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THE GREAT WINE QUAKE 
by 


Charles L. Sullivan 


[ In our January issue of this year of the 100'1' anniversary of the Great Earthquake and Fire of 1906, wine his torian Charles Sullivan 
presented Part I of the uinous .story of this catastrophic event. We continue this amazing account. - Ed .] 


hen the big one hit J1~1f!!~[11i Northern California in the 
: very early morning of April 
· 18, 1906, few, except per
. haps in Santa Rosa and 


·· San Jose, were much sur
prised that such a thing 
could happen, shaken but 
not surprised. Everyone 


, here knew that California 
..._ ________ _..· was earthquake country, 


but not many of San Francisco's 400,000 inhabitants 
had been around in 1868 when a huge quake had 
shaken the then 60,000 souls in the City by the Bay. 
That temblor had been centered in the East Bay and 
had smashed everything on a thirty-mile front from 
San Leandro to Mission San Jose. But San Francisco 
had also taken a very heavy hit, particularly on 
"made" or fill land. ·Many buildings were destroyed, 
and from then until 1906 the event was known as 
"The Great Quake." 


The new Great Quake may not have been much 
more destructive than the earlier one. But it was of a 
different nature. In 1906 the great San Andreas Fault 
was the culprit. It is the meeting place of two gigantic 
crustal plates. The Pacific plate on the western side of 
the 650-mile fault line has been grinding away to the 
northwest for millions of years . When the two plates 
lock at points of considerable unevenness, ever 
increasing strain and tension result. Eventually the 
locked point breaks apart and the snap results in an 
earthquake. That's what happened in 1906. The 1868 
quake took place along the Hayward Fault, a branch 
of the San Andreas, and was not the direct result of 


plate tectonics . Of course none of this was understood 
back then. 


In San Francisco the shake was quite destructive. 
Over the years the leveled city pictured in the morning 
photos of April 22nd has often been viewed as the 
result of a tectonic event . But it was the result of two 
events, the earthquake and the subsequent fires . 
Scores of buildings, mostly commercial and at this 
early hour not yet peopled, crashed to the ground. 
Again, the greatest damage was on fill land . Many 
public buildings collapsed due to shoddy construction. 
The new City Hall was reduced to a grotesque 
skeleton and became a photographic, if exaggerated, 
symbol of the destructive effects of the quake. Brick 
buildings and chimneys went down like duck-pins. But 
buildings constructed from the newfangled concrete, 
and those with solid foundations on firm ground, came 
through. As the sun rose during the day a consuming 
cloud of dust blotted out much of its rays . 
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Still the city ·stood and citizens' later accounts 
indicate that many were out on the streets marveling 
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at the dramatic damage downtown. Recall from 
Charles Bundschu's letter in our last WTQ how his 
sons were able to walk to their Bryant Street wine 
warehouse and its million gallons, "finding no 
speakable damage." But before the day was over the 
clouds above the city were smoke from the many fires 
that had erupted throughout the day and were 
unquenchable due to the collapse of much of the city's 
water delivery system. 


San Francisco: The Wine Center 


The Gundlach-Bundschu misadventure was a 
microcosm of the disaster that struck at the 
heart of the California wine industry that April 


day. Perhaps it would be better to say "head" of the 
industry, for the heart and muscle of the industry lay 
in the vineyards and cellars throughout the state. 


Since the 1850s, when Charles Kohler and his 
associates began their operations that pioneered what 
was to become a formidable industry, San Francisco 
had been the place where huge amounts of wine from 
California's countryside were collected, blended, and 
shipped to the rest of the states. Could the leaders of 
the industry in 1900 have reached back and altered its 
history, they were about as likely to center it on the 
tip of an isolated peninsula virtually unconnected to 
the nation's great railroad grid, as the makers today 
of a high-powered German luxury sedan would be to 
give it the name of the Spanish term for mercy. 


The tiny operations of the leading California wine 
merchants were well established in this financial 
capital of the west by the 1860s, before the industry 
began its tremendous expansion in the late 1870s. By 
the late 1880s many of these were no longer the 
establishments of small scale merchants. Many had 
huge cellars, with elaborate offices, housing hundreds 
of thousands of gallons of wine at the peak of the 
season-of which April was the central month. In 
addition many producers out in the countryside had 
established their own brands all over California and 
several east of the Rockies. Many of these producers 
also had their headquarters and commercial cellars in 
San Francisco. A few such firm names are recog
nizable by students of California wine history: Ruby 
Hill, Cresta Blanca, Inglenook, To Kalon, Gundlach
Bundschu, Italian-Swiss Colony, Theodore Gier. In 
total, there were twenty-eight such establishments in 
the city in 1906-small, large, and gigantic. It should 
also be noted that most of the largest merchants were 
also producers, with large wineries and vineyards out 
in the wine country. · 


The great expansion of the 1880s was a reflection 
of the national prosperity of those years. But 
American agriculture, including the California wine 
industry, overexpanded its productive capacity. The 
wine depression began in 1889. Then in 1893 the 


economy of the entire nation almost collapsed. It was 
"The Great Depression" until 1929. To make things 
worse, California's coastal counties-Napa, Sonoma, 
Alameda, and Santa Clara-where the state's fine dry 
table wines were produced, were devastated in the 
1890s by the phylloxera root louse. The result of these 
troubles was a dramatic change in the way wine men 
did business, but it did not move the industry's center 
from San Francisco. In fact, the changes tended to 
increase the concentration of wine storage in the city. 


California Wine Association 


T
he massive wine surpluses and the decline in 
consumer buying power in the 1890s led to rock
bottom grape prices and ruinous price cutting in 


the wholesale trade. By 1894 the industry was in such 
a state of disarray that its leaders determined to 
stanch the bloodletting and bring order out of the 
chaos. In that year seven of the state's most powerful 
wine firms formed the California Wine Association 
(C.W.A.) to become, in wine historian Ernest Peni
nou's words, "the controlling force in the new era of 
the California wine industry." This was the era of 
trusts, a polite name for monopolies and near
monopolies, and the C.W.A. was a trust. But history 
seems to have proven the C.W.A. to have been what 
Theodore Roosevelt later called a benign consolidation 
-it and the rest of the industry prospered until 
Prohibition. When the quake hit in 1906, the C.W.A. 
directly controlled about half the wine in the city. 
Together with its closely associated firms, such as 
Italian-Swiss Colony and Lachman & Jacobi, the 
C.W.A. had direct or indirect control of some 75% of 
the commercial wine stored in San Francisco. The 
total was at least fifteen million gallons . Some 
estimates have been much higher. 


The Devastation 


T
he huge shake Wednesday morning caused a 
great amount of damage to the city's wine 
establishment. Smaller, wooden structures with


out real cellars were battered and lost much of their 
stored wine in the first shake. The large operations, 
though battered, held up well. Most of the wine was 
stored in large upright wooden tanks or oval casks. 
But there were also oak barrels stacked up by the tens 
of thousands. Much wine was lost wherever large 
tanks split and when barrels rolled. But most did not. 
The immense C.W.A. (Calwa) cellars at 3rd and Bryant 
came through very well, as did the great Lachman & 
Jacobi building down the street, although the upper 
portions of both places were badly damaged. 


But by Wednesday evening much of what had been 
a shaken and somewhat battered city had become a 
roaring inferno. By Friday almost all of the commer
cial wine stored in San Francisco was lost. When the 
fires finally burned themselves out that night and 







Saturday morning, the disaster lamented by Charles 
Bundschu was complete. In May when the Pacific 
Wine & Spirit Review came out with its "Calamity 
Edition ," the fire was the main story . The photos 
reproduced in the Peninou and Unzelman history of 
the C.W.A. illustrate the situation- concrete walls 
still standing and looking down on a sea of charred 
and empty tanks amid "a chaos of hoops and debris." 


Of the twenty-eight commercial wine establish
ments in the city, twenty-five were destroyed. Be
tween twelve and fifteen million gallons were lost, not 
counting the large amounts destroyed or ruined in 
retail outlets, restaurants, clubs , and private homes. 
That total does not include the contents of many 
specialty wine locations, such as Paul Masson's office 
and elegant retail shop in the Palace Hotel. A small 
but important part of the loss in this category was the 
destruction of the C.W.A.'s collection of well-aged 
premium wines in bottles. Thomas Pinney character
izes this collection as a demonstration "to the trade 
what such care could do for the state 's wines ." He 
cites an eastern wine man who argued in 1915 that 
this loss was "one of the greatest calamities that ever 
visited the California wine business. " 


Historians and journalists have debated since 1906 
on how much wine was lost in the fires. The commer
cial gallonage is not in doubt. But how do you measure 
the gallons of wine used by the Italian families in 
North Beach and on Telegraph Hill? Who among them 
didn't have a couple of barrels in the basement easily 
brought up to soak the wooden roofs and sidings all 
over that part of town? Many homes were saved in 
this way. 


Survivor Tales 


L
uckily , some companies had not yet brought in 
all the 1905 vintage from their wine country 
production facilities. Such was the case with B. 


Arnold & Co., who ran Inglenook; Wm Hoelscher & 
Co. (To Kalan ) and C. Schilling (Napa ) were also thus 
fortunate. (Hoelscher wrote the PW &SR that they 
were "a little disfigured but still in the ring .") Many 
firms immediately set up shop across the bay . The 
Napa & Sonoma Wine Co. fled to Oakland, Landsber
ger & Son went to Napa City and took over the old 
Lisbon Winery (which stands today and houses the 
Jarvis Winery Music Conservatory ). 


The three firms that survived the fires almost 
undamaged were the French-American Co. (Brun & 
Chaix, Napa Valley ) on Harrison Street, the St. 
George Vineyard Co. (Fresno ) at 8th and Brannan, and 
the huge Italian-Swiss Colony (I.S.C. ) warehouse and 
cellar at Greenwich and Battery. The salvation of the 
latter provides us with one of the liveliest tales of the 
great quake and fire. 
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Italian-Swiss Colony's Well 


T
he I.S .C. began operations in Sonoma County in 
1881 just north of Geyservile, at a place the y 
called Asti. The company grew and prospered 


and by 1888 had a San Francisco wine depot on 
Montgomery Street. By 1896 they had a big three
story warehouse at Battery and Pine, and two years 
later a million-gallon depot just up the street . In 1903 
they purchased two large lots from A. Hotaling & Co., 
the liquor dealers , and added a huge brick cellar at 
Battery and Greenwich, well situated near the 
railroad and waterfront . On Sunday morning after the 
quake, the building and its two million gallons of wine 
were all the company had left in the city. 


During its construction a spring had been found on 
the property and a well was dug. On the morning of 
the quake, founding I.S.C. president Andrea Sbarboro 
had raced down from Asti and taken charge of the 
defensi ve battle on Greenwich. He had a small fuel-oil 
engine set up to run the pump at the well (all 
electricity was out ). Sbarboro led his I.S.C. fire
fighters , keeping a steady stream of water on the 
building and its roof until a small lake was created on 
top. He later wrote, "We fought unceasingly for three 
days and three nights." At times the heat from the 
several advancing fires was almost unbearable. Later 
he had a line of hoses extended to the waterfront to 
help pump water onto the buildings of the area. After 
the fire , the I.S.C . spring was one of the few sources of 
fresh water in the city. "People came from all parts 
with buckets and barrels. Even railroad engines were 
furnished water from the well." 


Examination of the fire map of the city reveals a 
district east of Telegraph Hill not leveled by the con
flagration. Most histories credit the somewhat 
sheltered character of the area, a view that does not 
account for the several buildings that did go down 
there. Recent works also credit the fire boats on the 
bay front that did good work for the area. But none I 
can find remember the I.S.C . well andSbarboro's band 
of heroes. The great old brick building is still there, 
but no one I talked to on my last visit had an inkling 
about its role in the fiery earthquake. 


California Wine Association Heroes 


T
he C.W.A. also benefitted from the successful 
battle on Greenwich Street. Since 1900 the 
I.S.C . had been a close affiliate of the C.W.A.; by 


the time of the quake , the Association was fortunate 
enough to own a half-interest in Italian-Swiss Colony, 
although I.S.C . continued to operate separately with 
its own brands . (This relationship lasted until 1913 
when the C.W.A. gained full control ofl.S .C.) 


Other C.W.A. stories abound. At the corporation 's 
giant 3rd and Bryant plant the solid concrete floors and 
walls, aided by a plugged sewer line, made the cellar 







WINE SAVED from the FIR.E 
Buy them now Delay may mean disappointment 


Old wines are better than new. 
l\l[llde1~rlper-flner In taste, flavor and 


aroma. 
Old wines Inspire to wit and wisdom and 


speech and lau g ht er. 
Old wines give the post-prandlal speaker his 


theme and Inspiration. 
Old wines conduce to the cultivation of friend


ships . 
Old wines 


to.ry pro <'ess 
Old wines 


Statesman. 


aid digestion -as sist the allmen
and develop good feel!ng. 
grace the tables of Monarch a.nd 


Old wines are sought by those with culti
vated taste. 


For shipment East, a.dd one dollar . per case . 
Order at once; shipments will be made 


promptly, ln order of receipt. 
Send your friends o. case or wine, .a souvenir 


of Ca lifornia and the great fire. 
'l'hls orrer cannot be duplicated-we do not 


sell to the consumer-except In this particular 
Instance. 


The wines are ln th e same condition as when 
recovered trom the debris, and not relabeled, 
but a.re carerul ly wrapped ln paper conta ining 
newspaper clipping herewith quoted . 


They are packed In cases of 12 quarts and 
24 pints. 


Old wines, rare vintages, demand big prices I RED WIN ES Case of Case of 
24 Pluta. 


$7.50 
$8.50 
$9.00 


the world over . 
This Is an ofiportunlty none ever had before. 
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brls of our building w ere mellowed and ripened 
and aged by the heat. 


We ar e ol'Cerlng them to the publ!c as sou
venirs of the great fire: us products of Co.l!for
nla , perfected to their hlghe8t degree . 


Of course we shall not reruse orders from 
connoisseurs ·who will wish to take advantage 
of such nn ofter to stocl{ their wine cellars: 
still we'd prefer If 2600 families should eaeh 
have a. C'a.se of these superior w in es. 


The prices quot ed are for free delivery any
where on the Pacific Coo.st . 


12 Quurts 
Claret . . . . . . . . . . . . . • • . . . . . . $6.50 
Zlnfandel . . . . . . . ......... f7.60 
Burgundy . . . . . . . . . . • . . . . . 8.00 
Cabernet . . . . . . . . . . . . . . . . . . 9.00 
La Loma . . ...... . . .. ...... $12.00 
Chateau Hllcrest ... . . .... $12 .50 
Private Stock Claret .... . . $10.00 


WHITE WINES 
Sau terne ................. , $9. 50 
Haut Sauterne ............ $11.50 


SWEET WINES 
Sherry .................... $8.50 
Angelica .................. $7.50 


California Wine Association 
180 Townsend St.reet., SAN FRANCISCO 


Si0 .00 
$13.00 
$1a .60 
$11.00 


$10.50 
$12.50 


$9.~0 
$8.5 0 


Mail your orders now 
£r\lcle trom th• Slln Franch1co Chronicle, Sunday May 13th. 1000. 


WINE MELLOWED BY THE FIRE. 


California Wine Association Has Burgundy 
and Other Wines Greatly Improved . 


It cost the Callfornla vVlne Association about 
$1,000 a bottle to bring to superexcellent matur
it y a few thousand dozens or Its stock out or 
th e hundreds of thousands of bottles contained 
In Its !ormer \'aults on Third street. neur Town
send . Although the process was un expensive 
one, It was ageing at a rate which has never 
before heen equaled. The procedure pursuer! 
was that of fire, and lt was performed on Aprll 
18th. 


\Vhen the flames had performed their work 
those bottles of wine which had neither burst 
nor melted nor lost their corks were withdrawn 
Crom the rurnnce and transfetTed to the Casa 
Calwa hulldlng of the California Wine Associa
tion at 180 Townsend street . There they were 
plied up as relics of the conflagrat ion , and o.n 
oppor tunity for testing oplnlns as to th,; 
character of their contents was given by the 
drnwlng or corks from samples or various kln<ls 
and brands of the fire proof wines. The results 
were unl!ormly favorable, though varying as to 
the kinds or wine which had come safely 
through the furna ce process. All of the dry 
\\'Ines were found to have been much beneflte,I. 
1.>ut when the Burgundy came to be tasted It 
was discovered that the CallCornlu product hod 
ach ieved a mellowness which surpassed that of 
the far - famed vintage or France . The sweet 
wine var ieties were eve n more advantag ed hy 
the he11t!ng process, and thls was especially no
tlcenl/\e In the case of the sherries, wh}('h have 
nothing to envy of their Spanish progenitor. The 
co nnoisseur may enjoy the rt>sults . but lt Is cer
tain that the winemakers will prefer to <'Ontlnue 
their normal manner of pru,luC'lng their sto ck . 


It ls estimated that t:here were about 15.000 ,-
000 gallons of wine destroyed ln S'nn Franl'lsC"o 
by the fire . Of these 16,000,000 gallons, 
l0.000,000 were In the v11ul ts or the Callfornla 
Wine Association or It s associates. and the re -
11111lnlng 6,000,000 gallons were held by smaller 
concernR 11nd ·lndlvlduals. 
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into a two-million-gallon wine vat as the wooden 
tanks and casks came apart in the fire storm. Louis 
Wetmore came down from Stockton where he ran the 
multi-million-gallon George West & Son wine opera
tions in the Central Valley, since 1902 part of the 
C.W.A (Louis was Charles Wetmore's son, and later 
general manager of the entire C.W.A.) He quickly put 
together a remarkable operation. First, he rented 
several large barges from the town of Crockett, and 
had them tugged down to the city. He ordered a hole 
chopped into the side of the wine depot and put 
together a great line of hoses that he ran down to the 
waterfront. Then the wine was pumped out of the 
cellar and down to the barges, and the barges towed to 
the port of Stockton, where young Wetmore distilled 
the wine into fortifying brandy for the C.W.A. 's sweet 
wine production in the valley. 


After the Calwa Cellars were cleaned out, the 
workers found some of the C.W.A. bottled wine intact. 
The story goes that 35,000 of the 250,000 total were 
saved. The company's public relations people spread 
the word that the super-heating and cooling had 
produced a strangely high quality wine. They 
announced to the press, "Of course this is a very ex
pensive way to produce fine wines, and the Associa
tion will certainly not endeavor to repeat their 
success." These wines were supposedly cased with a 
special label as a souvenir of the disaster. (I have 
never seen any such label. Neither have I read any
thing about their later release or heard a word from 
anyone who has ever seen one.) 


lwll Out the Barrel 


T
he most enduring earthquake & fire tale about 
alcoholic beverages concerns whiskey. The AP. 
Hotaling Company liquor warehouse sat next to 


the U.S. Appraiser's Building near Montgomery and 
Jackson streets. Federal troops were under orders to 
save the major U.S. government structures, primarily 
by dynamiting anything nearby whose ignition might 
threaten them. Inside the Hotaling building were 
almost three thousand barrels of whiskey. Wednesday 
morning Edward Lind, the Hotaling manager, arrived 
on the scene greeted by nearby volleys of dynamite 
explosions as the troops merrily blasted away. It soon 
became abundantly clear that the dynamiting itself 
was setting off a series of fires that were racing 
through adjacent buildings along Montgomery street. 
Meanwhile Lind and his men were spraying water 
from a nearby cistern onto the walls and roof of his 
warehouse. The next day the military received orders 
to blow up the Hotaling Building. But Lind was able 
to convince the officer in charge that the whiskey was 
as volatile and explosive as dynamite and that to 
ignite the place would mean the doom of the 
Appraiser's Building. The officer agreed to a delay and 
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Lind's assistants hired a gang of men to roll the 
whiskey barrels down the street to a vacant lot. To 
discourage looters, the army supplied Lind's men with 
pistols. In Lind's words, their gang was "a mixed lot" 
that included a safecracker who later opened the 
Hotaling safe for the manager. 


Twelve hundred barrels made it to the vacant lot 
on Thursday. That night the exposed barrels were 
saved from the flying cinders by water sprays pumped 
from a navy tugboat. Friday morning the barrels on 
the second floor were lowered by rope and pulley. 
Several broke, to the delight of all who had a handy 
container. To speed things up the mayor lifted his 
prohibition order, allowing Lind to supply his barrel 
rollers with infusions of ale and stout. They moved a 
thousand more by noon. As the fires bore down again 
that afternoon, a few hundred more were taken from 
the warehouse and lined up outside. The end was 
obviously near. Lind now ordered his men to assist in 
the removal ofrecords from the Appraiser's Building. 


Suddenly the wind changed and the two buildings 
were spared. Hotaling's cache was the only stock of 
whiskey in the city not destroyed. 


The wonderful outcome was later memorialized by 
a bit of doggerel verse, which has been handed down 
through the years and which we'll probably hear oft 
repeated in the media this month. I heard it as a boy 
from my great-grandfather but didn't understand 
what it meant. 


If the Good Lord really spanked our town 
For being rather frisky, 
Why did He burn the churches down 
And save Hotaling's whiskey? 


" Whence &II bu1 him had Red" 


FRANCIS 
Five days 1hrough fire and eanhquake, w i1hou1 food, 


in 1he Hotel St. Francis wine cellars , 
Sa.n Fra.ncisco 
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The Shaken Countryside 


The great wine quake in the rest of Northern 
California was not as costly in gallonage as in 
San Francisco. But the temblor was just as 


destructive in some places. Luckily outside the city, 
fires were not a major factor in the hurt. 


Sonoma County 
II nine counties that make up the Bay Area 
uffered from the great quake. In the wine 
ountry, Sonoma County was hit hardest. The 


town of Santa Rosa, on soft alluvial soil, was reduced 
to "heaps of bricks and crumbling mortar" and 
virtually destroyed. Some of the most spectacular 
earthquake photographs were taken there, where the 
destruction and death total, proportionately, far 
exceeded those of San Francisco. In 1907, G. K. 
Gilbert, America's greatest geologist at the time, 
wrote that the devastation "was greater than in any 
other section .... " Jack London, a local resident, 
agreed. "Santa Rosa got it worse than San Francisco." 
The million-gallon De Turk Winery, located near 
downtown Santa Rosa, was an almost total loss. 


Outside Santa Rosa in the county, losses were also 
heavy. Practically every winery in the Sebastopol area 
was damaged. West of Santa Rosa, the Lehn Winery 
lost 45,000 gallons, while their larger Forestville 
facility lost 500,000. Near Healdsburg, the impres
sive, architecturally designed Paxton Winery was 
substantially damaged and not restored. To the north, 
the giant California Wine Association winery at 
Geyserville reported heavy damage. At Asti, while the 
Italian-Swiss Colony winery saw no harm, their giant 
half-million-gallon underground storage vat cracked; 
subsequent repairs left the tank in three sections and 
short 200,000 gallons of storage capacity. In Glen 
Ellen, the lovely old stone Tokay Winery of Kohler & 
Frohling was badly damaged and closed down. Buena 
Vista Cellars, just outside the town of Sonoma, had 
not produced wine since the 1880s, but three of the 
historic tunnels had survived through the years. They 
collapsed in the quake and have never been excavated. 
We can only guess at what is buried in these long 
forgotten ruins. 


Napa County 
ross the hills to the east, Napa County 
xperienced far less damage. (Such has always 
een the case when a major earthquake strikes 


northern California.) But there was some sharp hurt 
here and there. In Oakville, the French-American 
Wine Co.-which was almost uniquely spared in San 
Francisco-had the foundations give way at its Brun 
& Chaix Winery. Five of its 25,000-gallon tanks 
collapsed, and over 100,000 gallons of red wine from 
the 1905 vintage were lost. In the St. Helena area, the 
Beringer Winery was the most severely damaged. And 


the roof of Mrs. Beringer's Rhine House was smashed 
when her chimney collapsed. (See photo in my Napa 
Wine, p.167.) In fact, the St. Helena Star calculated 
that 80% of the chimneys in the area went down. 
North of town, the huge Greystone Wine Cellars held 
up well, although some of its tunnels caved in. Across 
the highway the Charles Krug Winery suffered 
cracked walls and minor damage. In Napa City, one of 
the walls of the Lisbon Winery came down. The large 
Migliavacca Winery on the Napa River waterfront was 
heavily damaged, while just up the way the Uncle Sam 
Wine Cellar, Charles Carpy's old plant now part of the 
C.W.A., was untouched. 


Probably the greatest hurt to Napa wine families 
came from the loss of their homes in San Francisco. 
The Claus Schilling, Charles Carpy, and W. S. Keyes 
mansions are good examples. Frederick Hess's beauti
ful stone La Jota Winery on Howell Mountain came 
through intact, but his home, offices, and newspaper 
plant (San Francisco Demokrat) in the city were gone. 
He changed residence to Alameda. 


The East Bay 


T
he East Bay was knocked around some. If 
Oakland had been as fully developed on fill land 
then as it was at the time of the 1989 Loma 


Prieta quake, disaster would have been the result. As 
it turned out, the Oakland/Berkeley/Alameda area 
became the temporary home-away-from-home for 
hundreds of San Francisco firms. A directory the size 
of a telephone book listing these business was 
published in the fall. Entries for wine and liquor firms 
were numerous. 


The East Bay's winery disaster, the worst in the 
entire state, took place south of Oakland near Mission 
San Jose. In 1881 Juan Gallegos acquired the historic 
E. L. Beard estate and expanded its vineyards to 600 
acres. Three years later he built his great Palmdale 
Winery, for a while probably the largest in the world, 
with vintages between 500,000 and 800,000 gallons. It 
was smashed so badly in the earthquake that its 
owners, after 1905 Lachman & Jacobi and later Henry 
Lachman himself, gave up trying to reactivate the 
unstable structure. The winery's remarkable ruins 
still exist. (See winery ruins, Sullivan, Companion to 
California Wine, p.97.) 


The South Bay 


A
cross the bay at Palo Alto, Stanford University 
had many of its grander structures wrecked: the 
Memorial Church, the new gymnasium, and the 


library, among many others. But the basic educational 
facilities and classrooms were minimally harmed. 
Most of the severe damage came to the structures 
built using a hard sandstone rock quarried in nearby 
Almaden Valley. An engineer's report stated the 
damage to Stanford's grand buildings resulted from "a 







disregard of simple construction principles .. .. " But 
one of the great structures on the campus came 
through nicely and still stands today, the massive 
Stanford Winery built in 1888. (See photo in my Like 
Modern Edens, p.18.) 


To t_he south , structures in the Santa Clara Valley 
were hit hard. More than a hundred people died when 
the Agnews State Hospital collapsed. In downtown 
San Jose, the proportionate quake destruction was 
easily as great as in San Francisco, but San Jose had 
no great fires . The wineries out in the countryside 
were damaged far less than those in the northern 
counties . The Novitiate Winery above Los Gatos 
sustained the most damage. 


One of the most startling effects of the wine quake 
was seen in Paul Masson 's downtown San Jose Cham
pagne wine cellar in the Vendome Hotel basement. 
The neat . rows of aging wine were stacked eighteen 
bottles high and three deep. Sixty-three thousand 
smashed bottles , undergoing their secondary fermen
tation , came down in a monstrous sparkling eruption. 


The shake in the Santa Cruz Mountains was severe 
in places , but winery structures there were not of the 
rigid sort that normally suffered the most. Even the 
area's largest, the Ben Lomond Winery near Felton 
was not seriously damaged . Fruit and wine growin~ 
had replaced the earlier lumbering industry in these 
mountains by the 1880s. By 1890 there were more 
than thirty small wineries in the district and most 
depended on the South Pacific Coast Railroad to take 
~heir barrels of new wine down to the larger producers 
m the Santa Clara Valley. On April 18th two of the 
railroad tunnels along the line collapsed, and the 
tracks became an attraction for photographers want
ing to illustrate the massive effects of the quake. For 
the next two years the wineries had to find other 
means for getting their wines to market. 


In the hills above Saratoga the quake altered the 
landscape in several places . The James Welch 
vineyard near Congress Springs split in two half of it 
dropping cleanly forty feet down from the other half. 
Both parts of the vineyard continued to produce. 
Farther down the canyon was the only winery 
destroyed in the area. In 1866 an impressive stone 
structure was built next to Saratoga Creek a com
bination grist mill and tannery. In 1885 it be~e the 
Saratoga Wine Company. In 1906 it became a pile of 
rubble-but soon put to good use by Paul Masson. 


The Frenchman had bought vineyard land in 1896 
in the hills above Saratoga, and in 1905 he began 
construction of a large winery on the property. The 
quake supplied him with building material from two 
sources . One was the Saratoga Wine Co.; the other 
was St. Patrick's Church in San Jose , which also had 
lots of useful rubble. The church's 12th century 
Romanesque portal, brought around the Horn from 
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Sp~n, b~came the portal to Masson 's new winery, 
which still stands, the site of a popular concert series. 


The Rest of the Year 


W: have already seen the quick flow of vinous 
activity to the East Bay and the northern 
counties in the few weeks after the quake 


Most wine houses, whatever they had lost wer~ 
genuinely dedicated to survival and revival . 'Mean
while the immediate requirements for survival had to 
?e paid for. At the moment the national economy was 
m good shape ; credit was available from a momen
tarily healthy banking system . And local banks were 
able to help more than was first thought possible. 
AP. Giannini's Bank ofltaly (later Bank of America ) 
andAndreaSbarboro's (I.S.C. ) Bancaltalo-Americana 
w~re quick ~o come to the assistance of many small 
wme operat10ns. The C.W.A., financially sound, had 
no trouble maintaining their lines of credit to do 
regular business. But the question of insurance 
coverage and the payment of claims was the most 
p~essing fin_anci~ problem facing all the damaged 
wme operat10ns m the Bay Area. These companies, 
large and small, had to round up capital to rebuild. 


The initial reaction of most insurance companies 
was that they had little or no obligation to pay for 
losses visited on the holders of their fire insurance 
policies . No one had earthquake insurance in those 
days and most fire insurance policies specifically 
?recluded claims to cover quake damage. The 
msurance companies really stiffened their backs after 
April 24 when the San Francisco Real Estate Board 
decided that there had not been a serious earthquake. 
The San Francisco Chronicle thought that most city 
leaders had agreed that the disaster should be termed 
"'The Great Fire,' and not 'The Great Earthquake."' 
Such thinking by the city fathers developed at the 
weeks passed . They knew that fires were a problem 
faced by all large cities; earthquakes were treacherous, 
unannounced. A city prone to great earthquakes was 
~nsafe, not a place that would attract long term 
mvestment . Philip Fradkin has convincingly demon
strated that the extent and cost of the disaster was 
officially suppressed. He quotes a member of a 
c~mmittee of scientists who later investigated the 
disaster. "The result of our investigation was so start
ling that we never published the report-it would ruin 
the commercial prospects of San Francisco ." 


All of the city's wine establishments of any size had 
fire insurance, although many were underinsured . To 
rebuild, they all, specially the C.W.A., had to be 
properly compensated. The C.W.A. led the way in the 
fight. Some of the more than two hundred insurance 
firms involved, with centers outside California, simply 
closed shop here and refused to pay; a few chose 
bankruptcy. C.W.A. president Percy Morgan later 
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declared that their "names should remain graven on 
the memory of the insuring world." 


It was a long fight, but eventually most insurance 
companies accepted the fact that, by far, most of the 
damage done to the industry in the city came from 
fires. However, this position became settled only after 
courts held that coverage was valid even if the fires 
were caused by the earthquake. Eventually an 
adjusters committee representing many of the leading 
companies agreed that 90% of the insured damage was 
caused by the fires and the reckless dynamiting. None 
of the large wine firms was broken by the disaster. 
The C.W.A. gradually collected its insurance money, 
the final payoff coming in 1910. President Morgan 
had the checks photographed and framed. (See 
"Morgan's trophy" photo in Peninou & Unzelman, C. WA., 
p .102.) 


The direct effect of the disaster on the wine 
industry itself was intense but short lived. By the 
spring of 1909 Morgan was able to announce that the 
business of the entire industry was running smoothly. 
But for a while there was chaos. 


The loss of some 15,000,000 gallons of wine was an 
immediate shock to prices. By mid-May prices had 
soared, even though industry leaders warned against 
taking advantage of the situation. Italian-Swiss 
Colony's Pietro Rossi and Andrea Sbarboro led the 
attack on price gouging, but they had little control of 
the extended wholesale and retail markets. Their 
stand in this matter says something about these men 
and their interest in the long-term health of the 
industry, since I.S.C. came through the disaster 
almost unscathed, and more than any other leading 
producer was in a position to take advantage. And 
although its losses were heavy, the C.W.A.'s huge 
reserve wine resources in Napa and Santa Clara 
counties, and in the Central Valley, made it possible 
for them to send two hundred carloads of bulk wine to 
eastern markets by mid-May. 


But shortages caused the price of wine in second 
and third hands to skyrocket. The result was a 
powerful new penetration by eastern wine producers 
into areas normally dependent on California sources. 
The New Orleans market, long having played a major 
part in disposing of California's inexpensive red wines, 
now turned to Missouri and Ohio. 


Another condition that hurt California producers 
was the east-west chaos in the railroad system
through July the lines were clogged with rail cars 
heading west with building materials. And when the 
California vintage got under way in the fall of 1906, 
many women and school children made good money in 
the vineyards, as the normal rural labor supply was 
sucked into the Bay Area by the high wages being paid 
in construction work. It is also worth noting that the 
1906 vintage was a good one, in quantity and quality, 


and grape prices went through the roof. When spring 
came, vineyard planting, which had been on a fairly 
steady upswing since 1898, accelerated. 


Another quake-caused problem that plagued the 
wine men in the Bay Area was the destruction of tens 
of thousands of barrels, casks, and tanks. All but one 
of the city's cooperage houses had been destroyed, 
along with huge reserves of oak. Almost immediately 
the mains sources for this oak in Tennessee and 
Arkansas jacked up their prices by an average of 40%. 
Even cooperage firms outside San Francisco were 
working overtime. The St. Helena Star reported that 
the local cooperage company was producing a hundred 
barrels a day and couldn't keep up with the orders. 
The upshot was a powerful swing back to the use of 
redwood for larger tanks. The P.W.&S .R. noted that 
many industry heads were impressed by the fact that 
large redwood tanks could be built for three cents per 
gallon; the same container in oak cost almost seven 
cents. The use of foreign oak for California wine was 
still fifty years away. 


A very positive national event took place in 
Washington, D.C. on June 30 when President 
Roosevelt signed into law the Pure Food and Drug 
Act. The quake-battered California wine men beamed 
to read that, "any statement, design, or device ... 
which shall be false or misleading in any particular" 
was now illegal on food products, including wine. The 
law specifically prohibited false geographical labeling. 
Mislabeled wine was banned from interstate and 
foreign commerce. No longer would eastern wine be 
legally allowed to sport California labels. More 
importantly, perhaps, eastern bottlers could no longer 
bottle bulk California wine and slap on French labels. 


A Changing Industrial Geography 


The fact that San Francisco's wine industry was 
almost completely shut down, and that there 
were still millions of gallons of wine around the 


state, meant that some adjustments had to be made 
immediately. Major producers all over the state, even 
in Southern California, were finding ways of getting 
their wines to market, almost entirely in bulk. The 
California Wine Association's facilities in Napa, in San 
Jose, at Gilroy, and in the Central Valley made the 
adjustment without much problem. They, like all 
producers, were moved to send their rough young 
1905 red wines onto the market months earlier than 
was usual. 


At Napa City the large industrial plants of 
Migliavacca and Uncle Sam Winery (formerly of 
Charles Carpy, now C.W.A.) had been producing large 
amounts of wine from Central Valley grapes for years. 
Now production was cranked up and facilities 
expanded to handle the increased tonnage of grapes 
being hauled by barge from the Central Valley. 







The St. Helena Star marveled at the increased 
profits m~y local wineries were experiencing after 
the 1906 vmtage. They specifically named Beringer, 
Ewer & Son (later Beaulieu), Larkmead (later 
Kornell), and Forni (later Freemark Abbey) as leading 
beneficiaries of the temporary shortages. The news
pape_r wondered if the many new and fancy auto
mobiles seen on Napa Valley roads in the spring of 
1907 were the result of this uptick in local prosperity. 


Even before the quake there had been talk among 
win~ men about changing the way the industry did 
busmess, that is, changing its geography . The firm of 
Lachman & Jacobi seems to have led the way. Its 
relationship to the industry in 1906 was similar to 
!talian-Swiss Colony. It had functioned as a major 
independent for years, but in 1900 the C.W.A. 
acquired fifty percent of the Lachman & Jacobi stock 
yet allowed the firm to keep its autonomy and it~ 
brands. Upon the death of founder Frederick Jacobi in 
1911, the C.W.A. acquired the rest of the Lachman & 
Jacobi stock. 


In 1906 Lachman & Jacobi had a 2.5 million-gallon, 
well-equipped cellar and offices at 2°d and Bryant 
streets in San Francisco. It appears that even before 
the quake its managers were working on a plan to 
acquire property in Petaluma for the construction of 
a lar?e win~ ~epot ~o serve as a blending, aging, and 
bottling facility for its Sonoma wineries to the north. 
Petaluma provided easy access to railroad and 
maritime connections. The earthquake encouraged 
them to adjust their thinking and to create a much 
larger plant that would lessen their dependence on a 
large presence in the city. They rushed construction 
and had the plant ready to handle two million gallons 
from the 1906 vintage. In a short time its capacity was 
raised to four million gallons. 


Not all the large firms relocated. Before the year 
was out C. Schilling & Co. had built a giant cellar in 
the Potrero district of the city that could store two 
million gallons, mostly from Sonoma and Napa 
counties . The Ciocca-Lombarda Wine Co. also began 
construction of a large wine depot at Green and 
Battery streets. Their Sonoma County wine sources 
soon expanded when they took over the old Walden 
Winery in Geyserville, today the site of Geyser Peak 
Winery. And, wine had begun to return to places in 
the city that could handle it. By the end of July, the 
P.W.&S .R. calculated that almost a million gallons 
had come to town . 


Percy Morgan had different ideas for the California 
Wine Association. The earthquake had solidified 
Morgans' view that the C.W.A. would not rebuild in 
San Francisco. True, the new Calwa Building at 3rd 
and Townsend streets was not badly damaged; it 
would be fixed up and serve as the Association's new 
headquarters and as a bottling plant. But since the 
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1890s, Morgan had envisioned the consolidation of the 
C.W.A.'s seven San Francisco wine facilities "under 
one economy-saving roof." Now he would create that 
roof across the bay. 


Winehaven 


M or~an. and his managers had very definite 
cntena for selecting the place where the con
centration of the C.W.A.'s future efforts 


should be located. First, it had to be on the east side of 
the bay, so that it would have an easy connection to 
the national railroad system, whose western terminus 
was Oakland. For years, to move their wine out of San 
Francisco to the rest of the country by rail, they had 
to send cars down the peninsula to the San ta Clara 
Valley, and then headed them, usually indirectly in 
the right direction. ' 


Next, t~e. center should have easy access to deep
water maritime commerce. The United States would 
soon be cutting a canal across the Isthmus of Panama 
and when this project was finished, California port~ 
would have a direct route to the gulf ports, the East 
Cost, and Europe. 


Finally, the new complex must be located in the 
northern part of the Bay Area so that the cool weather 
there _would continue to afford the climatic advantage 
the wme cellars of San Francisco had enjoyed . 


Morgan found an almost perfect place to establish 
"Winehaven," as the new plant was to be called. In 
September a 4 7 -acre piece of land on the San Pablo 
Peninsula, just west of the town of Richmond was 
purchased. (Today, travelers heading east o~ the 
Richmond-San Rafael Bridge can look to their left as 
they approach the terminus and see the buildings of 
the great Winehaven. Seen from a distance, they seem 
not much different than they appeared in 1917 when 
the last of them was completed.) 


As construction began, Morgan announced the ten
million-gallon capacity facility and the effects of its 
operations would make the San Francisco Bay the 
"Bordeaux of the Pacific ."On September 2 1907 the 
C.W.A. held the formal dedication c;remo~ies. 
Everyone who was anyone in the Northern California 
wine, financial, and political world was invited. 


The first order of construction was to create a plant 
to handle the grapes coming in from the 1907 harvest 
which would eventually total 25,000 tons (and fou; 
million gallons of wine). Winehaven couldn't yet hold 
this amount, and a good part was transferred to 
C.W.A. facilities in other locations. In 1908 Winehaven 
readily crushed 45,000 tons. 


When fmished, the main building accommodated 
the ~mge_ storage cellar, the fermenting facility, 
bottlmg lines, receiving and shipping stations, and 
offices. The giant red brick structure was adorned 
with crenelated parapets with turrets on the corners. 
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Other buildings housed the sherry ovens, cooperage 
shops, and distillery. When completed, there were 
thirty-five operational buildings. A long dock, on 
which a narrow-gauge electric railroad hauled wine to 
the waiting steamships, stretched out into the bay. 


The great complex had only a few years of. life as 
the "greatest winery in the world." With the coming 
of Prohibition, the C.W.A. gradually shut down pro
duction after the 1919 vintage. The Calwa Corpora
tion, formed to dispose of the C.W.A. 's vast properties, 
was not able to find a buyer for the property until 
1941. In that year the government stepped in and 
acquired the facility and hundreds of adjoining acres, 
for the war effort. This became the U.S. Navy Fuel 
Depot. 


When the depot went out of operation in 1998, the 
property covered over 400 acres. Six years later the 
government gave the valuable property to the City of 
Richmond, whose city council struck a deal with a 
development company that built Indian casinos. Their 
intent was to convert Winehaven into a huge pleasure 
estate by the bay, with hotels shops, restaurants, 
conference center, and casinos. Environmental groups 
opposed the plan, and the battle is still raging. 
Winehaven, however, still stands crenelated and tur
reted as it was almost one hundred years ago. 


The Last Hurrah 


The United States and the California wine 
industry enjoyed almost continuous and increas
ing prosperity between 1897 and 1915. The 


hopes for a new canal in Panama and its opening in 
1914 did much to boost confidence nationally and in 
the Golden State. A stock market crash followed by a 
banking panic in 1907 was the sort of thing that in the 
past had signaled the coming of a serious depression. 
It didn't come. California and its wine industry did 
not suffer the temporary anxiety felt by the rest of the 
country. The P.W.&S.R. hardly took notice of the 
effects of the brief panic. The editor noted in passing 
that the state's strong banks were proof against what 
was ailing the East Coast . 


Not surprisingly the excitement over the Panama 
Canal gave birth to plans for a grand world's fair to 
celebrate its opening. Where better than San 
Francisco as the site for such a celebration? And the 
city fathers, who mounted the drive to bring the event 
there, did not hide their aim to show the rest of the 
world that northern California and the city by the bay 
had fully recovered from the 1906 disaster. 


The campaign to land the event was a clever com
bination of honest pride and economic self interest. 
Most of the Bay Area lent a hand in the effort. The 
leaders of the state's wine industry took an active part 
in the planning and in the event itself. The canal and 
the increased foreign trade since the war with Spain 


in 1898 seemed to herald an expanded world market 
for California wine . How better to show the world that 
the wine industry had recovered and to display the 
excellence of its products than an international 
exposition on its own home ground? 


San Francisco launched its bid to host the Panama
Pacific International Exposition (P .P.I.E.) in April 
1910 by raising five million dollars in a two-hour get
together at the Merchant's Exchange. Eventually the 
amount reached seventeen million, with a promise of 
no need for federal funds. 


Congress would select the site . At first there were 
several cities in the fight but within a year only San 
Francisco and New Orleans were still in the ring . The 
city's lobbyists descended on Washington with a well
planned PR campaign and lots of appealing California
produced gifts. Chief among these were cases of 
California wine. By a 188-159 vote the House gave the 
bid to San Francisco. 


In July 1912 the wine industry formed a California 
Viticultural Exhibit Association, whose many direc
tors included Paul Masson, Chas. Bundschu, and C.H. 
Wente. The next month, wine district committees 
were formed all over the state. They began to gather 
a grand showing of wine exhibits, representing indi
vidual producers and specific wine districts, to be 
displayed in the California Building and in the Food 
Products Building of the Exposition . 


In 1913 Horatio Stoll, later the founder of Wines & 
Vines, took a crew out into the state's wine districts 
and filmed the story of California wine. It would be 







shown throughout the months of the Exposition as a 
theater in the wine industry's roof garden. The wine 
story did not stress the "we survived and flourished" 
theme of the fair. Rather it emphasized the vineyard 
and the small family producer in a bucolic and healthy 
setting. All of this was aimed at countering the 
prohibitionist argument that the wine industry was 
part and parcel of the liquor trade. 


Wine tasting was also offered in the roof garden. 
The thousands of guests were served by courteous and 
nicely attired young women. The prohibitionist press 
had a paroxysm of moral outrage at this situation. 


July 14, Bastille Day, was Wine Day at the P.P.I.E., 
when the awards of excellence were presented to 
California wine producers. This celebration coincided 
with the International Congress ofViticulture held in 
San Francisco. The conference might have been a 
great international event, but the bloody storm of 
World War I had begun and most European countries 
were not represented. Those who did attend were 
given a grand tour of the Bay Area wine country that 
included a trip to Winehaven . 


Awards for California wines were poured out in 
staggering numbers. Gold medals, of which there were 
170, were only third in the hierarchy of awards. Above 
them were Grand Prize (20) and Medal of Honor (50). 
Italian-Swiss Colony was first in the top category with 
five; Inglenook took the greatest number of golds, 
twenty. 


When the great fair ended in December, California 
wine men were satisfied with their showing to the 
world. They had survived the Great Wine Quake, they 
had recovered, they were flourishing. Charles Bund
schu's doleful words of April 22, 1906, would have 
been forgotten. "I shall never forget the thunderbolt 
of wrath smashing the last hope of my life forever ... 
such a business cannot be redeemed by the bright 
hopes for the future." But within five years of the 
P.P.I.E., the gathering storm of prohibition did 
produce a thunderbolt of wrath more devastating to 
the California wine industry than the earthquake and 
fire. 


MAKING GREAT WINE IN AMERICA 
A Book Review 


by Willard Brown 
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[Tendril Will Brown lives in the heart of the southern Oregon wine 
country and has had an adult-life -long abiding passion for wine and 
everything about it-its making, its history, its literature. We 
welcome his latest contribution to our Quarterly . - Ed.] 


The Great Wines of America: The Top Forty 
Vintners, Vineyards, and Vintages by Paul 
Lukacs. 2005. Cloth. 44 7 pp. $25. 


his book by Paul Lukacs is his 
second. His previous one, award 
winning American Vintage: The 
Rise of American Wine published in 
2000, chronicled the ascendancy of 
American wine, as it achieved 
international acclaim. The author 
is Chair of the English Department 
at Loyola College in Maryland, and 
wine columnist for The Washing


ton Times, and Washingtonian magazine. 
In this book, Lukacs takes on a formidable task in 


identifying the top forty wines of America, and telling 
the story of each. His idea was to portray high quality 
American wine through a set of detailed but miniature 
vignettes - he profiles forty individual wines rather 
than wineries. Criteria for selection included price, 
critics' scores, and geographical location, but he 
largely discounted the former. In his words, he "tried 
to choose wines of inherent high quality as well as 
significance, which had to be regional, historical, or 
both." Every wine in the book is "representative ... 
tasting of itself and more ... a grape variety, or a place, 
style, or winemaking decision." The forty wines 
selected were not only distinctive, but represented the 
diversity of varietals, regions, and styles that defines 
contemporary American wine at its best. In addition , 
the wines he selected had to have had a ten-year 
record of excellence to be chosen. 


Not unexpectedly, California wineries dominated 
the selections with twenty-nine wines, of which 
fourteen were from the Napa Valley, and five from 
Sonoma. Oregon and Washington accounted for six, 
leaving the rest of the country with five selections 
from New York, Virginia, Michigan and Missouri. 
Thirteen grape varieties were profiled along with 
sparkling wines and red and white Bordeaux-type 
blends. Not surprisingly, Cabernet Sauvignon, Pinot 
Noir and Chardonnay made up over half of the 
selections. 


In his first book the author gave us the story of the 
rise of American wine to international respectability; 
in this one he tells us why it happened and why 
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American wines are so good. It is unfortunate that he 
chose to focus on forty specific wines, as the selections 
are controversial from the start. Except for a few 
exalted wines like Harlan, Phelps Insignia, Stags 
Leap, and a few others, many of the remaining choices 
are certain to stimulate argument. For example, Wine 
Spectator's Ultimate Buying Guide (February 2006), 
reviewed some of these same wines and awarded 
scores well below 90, the critics' standard of 
excellence. The author pointed out that he did not 
consider much critics' scores in his selections, but the 
fact remains that the wine-consuming public does rely 
upon them. In any case, there is little likelihood that 
there could ever be any kind of consensus on the "top 
forty" American wines. The author could have en titled 
the book something like "Making Great Wine in 
America" or "Great American Wines: How They are 
Made," or simply leaving off the "Top Forty" in the 
title might have been judicious. 


Notwithstanding the choice of wines, the author 
presents his case for these selections in a series of 
vignettes of ten pages each, telling the story of the 
vintners, vineyards, and vintages. In many cases he 
offers the historical background of the winery and its 
founders, or of the region and its significance. There 
is no bibliography, and there are no footnotes so one 
must take his history on faith. The text is over four 
hundred pages in length. The vignettes are very well 
researched and well written. The author apparently 
spent considerable time visiting the wineries and 
vineyards, tasting the wines of these and other 
producers, and interviewing the owners, winemakers 
and vineyardists. 


The importance of this book lies not so much with 
the selections, but with the insights gleaned from his 
interviews. In reading through all of them, a pattern 
emerged ... that is, there was a fairly consistent 
thought process at work here with the best wine 
people. In general he found them (the owners, 
viticulturists, and winemakers, or one person who is 
all of the above) to be dedicated and highly focused. 
Their goal was to make the best wines possible! In 
addition they were well-prepared for the task, often 
with a sense of history, and a profound sense of place. 


That sense of place often led to a search for the 
perfect site to plant the grape variety which they had 
in mind, often a personal preference. In other cases 
the place was already in their possession for other 
reasons, and the search was for the variety that was 
likely to perform best on the site. Terroir was an 
important element here as well since many specific 
types of soil or soil/climate combinations were sought. 
For example, Josh Jensen traveled all over California 
looking for the limestone soil in which to plant his 
Pinot N oir for Calera while the owners of Dolce looked 
for a humid site so they could make botrytised dessert 


wines. (Their site would not have been suitable for 
other wine types.) In most cases a happy combination 
of site selection, terroir and grape variety resulted in 
premier grapes being produced. 


Once planted, vine husbandry became paramount, 
and most of these premium vineyards are managed 
very carefully with attention to clonal and rootstock 
selection, canopy management, and low yield, with 
flawless ripe fruit as the primary objective. 


After reaching the winery these premium grapes 
were converted to premium wines. The winemakers 
are an interesting and eclectic group. Many of them 
trained at Davis or Fresno, but the majority seem to 
be idealists with various backgrounds, who either 
apprenticed or were self-taught. Many of the wine
makers employ small-batch fermentation in separate 
lots to maximize control over the process. Minimalist 
handling was common, and there was often the use of 
native yeast. The stylistic approaches differed, some 
winemakers used European wines as models, while 
others tried to produce wines that were representative 
of the place or terroir from which they came. Many 
wanted the wines to be benchmarks for their variety. 
Balance, complexity, and elegance were most often the 
characteristics sought. Blending for type and con
sistency across vintages was common. When bolder 
flavors were the goal, winemakers found them in the 
use of extended maceration and/or the use of a high 
percentage of new oak during conservation. [EDITOR 
NOTE: A quite descriptive Aussie term for barrel aging, 
or the time wine spends in the barrel between pressing 
and bottling.] Thus, while there were many different 
approaches to the production of fine wines, there were 
more similarities than differences, and all had the 
common goal of the highest quality. 


In the end, the author accomplished his goal by 
heightening our awareness of the factors involved in 
the production of fine wine. They are the same the 
world over and demonstrate that the best wines can 
only be the result of planning, dedication, knowledge, 
and skill applied artistically. There are lessons in this 
book from which all wine producers could benefit, and 
for them it should be required reading. For the rest of 
us, it is a very good read, and will give us much needed 
insight into the process of premium wine production 
so as to make us more informed, appreciative, and 
critical consumers. 







~ 
& NOTES NEWS"'~ 


Welcome, ne~ Tendrils! William (Bill) Beezley 
(beezley@u.ar1zona.edu) has joined us with enthusi
astic news of his research project and interest in "any 
book in any language about Malbec." 


"I love that journal!" 
A special thanks to all Tendrils who accompanied 
their renewals with good wishes for the new year and 
appreciation for our WTQuarterly - • "The last issue 
of Tendrils was great! I love that journal!" • "Thank 
you for the Indexes! They are of tremendous use ." • 
"Enjoyable all the time!" • "Looking forward to 
another good year ofWTQ!" • "Thanks for so many 
fascinating and helpful issues! I look forward to each 
one!" • "Thanks for yet another year of good company 
with WT." • "Membership in WT remains one of the 
great pleasures of lengthening years!" 


ASHMOLEAN LABEL CATALOGUE 
Long-time collector and student of decanter labels 
Bill Duprey, has sent notice of a new and worthy' 


' ' catalogue published by The Ashmolean Museum 
Oxford, in conjunction with The Wine Label Circl; 
society . Entitled, The Marshall Collection of Labels 
for Wines, Spirits , Sauces & Toilet Waters-Catalogue 
and Commentary, the 52-page spiral bound publica
tion is a "record and celebration of the Marshall 
Collection" begun in 1921 and presented to the Ash
molean Museum in 1957. Of particular interest is the 
fine assembly of wine labels, a favorite of Mrs. Mar
shall. To order, contact Declan McCarthy at the 
Museum: dec.mccarthy @ashmolean-museum. oxford. 
ac.uk. Credit cards accepted. £7.50 + S/H. 


WANTED, PLEASE! 
Bill Duprey is searching for a copy of Marjery James' 
Studies in the Medieval Wine Trade (Oxford, 1971), 
and hopes a fellow Tendril has a duplicate copy. 
Contact him at 419-238-6779 (sorry, no e-mail ). 


Bibliographic TID-BIT 
The 1971 publication by Potpourri Press, Wine and 
Cheese Book, is not included in James Gabler's Wine 
Into Words, although from information received from 
Tendril Joe Lynch , it probably qualifies . About two
thirds of the book is wine, the other cheese. There are 
sections (with maps ) on the wines of France Italy 
Germany, and the U.S .; on wine glasses , a'.nd o~ 
reading wine labels , &c. Interestingly, Joe has two 
copies of the book, one with the title page listing Irena 
Chalmers as author, the other listing Irena Kirshman 
as author. A recent inquiring e-mail to Ms . Chalmers 
brings an explanat ion: "Irena Kirshman was my name 
after my first marriage (there were three). I sub
sequently decided to stick to my "maiden" name, 
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Irena Chalmers-Taylor. I dropped the Taylor bit. 
Thank you for asking." Our Tendril thanks to Joe for 
this bibliographic update. 


VINTNER, VINTS ? 
British Tendril Christopher Fielden has alerted our 
attention to a most interesting discussion , initiated by 
our own Bob Ross , on Jancis Robinson's website 
(www.iancisrobinson.com ) about the origin of the use 
of the word "vintner" in the United States to mean 
someone who produces (as opposed to sells ) wine. 


Free SPANISH WINE GUIDE 
Wines from Spain USA is offering (to U.S. residents 
only) complimentary copies oftheir120-page Far from 
Ordinary Wine Guide 2005-2006. Order at their 
website www.winesfromspainusa.com , and "become 
a Spanish wine connoisseur-for free." Our thanks to 
Joe Lynch for this tip. 


NEW BOOKS IN BRIEF 
We_ me~tion t~ese new titles that await a proper 
reVIew m our Journal. • Franco Biondi Santi: The 
Gentleman of Brunello by Kerin O'Keefe (Bergamo 
Italy: Veronelli, 2005, 118 pp) tells the story of one of 
the world's greatest wines, Brunello de Montalcino 
and its celebrated producer Franco Biondi Santi. •Th~ 
Wines of the Northern Rhone, by John Livingstone
Learmonth (Berkeley : U.C. Press , 2005, 704 pp), who 
first wrote on the "largely neglected" Rhone wines in 
1978 (235 pages expanded to 689 pages by the 3rd 
revised edition in 1993); this volume is a compre
hensi~e and authoritative survey of the wine estates, 
the wmemakers, and their wines. • In the Shade of 
the Vines: A Selection of Essays and Photographs with 
an Illu~trated History of the Napa Valley is an elegant, 
first-flight production from Bill Harlan on the occa
sion of the 40th anniversary of Meadowood, Napa 
Valley (268 pp, 12 x 10, $75). Orders can be placed at 
www.meadowood.com • And, the book that our 
resident critic cannot put down, The Science of Wine: 
From Vine to Glass by Jamie Goode (Berkeley: U.C. 
Pre~s, 2005, 216 pp; London : Mitchell Beazley), en
gagmgly presents to a wide audience the "scientific 
and technological innovations that are now influenc
ing how grapes are grown and how wine is made." 


THE WA YWARD TENDRILS is a notjor-profit organization founded 
in I 990 for Wine Book Collectors . Yearly Membership I Subscription 
to the WAYWARD TENDRILS QUARTERLY (ISSN I 552-9460) is $20 
USA and Canada; $25 overseas. Permission to reprint is requested. 
Please address all correspondence to THE WAYWARD TENDRILS, 
Box 9023, Santa Rosa, CA. 95405 USA. FAX 707-544-2723. E-mail : 
tendrils@jps .net. Editor and Publisher: Gail Unzelman. -
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DUPUCATES!! DUPUCATES!! 
John Danza (630-357-9269 I jdanza@wideopenwest. 
com) has sent us a list of some very good duplicates 
that need proper new homes. All prices include U.S. 
domestic shipping; international shipping will be 
additional. Reasonable offers entertained. Contact 
him for further information. [The "G" numbers refer 
to Gabler Wine into Words, 2nd ed.] 


Andre Simon titles 
Wine in Shakespeare's Days and Shakespeare's 
Plays (London: Curwen Press, 1964). A reprint of the 
1931 edition, with a number of illustrations and woodcuts 
added. Published for Shakespeare's 400th birthday. Cloth, no 
d.j. (as issued). Edges bumped, small light droplet stains on 
front cover, larger stain on back cover. Slight foxing on 
RFEP . Tight binding. Gabler: G39452. $15. 
In the Twilight (London: Michael Joseph, 1969). The 
second autobiography of the author. Includes a full 
bibliography of his works at the end. A scarce copy signed by 
the author in a huge signature on the FFEP . Hugh Johnson 
states that Andre's signatures on this book are large and 
extend from bottom to top of the page because Andre was 
blind at this point and couldn't really judge where he was 
signing. Dust jacket missing a %" piece at the spine, pink 
stain on the rear, currently preserved in a mylar cover. 
Edges bumped. A tight copy. G39160. $40. 
Wine and Spirits. The Connoisseur's Textbook 
(London: Duckworth, 1919). Corners and edges bumped, 
rubbed. Binding at the covers a little delicate and exposed at 
the free end papers, remainder in good shape. A good copy, 
no d.j. G39406. $30. 
How to Enjoy Wine (London: Newman Neame, 
1952). l't ed. Stiff board covers with no d.j. (as issued). 
Heavily worn edges and corners. Covers rubbed, spine 
chipped at top and bottom; epp foxed. Front cover slightly 
raised . Actually better than it sounds. Binding is v.g. A good 
reading copy of an uncommon title. G39120. $20. 
The Wines of France (France: French Government, 
1939). Reprint of the 1935 Wine & Food Society publication 
which was commissioned, published, and distributed by the 
French government. First edition thus. Stiff paper covers. 
Very clean copy with tight staple binding. G39480. $15. 
Partners -A Guide to the Game of Wine & Food 
Match-making (London: Curwen Press, 1951).1•ted. 
Printed for the Wine & Food Society. Stiff paper covers, no 
d.j. (as issued). Near-fine copy. G39280. $40. 
English Fare & French Wines (London: Newman 
Neame, 1955). l't ed. A couple of small stains to covers; 
pages unaffected. D.j. has slight chips, some foxing and an 
old muted stain on rear. G38980. $15. 
What about Wine? (London: Newman Neame, 1953). 
Cloth boards a bit grubby with a slight raising. Foxing on 
ends of pages. Bookplate ("John Danza"). G39390. $15. A 
second copy, a good reading copy only. Grubby, stained 
boards, foxing, writing, underlining. $10. 


George Saintsbury titles 
A Scrap Book (London: Macmillan, 1922). 1 •t ed., first 
impression . See Gabler p.317 for a description of this 
collection of"scraps" containing much about good wines and 
good books. A very good, tight copy, many pages still uncut 
at the top; some foxing to epp. D.j. with a few chips and a 
couple of small missing pieces. Bookplate ("John Danza"). 
Scarce in this condition with the original d.j . G37145. $50. 


A Last Vintage (London: Methuen, 1950) . Edited by 
John Oliver, Arthur Clark, and Augustus Muir. l' t ed. A 
collection of previously unpublished essays and papers 
written by George Saintsbury, a few of which deal with wine 
but many more about books. Of importance is a reprint of 
the oration given at the 27th meeting of The Saintsbury Club 
on 23rd October 1945 by David Nichol Smith in celebration 
of Saintsbury 's 100th birthday . Very good, tight copy; d.j . a 
bit grubby and chipped . Not listed by Gabler . $25. 


Titles by other authors 
Grossman's Guide to Wines, Spirits and Beer by 
Harold J. Grossman (New York: Sherman & Spoerer, 
1940). Fine first edition in a very good later edition (1943) 
d.j. by Scribners. I don't know how they got paired up . In
scribed by the author "To Knight Willy with all sincere good 
wishes Harold J . Grossman." G22480. $35. 


Hugh Johnson's Pocket Wine Book 1992 by Hugh 
Johnson (London: Mitchell Beazley, 1992). Special edi
tion printed for British Airways exclusively for presentation 
to passengers on the Concorde. Bound in black calf by W.A. 
Gould Ltd., with the Concorde insignia on the cover. In a 
box, along with the presentation card by British Airways. 
Fine . G25510. $35. 


Wilson (Bill) Duprey has the following duplicates. 
Contact him at 419-238-6779 (sorry, no e-mail). 


Saintsbury, George. Notes on a Cellar-Book . May
flower Books, 1978. $15. 


Simon, Andre. Wines of the World. McGraw-Hill, 
1968. Quarto, cloth. $25. 
These paper-covered copies offered at $10 each: 


Anderson, B. Wines of Italy. Simon & Schuster , 1992. 
Broadbent, Michael. Wine Tasting. Rev .ed . 1977. 
Brown, Michael & Sybil. Food & Wine of France: 


Bordeaux to Pays-Basque . Exeter Books, 1980. 
Church, Ruth Ellen. Wines of the Midwest . 1982. 
Delaforce, J. The Factory House of Oporto. 1979. 
Faith, Nicholas. Ch. Margaux. Christies, 1980 . P.b. 
Littlewood & Penning-Rowsell. Mouton-Baronne 


Philippe. Christies, 1982. 
Silverman, H. Pride of the Wineries. 1980. 1•t ed. 


"The first region-by-region analysis & listing of Cali
fornia wines." 


Sutcliff, Serena. Guide to the Wines of Burgundy. 
Simon & Schuster, 1992. • 







The Man Who Ate, and Drank, California: 
Major Benjamin C. Truman 


by 
Marvin Collins 


[Maruin Collins has found a consum ing passi on-th e involved, 
fascinating stories of California 's wine history . His initial research 
into the life of Hamd en McIntyre has led him to an intriguing and 
notable cast of supporting characters. We are pleased to make the 
acquaintance of Major Ben Truman. - Ed.] 


PART I 


nee there was a man 
who loved Califor
nia, or rather was so 
in love with his own 
view of the place, 
that he wrote a 
dozen books about 
how phenomenally 
fine California was, 
suggesting in noun
certain terms that 
everyone elsewhere 
would be foolish not 
to immediately relo
cate to the Pacific 
Slope. California was 


the greatest place to live in the world. 
He is remembered today as having had something 


to do with California wines. A few of his books have 
been reissued in recent years. But in his career of 
half-a-century, Ben C. Truman was a hugely popular 
writer of adventure stories, fiction and journalism . He 
was considered one of the great gourmets of the 
American West. His opinions on food and wine were 
legendary. Barkeeps and Maitres d'hotel were honored 
to host him in their establishments. He was spoken of 
as portly, as having girth-a photo of him with wife 
Augusta and daughter Georgie showed a man whose 
waistcoat sloped towards his knees. When he died in 
Los Angeles in 1916, his old employer, the New York 
Times described him as "a famous writer." ___ , 


The journey started for Benjamin Cummings 
Truman on October 25, 1835, in Providence, Rhode 
Island. He was one of five children born to Henry and 
Susan (Cummings) Truman , who were native to 
Rhode Island, and were educated, if not wealthy, 
parents. Young Ben was an eager reader and a ready 
learner. By 17 he was teaching at District School #9 
in Merrimack County, New Hampshire; by 18 he was 
the school principal. The next year he had learned to 
set type and had written his first story for a news
paper. 
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Truman in the Bohemian Brigade 


I
n 1860 he was regularly employed in newspaper 
work at Philadelphia by John W. Forney, who 
recognized his storytelling abilities. At the out


break of the war, Col. Forney pulled strings with the 
War Department to have Ben accredited as a field 
correspondent, called a "Special," and with great 
rapidity he found his metier as a war reporter . 


He was one of a corps of 150 Northern press 
"Specials," vying for recognition and en tree to impor
tant events and personalities and racing for telegraph 
connections to their far-flung papers. They became 
famous as the "Bohemian Brigade," and many of them 
became the most influential journalists and writers for 
the remainder of the century. His evident verbal 
fluency and ability to connect with highly placed 
strangers often resulted in exclusive stories for his 
papers. Generals confided in him. Truman traded 
information for access. 


He developed an admiration for the principles and 
leadership of Andrew Johnson, who must have seen 
the right stuff in Truman. When Johnson was made 
Military Governor of Tennessee in March 1862, 
Truman became his staff officer at the rank of Captain 
and the Governor's acting confidential secretary. 
Truman understood that Johnson had the ability to 
become a national figure and he met with Mr. Lincoln 
to lobby the President in favor of Johnson's 1864 
nomination for Vice President. During the summer of 
1863, Forney made young Truman the manager of his 
Washington Chronicle, and Truman wrote that he 
made at least eight Sunday visits to the White House 
in which Lincoln never failed to ask him for accounts 
of Johnson's heroism and his management of 
Tennessee. 


By the end of the conflict Truman was said to know 
every general of both armies, North and South, and 
was considered one of the best "Specials" in the 
theater . Henry Raymond, publisher of the New York 
Time ·s wanted what Truman had to offer and hired 
~way from Col. Forney's chain of papers at the 
fabulous salary of $100 a week. Truman repaid the 
compliment by filinglOO stories with the Times during 
the last six months of the war. 


In late 1865 he was elected Major of a loyal white 
regiment in Tennessee and ended his wartime service 
as Provost Marshal in Nash ville serving with men like 
Gen. John Miller and Gen . Lovell Rousseau. He had 
met Miller, later to become Collector in San Francisco 
and President of the Alaska Commercial Co., at the 
battle of Stone River. 


Truman reported on the battles of Shiloh, Vicks
burg, Missionary Ridge, and Stone's River/Murfrees
boro. He had also covered the intense fighting at 
Atlanta and Mobile. His style as special correspondent 
was direct and informative. Truman filed this story 
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June 28, 1863, covering the Battle of Liberty Gap, 
Tennessee, in which Miller was badly wounded: 


On Thursday evening (June 24, 1863), heavy fighting 
took in Johnson's division, Col. John F. Miller's brigade 
bearing the brunt. The engagement lasted for over an 
hour, and took place near Bell Buckle. Col. Miller had 
just been transferred from Negley's to Johnson's divi
sion; he conducted himself as upon former occasions, and 
while making a charge was wounded seriously, a Minnie 
ball striking him above his left eye, and lodging in the 
head. This charge of Col. Miller is described as being 
brilliant, and adds to the luster of the laurels of that 
genuine soldier. In this fight we lost some hundred men 
killed and wounded, the enemy losing double that 
number. 
In the story he wrote for the Times of March 5, 


1864, he describes the fighting at Tunnel Hill, 
Tennessee, with a calm remove: 


Heavy skirmishing immediately ensued, and our cavalry 
... behaved admirably, Morgan's and Dan McCook's 
brigades particularly distinguishing themselves for their 
daring and impetuosity. Before 12 A.M. the whole column 
emerged from the multiplicity of coves and gaps which 
abound in this country, and a series of cavalry fights took 
place until late in the afternoon. Yet the column still 
advanced, when a murderous crossfire from a half dozen 
rebel batteries opened upon the whole line. 
The battle of Shiloh took place April 6 and 7, 1862. 


A fierce rain storm arrived the evening of April 7th. 
The complete toll of killed, wounded, and missing men 
was 23,746. The south lost its greatest military 
strategist Gen. Albert Johnston and the battle ended 
all preconceptions that the war would be short-lived. 
Ambrose Bierce and Col. Wills De Hass wrote brilliant 
accounts as participants. 


Johnson had sent Truman south from Nashville to 
collect intelligence as his personal representative. He 
arrived at Shiloh after the fighting was over and the 
Confederate Army had retired from the field. This is 
how he remembered the scene in a Times memoir in 
1890: 


Heavens! How it rained and how the battle roared. All 
was quiet when we arrived (the evening of April 7th). But 
what a sight! I shall never forget it. There were thou
sands of dead and dying and straggling, as far as the eye 
could reach in every direction. Horses and cannons and 
caissons and wheels seemed to be piled up all round and 
sometimes one upon another; here, there and every
where; and half the giant trees had been felled or pierced 
by shot and shell. All the time the rain descended in 
torrents, and horses and mules and wagons and men 
actually slipped and rolled down the almost precipitous 
bluffs into the river. 


Powerfully drawn, if melodramatic, this could equally 
well be a vision of one of Dante's Circles of Hell. 


A few days later, he had the chance to meet 


General Grant in company with two other New York 
correspondents: "The General himself made five 
toddies, the ingredients of which were the juice from 
a can of peaches and what was termed commissary 
whiskey .. . and I declare that the concoction was 
several times repeated before a general retirement." 


In 1895 Truman revisited the battle of Shiloh, 
"There are just two things on which all agree, and 
they are, the heroism of both armies, and that Shiloh 
was one of the three most desperate and important 
battles of the war." There is no doubt that Benjamin 
Truman witnessed the national cataclysm from a front 
row seat and that he had a quarter century of practice 
expanding the drama and his place in it. 


After the assassination of Lincoln, Johnson re
quested Truman remain his confidential secretary, 
and sent him south as a Special Commissioner to 
implement the Freedman's Bureau and other Execu
tive plans for reconstruction. He returned to the 
capitol to testify before the reconstruction Committee 
of the 39th Congress about Southern views on Negro 
suffrage. During the eighteen months that Truman 
assisted the President he continued to report for the 
Times - to our eyes today this was an inconceivably 
conflicted situation, but was not unknown in the 
1860s. 


Truman took to the road on September 1, 1865 and 
traveled by train, river boat, and coach for thirty-one 
weeks through eight Southern states to assemble a 
special report on "Conditions in the South" for Pres. 
Johnson. He interviewed hundreds of defeated 
soldiers, politicians, editors, preachers, plantation 
owners, freed slaves, and all manner of professionals 
to assess their loyalty to the Federal government. His 
instructions were to learn whether Southerners would 
unite with the United -states in a fight against a 
foreign power such as England and whether the 
outcome of reconstruction would include the inte
gration of the Negro population into the civic life of 
the country. The resulting report to Johnson is a 
stunning lesson in American history, more so when 
one realizes that its power is derived from the 
observations and conclusions of a writer not yet 
thirty-one years old. The Times published Truman's 
commentary as an open letter on May 8, 1866. 


There is a deep and steadily growing conviction in the 
minds of many of the most intelligent and thoughtful of 
the South-a conviction a stranger would seldom dis
cover in the journals or public speeches of prominent 
men, but only in the still undercurrents of private 
conversation-that in the late war the hand of 
providence, the decrees of destiny, were against them
were steadfastly adverse to any separation of the Union. 
I confess this discovery gave me an unfeigned satisfaction 
such as no other I have made in the South .. .I know that 
there is a profound and abiding conviction gradually 







gaining ground in the Southern mind that their late 
struggle was hopeless from the start-that it was 
contrary to the will of the infinite. 


The Lighter Side of Truman 


I
n July 1865, the Times sent him home to Rhode 
Island to write amusing gossip about the wealthy 
and the parvenus that took to the waters at 


Newport three months after peace was declared. 
Truman spared no one, all pretensions and foibles 
were exposed across class lines , but he seemed kinder 
to the simple soldier and the factory girl than to the 
nabobs arriving at the beach in handsome four-in
hands . While skewering the drunken loser at faro and 
the belle whose beauty was left in the changing 
cabana, his writing style is filled with the playful voice 
that we will hear for the rest of his career . 


Ah, here comes a rattling equipage, the lady drives, what 
a lovely creature-how divinely made; what a bust. She 
alights-what an ankle. There- there she goes this 
Venus-the sight of her produces a sort of melting lux
uriance of ecstasy-into booth No. 24. Lord Gracious! 
Who is that , or what is that coming out of booth 24? She 
looks a shrimp. Where under the sun has that well 
turned ankle disappeared? Where is that heavenly bust? 
Alas, she has left most of herself in booth 24. 


The Beau Monde 


D
uring his stint of Presidential service, Benjamin 
took a summer leave in 1866 and sailed on his 
first trip to Europe, where the Times corres


pondent , Dr. Johnson, introduced him to the Parisian 
Beau Monde. There he met Baron Hausmann, Alex
ander Dumas, pere et fils, and Mme. George Sand, 
whose person and renown made a great impression on 
our 31-year-old bachelor. 


I should never forget this brilliant woman. She was 
small and plump, without being gross, and had 
magnificent shoulders. Her head was disproportionately 
large and she had big black eyes - profound, opaque, and 
with a fixity of expression. Her skin was the color of old 
ivory. Her hands were as pretty as I have ever seen in a 
woman, and she seemed to be exquisitely neat and 
careful of her personal appearance. 
It was there in Paris, after five years of the 


deprivations and monotonies of war, that Truman 
discovered what he considered the true joys of the 
table, that food and drink were not all created equal 
and that such divine nourishment was worthy of study 
and consideration. It was there that Truman, the Bon 
Vivant , was born . 


To the Promised Land 


J
ohnson rewarded Truman for his loyalty and 
great public relations work with a plum patron
age position: Special Agent of the Post Office for 


the entire Pacific Coast. At $5,000 a year (equal per -
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haps to $120,000 today ), the posting compelled him to 
travel the entire length and breadth of the western 
United States. 


Special Agents had long been used by departments 
of the Government in areas where distances were 
great and communications difficult. The Special 
Agent - equal parts policy maker, administrator and 
enforcer-had authority to act with a degree of 
independence and to make recommendations back to 
Washington . 


After an overland crossing rich with adventure and 
stories to tell, Truman descended on San Francisco in 
time to welcome in the New Year , 1867. He quickly 
established himself at the Occidental Hotel, a meeting 
place for Easterners on the make for California riches. 
Ben opened an office in the Custom House, where 
again he moved into the circle of Gen. John Miller, 
now Collector of the Port and a fellow Johnson 
appointee. 


By stage and by steamer, he visited every under
served district that had a congressman to complain to, 
and opened dozens of new post offices, established 
Star Route contracts for mail delivery by private 
companies, and appointed post masters. It was a 
wonderful job for a man whose thirst for adventure 
fueled his writing. He saw Indians, bandits, and the 
posses that pursued them. Germane to what concerns 
us here, he witnessed the emergence of California 
wine from a questionable liquid fermented in ox-hides 
into something that would hold the Major's attention 
for the rest of his days. 


His status as Special Agent allowed him to hob-nob 
with the highest levels of San Francisco society and to 
observe them through the same lens he had turned 
upon their Newport counterparts. He filed regular 
Letters to the New York Times from California which 
were reprinted through exchanges with papers all over 
the United States . If his early criticism of West Coast 
behavior had ruffled West Coast plumage, he soon 
learned first hand what was expected of him. 


One day when he was visiting the San Francisco 
cellars of the Eclipse Champagne Co., and while 
making notes during his interview with Arpad 
Haraszthy and Isador Landsberger , he noticed that 
the sampling room had filled up "with numerous 
Californians to whom I was not an agreeable visitor . 
They, in fact, jumped on me concerning sundry 
Letters of mine and asked me repeatedly what good I 
could do to California by such epistles . I found that 
their rooted idea was that every journalist who came 
to California was duty bound to write in such manner 
as to attract immigration and capital to their State. I 
asked them 'Why?' and they rejoined, 'What do you 
come to California for then?' And they continued, 
that if the country did not please me I ought not to 
stop in it." Mr. Haraszthy saved Truman on that 
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occasion from further contempt by agreeing with his 
views about how his wines might be improved, but I 
don't think Truman took lightly such interchanges. 
His fellow imbibers' questions about why he had come 
to California may well have turned the Major's senti
ments in another, ultimately more fruitful, direction. 
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To the South Land 


W
'th General Grant's election in November 
1868, Truman's term with the Post Office 
came to a close. Grant made new appoint


ments to reward his supporters. Ben had to fall back 
on his writing to pay his expenses, which included in 
1869 a new wife, California native Augusta Mallard. 
In 1870 he was sent to Washington as correspondent 
for the New York Times and the San Francisco 
Bulletin but soon returned to San Francisco where he 
was managing editor of the San Francisco Wave 
magazine. Next he went to San Diego and purchased 
one-half interest in the San Diego Weekly Bulletin, an 
interest that he held until the end of 1871. He 
remained in Southern California to become editor of 
the Los Angeles Evening Express. He was president 
and secretary of the Southern District of the 
Agricultural Society of California from 1873 to 1877. 


There was nothing unusual for newsmen to be in 
constant search of greener pastures-jumping from 
masthead to masthead was the order of the day. 
Truman had become recognized as a consummate 
professional journalist. When baby daughter Georgie 
came along as the Christmas present of 1873, he was 
already his own boss as owner of Los Angeles's oldest 
paper, the Star, begun in 1851. Its Civil War editor 
had been imprisoned for Secessionist sympathies. 
The Star became his forum in 1872, a decade before 
Harrison Otis brought the Los Angeles Times to 
dominance in Southern California, and he ran it as a 
daily until he sold it in 1877. He headlined anti
Chinese violence in October 1872, which saw eighteen 
men lynched and Chinatown looted, as the "The Los 
Angeles Horror." 


Truman demonstrated his commitment to his 
chosen city by becoming one of the first trustees of the 
"Thirty-eights," an eponymous group of Los Angeles 
movers and shakers that personally guaranteed the 
safety of the city by funding and manning the 
volunteer fire department. The fire department was 
housed in an old adobe in the center of the town, 
containing, besides the hose company and its 
equipments, the city and county jail, and the Star 
office, with the court house immediately opposite. 


Publisher Truman became fascinated with the 
exploits ofbandito Tiburcio Vasquez, whose gang had 
raided several towns in retribution for proclaimed 
white injustices towards Mexicans. Truman sold out 
the edition of May 15th, 18 7 4, the day of his capture, to 
an electrified readership. While awaiting extradition 
for trial in San Francisco, Vasquez granted only three 
interviews. Even this Mexican outlaw was favorably 
impressed with Truman's fame and prestige, and the 
Star ably scooped the rest of the press of Southern 
California. Truman quickly formatted his news cover
age into a best-selling book, Tiburcio Vasquez, the Life, 
Adventures and Capture of the Great California 
Bandit and Murderer, handily self-published on the 
Star's press. 


Bandits aside, the Star's great theme was the 
development of Los Angeles, and Truman's next turn 
would erase all the bad feelings from toes unwisely 
trod upon in his early Letters east . 


An Occident of Edens 


B
ooster and Boomer were terms cherished by the 
men who developed the American West. Some 
believed that a lie oft-repeated would be 


accepted, and perhaps while not literally untrue, the 
litany of oft-repeated sensibilities on the greatness of 
California fired the longings and desires of those who 
dreamed of relocating west. The Booster's job was to 
get them moving, to close up their lives and bank 
accounts elsewhere, and to make sure that new emi
grants got to the station on time. The Boomer would 
take it from there, sub-dividing land-grant ranchos 
into townships where new influxes of cash would 
reward the forward thinking insight of those who had 
come earlier. 


California to the Booster was unbelievably wonder
ful, a true land of milk and honey, a land that needed 
only people to produce overflowing cornucopias of 
profitable goods that could be sold to the rest of the 
world. 


Our man Truman wrote, "Southern California 
constitutes one vast garden, cut up into a world of 
Edens. The ecstatic heart spontaneously exults at its 
glowing magnificence, and glories at the prospects of 
its future existence. Eastern people know nothing of 
this Paradise of the Occident." 







Semi-Tropical California 


The same year that the unfortunate Spanish 
Robin Hood met his end, Truman made a tre
mendous splash with his guide, Semi-Tropical 


California; Its Climate, Healthfulness, Productiveness, 
and Scenery; Its Magnificent Stretches of Vineyards 
and Groves of Semi-Tropical Fruits, Etc, Etc, Etc. 
During his tenure at the Star, Truman and staff had 
accumulated a vast archive of information about the 
mines, residences, fruit orchards, vineyards, and 
ranches, general patterns of agriculture, sheep and 
cattle raising, irrigation, and mineral resources of the 
Los Angeles Basin. Truman wrapped this mass of data 
in come-hither prose described as "less gazetteer and 
more literary than one normally expects from such a 
work." His descriptive text was obviously sufficient; 
there is not one illustration in the book. 


"Semi-tropical California" was defined as portions 
of Monterey, San Luis Obispo, Santa Barbara, Ven
tura, San Bernardino and San Diego counties, but the 
book devotes most of its attention to the city and 
county of Los Angeles and neighboring San Gabriel 
Valley and the towns of Anaheim, Wilmington, and 
San Bernardino. 


In the introduction Truman put his intentions and 
reputation squarely on the line: 


Having traveled largely in Semi-tropical California, 
having examined closely and carefully its agricultural 
and pomological limits and advantages, and having 
written faithfully and elaborately of this land flowing 
with milk and honey, and where every man can sit under 
his own vine and fig tree, I have yielded to the earnest 
persuasions of friends and others and made a book. I 
have visited nearly every orange grove and vineyard in 
Los Angeles county and gathered my statistics in person. 
I pledge myself, as a writer of acknowledged reliability, 
and as a special correspondent of such famous and well 
known journals as the New York Times, the Philadelphia 
Press, Washington Chronicle and San Francisco Bulletin, 
who has visited almost all parts of the world in employ of 
one or the other of the above-named newspapers, that I 
have not made a statement in the following pages that is 
not true in every particular. I assert here, everything 
taken into consideration, that Los Angeles county, the 
heart of Semi-Tropical California, has no equal in the 
world. The over-going sun shines upon no region, of 
equal extent, which offers so many and such varied 
inducements to men in search of homes and health, as 
does the region entitled to the appellation of "Semi
Tropical California." 
He used the Star as his platform to promote the 


book. "It is, without exception, the finest printed and 
finest cloth bound book ever turned out on the Pacific 
Coast." The lavish gilt-decorated front cover richly 
displayed the bounties of this garden of Eden. It was 
a great sales success for the AL. Bancroft Company 
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and had immense impact, paving the way for the great 
land booms to come. A reviewer in the San Francisco 
Chronicle stated, "After reading Major Truman's 
glowing account it requires some self control to pre
vent one from rushing off incontinently to the South
ern Coast and forswearing San Francisco forever." 


More Public Relations 


I
n 1877 the Star under new hands, Ben and his 
family traveled to Washington, D.C. for the winter. 
In the Capitol he was again appointed to postal 


work which occupied him from 1877 to 1879. As usual, 
author Truman used his official travels to write a 
series for the Bulletin on the Oregon and Arizona 
Territories from the point of view of a tourist. The 
stories are replete with all the good reasons why one 
should visit these picturesque places; yet the trips had 
furnished him with all kinds of wonderful rigmarole 
about narrow escapes from howling savages and 
desperate dashes on lurching stage coaches that he 
used to full advantage in later books and magazines. 


In 1879 he became chief of the literary bureau (read 
Public Relations) of the Southern Pacific Railway at a 
salary of $400 a month with a staff of writers under 
his direction. He was charged with finding ways to 
increase railway revenues by luring East Coast read-
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ers west. Truman was liked and respected by Messrs. 
Crocker and Huntington who gave him great freedom 
in accomplishing his mission. Like Johnson before 
them, they recognized that Truman was the right man 
in the right place to materially help their cause. 


A great outpouring of tourist guides, clever 
pamphlets, magazine and newspaper ads flowed from 
the Bureau, but the chief production was the 1883 
Homes and Happiness in the Golden State of 
California. Being a description of the Empire State of 
the Pacific coast:; Its inducements to Native and 
Foreign born emigrants; its productiveness of soil and 
its productions; Its vast agricultural resources; Its 
healthfulness of climate and equability of temperature; 
and many other facts for the information of the Home
seeker and Tourist. Packaged in the tradition of Semi
Tropical California, but with grand illustrations 
added, it covered the marvels of the entire state, went 
through three editions, made money on its own behalf 
and was nationally considered one of the most reliable 
guides to the Golden State. 


Forty acres of land is enough for any man to handle as a 
vineyard - twenty acres of this land might be better, in 
fact; and the young man, the middle-aged man, or the old 
man, with or without a family, who can procure twenty 
acres of this land, and can for two years live upon and 
cultivate a portion of it as a vineyard, will be better off in 
a little while, healthier and happier, than if he were a 
clerk, mechanic, laborer, or small merchant in the city; 
and his children will be stronger in every way, and better 
able to fight the battle of life than they would be if raised 
in any city. 


Mr. Truman, I have seen the light! I am moving West. 
Here is my money for an extra parcel for my grand
children. 


He kept his position with Southern Pacific all 
through the next decade, but that didn't mean Ben 
gave up any of his other activities. Time was made to 
found the Capital, a weekly devoted to the local affairs 
and people of Southern California. Life remained 
peripatetic for the Trumans. The 1880 census re
corded Ben, Augusta, and Georgie as residents in a 
San Francisco boarding house; Ben listed his occupa
tion as ajournalist . 


[In the concluding installment next issue we shall become 
closer acquainted with Maj . Truman the wine man, his 
monumental wine series, and his final decades . - Ed.] 


MARINACCI, continued from p.35 -


regards our operations and you have most certainly 
contributed a very great deal in a great many ways. As 
we both grow older I hope this relationship can grow, 
too. I have always felt quite alone in our wine growing. 
There is not a single grower we could have a confidential 
conversation with. They have all lied about themselves 
whenever I have talked to them and jumped at the 
chance of carrying away to others any little problem I 
have confided. Everyone ofus has our problems and it is 
a damned shame a couple growers can not discuss such 
things. Masson and Wetmore did. They even wrote in 
letters of their financial worries and one suggested 
remedies to the other. 
Then MR returned to the theme of the need for 


further expansion in the near future, to enable him to 
improve the overall reputation of California's wine 
industry: 


Well, we can make money here but I know we must have 
more vineyards now, with costs rising and other growers 
grown so large their sales and advertising and talk 
drowns out a smaller volume. It has got to be worked out 
so that there is established once and for all that more 
than a trickle of fine wines can come out of California. 
Wente and Almaden and Paul Masson are proving the 
very opposite, as is Martini and the others . I can deliver 
Pinot Noir now at last. And I can turn out Cabernet and 
I can make a champagne that will stand with any. There 
remains only Chardonnay to develop! Now, I want to 
have 50 acres more of these vines. I am terribly anxious 
for you to taste through the cellar when you get back. 
MR knew that Amerine would soon be leaving 


Germany and traveling elsewhere during the up
coming holiday season before heading for home on a 
ship going through the Panama Canal en route to San 
Francisco. He signed off the last letter to him of that 
year in this way: 


We would like to meet you in San Francisco and bring 
you down here over night then drive you up to Davis. 
Have you other plans? We both send you our love and 
best wishes for a gay Christmas, where ever it finds you. 
[11/28/54] 
Amerine didn't take the Rays up on their offer . No 


doubt he was eager to spend time with friends while 
lodging at the Bohemian Club in The City , and then go 
off to his home in Davis, vacated now by its year-long 
renters. Soon he would resume his faculty position at 
the University. But the three of them would meet soon 
after the year 1955 began. It would prove to be a busy 
year for them all. And, for both their wine quality 
crusade and their close friendship , a highly challeng
ing and ultimately perilous one. 


[To be continued next issue] 







by 
Bob Foster 


''belongs in the wine library 
of every Bordeaux lover" 


The Wines of Bordeaux: Vintages and Tasting 
Notes, 1952-2003 by Clive Coates. Berkeley : Uni
versity of California Press, 2004. 720 pp, cloth . $60. 


I 
always have this image of Clive Coates swimming 
upstream as he writes about the wines of Bordeaux 
for the wine lovers in the United States. As a 


group we seem to be so taken with big, ripe, highly 
extracted oaky wines with softer acids , that we have 
lost sight of the fact that the wines of Bordeaux for 
centuries were elegant wines that relied on style and 
elegance , not brut force. Coates is still the informed 
champion of the traditional style wines; wines that 
spoke of their place of origin , wines that did not taste 
like every other wine from that region or every other 
major wine growing region. 


The reader must understand the author 's per
spective. But regardless of one 's perspecti~e on t~s 
key issue, it must be acknowledged that his work 1s 
superb . It belongs in the wine library of every 
Bordeaux lover. The work begins with a series of short 
chapters on topics such as the history of th~ r~gion, 
the styles of the wines, the grape varieties, a 
description of a year in the vineyard , and a chap~er on 
how wine is made . But this is not the same mfor
mation we've seen in a thousand wine books. Coates 
demonstrates his mastery of the changes occurring in 
the region . For example , in the chapter on how "?ne 
is made he covers various techniqueS' and the risks 
and benefits that go with them such as saigner 
(bleeding off some of the free juice to concentrate the 
must ) concentrating machines that extract water 
from the juice, cold soak fermentation , the u~e. of 
enzymes and ecoulage, the blending back ofpressJmce 
from the skins during racking. His detailed presenta
tion of these factors shows the . depth of Coates 
knowledge and understanding. . 


The core of the book, covering nearly 400 pages, 1s 
an encyclopedic listing of virtually every w!~e p~o
ducer in Bordeaux. For many there are exqms1te hne 
drawings of the style seen on labels sue~ as Ch. 
Lafite-Rothschild. For every producer there 1s a block 
of data covering the name of the owner,. the su.rf~ce 
area under cultivation (and a listing ofwh1ch varieties 
are grown), and a list of any second la~els us~d by.the 
hateau other wines and the chateau s classification. 


C ' f . Coates gives an overview of the style o wmes pr?-
duced and his evaluation. For example for Ch. Gloria 
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he notes that its wines are medium -bodied, balanced 
and stylish. But he is not immune to pointing out 
weakness, describing one chateau 's output as "hum
drum ." 


The last major section of the book contains detailed 
tasting notes going back to 1952. For each year there 
is a written commentary covering such topics as the 
weather , a general assessment of the red and white 
wines, the style of the wines, Coates' favorites , and 
finally a discussion of the current prices. This is 
followed by pages of tasting notes . For each entry , he 
gives a score , a suggested window for drinking, and a 
written commentary on each wine. I just wish the 
section were differently organized. For example, if, in 
a tasting of 1982 wines , there was a 1961, he reports 
the tasting note for the 1961 amongst the notes for the 
1982s. The note is not additionally posted in the 
chapter focusing on the 1961s. So a reader will have 
to work through the detailed index to be sure he or 
she has found every tasting note on a particular wine. 
In this respect the tasting notes are not as user 
friendly as they could be . Similarly, he reports a few 
tasting notes on wines he felt were slightly corked. 
Given that even slight corkiness can mute the fruit in 
a wine , why would an author not discard such a bottle, 
obtain a clean one and report on that bottle? Regard
less, you have to give credit to Coates for describing 
the wines exactly as he sees them. For example for the 
1995 Chateau Valandraud he comments "Very full 
colour . Hugely new oaky. Ripe . But what is under
neath? Full fat but no dimension or class. And the oak 
dominates to the extent that it is astringent . Not for 
me." He gives it a score of twelve out of twenty. 


Even for a Bordeaux lover who disagrees with 
Coates' assessment of the current style for so many of 
these wines there is a wealth of information here that 
is importan't to a full understanding of the wines of 
this region as well as the numerous changes under
way. Very highly recommended. 


Chateau Lafoe-Rothschild*** 


OWNER: Domaincs Barons de Rothschild; director: 


Charles ChcvaJlicr. 
SURFACE AREA UN DER VINE : 103 ha -


71% Cabernet Sau vignon; 15% Mcrlot ; 


3% Ca bernet Franc; 1% Petit Vcrdot. 


SECOND WINE: Car ruadcs de Lafitc. 


OTHER WINES: Ch3tcau Duhart·Milon (Pauillac); 


Ch.iccau L''Evangilc (Pomerol)i Ch3ccau Ricusse 


(Sauternes ). 


CLASSIFICATION: Premier Cru ( 185 5 ). 
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BOOKS& 
BOTTLES 
by 
Fred McMillin 


"Rough, Rugged, and Robust" 


The Book: Greek Salad. A Dionysian Travel
ogue, by Miles Lambert-Goes. San Francisco: Wine 
Appreciation Guild, 2004. 283pp. P.b. $15. 


A
s we see and enjoy in this epicurean odyssey by 
Grecophile Lambert-Goes, "rough, rugged , and 
robust" are apt descriptors of both the search 


for and the taste of the country wines of Greece. 


• At Arachova-In the vintner's cellar he proudly 
offered me a pinkish, oxidized wine. I thought poorly 
of it though I managed to grin satisfaction. 


Another vintner brought me a pitcher of his best 
wine, which was so far inclined toward blue that it 
vividly brought to life Homer's description of a "wine
dark sea ." 


Arachovite wine is not for soft living. 


• At Rapscani (Mt. Olympus country)-The peasant 
wine I drank from a one-cup measuring mug was a 
rebuke to our notion that a vinous paragon needs to 
be an unrelieved experience in such attributes as 
"perfect balance" and "silky smoothness." Instead the 
wine had teeth and raw nerve, challenging the wine 
lover to show some of Zorba's gumption : "The god
devil sends you this choice morsel . . . You've got 
teeth. All right, put 'em into it." 


• At N aoussa, Macedonia-Here in Macedonia I tasted 
two superb wines. You might start practicing the 
name of the local grape, Xynomavro ... you won't 
sound any worse than my mother pronouncing Pinot 
Noir. 


By now we hope you have developed a robust 
appetite for Greek Salad, and try it. It's an affection
ate travelogue of Greece's country wine, food, and 
color~! characters. 


The Bottles: "Greece and Grapes, a 4,000-Year 
Romance" was the title of a lecture-tasting I gave for 
the Commonwealth Club of California. Sure enough, 
the best red wine was from N aoussa, made from the 
Xynomavro. The best white was from the island of 
Santorini, which has a fascinating connection to the 


Lost Continent of Atlantis. Greek Salad devotes an 
entire chapter to the wind-swept island. 


And a rmal Greek wine smile ... 
During a Greek wine class , one of the students 


raised her hand to say she was Greek and to ask if her 
female ·ancestors were allowed to drink wine . I 
responded, "Yes, they could. In fact, there even was 
an ancient adage: Greek ladies like their wine old and 
their lovers young." After a short pause, she replied, 
"So what's new?!" 


FURTHER READING ABOUT GREEK WINES 
(from Gabler, Wine into Words, 2nd ed, 2004) 


Adams, Geoff. Greek Wines: A Comprehensive Guide. 
Kent, 2002. "Profiles 75 top Greek wine producers and 
hundreds of their wines." 


Denman, James L. What Should We Drink? An In
quiry ... London, 1868. "This is a criticism of 
Beckwith's book Practical Notes on Wine (1868), where 
Greek wines had all but been ignored. Denman, an 
agent for the Greek Archipelago Wine Co. never missed 
an opportunity to praise Greek wines ... " 


___ . Wine and Its Counterfeits . London, 1876. "A 
small book written in praise of Greek wines, and 
denouncing Sherry and Port because of the addition of 
brandy." 


Druitt, Robert . Report on the Cheap Wines from 
France, Italy , Austria, Greece, and Hungary; Their 
Quality, Wholesomeness, and Price, and Their Use 
in Diet and Medicine ... London , 1865. Also, 2°d ed, 
1873. "Druitt, a member of the Royal College of 
Physicians, became interested in the subject of in
temperance and bought inexpensive wine for his own 
drinking in order to ascertain what the public could buy 
for a moderate price ... " 


Franke, Peter and Marathaki, Irini. Wine and Coins 
in Ancient Greece. Athens, 1999. "Traces the history 
of wine in the ancient world, with references to ancient 
sources and the history of coins. Coin specimens are 
presented in five categories: vines, grapes, wine vessels, 
Dionysus, and Dionysus' retinue . Richly illustrated ." 


Kourakou-Dragona, Stavrola. The Santorini of San
torini. Athens , 1995. "Limited to 1500 copies." 


____ . Wine & European Culture. Bacchic Greece: 
Myths and Masterpieces . Athens, 1991. "25-page 
booklet." 


Lambert-Goes, Miles. The Wines of Greece. London , 
1990. An award-winning "account of the vineyards, 
grape varieties, producers, wineries, and the wines." 


Lissarrague, F . The Aesthetics of the Greek Banquet: 
Images of Wine and Ritual. Princeton, 1991. 


Logothetis, Basile. The Development of the Vine and of 
Viticulture in Greece based on Archaeological 
Findings ... Thessalonike, 1970. 







Manessis, Nico. The Illustrated Greek Wine Book. 
Athens, 1999. "An update of the author's 1995 The 
Greek Wine Guide ." 


Palmer, Ruth. Wine in the Mycenaean Palace Econo
my. Liege, 1994. "The Mycenaean civilization and 
winemaking in Greece." 


Prickett , Jan L. A Scientific and Technological Study 
of Topics Associated with the Grape in Greek and 
RomanAntiquity. 1980. 


[From Wines & Coins in Ancient Greece] 


TWO JOYS REVIEWED 
by Jack Fairchild 


[Jack Fairchild , a Tendril since 1999, lives in the Napa Valley 
where he teaches wine education courses and collects wine books. 
Fit tingly, his special collecting in terest is wine history . - Ed .] 


Judgment of Paris: California vs France and 
the Historic 1976 Paris Tasting that R.evolution
ized Wine by George Taber . New York: Scribner, 
2005. 326pp. $26. 


H
ow can one write an entire book about an 
afternoon's wine tasting? Indeed, the tasting 
itself takes-up only thirteen pages of this 326-


page book. The answer is, with lots of filler and 
padding. Fortunately, the padding and fill are all first
rate. George M. Taber, Time magazine's man-on-the
spot who broke the story, provides a succinct history 
of California wine and excellent mini-biographies of 
the major players , plus a very competent overview of 
the global wine business. Old stuff for seasoned 
Tendrils, but written with style, verve, and panache. 


Taber's book has been extensively reviewed, and 
the author has become a familiar face in the Napa 
Valley as he revisits old haunts and renews old 
friendships. Winning winemaker Mike Grgich has said 
that his life is divided into two parts, before Paris and 
after Paris. Indeed - an aphorism for California wine. 
Thank goodness that on 24 May 1976, in Paris, as he 
strolled toward the InterContinental Hotel, George 
Taber thought it "a perfectly wonderful way to spend 
an otherwise slow afternoon." 


The Winemaker's Dance: Exploring Terroir in 
the Napa Valley by Jonathan Swinchatt and David 
G. Howell. Berkeley: University of California Press, 
2004 . 229pp . $35. 
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The cover photograph on Swinchatt and Howell's 
The Winemaker's Dance is one of the most 
reproduced of the many Napa Valley views


looking east from Smith-Madrone vineyards high atop 
Spring Mountain across the valley to Mt. Saint 
Helena. With more gorgeous maps and photographs 
inside to explicate the text, this is a beautiful and 
esthetically pleasing book. 


The authors are geologists. They also love wine, 
and the book is a brilliant synthesis of the two: how 
the terroir of the valley came to be and its effects on 
viticulture. The human element, how landowners, 
growers, and winemakers-the stewards of this land
interact with this environment is sympathetically and 
lovingly told. 


In a book of this scope the authors may be for
given one minor howler and one major flaw . Napa 
Valley is not "the second largest tourist attraction in 
California, surpassed only by Disneyland" (p.1). This 
hoary chestnut has been around far too long. Even the 
estimable James Conaway falls victim to it in his Far 
Side of Eden (2002, p.37). For the curious : Disneyland 
receives over thirteen million visitors a year . Napa 
ranks tenth among California counties with 3.87 
million visitors , about the same as Knott's Berry 
Farm. 


"Little did the growers know that AXR-1 ... had a 
fatal flaw, a hidden susceptibility to phylloxera that 
would not show up for twenty years" (p.132). It is truly 
surprising how many otherwise knowledgeable people 
have fallen victim to this canard. Even Karen 
MacNeil, in her encyclopedic Wine Bible (2001) gets it 
wrong - the "biotype B" excuse (p.25). The facts are 
simple: AXR-1 rootstock (Aramon x Rupestris Ganzin 
#1) has a vinifera parent, and therefore, ipso facto, 
could not be phylloxera resistant. 


Second, for those who chose to find out the truth, 
it was there for the finding . Here is what the bible 
(General Viticulture, A. J . Winkler, et al) said in its 
first edition in 1962 and repeated in 1974: "That its 
resistance to phylloxera is not high has been demon
strated in other countries . In very dry, shallow soils, 
or where phylloxera can be very serious, it may do 
poorly or even fail ." People chose to ignore this and 
instead hung their vinous hats on what followed: "The 
varieties grafted on it have been consistently high 
producers. For California conditions it would seem to 
be the nearest approach to an all-purpose rootstock in 
the coastal counties .... This is a case where the choice 
of a stock cannot be based entirely on its resistance to 
phylloxera" (p.687). 


Fair warning, I should think. In any case, the 
whole topic is neatly detailed in Lewis Perdue's 
delicious little 1999 book, The Wrath of Grapes 
(Chapter 4). But I digress. The Winemaker's Dance is 
a beautiful book; lovely to look at and a joy to read . • 
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Wine in Print 
by 


Hudson Cattell 


"a romp through the vineyard year" 
Th~ Viney~rd Book by Jack Johnston. Illustrated by 
Moira Mamon. Westminster, MD: Acme Press, 2005. 
[42]pp. 12114'' x 9114''. Hardbound. 1000 copies. $25. 
(Can only be ordered from the publisher Acme Press. 
e-mail: emily@carr.org. $25. + $2.50. S/H.) 


any of our readers 
know the author, 
Jack Johnston, 
who with his wife 
Emily are the 


~ owners of Coper-
nica Vineyards in 
Westminster, 
Maryland. This is 
a children's book 
telling the story 


OMoi,~wnion 


'---------------__J of a year in a 
. . small vineyard, a 


vmeyard that 1s called Copernica Vineyards that also 
ha~ a cat named Truman Capuddy and a dog Oliver. 
Neither Jack nor Emily is mentioned by name, but 
one hopes that the misadventures befalling the grower 
in the book never happened to Jack. 


The book starts by introducing some of the equip
ment used in the vineyard. After the vineyard is 
planted there are episodes involving spraying, en
counters with birds and wildlife, harvesting, and 
pruning. The misadventures occur when for example 
the. growe: drills the post-holes too deep: gets tangletl 
up m nettmg, or ends up spraying himself on a windy 
day. 


More than 100 watercolor illustrations by Minne
sota artist Moira Manion, many of them humorous or 
whimsical, are a major contribution in making the 
book entertaining for children (and perhaps serving as 
an object lesson for any adult who might be thinking 
about planting a vineyard). 


Very little has been written for children about 
growing grapes, the best example being Lynne Tuft's 
The Grapes Grow Sweet: A Child's First Harvest in 
Wine Country (1996) which looks at a grape harvest in 
Napa Valley through the eyes of a four-year-old boy 
named Julian. In that book the author conveys the 
sense of wonder that a young boy might feel on 
experiencing a vineyard year for the first time. [See 
WTQ Vol.8 No.l 1998, and Wine East March-April 
1998 for reviews of The Grapes Grow Sweet.] 


By contrast, Jack's book is a romp through the 
vineyard year. Young children will fall in love with 
Truman and Oliver. This book is a real find for the 


younger set. Adults, too, in addition to friends of Jack 
and Emily, will find the book amusing. 


"Ohio wine industry, past & present" 
Ohio Wine Country Excursions by Patricia 
Latimer. Cincinnati, OH: Emmis Books, 2005. 240 pp. 
Soft cover. $25. www.emmisbooks.com. 


·th each passing year, guidebooks seem to be 
get~ing_ bet~er _and better. This guide to 65 
Ohio wmeries 1s one of the nicest I've seen. 


The first part of the book has a number of 
informative essays, three of them historical: "First of 
the Ohio River Valley Visionaries" describes the 
contributions of Jean-Jacques Dufour, Nicholas 
Longworth and John Michael Meier; "Viticulture of 
Sandusky and the Erie Islands" discusses Datus Kelly 
Peter and George Lonz, and Robert S. Gottersman'. 
and "Winegrowing East of Cleveland" includes th~ 
Shakers and the Geneva farmers, ninety families 
known as the Lake Erie Jewish Community. The 
other two essays, "Vintner's Challenge" and "Ohio 
Vineyard Lands," discuss winemaking and grape 
growing in Ohio. 


Most of the book, of course, is devoted to Ohio's 
sixty-five wineries. Each winery is given an average of 
three pages that includes a profile, a full color label, 
~d very often a color photo. At the end of the profile 
1s a large box that contains such basics as directions 
and hours open, but also additional information not 
usually found in other guides: events, brand names, 
method of harvesting, pressing and winemaking, 
fermentation, aging and cooperage, vineyard founding 
date, soil, grape varieties, and nearby places to visit. 


The author, Patricia Latimer, is the founder of 
Patricia Latimer Associates, a public relations and 
strategic planning company in San Francisco. Her 
long association with wine includes serving as the 
Director of the Sherry Institute of Spain and 
authorship of California Wineries. Vol. 2: Sonoma and 
Mendocino Counties (1976). Her family connections 
in Ohio led to her interest in Ohio viticulture. 


This book is the result of many interviews and is 
well-researched. In addition to being valuable as a 
guide to touring Ohio wineries, it is a contribution to 
the understanding of the Ohio grape and wine 
industry, past and present. 


[These two reviews are reprinted , with thanks, from Hudson's 
"Wine in Print" column in the Nov-Dec 2005 issue of Wine East, the 
bi-monthly journal of "Grapes and Wine in Eastern North 
America ." Subscription information: www.wineeast.com. - Ed.] 







DINNER WITH TWO 18TH C GOURMETS 
A Book Review 


by Wilson G. Duprey 


[Wilson (Bill) Duprey, knows and appreciates the times and 
treasures of the llf' century. He is a former librarian and curator 
of rare books, manuscripts , prints and maps at Stanford University 
Library and New York Public Library, among others. A longtime 
collector and student of bottle tickets, he now liues happily retired, 
with his cat Friskie, at the family farm in Ohio. - Ed.] 


B ibliographer, novelist, and wine 
historian James Gabler has pro-


, duced another capital book. An 
Evening with Benjamin Franklin 


and Thomas Jefferson-Dinner, Wine, and 
Conversation is a marvelous mix of biog
raphy, travel, American diplomatic his
tory, and wine history. The author has 


~:::::5"o,1!,111• used a dream device to place a professor of 
American history, Jack Osborne-who is also a well
versed wine historian and connoisseur of wines-in 
the dining room of Thomas Jefferson's elegant 
mansion on the Champs-Elysees in Paris. His fellow 
dinner guest is Benjamin Franklin. Prof. Osborne is 
informed of the evening's menu and then asked to 
choose the wines for the dinner. Jack is familiar with 
the wines that Jefferson had acquired for his cellar 
and is honored with the request. The wines and the 
menu: 


1783 Dorsey's Champagne Aperitif 
1784Meursault Goute d'Or Normandy oysters 
1784 Montrachet Spaghetti, tossed with olive 


oil, Parmesan cheese, and an
chovies 


1784 Haut Brion Beef a la mode, served with 
1 784 Ch. Margaux potatoes & two kinds of peas 


from Jefferson's garden 
1784 Ch. Yquem Ice cream in puff pastry. 


The dinner produced lively conversation on into the 
night. 


One of the most interesting parts of this book is 
Thomas Jefferson's story-mostly in his own words 
taken from his voluminous papers, both archived and 
published. He tells about his 3% month trip through 
southern France and into northern Italy, over the icy 
Alps (part of the way by mule back), tasting wines and 
keeping meticulous notes on the wines and their 
histories. He canvassed the wines of Burgundy, the 
Medoc and Bordeaux, and everything in between, 
whether grand chateau or tiny vineyard. He checked 
the composition of the soils, met the owners and asked 
about vineyard practices, and often ordered wines to 
his liking for his Parisian cellar and his cellar at 
Monticello. He of course met many of the wine 
merchants, some of whom he had dealt with for years. 
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He soon learned that buying wine bottled at the 
vineyard provided more certainty of getting what he 
ordered, for there was much blending of wines by the 
merchants. In Italy he learned of the wine Nebiule 
(today's Nebbiolo) among many others new to him. He 
was also able to smuggle out in his pockets some of the 
supposedly superior Piedmont rice to send home to a 
South Carolina friend-who planted it, and found 
Carolina's rice more to his liking. 


Throughout this journey Jefferson visited all the 
natural, architectural, and historical elements, 
including ruins, arenas, temples, and the famous 
Roman aqueduct near Nimes. Wherever he went he 
attended the plays, operas, and other local entertain
ments; he ate in fine restaurants, if possible, and 
tasted the local wines. Like other travelers of the 
time, he suffered the indignities and barbarities of the 
taverns and hotels along the rural roads. But 
nonetheless, he enjoyed his time and received a first
hand glimpse of much of France and northern Italy. 


Jefferson made a wine tour through Germany as 
well, again tasting and taking copious notes while he 
experienced the fine wines of the Moselle, Johannis
berg, Hochheim, and Rudesheim. In addition to 
buying German wines for his cellars at Paris and 
Monticello, he bought vine shoots that he planted in 
his Paris garden, intending to transplant them to 
Monticello . 


All through the evening, Professor Osborne im
parted current (2l8t century) information to Jefferson 
and Franklin about the vineyards in France, Italy and 
Germany, and let them know that many of the great 
vineyards of the 18th century were still producing 
superb wines. 


The professor asked many questions of his dinner 
companions. Their answers were straight forward, 
despite being asked often-intimate details of their 
lives, and those of their wives, children, friends, and 
enemies. 


Jefferson was born an aristocrat, a Virginia planter, 
with thousands of acres of productive land; he owned 
slaves, and was an important figure in the often 
volatile Virginia legislature. Jefferson considered his 
three most important legacies (1) the Declaration of 
Independence (helped write it, and signed it), (2) the 
American Constitution (helped create), and (3) the 
founding and development of the University of 
Virginia at Charlottesville. 


Franklin, on the other hand, was born in Boston 
and struggled to become a printer's apprentice at age 
fourteen . Eventually he arrived in Philadelphia and 
found success in the printing business. He went on to 
become postmaster, invent the Franklin stove and 
bifocal eye-glasses, do his electrical-lightning experi
ments, and become a first-class entrepreneur, able to 
retire at age 42. In 1754, now aged 48, he began his 
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long and illustrious career in public life. He was 
appointed in 1776 as American minister to France, 
where he served until 1785 when he then asked 
Congress to allow him to retire so he could return 
home, now an elderly man. 


Jefferson succeeded him as minister. The two 
statesmen had been friends in Philadelphia at the 
time of the writing of the Declaration of Independ
ence; Franklin enjoyed his new duty of introducing 
young Jefferson to the French ministry, intelligentsia, 
aristocratic and social circles-all vitally important in 
diplomatic relations. Jefferson stayed on at Paris as 
American minister until 1789, when he came back to 
the U.S. with his two daughters. He intended to 
return to Paris; but he became involved in national 
politics, was elected President, and would never see 
France again. 


Conversation flowed during the evening. It seems 
that a favorite topic was the lady friends of both men. 
Jefferson, a new widower when he arrived in Paris, 
told of only one emotional affair, with Maria Cosway 
the famous artist. Alas, it did not survive. Franklin 
reminded the professor that he had married in 
Philadelphia, but his wife had a mortal fear of sea 
journeys and never joined him for his overseas 
assignments. Franklin's life in London suited him so 
well that he returned to Philadelphia only once, for 
two years. When he returned to London, his loving 
wife carried on his business affairs at home until her 
death. Franklin enjoyed the company of a fine lady 
friend, and named three: his London landlady, his 
neighbor in Passy, and the third was one of the most 
beautiful ladies in France (according to Abigail 
Adams). None of the ladies succumbed to his amorous 
eye, but all were extremely attentive friends. 


We get a good picture of John Adams, the Massa
chusetts signer of the Declaration, and one time friend 
to Jefferson-they would become dire opponents in 
later presidential campaigns. A 700-milejourney with 
Jefferson's close Virginia friend, James Madison, is 
taken through the Revolutionary battle fields in New 
York and surrounding areas. Naval hero John Paul 
Jones is newly introduced in coastal English waters, 
and the Marquis de Lafayette is revealed in cloak and 
dagger activities. 


Both Jefferson and Franklin speak long and well of 
George Washington, both as general and as President. 
While in France, Jefferson was honored to send 
French wines to the capitol for Washington's table. 
Later on Jefferson wrote a most informative letter to 
newly elected President Madison about the wines he 
should import for the White House, with names, 
dealers, agents, cost per bottle, and directions for 
bottling and shipping abroad. Among the wines 
Jefferson recommended was the famous Italian wine, 
Montepulciano from Tuscany. 


There are almost one hundred vignette photos 
scattered throughout the book-views of cities of 
France, Italy, Germany, England, Scotland, Ireland, 
and the United States, and portraits of individuals
all reflecting the late 18th century scene of Jefferson 
and Franklin. 


Following the elaborate and detailed bibliographic 
notes for the text, are a few extra bonuses: (1) the 
fascinating story about the bottle of Ch. Lafite 1787 
with the embossed initials "Th.J." that sold for 
$156,450 at a New York auction; (2) recipes for 
Jefferson's Beef a la Mode, Browned Flour, and 
Mushroom Catsup (all from a new cookbook, Dining 
at Monticello). 


In this fictional, but fact-based imaginative and 
fascinating journey, James Gabler provides a vivid 
portrait of Jefferson and Franklin as true gourmets, 
enjoying the finest of food and wine. Jefferson's 
almost four-month tasting extravaganza through the 
vineyards of France and Italy surely classes him as the 
18th century's wine connoisseur par excellence. In a 
sense, the two gentlemen were the jet-setters of the 
eighteenth century! 


EDITOR NOTE: If Tendrils would like an autographed 
copy of An Evening with Benjamin Franklin and 
Thomas Jefferson (Bacchus Press, 2006, 334p. $29.95), 
contact Jim Gabler at bacchuspr@aol.com. 


The Purple Page 
by 


Marts Beekley 


A favorite book of grapes and wine 
rt.Has stakes and vines all in a line. 
It sleeps by the couch and a pip of port, 
Near the snacks as I watch the sports. 
Then one night, in not much light, 
A terrible thing, a terrible sight. 
Knocked over the port onto my book of 


age. 
And now I call it the PURPLE PAGE. 







A "SIX GLASS" TRIBUTE! 
A Book Review 


by 
Hudson Cattell 


A History of the World in Six Glasses by Tom 
Standage. New York: Walker & Co., 2005. 312 pp. 
Hardbound, $25. 


uite simply, this is one of the most engaging 
books I've read in a long time. Forget the 
history part for a moment. Tom Standage tells 


t s ory of six drinks that have been important to 
humanity through the ages: beer, wine, spirits, coffee, 
tea, and cola (largely Coca-Cola), and ties each of them 
to an epoch in world history. 


Beer is the drink from the dawn of civilization, 
discovered after the end of the last ice age around 
10,000 B.C. when the Stone Age hunter-gatherers 
began gathering wild grains. Early beer must have 
had chaff and other debris floating on its surface 
because a pictogram dating back to 4000 B.C. shows 
two figures drinking beer through straws from a large 
pottery jar. The world's first cities were in Meso
potamia where beer was one form of currency and 
transactions were recorded on cuneiform tablets as 
early as 3400 B.C. That beer drinking was considered 
part of civilized life is evidenced in the Epic of 
Gilgamesh, Gilgamesh being a Sumerii:µi king who 
ruled around 2700 B.C. When the pyramids were 
constructed in Egypt two centuries later, the standard 
daily ration for a laborer was three or four loaves of 
bread and eight pints of beer. 


For each of the drinks, Standage shows how it 
played an important part in world history. In both 
Mesopotamia and Egypt the surplus of grain led to the 
popularity of beer and its association with social inter
action, something that continues today, especially in 
the life of the working man. 


"one amphora at a time ... " 


W
·ne is identified with Ancient Greece and 
Rome. "Greek customs such as wine drinking 
were regarded as worthy of imitation by other 


cultures. So the ships that carried Greek wine were 
carrying Greek civilization, distributing it around the 
Mediterranean and beyond, one amphora at a time. 
Wine displaced beer to become the most civilized and 
sophisticated of drinks-a status it has maintained 
ever since, thanks to its association with the intel
lectual achievements of ancient Greece ." In ancient 
Rome the link between the type of wine and the social 
status of the drinker was strengthened. By 70 AD., 
Pliny the Elder estimated that there were eighty 
wines of note in the Roman world, two-thirds of which 
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were grown in Italy. Interestingly, after the sack of 
Rome in 410 AD . by the Visigoths, the Visigothic law 
code drawn up between the 5th and 7th centuries speci
fied detailed punishments for anyone damaging a vine
yard. 


In subsequent chapters, spirits are identified with 
the Colonial period, rum before the American Revolu
tion, and whiskey afterwards. Coffee dominated in the 
Age of Reason when scientists and intellectuals drank 
it in the calm, sober and respectable coffee-houses that 
opened starting in the mid-1660s. By 1800 nearly 
everyone in England was drinking tea, thanks in part 
to the British East India Company which made it 
increasingly available. Tea gardens replaced the coffee
house, and the ceremony and sophistication surround
ing tea made it the preferred drink during the century 
when the British Empire was a global superpower. 


The rise of the United States in the 20th century 
was mirrored by the rise of Coca-Cola, "the 
world's most valuable and recognized brand, 


which is universally regarded as the embodiment of 
America and its values." 


This is the kind ofromp through history that make 
Standage's book such a wonderful read. But the book 
is more than just a lively collection ofinteresting facts. 
It is a purposeful work of social history written by the 
technology editor of the British publication, The 
Economist. As he writes in his preface: 


As the tides of history have ebbed and flowed, 
different drinks have come to prominence in differ
ent times, places, and cultures, from stone-age 
villages to ancient Greek dining rooms or Enlight
enment coffeehouses. Each one became popular 
when it met a particular need or aligned with an 
historical trend; in some cases, it then went on to 
influence the course of history in unexpected ways. 
Just as archaeologists divide history into different 
periods based on the use of different materials-the 
stone age, the bronze age, the iron age, and so on
it is also possible to divide world history into 
periods dominated by different drinks. 
Standage wrote .an epilogue to his book. "Six 


beverages have defined humankind's past," he wrote, 
"but which will embody its future?" His most likely 
candidate is water, and in a fitting finale to his book 
he discusses the future availability of water, the gulf 
in attitudes towards water between the developed and 
developing worlds, and the growing bottled water 
industry. 


This book is truly a great read whether for pleasure 
or for is value as social history . It's worth a "six glass" 
tribute! 


[Our Tendril thanks to Hudson Cattell for permission to reprint his 
review from the October 2005 issue of Wine East . - Ed .] 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series I Seventh Section 
by Barbara Marinacci 


This segment continues a lengthy portrayal of the close relationship between California's quality-promoting winegrower Martin Ray 
and UC Davis's increasingly renowned enologist Maynard A. Amerine . It focuses mostly on their epistolary communications during 
the latter part of 1954, which Prof Amerine, on sabbatical leave from UC Davis, spent mostly in Germany but also, for a time, in 
France. The author is Martin Ray 's stepdaughter who, with her mother Eleanor Ray, wrote Vineyards in the Sky: The Life of 
Legendary Vintner Martin Ray (1993-available soon in a revised edition ). She continues to be grateful for assistance from UC Davis 
Library Special Collections, that archives the Ray Papers, and also thanks WTQ editor/publisher Gail Unzelman for her continuing 
interest, patience , and indulgence in publishing this series, based primarily on Martin Ray 's own writing . 


PART III. MARTIN RAY AND MAYNARD AMERINE (1937-1976) 
-7-


is~~iilf4iil s Maynard Amerine's year-
long sabbatical stay in 
Europe reached its midway 
point in May, he left his 


~El=l residency in Spain to travel 
eastward to Italy and Yugo
slavia, then head to the 
north, to spend time in 


r Austria and Switzerland be
fore settling down at Geisen
heim-am- Rhein in Germany. 


There he would continue pursuing both wine research 
and winery-visiting jaunts in a favorable milieu. 


Martin Ray missed his · good friend Maynard's 
company, and he was reminded of that by the chatty 
postcards and discursive letters - which first had been 
handwritten until a typewriter was .acquired in 
Switzerland-that he and Eleanor received frequently 
from him. Apart from being a boon companion who 
provided him with current news about the wine 
industry, Amerine had understood and strongly 
encouraged MR's determination to consistently 
produce high-caliber, pure-varietal wines that would 
demonstrate California's great potential for 
winemaking. Furthermore, the enologist had often 
helped MR in the past by offering technical advice; he 
also provided organoleptic or laboratory evaluations of 
various Ray-made wines, and supplied special yeasts 
cultured at UC Davis for properly launching 
fermentations. 


MR had a copy of Amerine's schedule and itinerary 
and knew he intended to visit some of the French 
wine lands before heading for home. Now MR hoped 
to benefit again from Maynard's generous assistance. 


Amerine as MR 's Agent Abroad 


I
n late June 1954, MR wrote a lengthy letter to 
Amerine. In it he made several requests that 
Maynard might be able to handle if indeed he did 


visit some of the French wine country, most 
particularly Burgundy. 


There are three things I'd like out of France. A bound set 
of Ampelography [Viala & Vermorel's Traite General de 
Viticulture. Ampelographie. 7 vols. 1901-1910], prefer
ably used if the cost could be cut sufficiently .... Then, we 
want 6 casks of approximately 66 gallons capacity each 
and of old oak whether or not used and in good condition. 
They should be sulphured with an extra heavy shot of 
S0 2 and bunged and strapped tight then shipped via boat 
direct to San Francisco with instructions to notify us 
upon arrival .... We want the regular Burgundian cask 
and made of the best wood. Of course, if they are new it 
would be best to ship them unbunged and unsulphured. 
The thicker they are and the harder the oak the better 
I'll like it. Then, I want the information I have never 
been able to get from anyone as to the extent Pinot Blanc 
is grown in Burgundy as versus Pinot Chardonnay. I'd 
like to know if the best growers favor one definitely over 
the other and if so do they grow both and blend or use 
one exclusively . I must graft our new St. George planting 
[on the] first of August and after that the knowledge will 
do me no good. I am going ahead with the Chardonnay if 
I have not advice to cause me to alter. But I have long 
suspected that the Pinot Blanc may be considered most 
favorable by at least some growers whose wine I have 
drunk from over there. 
Then MR added another assignment specific to 


MA's present location. 
There is one thing I'd like very much out of Germany. In 
fact, I've ~ to have 100 filter pads of the dimensions : 
16" x 16" and which I can use in my Seitz type filter. The 
pad should be the one they use not for the sharpest 
filtration such as would render the wine completely 
sterile [containing no live microorganisms] and like 
medicinal houses sometimes use but the pad that comes 
next, which is almost that sharp and yet through which 
I can pass a puncheon of white wine which has not 
cleared up [by] itself. I want a pad that will render a wine 
ready for bottling but not one that removes every yeast 
cell. There should be four holes, punched in each pad, 
one at each corner. [He made a sketch in the margin.] 







Our domestic pads simply will not do .... These pads are 
most important to us and if you can find out for sure 
what the best pad is and send me 100, well packed, it 
would be wonderful of you. 
(Although MR always aimed to make white wines 


that needed no fining or filtering, he sometimes 
required technological assistance to achieve the 
satisfactory translucent clarity, and he didn't trust 
local sources. "Our filters in California are ruining 
what good whites I have tasted," he'd write MA later 
[8/10/54].) 


Apparently it then occurred to MR that he might be 
requesting too much of his friend: 


Always I am asking favors of you. I wish you would ask 
some of us. I did send the vines you requested [Ruby 
Cabernet cuttings for a Portuguese grower] but that was 
very little .... [6/27/54] 
The ampelographyvolumes were wanted to replace 


the ones burned in the recent house fire. This would 
be a straightforward task, if Amerine had time for it. 
The German filter pads (as commission #4) he could 
order for MR while in Geisenheim, the nation's center 
for winegrowing investigations and technological 
developments. That left two other errands for 
Amerine to accomplish if he would and could: one 
basically informational, the other rather demanding. 
Both-the identity of Burgundy's prime white grape 
and the acquisition of French oak barrels-were 
noteworthy, for reasons to be discussed later. 


By the time he received MR's requests, Amerine 
must have been traveling in the south of France, on 
his way to Italy. In Florence he wrote out his response 
on several sheets of lined notepaper. The oak wine 
casks, he said, "will be rather expensive but I will see 
what can be done." Then: 


I expect (??) to go to Paris in mid September and will 
return to Germany via Beaune. I will get full information 
for you there, if I go. If not, I will enter into corres
pondence with someone in Beaune. As to the Pinot blanc 
vs Chardonnay, I don't know and will personally inspect 
the vines if I go there during the vintage. I have never 
been in Burgundy later than July 15th and that was in 
1937 when the problem had not arisen. One cannot take 
the word of anyone on this because both names are used 
for both varieties in different vineyards and by different 
authorities. 
Obviously MA hadn't noticed that MR needed to 


get by the end of July his findings about which white 
grape to grow in the new vineyard block. Still, he had 
said this: 


I have made white Burgundy-tasting wines from 
Chardonnay (you yourself have tasted the famous 1936 
Livermore Chardonnay that I made). This and reading 
leads me to believe that the best white Burgundy is made 
from Chardonnay. Until someone (or I) does it from 
Pinot b. I stick. [7 /12/54] 
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A month later, MR was still in a dither about 
whether to graft Chardonnay or Pinot Blanc budwood 
onto the hundreds of vigorous Rupestris St. George 
rootstock vines he'd started in the new vineyard 
section. Resistant to the phylloxera infestation that 
had devastated vineyards in Europe and California in 
the late 19th century, they now awaited being topped 
with some Vitus vinifera stock-to sprout vines that 
in several years would start supplying grapes for 
Martin Ray's production of both still and sparkling 
white wines. 


Maynard not having perceived the urgency of his 
need for information, MR couldn't wait for any direct 
investigation in Burgundy. Yet MR also hadn't noticed 
MA's inference that he should go with Chardonnay. As 
the August days came on, he grew ever more edgy, for 
he had to do the field-grafting now-before the 
vintage season hit, usually by late August or early 
September, with all its work and distractions . 


Planting Chardonnay on Mt. Eden 


B
ut why was Rusty Ray so worked up during the 
summer of 1954 over which of the two 
Burgundian fine white wine grapes, Chardonnay 


or Pinot Blanc? The choice MR had to make, in fact, 
was scarcely a "no-brainer" at the time . It must be 
realized or remembered that in the 1950s in the U.S., 
Chardonnay, so familiar (even over-familiar) 
nowadays to most American wine drinkers, was an 
obscure grape variety, known to very few wine 
producers, let alone consumers. (It's also interesting 
that Amerine had noted then that even French wine 
people seemed not to bother to distinguish between 
Chardonnay and Pinot Blanc in their vineyards or 
when vintaging.) 


In the two decades following Repeal the statewide 
acreage occupied by Chardonnay and its grape 
tonnage produced in California (let alone elsewhere in 
the U.S .) were so miniscule that they weren't even 
listed separately in annual reports from the agri
cultural department-just grouped with the mis
cellaneous white wine grapes grown in the state. Yet 
prior to Prohibition the variety had been extensively 
planted in vineyards in the Livermore and Napa 
valleys, with its fermented juice often the main 
constituent in the better-quality so-called Chablis 
wines. 


Paul Masson started his own plantings of both 
Chardonnay and Pinot Blanc in his mountain vine
yards at La Cresta in Saratoga, most probably from 
cuttings he had brought over from France-though 
possibly he also got budwood from vineyards that 
belonged to Almaden, his wife's family's winery that 
he managed . (Masson's vineyards, both MR and 
Amerine had seen, contained a confusing miscellany of 
varieties and their variants.) After taking over Masson 
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in 1936, MR had supplies of the two major Bur
gundian white grape varieties to use in both his pure 
fine-varietal table wines and his sparkling wines 
(which still, and for a long time ahead, could legally be 
called champagnes, as Masson had done). 


When marketing Masson's varietal wine Pinot 
Blanc, MR had added the French word Vrai (often in 
brackets), calling attention in writing and on labels to 
its status as the "true" variety and varietal-thus 
distinguishing it from wines made from inferior white 
grape varieties prevalent elsewhere and vintaged by 
the handful (then) of better wineries when making 
wine they labeled-or fraudulently labeled, as MR 
declared-Pinot Blanc. (He had asserted, for instance, 
that Beaulieu's Pinot Blanc in fact was made from 
Aligote grapes.) 


The 1936 federal regulation required that a wine in 
a bottle labeled as a varietal had to contain at least 
51 % of fermented juice from that particular grape 
variety. But the law had no teeth in it: no systematic 
government inspections of grapes or wines were made, 
no penalties exacted for infractions. Thus vintners 
could still label wines whatever they wanted. They 
could either be honestly misidentifying the grape 
varieties growing in vineyards or else be deliberately 
assigning fine-varietal names to wines made mostly 
from lowly grapes in order to charge higher prices. 


As for Chardonnay, for some years after it first 
appeared as a varietal in the late 1930s it was known 
as "Pinot Chardonnay," as can be seen on old wine 
labels and long out-of-print books and articles. MR 
used this double name at both Masson and, for a few 
years, the new winery bearing his own name. Since 
Chardonnay could be blended legally (the 51 % rule) 
and still be sold as a varietal, some of the grapes that 
wineries vintaged may well have been Chardonnay. 
However, the variety was notoriously a low producer; 
and because of Prohibition, anyway, it was rarely 
grown anywhere. So the Pinot Chardonnays produced 
by the better wineries probably used mostly Melon or 
Chenin Blanc grapes. The great exception in the late 
1930s through the 1950s were the Chardonnays made 
by Martin Ray, first at Masson and then at his own 
small winery: these were the pure, 100% varietal. 
Always finding fault with other wineries' Pinot 
Chardonnays, MR pronounced that even if half or 
more of the wines therein was made from Chardonnay 
grapes, that variety's unique and delicate char
acteristics would be blended out-and then further 
destroyed by deleterious or shoddy winemaking 
practices. 


But back now to 1954: By the second week of 
August in 1954 Eleanor rushed off a telegram to 
Maynard, reminding him of her spouse's urgent need 
to know which white grape variety to graft onto the 
waiting rootstock. The Rays, though, had a backup: 


Peter Martin Ray. Eleanor's son-adopted by MR a 
year earlier-would be traveling through the French 
wine country after attending a botanical conference in 
Paris, with introductions to the proprietors of several 
notable wineries, arranged in advance by MR ( who 
had been visited in earlier years by both the Marquis 
de Lur Saluces and Louis Latour). ER now urged PMR 
to provide Rusty "instantly" with advice as to whether 
Latour used Chardonnay exclusively for Corton Char
lemagne or whether part came from Pinot Blanc 
grapes. "He is going to bud next week," she said. 


Peter handily came up with the crucial information 
just when it was needed. So MR now could reassure 
Amerine in his latest letter: 


You need not worry about the frantic SOS Eleanor sent 
regarding the Chardonnay versus Pinot Blanc matter. 
We will be just as interested in learning all you can find 
on the subject when you get to France. But Peter came 
through with a wire, "CHARLEMAGNE ONLY CHARDON


NAY." This is after a visit with Louis Latour and it 
swayed me off my feet the day before we budded. Just 
finished budding the new Chardonnay block at noon 
today. [8/20/54] 
MR had already conveyed his gratitude to PMR two 


days earlier: 
Thank you so much for the cable which arrived 
yesterday. It came just in time. We made the decision last 
night to bud Chardonnay. We had just about decided to 
turn to the Pinot Blanc vrai which I have grown so 
successfully for so many years. We had but a small 
planting of Chardonnay at the old place [Masson's] and 
I had not at that time developed a system of pruning 
which would provide a really satisfactory crop .... Then, 
there has always been the frustration of not being able to 
learn actually what the better growers of Burgundy have 
experienced in all there [sic] history with these two 
varieties. No one at Davis could tell me and Amerine 
doubted that anyone in Burgundy would give out reliable 
information. He has said he would go into some of the 
vineyards over there and see for himself. But no word 
from him on this subject has yet reached us. But with 
your wire I felt I could rely upon Louis Latour. You must 
rely upon such people until there is reason to doubt 
them. [8/18/54] 
After sending his telegram in August about 


Latour's Corton-Charlemagne being a product exclu
sively of Chardonnay grapes, Peter Martin Ray wrote 
a detailed report to his adoptive father informing him, 
based on his talks with French viticultural experts, 
that in France the grape's name was not preceded by 
"Pinot." Unlike its appearance in the United States, 
Chardonnay, he said, was declared to have no familial 
relationship whatsoever with Pinot Noir and its other 
relatives and descendants, including Pinot Blanc. 
(However, in 1999 Carole Meredith's DNA research at 
UC Davis would famously disprove this assertion.) 







So MR would take up a minor new cause in 1955 
when he announced to the wine trade at large that the 
name "Pinot" should no longer precede that of 
Chardonnay on labels or when writing about either 
the grape variety or the varietal wine made from it. 
Other wineries began to follow suit. As for the 
enologist Maynard Amerine, he sent Martin a caustic 
note . 


Several years ago I told you that "Pinot" Chardonnay 
was a misnomer. It is correctly described & named in 
Hilgardia "Composition & Quality ... " (1944). You told 
me then I didn't know what I was talking about and not 
to interfere in "commercial" matters!!- M.A.A. [undated, 
but probably mid-1955]. 


Whence the Mt. Eden's Distinctive Chardonnay 
"Clone"? 


0 
ver the years , wine historians and writers, as 
well as wine aficionados , have sought the 
derivation of various distinctive Chardonnay 


clones-or "selections, " as the term is now more 
properly called when grafting wood is obtained in a 
vineyard from different vines of the same variety with 
features that appear identical. A number of people, 
including winemakers, have become enchanted with 
the Chardonnay varietal wines made from the small, 
rather loosely clustered grapes sparsely produced on 
Mt. Eden (and vintaged in the acclaimed Mount Eden 
Vineyards Estate Chardonnay )-or else grown on 
vines that originated from cuttings gathered on Mt. 
Eden or from their scions cultivated elsewhere, 
transported to various viticultural areas far beyond 
the Santa Cruz Mountains . Where did this special type 
of Chardonnay vine originate? 


What both Martin Ray and Maynard Amerine 
wrote about the Chardonnay budwood that MR had 
just grafted onto rootstock in his vineyard on Mt. 
Eden in the summer of 1954 provides clues that might 
lead to determining the still-elusive beginnings of 
what would later gain fame as "the Mt. Eden clone ." 
MR told Maynard this: 


We used the wood that was originally obtained for the 
Smiths from Winkler at Davis. You will remember 
checking that particular record to see what its origin was 
with you at Davis and I was able to rely satisfactorily on 
that as an authentic and good Chardonnay. Further
more, we pruned the Smith Chardonnay last year and it 
has a real fine crop on it this year, at 5 years of age. 
[8/20/54] 
MR's statement that his Chardonnay grafts came 


from the Smiths' Saratoga vineyard, which he had 
planted five years earlier, takes the Mt . Eden 
grapevine's genealogy one definite step back in time. 
But the second clue-that the selection came from 
Davis-leads to complications. Where had the parent 
vines themselves originated? Interestingly , almost two 
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years earlier , on November 18, 1952, Amerine had 
written a note to MR telling him specifically that the 
budwood for the Smith vineyard Chardonnay had 
come from "Block D" at UC Davis- which, records 
showed, had been "imported from France by Profs. 
Flossfeder and Bonnet." (Professors Leon 0. Bonnet 
and Frederick Flossfeder were active in viticulture 
research prior to and during Prohibition .) And that 
was all he had said , probably in response to an earlier 
query from MR. 


But here's a mystery that has yet to be solved. 
Elsewhere (notably in a letter to publisher Alfred 
Knopf, 6/27/56) MR declared that his Chardonnay 
planting on Mt. Eden had come from "grafting wood" 
that had originated from a vineyard in Pleasanton, a 
Livermore Valley property once owned by Theodore 
Gier. In the late 19th and early 20th centuries this 
prominent winegrower had developed extensive 
vineyards in Livermore Valley as well as Napa Valley. 
The former area he had especially planted to various 
fine white-grape varieties , including Chardonnay. A 
portion of his land there was later owned and farmed 
by Frank Garatti, who made his own commercial 
wines but also sold them in bulk to other wineries . In 
Vineyards in the Sky Eleanor Ray recounted MR's 
encounter with Garatti when he tried to buy some 
Chardonnay grapes, to illustrate the scurrilous doings 
during the many years when wines labeled as varietals 
were made from almost any type of grape-the 
cheaper and more abundant the better, since neither 
the federal nor state government, or the wine industry 
itself, enforced the 1936 varietal-blending regulation. 


MR had purposely chosen to plant this Chardonnay 
selection in Saratoga because he well remembered 
that the wine Amerine had made from grapes picked 
in Garatti's vineyard, by him and Prof. Albert Winkler 
in 1936, was judged the best of all Chardonnays 
derived at that time from various vineyards around 
the state and vintaged at Davis - better even than the 
wine Amerine had made from the grapes he'd obtained 
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from MR at Paul Masson. And intent upon eventually 
replicating on his own wine estate this particular 
Chardonnay, in 1949 MR had requested grafting wood 
from UC Davis taken from offspring ofGaratti's own 
vines. He would remind Amerine of this much later, 
when sending him a recently bottled Chardonnay for 
both laboratory and organoleptic evaluations: 


Virtually all our Chardonnay will have come from the 
wood you took from the Theodore Gier vineyard to 
Davis. And I have employed this stock because, perhaps 
20 years ago, I tasted with you through all your Davis 
Chardonnay wines and we thought the best was the one 
from the Gier Pleasanton place of Garatti's. [10/12/59) 
Furthermore, in 1954, when Amerine, in Germany, 


had basically encouraged MR to plant Chardonnay, 
not Pinot Blanc, he had written this, which went back 
to his winemaking research in the late 1930s: 


The only white wine that tasted like white Burgundy 
that I had ever made was from Chardonnay (from the 
Gier Place at Pleasanton and now pulled out). But the 
Chardonnay at Davis were (I am reasonably sure) from 
there or are the same. Ours bears well & your [sic] 
welcome to cuttings, buds, etc. [8/17 /54) 
Although Maynard acknowledged here the unique 


superiority of the Gier-Garatti Chardonnay, he also 
seemed to indicate that the actual lineage of the 
budwood that Winkler had given MR five years earlier 
to plant in the Smith vineyard might not be what MR 
had asked for. (And why in 1952 had he traced the 
Smith budwood back to the two Davis professors who 
had imported it from France, probably several decades 
earlier?) 


So where and when did Mt. Eden's special Char
donnay genotype actually originate? Some diligent 
researcher might wish to pursue the precise deriva
tion. But at least it's clear that it did not come either 
from Paul Masson's vineyard, as a direct import from 
Burgundy, or from Louis Latour, MR's friend oflong
standing years-as Eleanor Ray later told Gerald 
Asher when he interviewed her about its origin for his 
article in Gourmet in May 1990: "Chardonnay: Buds, 
Twigs, and Clones ." 


MR: First in California to Import New French 
Oak Barrels 


M
R was delighted to get a typed message from 
Maynard in early October reporting on his 
success in ordering a half-dozen new French 


oak barrels for him. Probably it had helped that the 
prominent French wine man Louis-Noel Latour, with 
his young son (now Louis Latour IV), had visited 
Martin Ray and his new vineyard on Mt. Eden a few 
years earlier, and was favorably impressed. (The two 
men had established a personal relationship, which 
would be resumed in person again, when Latour for a 
time stayed with the Rays at Mt. Eden, and also 


through correspondence and other visiting Latours.) 
MA wrote: 


Your six barrels have been ordered and are being 
specially made for you. Mr. Latour and I personally 
visited the cooper and made the arrangements. They cost 
7200 francs each, which at an exchange rate of 350 to the 
dollar comes out nearly $125 and in fact I have given Mr. 
Latour my personal check for this amount. 
Mr. Latour is arranging the shipping. They will be 
shipped to you in San Francisco. The prospective date of 
shipment is about November 20th, so you should have 
them as a New Year's day present .... 
They will not be sulfured as they are new. They are made 
from well-aged oak, as this cooper has his own drying 
yard for his wood, which I saw. I have also asked Mr. 
Latour to ask the cooper to put some identifying mark on 
the casks to show that they were coopered here-possibly 
his initials, the village and the year. 
I hope that all of this proves satisfactory. 
Then in a postcard Maynard reported: "In a dream 


last night I calculated 225 + 3.8 and it comes out 59 
gal. Where did you get 66 gal.? All (I think) Burgundy 
"pieces" are 225 liters." [10/19/54) 


Having heard Maynard's good news about the 
acquisition of the oak barrels from Louis Latour, MR 
responded, explaining why he'd wanted them to begin 
with. 


You asked in a card where I got the idea of 66 gallons for 
the casks. I once had six of them that had been shipped 
from Beaune to Los Angeles filled with Burgundy. I paid 
75¢ for each of them .... They were the best casks I ever 
had. The oak was different than any other I have seen. I 
was told by someone that it was the oak used in 
Burgundy and that the size of the casks is standard 
there. We need a cask smaller than a puncheon to 
properly finish for bottling either Pinot Noir or 
Cabernet-Sauvignon. And our barrels are so thin and the 
oak so poor and green to start out with it is discouraging. 
I am most happy over knowing you have arranged for us 
to have these. [11/7/54) 
The six brand-new pieces-made by Louis Latour's 


cooper using aged, air-dried oak staves-would 
eventually arrive at the port of San Francisco in mid
February of 1955. It is significant, of course, that MR 
had initially planned to use these new barrels for 
aging his red wines, not for fermenting or finishing his 
white wines. But a chance factor that would alter 
MR's techniques in the future fermenting and aging of 
his Chardonnays would come in the 1955 vintage 
season, when he made an unexpected use of one of the 
new French oak barrels that Amerine had secured for 
him. Finding that he'd run completely out of empty 
barrels, MR filled one with some newly fermented 
Chardonnay, and was amazed later when he tasted it 
against wines from the same lot that had been put in 
older barrels. 







It should be recognized that in the mid-1950s little 
attention indeed was being given yet to the intricate 
variations on the combination of oak and wine. The 
now-customary practice in certain high-end American 
wineries of actually fermenting Chardonnay in new 
French oak barrels was still far in the distance. 
California winemakers at the time paid little heed 
anyway to the special properties of different kinds of 
oak , whether old, new, or specially "toasted"-though 
they preferred oak to redwood, which was widely used 
when storing and aging wines, and some suspected 
that French oak was indeed preferable to American 
oak. 


It is significant to mention here that MR had 
ordered and imported his French oak barrels barrels 
a year before the Hanzell Winery did so. Yet James 
Zellerbach's new, well-funded winery in Sonoma 
County and its winemaker, R. Bradford Webb, are 
almost invariably credited for pioneering this practice , 
beginning with their 1956 vintage . This is but one 
example of MR's failure to achieve, and hold, a 
significant place in California wine history, despite his 
high aims and accomplishments. Surely it is attrib
utable to his adamantly principled refusal to join wine 
organizations and his disdain for networking with 
most of his winemaking peers-at whose wines he 
almost invariably directed insults . 
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Martin Ray Considers the Future 


W
hen MR revived , after selling Masson in 1943, 
his desire to have a bonded winery and make 
and sell fine table and sparkling wines, he 


needed to buy fine wine grape varieties from other 
vineyards-at least until he could fully develop his 
own on Mt. Eden. Some of these vineyards, like 
Rixford 's at La Questa, were already well established. 
Others he either planted himself or else directed the 
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planting, including selecting the grape varieties for 
them. However, he was always reluctant to reveal in 
publicity or to private customers that some of his 
high-priced wines actually had been vintaged from 
grapes not grown by him on his mountain . 


Like other winemakers, MR didn't like having to 
depend upon grape supplies coming from outside his 
own control. He resented vineyard owners who 
demanded that he pick their underripe grapes right 
away, because wasps, birds, and raccoons were 
attacking the crop ; or who wanted to delay harvesting 
because they had chosen a future time convenient to 
family members and friends who'd come and pick for 
free-and then delivered rotting grapes; or who had 
failed to sulfur-dust the vines adequately to prevent 
mildew. MR wanted, of course, to make the decision to 
pick based on his own Brix readings of the grapes' 
sugar, and on their acidity . And though he felt entitled 
to refuse delivery of seriously defective grapes that 
he'd agreed earlier to buy, he found himself paying for 
loads that had to be picked through carefully, with 
most grapes then unceremoniously dumped over the 
mountainside. 


In 1954 MR wrote to MA in Germany that recently 
he had noted warning signs that two of the vineyard 
owners he bought grapes from annually might soon 
become unreliable sources. 


The Smiths by now have planted trees by many of their 
grape stakes-so we can see the writing on the wall 
there . And the Waylands' vines aren't being pruned 
properly. The old doctor doesn't look well. If something 
happens to him, heaven knows what will come of the 
vineyard. So we can't depend on grapes from anybody 
very far into the future. [10/20/54] 
Thus MR's growing dissatisfaction made him 


anxious to expand his own operations on his 
mountain, where the half-section of land there (320 
acres ), held abundant acreage that could be bulldozed 
into vineyards. He could hardly wait to talk with 
Maynard about strategies for improving his sources of 
premium wine grapes . 


MR often studied from afar what was going on 
across the canyon from him, and in the summer of 
1954 he and Eleanor went over to the Paul Masson 
property that Seagram had owned since he'd sold it to 
the distillery corporation in 1943. He wanted to check 
on the changes introduced there. As he described the 
experience to Amerine: 


Yesterday I went over to our old place to look at their 
vines ... as I wanted them to see what we have achieved 
by our pruning as against the Masson system. They 
expect a man to do 400 vines a day. They leave no canes 
other than a long spur of perhaps 4 buds on each vine. 
We do 40 vines per day, leave long canes which we 
carefully tie . We have ten times the grapes Masson has. 
In fact, they have not a single full sized bunch on any of 
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their cabernet. Everything has gone into wood. It is a 
terrible thing to see that in their entire vineyard there is 
not a single block producing even a quarter crop. 
Everywhere they are throwing money away and they are 
getting nothing for it. 
MR then reported on various alterations of the 


Masson chateau that had once been his and Elsie's 
home. The lavish additions to the headquarters of 
Seagram's winegrowing division in California included 
a third story, a much-expanded kitchen, a swimming 
pool, and a large platform or veranda that faced the 
foothills and the valley 1500 feet below-all 
appropriate for large-scale entertainment at corporate 
events. The winery too increasingly took on a more 
ceremonial function than a utilitarian one. (The 
public-welcoming Paul Masson Champagne Cellars 
was to be constructed within the town of Saratoga, far 
below and a few miles away, opening five years later, 
in 1959. And the greatly expanding Masson wine
growing operation itself was already moving south
ward to the Salinas Valley and Monterey County, with 
thousands of acres being developed into vineyards by 
Masson and other large-scale producers.) 


The whole change in ambience at his "old place" 
both astounded and annoyed MR . 


They entertain for 200 at a time and run greyhound 
buses in with their bar-tender and package store guests. 
They serve them sherry and Scotch and it is quite a 
thing to see what Seagrams does to work up their 
business . I told Eleanor and Will, "They have everything 
but a vineyard and a cellar of wines." What I could have 
done with the money they have spent on just the vine
yard alone! 
And envious in his own way, MR began expressing 


some estate-building aspirations of his own. 
I'm going to have to do something on a little larger scale 
that will at least establish by comparison the difference 
between a merchandising system and a wine growing 
operation . By "larger scale" I mean larger than we have 
been doing. We'll have to get that lower 60 acres planted 
the next year or two and into Pinot Blanc and Folle 
Blanche or Pinot Chardonnay and Folle Blanche. Then 
we can distribute our wines a bit wider and show an 
effort a little more impressive. It will cost a lot and I will 
not go into debt. But perhaps I may find an Angel who 
would like to share in the thing. I am thinking best how 
to do it . [8/10/54) 
Partly in response to this airmailed letter from MR, 


and thinking ahead to the approaching vintage time, 
Maynard wrote: 


Don't work too hard during the vintage. Surely you can 
train someone to do the hard work ... Hard physical work 
killed my father - plus other things - but there comes a 
time when you get tired twice as fast and recover half as 
slowly as you once did. That is the time to say "its later 
than you think" and SLOW DOWN!! [8/13/54) 


Then, as if he 'd been giving further thought to his 
previous cautionary instructions, a concerned MA, 
aware of MR's serious stress-caused health problems 
in earlier years , counseled MR in his next letter: 


No matter what ideological motives drive you to work 
hard you owe it to yourself and your family* first to 
protect your health. When have you last had a good 
physical check up ! Better do a little less and live longer, 
or at least easier . Amen. End of sermon for today. The 
best-Maynard * and your friends [8/26/54) 
AB Amerine was nearing the end of the year spent 


in Europe, MR sent a few letters in which he went into 
more detail about his ambitions for his wine-growing 
business. He was obviously giving some consideration 
as well to his friend's admonitions . But of course he 
had to explain why he often worked so devilishly hard 
at whatever needed doing - not so much for himself as 
for the future of fine winemaking in California. 


As for working too much or too hard, your advice is good. 
I accept, it is correct. But I must work harder rather 
than less, before I can rest. Ifl get through the next 3 or 
four years without a heart attack or some other ghastly 
thing, I will then rest. But our sales are now ready to be 
developed. And there is no one but me to do it. When I 
have gotten them going again, I will put one of your 
young students on the job and start to rest. I would just 
as soon be dead now or any time as let all I have devoted 
myself to fail just with my thinking first of myself. 
And now MR made as simple and strong a state-


ment as he would ever make about his dedication to 
his kind of winemaking. 


A man is no good without his work and my work will in 
the end be a failure unless I establish it so well it can 
continue without me. I am determined that fine wines 
shall not disappear from California and I don't know who 
in hell is going to insure that if I do not . Nor do I think 
that an egotistical statement . Rather, it is a shameful 
condition that plagues me relentlessly. I cannot buy a 
bottle of wine that is what its label proclaims and hardly 
one that I can drink with entire pleasure , once I go 
beyond Beaulieu. So, I look ahead , always ahead. Old 
2004 is what they used to call me in Elsie's family. I will 
be 100 then. Perhaps you will be strong enough to attend 
the scattering of my ashes! (in this vineyard ). [10/20/54) 
In this letter, following her husband's heavy-duty 


discourse, ER added her own short note , knowing how 
their friend enjoyed a lighter touch in their 
letters - along, of course, with whatever gossip the 
Rays could share. 


Dear Maynard, when Rusty wrote all this several days 
ago I said I had three things to tell you about, which I'd 
add to his-and now, with lapse of only a couple of days 
I can't recall ONE of them, isn't that ghastly? All very 
juicy tales, too, I'm sure! I'll try to bring them back, and 
send on to you later . Much love to you from both ofus. 







Formulating Plans 


I
n one of Martin Ray's lengthy letters to Amerine in 
1954 (this one seven pages, single-spaced), in a 
rush of words that left no time or thought for 


creating appropriate paragraphs, he set down his 
rambling, real estate- and money-oriented musings for 
Amerine' s consideration - much as he used to do in his 
letters to Julian Street in the early 1940s. The 
document shows in detail MR's tendency to ruminate 
over and prognosticate future circumstances, includ
ing needs for money and task assistance, and thus 
start laying down plans to enable or forestall whatever 
might come. 


I have written of the decision to buy no more grapes. 
There must be some organization of purpose and for this 
discussion let us start there ... . It follows logically that 
then we must grow more. For, our present vineyard will 
not ever afford us sufficient grapes to make enough wine 
to support the growing costs on all sides. Thus far, yes. 
We are getting $48 per case for our Pinot Nair and it is 
outselling our $24 La Montana non vintage Cabernet, as 
is the Vintage Cabernet at $35. (Just shipped 10 cases of 
the latter to our Club.) But our family is growing. Soon 
there will be grandchildren, we expect .... Then consider 
that as our sales expand, we must entertain more. And 
as we get older we must hire much we now do ourselves. 
It is going to be more expensive every year as far as I can 
see into the future. So we must have more vineyard. Yet, 
I will not endanger our financial position by borrowing 
money. If nothing comes from our discussion of this 
subject, we will develop our land by very gradual steps. 
Out of earnings. But we are both 50 now and it looks to 
me like something more immediate should be considered. 
Then, we have all this land. We are paying taxes on it 
and they are increasing in an alarming way. It should be 
developed or sold. There is one quarter section we could 
sell for $75,000. That is about $500 per acre. And 
included in it is not less than 50 acres that is just the 
right situation and soil for whites. It could cost $50,000 
to bring it in. To expand our cellar space to accommodate 
the increased production would cost another $50,000. 
Therefore we need $100,000. There is ample security to 
borrow for such an undertaking. But that would involve 
all we have and that I will not mortgage. We have no 
debts and we will not take on any. It is here we have 
been wiser than most growers. Always we have held our 
doings within the range of our purse. 


And now, as he often had done in his letters to Julian 
Street during the Masson years, MR brought up the 
subject of searching for the right partner-investor to 
join him in his winemaking endeavors, hoping now 
that Maynard could find one. 


There remains, then, only the possibility of bringing in 
new capital, that is permanent invested capital .... You 
might say, I want an angel. Let us face it. Now, other 
people find angels. Why not us? Only I would prefer one 
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that was capable of feeling pride in the undertaking and 
its results, it must be one who either knows or wants to 
know something about wines and can appreciate quality 
in taste of some range. And it would be best if the person 
could have a real pride and enthusiasm in the over all 
thing to the extent of contributing something more than 
just money .... Well, you meet a lot of people and you 
know what we would want in this line. Please let me 
know what you think and if you have any ideas. I would 
rather go into such a consideration without any idea of 
preconceived requirements beyond the one that I will not 
fool with any idea of sharing management or responsi
bility unless someone like yourself should turn up. It 
would be ideal, perfect. 


MR finally brought his lengthy missive to a close by 
stating this recognition: 


Your advice on all these matters is much valued. You 
see,you have become so very much a part of our family 
you must accept even some of our problems. [11/7/54] 


And Amerine soon wrote back: 
Yes, you will need more vineyard, not less, if you are not 
going to buy any grapes. I too do not want you to borrow. 
But where can we find a sympathetic "angel" in this 
modern world? ... What you need is a silent partner. 
Trouble with too many people is that you would have to 
talk to them, socially. And God, how few people are 
worth having to talk to? I would think that you would be 
better off with someone between 50 and 60 who has a 
large and increasing income. He would not miss losses 
and investments _ over a period of ten years, when you 
would surely be in a position to begin to pay off. I think 
you might begin by drawing up some sort of prospectus, 
outlining your program in detail and your plans for 
liquidating the investment. I will think this over en route 
to California. [11/19/54] 
MA added this newsy bit as a handwritten post


script, summarizing his latest jaunts: "Berlin is very 
lively, but oh! so badly bombed . Hamburg is 'mad' -
better than Reno in 1935. Copenhagen is a shopper's 
paradise. Made me regret that I wasn't rich. Beautiful 
things. Good old wines too." 


MR appreciated Maynard's continued interest in 
his winegrowing and looked forward to the time when 
he could sit again with his enologist friend-and get 
his advice and help in figuring out how best to expand 
his operation AB he had done with Julian Street, MR 
also admitted how isolated and lonely he felt; and how 
much he appreciated Amerine' s supportive encourage
ment of his high winemaking goals. 


You are most encouraging to consider what is really a 
problem for us here. For we must plant more vineyards 
and on a sound basis. It is a problem that can not be 
discussed with many people. When you get back we will 
have a good talk about it. Anyway, over the years you 
have come to occupy sort of an advisory position with 


- continued, p.20 







When the whirlpool of fire and flames burst forth 
Taking block after block in its embrace 
When from East to South and from West to North 
The demon of Hell did race. 
The holocaust also reached the Lachman Block 
And hugged it to utter destruction 
While proudly defying the earthquake shock 
The Fire fiend had doomed its reduction. 
When the block bearing the Lachman Face 
With a self-made man 's jovial smile 
Fell thundering down from its lofty place 
It landed right on top of the pile. 
Old Lachman always landed on top 
When the burdens of life he did share 
Now when he landed he came to a stop 
On the great rock-pile hurled through the air. 
In the giant stone face true to life 
That faced the elements in their strife 
A grim look in the eyes seemed to say 
'My, but I had a ball fall today.' 


The San Francisco Lachman Building was graced with a stone bust of its founding father, Samuel Lachman, acknowledged guiding 
spirit and charitable leader of the California wine industry. When the 1906 earthquake toppled the great stone face, it landed right 
side up on a pile of bricks and rubble, and inspired Charles Bundschu to write the above lines. [Peninou & Unzelman, California Wine 
Assn, 2000] 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series I Ninth Section 
by Barbara Marinacci 


This segment continues the long article about the friendship between the compulsively articulate , now-iconic California winemaker Martin 
Ray and Professor Maynard A. Amerine, the renowned enologist active at UC Davis's Dept. of Viticulture & Enology between 1935 and his 
retirement in 1974. It foreshadows their disagreement in the spring and summer of 1955 over MR 's tactics as he and his wife, Eleanor, 
mounted what they often referred to later as their Wine Quality , or Wine Quality Control, Fight . Documentation comes from the Rays' letters 
to and from Amerine; from MR 's correspondence with wine consultant Louis R . Gomberg; and the Rays ' communications with others at the 
time . Author Barbara Marinacci, who is Martin Ray 's stepdaughter, thanks the staff of Special Collections at UC Davis's Shields Library , 
especially its archivist, John L. Skarstad, and its head, Daryl Morrison, for their gracious and generous assistance in this long-enduring 
writing project that utilizes abundant materials in the Martin and Eleanor Ray Papers . Valuable background information has also come from 
James T. Lapsley's Bottled Poetry . She is also most grateful , as always, to editor Gail Unzelman for publishing this lengthy series. It portrays 
in detail a somewhat different figure-though still a dynamic one-than the romanticized and idealized MR in Eleanor Ray 's memoir
biography, Vineyards in the Sky. 


PART III. MARTIN RAY AND MAYNARD AMERINE (1937-1976) 
- 9 -


m~~~~~~~~ij"I he year 1955 had started 
off for Martin and 
Eleanor Ray with ample 
challenges, excitements, 
and dramas, and kept 
producing more as the 
weeks went by. By March 
the awful family turmoil 
during the prior holiday 


I ~~~~~~~~~~~u period, coming over 
~ Peter's recent marriage, 
had eased-for a while, at least, before it would swirl 
around other domestic issues. (MR had pushed for the 
nuptial, but later regretted it as Peter's reserved 
British bride frowned upon his excessive emoting , 
inevitably amplified by inebriation-a conflict 
described in the previous WTQ issue.) When MR's 
stress-induced ailments (high blood pressure and 
exhaustion, possibly even a stroke) began lifting, he 
could focus better on his wine-selling ventures around 
the San Francisco Bay area and on several trips to 
Southern California, with Eleanor as chauffeur and 
morale-booster. 


MR disliked leaving his mountaintop haven to go 
forth into the plebeian marketplace to persuade 
retailers to carry his costly wines, now that he wanted 
and needed to increase his income. But he revved 
himself up and again proved his perennial skills in 
salesmanship, no matter what he was selling: stocks 
and bonds, real estate, or his 100% pure varietals. His 
efforts were rewarded by new outlets and orders for 
cases of his table wines and champagnes. At the same 
time, this new close contact with owners and 
managers of retail outlets that sold wine, especially 
new ones in outlying areas of big cities, provided him 
with fresh insights into the problems of the better 
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wineries in California-which, according to the long 
memorandum he'd received from Louis R. Gomberg in 
early February-were losing out badly to the influx of 
inferior wines imported from Europe, bottled and 
marketed by a new breed of canny, dollar-hungry 
shippers. The stream had been steadily swelling ever 
since the end of World War II, ten years earlier, so 
that foreign table wines (especially French ones with 
"classic" -looking labels) were outselling American 
ones nearly three to one. Sold at prices that matched 
or were only slightly higher than the better California 
wines, they were either shelved next to or near them, 
or else grouped attractively on their sides in mid-aisle, 
waist-high bins. And people impressed with their 
affordability were buying them up as if they were 
bargains. 


Writing to his good friend Maynard Amerine in 
mid-April, MR detailed a few of the many things 
constantly demanding his attention and energy 
output, and again expressed hope that Maynard could 
help find a satisfactory labor solution. 


I simply cannot, as yet, write you the long letter I would 
like, so very busy am I at all manner of things. 
The selling trip south was very successful. But that 
meant that a lot of wine on pile had to be decanted, 
labeled, cased and shipped. Before anything else, 
however, there were the about 500 new Chardonnay 
vines that had to be topped as the buds were swelling 
and it was time .... This job took four days before I could 
get to the cellar work. But it was done just in time. It has 
been raining much of the time since. We have over 24 
inches as of today so that insures plenty of moisture 
whatever else comes. [MR's mountain vineyards were 
always dry-farmed.] We will start to plow just as soon as 
we get back from the trip we are leaving on 
tomorrow-Los Angeles, Palm Springs, Las Vegas. We 
always plow on or about May 1st and there has never in 
all these years been a failure of rain just prior thereto. 
We will expect the same treatment this year! 
Well, anyway, there has been a stepped up number of 
visitors, too. But from the day we got home about the 
first of this month, we never lost a single day and kept to 
a schedule that got the shipments off yesterday. We sent 
out 50 cases that net us about $1600, or average $32 per 
case net to us. There will be other shipments that will 
run the months sales to $2000. Not bad considering 
everything. But I can't last at this pace forever, as has 
often been said. And we should get together and discuss 
the subject toward some solution. We must either get 
larger so as to support an organization of sorts or crawl 
back into the womb. But, I haven't even the time to 
think, there is so much to do. All I know is that sales and 
acceptances are improving and wines are coming along 
well. I like to drive my car but the fuel is running low! 
[4/20/55) 


What Was Louis Gomberg Proposing? 


M
artin Ray hadn't bothered to respond to Lou 
Gomberg's note; he'd been too busy. It told of 
a new, select group of wineries to be called the 


Premium Wine Producers of California (PWP), and 
accompanying it were a long memorandum and some 
survey questions asking proprietors or winery mana
gers about specific business concerns relating to the 
foreign competition. Gomberg's memorandum was 
proposing that the premium wineries band together to 
launch a well-directed national publicity campaign as 
the essential solution to competing with wine imports 
-"a dynamic, aggressive program to offset the 
natural advantages enjoyed by the foreign product; in 
short a promotional program aimed to restore the 
rightful position of California premium wines 
nationally." 


MR, who tended to distrust almost anybody's 
motives about almost anything, probably believed that 
Gomberg, though presenting himself as a consultant 
delegated by some of the better wineries to organize 
this not-yet-jelled group, might be a tool of the 
California Wine Institute, so would really be snooping 
around. (MR remembered that Gomberg had worked 
for that outfit in the past.) And for MR the Wine 
Institute had long been a bete noire. He considered it 
the main source of the ostracism and persecution he'd 
long complained about, and he blamed it for many of 
the industry's ills, since it was dominated by the huge 
bulk wineries, mostly located in the Central Valley, 
where nondescript vines produced colossal tonnages; 
they spewed out innumerable mongrel blends in jug 
wines and also cheap, spirits-fortified products aimed 
at pleasing winos. Of course they had no desire or 
need to encourage the planting of fine winegrapes and 
the production of fine table wines. Who there would 
ever want to launch a program for truly improving 
wine quality?-though they might like a California 
wine-promoting scheme if it didn't come out of their 
own budget. 


Inevitably MR pondered whether all this flimflam 
and ballyhoo envisaged by Gomberg might effectively 
persuade the nai:ve American public-mostly so 
ignorant about the subject of wine, let alone fine 
wine--that all of the so-called "premium" wines 
coming from California were wonderful, and far better 
than any French imports. Absurd and dangerous to be 
promoting a "quality" that just wasn't there. 


MR mostly ridiculed or was outraged by other 
wineries' promotions and ads. They were all bogus. 
And over two years, while John Melville was writing 
his Guide to California Wines, MR abundantly warned 
him about the deceptions and downright lies about 
their acclaimed varietal wines. One should never trust 
anything the other winery people said or wrote. Thus 
wine connoisseurs who read promotional literature 







and really knew superb European wines were always 
dismayed with the California 's varietals . .. until they 
tasted his. MR continued talking and writing to 
Melville after the book's publication, which came in 
early June of 1955, just as the Rays' Wine Quality 
Fight began. For sure enough, Melville had believed 
and repeated everything all those winery people had 
told him. Thus his book, proving very popular, now 
made a quality- and honesty-demanding position 
absolutely mandatory . Someone had to come forth 
with all the truths! (Of course when Martin and 
Eleanor Ray effusively promoted their own pure 
varietal wines, they felt entitled to do so with 
impunity , since their high quality was always assured 
and beyond reproach. Anything making a wine 
unacceptable to a complainer was due either to the 
wine drinker's ignorance or something adverse that 
had happened to the bottle after leaving MR's pristine 
cellar. ) 


FOR ALL WI NE LOVERS 


By JOHN MELVILLE 
INTRODUCTION BY JOSEPH HENR\' JACKSON 


The Wine Industry's Current Situation 


S
ometime after receiving Gomberg 's communi
cation, MR must have asked his enologist friend 
Maynard Amerine what he knew and thought 


about this proposed new organization, as well as about 
the promotional tactic proposed as a way for the 
state 's better winegrowers to increase the sales of 
their wines. Then there was his concern over an 
inevitable demand for prohibitive tariffs . 
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MR could have brought the whole subject up over 
the phone or during one of their convivial get
togethers, both resumed now Maynard was back from 
his yearlong sabbatical stay abroad. For instance , this 
PWP business could at least have been touched upon 
toward the end of February, when the Rays drove up 
to Davis to dine at Amerine 's, then stay overnight, 
after a night of wine drinking and dancing (when 
Maynard, twirling Eleanor around , somehow had 
apparently dislocated or broken her little finger ). MR 
may even have brought with him, to show to Amerine , 
Gomberg 's cover note and the 5-page memorandum 
and survey that he 'd sent out to various winery 
propr ietors, supposedly qualified to be called 
"premium producers" because they marketed table 
wines they'd cheatingly labeled as varietals. (Later, in 
several of his regular columns in Wines and Vines, 
Gomberg would summarize for the magazine's readers 
the predicament in competing with foreign wines and 
this new group 's plans to counteract it .) 


Certainly MR expected Amerine to be dubious 
about PWP's intentions and outcome . For almost two 
decades the two of them had often discussed how to 
raise wine quality standards in California-not just 
for the sake of getting far better wines from at least a 
few of the long-established commercial wineries, but 
also proving it could be done by winemakers other 
than Martin Ray, hence demonstrating the state's 
potential for fine winemaking . Within the wine 
industry Amerine had been known for years (and not 
particularly liked for it ) as the Un iversity of 
California's main proponent of improving the state's 
fine table wines by planting the superb winegrape 
varieties and vintaging them separately from inferior 
varieties that · produced far greater yields and 
therefore contributed largely to a blend that still got 
a varietal label. Around MR he had often shared 
gossip and been critical and cynical about the 
industry's and individual wineries ' PR and advertising 
campaigns, deriding particular examples that he 'd 
show to his winegrower friend. For example, on 
January 25th he had sent a note attached to a 
statement made recently by a Paul Masson wine 
executive, saying , "Martin-thought you would be 
interested in this double talk. A very good example of 
a style of writing which is peculiarly American
saying nothing and trying to make it sound like you 
are saying something." 


In their sociable meetings over the years, MR and 
MA had often sampled California wines together and 
critiqued them. On his own, too, MR would purchase 
varietals vintaged by wineries with the best 
reputations for excellence-earned in part by their 
having won medals in county and state fairs and other 
prominent wine-judging contests . Long before 1955, 
MR had given up bothering to enter his wines in them. 
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He (and probably Amerine, especially in the earlier 
years) considered most judges incompetent in rating 
fine table and sparkling wines. After all, they hadn't 
approved of his own potent, super-dry ones that strove 
to emulate the best French models for Pinot Noir, 
Chardonnay, Cabernet Sauvignon, and champagnes. 
(If he was right, what then does a list of the award 
winners of long ago really tell wine historians?) 


In talking about the premium winegrowers' group 
MR might have told Amerine that he had studied 
Gomberg's initial list of about a dozen prospective 
members, and that he'd then recalled that whenever 
one of them released a varietal supposedly made from 
a noble European grape, he had bought it-hoping 
that this time when he tried a wine he'd be pleasantly 
surprised. But almost never did he smell or taste 
much or even any of the claimed grape variety. 
Invariably such experiences would reactivate all his 
frustrations and indignities suffered for almost 20 
years now while trying to reform those intractable 
cheaters who _prided themselves on making "fine 
varietal wines"-but decidedly still were not. So if the 
so-called "better" California wineries were suffering 
financial losses in trying to compete with the 
European wines, whether good or bad ... well, they 
damn well deserved to! MR didn't want to have 
himself, his name, or his wines connected with them, 
and he'd tell Gomberg so ifhe came at him again. 


And when describing his recent wine-selling 
triumphs with Amerine, MR would have told him how 
much he had learned, for he had been listening as well 
as talking a lot on these recent sales excursions, both 
in the San Francisco Bay Area and in Los Angeles. 
Going around to many liquor stores and other retail 
outlets such as department and gourmet food stores 
that carried both foreign and domestic wines, he'd 
spent time with their owners and managers
something the other winery proprietors never did 
themselves, for they were large enough to hire other 
people to perform that frontline duty for them. He 
found out that an avid new set of wine consumers was 
fast developing, and they often lived and therefore 
shopped in the postwar suburbias built for both 
affluent and white-collar families. 


So MR had foreseen that these wine-seeking 
newcomers might get excited about creating 
opportunities for comparing one wine against another, 
by buying the more expensive wines-whether 
different varieties or vintage years, or European vs. 
Californian (especially his pure varietals, of course). 
They could read books, too, about the world's great 
wines, then try them out. As their tasting skills grew 
ever more sophisticated, they were certain to disdain 
both the shoddy imports and California's false varietal 
pretenders. MR realized that the outlets patronized by 
this new breed of wine drinkers were more apt to be 


located in the hinterlands, in white-collar suburbia 
America, than in the big cities, where in past years 
most connoisseurs purchased their wines at specialty 
stores. MR thereby was managing to stir up retailers' 
keen interest in stocking and selling not only his pure 
varietals, but also the superior and supreme French 
and German wines. He was cultivating his own 
network of supporters within an industry whose 
practitioners, he claimed, did not realize that an 
important transformation in both taste and expend
iture was starting to occur-a move toward real, 
detectable quality, in which a wine consumer expected 
honesty in a bottle's label and good quality in the 
product therein. 


MR, however, who kept aloof from most other 
winegrowers, seemed totally unaware that his insights 
into a lively new interest in wine on Americans' parts, 
as well as his efforts to encourage comparative wine 
tastings weren't uniquely his own. By the mid-1950s 
some of his winemaking peers, especially ones in Napa 
Valley (most notably Robert Mondavi at Charles 
Krug), were quite deliberately cultivating them, 
sending out newsletters to retailers and customers, 
encouraging visitors to sample selections of their 
wines. They were just the kind of wine men who 
would become active members of PWP; in fact, several 
of them (Mondavi the foremost) had started the whole 
idea in the first place, and then asked wine consultant 
Lou Gomberg to be their official organizer. 


Gomberg's Phone Call Starts Something 


M
artin Ray surely would have told Amerine 
about his telephone conversation with Louis 
Gomberg soon after it happened. Not having 


received any response in two months from Martin Ray 
about his memorandum and survey, on April 5th 
Gomberg telephoned him. They had a lengthy 
conversation, during which MR must have responded 
to the survey questions, receiving LG's promise to 
send him the final report on responses from about a 
dozen and a half winery people. Gomberg urged MR to 
attend the first meeting, when the structure, tasks, 
and goals of the organization would be set up. It was 
still a month away, and LG hoped Martin Ray would 
become a member of this new, action-oriented group 
and contribute his own ideas, which as they talked 
Gomberg seemed genuinely eager to get. It was clear 
that he had respected MR's successful management of 
Paul Masson during the post-Prohibition years and his 
unique commitment there to making 100% varietal 
wines in limited vintages, which he'd taken with him 
to his own, much smaller operation. 


This phone conversation in some ways was actually 
almost a reprise of the two men's encounter almost 
two decades earlier. (The recent discovery of a letter 


continued on page 17 -
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& NOTES 


Welcome, new Tendrils! With Tendril thanks to 
Elliott Mackey of the Wine Appreciation Guild, we 
welcome John McGrath (mcgrathc@optonline.net), 
whose special collecting interests are California wine 
and wine history . He promises to send in a list of the 
duplicates he has acquired over his 20-year collecting 
tenure. John Hopkins, MD (hopkinsih@sbcglobal. 
net) was directed to the W-T by the fine staff at 
Shields Library, U.C. Davis. John is associated with 
the Preventive Medicine Research Center in Dallas, 
Texas. In a collaborative effort with Texas A & M 
University, the Razi Wine Library & Museum has 
been founded, and seeks donations of wine books. 
Any duplicates to donate, Tendrils? Get in touch with 
John; your efforts will be appreciated. Thomas 
Pellechia ( tp@thomaspellechia.com), author of Gar
lic, Wine & Olive Oil: Historical Anecdotes and 
Recipes (Capra Press, 2000) and the recently released 
Wine: The 8,000-Year-Old Story of the Wine Trade 
(see review this issue by Robert Ross), has been 
"collecting" wine books for some ten years: "I am less 
a collector and more a reader ... therefore the frivolous, 
as well as the serious stuff, are in my library!" 


"MEDICINAL" PORTS 
Brian Dorsk (invinoveritasl@aol.com) is research
ing the history of "medicinal" Ports, such as Invalid 
Port, Convalescent Port, Recovery Port, Sickroom 
Port, Tonic Port, Quinine Port (Quinado). Any 
information or illustrations on these or others that 
Tendril members might know about would be highly 
appreciated and very beneficial. 


THE ART OF DECANTING: 
Bringing Wine to Life by Sandra Jordan, with 
Lindsey Lee Johnson, is a splendid and joyful addition 
to any wine library (San Francisco: Chronicle Books, 
2006, 130 pp, $16.95). Robert Mondavi states in the 
Foreword, The Art of Decanting: Bringing Wine to Life 
has been "produced by the Jordan Vineyard & Winery 
in celebration of the great wine traditions: the rituals, 
techniques, and accoutrements of wine service that 
have been part of sophisticated societies since the time 
of the ancients ... making for an enjoyable wine 
experience that is fondly recalled for years afterward." 
Traveling through history to delve into the abundant 
pleasures of presenting, serving, and sharing wine, 
this book is a "journey of discovery that is sure to 
delight wine lovers with its visual artistry and 
magnificently recounted tales." It should be available 
for the Holidays - a brilliant gift for you and your 
friends. (We will have a full review next issue.) 
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Circle of Wine Writers 1960 - 2005 
A Brief History of the Circle of Wine Writers, written 
by Christopher Fielden (Holt: Wine Source/ Circle 
of Wine Writers, 2005), is available from The Circle 
Administrator, Andrea Warren (administrator@wine 
writers.org) for $16 (postpaid). The Circle, founded in 
1960 by the late British wine writer, Cyril Ray, is "ari 
association of authors, journalists, photographers and 
lecturers who are professionally engaged in communi
cating about wines and spirits." Fielden's 61-page 
history is issued in card wraps, nicely printed, in an 
edition of 750 numbered copies. 


WILLIAM EDMAN MASSEE (1919-2006) 
William Massee, prolific American wine writer during 
the 1950s, '60s, and '70s died at his home in Sante Fe, 
NM, in August 2006. He was 87. His numerous 
magazine articles and books, beginning at the time of 
America's postwar preoccupation with good living, 
championed U.S. wines at a time when connoisseurs 
dismissed them as insignificant . Early in his career, 
his wine writing skills came to the attention of wine 
expert Alexis Lichine, who hired him to collaborate on 
Lichine's first book, The Wines of France (Knopf, 
1951). Massee's titles-twelve listed in Gabler
include Joyous Anarchy: The Search for Great 
American Wines (1978),Massee's Guide to Eating and 
Drinking in Europe (1963), Massee's Guide to Wines 
of America (1974), and Massee's Wine-Food Index 
(1962). 


LIBRARYTIDNG 
"Have you seen this website?" writes Robert Ross. 
www.librarything.com is described as "a social net
work of bibliophiles" and "a very useful book cata
loguing system" where, to date, more than 39,000 
people have catalogued their personal book collections 
(posting information on more than 2.8 million titles). 
Bob has catalogued some 90 books in his wine book 
collection, with reviews, ratings and recommenda
tions. See what it's all about at www.librarything. 
com/catalog. php ?view= RobertRoss. 


CONCANNON: 
The First One Hundred and Twenty-five Years 
by Jim Concannon with Tim Patterson (Concannon/ 
The Wine Group, 2006, $49.95), and lavishly illus
trated with photographs by Andy Katz, interspersed 
with old family photos, is a pure joy of the highest 
quality. This over-sized (12% x 12V2), 80-page delight 
deserves center stage on any wine lover's coffee table! 
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BOOKS& 
BOTTLES 
by 
Fred McMillin 


ABRIDGED TOO FAR 


The Book: Grossman's Cyclopedia. The Concise 
Guide to Wines, Beers, and Spirits, by Harriet 
Lembeck. Philadelphia/London: Running Press, 2002. 
640 pp. 


rossman 's Cyclopedia is a
bridged from Grossman's 
Complete Guide to Wines, 
Beers, and Spirits, 7th edi
tion, by Harriet Lembeck, 
says the dust jacket blurb. 
"The Grossman's Cyclopedia 
is not abridged from my 
Grossman's Complete Guide, 
7th edition [NY: Scribners, 


1983]" says Harriet Lembeck. 
What's going on? When Harriet speaks, I listen. 


She was an instructor in 1970 when I took the 
Grossman Wine & Spirits Course (New York's oldest 
wine school) at the Waldorf-Astoria Hotel. Recently, 
the Wall Street Journal praised her as one of the 
deans of wine education in America. During her 
career as a wine lecturer, writer, judge, and con
sultant, she served as a director of the Society of Wine 
Educators, a director of the New York City Wine & 
Food Society, and vice-chairman of the New York 
Wine Writer's Circle. In 1983 she was awarded the 
Wines & Vines "Perpetual Trophy for Excellence in 
Wine Writing." 


Harold J. Grossman (1903-1967), a first-class wine 
educator, lecturer, and consultant, first published his 
very popular Grossman's Guide to Wines, Spirits, and 
Beers in 1940. He began his "life with wine" at the 
Plaza Hotel in Camaguey, Cuba, where as a lad of 
eighteen, he succeeded his father as manager of the 
hotel and its well-stocked wine cellar. "As I had no 
one to teach me about the wines, I was forced to learn 
by trial and error ... By dint of systematic tasting and 
from books I ordered from England, I gathered 
information . Fortunately, Andre L. Simon had pub 
lished some of his books in the early twenties ... " With 
the repeal of Prohibition, Grossman joined Julius Wile 


& Sons in New York, and soon became the company's 
educational manager. He was an honored member of 
the Confrerie des Chevaliers du Tastevin, and a 
director of the Wine & Food Society of New York. It 
is noted that his Grossman's Guide, and two other 
smaller books, sold over 500,000 copies. Upon his 
death in New York in 1967, Harriet Lembeck was put 
in charge of keeping Grossman 's Guide current. 


Flipping through the pages of the 2002 Grossman's 
Cyclopedia, we found a few surprises: 


• There are twenty-one pages headed "Rhone 
Wines" that are all wines ofltaly. 
• A chapter is devoted to "Wines of China" but 
there is no chapter on the wines of the U.S.A. 
• The chapter on the "Wines of Japan" includes a 
section on the pineapple wines of Hawaii and 
Puerto Rico. It ends with a paragraph on rum and 
where it is produced, which did not include Japan. 
• There is no chapter on the wines of Spain, 
Germany, South Africa, Portugal, Chile, &c. 
So what did Harriet say? Ms. Lembeck says the 


2002 Cyclopedia was produced over her name without 
any input or advice from her. 


So, forget this book and get the 7th edition of her 
Grossman's Guide. And the best news-she is 
working on the 8th edition, for publication next year. 


The Bottles: At my San Francisco wine education 
classes we recently gave high marks to two French 
wines and one California wine that could be called 
current counterparts to the wines Harriet Lembeck 
poured in that Grossman Wine & Spirits Course many 
years ago (the wines are the same, the producers 
different). 


• Pouilly-Fuisse. F. Chauvenet, Burgundy. Import
ed by Boisset, USA. 
• Sauternes. Chateau de Cosse, Bordeaux. Paster
nak Imports. 
• California Pinot Noir. Gary Farrell, Rochioli 
Vineyard, Sonoma County . 


Enjoy!! 


THE WAYWARD TENDRILS is a notfor-proftt organization 
founded in 1990 for Wine Book Collectors. Yearly Membership I 
Subscription to the WAYWARD TENDRILS QUARTERLY (ISSN 
1552-9460) is $20 USA and Canada; $25 overseas. Permission to 
reprint is requested . Please address all correspondence to THE 
WAYWARD TENDRILS, Box 9023, Santa Rosa, CA. 95405 USA. 
FAX 707-544-2723. E-mail: tendrils@jps.net. Editor and 
Publisher: Gail Unzelman. -







FROM THE "BARCHIVES" 
by Brian Rea 


[Brian Rea, a now-retired, almost 60-year veteran of the Adult 
Beverage Industry, has avidly compiled one of the finest drink book 
librairies in the country. With over 2000 drink-related books and 
pamphlets, plus artifacts and ephemera, his "Barchives" is a serious 
research library. We look forward to many more "servings" from 
his library of treasures. - Ed.] 


Introduction by The Barchivist 


or many years I have considered 
writing a book about my 
collection of drink and drink
related books acquired over 
several decades. Completing 
this "Barchives" are other drink 
collectibles-artwork, miniature 
bars, prints, HO-scale bar cars 
and beer and whisky container 
cars, Corgi spirits and beer 
vehicles, drink menus, a few 


"weird" collectibles .. . and some somewhat weird 
memories . 


The library consists of over 2,000 books
bartender/cocktail recipe guides, books about beverage 
containers, toasts and hangovers, signboards, ancient 
inns and taverns, early American inns and taverns, 
pubs and saloons, the Gold Rush, cookery. There are 
manuals pertaining to management, marketing, 
design, training bartenders and cocktail servers; books 
on famous establishments, saloon catalogs, humor, 
and other tales from the bar/lounge/saloon trade. 


Then we add to this cocktail mix my almost sixty 
years' experience in the industry (on an international 
scale) as a bartender, beverage manager, beverage 
director (the first one), and beverage consultant (the 
first one). I worked in gin mills, waterfront bars, 
dives, nightclubs, famous restaurants, chain opera
tions, airports, hotels, and some places I prefer not to 
mention. 


So I am of the mind that maybe a few notes about 
all this might be of interest to a few readers, and quite 
interesting for the "loungasaurus" to create, so I shall 
belly up to the bar. 


But first, let me explain "Barchives," which is my 
slight modification of the word archive. The definition 
of archive is "an organized body of records pertaining 
to an organization or institution." I believe my 
collection of drink-related books, dating from early 
1800 to the present, and considered one of the most 
extensive in existence, qualifies as an archive. The 
addition of the letter "B" is my creation, an attempt to 
identify and describe this particular archive of bar 
materials. 


My effort will be about Drink Books and Drinks, 
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with some often irreverent Bar and Tavern History, 
and occasional Sidecars ("Sidebars" renamed in the 
spirit of this venture) . 


There is a definitive timeline to be followed: 
"1700 BC to 1699 AD - A Really, Really Long Time 


Ago" will discuss ancient Greek and Roman tav
erns, ancient tavern laws, trade routes, beverages 
consumed, monasteries, and other odd pieces of 
information. 


"1700 to 1919 - The Formative Years" is the period 
when recorded drink recipes began to evolve, 
starting with Cookery or Domestic Economy books, 
and then on to books dedicated to drink recipes, 
cocktails, as well as the art of bartending. 


"1920 to 1970 - The Challenging Years" is a rather 
complicated, diverse period with Temperance and 
Prohibition, moonshine and speakeasies, the stock 
market crash and the depression, world wars, 
Beatniks and Hippies, all occurring in a period of 
only 50 years. 


"1971 to the Present - The Renaissance Years" are 
the years when finally restaurant owners and 
managers, chain executives, and bartenders became 
more creative, more customer oriented, and 
seriously began to address beverage service, decor 
and design, as well as developing recipes, garnishes 
and presentation that would match the accomplish
ments made in food service. 
We begin with three titles served up from "The 


Formative Years." 


OXFORD NIGHTCAPS 


I
n 1827 a small 38-page book entitled Oxford Night
caps: A Collection of Receipts for Making Various 
Beverages Used in the University was published in 
Oxford by Henry Slatter. No author is given, but 


the work possibly could be that of Richard Cook 
(b.1799). 


A question to be considered is, was this the first 
book published dedicated to drink recipes prior to the 
1862 Jerry Thomas Bartender's Guide? [EDITOR: See 
Vol.12 #4, October 2002, for Brian's essay "Celebrity 
Bartenders : Jerry Thomas and the First Cocktail Book."] 


The book's primary audience seems to be the 
faculty and students at Oxford, and this guide would 
most certainly result in the proper methods of 
concocting civilized drinks. But in all likelihood, copies 
wer~ also purchased by local Publicans and Inn
keepers in close proximity to the university so they 
could provide the same beverages to visiting 
Oxfordians and their guests. And I would imagine 
that numerous copies also traveled to other inns and 
pubs throughout the region, and on to London, so that 
in time the book became a very popular mixed-drink 
guide. If the Dons were responsible for the develop-
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ment and printing of this book, then we must 
acknowledge a further benefit of a college education 
and give them credit for creating a new trend, as well 
as a source of revenue. 


OXFORD 


COLLECT IO N OF RECEIPTS 
F OR. IIAKING 


VARIOUS BEVERAGES 


USED 11" 


THE UNIVERSITY. 
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Fm•cit. 


fOUltTII !DTTION 1 ENl,41tGEn. 


OXFORD, 
HE1'TIV SLATTER, 2 & 3, H!GR STHEET . 


lJDCCCXLVU. 


Oxford Night Caps must have become a very 
successful enterprise, as it was reissued numerous 
times in the 19th century, including 1835 1840 184 7 


' ' ' 1860, 1871, 1893, and even a 20th century printing in 
1931. It was probably the first mixed-drink book to 
have multiple editions, in the true sense of the word, 
with additional pages and recipes in each printing. 
Most other books of this genre, when republished, 
were merely reprints. It seems that with each edition 
the Dons intended to stay current with drink trends. 


Comparing some of the various editions-1835 
' 1847, 1860, and 1931-gives us a good look at the 


contents and changes. The difference is primarily in 
page count and additional recipes, as well as price 
increases for the guide. The first edition of 1827 has 
38 pages; the 1835 has 43 pages and 44 recipes; the 
184 7 "Fourth edition, enlarged" has 53 pages with 52 
recipes; the 1860 "New edition, enlarged" by Slatter & 
Rose has 54 pages and 53 recipes. The 1931 edition 
has just 31 pages, with 60 recipes. In addition, the 
recipes are now listed in categories such as Ale- Wine· ' ' . ' 
Punch; Honey; Soft Drinks. Surprisingly, the Fore-
word states the book first appeared in 184 7. 


All editions contain numerous ancient quotations 
(many in Latin ), as well as historical tales and 
references, and quite charming origins or descriptions 
of the recipes. Until the 1931 edition, the recipes were 


not in any alphabetical or categorical sequence . 


Bishop, or Spiced Wine 


T
he first drink recipe presented in all the editions 
I have seen is for "Bishop, or Spiced Wine." It is 
prefaced by an "Ancient Fragment" that states: 


Three cups of this a prudent man may take; 
The first of these for constitution sake 
The second to the girl he loves best, ' 
The third and last to lull him to his rest. 


A brief introduction to the recipe informs the 
Bishop is "one of the oldest winter beverages known 
and still preferred to every other," especially "by the 
grave Don by way of a Night Cap." The recipe is: 


Make several incisions in the rind of a lemon stick 
cloves in the incisions, and roast the lemon ~ver a 
slow fire. Put small but equal quantities of 
cinnamon, cloves, mace, and all-spice into a sauce
pan, with a half-pint of water; let it boil until 
reduc~d one half . Boil one bottle of port wine; burn 
a portion of the spirit out ofit, by applying a lighted 
paper to the saucepan. Put the roasted lemon and 
spice into the wine; stir it up well, and let it stand 
near the fire ten minutes. Rub a few knobs of sugar 
on the rind of a lemon, put the sugar into a bowl or 
jug, with the juice of half a lemon (not roasted ), 
pour the.wine into it, grate some nutmeg into it, 
sweeten it to your taste, and serve it up with the 
lemon and spice floating in it. 


This is a simple, well-balanced recipe, though it warns 
t~ree servings will lull you to sleep. Be assured they 
will, and then the question arises: does one wear a 
nightcap while consuming? 


Rumfustian 


The ~ost challenging recipe is the Rumfustian, 
which contains the yolks of twelve eggs, one 
quart of strong beer, one bottle of white wine 


half a pint of gin, a grated nutmeg , the juice from th~ 
peeli~g of a lemon , a small quantity of cinnamon, and 
sufficient sugar to sweeten it. Following the recipe, 
we read: Such is the intoxicating property of this 
liquor that none but hard drinkers will venture to 
regale themselves with it a second time. Now if we 
only knew the size of the serving portions, or was this 
a single serving? 


COOLING CUPS AND DAINTY DRINKS 


Af
other rather quaintly titled recipe book, 


Cooling Cups and Dainty Drinks. A 
ollection of Recipes for "Cups" and other 


Compounded Drinks and of General Informa
tion on Beverages of All Kinds, by William 
Terrington, was published in London in 1869 (George 
Routledge & Sons ). Its 224 pages-packed with 







history, anecdotes , instructions , and recipes - are 
attractively bound in gilt decorated cloth (6Y2 x 4Y2), 
with the title printed in gilt on both the front cover 
and the spine . 


The lengthy and descriptive subtitle declares there 
is information inside on "beverages of all kinds." The 
contents support the author's claim and reflect his 
diligent research into the subject . 


It is helpful to explain two aspects of the title. 
Firstly, "Cups" is an extensive category of mixed 
drinks , and "Compounded Drinks" is another term for 
the construction or preparation of drinks. In the 
Preface , the author provides an objective , complimen
tary statement regarding American drinks and their 
character: "In a work purporting to touch upon every 
kind of Beverage, the reader will , of course, expect to 
find some account of the varied category of American 
drinks-of those Transatlantic "notions"-many of 
which , owning to their racy character , are properly 
styled "Sensations" by our Yankee cousins. We can 
promise that in this respect he will have no reason to 
be dissatisfied . A choice collection of these is given , the 
greater part of which well deserve the celebrity that 
attaches to them ; and , as an occasional relish, all may 
claim to be regarded as both wholesome and exhila
rating ." 


Part I: General Beverages 


T
he book is divided into two parts, "General 
Beverages" and "Cups, and Social Drinks ." The 
Table of Contents is extensive, and offers some 


nice surprises. 
The first category listed is "Wine " ("that glorious 


juice of the grape" ), a 44-page chapter primarily on 
the famous wines of Europe, with slight mention of 
wines from Australia , South Africa, and America 
("their choicest production, Catawba" ). Also included 
are a few pages on wine history , storage, handling, 
decanting , bottling, and fining. 


The second category is "Alcohol. " Herein is dis
cussed the properties of Brandy, Whisky , Gin , Rum, 
Arrack, &c., with an explanation of the basic structure 
and production of each product . The author points 
out that in their production there is "a great 
desideratum among distillers in this country to 
imitate foreign spirits , and they succeed to a tolerable 
degree of perfection ." 


The third category listed is "Alcoholic Cordials ." 
Again the basic formulas are outlined , and another 
similar point made: "For general purposes , the use of 
liqueurs is much abridged by reason of their excessive 
cost; yet there are very many that can be successfully 
imitated, and become, by judicious treatment and age, 
equal to the elaborate foreign production , at about 
one-third or less of the cost. " AB we know, this is a 
recurrent theme with numerous drink-oriented books, 
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reminiscent of the Dupont Company 's old motto, 
"Better Living Through Chemistry." 


The fourth chapter, "Liqueurs and Syrups ," is quite 
extensive, with some very interesting recipes. I would 
imagine those utilizing this book would, by now, have 
a mini-distilling facility in operation. 


Following a brief chapter on "Bitters," the balance 
of Part I is devoted to Ales, Beers, Cider, Mead, 
Aerated Waters , Temperate Beverages, and an 
unexpected treat , Refrigeration. I believe this may be 
one of the very first books containing mixed drinks 
recipes that addresses this subject matter. Discussed 
are "How to Ice Wines," "Use of Refrigeration," 
"Patent Freezing Jug," "To Ice Water." The Wenham 
Lake Ice Company, who first introduced commercial 
ice to the world, is also mentioned . 


Part II: Cups, and Social Drinks 


Part II begins with numerous historical references 
and quotes which are quite informative and 
entertaining . The "Wine Cups" section (pp .164-


190) lists all the religious concoctions , such as Bishop , 
Pope , Cardinal , Archbishop , Churchwarden, &c. 
Unfortunately, the drink recipes are not in alpha
betical sequence, so the Table of Contents must be 
your constant reference. Reader beware : All the Cup 
recipes are for bulk, or multi-portion , servings. 


The "Cocktails" section is introduced with an 
explanatory : "Cocktails are compounds very much 
used by 'early birds ' to fortify the inner man , and by 
those who like their consolations hot and strong . 
'Cocktail ' is not so ancient an institution as Juleps, 
&c., but with its next of kin, 'Crusta, ' promises to 
maintain its ground. " 


Most early American cocktails are listed , such as 
Juleps, Locomotive, Noggs, Slings , Smashes, Cobblers, 
Nectars , Stone Fence, Rumfustian , Knickerbocker, 
and other native favorites . A typical Mint Julep recipe 
instructs, "Take 3 sprigs of fresh gathered mint ; put 
them into a soda-water glass; add 2 tablespoons of 
sugar, glass of brandy, juice of 1 orange ; in ten min
utes , fill the glass up with shaven ice; draw the mint 
out , and re-arrange them, stem upwards; lay a thin 
peel of orange on top ; pour on 1 tablespoon of rum and 
1 tablespoon of white sugar-candy , crushed; suck 
through straws-let me add- devoutly." 


: COOLTKG COPS AND DAINTY DRINKS. 
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CUPS AND THEIR CUSTOMS 
[London: John Van Voorst, 1863] 


Touch brim! touch foot! The wine is red, 
And leaps to the lips of the free; 


Our wassail true is quickly said, ---
Comrade! I drink to thee! 


This is the first edition of an enjoyable, 
enlightening book, well-structured a_nd informa
tive, with historical aspects reachmg back to 


ancient times. It also serves to acquaint the reader 
with the practice of consuming beverages from the 
skull of a slain enemy, in the belief that strength 
would be imparted to the slayer. (Another probable 
cause could have been a shortage of drinking vessels 
at hand.) 


The title page is decorated with a beautiful color 
illustration of a "Sprig of Borage in Glass Cup, of the 
Third or Fourth Century." A replica of the title page, 
in gilt, adorns both the front and rear covers. 


"Sprig of Borage" 


The author of this rather rambling 52-page essay 
full of traditional English recipes for punch bowl 
drinks is not named on the title page, but George 
Edwin Roberts (1831-1865), and sometimes co-author 
Henry Porter, are given credit in the bibliographies: 


The subject matter covered includes Cups & Their 
Customs, Hints to Cup-Brewers, Old Recipes, Modern 
Recipes, Beer Cups, Toasts, Blackjacks (leathe: co.n
tainers), Wine, and some clever old tales of drmking 
customs and habits. The Old Recipes include Hydro
mel, Metheglin, Lambs Wool, Wassail Bowl, and 


reference to Juleps. Modern recipes include seven 
different Punches (one with Calvesfoot Jelly, another 
with Guava Jelly), Wine Cups, Beer Cups, and 
Liqueurs. 


In a section giving a brief history of wine, the 
author poetically describes those qualities that made 
a good wine in the 12th century: "It should be clear like 
tears of a penitent, so that a man may see distinctly to 
the bottom of the glass; its colour should represent the 
greenness of a buffalo's horn; when drunk, it should 
descend impetuously like thunder; sweet-tasted as an 
almond; creeping like a squirrel; leaping like a r?e
buck strong like the building of a Cisterc1an 
mom~.stery; glittering like a spark of fire; subtle l~ke 
the logic of the schools of Paris; delicate as fine silk; 
and colder than crystal." 


The book ends with "Lines Inscribed upon a Cup 
Formed from a Skull" (Byron ) with an illustration of 
this "Mug of a Celt." 


Start not-nor deem my spirit fled: 
In me behold the only skull, 


From which , unlike a living head, 
Whatever flows is never dull. 


I lived, I loved, I quaffd, like thee : 
I died: let earth my bones resign: 


Fill up-thou canst not injure me; 
The worm hath fouler lips than thine. 


Better to hold the sparkling rape, 
Than nurse the earthworm's slimy brood; 


And circle in the goblet's shape 
The drink of gods, than reptile 's food. 


In 1869 a 62-page second edition was published 
containing "much additional matter, all of which has 
been derived from notes collected by one of the 
original authors of the work, whose untimely death is 
mourned and whose genial hospitality is remem
bered .... "' In this second edition, the lovely "Sprig of 
Borage in Glass Cup" has moved from the title page to 
become the frontispiece, and the binding is a simple 
embossed cloth "Cups and Their Customs ." Then 
another edition was published that year, with the title 
changed on the cover to read, "Drinking C~ps and 
Their Customs." It is an exact copy, nothmg new 
added - apparently an attempt to sell more books by 
making minor changes in the title? 


Brian's Sidecar 


Several recipes in these books contain Borage (see 
the Sprig of Borage that illustrates Cups and 
Their Customs), while various experts provide 


appropriate comments on the benefits of this herb: 
• "The sprigs of borage in wine are a known 
virtue, to revive the hypochondriac, and cheer the 
hard student." 
• "Borage is one of four cordial flowers; it 







comforts the heart, cheers melancholy, and 
revives fainting spirits." 
• "Borage has the credit of being a great cordial; 
throwing it into cold wine is better than all 
medicinal preparations." 
As a bartender in New York City in the late 1940s 


and the 1950s, Pimm's Cups and Moscow Mules were 
popular drinks. The recipe for the basic Pimm's Cup 
#1 (a gin-based product flavored with fruit, herbs, and 
liqueurs): Into a Pimm's pewter mug half filled with 
ice, pour one and a half ounces of Pimm's, fill with 
lithiated lemon soda (read 7-Up) and garnish with a 
long strip of cucumber. 


The distributor for Pimm's decided on a new 
promotional gimmick for the drink, and gave out 
packets ofBorage seeds to restaurants and lounges in 
Manhattan to replace the cucumber strip (easier to 
prepare the drink) . After reading the above testi
monials about the herb, I now realize why Pimm's 
customers were more generous with their gratuities. 


Cheers! 


< 


8,000 Years of Wine !! 
A BOOK REVIEW 


by Robert C. Ross 


[In earlier issues, Tendril Ross has entertained us with selections 
from his sizeable collection of wine quotes and enlightened us with 
his thoughts on Lewis Perdue 's The Wrath of Grapes ... (1999). We 
welcome him back to our pages. - Ed.] 


Wine: The 8,000-Year-Old Story of the Wine 
Trade by Thomas Pellechia . New York: Thunder's 
Mouth Press I Avalon Publishing, 2006 . 272 pp. 
Illustrated. Hardbound. $26. 


his book won my heart from the 
dedication page, and held it 
throughout. Pellechia dedicates 
the book to my nearby wine 
merchant, the one with a great 
selection and a pleasant, knowl
edgeable staff. Thomas believes, 
as I do, that establishing a good 
working relationship with an 
excellent wine merchant is 


essential to learning about the joys of wine. In his 
final chapter, he describes some of the changes in the 
U.S. wine market that have made establishing such a 
relationship even easier . 


Of course, one has to exercise a degree of caution in 
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dealing with any retailer. Today it's important to be 
sure your retailer is selling wines that have been 
shipped in refrigerated reefers to avoid spoilage from 
heat damage. George Washington gave similar advice 
to avoid other shipping problems: "I should be glad in 
that case, to have it well secured against adulteration; 
for I had rather lose the whole, than to have part 
taken out and the deficiency supplied with water , 
which is too common a practice with the river 
Shippers" [Letter to Lamar Hill Bisset on September 
1, 1785). 


Wine merchants can be wonderful teachers. For 
example: Thomas George Shaw, a Scotsman who was 
active in the London wine trade between 1830 and 
1865, wrote a wonderful history, Wine, the Vine and 
the Cellar (1863), that deals with wine during those 
years. He is particularly good on his successful efforts 
to reduce the import duty on wine, and quite 
interesting on the qualities of wines from various 
parts of the world. His advice to wine lovers rings true 
today: "I have seen and tasted and drunk as much 
[ wine], and have, probably, as good a taste as the 
generality of men; but I know by long experience, that 
I often form a very erroneous opinion, and like a wine 
one day and dislike it the next: and every other wine 


· merchant might make a similar statement." 
Pellechia takes the reader on a whirlwind journey 


through the business of buying, transporting and 
selling wines through thousands of years. He 
illustrates his text with maps carefully keyed to his 
story, interesting quotes from sometimes unlikely 
sources, and footnote-like facts sprinkled throughout 
the text . 


I particularly enjoyed browsing through the bibli
ography. It contains some of the great wine reference 
books, of course, but also includes some very good 
history books, books that you might not think of as 
having anything to do with wine. Pellechia demon
strates that you would be wrong. 


As Robin Garr writes: "If you believe, as I do, that 
the intriguing subject of wine appreciation is broad 
enough to encompass a more comprehensive range of 
vision than a mere scorecard, then you 're going to love 
Thomas Pellechia's Wine: The Eight-Thousand-Year
Old Story of the Wine Trade. Pellechia, a respected 
wine educator and stylish wine writer, wine merchant 
and wine maker, brings that background to bear in 
this brisk, intelligent yet highly readable overview of 
the long and intriguing story of wine since its earliest 
recorded appearance in ancient Persia. Pellechia 's 
experience uniquely qualifies him to outline the 
history of the wine trade, a business that may just be 
the real 'world 's oldest profession"' [from the back 
cover]. 


Strongly recommended for anyone intersted in the 
history of the wine trade. 
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UNCUT OR UNOPENED? 
by Joel Silver 


[We are pleased to present Joel Silv er 's explanation of two often 
confusing terms used in describing a book's pages . Mr . Silver, 
Curator of Rare Books at the Lilly Library, Indiana University , has 
written numerous articles on the subject of books-understand ing 
books, collecting and selling book, taking care of books. This article 
was excerpted from his regular column, "Beyond the Basics ," in 
Fine Books & Collections magazine (Jul y/August 2006). Our 
Tendril thanks to Joel Silver and Editor Scott Brown for their kind 
permission to reprint . - Ed .] 


I
n ~~27 John Win_terich, ~ prominent collector of 
British and American fiction, wrote in A Primer of 
Book Collecting, "The word uncut is probably the 


most misunderstood and misinterpreted term in the 
language." AB true as this sentence was in 1927, at the 
height of the most frenzied age of book collecting in 
American history, it is safe to say today, with tens of 
millions of online descriptions of books for sale, the 
term uncut is more misunderstood and misinterpreted 
than it ever was. Book collectors have long confused 
uncut with unopened, and this confusion remains 
common in catalog descriptions and conversations 
between collectors and booksellers. AB Winterich 
went on to say, "Uncut means simply that the edges of 
the sheets have not been trimmed," and unopened 
refers to a book whose folded and gathered leaves are 
still joined to each other at the outer folds. 
Books printed 
before mecha
nization began 
in the 19th cen
tury were gen
erally made up 
of folded sheets 
of paper that 
were gathered 
together to 
make up a copy 
of a book . De
pending on the 
format of the 
book (e.g., fol
io, quarto, oc
tavo, &c.), a 
sheet had two, 
four, eight, or 
more pages, 
respectively, printed on each of its two sides. 


When the folded sheets are then gathered into a 
book, the outer deckle [rough, untrimmed] edges of 
the hand-made paper leaves could still be seen in a 
book in folio format, and in formats smaller than folio, 
there would be some deckle edges visible, but also 


some folds joining leaves along at least one of the 
outer, upper, or lower edges. With these outer-edge 
folds still present, some pages couldn't be read easily 
because the leaves were still connected . The binder 
typically trimmed the edges of the page block, slicing 
off the deckle edges, some of the blank page margins, 
as well as the folds, thus separating the leaves and 
making it possible to read the book without trying to 
peer into the tunnels formed by the joined leaves. 


While reading a book requires that the leaves be 
separated, reading is just one of many reasons that 
collectors buy a book. Collectors want their books to 
be as complete as possible, and books whose leaves 
have been trimmed (or cut ) in binding are considered 
less desirable than those whose leaves remain uncut 
and are thus as tall as they were when they came off 
the press. 


While most collectors agree that taller is better, 
they may disagree about how much more they're 
willing to pay for a taller copy. Since pre-19th century 
books have usually been subjected to trimming and 
rebinding (often more than once), collectors of these 
books are used to assessing condition based on the age 
and the type of binding, and how severely the book has 
been trimmed, among other factors. Since the mid-
19th century , publishers in the English-speaking 
world have trimmed the vast majority of commercially 
produced books . However, the practice of selling new 
books with folded outer edges persisted much longer 


on the European 
continent and in 
Latin America. 


These books 
are properly de
scribed as un
opened, meaning 
no reader has 
opened the folds. 
They are often, as 
Winterich noted, 
misdescribed as 
uncut. These un
opened books 
may be properly 
called uncut as 
well, if none of 
their edges have 
been trimmed , or 
cut, in the pro


cess of binding. [See above illustration .] (An example 
of a book that has been cut but unopened is one whose 
top edge was trimmed to provide a smooth surface for 
gilding. The binder might leave the outer edge 
uncut-and unopened-because book buyers often 


continued on page 15 -







WINE TALES 
by Warren R. Johnson 


[ Warren John son, propri etor of Second Har vest Books and longtim e 
Tendr il, finds special pleasur e in snooping-out new titles in the wine 
fiction category. His on-going database has some 300 titles in the 
genres of No vels, Mysteries, Romanc es, Song s, Poems, Toasts, 
Quotations, An thologies, Plays, Childr en 's. In th is WTQ issue he 
introduces us to a Roman ce trilogy. - Ed.] 


The "DELANCEY BROTHERS TRILOGY" 
by Muriel Jensen 


(HarlequinSuperRomance, 1999, p.b. , 299 pp each ) 
Book 1: First Born Son 
Book 2: Second to None 


Book 3: The Third Wise Man 


F
irst Born Son - Uncle Jack has been missing 
for seven years. The statute of limitations has 
run out and something must be done with his 


winery . A former employee has been running the 
vineyard and winery in his stead. Now, however, the 
ownership legally has to pass to his nearest relatives, 
his three nephews : Tate (the first born and recently 
divorced architect from the East Coast ), Mike (second 
born and former Texas policeman ) and Shea (third 
born , a San Francisco chef). The three brothers arrive 
at the Northern Willamette Valley (Oregon ) winery 
and discover , to their chagrin , that each has decided to 
leave his problematic life behind and make a new start 
at the winery. They remembered how, as kids, they 
loved visiting the winery property. How can these 
long-separated brothers think they can get along with 
one another , let alone run a winery , about which they 
know nothing? 


Arriving at the winery, they find Armand Beau
champ, winemaker, holding the winery together for 
his lost friend Jack . Beauchamp's daughter, Colette 
Palmer , is the field manager. Colette has two young 
daughters , Megan and Katie. Some years ago, Katie 
found her father dead on the bathroom floor and has 
not spoken since that tragic night . Also living at the 
winery is Rachel, the wife of Bill, who had been Jack 's 
good friend. When Bill died, Jack allowed Rachel to 
stay on the grounds in a small cottage . Rachel owns a 
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people-loving llama, as Tate and Mike find out when 
they arrive at the winery in the dark of night! 


The property consists of an old house, a cottage 
(Rachel's ), a barn where the wine is made, stables , a 
bunkhouse and a distant house where Colette lives 
with her daughters and father. Rachel has had charge 
of Jack's checking account and so has been able to 
keep the winery running. All the buildings are in 
reasonable shape, the vines have continued to 
produce , though most of the grapes have been sold off 
each year and little wine has been made. 


All of these inhabitants are concerned with their 
own futures, since they did not inherit the property . 
Tensions become high when the brothers arrive, 
particularly between Tate and Colette. Since the 
brothers don't know how to run a winery , they quickly 
assure this new-found family that they can stay on 
and continue to help run the place . Tate continues as 
the take-charge big brother he has always been and 
lays out plans and responsibilities for all. All are 
accepting, except Colette, who doesn't want anyone 
telling her how to run her fields. Megan and Katie 
almost immediately take to Tate and follow him 
everywhere . Colette quickly moves into a love-hate 
relationship with Tate, but Armand sees the positive 
aspects of what this relationship could be . 


Architect Tate draws up plans for the winery 
property - revamping the house, remodeling a 
bunkhouse and stables into a tasting room and 
restaurant, and building a bed and breakfast. In the 
process, Tate discovers an old picture caught in the 
back of a chest of drawers . The picture indicates that 
Uncle Jack may have had a son, whom no one ever 
knew. The brothers turn sleuth, track down the 
location of the picture, find someone who had some 
past knowledge about this , but are unable to translate 
this into anything current . This son would be their 
cousin but , more importantly, the true owner of the 
winery. Can he be located? 


A way to a woman 's heart, in this story , is through 
her daughters . Tate quickly wins over the girls and, 
eventually, Colette realizes she is in love with Tate. A 
romantic relationship grows . One day, Tate is 
repairing a leak on Colette 's roof, falls off and appears 
to have killed himself . Katie witnesses this event and 
is reminded of her father's death. She begins to find 
words to call for help. Tate is rescued and Katie begins 
to talk. This brings about the start of a new family. 


The new Delancey Brothers Winery takes shape 
and strives to participate in the next Willamette 
Valley wine tasting tour. This first book in the series 
ends with bus loads of people coming to visit the 
winery , finding fabulous eats in the tasting room , and 
promising to return next year for the first real wine 
tasting . The reader is left with the promise of more to 
come. 
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S 
econd to None - More is Mike. This second


born son is a former policeman, one of the best 
hostage negotiators in Texas. In that role, he is 


called to a standoff situation with a father holding his 
wife and children hostage. Despite hours of negotiat
ing, the father kills his family and then kills himself. 
After visiting several psychiatrists, Mike still cannot 
cope with this event and resigns from the police force. 
He flies to Oregon and decides he needs a new life. In 
the nearby town of French River, Colette comes to 
know Veronica, a somewhat-lost soul just having left 
the convent. Colette invites Veronica to visit the 
winery and to meet in the almost completed bed and 
breakfast building. She arrives before Veronica, tours 
the building and admires the view from upstairs. 
About to descend the stairs, she is overcome with the 
childish joy of sliding down the banister. She pommels 
right into Mike, knocking them both onto the floor. 
She tries to explain to Mike but, fortunately, is saved 
by the arrival of Colette . Colette explains that she has 
invited Veronica to the winery to consider running a 
daycare center in the old barn. Mike leaves bewildered 
by this woman as Tate arrives to discuss the 
architectural plans. 


The huge, hundred-year old barn is beautifully 
remade for children and a loft is built at one end as 
Veronica's apartment. Enrollment begins and soon the 
winery compound, as it comes to be known, is filled 
with the laughter of children. Mike is intrigued with 
Veronica but swears be can never marry after 
experiencing the death of those children in Texas. 
Veronica has had a traumatic upbringing, some years 
in a convent, and knows nothing about love. They are 
attracted to each other and develop a chaotic 
relationship. 


Colette and Tate take over the fieldwork, Colette's 
father Armand continues making wine. They are 
working toward their second vintage. Yet, wedding 
preparations begin for Colette and Tate. The local 
priest has become a welcomed visitor to the compound 
and is set to perform the wedding ceremony. Amid all 
these preparations, Armand develops a growing 
attraction to Raebel and a budding "I do/I don't" 
relationship springs forth. Meanwhile, the bed and 
breakfast is nearing completion and the furnishings 
are obtained. 


This part of the business will be Mike's 
responsibility. Before long, guests arrive, Shea starts 
using his culinary skills there and in the new 
restaurant. The Delancey Brothers Winery bas fast 
become a major industry in French River . Meanwhile, 
Mike contacted his former partner in the Dallas, 
Texas, Police Department to see if he could use his 
resources to help track down Uncle Jack. There is a 
man named Girdling (a great viticulture name!) who 
seems to fit the description. Another man living in 


Eastern Washington has bought Jack's car. The boys 
feel that there must be a connection, so they go off in 
hot pursuit (after all, the grapes won't ripen for 
another week). This man tells the Delanceys that the 
seller of the car left for Seattle. Going home via 
Seattle, they stop at a library to scour the yellow 
pages. They find nothing. So they try looking for the 
son's name, find a listing and call, but the man 
answering claims he knows nothing about the story. 


Back to the harvest. Rachel suffers an attack of 
angina and Armand spends everyday with her in the 
hospital. Of such stuff romances are made. A dis
traught father, separated from his wife, arrives at the 
daycare center with a gun, demanding to take his child 
with him even though custody belongs to the mother. 
A very tense scene develops. One of the children 
sneaks out of the building and finds Mike, who relives 
his hostage scene all over but this time talks the 
father into a peaceful surrender. The fear Veronica 
and Mike have for each other and for the children 
cements their relationship. In the end, the phone 
rings . It is a woman from San Francisco whom Shea 
has mentioned, but he refuses to take the call. 
Everyone knows something must be up. 


T: he Third Wise Man - Thanksgiving, after 
the harvest, puts Shea in charge of the cooking . 
The entire family is together and, as is usual, 


retires to the living room after the big meal. The 
television is on and reports that a media mogul in San 
Francisco is nowhere to be found, that his communica
tions company has fallen to a takeover. A reporter 
asks his VP daughter how she will handle the loss of 
her inheritance, especially in view of having an infant 
son. A son? Shea is mortified seeing Samantha on 
screen while immediately calculating that the son 
must be his. He hurriedly exits the living room . Shea's 
brothers realize that this is the woman Shea has 
refused to talk about with them. He must not only 
have been badly hurt in this relationship, he actually 
has a child from it. Eventually the brothers get Shea 
to talk. Shea's restaurant in San Francisco failed from 
a bad partnership and had to be closed. Samantha 
offered to help support him until he got his feet on the 
ground. Shea's pride made him refuse and he left the 
City to escape to the winery. Now he realizes why that 
phone call came, the one he refused to answer, so he 
immediately takes off for San Francisco. Samantha 
refuses to let him back into her life, but Shea coerces 
her to return to the winery for Christmas. She goes 
unwillingly. 


The Delancey family welcomes Samantha with open 
arms and quickly adopts son Zachary as part of the 
family. Shea's success with the winery restaurant and 
tasting room allow him to help Samantha, even 
though she tries to refuse all help. But slowly, she 







comes to find her place in the family and at the 
winery. She takes part in Mike and Veronica's 
wedding and prepares for the Christmas Holiday. 
When a senior apartment building in town burns 
down, the whole family arranges a large, two serving 
fund-raising dinner at the winery. Thousands of 
dollars are raised to help these elderly, now homeless 
victims. They all get heavily involved in the church's 
Holiday Crafts Fair. The spirit of Christmas reigns. 


Mike had hired a detective to watch the man 
claiming to know nothing about Uncle Jack and his 
disappearance. The detective calls with a report and 
the brothers take off for suburban Seattle, where they 
encounter the man being picked up from work by none 
other than Uncle Jack. Jack is flabbergasted to be 
found after all these years but admits to his 
mysterious disappearance. They all reunite, learn the 
full story and, due to circumstances, agree that Jack 
has to remain in hiding. They promise that they will 
all get together frequently and even go hunting in the 
Wallowa Mountains in the future. 


Samantha's father, beaten down to little by his 
financial losses, arrives on the bus for Christmas. A 
few days later, after a light snowstorm, Samantha's 
mother arrives on a snowplow. Both parents discover 
that they want to put their lives back together again. 
The father also reports that he has found Samantha a 
job at a formerly competing media corporation in San 
Francisco. She is to start right after Christmas. Shea 
takes a phone call for her on this matter and becomes 
quite upset that Samantha is leaving without having 
told him. However; Samantha has decided to turn 
down the job, stay at the winery, and marry Shea. The 
whole family comes together as one and gets back to 
the business of developing their winery. 


The members of this family, and those associated 
with it, are all really wonderful people. The depth of 
characterizations varies somewhat but the reader is 
left feeling that he knows each individual. The wish is 
also there that one could own such a winery, where 
money seems always available and any building or 
project can be undertaken. One can't wait to taste the 
new wine. The romance in these books is fairly 
minimal; these just seem like good stories. 


Muriel Jensen was, as she states, born of a lower 
middle class retail keeper's family, living above the 
store in New Bedford, Massachusetts. She later 
migrated west and became a secretary at the Los 
Angeles Times, where she met her husband. They 
moved to Astoria, Oregon where Muriel managed a 
little bookstore. She appreciates the "enduring" 
Romance genre "because it transcends our everyday 
lives while still being a barometer of the times ... 
Romance reflects our love of small-town life, blended 
families, heroes who know how to deal with children." 
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Jensen has written over seventy books and considers 
her Delancey Brothers series to be one of her 
favorites, saying "Because they had inherited a 
winery, it was my opportunity to buy wine and write 
it offi" 


SILVER, cont. from page 12 -
liked to open their own leaves or they wanted to pre
serve the deckle edge.) The impossibility of reading 
these books without opening the leaves hasn't 
detracted from their market price or from their 
bibliographical interest, especially when few copies of 
a book survive in unopened condition. 


Of course, leaving a book unopened makes it much 
more difficult to access the content of the book. Books 
that are close to their original condition provide more 
bibliographical evidence than those that have been 
rebound, cut, or opened, to say nothing of the 
undeniable attraction that one feels when holding a 
book in original condition. 


If you do decide to open the leaves of a previously 
unopened book, be very careful or the leaves will tear. 
Using your finger is definitely not recommended, but 
conservators and librarians aren't in agreement as to 
the best method. Some people use a thin bone folder, 
while others prefer a paper knife or other dull blade, 
such as a butter knife. Many librarians learned to 
open books by using a library catalog card, while many 
conservators prefer to use a tool called a micro
spatula. Whatever implement you use, do not open 
leaves when you are in a hurry-you will usually 
regret it. 


In serving as temporary custodians of objects of the 
past, it is helpful for collectors, librarians, booksellers, 
and binders to consider that much of what they do 
can't be undone. Once a book is cut, it will never again 
be uncut. Once a book is opened, it can never be 
unopened. As the saying goes, "First, do no harm." 


EDITOR NOTE: Fine Books & Collections, a quality, 
bimonthly publication with first-class contributors, is 
heartily recommended. Check their website ~ 
finebooksmagazine.com for details and subscription 
information. 
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BOOKS NOTED AND RECOMMENDED 
by Will Brown 


[Just before the crunch of his first crush as winemaker at Agate 
Ridge Vineyard in southern Oregon, Will harvested these reviews for 
us . -Ed .] 


The Grail: A Year Ambling & Shambling 
through an Oregon Vineyard in Pursuit of the 
Best Pinot Noir Wine in the Whole Wide World, 
by Brian Doyle. Corvallis: Oregon State University 
Press, 2006. 208 pp. 


This small book begins with a two-page sentence, 
which should condition the reader for what 
follows. The book is about Oregon Pinot Noir, 


but it is not couched in hushed reverent tones. 
Instead, it is ajoyous romp through a year ofhanging
out at an Oregon winery, watching the drama of grape 
growing and winemakingplay out during the author's 
period of observation, and his conversations with the 
participants. 


Each of the seventy chapters, none more than five 
pages in length, is a vignette-fact or fancy, inspired 
by the whole winemaking process, which to this 
outsider, seems pretty awe-inspiring. During the 
course of the year, as he collects material for his 
vignette-sketches, the author becomes a friend of the 
family and of the winery employees. Whether this 
winery is capable of producing the best Pinot Noir in 
the whole wide world is not really relevant, for we all 
know it is individual senses and experiences in wine 
that make such decisions. 


The author is the editor of Portland Magazine at 
the University of Portland, and has previously written 
six non-wine books, and numerous essays and articles 
for publication. The book is nicely illustrated with line 
drawings by the author's wife. 


At Home in the Vineyard: Cultivating a Winery, 
an Industry, and a Life, by Susan Sokol Blosser. 
Berkeley: University of California Press, 2006. 236 pp. 


T
he author and her husband rather impulsively 
purchased land in the Dundee Hills of Oregon in 
1971, for the purpose of growing grapes. At the 


time, only a few pioneering souls, notably David Lett, 
Charles Coury and several others, had had the 
courage to plant grapes in this region, mostly against 
the advice of experts in the field . The winery, which 
followed, was given the surnames of the founders, 
Sokol and Blosser. 


The author recounts the history of the winery and 
the family through its growth and development, which 
rather parallels the history of wine in Oregon. There 
were many problems-weather, varmints, wine qual
ity, and financial issues among others. Despite all of 


this, three children were born and raised, and the 
vineyards and winery successfully expanded, while the 
author reached a level of personal achievement 
uncommon in the wine business, that of a successful 
woman entrepreneur. It is a story of courage, hard 
work, and perseverance. Today, the winery, now 
managed by two of the author's children, enjoys 
continued success, and the wine is widely distributed. 


The book, illustrated with numerous photographs, 
also features growth charts and an annotated time 
line of the Oregon wine industry. 


Women of Wine: The Rise of Women in the Global 
Wine Industry, by Ann B. Matasar . Berkeley: 
University of California Press, 2006. 252 pp. 


Susan Sokol Blosser was not featured in this book 
about women in wine, but she could well have 
been, based on her achievements . This book is 


about the rise of women to positions of prominence in 
the wine industry around the world . It starts with a 
history in which women were denied entrance 
virtually from the beginnings in ancient times until 
the last few decades. A few women, notably Veuve 
Cliquot in Champagne and several others, achieved 
prominence largely through inheritance; but for the 
most part women "need not apply ." The author has 
identified and interviewed women in prominent 
positions in the industry as it has evolved up to the 
present time: winemakers, winery proprietors, 
authors, critics, Masters of Wine, Master Sommeliers, 
and marketing executives. Despite notable gains, the 
wine business is still primarily a man's world, and 
although women are not denied entrance, a dis
proportionate number fail to attain the highest levels 
therein. The author attributes this in part to the fact 
that many women are unwilling to eschew their 
personal lifestyle and family in order to achieve the 
very pinnacle of the profession. 


Matasar is Professor of Business Emerita at the 
Walter E. Heller College of Business Administration , 
Roosevelt University, Chicago. 


This book is a well-researched, scholarly work. 
There are many photographs, an appendix listing the 
interviewees, lists of women Masters of Wine and 
Master Sommeliers, a glossary of wine terms, a 
lengthy bibliography, meticulous annotation, and an 
index. 







MARINACCI, continued from page 4 -
that MR wrote to Gomberg in 1970 revealed that the 
two men had indeed met long before 1955, but they 
probably hadn't seen each other since.) This had 
taken place when Gomberg, visiting the Paul Masson 
premises in Saratoga, probably in 1937, tried to 
persuade its new, young proprietor, Martin E. Ray, to 
serve as an officer in the recently created California 
Wine Institute, which he was representing. Gomberg 
had said that MR would thereby be positioned to carry 
out his proposals for raising the dismal reputation of 
California wines among wine merchants and connois
seurs. MR, however, had refused to become a W.I. 
member until the organization specifically endorsed 
the plan of introducing quality standards and controls 
in all wineries that considered themselves "premium" 
producers, and of pushing them toward planting far 
more fine-variety winegrape acreage . 


As Gomberg enthused over the potential of the 
Premium Wine Producers, how much would he have 
told MR? A number of the better wineries had been 
complaining for years that the Wine Institute 
neglected their interests and problems because it was 
dominated by the huge wine producers whose 
monetary contributions gave them voting power. But 
attention was now being seriously given to this 
current threat of a large-scale import takeover, and so 
the Institute had become interested in the potential of 
the new winegrowers' entity. It could focus on the 
urgent problem of really all California wineries' 
having to compete with the inferior wine imports 
(using cheap grapes from Algeria and cheap labor). It 
was already being suggested that the PWP would find 
it easier to get financial support for its ambitious 
promotional campaign from the state's Wine Advisory 
Board if the group went under the umbrella of the 
well-established Wine Institute, funded by them for 
many years. 


Gomberg himself would have agreed with MR that 
the better commercial wineries could improve their 
wines if they planted more fine winegrape varieties in 
their vineyards, that they should move more toward 
producing pure ( or nearly so) varietals in their cellars, 
and that honesty really was desirable in both labeling 
and marketing varietal wines. But Gomberg would 
also have made it clear that, unlike MR, he needed to 
be both patient and diplomatic whenever suggesting 
desirable changes to winegrowers. He could scarcely 
act adamant and authoritarian in his position as the 
primary (and paid) spokesman for the better wineries, 
all of which were very much larger, in their acreages 
and facilities, as well as in wine gallonages and cases 
produced, than the miniscule Martin Ray Winery situ
ated on top of Mt. Eden in Saratoga, which would 
limit its annual output to 2,000 cases, at the very 
most . 
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MR listened to Gomberg's optimistic plans for this 
select association of the state's better winegrowers. 
Should they succeed in getting major financial help 
from sources coming from elsewhere, not just their 
members' own tight budgets for publicity, they could 
mount an extraordinary promotional program_:_hiring 
some expert public relations firm to handle it. No 
costly advertising need be involved. Instead, Cali
fornia's fine wines and its winemakers and wineries 
would be widely promoted in articles specially written 
for national and regional publications, and in inter
views, talk shows, and other kinds of programs on 
radio and television. Incessant and well-designed 
coverage in different media should convert far more 
Americans into becoming steady wine drinkers, as well 
as persuade all those wine consumers who had been 
buying the imported shippers' wines to instead buy 
and drink the good American wines, which were 
greatly superior to the foreign phonies that had lured 
them away. 


Once again, though, MR declined a join-up 
solicitation from Gomberg. There was something 
undeniably genuine about the fellow! But he just 
didn't have time to devote to that group. After all, 
these problems within the California wine industry 
were scarcely his problems. He could sell all the wines 
he made, so why should he worry about foreign 
competition if many wine connoisseurs even rated 
some of them as good as France's best (or even 
better)? But his turndown didn't mean that he'd just 
let the matter end there. 


MR Said No, But ... 


S
ome of the things that Gomberg had told Martin 
Ray or written in the long memorandum about 
the Premium Wine Producers plan really 


rankled . Or maybe it was what wasn't in it? From the 
start MR had apparently decided that the group's 
propagandizing efforts actually were intended as a 
smokescreen for another motive yet to be revealed: to 
lobby the government to impose high tariffs on these 
imports, thereby eliminating most of the unwelcome 
foreign competition. And by inevitably making the 
best wines made in Europe prohibitively expensive to 
most wine lovers, it would do a terrible disservice to 
American connoisseurship, so much in need of 
encouragement. MR knew that historically this 
protectionist tariff on imported wines had often been 
sought by vintners whenever foreign products 
threatened to overwhelm the state's wine industry. He 
seemed utterly convinced of this sinister purpose, and 
once MR got a notion like this in his head, it proved 
difficult to ever dislodge, no matter what evidence 
might be presented to the contrary. 


And as often happened when he focused on some 
problematic issue, MR quickly got himself all worked 
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up (and consequently his wife as well) into a fever 
pitch of thinking, talking, and activity. Customarily , 
he'd vent some of the hot steam (or was it smoke?) by 
writing letters, alerting others to his irritable state of 
mind. (ER did it too, for both her and him.) 
Statements in a few letters that both Rays wrote after 
MR's talk with Gomberg showed the direction in 
which both were moving . This intense involvement, it 
must be said, came in the midst of all else going on 
around them, in vineyard and cellar as well as 
entertaining. The latter activities would soon include 
accommodating actor Burgess Meredith's entry into 
their life (as depicted in #8), and making plans to 
entertain royally a young visitor, Christiane Latour, 
the niece of Louis Latour-the French vintner who 
had supplied the six new French oak barrels that had 
arrived early in the year, as arranged for MR by 
Amerine (described in #7). 


In his mid-April letter to Amerine, MR finished it 
off with a complaint about a winemaker acquaintance 
who had visited him the day before and stayed 
overnight. Then he signaled his irritable attitude 
toward those Premium Wine Producers whom 
Gomberg was representing. 


I never knew just how big a bore old W __ is until I sat 
all night listening to nothing. As a matter of fact, he is 
completely ignorant of French or German wines and cant 
stay in conversation beyond his own vineyard. Too bad, 
that is the way with all of them, about which I will have 
more to say as soon as I get some letters off my chest to 
blast these damned ignorant growers who are trying to 
keep out good imports. [ 4/20/55] 
Later that very day, two weeks after his phone talk 


with him, MR would write to Louis Gomberg. 
Apparently he'd decided at first to temper his usual 
blasts at all those winegrowing peers who had failed to 
carry through the quality-ensuring measures he'd 
recommended, or actually demanded, starting almost 
two decades earlier. Why? He was now viewing this 
PWP formation as an opportunity to start once again 
verbalizing, in places where his words might have 
some effect, his perennial insistence that the better 
California wineries make the best possible wines. 
After all, it could be done by them in an unaccustomed 
smaller scale, just as he had been doing it for many 
years in his isolated way. 


During the next week alone three letters, two from 
MR and one from Gomberg in between them, traveled 
rapidly between Saratoga and San Francisco. Then 
toward the end of April, when Amerine drove to 
Saratoga in his brand-new convertible, expecting to 
have a relaxed springtime lunch with the Rays at their 
Mt. Eden home, he found copies of these three letters 
waiting there for his scrutiny-and, his hosts must 
have assumed, his admiring approval. 


These extant documents display MR's determi-


nation that the creation of the Premium Wine 
Producers group would serve his wine-improving 
purpose somehow: either by their members' agreeing 
to some sort of preliminary plan for quality control, or 
else by being portrayed by him in an adversarial role 
if the owners or managers of the wineries refused to 
accept MR's proposal for their betterment. 


For here MR had spotted a wonderful opportunity 
to corral the owners of the most prestigious wineries 
in California and prod them into accepting real quality 
standards. And the field was wide open, since nobody 
else was demanding, as he had always done , a 
transformative revolution in the planting and 
vintaging of fine grape varieties. (As was presented in 
sections of the earlier article in WTQ about MR's 
friendship with Julian Street: Frank Schoonmaker, 
who had started out doing this in 1934 in his and Tom 
Marvel's The Complete Wine Book, was despised by 
post-Repeal California vintners until, according to 
MR, he got greedy a few years later. He began 
ignoring obvious over-blending and mislabeling 
practices when he started his own wine-distributing 
business and then became ensconced with Almaden . 
Yet, ironically, wine writers unaware of Martin Ray's 


. long-lived and far more puristic intransigence usually 
name Schoonmaker as the major activist in promoting 
better wine quality over the years.) 


MR's First Letter to Gomberg 


T
he three-page letter that MR had sent to 
Gomberg, which was shown later to Amerine, 
was a carbon copy, done routinely with all the 


Rays' typed and even handwritten communications . 
After reiterating to "My dear Lou" his decision not to 
join the PWP, MR had explained why he was now 
writing to him: 


It is my hope . . . that under your leadership a more 
constructive program may be initiated and carried 
through to some lasting satisfaction . Toward this end I 
will make a definite proposal. And I respectfully request 
that you discuss this suggestion with your group after 
you have laid this letter before them for discussion. 
After mentioning some aspects of Gomberg 's 


original memo sent to him in February , MR then 
projected the futility of programs that the PWP 
intended to introduce . 


You state, "At the suggestion of a number of California 
premium wine producers I am enclosing a copy of a 
memorandum which outlines the problem of foreign wine 
competition and how that competition might be 
successfully combated." In this memorandum you outline 
the growth in sale of table wines imported for 
consumption in the United States from something over 
500,000 gallons in 1948 to over 3,000,000 gallons in 1954. 
You comment that at this growth rate the foreign table 
wine sales will reach the almost astronomical level of 







nearly 12,000,000 gallons by 1960. Now, what I want to 
tell your people is, that by 1970 some of them aren 't 
going to be here if they don 't go about their problem by 
making better wines. You can no more build their sales 
by suppressing importation of finer wines than you can 
keep down truth by suppressing facts from the press . 
MR took issue with what he saw as PWP's ultimate 


goal, beyond launching a big wine-promoting cam
paign: to make it economically difficult for foreign
made wines to enter the country , thereby protecting 
American-made wines and California ones in partic
ular . MR believed the best resolution lay in a fair 
international competition over quality , in which 
California wines, if the group's member-wineries 
subscribed to and followed his plan, would eventually 
be able to easily surpass and overcome any of the 
shippers' mediocre products. It would also involve 
educating consumers far better about how fine wines 
tasted . 


What is needed , then, is some sort of self-imposed control 
over quality . With all of the efforts of the federal 
government nothing is even attempted by them in this 
direction, nor could it be done successfully. But these 
growers who are so worried about the increased sales of 
fine European growths could sit down at a single 
organizational meeting and delegate power, either to an 
individual or a board, so that Cabernet Sauvignon when 
sold would not be a blend of Cabernet and Zinfandel, 
Pinot Noir would not be Pinot St . George, Chardonnay 
would not be Chenin Blanc-in short , they could set up 
an organization which would insure honest labeling . 
This in turn would automatically raise to a degree the 
standards of qualit y. Beyond this they could agree 
amongst them that they would encourage free 
competition of all wine. Such competition would require 
that their quality standards be raised. To be a quality 
grower it is not enough just to claim quality-you must 
be quality. Look at the Appellation Controlee in 
France-if it finds quality claims are false they are ruled 
out . 
It is not true that foreign wines enjoy any favorable trade 
conditions over our own, as claimed . If California wines 
were up to standard , growers here would have every 
advantage . But they have persisted in ignoring all fine 
wine practices . This is what took place in the years 
immediately following Repeal : Every one of your group 
then in business told us [when MR was the proprietor of 
Paul Masson, beginning in 1936] we could never mature 
and market an unblended Cabernet-Sauvignon .... These 
same people told us we could never make successfully an 
unblended Pinot Noir and market it profi tably. Yet we 
did then and continue to do so, as do the best European 
growers . By the time war in Europe threatened to shut 
out imports the quality of the wines of these growers had 
reached an all-time high for them . It followed naturally 
that with imports finally shut out by the war that their 
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production doubled , then multiplied to as many as ten 
times their pre-war production, and their standards 
dropped. Now geared to operate on a larger sales volume 
and faced with the growing demand for finer wines than 
they produce they wish to suppress their comp·etition 
rather than meet it . 
MR then had said he would like to tell the wine 


growers "what we have done along this line, and it has 
worked ." At Paul Masson in the late 1930s, and 
certainly with Maynard Amerine 's advice and 
encouragement, MR had begun creating the model for 
what would later become well known as the small 
"boutique" winery, which limited its production of 
winegrapes and wine types in order to focus on 
achieving a few high-caliber products. 


As MR explained his modus operandi to Gomberg: 
Our production is now entirely limited to varietal table 
wines and champagnes . It is conducted now on 
approximately the same volume as it was almost twenty 
years ago. We have merely eliminated the lower priced 
non-varietal wines with the passing of years. All of our 
wines are straight unblended varietals , and all save one 
are vintaged, the exception designating a lesser wine that 
is ultimately to be closed out . We receive for our Pinot 
N oir $48 per case; for our Cabernet-Sauvignon $36 per 
case; for our champagnes $100 and $120 per case 
[Multiply each figure by 8 to arrive at today's equiv
alents.]. These are consumer prices , which we discount 
one-third [to retailers]. We have a total of ten wines . 
They are carried by virtually every first-class package 
store and club in California, and are available at 
Antoine's in New Orleans and at Sherry Wine & Spirits 
in New York . We sell all we can produce. 
By the mid-1950s, though, this purist and artisan 


winemaking approach was being pursued by a few 
other small-winery operations where work was mainly 
done by their owners. Most notable were Chaffee Hall 
at Hallcrest, in the Santa Cruz Mountains-near MR 
and one of the few vintners he ever really approved of; 
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Souverain in Napa County. There were also the 
Taylors, with their Mayacamas winery on Mt. 
Veeder-their premises and activities derided by both 
Rays after visiting there in 1954. And MR dismissed 
James Zellerbach's high-toned, money-buoyed wine 
aspirations at Hanzell in Sonoma, as well as "Freddy" 
Bartholomew's attempt to revive Harazsthy's Buena 
Vista vineyards and winery. None as yet had gained 
MR's name recognition among East Coast connois
seurs or his ability to command and get high prices for 
his wines. 


Early on, MR had declared his intention to 
circulate copies of this very letter he was writing to 
other people besides Gomberg, its primary recipient: 


I should tell you that I am going to send a carbon copy of 
this letter to each of the growers you mentioned who was 
in business in the years immediately following Repeal, 
for a similar situation arose then, which was properly 
met and successfully so. This was by improving the 
quality of California wines rather than through any 
effort to cut off the fine growths of the old world , for they 
represented then as now the standards by which quality 
is judged. 
I will also send a carbon copy of this letter to each of our 
retail outlets toward the end that sufficient interest in 
the subject be aroused to cut short this proposed effort to 
stifle competition, when instead a concerted effort should 
be made to improve quality and then these growers could 
meet foreign competition. 
Later along, the letter contained another statement 


that revealed the extent to which MR was determined 
to be widely heard at last when making his attack 
upon the wine industry's status quo. 


Just today I have suggested to an established writer that 
he do an article for a slick publication on what you are 
proposing, for you are striking at the heart of future 
California winegrowing rather than protecting it . 
[4/20/55] 
Quite probably Maynard Amerine became especial


ly discomfited when reading of these intentions of 
MR 's to break out of a private discussion with 
Gomberg and start pushing his own program for 
bringing on wine quality control. 


But what had Gomberg himself thought-and said? 


Two Responses 


A
t the Rays~ Maynard Amerine went on to read a 
second letter, this one the original . "My dear 
Martin," Gomberg's friendly but businesslike 


reply began. 
Your letter of April 20th represented, in my opinion , a 
distinct service and contribution to the California wine 
industry. You may be sure that it will be brought to the 
attention of the prestige wine producers when they 
assemble to consider organization next month. 
Lest there be any misunderstanding concerning the 


thinking behind the project on which I am working , 
allow me to call your attention to the following: 
I note from a re-reading of my memorandum that it gave 
two erroneous impressions: 
a. That all table wine imports pose a threat to producers 
of California prestige wines; and 
b. That such imports ought to be "suppressed ." 
Neither of these is correct, as will be clarified in the 
study Report now in preparation. 
I know of no one in the industry-least of all 
myself-who opposes the importation of the truly fine 
wines you mention, or any others of genuinely fine 
quality. On the contrary , the increased importation of 
such wines is to be encouraged. They not only are a 
credit to the wine industry of the world , they offer-as 
you point out-a challenge to California to produce wines 
of ever higher quality. 
The wines that concern me and the prestige producers 
are the cheap, inferior imports that have flooded the 
American market in recent years. These wines, 
masquerading under fancy-looking labels, are being 
pawned off on an unsuspecting public as the real thing . 
Even the legitimate producers and shippers in Europe 
are concerned about them because they discredit all 
imports. 
But undesirable as such competition may be, there is not 
the slightest intention of suppressing it, or attempting to 
do so. The whole basic idea back of the project now 
receiving my attention is to heighten public awareness of 
the fine wines of California through a carefully planned 
and executed public relations program . At no time, under 
any circumstances, will this program attack or other
wise seek to injure any imports . 
You no doubt are aware of the highly effective, subtle 
propaganda campaign the French and Italian folks have 
been staging over the past several years, particularly. 
Not only wines, but women 's fashions, tours and other 
things these folks have to sell . Well, that 's what I have in 
mind for California prestige wines. See pages 4 and 5 of 
the memorandum and this point will become clear . 
Gomberg then took up the matter ofMR's implicit 


threat of going public with his misgivings about the 
PWP's promotional plans, and also of continuing on 
with his objections to a tariff, which just wasn't in the 
offing. 


To avoid the obvious injury that would occur were any 
writer to do a story based on the misapprehensions 
mentioned on the previous page, please show this letter 
to your writer friend should he decide to write such a 
story . As a former newspaperman, the real story, as I see 
it, is that California fine-wine producers are considering 
taking a leaf from their European friends and putting on 
a public relations program to make the American people 
conscious of the fact that we, too, have good wines. In a 
word, we may not yet have produced a Rolls Royce but 
we've got a pretty good car in our Cadillac. 







With this clarification, I hope you will now have a better 
understanding of just what this program is all about and 
that I may have the pleasure of seeing you at the 
organizational meeting in May. [ 4/23/55) 
Amerine would have heard from MR, of course, 


that he had no desire to attend the PWP meeting on 
May 5th, let alone become a member. Still, it was 
apparent that MR was eager to share with Gomberg, 
and with at least a few other winery proprietors, 
insights into both marketing and buying wines, from 
the sellers' and consumers' perspectives, some of 
which he only recently gained through his selling 
experiences. So he had written back to Gomberg 
almost at once after receiving his letter. 


I am glad to note that as a result of my letter you now 
plan to clarify to your growers .. . between the finer 
imports and the trash that is being merchandised by 
foreign shipping firms. 
So you will understand my position in regards to this 
approach. I will quote you from a letter I wrote recently 
to a retailer who had never sold any of the finer 
European wines. AB a result of this letter and my 
personal contact work he has stocked some fifteen of the 
finest French and German wines and four of our finest 
wines, all of which are segregated from his other stock 
and displayed together. The wines are all moving. Their 
retail prices range from $3 to $11 a bottle. Moreover, he 
has closed out all foreign shippers' wines. 
"There are many shipping firms located in all the wine 
districts of the world. It is their business to buy up 
wines , usually in bulk, which have been rejected by the 
first-class growers or which are grown especially for 
firms that blend or bottle under labels other than the 
best. There are some better shipping firms that actually 
own all or part of some very good vineyards which may 
make limited quantities of exceptional wines occasionally 
available to them, but this does not alter the rule, that 
only wines bottled by the estates where grown should 
ever be purchased .... I do wish to point out, however, 
that you will be discouraged by salesmen who are 
primarily interested in selling shippers ' wines. The 
country is being flooded with such wines, and it is 
possible to go into many retail stores that are actually 
specializing in imported wines and yet find there only 
the shippers' wines, which in some cases are selling way 
out ofline. These retailers actually believe they have the 
finest wines, yet their line is all secondary, much of it 
even undrinkable. So my advice is to beware of all 
shippers' wines, and confine yourself to the above 
mentioned, relying upon the accepted California growers 
for (all) wines ranging up to $2 a bottle. There is 
something about drinking the wines of the great 
vineyards that appeals to everyone, and especially when 
such wines are presented to supplement those good 
sound (California ) wines purchased for everyday use." 
After demonstrating his style of educating retailers 
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about how to upgrade their wine offerings, MR went 
back to his belief from the start that the PWP, allied 
with the Wine Institute, would succeed in getting a 
high tariff imposed on all imported wines. 


AB to the problem of your group, from your last letter 
and my expressi on here we would seem to be in complete 
agreement . But as to the solution of their problem I still 
believe that the methods proposed by you are wrong, will 
be injurious to the industry if undertaken , and are 
doomed to fail . 
To begin with, you cannot discriminate against all of 
these shippers' wines by the tariff approach without 
discriminating against the growers' wines coming into 
this country from some of the greatest vineyards in the 
world. You may be sure that any increased tariff can 
always be absorbed by the costs which these shippers put 
into whatever they are preparing for this market. AB I 
have said, you'll be striking at the finer wines while 
trying to keep out the poor ones . And you'll find there 
will be poor wines so long as there is a market in which 
they can be sold. It is the market, then, you must set 
your sights on, particularly when it is easy to capture. 
For you representing California growers to strike at all 
imported wines does not impress a retailer favorably who 
is engaged in merchandising for profit wines without 
regard to their origin. But for you to recognize what they 
already know (that Europe 's finest growths are the 
standard of quality) and actually welcome in our market 
Europe's greatest wines will establish with retailers the 
sincerity of your approach to the real problem, which 
should be the presentation to retailers of wines on a basis 
of their quality merits . By educating the retailers as to 
what are the best wines of the world you can educate the 
buying public. And in so doing you can actually trade on 
the good will of Europe 's renowned top wines while 
driving from our markets the cheap shippers' wines that 
are your real concern. The reason these shippers' 
imports are selling is not because of their labels, what 
the wines taste like, or even because many of them sell at 
a low price-for they aren't cheap at any price . They sell 
because the retailers sell them. And the retailers sell 
them because they make money easier than by selling the 
wines of the same price made by your group. [Emphasis 
added .] What is needed is a plan to alter the present 
position of the retailer . 
I have perfected a method of operation which works 
successfully so long as there is a free market for fine 
wines, because I can compete with them. What I am 
doing is offering this same system to your group, 
provided they really want to make fine wines. Some of 
them are making some damn fine wines now. 
But now MR started playing brinkmanship with a 


few of his winegrowing peers-those who would soon 
see this letter of his because he'd be sending out copies 
to them . 


I don 't hesitate to single out Beaulieu's Pinot Noir as the 
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finest red coming out of Napa Valley, and it's a mighty 
good wine. But I would have to be ignorant to believe it 
is an authentic unblended Pinot Noir. Inglenook's 
Chardonnay is not an authentic unblended Chardonnay, 
nor is that old Pinot Noir of theirs authentic, the one put 
out as such a treasure. It has done them far more harm 
than they can imagine, and such is the case with the 
others . Let me hasten to add that I realize these growers 
are making far better wines than any of the others, and 
yet it is more the pity that they should hide behind the 
ignorance of the law that cannot define varieties and 
enforce true labeling. Blending 50% in the case of any of 
these is enough to completely lose all varietal char
acteristics. [For varietal-labeled wines, from 1936 until 
1983, at least 51 % of the named varietal was required to 
come from that grape variety, which allowed blending of 
almost half, or 49%, from other varieties . The legal 
minimum is now 75%.] In the case of Pinot Noir and 
Chardonnay it is generally accepted by them that they 
can use Pinot St. George (which is no Pinot at all) and 
Chenin Blanc which is just as fraudulent. I want you to 
discuss this matter fully with your group. They should 
face it, and not feel that I am maliciously striking at 
them. None of them have had the courage to make the 
proper approach, and that's why they are in trouble. 
That's why, too, I intend to fight through the retailers 
and the press any action they might take that would 
injure our standards of quality. If on the other hand they 
will listen to a plan that will work and which I have 
demonstrated, I will be only too glad to assist them. 
"Let me be specific," MR went on in his urge to 


force the better California wineries to make far better 
wines, or at least to label their wines properly-so 
that eventually their businesses could be financially 
rescued. 


The correct approach is first to bind the growers who 
would be "premium growers" to definite standards, and 
get them to delegate real authority to an individual or 
board to enforce the standards agreed upon. The next 
step is to train salesmen properly so they can sell with 
intelligence of their subject. They can drive the shippers' 
wine from the field with ease, if properly trained, and if 
they know that the growers they represent are making 
wines which are honestly labeled and which can stand 
above the shippers' wines. I have had no difficulty doing 
this myself, working quite alone, and in my relatively 
small field. But the trouble is, everyone in the trade 
knows that all of these growers you represent blend and 
use varietal names as they wish. And the salesmen 
selling their wines to California retailers cannot discuss 
them intelligently. My retailers are always asking me 
why these people don't get someone to sell their wines 
who knows what he is talking about. 
And now MR was ready to wind up his argument by 


showing support of Gomberg's good intentions, if not 
the wine-promoting program, and to offer additional 


specific directives. 
It is a waste of money to go into national TV, radio , all 
that expensive approach. What you want first is 
improved standards of quality, and a method of 
enforcement. Then, well-trained salesmen and a good 
publicity man. Again I call to your attention the 
Appellation Controlee idea adapted to fit the California 
situation . And while at it I propose that one of the first 
rules to be adopted would be that no wine merchandised 
under the label of any of your group could be wine 
purchased from others. Some of your group have greatly 
expanded their sales by buying distressed wines and 
merchandising them without respect for either laws or 
labeling . You see, Lou, you've got a big job on your 
hands, but if you can see it through it's quite possible to 
do a very great service for certain of your group, and for 
the industry in general. Those really sincere in wanting 
to make and merchandise fine wines should not permit 
others who are merely masquerading as such to infiltrate 
your group and thus destroy all chances of success . 
I'll send a copy of this to Beaulieu, Inglenook, Krug, and 
Wente .... I don't see how the methods of some of the 
others differ greatly from the foreign shippers they 
would attack. After all, merely claiming to make fine 
wines isn't sufficient. 
Again, MR expressed his intention to share his 


letters, now specifically naming four wineries that 
dated back, solidly, not just to the Repeal period, when 
he had owned Masson, but to before Prohibition, and 
were producing decent enough wines that carried 
varietal names, even though, by his standards, they 
weren't quite what the labels said they were. 


So MR was even willing to become involved with 
PWP and help it out ... but only if its members truly 
wanted to change their ways and were open to 
considering his proposals. 


I am quite prepared to talk to any or all of these people, 
and will join any interested in a plan to set up and 
enforce standards of quality and merchandise wines so 
protected in the market now largely dominated by the 
foreign shippers. I can personally assure the success of 
such a plan. [ 4/26/55] 


Cautionary Counseling 


A
fter reading MR's two letters, which he 
obviously was proud of, Amerine probably urged 
MR to be more circumspect and exercise 


discretion in moving ahead. First of all, he wouldn't 
have thought it politic to send out copies of these two 
letters to the proprietors of the four wineries named 
as recipients. They would be Helene (Marquise) de 
.Pins-the deceased de Latours' daughter-at 
Beaulieu; John Daniel, Jr. at Inglenook; the Mondavi 
family at Krug; and Herman Wente at the Wente 
Brothers in Livermore. Either already in the wine 
business when MR first owned Masson (1936-43), or 







like Cesare Mondavi's sons, Peter and Robert, 
preparing to do so, Amerine knew they'd object to this 
outsider's newest push in demanding new quality 
standards in the making and selling of fine varietal 
wines. And they would resent, or at least find 
ludicrous, his claim of knowing far better than they 
about both making and selling wines, even though his 
tiny operation differed almost totally from their 
sizable ones. Generally considered the top producers 
of high-quality wines, they weren't apt to react timidly 
to MR's strong criticism or to his offer to be their 
mentor, even leader, should they accede to the 
demands he'd stated to Gomberg. 


Another intention ofMR's surely bothered Amerine 
even more, as it was bound to stir up more trouble: 
MR's announcement that he'd send his two letters out 
to retailers on his list (he claimed about 200 of them) 
and also to a few influential wine people. (MR would 
have named Andre Simon and Alfred Knopf as two of 
the latter.) All energized, he then talked excitedly of 
his determination, if the winegrowers involved with 
Gomberg's PWP turned down his quality control plan, 
he'd have a lot more to say in an industry-damaging 
way in interviews for the article he hoped to get 
written and then published in a popular magazine, to 
be read by many thousands of wine-buying and -
consuming Americans. 


Amerine knew that winery proprietors wouldn't 
like to have themselves and their wines presented in 
the deleterious, even muckraking ways that MR 
wanted if his ideas were blackballed by the PWP 
group. They would need to defend their practices if 
they didn't all subscribe to MR's master plan for 
improving the quality and authenticity of the best
rated California wines. It all had undeniably the look 
of a blackmail threat. 


And what was MR's overall "plan"? Using only 
winegrape varieties considered "fine" and minimizing 
any blending so that the wines would be as close as 
possible to 100% pure; naming the geographic origins 
of the grapes; adhering to "honest" labeling that 
would reveal the proportion of the actual varietal 
contents so that consumers would no longer be misled; 
and operating a tough inspection system from 
vineyard to cellar to bottles ready for the market, 
which would impose stiff penalties for infractions. 
These and other rules and restrictions would come 
about by "self'-imposing a strict quality control 
system, to be designed and regulated by the winery 
people themselves, as MR envisaged it. And if they 
didn't start doing it themselves, the government 
eventually would make them do it. 


Whatever qualms Amerine may have expressed to 
the Rays after reading the letters, his efforts would 
have been ineffectual. MR's battle plan was already 
set to go fast-forward. The Rays were in contact with 
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several writers who knew wine, and they'd also talked 
with editors at a few magazines, notably Life. The 
letters to Gomberg were being mimeographed, so 
several hundred of them would soon go out to retailers 
and people who bought Martin Ray wines and were 
bound to be interested in what he had to say about the 
whole quality situation, along with competition 
coming from the shippers' wines . 


Furthermore, Eleanor was already hard at work 
doing the research and writing needed in producing an 
essay to summarize for both prospective publishers 
and writers the important background facts on the 
history and present predicament of the state's wine 
industry. It would emphasize the winegrowers' 
perpetually recalcitrant and self-protective attitudes, 
which amounted to ignorance that hurt them, 
California's wine market, and wine consumers . So ER 
now asked Maynard to help her by supplying some 
strong statements made in the 1880s and '90s by 
Professor Eugene W. Hilgard of the University of 
California in Berkeley (then the only state university 
campus). He had earned the bitter enmity of most 
wine producers through his sustained public criticism 
of their vineyard and winery practices as well as 
marketing tactics. 


The Rays must have expected that Maynard 
Amerine would see the value of what they were doing. 
They would have hoped, too, that he, now in his mid-
40s, would gain sufficient courage and outspokenness 
to become virtually the 20th century's Hilgard. After 
all, he was positioned as the major wine expert on the 
faculty at UC Davis, now the large university system's 
center for both enological and viticultural research 
and educational training. Here in the battle that MR 
was mounting against the wine industry's premium 
wine-producing Establishment a golden opportunity 
was opening up for Amerine, as MR's comrade in 
arms, to move into an effective quality control
demanding position. 


Amerine's obvious lack of approval that day for the 
strategies that the Rays had expressed for dealing 
with the Gomberg-PWP matter would have disap
pointed them. But apart from that, the luncheon 
ended on a note that was quite "gay" (an adjective 
that both MR and ER frequently used in talk and 
letters to describe a delightful occasion, a lively mood, 
or some charmingly ebullient person-before it began 
acquiring a different use and meaning altogether). 
Amerine wrote the Rays soon afterwards: "Back safely 
to Davis, a little late but whole. Thanks very much for 
the nice luncheon-very relaxing after a week of 
pushing .... " 


And then MA expressed his perplexity, if not 
exactly downright disapproval, of what MR had been 
doing, and doubtless would continue to do when 
deliberately stirring up grievances with other winery 
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owners. Apparently he was acquainted with the strong 
and abiding ego need in MR, lurking behind the noble 
QC cause, that propelled him to castigate, and to 
"expose" as ignoramuses, cheaters, and liars, those 
people whom he usually regarded as his bitter 
adversaries. Almost certainly attacks on other 
vintners' practices, if he persisted in them, were 
bound to backfire disagreeably. 


I am a little mystified at your campaign against the big 
producers. I don't think their program will get off the 
ground, and even if it does I don't think it will do any 
good. And don't you think that they will soon see your 
motive? Anyway I couldn't be less interested . These 
things go in cycles and they will eventually see the error 
of their ways, or the error of their ways will make it 
financially unprofitable to continue. Furthermore, the 
personalities directing the show have their motives too, 
and they may have no relation to their programs!! And 
even if you get the free advertising that you desire will 
you like the mass of ill will that you will possibly create? 
[5/1/55) 
At the top of this letter ER wrote sometime later, 


as ifto pinpoint the first indication of what was yet to 
come: "Quality Fight-Amerine's out ofit." 


The remainder of Maynard's note was chattier. He 
also promised to send the Hilgard material to Eleanor, 
if he could find it in his office. 


Several days later, on May 3rd, MR did just as he 
had announced he'd do, even if Amerine advised him 
otherwise. His two letters to Gomberg had been 
duplicated by ER's typing a master for mimeograph 
duplication, so they had plenty of them to mail to the 
retailers and others who'd take interest in their 
contents. He wrote notes to the proprietors of the four 
wineries, to be sent out with the letter copies. 


Martin Ray had hoped, of course, to engage 
Amerine's help in his calculated plan to persuade-or 
force, if necessary-the membership of the upcoming 
Premium Wine Producers group to impose quality 
control regulations on themselves and each other. But 
Maynard had balked at becoming involved. Yet by 
doing what he did, even without Amerine's compli
ance, MR would be putting his longtime friend in an 
untenable position, since most winegrowers were 
quite aware of their longtime, intimate association. 
MA had been as staunch and verbal an advocate as 
MR of quality standards in winegrowing and wine 
marketing, in markedly different ways and places. But 
he was earning his living, after all, as a wine 
researcher and enologist in a state university 
department that secured a sizable part of its operating 
funds from the commercial winemaking business. 
Therefore, he was expected to serve the interests of 
the California wine industry, whether or not he 
agreed with whatever its prominent practitioners 
were doing. 


Amerine, too, was increasingly under scrutiny and 
stress because of his frequent work and reputation as 
a wine-tasting guru. (It didn't help his peace of mind, 
either, when periodically MR would report to him on 
gatherings where people savagely attacked his skills as 
a wine authority.) No wonder he could write 
sympathetically about the internationally acclaimed 
wine connoisseur, judge, and author, Alexis Lichine, 
whom MR sometimes put down. Far better acquainted 
than MR with the plight of a professional wine arbiter, 
Maynard asked him, 


How would you like to go to all of those dinners always 
smiling, always posing as the world's great wine expert, 
and always "acting"? It must get tiresome and Lichine is 
now on his 2 or 3rd ulcer. There is a limit to how many 
of those you can have! Quiet and simplicity is my motto. 
[3/1/55) 
To Amerine-for he often declared to the Rays that 


achieving simplicity in life was his primary desire-it 
seemed wrong and futile for Martin to expend such 
time and deplete his energy on this latest quixotic 
venture. This Wine Quality Fight of his doubtless 
would end in defeat and more aggravation. Surely 
Martin would be far better off just quietly growing 
healthy winegrapes and making superb wines on his 
Mt. Eden mountaintop, and only now and then going 
off on selling trips or spending time with a few close 
friends. 


[To be continued in the January 2007 issue] 
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PORTRAIT OF THE ARTIST AS A YOUNG BULLDOG: 
THE PARIS LETTERS AND THE RISE OF CHARLES A. WETMORE 


by Marvin Collins 


[Earlier this year our indefatigable researcher and wine historian, Marvin Collins, gave us a grand picture of the magnanimous Major Benjamin 
C. Truman and his 50-year career in the wine industry . In wine lore, an even more remarkable , though perhaps less well-known, character is 
Charles A Wetmore. We are in for a treat! - Ed.) 


W ithout doubt, Charles Wetmore was the most diversely brilliant man to bring his talents to the California wine 
industry in the 1880s. He wrote on most every subject connected to wine, moved with great skill and diplomacy 


in the halls of legislation, was deeply familiar with the wine practices of Europe, and in the end, made his own 
superb wine that received international recognition. Familiarity with the gentleman will also suggest that he was 
the most contradictive, self-righteous, contentious and combative individual in the service of California wine during 
the same period. 


.--....--.,-.,--<7,.,,.,....,.,r-=.,...;:c-~ here exists a much published 
image of Wetmore in middle
age, stocky, a bit jowly, but 
it is his jaw line that arrests 
one's attention. It is the jaw 
of a bulldog. It is the jaw of 
the future president Theo
dore Roosevelt the day he 
discovered he could speak 
softly and carry a big stick. 
Charles Wetmore was a 
stubborn man, and I am 


interested in examining the historical record from the 
first m~r period of his life to see how much obstinacy 
was innate to the second son of Jesse Lamereux Wet
more and how much was created by the circumstances 
of his upbringing. 


Jesse Wetmore was born in New Brunswick in 
1821, with both French and English in his descent. 
He was the second Jesse Lamereux Wetmore, his 
father being born in the province in 1790. I know 
nothing about Jesse Wetmore before he arrived on the 
sandy shores of San Francisco from Portland, Maine, 
aboard the steamer Falcon, mid-1849, but he seems to 
have brought both relatives and capital. The one 
thing he didn't bring was his family. Charles, his 
mother and siblings did not arrive in California until 
1856. 


Jesse Wetmore quickly showed ability in real estate 
speculation and development and became one of the 
principal building contractors in a city that needed 
everything. He knew how to get big things done, how 
to get large groups of men to work together. He must 
have been amenable to the expansive visions of Henry 
Meiggs, for they worked together for years on some 
truly immense projects. As "Honest Harry's" second 
in command, he was highly regarded for his skillful 
realization of Meiggs' city-building dreams. In a 
moment, we will take a longer look at Henry Meiggs 
and his role in the Wetmore family. 


Charles Augustus Wetmore was born of Matilda 
Hammer Wetmore on January 20, 1847. She was 24 
years old, English born of a Saxon father. Charles was 
an eager student, curious about everything. He 
dreamed .of being a journalist and at age twelve 
published the Young Californian with his San Fran
cisco schoolmate, Robert Taber. His family moved to 
the foothills of Oakland where he attended Oakland 
College School, and matriculated at the College of 
California in 1864. He graduated class valedictorian 
in 1868. Charles was a slender man in his youth, 
below medium height, say five feet seven, with brown 
hair and a fair complexion. 


His extra-
curricular ac
tivities were 
impressive. 
During the 
summer vaca
tion of 1866, 
he joined a 
state-funded 
expedition to 
determine the 
feasibility of 
diverting wa
ter from the 
Sacramento 
River to Yolo, 
Tehama, Co
lusa, and So-


C HARL ES A. WE1 'MOkE. 


lano counties. The next year he conducted polls 
throughout the northern part of the state at the 
behest of college officials to gain public ·support for the 
building of a state university. During his junior and 
senior years he was the Oakland reporter for the San 
Francisco Bulletin, and in his final year he was an 
organizer of construction workers in Alameda County 
in their struggle for the eight-hour day, and was 
elected president of the Mechanic's Institute. 
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Wetmore in San Diego 


C
harles left Oakland for a new land of oppor
tunities in Southern California soon after his 
graduation day. San Diego was loudly whispered 


to be the next big thing as a commercial metropolis , 
and he wanted a piece of the action . He was prepared 
to go into either journalism or real estate, but the 
memories how his father had started the family 
fortune in real estate speculation won out. San Diego 
was a new chance to buy big, subdivide, and sell small, 
but often . The San Diego that Wetmore selected for 
his new field of operation was little more than a 
frontier outpost with Mexico. The land was largely 
owned by the extended families of Spanish and 
Mexican grantees, but U.S. law did not recognize 
many of their claims to title . Hordes of squatters had 
seized property , hoping that years of legal wrangling 
would prove true the maxim "possession is nine
tenths of the law." The old adobe pueblo was the 
business center of town. 


Wetmore formed a real estate partnership with 
Winfield Curtis and opened the first agency in San 
Diego. They designed and had printed a fine pro
motional map showing the harbor and the lots for 
sale, and sent the maps to their colleagues in San 
Francisco and in the East. And then they , with other 
city "fathers," began to survey in earnest and lay 
down street grids on tracts mellifluously named 
Horton's Addition and Cleveland's Addition . But even 
with motivated buyers with cash in hand , there re
mained the quagmire of unperfected titles. The 
pursuit of clean, saleable titles led Charles into the 
study of law in the office of Solon Sanborn, Esq . 
When real estate pirates attempted to steal 140 acres 
from the center of the newly laid-out town, an armed 
showdown forced them to rethink the process of piece
meal title perfection. Something had to be done to 
increase buyer confidence in San Diego titles. San
born and Wetmore drew up a bill confirming Spanish 
deeds and the acts of city trustees from the 1850s . 
Charles took the bill to Sacramento, and hand-carried 
it between legislators , until it was passed into law. 


My guess is that Charles did not realize his pile in 
San Diego real estate, despite the energetic enterprise 
expended. His success at lobbying in Sacramento 
increased his skills and confidence, if the latter was 
ever lacking, and he decided to join his father in Peru. 
(Later, when he went to Washington on behalf of the 
Alta California newspaper, he continued to look after 
the interests of San Diego; and while in Washington 
he joined the Land Attorneys Association .) 


The Wetmore - Meiggs Connection 


H
enry Merrifield Meiggs was born July 7, 1811, 
in Catskill, New York , the second son of a 
family of nine children. Father Elisha was an 


architect and builder of piers . Henry came up through 
the lumber trade in Boston and New York, opening 
two yards of his own in the New York area . Both 
failed financially but Meiggs found success in shipping 
lumber around the horn to Mexican California. When 
the cry of "Gold!" reached Meiggs ' ear , he loaded the 
ship Albany with lumber and his brother Elisha and 
sailed around Cape Horn for San Francisco, arriving 
in the spring of 1849. He sold the cargo at tremendous 
profit and entered the California lumber business. 


According to his biographer Watt Stewart (Henry 
Meiggs: Yankee Pizarro , 2000), Henry Meiggs was a 
type familiar to American history: the man who 
wanted power and millions and was not much con
cerned about his means of getting them. Meiggs had 
few equals in the scope of his ideas or in the daring he 
used to make his dreams into actualities . 


Five hundred men were sent into the virgin forests 
of Contra Costa County and the logs were formed into 
rafts and hauled across the Bay. At the San Francisco 
end, on the corner of Mason and Francisco streets, a 
steam-driven sawmill finished the lumber. Soon the 
California Lumber Manufacturing Company founded 
Meiggsville , a lumber camp where Meiggs erected the 
finest mill on the north coast and loaded fir and 
redwood lumber onto his own fleet of schooners . 


Meiggs worked fast in those unfettered times . At 
his North Beach location he expected to create a 
vertical monopoly of shipping, lumber yards, ware
houses, hotels and business blocks that would compete 
with the established commercial center of the city. 


He contemplated a wharf to accommodate his 
schooners. In 1853 Jesse L. Wetmore built Meiggs a 
wharf which projected 2,000 feet into the bay and was 
the longest pier on the city waterfront. Meiggs 
promoted his wharf as being much closer to the 
Golden Gate and away from the terrific congestion of 
abandoned ships clogging the southern docks. 
(Meiggs' Wharf is now Fisherman 's Wharf and 
Meiggsville is the charming village of Mendocino. ) 


Meiggs purchased fifteen block-sized North Beach 
lots at public auction in September 1852. He expected 
to become a millionaire by the rise of property values 
in the area. To get commercial access to his wharf, 
Powell Street needed to be extended to the bay , but a 
cemetery lay in the way. Meiggs was a City Alderman 
and sat on the Common Council which decided that 
the city needed to expand into North Beach and that 
the Powell Street cemetery should be exhumed and 
relocated. The San Francisco Alta countered that the 
city had gotten their hands on "this holy ground by 
the rascally perversion of power which has rested in 
the hands of her numerous Alcaldes." 


The Common Council contracted with William 
Walker, soon to be notorious for his filibuster of 
Nicaragua, to exhume the 900 burials for $3,000 . 







Walker subbed the work to Mr. Fitzpatrick, who was 
less than careful in his removal of some of San 
Francisco's most respectable early residents . TheAlta 
was outraged and remained so through a series of 
editorials which claimed that Fitzpatrick treated the 
remains as little better than carrion and that he sold 
the old coffins for firewood . 


Meiggs was so desirous of opening his property to 
sales and development that he graded the extension at 
his own expense. Jesse Wetmore, his faithful right
hand man, was his contractor. Citizens took offense 
when they saw Wetmore's teams of horse-drawn earth 
scrapers and pick-and-shovel men grading streets 
directly on top of the graves, jumbling markers, and 
mowing down the surrounding fences. Meiggs eased 
the situation by obtaining a supply of cheap coffins 
and hiring an Irish chaplain to oversee the transfer. 


Borrowed money underwrote Meiggs fantastic rise. 
He built himself a suitably fine house on Telegraph 
Hill in which to entertain his fellow movers and 
shakers assembling San Francisco. A loan could 
always be obtained in time to pay off another, until 
one day it could not . Harry joked that it was an 
unusual day when his rounds did not include hunting 
up a loan. Over-extension and financial collapse 
loomed before him. 


Henry Meiggs cooked up one last scheme to escape 
the crash with something to show for his years of 
enterprise . San Francisco's municipal government 
paid forstreet building with warrants, or promissory 
notes, signed by both the Mayor and the City 
Comptroller. It was now mid-September 1854 and the 
city had just elected new officers. Comptroller-elect 
John Meiggs discovered that the out-going Mayor and 
Comptroller had conveniently pre-signed an entire 
book of officially printed road warrants. Soon his 
brother Harry was trading forged warrants made out 
to Jesse L. Wetmore as securities for loans of 25 to 50 
percent of the warrant's face value. This was the act 
of a determined and desperate man. 


On Friday, October 6th, 1854, the Alta announced 
with regret the business failure ofHenry Meiggs, Esq., 
"one who has done much towards building up San 
Francisco." The paper understood his liabilities to be 
around $800,000 but that his assets were very large, 
and it hoped "that Mr. Meiggs will be fairly under 
weigh [sic] soon." 


Saturday's headlines were altogether different: 
Astounding Developments! $1,000,000 Comptroller's 
Warrants Forged! Flight of Henry and John Meiggs . 
The city was thrown into a tremendous state of 
excitement yesterday afternoon by the discovery that 
stupendous forgeries had been committed in City 
Comptroller's Warrants , all circumstances tending to fix 
the guilt upon a man who, until a day or two past, has 
stood high in the estimation of the community. 
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Like the Owl and the Pussycat, Meiggs took to sea 
in a beautiful boat, with plenty of money and buckets 
of honey. A week before his flight, Meiggs had pur
chased the ocean-going yacht, America, for ten 
thousand in cash . She was got up in splendid style, 
and provisioned by Messrs . Bradshaw & Co." with a 
large amount of delicacies. Bradshaw was informed 
that the America had been chartered by two gamblers 
embarking on a pleasure cruise of Pacific ports . It 
was later discovered that on Wednesday night, the eve 
of his departure, "Meiggs had employed a porter to 
carry two large carpetbags, heavily loaded with what 
was now supposed to have been gold coin to the 
Jackson Street wharf, from whence it was taken to the 
America ." That same night Meiggs, his family, his 
Comptroller brother John and sundry other relations 
rowed out to the yacht off Mission Point and waited 
for first light to clear the Golden Gate. The story goes 
that he left a "fire burning in the hearth and the birds 
singing in their cages." 


Friday morning, rumors were building that Henry 
and John had left the city. The book of warrants was 
found missing from the Comptroller's office, and 
nervous investors raced to city hall to ascertain the 
authenticity of their paper. In hours, the whole sad 
story was pieced together. Harry 's house was searched 
and a quantity of forged scrip was found. The steamer 
Active, her main deck abuzz with furious gun-toting 
creditors, was chartered to give chase to the America; 
but the steamer suffered damage to a paddle wheel 
while taking on coal, and the hunt was scratched . The 
pilot of an inbound ship passing the yacht off the 
headlands noted children on the deck, and when he 
asked which way she was bound, the reply was 
"wherever the wind takes us ." Several months later 
the wind blew the America into the harbor of 
Talcahuano in southern Chile. 


The Alta California covered the story. "Nearly 
every monied man, and very many men of small 
means have suffered severely by these forgeries ." 
"This is one of the most beautifully concocted and 
executed frauds which ever broke upon the com
munity . It scarcely seems possible that someone who 
had been so long · entrusted with the interests of the 
City as a member of the Common Council could prove 
himself as a black hearted villain of the deepest dye ... 
assisted by another whom the people by an over
whelming majority had recently elected to responsible 
office." "Meiggs did not confine his fraudulent 
operations to scrip brokers, bankers and speculators, 
but he sought out the poor and laboring classes , and in 
many cases borrowed all they had. From his washer 
woman Mary Wilson, he obtained her life savings of 
$1,300 and she was thus ruined. From a widow he 
borrowed her mortgage payments and told her that he 
would take care of her repairs. She is now facing 
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foreclosure ... A man who could perform such an act as 
this is too base to live and breathe the common air." 


Jesse L. Wetmore's name was used in vain as payee 
on hundreds of forged warrants, yet it seems he was 
still willing and able to breathe the common air with 
Harry Meiggs. When the America landed in Chile 
sometime after the New Year, an amazing saga was 
about to unfold for both men. Meiggs today is 
remembered as the pre-eminent constructor of 
Andean railroads, and Wetmore as the tecnico Norte 
Americana who was entrusted to get the job done. 


Wetmore joined Meiggs in the late '50s and 
together they opened fabulously rich guano mines in 
Chile, Peru, and Bolivia. Meiggs' operatic promotion
al style appealed to the ruling elites of these Andean 
nations, all of whom looked to Europe and the United 
States as models of enlightenment. "If we only had a 
railroad," they moaned in unison, "we could exploit 
our resources and carry our products to market. But 
the mountains are impassable." For the next twenty 
years, Meiggs gave them their wish by building roads 
that went into the sky. Wetmore and other engineers 
had to devise new ways to tunnel through escarp
ments and to bridge nearly bottomless ravines. Some 
of the tunnels could only be started by indigenous 
workers dangling off sheer cliffs, and many were lost 
to accident and disease, but Wetmore roped in 
thousands more to work for 80 cents a day. Redwood 
ties were ordered from Mendocino, the best steel rails 
came from the mills of Birmingham, and extra
ordinary girder bridges arrjved from the foundries of 
France. 


"Honest Harry" had become Don Enrique, El Gran 
Constructor. The Don had Wetmore build him a 
mansion at one of the finest addresses in Santiago. 
The house was finished in 1864, and Charles Wetmore 
later noted in wonder that the cost was $600,000. 
From its halls and porticos, toasts were made to ever 
grander projects and bribes were passed. Contract 
followed contract. Meiggs spent thousands hosting 
banquets and celebratory dedications to finished 
railways. He constructed a monument to Bernardo 
O'Higgins, a hero of Chilean independence. He doled 
out thousands more to charities and funds for the 
victims of the earthquakes which beset Chile. Charles 
was on hand in Peru in January 1871, when Henry 
Meiggs spent $200,000 on a two-week excursion for 
2,000 celebrants to open the Mollendo-Arequipa 
railroad. 


Meiggs became so deeply involved in the economy 
and politics of Peru in the 1870s that Charles Flint , 
the U.S. envoy to Lima, characterized him as the 
"actual dictator of Peru." Beginning with small pro
posals in 1868, he eventually held contracts totaling 
$126,000,000. Nicolas de Pierola, finance minister 
under President Jose Balta, reorganized the system of 


guano contracts in order to help fund this extrava
gance. Meiggs reportedly gave all potential revolution
aries jobs. The historical record is clear that Peru 
:rrrived at the brink of bankruptcy by overspending on 
mfrastructure. When Henry Meiggs passed away on 
September 30th, 1877, the economy was in chaos. 


"Truth and Its Application" 


J
esse Wetmore continued to work with Henry 
Meig~s, after Meiggs left California for South 
America, for fourteen years. The Meiggs' connec


tion materially increased the Wetmore family fortune 
yet I discovered this by gossamer threads of chance'. 
In 1888, T.S. Van Dyke published a history of San 
Diego County which included a four-page biographical 
sketch of Charles Wetmore. In it, much is made of 
Wetmore's connection to San Diego and nothing is 
said about his life in Livermore. Jesse is noted as the 
builder of the old Meiggs Wharf and San Francisco's 
first Music Hall, another Meiggs' production. We 
know that Charles joined his father to work on 
railroads in the Cordilleras for one year. The mention 
of Meiggs Wharf sparked my interest, which led to 
discovering several Internet sites offering histories of 
Meiggs in early San Francisco-all with differing 
descriptions of his crime and flight. Most present it as 
a quaint story of "the good old days" of early San 
Francisco. The date of his flight allowed me to find 
the Alta California coverage on microfilm where the 
true extent of his criminal acts and their consequences 
were revealed. Real people were badly injured and the 
financial community of the City shaken hard . 


Further searching uncovered a gem of tremendous 
value in developing an understanding of the character 
of Charles A. Wetmore. In August 1871 Wetmore 
published an eight-page story entitled "H~ry Meiggs 
in Peru" in the Overland Monthly. In it he calls 
Meiggs a wonderful man and "a true genius" whose 
integrity in Peru, Chile, and Bolivia "stands unblem
ished ." Meiggs was preparing for a late return to 
California; Wetmore's article feints at an opening 
salvo of public relations to ease the way. It reads as a 
complete apologia for his actions, reducing his 
elaborately conceived depredations of several weeks' 
duration to the level of a sad misunderstanding. 


Old Californians remember with regret, the distress of 
his position when it was realized that the fruition of his 
labors was too slow to save him from ruin. While the 
grass was growing the horse was starving, with the wolf 
at his heels. Then followed a day of excitement. "Honest 
Harry" no longer claimed the protection of the American 
flag. In the heat of the moment, much was said and done 
that has since been regretted. His career in South 
America has offered the true apology and explanation of 
his former misfortune. 
Wetmore's disingenuousness is supreme. He could 







be a Presidential speech writer any day. And talk 
about blaming the victims! One wonders if Meiggs 
paid him to write it. 


Charles's father was, of course, important to the 
development of Charles the man, but Meiggs was also 
a powerful mentor, almost a second father. Charles 
would have little choice but to protect their honor. 
Both men would give Charles examples of the re
invented self, of how to pickup and start again, of 
finding advantageous ways around the humiliations of 
the past. Under Meiggs' generous wing, Charles had 
the perfect perch from which to observe the manners 
and manipulations of power at the highest levels of 
society. He would learn to take the longest possible 
view of the situation at hand. He gleaned that he 
would have authority to confront authority when 
asking for considerations and concessions. 


In 1873, Meiggs was influential in the passage of 
certain legislation by the California House that would 
have suspended the indictment outstanding against 
him in San Francisco. But Gov. Newton Booth vetoed 
the act, and Meiggs never returned to California. 
Booth, himself a California pioneer, perhaps remem
bered what really happened when Meiggs left town. 


The Wetmore family certainly knew every detail of 
the drama surrounding Harry Meiggs, but also know
ing how thoroughly Meiggs buttered their bread, they 
found ways to rationalize the behavior of their friend 
and patron. It is good to bear in mind that the title of 
Charles Wetmore's valedictory address was "Truth 
and Its Application." 


Wetmore with the Alta California 


C
harles Wet1:11ore began ~itin~ regularly for t~e 
San Francisco Alta California soon after his 
return from South America in 1871. The Alta 


was the oldest established daily in the city, dating 
from 1853, and was the paper of record before the 
Call, the Bulletin, the Chronicle and the Examiner. It 
closed in the 1890s, unable to compete with the 
flashier Chronicle and Examiner, but was in its hey
day when Wetmore began his contributions. Charles 
was aware that Samuel Clemens had made his mark 
while at the Alta; his fifty-one letters reporting his 
1867 visit to the Holy Land were reworked into 
Innocents Abroad. At some point in the mid-1870s 
Charles was assigned to compile an article on the 
depressed state of the wine industry, California's 
greatest hope for agricultural prominence. The low 
prices paid for wine from mediocre grapes were 
driving many a grower from the industry before it had 
fairly begun. It might be said that Wetmore discovered 
his life's work while reporting this story, when he 
undoubtedly came into contact with Arpad Haraszthy, 
one of California's true authorities on winegrowing. 
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Charles Wetmore and Arpad Haraszthy 
pad Haraszthy was the second son of Agoston 


Haraszthy, arguably the most renown of 19th 
entury California winemen, but Arpad is the 


Haraszthy who had the greater long-term impact on 
the development of the California wine industry. 
Arpad was born on the family estate in Hungary in 
1840 and was educated in East Coast academies and in 
France, studying engineering and the manufacture of 
sparkling wines. He and his brother, Attila, became 
close collaborators with their father in the difficult 
gestation of the Buena Vista Vineyards near Sonoma 
in the 1860s. Those difficulties included a series of 
sparkling wines which didn't, and Arpad was asked to 
leave the firm. He continued to experiment with the 
stocks of native wines available to him, and by the end 
of the decade had found a way to reliably produce 
stars in his glass. He named his wine Eclipse, the 
Wine of the Elite, after either a good cigar or a very 
fast race horse. 


By 1871, Eclipse was meeting with the approval of 
San Francisco society and Arpad had assumed his 
father's mantle of California's most visible vintner . 
He wrote a lengthy four -part article on "Wine-making 
in California" for the Overland Monthly, the first 
installment appearing in December 1871, just four 
months after Wetmore's story on Harry Meiggs was 
featured in the same journal. There is no way that 
Wetmore would not have seen the serial, but as a 
young journalist whose beat was all things Cali
fornian, Wetmore probably already knew the slightly 
older Arpad, and was likely to have been familiar with 
the story of the vineyard Agoston had planted in San 
Diego. Arpad wrote with color and insight, comparing 
the techniques of the Old .World with the New, and 
predicted a brilliant future for wine in California. Ten 
years earlier his writing had come to notice through a 
memorable series of letters to The California Farmer 
on European viticulture, a fact that would have not 
gone unnoticed by the eager Charles. Here was a 
model to follow. 


Planting vineyards and making one's own wine was 
the rage among well-fixed young men in California. It 
initially promised both fortune and romance; good 
land was still cheap in Napa, Sonoma, and Santa 
Clara, and talk of the grape flowed in the newspapers 
and club rooms of San Francisco. In 1872, ban vivants 
Haraszthy and Wetmore increased those clubrooms by 
one as founding members of the Bohemian Club, 
which was first organized as a haven for journalists, 
writers, poets, painters and actors, and dedicated to 
good food, fine wine and elevated conversation. 
Eclipse was now the drink of the Bohos and Arpad 
became Charles' mentor into the mysteries of 
viticulture. 
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Mr. Wetmore went to Washington in 1873 and 
established himself as the Congressional corres
pondent of the Alta. The paper published his tele
graphic reports on the front page and honored him 
with the byline CAW. His journalistic star was ascend
ing fast. 


Every session of Congress brought new and com
plicated bills regarding tariffs on imported goods, 
taxes on internal products, investigations into the 
postal service and railroad monopolies, newly negoti
ated foreign treaties and a plethora of appointees 
seeking patronage positions. Wetmore was able to 
lucidly explain all this action to constituents back 
home and explain West Coast positions to the 
legislators. 


On June 6th, 1874, Wetmore reproduced a long 
letter by Haraszthy to California Congressman 
Charles Clayton describing the natural and artificial 
ways to manufacture sparkling wines-California's 
wine industry looked for legislation to support the 
natural producers. Arpad wrote that "every establish
ment on the globe, which has made a reputation for 
the superiority of its sparkling wine, only employs the 
natural method." CAW used the open letter cleverly, 
advocating for the home industry and educating the 
nation to the efforts made in California to produce 
wines equal to those of France and Germany. 


In August Charles was appointed a special Commis
sioner oflndian Affairs for the Mission Indians of San 
Diego. The commission charged him "to devise some 
plan whereby favorable legislation can be had to 
relieve their present deplorable condition, and to 
select lands upon which to locate these Indians." 
Years of neglect by the government and exploitation 
by white San Diegans had reduced these people to 
destitution, drunkenness, and prostitution. 


In his report, Wetmore noted that the only right 
guaranteed to the Mission Indians was "the right to 
beg." He laid out a twelve-point plan to protect the 
Indians from white encroachment and unfair competi
tion for resources "from which the Indians," he wrote, 
"are always diminished." In October 1874, a meeting 
was called in San Diego to hear Wetmore's 
suggestions regarding the rights, duties, and 
obligations of the Mission Indians of the county, and 
the proposed plan for the improvement of their 
conditions. The San Diego Union stated, "Mr. 
Wetmore's idea is to reproduce, as far as present 
circumstances will permit, the old mission system, and 
to revive the slumbering influences which once 
controlled these Christianized Indians." I have no 
doubt that in his principal recommendation of putting 
them to profitable labor instead of useless 
punishment, and insuring that their earnings were 
held by an incorruptible trustee and would go to 
improving their community, he was recasting the 


methods his father and the other railroad bosses 
employed in controlling the native laborers of the 
Cordilleras. 


January 1875 was an exciting time for Charles. His 
official report on the Indians was issued in Washing
ton to a fair amount of notice and acclaim. On the 
18th, he reported extensively on the tariff bill that 
aimed to protect native wines from being over
whelmed by cheap, adulterated French imports. On 
the 21•\ Charles received a great lesson in the 
absolutes of power, when he spent the night in jail for 
refusing to reveal the source of a rumor concerning 
the bribing of Congressman James Beck of Kentucky 
in connection with an investigation of the Pacific Mail 
subsidy . The Journal of the House described Wetmore 
as a "Contumacious Witness" and entered into the 
official record that "Charles A. Wetmore, having, 
under the guise and pretense of answering to a charge 
of contempt, been guilty of a series of gross and 
wanton insults to this House, is hereby adjudged in 
contempt thereof, and committed to the custody of the 
Sergeant-at-Arms, to be detained in the common jail 
of the District until the further order of the House ." 


Whether he gave over the offender's name is 
unknown, but a letter of apology to the House secured 
his release. The following day the Alta crowed : "At 
Liberty. Our Washington Correspondent Released 
from Custody. The Investigating Committee Tired of 
Scalp Hunting." 


Gustavus Schulte, Wetmore 's professor at the 
College of California, wrote a stirring letter in defense 
of his ex-pupil to the New York Times, which was 
reprinted in the Alta. The professor took to task the 
journalists of the Times and the S.F . Chronicle for 
labeling Wetmore as "insane" and "idiotic" in stand
ing up to congressional bullying, and called Charles 
"intellectually one of the most remarkably gifted 
young men in California." 


Schulte quoted the text ofWetmore's speech which 
had so offended the Honorable Beck. 


I am one of the American people, and conscious that I am 
engaged in serving one portion of that people. Ifl make 
mistakes I am willing to be corrected, and correct; but I 
will rebel with my utmost strength, will tax my brain and 
pen to the utmost to protect myself and the people in 
their inalienable rights. If Mr. Beck will assist me in 
assisting himself, that is in finding out who the guilty 
parties are, so that I and all honest men may show 
innocent to the maelstrom of overwhelming charges, so 
that the goats may be separated from the sheep and that 
the sheep thus selected by themselves may, by the 
Darwinian process of investigation, grow purer and 
purer, until they become angels of virtue, then perhaps 
I shall find for him [Beck] the exact origin of the rumor, 
which I can do much better with my liberty than with 
these portentous chains. 







The Professor stated this typified the manly 
eloquence and power of his bold orations made all 
through his college years, and prophesied that in ten 
years time, Charles A. Wetmore would become an 
American Demosthenes , "shaking the assembled 
House like water in a tumbler, or flagellating men and 
things like wheat upon the threshing floor ... " The 
good professor really knew his man! 


By 1877 Wetmore was regularly covering the 
California wine industry from his press seat in 
Washington . In May he invited a number of journal
ists, wine merchants, and connoisseurs to a California 
wine lunch at a toney District restaurant. Lands
berger (Haraszthy's business partner) had sent 
several cases of their products, and Charles poured it 
freely for the judgment of his guests. The Eclipse 
Extra Dry and the Private Cuvee elicited surprised 
approval and even better press. Wetmore forwarded 
the clippings to the Alta, which reprinted three under 
the heading "Sparkling Wines of Our State Create an 
Excellent Impression." It was a time when journalism 
and public relations saw no conflict in promoting their 
mutual interests. 


Early in December, the Alta reprinted a letter that 
Wetmore had sent to the National Republican on 
native wines. Six months before he would depart for 
France, his talking points reached their definitive 
form. 


N ot~ng practical will be accomplished till American 
wine-drinkers fairly test the merits of California wines 
by purchasing and consuming the best productions 
under their own labels .. .It is safe to say that nine-tenths 
of all the finest wines of the State are sold under foreign 
labels to American consumers, who would not purchase 
a bottle if known to be pure, native wine. The retailers 
say that they cannot sell these wines under honest 
labels, even at very low prices, while they can easily 
dispose of them under dishonest labels at the high prices 
of foreign brands. The ordinary California wine is better 
than the ordinary beverage of France and Spain; but to 
the public the excellent varieties will never be known 
until the prejudice against a native product is overcome. 
He then turns the article into a nifty editorial plug 


for Eclipse Extra Dry champagne. He states that a 
case ofLandsberger's champagne is 30% cheaper than 
French brands and that demand for this product is 
increasing across the nation. He notes that a branch 
house has been opened in New York. "I have 
interested myself especially in trying to induce dealers 
to take hold of these stocks [of Eclipse] here in 
Washington, when many a headache might be spared 
by the use ofLandsberger's champagnes. If this letter 
shall prove a good advertisement for their trade I 
shall be pleased to know it, knowing, as I will, that 
one of our native industries is being fostered. My 
advice to wine drinkers is, drink the best native wines , 
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pure articles, save money, and save headache." The 
addition of pure alcohol to prevent spoilage during the 
ocean crossing gave many tipplers the morning-after 
headache, but Haraszthy's San Francisco sparklers 
were transport worthy without it. 


Paris Exposition Universelle 


I
n October 1878 Arpad was elected president of the 
State Vinicultural Society, bringing some younger 
blood to the venerable organization. Sen. William 


McPherson Hill, a true pioneer of Sonoma wine
growing, remained a vice-president. Earlier in the 
y~ar, Arpad was among the members who came up 
with the plan to send Charles to Paris from Wash
ington as the California delegate to the Exposition 
Universelle. 


The State had failed to appropriate what was felt 
necessary to make a creditable display of California 
wines. At the previous Paris Exposition the wine
makers' exhibit had been so little trafficked that the 
sample bottles had remained unopened . In February, 
J. M. Curtis, representing the winegrowers on the 
Exposition Committee, said that the industry "did not 
?are for premiums. They wanted a competent person 
m charge who could procure information that would 
be valuable to the wine producers of the State." 


Haraszthy knew that Charles would be an extreme
ly articulate spokesman for the wine interests and for 
California in general, as a part of the United States 
exhibit. The Hungarian may have further intuited 
that a European journey would season his ambitious 
friend for battles to come . Reprising Arpad's tour of 
the French vineyards fifteen years before, Wetmore 
would visit the principal winegrowing centers of 
France and maybe Germany and Spain and report 
anything and everything about the wine trade. 
Charles worked out an arrangement in which theAlta 
California would pay some of his travel expenses and 
the costs of expediting his reports to San Francisco by 
ocean steamer and overland railroad. He could write 
about whatever he thought useful and interesting, and 
at whatever length- beneficial when a scribe was paid 
so much a word . 


The Alta announced on May 17th that their Wash
ington correspondent, Mr. Charles A. Wetmore, would 
leave New York on the 19th of June for Paris and 
return to Washington in time for the winter session of 
Congress. "It is his intention to correspond for the 
Alta and to gather information in the interest of our 
native wine producers, and to study generally, in 
France and Germany, wine and beer drinking from an 
ethical, social and sanitary standpoint, and to consult 
the highest medical and scientific authorities on the 
subject ." Wetmore wrote in his first letter from Paris 
dated July 5th, that "my special object in visitini 
Europe [is] to study viticulture, the commerce in 
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wines and liquors, and popular habits of wine and 
beer drinking. I shall prefer to be practical rather 
than entertaining in publishing my observations. I 
may also preface my correspondence by remarking 
that I shall not attempt to discuss the technical and 
scientific questions involved in these studies until 
after I have exhausted my opportunities for obtaining 
information and making observations." 


It was not long before he transcended these self-set 
limitations and found a way to both entertain and 
transmit a vast torrent of information. I feel that 
Wetmore was a bit daunted by his own expectations of 
achievement and wanted to tell his readers in 
advance, "Please don't expect too much!". Within 
weeks he found a balance between travel and writing 
that would create one near-breathless report after 
another. The wonder is that Charles could compose 
thirty-four feature-length manuscripts in long hand 
during four months of intensive travel, including the 
logistics of dispatching them westward. 


Wetmore arrived in New York several weeks before 
sailing and spent his time making contacts and 
obtaining letters of introduction. He accumulated 
several cases of California wines and brandies for his 
own use and for gifts along the way. He met with 
several eminent physicians in the city to solicit their 
views on the benefits or perils of the consumption of 
alcoholic beverages. Charles had a tremendous 
interest in determining for himself whether the 
growing U.S. temperance movement was correct in its 
damnation of all alcoholic beverages, and whether a 
wine-drinking culture suffered the amount of 
drunkenness endemic in America. Many of the Ameri
can wine producers were European immigrants who 
swore that the evils of the saloon were not part of 
their culture in the old country, and if the consump
tion oflight, wholesome wine was encouraged among 
the whiskey-drinking masses in America, the social ills 
of alcohol would be ameliorated without the penalty of 
restrictive legislation. A look into the temperance 
movements in Europe was high on his agenda. 


Another area for his research would be phylloxera, 
the root louse that seemed certain to eliminate the 
great pride of France. Its specter haunted the vine
yards of California, but little concrete information was 
available to Western growers about the insect or its 
eradication. And Arpad had sent him some instruc
tions regarding things the Society wanted to know, 
particularly about the blending of Clarets. 


Frederick Pohndorff 


W
tmore made the rounds of several of the 
argest wine importers in the city to gain 
ntroductions to their European suppliers. 


His curiosity extended to their treatment of wines 
bound for California and conversely, what they did 


with the wines shipped from his adopted state. At a 
merchant house that handled French and Spanish 
wines, Wetmore was introduced to recently arrived 
Spanish wineman, Frederick Pohndorff, a German, 
late ofXerez. He had come to see what vinous oppor
tunities the New World offered and was curious about 
California, which he had heard was the area of the 
country most like Spain. The meeting would be 
fortuitous to the future of California wine. In effect, 
Charles had starting building his team. 


Pohndorff, often called Federico, and not to be 
confused with his Spanish-born son, Federico Guiller
mo, was one of the world's great authorities on 
Mediterranean winegrowing. He had made wine 
professionally in Spain, Italy, and Greece, and had 
consulted for important dealers in Paris and Spain. 
He was considered a skilled taster and master blender. 
The Pohndorff family papers hold a photograph of 
Frederick with Don Pedro Domecq and Antonio 
Bernaldo Quiroz, great Spanish wine merchants, 
leaning playfully on his shoulders, as if to say "You are 
the pillar of our support." Wetmore found the letters 
of Frederick Pohndorff"open sesame" to some of the 
main dealers in France. 


Pohndorff came to California in 1880, first working 
for Charles Meinecke, one of the finest wine importers 
in San Francisco, then turning a spell as cellar master 
for Benjamin Dreyfus, then settling in St. Helena for 
a couple of years where he joined the circle around 
Charles Krug. Next he teamed with Juan Gallegos in 
his immense winery at Mission San Jose and left there 
to set up Henry Crabb's To-Kalon agency in Wash
ington, D.C. Time was found to represent the 
California Wine Growers at the 1885 Louisville and 
1886 New Orleans world fairs; and in 1888 he 
represented the United States at the World 
Viticultural Conference in Madrid. It was Wetmore 
who introduced Pohndorff to Eugene Hilgard in 
November 1881. The two professors, one honorary 
and the other the rising superstar of California 
agriculture, formed an enduring alliance. Pohndorff s 
written contributions did not reach the level of 
importance of those of Wetmore, the Haraszthys, or 
Hilgard, but he placed in the front rank of the second 
tier. He ended his career as a prominent wine dealer 
in Washington, D.C., and had become one of the great 
expositors of California wine. 


Ready for the Big Time 


T
hirty-one years old in 1878, single, disciplined, 
schooled, tried, and skilled, the world was truly 
an oyster for young Charles. He was ready for 


the big time. He was seriously looking for a niche 
where his talents could be fully expressed and his 
leadership would prevail. The Paris trip can be seen 
either as the end of his apprenticeship or the 







beginning of his new career in wine. 
Nothing quite like his production had been seen 


before. Arpad's writings were models and inspirations 
from which Charles drew but went so much deeper. 
The thirty-four letters from Europe were a sustained 
tour-de-force of personal journalism. He was a true 
correspondent of the old school; Wetmore was present 
in every word and no attempt was made at objectivity 
recorded in the impersonal voice of the modern 
journalist. He put down hundreds of column inches 
about his experiences and opinions, his recommenda
tions for the future to California winemen, and his 
scoldings for their sins of omission. 


It was said by Arpad himself that these letters in 
the Alta "created a sensation throughout the country, 
and aroused the people to the importance of develop
ing viticulture on a grander scale than had been 
dreamed of before." The columns were abstracted or 
condensed and printed in whole or in part by news
papers across the United States. 


(A scholar today could do no better than to digest 
Wetmore's collected columns as a primer to the social 
history of wine on two continents in the late 1870s. 
An annotated assemblage would be a great addition to 
the library of wine history.) 


Charles arrived in Paris on July 2"d. He had crossed 
the Atlantic on a French steamer, Labrador, chosen 
as a way to "brush up" on his French. He was 
surprised by the poor wines and the worse cigars on 
board, but found the Champagne of acceptable 
quality. The voyage exhausted his personal cache of 
wines. 


The 1878 Exposition Universelle was held to cele
brate the recovery of France from the humiliating 
drubbing suffered at the hands of the Germans in 
1870. The Expo was the third French world's fair and 
ran from May Day until November 10th. Two days 
before Charles entered the city from Le Havre, the 
completed head of the Statue of Liberty had gone on 
view at the Palais de Trocadero. A village of 400 
Negroes were on display as a human zoo. Edison's 
light bulbs illuminated the grounds and Bell's 
telephone was on exhibit. People attended from 
around the world and concurrent meetings and 
conferences were held to formulate international 
standards for many fields of endeavor. Victor Hugo 
chaired the Congress for the Protection of Literary 
Properties, which laid the groundwork for inter
national copyright laws. It was a heady time for a 
young man from California and he felt its weight. 


Four days in Paris, amid its bewildering sights for the 
first time! Your correspondent is scarcely able to concen
trate thought sufficient to attend to ordinary private 
correspondence. First impressions are so much mingled 
with personal difficulties in learning new customs that I 
am constrained to rest a little while longer before 
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attempting to write about affairs and experiences in 
Paris, in order that my remarks may not be tinged too 
much by the feelings of personal discomfort, which I find 
most American suffer from while here. Paris is not the 
heaven of Americans as we hear it so often styled. I have 
heard so frequently that good Americans go to Paris 
when they die, that I was quite unprepared for the 
general discontent and complaint which prevails among 
our genuine citizens who sojourn here. 
Charles was feeling a first-class case of culture 


shock, but we shall see how he regained his composure 
and began to take pleasure in the utility of his title of 
Delegate from California. 


Wetmore dove into the study and examination of 
the entirety of wine culture in France. He inter
viewed dozens of experts in medicine, political policy, 
social history, and plant biology to build a framework 
for all the information he accumulated about viti
culture and the wine trade. He made sense of long 
lists of trade statistics elicited from government 
ministers and discovered to his absolute satisfaction 
that far more of the best French wines were consumed 
in the United States than were ever produced by the 
great wineries named on the labels. He arrived at a 
working definition of Claret as not just Bordeaux but 
any dry red wine blended for export. He extensively 
researched the cost of good wines prepared for export 
to the United States. He found out how difficult it 
was for the average Frenchman to obtain a genuine 
bottle of Bordeaux or Burgundy in Paris. He deter
mined, in the manner of a true investigative 
journalist, the enormity of the worldwide trade in 
false wine and that many consumers had grown so 
used to the doctored wines that they were suspicious 
of the natural ones. 


He found out everything about the manufacture of 
imitation wines and about adulterating true wines for 
different markets. He wrote about the history of add
ing sugar both before and after fermentation. He 
bought several bottles of flavor and aroma enhancers 
and marveled that thirty-five-cents-worth would give 
a whole barrel of vin ordinaire the bouquet of fine 
Bordeaux. In fact, he made a particular study into vin 
ordinaire and its place in French culture, because a 
sound, pure wine was the hoped-for remedy for 
alcoholism at home. He reports his discussion on the 
topic with a French banker: 


I s'aid that connoisseurs could study wines for them
selves, and might quarrel over distinctions; but unless I 
had more time to spare, I wo\lld study only the wines of 
the common people. He at once resented the use of the 
words "common people." "Why," said the banker, "uin 
ordinaire is the best for everybody. No one can drink the 
fine wines regularly without injuring his health. The 
ordinary wine is light, wholesome and cheap, and that is 
why we all drink it." 
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Wetmore was disappointed that he had received so 
little material support from the State Vinicultural 
Society. No California winemaker had written him a 
letter of introduction; the letters he carried he had 
obtained from friends at the San Francisco importers 
Hooper, Donaldson & Co. Fortunately, they were of 
great value, for the firm represented Bordeaux negoc
iant Henri Lalande, who also owned Chateau Leoville
Poyferre; the Cognac firm of Curlier Freres, makers of 
the illustrious Courvoisier brandies; and London 
merchant F.W. Cozens, "a power" in the Port and 
Sherry trades. The Pohndorff letters led him to 
Pohndorff s old employer, Stanislaus Baron, of the 
great merchant house of Chamonnard & Cancurte in 
Berey, outside Paris. Baron, in turn, gave him entree 
to the major dealers and chateaux in the Gironde. M. 
Baron agreed to Charles' request for a thorough 
demonstration of blending techniques, but Wetmore 
had no samples of California wines to give Baron and 
his experts to work with. In his reports, he expressed 
his frustration about a complete lack of samples. 


He spent his first weeks at the U.S. exhibit guiding 
mostly Americans through the California wine display. 
They had no wine to share with the public and the 
wines reserved to show the judges were kept under 
lock and key. "I regret to say that there is only one 
sample lot from California, exhibited by George F. 
Hooper of Sonoma County. Fortunately, what little 
there is of it is good, and has been so pronounced by 
the jury so emphatically that a silver medal may be 
predicted. It is comprised of seven cases of Zinfandel, 
Chasselas, Tokay, Mission and Table Claret. Cali
fornia vintners may have lost a great opportunity ... for 
there is an unusual interest manifested here con
cerning the wines of our State." 


July was occupied with his investigations in the 
environs of the French capital. He assembled his first 
long article on the ravages of phylloxera where he 
expressed the belief common to American vineyard
ists that the infestation was more virulent in France 
because of the exhausted soils and ancient vines. 
Wetmore would soon change his mind about this 
supposition through his evolving education by French 
scientists as to the biology of the insect, but he 
remained astonished with how little the average 
French wine professional knew on the subject. He 
visited the principal French chemists working with 
carbon-bisulphide, an insecticide seen as potentially 
effective but too expensive for use by most farmers. 


Wetmore in London 


T
he first two weeks of August saw him in London, 
savoring a restful relapse into English. Here he 
took the opportunity to learn about Port, 


Sherry, Greek and Hungarian wines, and the art of 
blending wines for retail. He reported on the history 


of Port drinking in England, which commenced when 
political enmity with the French banished Claret 
through extravagant duties. In the London group of 
letters, Wetmore addressed the temperance question 
from the English point of view. He interviewed 
various medical experts on the subject of alcohol, 
including Dr. Robert Druitt, President of the 
Association of Metropolitan Medical Officers of 
Health, and author of a much quoted work, Report on 
Cheap Wines ... Their Use in Diet and Medicine (2"d ed, 
1873). Dr. Druitt contended that light, dry wines were 
not only the best means to arrest a tendency to in
temperance, but were good and wholesome, abundant 
and cheap, a proper substitute for tea at luncheon. 


While among the London merchants, Charles met 
with Max Greger, who had been knighted by the 
Emperor of Austria for vastly increasing the export of 
Hungarian wines to England. Greger had developed 
a system of selling Kadarka wine in exchangeable 
Imperial half-gallon glass flagons under the Carlowitz 
brand, delivered to the consumer for three shillings 
the fill. Greger's subscription list had sixty thousand 
names. The system was much like that of home milk 
delivery and impressed Wetmore to the point of 
recommending that some enterprising merchant 
replicate the system in San Francisco. CAW said the 
Kadarka wine reminded him of Zinfandel. Greger 
showed him a white Zinfandel (Zierfandler) and said 
only white wine is made from the grape in Hungary. 


In the French Wine Country 


September and October were the months Wetmore 
took to the railroads and made a grand circle of 
the wine growing regions of the country. He 


traveled to Dijon, Lyon, the Rhone valley, .which 
reminded him of Southern California because of the 
light and the hills closing-in the vineyards, and Cette, 
a center for the manufacture of imitation wines and 
liquors. His train passed through Burgundy in the 
night and he did not return to the Cote d'Or. His tour 
ended with extended stays in Bordeaux and Cognac. 


One event of personal importance for Charles was 
his attendance of the Viticultural Congress, hosted by 
the Agricultural College at Montpellier. He was much 
impressed by the seriousness and intelligence of the 
six hundred participants. The College was the major 
French research center proposing the complete adop
tion of resistant American vines to defeat the phyl
loxera, and it dismissed all other remedies as either 
half measures or wishful thinking. He sat through 
days of learned discourse about the American vines, 
from which Wetmore learned that the fear which kept 
French growers from embracing American roots was 
that their delicate Cabernet wines might be tainted 
with the flavor of Welch's grape juice. The inability of 
genetic traits to transfer between species was not 







public knowledge, let alone common sense, and the 
professors battled uphill the staunch refusal of many 
of these experienced men to tamper with their 
livelihoods. 


Many farmers had sunken into apathy about the 
fate of their vineyards and held fast to the belief that 
nothing could be done . In the Rhone, he had spoken 
to hard-working men who felt they were left to choose 
between starvation and emigration. Charles would 
remember their apathy when he saw hopelessness 
descend among his fellow California winemen during 
the terrible times of the late 1880s. 


The Montpellier Congress was a high point of 
Wetmore'sjourney into wine knowledge. His writing 
came down squarely on the side of science. He 
expressed his renewed pride in American openness in 
the face of Old World suspicion. He enjoyed hob
nobbing with the great minds of France, and he 
relished selecting long commentaries by notable 
experts from the printed transcripts of the Congress 
to fill his columns. All of this was indelibly stamped 
upon him when it came time to invent the California 
State Board of Viticultural Commissioners, the 
Annual Viticultural Conventions, and the Annual 
Reports two years later. Charles now had his model of 
just how California should go. 


From Bordeaux he described the geography and 
divisions of the Bordeaux region and its system of 
classification of wines and the five great crus. 
Wetmore was getting wise as dealers explained to him 
the entire system of maintaining a few famous brands 
to assist in selling immense amounts of lesser grades 
under the names of the famous communes, the 
swindles of expensive labels on cheap wines, and the 
manufacture of adulterated imitation wines. He had 
a hard time not seeing the entire French wine in 
dustry as a gigantic deceit. 


In mid-October he visited the houses of Barton & 
Gustier and Lalande in Bordeaux and the chateaux 
Leoville-Poyferre, Margaux, and Lafite in the Medoc. 
He carefully recorded the details about each of the 
chateau's fermentation and racking practices. He 
noted whether they de-stemmed, crushed their grapes 
or fermented them whole; he described the tanks and 
cooperage with an expert's eye. He does the same 
when he gets to Cognac, and inside Courvoisier, 
Hennessey, and Martell. 


A few days later he visited Graves and Vin Blancs, 
Barsac, Ch. Haut-Brion, St . Emilion, and Sauternes; 
vine cuttings from the latter, would, in a few years, 
make him famous . He complained about the damp
ness and the chill and worried about catching cold. He 
was beginning to long for the climate of California. 


From the greatest center of French wine, Charles 
exhorted California winemakers to free themselves 
from slavishly imitating French techniques by 
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experimenting to discover what works best in 
California. He insisted that all winemakers and 
blenders should keep thorough records . 


Thankfully, all was not work. Wetmore charmingly 
recalled a feast that he would never forget. Jules 
Curlier arranged that Charles should take breakfast 
with the family of a well-to-do farmer whose brandy 
went into the blends ofCourvoisier. The guests set to 
breakfast at ten and did not rise until four in the 
afternoon . We must leave the meal's description as 
Wetmore wrote it: 


It all began simply enough . I began to think at first that 
it was very nice to find a panier of fresh oysters in the 
shell - brought from Rochelle - and that the potage was 
good and home like. But bouillon was followed by 
bouillon - and more oysters - and bread after three 
fashions; radishes and butter; chicken ragout, and a 
magnificent lot of broiled partridges, cooked equal to the 
finest in Paris - and a first rate cut of roast beef, roast 
duck, vegetables, salads, cheese fruit and coffee. It was 
sumptuous in quantity, as well as in variety and quality. 
And then to drink-wines of Mons. Cailleteau's vintages. 
The number of times he sent for a fresh bottle and a new 
kind is beyond my recollection. 
The reader may think it is easy to eat moderately; but he 
doesn't know anything about one of these French 
farmers, who undertakes to show hospitality . I never ate 
and drank so much before in all my life, and it was 
useless to try to restrain; it was not permitted. I was 
commanded to eat - there was no use talking about it. 
Somehow or other, a little pony glass of twenty year old 
cognac, would come in by way of variety, to be followed 
soon after by a new kind of fine red wine and another 
cognac, which could not be refused, because it was of 
another year, and must be tasted. After the peaches, 
which were luscious, Madame Cailleteau 's jars of 
brandied cherries and prunes had to be prospected, and 
of course we couldn't get up from the table with drinking 
her health in a glass of her blackberry cordial! 
Indeed, I think I am a living proof that one can drink 
pure wine and cognac without fear of results! I was 
much surprised to find myself quite sober, though full as 
a fresh-laid egg, when a walk though the vineyard was 
suggested. · 
Mons. Cailleteau had designs on us for another meal; so 
he kept us until almost dark among the vines, promoting 
digestion by gentle exercise. 
The vineyard walk was followed by a tour of the 


distillery where a dozen or more cognacs were 
sampled. The visitors finally got away an hour after 
dark, but only after Mons . Cailleteau had warmly 
wrapped Charles into the wagon with the loan of his 
great coat and comforter. 


Charles was having fun, even ifit was lucky that he 
could still walk, let alone continue taking notes. He 
was educating his palate at a furious rate, and he 
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wrote down the vineyard practices and varieties that 
led to each beverage he tasted. His reports on Cognac 
inclu~ed tr.anslations from Count Odart's Ampelog
raphie Unwerselle on every grape variety used in 
brandy making. The process of distillation was 
described in minute detail; wood made a better fire 
than coal for heating the alambique. He analyzed the 
kinds of caramel syrups added by the blenders to 
sweeten and color eau de vie into the finished Cognac 
for market, and how finished Cognacs are graded as to 
quality. He reported what Dr. Louis Lunier had 
observed as the different effects in drinking brandy 
versus other distilled spirits. 


Dr. Lunier was a leading light of the French 
Temperance Society, founded in 1872, whose stated 
goal was not the promotion of abstinence, but the 
regular consumption of pure, light wine instead of 
demon rum or the devil's own, absinthe. The French 
medical establishment was largely behind the Society, 
as well as the government ministries devoted to the 
social welfare. Dr. Lunier had compiled statistics for 
every department of France documenting the average 
age. of death and the number of cases of insanity, 
accidental death, and violent crime attributed to 
alcohol in relation to the amount of light wines easily 
available to their citizens. For example, he found that 
in the apple growing regions of the northwest cider . ' drmkers had greater problems with alcoholism when 
they stepped up to Calvados than inhabitants of 
departments where wine was the main beverage. 
Charles said that he could not express too strongly his 
admiration for the French Society's efforts to find 
rational solutions, compared to the hysterical 
harangues on the evils of drink broadcast from 
American pulpits. "It is the difference between 
science and clap-trap," he wrote. "The object of the 
temperance party in France is to arrest careless habits 
of spirit drinking, to investigate the various effects of 
different kinds of spirits, to expose falsifications of 
wines, and to promote habits of temperance in wine 
drinking; but drunkenness is not recognized here as 
the consequence of the use of pure wine, except in rare 
cases .... On the dietetic uses of wine very little has 
been written by medical men in France; its use has 
been conceded rather than disputed and one might as 
well expect to find discussions about the usefulness of 
bread and meat in the United States as to look for 
works on the uses of wines in France." 


Wetmore actively sought the answer to his question 
concerning whether wine was food or stimulant. The 
belief among moderate drinkers in the U.S. held that 
drinking wine with dinner would keep families 
together because "a man is less likely to debauch his 
own home than to return debauched from a bar
room... I believe that the stability of the British 
Empire would vanish if the Englishman should 


abandon the dinner as the great social institution. 
Dinners and stability are inseparable; a man who has 
enjoy~d a dinner is not a good Communist, and cannot 
be rehed upon to follow a revolution." 


W~tmore was a lifetime Republican, but still this is 
amusmg commentary from a writer who noted that 
Peru had suffered forty revolutions since its 
independence, and who had seen terrible poverty 
among many people in California. From where these 
wholesome family dinners would come without the 
economy to make wholesome families possible, 
Charles does not say. There is no evidence that he 
missed many of his dinners over his lifetime. Proust 
wrote that the mark of the true Bourgeois is in 
knowing where to get all the best things to eat. 
Charles clearly possessed an idealistic sympathy for 
the downtrodden, but his real enthusiasm was for 
obtaining those good things to eat. 


The Last Word 


T
ime in Europe was swiftly passing. Wetmore's 
last letters touched on a hundred topics he 
hoped would be useful to those in California. He 


wrote about European countries being alarmed at the 
amount of exports from the United States. The 
controversial practice of adding alcohol to fortify 
wines for shipping was thoroughly examined as was 
the entire French system of internal taxes and duties 
on agricultural products, and tariffs on imported 
goods. The comprehensiveness of this last topic makes 
for heavy reading and is a fine example ofWetmore's 
fear about excluding something of value to someone at 
home. Wetmore wanted to be the last word. 


As he packed his groaning trunks before crossing 
the channel he modestly stated that "I think that I 
have 'done my duty' to our [California] producers and 
consumers, so far as steady work is concerned, and I 
shall not apologize for giving up these questions for 
the few days that I have now to remain in England. I 
have been able to get together about 600 pounds 
weight of books on these subjects, which I hope to 
make useful hereafter." Many of these books would 
form the core of the library of the State Viticultural 
Commission, to be transferred to the University when 
the Commission was abolished in 1895. [EDITOR NOTE: 
The Annual Report of the Board of State Viticultural 
Commissioners for 1887 (pp.72-77) gives a catalogue of the 
library, which "now contains four hundred and twenty-one 
volumes, consisting of nearly all of the standard works on 
viticulture and viniculture in the French and English lan
guages ... a number of German books will soon be added."] 


But in England he did not give up these questions 
and contributed a treatise on the manufacture of 
Champagne and a very long report on the "ordinary" 
red wines of Spain. His steamer to New York sailed in 
late November, no doubt over stormy seas, and Wet-







more was back in Washington in time for the winter 
session of Congress. He was also in time to resume 
his courtship with 21-year-old Anna Deroy Smith, and 
they would be married in April 1879. 


He had more than fulfilled his mandate, but I 
wonder if he knew it at the time. He noted so many 
things left undone, countries left unvisited, statistics 
left unharvested. Still, the accumulated work is the 
deepest look at a vast aspect of French life and culture 
through the eyes of a late Victorian American ever 
published in our popular press. Reading and re
reading many of the letters took me there and 
suspended my disbelief over events that passed 128 
years ago. One wonders if contemporary wine 
journalism, so driven by product instead of process, 
will hold up as long and as well. 


Epilogue 


T
he newlyweds traveled to California in the late 
spring of 1879. They moved into Jesse and 
Matilda's rambling Piedmont home (still stand


ing today at 342 Bonita Street) and resided there until 
they could afford to buy land in Livermore. Jesse was 
by now a prosperous realtor in Oakland, in partner
ship with his eldest son, Edward. He could not help 
but take great pride in the achievement of his prodigal 
son. Mr. Henry Meiggs, who had passed away a year 
and a half before, would not have failed to recognize 
Charles as a bonafide chip off the old block, though he 
would have asked about how much they paid him. 


There was much work to be done on home ground. 
In mid-March the St. Helena Viticultural Club met "to 
raise funds for a testimonial to be presented by the 
winegrowers of California to Mr. Charles A. Wetmore, 
their representative at the late Paris exposition, for 
the able manner in which he fulfilled his onerous 
duties in representing their interests abroad, and 
especially for the very interesting letters he wrote on 
the subject of the wine industry in Europe; the expose 
he makes on the mode of preparing wines for 
exportation to this and other countries, and for the 
general information they contain." The subscription 
raised $250 and was forwarded to Wetmore by Charles 
Kohler, the treasurer of the State Vinicultural Society. 


In June Charles made an impressive speech before 
the San Francisco Chamber of Commerce on the wine 
interests of California, namely the struggle for tariff 
reductions on French imports. He wowed his listeners 
with graphic descriptions of French commercial mal
feasance. He told at length how the pending reduction 
on tariffs on cheap French wines would perpetuate the 
sale of junk wines which then pushed native products 
out of the market. The Commercial Herald of San 
Francisco found the address "an exhaustive and com
pletely satisfactory exposition of the subject," and 
endorsed Wetmore's conclusion that the non-


37 


reciprocal tariff reduction should be defeated. 
On August 27th he did a star turn at the Annual 


Meeting of the State Vinicultural Society, Arpad 
Haraszthy presiding. The minutes of that meeting 
capture the flavor ofWetmore's words: 


He thanked the society for the honor they had conferred 
on him as delegate to the Paris Exposition. He said that 
his desire was to make known to the public the 
importance of fostering the culture of the vine and the 
substitution of pure, wholesome wine as a popular 
beverage, in place of vile alcoholic drinks, and especially 
to supplant the use of the vast bulk of imported wines, 
which were generally unfit for the human stomach, being 
generally only mixtures of wretched, unmarketable wines 
with water, alcohol and coloring, and flavoring 
chemicals; to which were added ingeniously invented 
bouquets produced in chemical laboratories ... To so great 
a degree are Americans generally educated into believing 
that nothing good can come out of their own country, 
that in wines as well as in silks, they demand 
productions bearing foreign marks. The taste for foreign 
mixtures called wine has become so vitiated that even 
large quantities of pure California wines could only be 
sold to consumers after being manipulated by jobbers so 
as to imitatethe worthless imitations of France, Holland, 
and other countries, and passed to them at high prices 
under foreign labels. 
The scold is evident, as is his firm conviction that, 


on this subject, his is indeed the last word. These 
speeches were the summation of a unique experience 
that was to position Charles Wetmore at the very 
center of a California industry poised to enter a new 
decade. Charles Wetmore rose to the challenge and 
assumed command-and what a wild ride it would 
prove to be. 


• • • 
THE SECOND INSTALLMENT on Charles Wetmore's life 
and writings will take us through the following decade 
of the 1880s. We will look at his leadership of the 
State Viticultural Commission through his speeches, 
letters and publications. Younger brother Clarence 
emerges during this period as Charles' business 
partner and serving on the Viticultural Commission. 
We will discover through some of Wetmore's many 
disagreements, both personal and political, what 
caused Arpad Haraszthy to write, "no public man in 
California has more devoted friends or bitter 
enemies." Lastly, we will explore how Wetmore's 
personal winemaking project led to the glorious event 
that re-connected Wetmore with Paris in 1889. 
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AN UNKNOWN PARODY OF LONGFELLOW'S "CATAWBA" 
by Robert Fraker 


[Since 1971, fellow Tendril Robert Fraker has been the proprietor of Savoy Books, aMassachusett's bookshop with a fine selection of antiquarian 
books,pamphlets & manuscripts in all fields, with a special interest in horticulture, gardening and related arts, viticulture, historical Americana , 
American Songsters, and English and American literature. Our sincere thanks to Robert for sharing this poetic treasure with us. - Ed.] 


EGr=e ~ or my collection of minor 19th 
F 1i1 century American verse, I re-


l 
cently purchased a batch of 
miscellaneous manuscript 
poems put aside for me by an 


, . _ _ obliging upstate NY dealer. A-l , mong these was an amusing 
, fil' parody of Henry Wadsworth 


~ Longfellow's poem "Catawba 
~..X:.=El=r..1:r:.L::#J......::c.:.i;,-J w· " . d "H G W 1ne - s1gne . . arner, 
1859." We believe this to be Horatio Gates Warner of 
Rochester, New York (see note below). Scoffing at 
what Warner considered Longfellow's exaggerated 
opinion of the merits of the variety and the wine made 
from it, the poem further suggests that not only was 
Longfellow a bit under the influence of the Catawba 
wine when exercising his judgement, but that he 
lacked a wider experience as well. Warner's poem is 
doggerel to be sure, but it displays a greater than 
average sophistication regarding French and other 
continental wines, and the wines of classical litera
ture, and I thought it might entertain Tendril mem
bers in a modest way. What other readership would 
recognize the split play on the name Nicholas Long
worth, the Ohio horticulturist and vineyardist who 
was the leading disseminator and promoter of the 
Catawba? The notes provided are Warner's own. The 
meaning of the word "tergiversation" in the seventh 
stanza, probably of Warner's coinage, eludes us. 


In order to better understand Warner's indigna
tion, and his echoes of phrasing from the original, the 
text of Longfellow's poem precedes the parody. While 
his poetry is unarguably superior, with its evocation 
ofLongworth's lush and languid Ohio River environs 
[see rear cover], Longfellow's humorless Puritanical 
vision of decadence and unwholesome intoxication 
(and accusations of poisonous adulteration) associated 
with foreign wines was a glove thrown down to wine 
enthusiasts of the time, and our H. G. Warner, at 
least, was sufficiently moved to take up the challenge. 


A Note on Authorship: Considering the upstate 
New York provenance, and supportive biographical 
details, the likeliest candidate for the period would be 
Horatio Gates Warner (1801-1876), a prominent 
Rochester attorney, businessman, and journalist. His 
papers, now at the University of Rochester Library 
Special Collections, include boxes of poems, essays, 
and sundry writings. His residence, known as Warner 
Castle, was built in 1853 and is still in existence. 


CATAWBA WINE. A POEM. 
by H. W. Longfellow, 1854. 


This song of mine 
Is a Song of the Vine, 


To be sung by the glowing embers 
Of wayside inns, 


When the rain begins 
To darken the drear Novembers. 


It is not a song 
Of the Scuppernong, 


From warm Carolinian valleys, 
Nor the Isabel 


And the Muscadel 
That bask in our garden alleys. 


Nor the red Mustang, 
Whose clusters hang 


O'er the waves of the Colorado, 
And the fiery flood 


Of whose purple blood 
Has a dash of Spanish bravado. 


For richest and best 
Is the wine of the West, 


That grows by the Beautiful River; 
Whose sweet perfume 


Fills all the room 
With a benison on the giver. 


And as hollow trees 
Are the haunts of bees, 


For ever going and coming; 
So this crystal hive 


Is all alive 
With a swarming and buzzing and humming. 


Very good in its way 
Is the Verzenay, 


Or the Sillery soft and creamy; 
But Catawba wine 


Has a taste more divine, 
More dulcet, delicious, and dreamy. 


There grows no vipe 
By the haunted Rhine, 


By Danube or Guadalquivir, 
Nor on island or cape, 


That bears such a grape 
As grows by the Beautiful River. 







Drugged is their juice 
For foreign use, 


When shipped o'er the reeling Atlantic, 
To rack our brains 


With the fever pains, 
That have driven the Old World frantic. 


To the sewers and sinks 
With all such drinks, 


And after them tumble the mixer; 
For a poison malign 
Is such Borgia wine, 


Or at best but a Devil's Elixir. 


While pure as a spring 
Is the wine I sing, 


And to praise it, one needs but name it; 
For Catawba wine 


Has need of no sign, 
No tavern-bush to proclaim it. 


And this Song of the Vine, 
This greeting of mine, 


The winds and the birds shall deliver 
To the Queen of the West, 
In her garlands dressed, 


On the banks of the Beautiful River. 


* * * 


LONGFELLOW'S CATAWBA. A PARODY. 
by H. G. Warner, 1859. 


There's a song of wine 
"With a taste divine" 


By the numbers, in spirit extatic, 
Not of.fruit from the Rhine, 


Or the Burgundy fine, 
But homely & not transaquatic. 


No wonder that song, 
If not very Long, 


May be worth what it cost to the giver, 
For one stoup rouses "dreams" 


Of a nectar that seems 
To flow o'er the soul like a river. 


'Tis the "richest & best" -
That "wine of the West"-


Thus warbles the head-"buzzing" drinker, 
And a blessing is prayed, 
For the good of the trade, 


And sent westward, in lieu of the clinker. 


Cheap, cheap! if not true, 
Let the puff travel through, 


And the "winds waft" the song of the joker. 
To pronounce it not good -


That Catawba - were rude, 
But "the best," in cool blood, is a choaker. 


It may well be called "fine": 
But compared with the wine 


From the vales of the East, fair and blooming. 
'Tis like Prairie wild-flowers 
To the blossoms in bowers 


That our bland winds are ever perfuming. 


The poet may think 
That the wine he shall drink, 


Should be praised under license poetic. 
But in Fancy, a rule 


That might hold, binds no school 
Of commerce, by ties sympathetic. 


The truth is in wine*, 
Or should be; but to dine 


In this age, & perverse generation, 
While we raise to the lip, 


Such a gift, & sip, sip, 
We've a chance for slight tergiversation. 


What know ye, or think 
Of the wines that we drink 


From the soft, sunny vales of Champagne? 
And the choice old Bordeaux? 


The Latour & Margaux? . 
And the red juice of famed Montagne? 


Have ye heard of Falernum? 2 


"Hoc vinum eternum"! · 
Or the Lacryma Christi of fable?3 


Or the Rhceticum Wine? 4 


That a poet "divine' 
Also sang, when not under the table. 


Has Madeira no charm? 
Teneriffe charged with harm? 


And Sicily mild? & St. Thierry? 
And good Vergenay? 


And Hungarian Tokay 
And the best Andalusian Sherry? 


Wild he must appear, 
Where no gift is to fear, 


Who the "dulcet, delicious & dreamy," 
Can pretend to find "best" 
In that "wine of the West"-


'Tis the praise of a judgment grown gleamy. 


NOTES: *. "In vino veritas." 2. The wine of Horace. 
3. Best Neopolitan wine. 4. Virgil's favorite wine. 
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THE GREAT WINE QUAKE 
by 


Charles L. Sullivan 


[California wine historian and longtime Tendril, Charles Sullivan , is well-known to our membership . His award-winning book, Zinfandel : A 
History of a Grape and Its Wine (U . C. Press, 2003), was first serialized in our Quarterly. Among his other major contributions to the literature 
of wine is the encyclopedic Companion to California Wine (1998), a must for any wine lover's library , and Napa Wine: A History from Mission 
Days to Present (1994). - Ed.] 


,11111111 n April, when Tendrils pick I up their next copy of the 
WTQ, they will surely have 
been made aware by a dazz
ling bombardment from the 


ill1;~~ news media that this month 
they must focus their atten
tion and interest on the 


~ 100th anniversary of the 
Great Earthquake and Fire 


~~~~ill of 1906 (E&F ). 
Recently in the pages of California Monthly Kevin 


Starr brought us an interesting review of recent 
revisionist historiography on the E&F. These new 
books stand on its head much of the heroic, cuddly, 
positive picture of the disaster and particularly of the 
three days following the quake (Fault Lines of 1906, 
November 2005 ). 


Starr concentrates on three recent histories of the 
E&F which together provide a clear understanding 
that, until the publication of these studies , the story 
of the three days after the teniblor had been "highly 
mythologized." Together these works make clear that 
"San Francisco was literally burnt to the ground 
through ineptitude." The Army, the National Guard, 
and the San Francisco sworn deputies "turned the city 
into an unconstitutional nightmare for ordinary 
citizens." And to add to this disturbing story the 
authors give a picture of a city "in the state of political 
civil war." They also show that in the months after 
the disaster there was a well coordinated campaign by 
San Francisco's political/business community "to 
suppress the history and meaning of April 1906." This 


campaign is best symbolized by the casualty figures 
officially released, 300-400 victims, when the actual 
number was almost ten times as high. 


One aspect of the post-quake story proves to be no 
myth. The rebuilding of the city was swift and well 
coordinated, almost miraculous in light of the ample 
evidence of the destruction available · to us in 
photographs. 


As an historian specializing in the story of the 
Golden State I could not resist the challenge of getting 
the E&F story straight in my mind . I quickly bought 
Starr's three recommended books and went to work. 
But I was looking for more than just their revisionist 
insights . As a California wine historian I had been 
collecting material on the E&F and the state's wine 
industry for almost forty years. I rejoiced at the 
chance to see how this exciting vinous story was made 
part of the new view. 


INSIDE THIS ISSUE 
• NOTES FROM A DEPLETED LIBRARY 


• GENE FORD : IN MEMORIAM by H. Cattell 


• BOOKS & BOTTLES I NEWS & NOTES 


• ROMAN NUMERALS DECIPHERED 
• MAKING MANY WINE BOOKS by V. Hankel 


• MARTIN RAY & MAYNARD AMERINE, cont.,..,, 
- . . ~ 


Each of Starr's three authors has a special 
approach. San Francisco is Burning: the Untold Story 
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of the 1906 Earthquake and Fires (Penguin) is the 
work of Dennis Smith, a former New York City fire
fighter and an expert of fire fighting techniques. 
Simon Winchester is an Oxford-trained geologist 
whose A Crack in the Edge of the World (Harper 
Collins) emphasizes the E far more than the F. The 
Great Earthquake and Fires Storms of 1906 (UC 
Press) is Philip Fradkin's third hook in his trilogy on 
earthquakes. 


If asked to name the one of these tl).ree to read-if 
one were the limit-I think that Winchester's is the 
best book of the three, but not the one to read. He 
takes 200 pages to get to San Francisco and the quake. 
What comes before is an excellent technical explana
tion of how the earth's crust moves about, with 
colorful stories on many of these historic movements, 
particularly in the U.S. 


Dennis Smith's books held my attention through
out. I read every word; I admit to quickly turning 
some pages in the others. But Fradkin's is the one if 
there is to be but one. In 2000 he received a three-year 
grant to assemble all the source material relating to 
the E&F and to create an online archive for public use 
(bancroft .berkeley.edu/collections). Starr calls it "a 
triumph of archival entrepreneurialism." The result is 
an excellent book. But I suggest that you skip the 
chapter titled "The Politics of Disaster," unless, that 
is, you can stomach revisionism run so wild as to 
make Boss Abe Ruef a misunderstood and persecuted 
victim in the graft trials that followed the E&F but 
were not part of the story. The chapter is a sort of 
historical obiter dictum that adds nothing to our 
understanding of the E&F . 


How did these authors handle the exciting wine 
story? Dennis Smith devotes one long paragraph to 
the millions of gallons lost in the city's many huge 
cellars. Winchester doesn't seem to be aware of all this 
wine but does mention that people were drinking 
"Asti Tipo Chianti" with their "terrapin Maryland" 
the night before the temblor. He does claim that "the 
vineyard country of the Napa and Sonoma Valleys was 
particularly hard hit." (It was not. ) He also describes 
vineyards taking on the appearance of the ocean as the 
"great waves of the shocks tumbled down the hill
sides." How could a geologist write that, and what's 
its source? Neither Smith nor Winchester document 
their studies. 


Fradkin's scholarly work is fully documented with 
forty-three pages of notes. He even quotes Charles 
Bundschu's letter, produced below, but only the first 
paragraph, as an example of "post-traumatic stress 
disorder." But wine and the wine industry received 
but two sentences in the book's 418 pages. 


Readers may wonder where best to turn for 
secondary works dealing with the Great Wine Quake. 
Years ago the San Francisco Chronicle (15 April 1979) 


had a short article on the subject, as did Wines & 
Vines the following year (April 1980). They contain 
interesting information but focus on the inane idea 
that San Francisco history might have been changed 
radically if the wine in the city's great cellars had been 
used to fight the fires. 


Under "Earthquake" in my Companion to Cali
fornia Wine I devote imly about 300 words to quakes 
and California wine; in Like Modern Edens, I give 
E&F two pages, but with an emphasis on the events in 
the Santa Clara Valley. I had a bit more in Napa Wine, · 
but again the emphasis was on the local scene. 


By far the best secondary source on the Great Wine 
Quake can be found in The California Wine Associ
ation and Its Member Wineries, by Ernest P. Peninou 
and Gail G. Unzelman (Norn.is Press, 2000). The 
section contains numerous photos of the vinous 
devastation in the city, none of which I could find in 
the previous works discussed. 


The best in-print photographic treatment ofE&F is 
Denial of Disaster (Cameron) by Gladys Hansen and 
Emmet Condon. This book should also be included in 
any list of E&F historical revisionism. It is most 
effective in setting the record straight on the E&F 
casualty numbers. (No person did more to help in my 
early years of wine history research that Ms. Hansen, 
when she was in charge of Special Collections at the 
San Francisco Public Library.) 


By now the reader may have guessed that your 
editor and I have decided to get the vinous story of 
E&F out to that portion of the readers in the wine 
world most interested in such topics. We begin with 
the remarkable letter written by a noted California 
wine leader on the day after the fires went out. In the 
April issue we'll have an historical monograph on the 
Great Wine Quake. And in July we'll look at the 
seismic history of wine in California from 1868 to 
1989. 


EDITOR NOTE: The writer of the following poignant 
letter signed, "Your brother Carl," is Charles 
Bundschu (1842-1910), president and founder of the 
Gundlach-Bundschu Wine Company, Sonoma I San 
Francisco , and the oldest surviving member of the 
inter-twined Gundlach, Dresel, and Bundschu pioneer 
wine families. From clues in the letter, we surmise 
that it is addressed to Charles (Carl) Gundlach (1860-
1912), Bundschu's brother-in -law, vice-president of 
G-B Wine Co. and longtime manager of their New 
York office. Charles Bundschu, born in Germany, 
came to California in 1862, at age twenty. In 1874 he 
married Francisca (Fannie) Gundlach, one of five 
daughters of Jacob Gundlach (1818-1894), who had 
founded the original Gundlach Wine Co. that evolved 
into the Gundlach-Bundschu firm. (From this union 







of Charles and Fannie, the present-day Bundschu 
family has descended to continue the Gundlach 
Bundschu Vineyards & Winery in Sonoma.) He was 
a revered citizen of the state of California, "who was 
always ready with pen or purse to aid in the good 
work of advertising to the world the merits of 
California wine" [P.W.&S.R., 10/31/1910]. At the time of 
the great quake, Gundlach-Bundschu's San Francisco 
winehouse was located on Bryant Street, in the area 
where many of the major San Francisco wine depots 
were located. Following its destruction, the Pacific 
Wine & Spirit Review reported "about a million 
gallons of the best vintages of California ... some of 
them the oldest and rarest in the State" were lost. 
For clarification of the people and places in Mr. 
Bundschu's letter, endnotes have been added to the
text. 


My dear Carl, 


Rhinefarm, Sonoma 
April 22d, 1906 


This is Sunday-the Lord's day of rest! His week's 
work is ended and He did it well. The doom of San 
Francisco has been branded with unrelenting, 
uncompromising ferocity on the face of the darkest 
history of all mankind. I am so utterly , physically and 
mentally unstrung that my mind and body refuse to 
act. The use of the pen is a hardship to me. Given the 
last four days and experiencing and seeing what we 
had to encounter before our hastened flight from the 
city of hell and devastation, has left its indelible 
imprints of despair on everybody's vision, haunting 
him to the rest of his days . The earthquake on 
Wednesday morning at 5:13 itself shrivels up as a 
casual incident of comparatively little importance; it 
would have soon have been over-bridged-but for its 
consequences! 


Half an hour after the shock a mountain of heavy 
dense smoke loomed up behind Telegraph Hill from 
the heart of the City. On Sansome, Third Street in the 
Mission and many other locations (also in the Sulphur 
Works below us ) fires broke out simultaneously. 
Walter and Carl 1 started downtown and went to the 
W arehouse 2 finding no speakable damage by the shock 
and foreman and crew redeeming the damage. The fire 
of the Mission and 3d Street location had grasped the 
Opera House and devoured the beautiful Aronson 
building, working its way towards the Palace [Hotel], 
but not Southward. They started out again to the 
Warehouse-it was then known that the city was 
without water-found the foreman and his nephew on 
hand; the crew ran out of the building when another 
severe shock at about 9 o'clock made the building 
shriek and apparently unsafe, and Carl started to pack 
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up the books and papers of the office. Unfortunately a 
puncheon of Red Wine was shaken from its saddle of 
the third row right above my desk and the Claret had 
flooded everything. Schild 8 and my son Rudolph 
though assisted nobly and they managed to load two 
teams - the first one was unloaded at Schild's home 
([1908]Broadway, 3 blocks west of Van Ness), which 
still stands. The other load went somewhere to the 
Potrero, where it still remains - under what condi 
tions I am unable to say. In the meantime the fire had 
run out Mission Street, consumed the Palace Hotel, 
Spreckel's building, working its way from Sansome 
Street through the Wholesale Districts. From out 
Mission it crossed over to Brannan, then the 
afternoon Western wind drove it down again to Third 
Street like a furious wall of fire. Carl had closed the 
Building and sat with Chris, the foreman, on the 
opposite house-steps; the western fire wall stood nobly 
for a time, but the flames from Silver Street soon 
engulfed the building. The heat became unbearable 
and Carl found his way home, passing C. Schilling 
[Brannan Street] and the Mail Dock, which perhaps 
an hour later together with St. Mary's Hospital, 
Sailors' Home, and that entire corner were turned 
into an impenetrable furnace of flames and heat . In 
the meantime, Walter assisted at Aug. Schilling to 
check the attacks of the falling cinders with wet sacks 
and other precautions. He thought the old Kohler & 
Frohling building 4 would protect them. Our building 
fell at 5 o'clock on the first day. When Carl carried 
the news to our home 5 my tears flowed incessantly, 
and I shall never forget the thunderbolt of wrath 
smashing the last hope of my life forever. I need not 
explain to you, dear Carl, why such a business cannot 
be redeemed by bright hopes for the future. It meant 
the labor and struggle of two generations and we had 
just emerged from its many critical confusions and 
trials apparently victorious and confident of success. 
Our future was bright for everyone interested. We 
never held a better assortment of wines-never a 
larger stock-good orders- efficient salesmen-every 
nerve strained in offices and cellar to promote the 
good work-and now- and now? It means despair. 


We went through a night of anxiety on the hill 
[Telegraph Hill]. The heavens stood ablaze behind the 
hill and the fire slowly crept on northward. It had 
reached upper California Street, where the Hess 6 


residence stood, attached and gulped up Nob Hill and 
cleared away the entire side of the hill. They were 
blowing up buildings continuously, especially the East 
side of Van Ness, but it climbed over here and there 
and Claus Spreckel's residence [Van Ness & Clay] was 
burnt to a crisp . That evening of the second day we 
realized the danger of our own situation. The flames 
swept nearer Montgomery Avenue and still we 
thought our isolated corner might be spared . We 
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began to pack things in a slipshod way, packed and 
buried our silverware in the garden, bundled up our 
wardrobe, carried out books and things, covered them, 
.shoveled soil and grass over it; rushed and frenzied, 
we heard the fire was checked at Broadway and they 
were making a fight at the Plaza with Bay-water, but 
it looked as ifit were already desperately near. Heini 7 


and Otto Hinz had come and assisted us and packed a 
few valises to Mill Valley. 


We concluded towards Friday evening to leave the 
house, except Walter and Maury Sims 8 should stay 
and watch. Carl and Gertrude had come from their 
home (Union and Van Ness) and presumed from 
remarks made by the officer of the military squad, 
that their house had been blown up. (It is doubtful to 
us whether it stands, because the Paper reports that 
the fire had been stopped at that corner.) So at 10 
o'clock in the evening we s~d our farewell to our old 


from Hyde Street and then had joined us to urge 
withdrawal. We thought from _ our lumber-pile 
observatory, we could easily reach the ferry, in front 
of which was all burnt territory. Boats were taking 
refugees away at several wharves during the night and 
we were not apprehensive of being cut off. A 
continuous stream of all sorts of people, propelling 
their belongings in all sorts and manner of rigs and 
vehicles. Order and seriousness prevailed everywhere 
in the city during the fearful trial, and also on this 
scramble for safety as it passed our vista in a 
continuous stream to the Ferry; in spite of the some
times humorous combinations of human groups, the 
significance of the hour prevailed. Relief-Committee 
men with badges offered assistance and direction and 
prevailed upon people to take the steamers to the 
suburbs. In the meantime the Tiburon steamer, 
"Ukiah," had swung in alongside of us and we ascer


home, thousand.-.~~--~~~ ·~~~~~ . -.-- -~~_,-... -. ~~~~~~~~~~~~~-11 -~< .. ,· tained that she 
' reminiscences 


flashed up once 
more before our 
spiritual vision, r 
saw the gay 
throng around 
our Sylvester 
table. I once 
more felt the " 


Watching the progress of the Fire from Lafayette Square, ' -
April 18, 1906. San Francisco, Cal. {+tf: 


!;:;~:.., ;, was going over at 
· · 3 o'clock A.M . 


pleasure and joy 
emanating with
in these simple 
walls and parted 
with a feeling 
that I had left a 
dear and cheerful 
friend behind. 
Between families 


.~ 


. . "'.,:' , 


fringing the houses with their bundles of household 
effects, some camping and lying in the open, the night, 
warm and balmy, lit up almost to daylight effect, we 
filed down Dupont [Grant] Street to the wharf and 
there we settled down on a lumber-pile near the 
seawall, watching the fall of our "house of mirth" on 
the hill above. The familiar lines of the trees and 
projecting house-fronts stood forth in somber 
melancholy contrast against the fire-bound horizon 
forming the background. Once in a while the flames 
engulfing another residence sent up a volume of dense 
smoke. But the North Beachers fought nobly; they had 
a supply of Bay water and the politician, Abe Ruef 
(owning the old Muecke house on Lombard Street), 
and his friends made a desperate effort to save his 
house. The fight was still down on Broadway. 
Chinatown had succumbed during the afternoon. 
While we waited on the lumber-pile Carl and Gertrude 
told us how they watched the fate of the two houses 


i 


:.',,. .. After making 
' ( .'~(~"-'''; r .' known our iden
, .. j!.. 
"'-""' .. · ·· tity the Captain 


allowed us to go 
aboard between 
12 and 1 ahead of 
the other passen
gers. We heard 
and felt the 
desperate strug
gle behind the 
hill. Explosions 
and Dynamite 
blasts must have 
taken away many 
buildings; they 


followed with tremendous effects in short intervals, 
but the glare on the horizon stood and the fire raged. 
When the steamer pulled out the hill stood and our old 
home gave us its last greeting as if it meant to say: 
"Don't be afraid, I will not desert you!" We stayed on 
board the steamer until she went back to the city at 6 
o'clock, camping on the floor of the cabin. Fannie, 
myself, Rudie [son Rudolph], and Nancy, our Italian 
girl, went on to Sonoma. Carl and Gertrude went back 
to find out what had happened during the night. They 
went up to the house, found Walter and Maury and a 
friend of Walter's rummaging around the house, 
carrying furniture and things to the edge of the 
nearby precipice. Carl and Gertrude even ventured up 
Hyde Street hill and saw their little Eden of bliss still 
standing. At about one o'clock the Chestnut Street 
forces withdrew; the fire had worked along Stockton 
and had cleared the south side of Lombard Street up 
to the old "Gray" house, the only residence left on the 







hill. It then appeared Ruef had won the fight ; but 
when the flames had reached the Raubinger barns and 
tenement house, the latter turned to what it was 
formerly called, a real "House of Blazes," caught the 
Schweizer Malt House and a westerly breeze drove it 
up the hill with furious rapidity, taking the block 
Lombard - Chestnut by storm. At about 2 o'clock 
Walter and Maury and the others went through 
Maury's (the old Eggleton ) house [134 Chestnut] 
down to Francisco Street to make for the Ferry. Also 
Carl and Gertrude saw the approach of the fulfillment 
from Hyde Street and rushed wildly with the blinding 
windstorm through dust and smoke onward to the 
ferry. The flames soon followed in their wake-they 
had swept the hill by this time and now hugged the 
base to the water-front. Soon the lumber-piles , the 
wharves, the foundries , the flour mill and everything 
else was wrapped up to Broadwa y to the very point 
where the fire had left off before . Thus , at about 3 
o'clock the home of your parents and birthplace of 
your brothers and sisters went out of existence, 
leaving an enviable record and to everyone of us a 
dearly beloved sweet remembrance of happy days and 
glorious hours. 10 


Also Carl Dresel 11 was in great anxiety about his 
brother, the Doctor [Gustav Dresel] ; he went down on 
Friday and had his thrilling experiences in trying to 
recover the wharf. He (the Doctor ) lost all his valuable 
paraphernalia in the Crocker Building [Market St]. 
Maury Sims lost his office outfit on Montgomery 
Street and we lost-our business! I presume that not 
a valuable vestige remains of it. I understand tha t the 
cellar was filled with wine. The intense heat must 
have burst every cask. 


CHARLES BUNDSCHU (1842-1910 ) 


5 


April 23, 1906 (Papa's Birthday ) 
How happy and joyful these days passed in far away 
days in Sonoma and now the children and grand
c:tlildren are gathered around the old vineyard home to 
seek shelter and rest from the turmoil of heartrending 
afflictions. 


Maury went to the City yesterday, which can only 
be entered with Military Passes. He returned in the 
evening and brought a few trunks . One of them had 
been rifled of anything apparently valuable. He 
describes the hill as a barren waste. A pile of valuable 
books and papers and other things well covered were 
destroyed. Some things further away, chairs and 
tables were undamaged. But he couldn't tell how the 
matter stood and whether any of my wardrobe and 
shoes which I stuck in pillow slips are preserved or 
unlooted . Evidently ghouls gave the place an over
hauling and it wouldn 't surprise me if the buried 
silver and other valuables had been ransacked and 
carried off. So far I have only saved what I carried on 
my body. It rained heavy last night , which must have 
spoiled many things in case they had been saved. 
Maury says a desperate spirit of energy prevails. He 
predicts the younger people will build up the City 
again, if possible better and in some ways superior . 
They have cleared Market Street from debris and a 
few old horse-cars are running . The Banks can not let 
their interests drop, they must back them up, else the 
loss in Real Estate will wipe them out completely . 


I must close this letter. I telegraphed to our agents : 
"Business total loss, suspend operations." There was 
about $200 in the safe and Schild gave me one-half 
and he kept the other half . But Maury and Carl didn 't 
have anything ... so things are running rather close . 


The family keeps up strongly and bea.rs up well 
under the heavy strain . Fannie and my children try to 
arouse my vanishing energy and do everything to 
restore the confidence in my own ability to assist in 
the restoration of anything like a semblance of order 
in our affairs. Still, my thoughts will not cement 
sufficiently to brace my broken heart. All I can do-I 
will try for my children 's and for my faithful wife 's 
end, for my family's sake. I may and you may find 
friends to help us. For pity sake let them be generous 
and do it. The family sends their love to you-all they 
are able to give at the present time. Let the tie of 
mutual responsibility hold us together . May the spirit 
of our progenitors sustain us and strengthen our 
character to perform our duties towards each other 
with indulgence and kindness , with love and pity for 
the sufferings we now see plainly before us. 


Your brother, 
CARL 
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1. Sons of Charles Bundschu, the letter writer . Charles (Carl ) E . Bundschu (1878-1947) was listed in the 
1905 Crocker-Langley Directory of San Francisco as "Clerk, Gundlach-Bundschu Wine Co." Walter was 
listed as a "Clerk, A. Schilling & Co. "(wholesale dealer in coffee, tea, and spices). Charles E . would become 
active in the re-organized California Board of State Viticultural Commissioners (1916). 


2. After some 30 years at their 2nd and Market Street location , the firm moved to their new quarters at 434-
444 Bryant Street , between 3rd and 4th streets, only a few years before the earthquake. 


3. Edward T. Schild (married to one of Jacob Gundlach's daughters ) was the Cashier of Gundlach-
Bundschu Wine Co. · 


4. The majestic Kohler & Frohling building (offices, wine cellars and depot), built in 1890, was located on 
the NW corner of znd and Folsom streets. Upon the formation of the California Wine Association in 1894, 
this building served as the Association 's first headquarters. It was almost totally destroyed in the 
earthquake's fiery aftermath . The August Schilling & Co. building was catercorner to the K & F building. 


5. 245 Chestnut Street. See also Note #10. 


6. This would be Frederick Hess, publisher of the San Francisco Demokrat, who lived at 821 California 
Street. In 1898 Hess had built a small winery on Howell Mountain above St. Helena. 


7. Heini (Henry ) Gundlach, son of Jacob Gundlach, was Secretary, Gundlach-Bundschu Wine Co. 


8. Maury Sims was a brother-in-law of Charles Bundschu. 


9. Abe Ruef (1864-1936) was a powerful and corrupt political leader in San Francisco. 


10. Since 1875 (the earliest San Francisco Directory available ) the Jacob Gundlach family residence was 
at 125 Chestnut Street. Here Charles Bundschu and his bride also resided. In 1897, following the death 
of Jacob Gundlach , the residence of Charles Bundschu , his children, and Henry Gundlach, was 245 
Chestnut Street. Carl Gundlach was living in New York, the Manager of the Gundlach-Bundschu Wine 
Co. office there. 


11. Carl Dresel was the son of Julius Dresel (1816-1891) and the nephew of Emil Dresel (d.1869), founder 
of Rhinefarrn Vineyards in Sonoma City in 1858. In 1906 Carl Dresel was manager of the Sonoma family 
wine estate. 


We have largely increased our facilities for storing, handling, maturing 


and shipping our products. We have added considerable space, and our 


accominodations in our new II Bacchus Cellars" are simp ly perfect, and 


our California Wines and Brandies . ate as choice and well selected as 


· ever. Give us a call I . .. 
GUNDLACH-BUNDSCHlJ WIN[. CO. 


New York Off /ct a.nd C,/larJ I TEMPOR ."°'R Y OFFICE 
' · Cor. Wa/lJ and Wuh lngton S/J. 


RH INEFARM. SONOMA COUNTY: C:A LI F0 °RN IA 


[Post-Earthquake ad in the 
Pacific Wine & Spiri t Review, 


May 1906] 







-=-~~·== ~ ~-~- NEWS"' . 
& NOTES ....... 


Welcome, new Tendrils! •Jerrold Mitchell (jiwm 
@comcast.net), a former Tendril subscriber who, with 
some 25 years of experience, has found a renewed 
interest in wine book collecting. We also welcome back 
Heidi Congalton (heidi@betweenthecovers.com), 
whose collecting passion was recently re -energized 
when some noble wine books came her way (see notice 
below). We thank Tendrils Nina Wemyss and 
Warren Johnson for introducing three budding, 
enthusiastic collectors, Larry Durham (lkdurham@ 
austin .rr.com), James Pierog (ljpierog@aol.com), 
and Margaux Pierog (margauxpierog@hotmail.com) 


FIVE-YEAR WT-Q INDEX 
A cumulative index for the years 2001- 2005 (Vol.11 
- Vol.15) is enclosed. You will find an Author Index, 
Subject Index, and an alphabetical index of Books 
Noted/Reviewed. Your editor sends her sincerest and 
Tendril-est appreciation to all members who have 
contributed to make our Quarterly a notable addition 
to the literature of wine. A toast to all! 


FINE WINE BOOK LIBRARY ONLINE 
Tom Congalton, knowledgeable proprietor of Between 
the Covers Rare Books in New Jersey , has informed 
us of the recent acquisition of the wine book collection 
of Tendril Jim Gabler . Check out their website
betweenthecovers.com-there are many desirable 
titles listed, most with cover illustrations provided. 


"UNCORKED!" 
Wine: A Life Uncorked by Hugh Johnson is a 
splendid read-our resident critic puts this book at 
the top of the list for 2005! The first non-encyclo
paedic book in a long time from this celebrated wine 
author is "peppered with personal anecdotes and 
infused with his sheer delight in his subject. Through 
his experiences he imparts knowledge, and without 
realising it, the reader becomes drawn into an arcane 
and fascinating world of wine." (London: Weidenfeld 
& Nicolson, 2005. 383 pp., delightfully illustrated; 
hardbound. $35. Available in the U.S. Spring 2006 .) 


A CASK OF AMONTILLADO 
A very lovely printing of Edgar Allen Poe's delicious 
horror tale, A Cask of Amontillado, has been done in 
miniature (2W'x2") by J. & J. Sobota, Czech Republic. 
It was designed, published, and bound in an extra
ordinary leather binding, hand-numbered and signed 
by Jarmila Sobota in an edition of only 20 copies. The 
book, housed in a velvet-lined box, won the 2005 
Distinguished Book Award at the Miniature Book 
Exhibition of the Miniature Book Society. $280 + $10 
Air Mail shipping to the U.S. Their website has full 
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details and images of the book: www.jsobota.cz. As far 
as your editor is aware, this is only the third separate 
printing of Poe's classic tale, and two have been in 
miniature. In 1981 Bramer Booksellers (Boston) 
published a 2W'x2" version printed by the Amaranth 
Press in an edition of 150 copies. In 1904 Blue Sky 
Press (Chicago) printed 300 copies on hand-made Van 
Gelder paper (5W'x4-Yz") as one of their Pageant 
Series I. Let us know if anyone knows of others! 


MANUAL FOR BOOK LOVERS 
The Care and Feeding of Books Old and New: A 
Simple Repair Manual for Book Lovers by 
Margot Rosenberg and Bern Marcowitz (New York: 
Thomas Dunne Books, 2002. 190 pp., p.b., $14). This 
is a most entertaining, down-to-earth, useful manual 
on book care. The authors, proprietors of Dog Lovers 
Bookshop in New York, credit their years of caring for 
all kinds of dogs to their approach to book care: simple 
and loving. The Contents include: Friends of Books, 
Enemies of Books, Cleaning, Repairing, How to Han
dle & House Books, Reflecting on Books, Glossary, 
Suppliers, Internet Miscellany, Index. Their advice on 
"Home-made Book Weights" - "We don't recommend 
that dogs moonlight as book weights, but when they 
do, check that the dog's weight is evenly distributed 
over the book. But only if in so doing, you do not 
disturb the dog." 


NEW RESEARCH STUDY 
Gustav Eisen, Wilderness Steward: An Appraisal 
by Allan Shields. Unpublished documentary, 2005. 
This is a newly researched study of the life of Gustav 
Eisen (1847-1940) . He was a man of many achieve
ments, one for whom a full biographical study remains 
to be written . Eisen is best known in the Fresno, 
California, area for his extensive experimental work 
with over 400 varieties of grapes: table, wine, and 
raisin. He has been called a horticulturist, biologist, 
zoologist, artist and illustrator, archaeologist, viti
culturist, enologist, arborist, microbiologist, cartog 
rapher, explorer, professional photographer, and an 
ardent preservationist-environmentalist . 


Eisen is credited with fostering the development 
of the avocado, with writing the definitive book on the 
raisin industry, a parallel work on the fig, and was 
instrumental in fostering the industry in California. 
He was a co-discoverer of the cause of malaria. By any 
accurate study of the historical facts in the case, he 
was a signal advocate for establishing the Sequoia and 
Kings Canyon National Parks, as well as the Sequoia 
National Forest and the General Grant National Park. 
From 1874 to 1940, he was an active member of the 
California Academy of Sciences. After his retirement 
about 1915, he produced more solid work in a variety 
of fields than most men produce over a lifetime . 


- continued on p.B 
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GENE FORD [1927-2005] : IN MEMORIAM 
by 


Hudson Cattell 


[In our previous issue we had a short notice of the death of Gene 
Ford . The following fitting tribute is from the September/October 
2005 issue of Wine East . - Ed .] 


G
ene Ford, one of the foremost proponents of 
moderate and responsible drinking, died on 
June 10 [2005] in Seattle, Washington, as the 


result of complications from heart surgery. He was 77. 
In his journal, The Moderation Reader, which he 


published from 1987 to 1994, and in his many books, 
he dealt with the medical and therapeutic aspects of 
moderate drinking, the tactics and agendas of today's 
Neo-Prohibitionist activities, the anti-alcohol govern
ment influence on funding research and its outcomes, 
and many other alcohol-related political and social 
topics. His last book, The Science of Healthy Drinking , 
published in 2003, evaluated the benefits of healthy 
drinking for thirty different diseases or social 
conditions , and his insistence on accuracy led him to 
include 700 citations in these thirty chapters. In all , 
the last 87 pages of the book contained approximately 
1,400 references from contemporary professional 
journals, medical journals and other media for the 
benefit of interested physicians, researchers and 
journalists. 


Gene began his career as a fund raiser at Columbia 
University and later spent seventeen years as 
marketing and sales executive for The Christian 
Brothers Winery . He lectured for 14 years in the 
School of Hotel-Restaurant Administration at Wash
ington State University. For many years he was a 
member of the National Speakers Association provid
ing lectures and seminars on all aspects of licensed 
beverages and the Neo-Prohibitionist movement. In 
1978 he wrote a college textbook, Ford's Illustrated 
Guide to Wines, Brews , and Spirits, and before that 
produced a syndicated newspaper feature called "The 
Wine & Spirit Uncomplicator," and a series of audio
tapes on wines, brews and spirits of the world . 


The Moderation Reader was started in January 
1987 as a four-page protest paper, but two years later, 
after soliciting advertising support from the industry 
it grew into a 48-page bimonthly journal with a 
circulation ofl8,000 worldwide. His adherence to high 
standards of scientific and objective reporting made 
the journal one that was requested by people who 
wanted facts. As the journal was growing, Gene wrote 
several other books including The French Paradox & 
Drinking for Health in 1993. 


Throughout his career, Gene Ford 's commitment to 
the cause of moderate drinking and the health benefits 
of wine was complete. His role in securing acceptance 


of responsible drinking in American life has been 
unmatched by a journalist in our time. 


THE 
BENEFITSoF 
MODERATE 
DRINKING 
Alcohol, Health & Society 


Gene Ford· 


EDITOR NOTE : James Gabler's bibliography, Wine Into 
Words (2nd edition, 2004), lists six titles by Ford. We 
list them here in chronological order. 


1980. Ford's ABC's of Wines, Brews and Spirits. 
Seattle: Murray. 128 pp. (Subsequent editions. ) 


1983. Ford's Illustrated Guide to Wines, Brews, 
and Spirits . Dubuque, IO: Wm C. Brown. 377 pp. 


1988. The Benefits of Moderate Drinking: Alcohol, 
Health & Society. San Francisco: Wine Appreciation 
Guild. 337 pp . (Reissued in 2001.) 


1990. Drinking and Health : The Good News, the 
Bad News, and the Propaganda. San Francisco: Wine 
Appreciation Guild. 128 pp. 


1993. The French Paradox & Drinking for Health. 
San Francisco: Wine Appreciation Guild. 288 pp. 


2003. The Science of Healthy Drinking. San Fran
cisco: Wine Appreciation Guild . 460 pp. (A sequel to 
Drinking and Health , 1990.) 


NEWS & NOTES, cont. from p. 7 -


This study contains a detailed Chronology of 
Eisen's life and works , an extensive Bibliography, and 
suggestions for further research, especially in Sweden. 
Copies have been deposited in the Bancroft Library; 
California Academy of Sciences, Eisen Archive; 
Museum, Sequoia and Kings Canyon National Park; 
and the California History Room, Fresno Free Li
brary, Fresno, California. • 







ROMAN NUMERALS DECIPHERED!! 


[A fellow Tendril , puzzl ed over the Roman numerals dating an early 
book recently acquir ed, asked if we had ever print ed an explanation 
in our Quarterly of these sometim es mysterious characters . We are 


happy to reprin t the followin g articl e from our October 1995 issue 
(Vol.5 #4). - Ed.] 


I
n his very interesting, informative, and well~ 
illustrated The American Printer: A Manual of 
Typography (Philadelphia, 1889, 17u, ed.), Thomas 


MacKellar, PhD ., gives this explanation of the evolu
tion of Roman numerals: 


It has been supposed that the Romans used M to 
denote 1000 because it is the first letter of Mille, 
which is Latin for 1000; and C to denote 100, it being 
the first letter of Centum , the Latin term for 100. 
Some also suppose that D, being formed by dividing 
the old Min the middle , was therefore appointed to 
stand for 500, that is, half as much as the M stood for 
when it was whole ; and that L being half a C was , for 
the same reason , used to denominate 50. But the 
most natural account of the matter appears to be this: 


The Romans probably put down a single stroke, I, 


for one, as is still the practice of those who score on a 
slate, or with chalk; this stroke they doubled, trebled, 
and quadrupled, to express two, three, and four: thus, 
11, 111, 1111. So far they could easily number the strokes 
with a glance of the eye; but they found that if more 
were added it would be necessary to count the strokes 
one by one : for this reason , when the y came to fi_ve, it 
was expressed by joining two strokes together m an 
acute angle, thus , v. 


After they had made this acute angle, V, for five, 
they then added single strokes to the number of four, 
thus, VI, VII, VIII, VIiii, and then, as the strokes could not 
be further multiplied without confusion, they doubled 
their acute angle by prolonging the two lines beyond 
their intersection , thus, X, to denote two fives, or ten. 
After they had doubled, trebled , and quadrupled this 
double acute angle , thus, XX, XXX, XXXX, the y the1:, for 
the same reason which induced them to make a smgle 
angle first, and then to double it , joined two single 
strokes in another form and, instead of an acute angle, 
made a right angle, L, to denote fifty. When this was 
doubled , they then doubled the right angle, thus, c ~o 
denote one hundred, and, having numbered this 
double right angle four times, thus, c c , ccc, 
cccc when they came to the fifth number, as 
before, 


1


they reverted it , and put a single stroke befo~e 
it thus 1 ::J to denote five hundred; and, when this 
fi~e hu~dre


1


d was doubled , then they also doubled 
their double right angle, setting two double right 
angles opposite to each other, with a single stroke 
between them, thus, c 1 :::i, to denote one thousand; 
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when this note for one thousand had been repeated 
four times, they then put down 1 :::i :::i for five 
thousand, c c 1 ::J :::i for ten thousand, and r :::i :::i :::i 


for fifty thousand . 
The corners of the angles being cut off by trans


cribers for despatch, these figures were gradually 
brought into what are now called numerical letters. 
When the corners of c r :::i were made round, it stood 
thus, c 1 :::>, which is so near the Gothic M that it 
soon deviated into that character; so that 1 :::i having 
the corners made round stood thus, 1 :::>, and then 
easily deviated into D. c also became a plain C by the 
same means: the single rectangle, which denoted fifty, 
was, without any alteration, a capital L; the double 
acute angle was an X; the single acute angle, a V; and 
a plain single stroke, the letter I. And thus these seven 
letters, M, D, C, L, X, V, I, became numerals. As a 
further proof of this assertion, let it be considered that 
c 1 :::> is still used for one thousand, and 1 :::> for five 
hundred, instead of Mand D; and this mark, C"?, is 
sometimes used to denote one thousand, which may 
easily be derived from this figure, c 1 ::J , but cannot be 
deviations from, or corruptions of, the Roman letter 
M. The Romans also expressed any number of 
thousands by a line drawn over any numeral less than 
one thousand: thus, V denotes five thousand, LX sixty 
thousand; so, likewise, M is one million, MM two 
millions, &c. 


Upon the discovery of printing , and before capitals 
were invented, small letters served for numerals; not 
only when Gothic characters were in vogue, but wh~n 
Roman had become the prevailing character. Thus , m 
early times, i v x l c d m were, and in Roman type are 
still, of the same signification as capitals when used as 
numerals. Though the capital J is not a numeral 
letter, yet the lower -case j is as often and as 
significantly used as the vo~el i, especi_all? "".~er~ th.~ 
former is employed as a closmg lette:r;, mu LLJ VJ vu 
viij dcij &c. In Roman lower-case numerals, thej ~s 
not regarded, but the i stands for figure I wherever it 
is used numerically . 


During the existence of the French Republic, 
books were dated in France from the first year of the 
Republic: thus, An.XII (1803), or twelve years from 
1792 . . 


"Good as it is to inherit a library, 
it is better to collect one ." 


- AUGUSTINE BIRRELL 
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NOTES FROM A DEPLETED LIBRARY 
by 


Christopher Fielden 


[We enjoy another book review session with our English Tendril 
friend and veteran wine author (The Wines of Argentina, Chile, and 
Latin America and Exploring the World of Wines & Spirits are two 
of his latest). He seems to be replenishing in fine fashion his 
"depleted" library ... a 30-year collection that he donated to the 
Institute of Masters of Wine in 2003. - Ed.] 


The editor says that she relies on me to introduce 
books from the wilder shores of the wine world, 


· so I hope not to disappoint her. · 


" ... infuriating ... " 
Du Haut d 'une Breteche by Michel de Bustros. 
Beirut: Editions Dar An-Nahar, 2002. 


T he title of this book might be loosely translated as 
"Looking down from the Battlements" and is the 
story of the creation of the winery Chateau 


Kefraya in Lebanon, during the middle of that 
country's civil war. The author is the creator himself, 
and in many ways I wish that he had stuck to 
winemaking. 


As a book on wine it is infuriating. As far as I can 
recall, nowhere does he mention even what grape 
varieties he planted. As a history it is infuriating: a 


· number of the major characters are given code-names, 
which might mean something to a Lebanese reader, 
but they mean nothing to me. He suggests that the 
winery was forcibly taken over during the Civil War, 
but he does not say by whom. By reading elsewhere, I 
discover that the "purchaser" was W alid Jumblatt, the 
Druze leader. The author was kept on as General 
Manager, but resigned on three separate occasions, 
only to be brought back. As he seems to have spent 
more time in Paris and in conducting other affairs in 
Lebanon than in running the winery, one can only 
now wonder at the acknowledged commercial success 
of the wines, though this has no doubt been helped by 
Parker's liking for their prestige wine Comte de M. 


M. de Butros is an inveterate name-dropper and the 
book is full of stories, and photographs, of the famous 
that he has wined and dined at the winery. Sadly, 
most of these names are now well-worn. However 
there is a double anecdote that I like, of a dinner that 
he had with the Rothschilds in France. (Sadly he does 
not make clear as to which branch of the family he is 
referring.) Apparently, both the wine and the food had 
been in very short supply. At the end of the meal, M. 
la Baronne said to one of the guests, "I hope that you 
can come again for dinner. When will that be?" 
"Straightaway," was the reply. Also, during the meal, 
there was a moment of silence. "An angel must be 
passing," a guest said. "Catch it quickly. At least we 
shall have something to eat," replied her neighbour. 


" ... a useful addition to your library ... " 
Antiguas Bodegas del Uruguay by Estela de 
Frutos and Javier Pastoriza. Montevideo: JIGG Edici
ones, 2004. 


I n some ways Uruguay is the forgotten wine
producing country of South America. Compared to 
Argentina and Chile, and even Brazil, its 


production is small and the industry lacks the 
financial resources, and the wine, to make a major 
impact on the world wine market. Its industry, too, is 
comparatively recent, with the oldest existing bodega 
La Cruz, being founded in 1887. 


This book, which is written in both Spanish and 
English, gives profiles of eleven of the companies
indeed, one of the authors, Estela de Frutos is also the 
wine-maker at one of them, Los Cerros de San Juan. 
The selection of the eleven is interesting, in that one 
of them Calvinor, which was founded as recently as 
1975, in a bid to find alternative employment after the 
collapse of the sugar industry in Bella Union in the 
north-west of the country, is now itself verging on 
collapse. On the other hand, some of the younger, 
more vibrant companies do not rate a mention. 


It is interesting to compare the profiles of the 
various companies and to see how some of them are 
apparently past their commercial peak, whilst others 
seem to be expanding. There is also much useful 
information about the history of wine in the country. 
The book also has many good colour illustrations. For 
the student of the wines of South America, this is an 
useful addition to your library. 


" ... apple trees and wayward tendrils ... " 
Calvados-The Worlds Premier Apple Brandy. 
Tasting, Facts and Travel by Henrik Mattson. 
Flavourrider.com., 2004. 


! suppose it is stretching things somewhat to relate 
apple-trees to wayward tendrils of vines, but 
Calvados is the only non-grape spirit in France to 


be part of the A.O.C. system and, for the English 
traveler in France, the Route du Cidre is a useful test 
run, before driving further south to join the wide 
range of wine routes in the country . 


Henrik Mattson is a Swedish chef, who now writes 
about spirits, wine and food. Together with his father 
he has developed a love for Normandy and its produce. 
Yet again, this is a book full of wonderful photographs 
and intriguing information. I am sure that there are 
few who will know that almost as much Calvados has 
pears as a base as has apples, or the forty-eight 
different apples that are grown in Normandy to give 
cider and calva! 


As well as detailed notes on production and the 
different methods of distillation, there is a list of 
contact details for all the producers (whether they sell 
internationally or just at the farm-gate) and even 







mention of producers elsewhere of apple-brandy, or 
applejack. 


As far as I know this is the only book in English on 
the subject. Finding and filling a niche satisfactorily is 
not easy.Mattsonpere et fils have achieved this with a 
book that is easier to dip into, than to read from cover 
to cover. 


" ... 0 that life were still so simple!" 
An Alphabet for Gourmets by M.F.K. Fisher. · 
London: The Folio Society, 2005. 


This book first appeared in 1949, but the Folio 
Society has just brought out a handsome new 
edition, with illustrations by Ian Beck and an 


introduction by Paul Levy. This is a book of its 
time-and wine seems then to have played only a 
minor role in the life of the American gourmet. 


D is for Dining Out-but when taking out a Very 
Important Person she can only select Louis Martini 
Gamay Rose to accompany a rack of lamb and 
selection of cheeses . 


G is for Gluttony: "Perhaps the nearest I come to 
gluttony is with wine. As often as possible, when a 
really beautiful bottle is before me, I drink all I can of 
it, even when I know that I have had more than I 
want physically. That is gluttonous ." 


H is for Happiness: "Then, and this is the part I 
best remember, we had carafes of a rose wine that was 
believed to be at its peak, its consummateness, in 
Berne, and indeed in that very room. Zizerser it was 
called. It came in the open cafe pitchers with the 
Federal mark at the top, naming the liquid content. It 
was a gay frivolous colour. It was poured into fine 
glasses (they were one of the many good things about 
that casino ) from a height of two feet or so, and 
miracle! It foamed! It bubbled. It was full of a magic 
gas, that wine, which melted out of it with every inch 
of altitude it lost, so that when I took down a case of 
it and proudly poured it lake-side at Vevey, it was 
merely a pink pretty drink, flat as flat. In Berne it was 
champagne. We drank deep." 


0, that life were still so simple! 


THE WAYWARD TENDRILS is a not-for-profit organization 
founded in 1990 for Wine Book Collectors. Yearly Membership I 
Subscription to the WAYWARD TENDRI.LS QUARTERLY (ISSN 
1552-9460) is $20 USA and Canada; $25 overseas. Permission to 
reprint is requested. Please address all correspondence to THE 
WAYWARD TENDRILS, Box 9023, Santa Rosa, CA. 95405 USA. 
FAX 707-544-2723. E-mail: tendrils@jps.net . Editor and 
Publisher: Gail Unzelman. -
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JUST PUBLISHED !! 
An Evening with Benjamin Franklin 
and Thomas Jefferson. Dinner, Wine, 
and Conversation by James Gabler (Bac
chus Press) is being released on January 17th 
2006, the 300th anniversary of the birth of 
Benjamin Franklin. This is another master
piece from the author of Wine into Words: A 
History & Bibliography of Wine Books in the 
English Language (2nded, 2004) and Pas
sions: The Wines and Travels of Thomas 
Jefferson (1995). Gabler confesses to his 
.historical passion in his Preface: "I am sure 
that many of us have had secret fantasies 
about sharing some part of history with the 
people who were actually there. Over the 
years my fantasy has been to have dinner 
with my two favorite Founding Fathers
Benjamin Franklin and Thomas Jefferson, 
and that is how An Evening with... evolved. 
In this fictional but fact-based account, you 
are taken back in time to 18th century Paris ... 
In the comfort of Jefferson's Paris residence 
on the Champs-Elysees, you sit down with 
these two great Americans, and in response 
to your questions, they tell you in their own 
words the most interesting stories of their 
lives ... [they] discuss their early years, their 
embarrassments, disappointments and in
trigues, the women in their lives, the 
calumny and slander they suffered at the 
hands of their political enemies .. . their 
opinions of George Washington, John Adams, 
John Paul Jones, Marquis de Lafayette, and 
others . ... [And] you hear Jefferson tell why 
the world's most expensive bottle of wine 
engraved with his initials was never owned 
by him .... " Illustrated, 334 pages, with 
Bibliography and Works Consulted, Source 
Notes, Appendices, and Index. Available at 
all bookstores through the Ingram Book Co. 
and at Amazon.com. $29.95. For those who 
would like a signed copy, contact Jim directly 
at bacchuspr@aol.com (Bacchus Press Ltd., 
203 Royal Poinciana Way, Ste.E, Palm Beach, 
FL 33480 )-he will be happy to inscribe your 
copy and Bacchus will pay media shipping 
costs. 
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MAKING MANY WINE BOOKS 
by 


Valmai Hankel 


[Our Aussie wine historian and retired Rare Books Librarian
after some 43 years at the State Library of South Australia, where 
she developed the library's wine collection into one of the world's 
largest-has graced our Quarterly with her writings on the 
literature of wine on a number of occasions. We welcome this 
latest, expressing her "down-under" view of Gabler's updated 
bibliography, Wine Into Words. A version of this article was first 
published in The Australian & New Zealand Wine Industry 
Journal (May/June 2005) and is reprinted here with the kind 
permission of the publisher. - Ed.] · 


Of making many [ wine] books there is no end; and 
much study is a weariness of the flesh. 


Ecclesiastes xii, 12 


he indefatigable American 
scholar James Gabler would 
surely have agreed with these 
sentiments when he published 
the 2nd edition of his mammoth 
work, Wine into Words (Bac
chus Press, 2004). 
When Wine into Words. A 
History and Bibliography of 


Wine Books in the English Language was first _ 
published, in 1985, it contained over 3,200 entries 
(mainly books and pamphlets with some magazine 
articles) and 120,000 words, plus indexes. The 
second edition is more than twice as big, with some 
7,800 entries and over 300,000 words. Gabler says 
with disarming honesty that he was "surprised and 
chagrined to learn of the large number of entries I 
missed the first time around" (about 1,000). Even 
so, that still leaves a staggering total of about 3,600 
books in English on wine published in the last 18 
years. In other words, about as many books on wine 
in English were published from 1985 to 2003 as 
appeared in the previous 417 years . And there are 
probably as many again published in French, 
Italian, German, Spanish, Portuguese, Russian, 
Japanese, Chinese .... It all fits in with the wine 
bibber's increased demand for knowledge, as the 
growth of wine magazines, newspaper columns on 
wine, lengthy back labels, wine appreciation 
courses, wine clubs and internet information also 
testifies. 


Browsing through a list of old wine books may 
not be everyone's glass of Grange, but it's certainly 
mine. It's not just because I'm fascinated by the 
history and literature of wine that I find Wine into 
Words such compelling browsing. While not many 
people will want to sit down and read its 500 pages 
from cover to cover, that's how the book's 


Introduction writer, Dr Kevin Starr, State Librarian 
of California, approached it. I found that one 
reference leads you to another, and I jumped all over 
the place like a wine fly, renewing acquaintance 
with old friends, meeting new ones, being enter
tained, informed, or horrified. For instance, in the 
entry for A Tread of Grapes: The Autouinography of 
a Wine Louer by Edward Ott (1982) Gabler tells us 
about an unconventional method of pigeage, "a 
routine carried out by the monks in the olden days, 
when on three occasions during fermentation, the 
monks jumped naked into the vats to stir up the 
grape skins. According to Mr Ott 'it was the only 
occasion in the year when the monks had a bath and 
for many years after this unhygienic stirring was 
abandoned it was said that a real Burgundy expert 
could declare by the taste whether a wine was pre or 
post Pigeage."' Occasionally Gabler adds his own 
aside. On Charles Tovey in his Wine and Wine 
Countries (1862) he comments: "His love of Claret is 
best expressed through his recommendation (morn
ing joggers are you listening?) that 'those who take 
exercise before breakfast ... would find one-third or 
half a bottle of light Medoc diluted with water far 
more invigorating than warm tea or coffee."' 


The first book in English solely on wine was A 
New Bake of the Natures and Properties of All Wines 
that are Commonly used here in England by William 
Turner, a physician, botanist and scientist, pub
lished in London in 1568. Only eight copies are 
known to exist. Thus, as Gabler points out, it is 
much rarer than Johann Gutenberg's Bible 
(acclaimed as the first book printed in Europe with 
moveable type, in 1455), of which 52 copies are 
known. 


There is plenty to interest Australian and New 
Zealand readers, including a masterly and inform
ative Foreword by Bryce Rankine. Inevitably, my 
critical attention turned to the Australian coverage. 
I was startled at the mention in Dr Starr's 
Introduction of Walter James as one of "the 
founders and giants of viticulture and wine in 
Australia" along with "Thomas Hardy, Alexander 
Kelly, James Busby, ... and the contemporaries Len 
Evans and James Halliday." Great writer that he 
was, James was hardly a "founder and giant," and I 
suspect that his ghost would be embarrassed to be 
considered in the same breath as those nineteenth
century worthies. It seems a piece of one-upmanship 
to report the omission of a couple of Australian wine 
books, one of them the substantial Mining, Medicine 
and Winemaking. A History of the Angove Family 
1886-1986 by Geoffrey C. Bishop (1986). There is at 
least one Australian clanger. Under "Bertolli" we 
read that "Bertolli is an Australian winery 
particularly well known for sweet wines made from 







the Semillon grape." I doubt if the De Bertoli family 
will appreciate being confused with olive oil. And I 
would query the statement that the John Fornachon 
Memorial Library at the Australian Wine Research 
Institute "holds the largest collection of wine 
literature in Australia." It doubtless holds the 
largest collection of wine technical literature, but I 
believe the State Library of South Australia's collec
tion is bigger . 


Arranged alphabetically by author, Wine into 
Words lists and sometimes describes its 8000 items. 
For many better-known, important or especially 
prolific writers there are lively, fresh, useful 
biographical sketches, usually brief. All varieties of 
material are grist to Gabler's mill, from technical 
reports (apparently selective, at least for Australian 
reports) to novels, verse and songs, and everything 
in-between. But he says, "The bibliography is not 
selective . If a book is primarily about wine, or adds 
significantly to wine literature it has been included . 
In addition, if a wine booklet or broadside was listed 
in a library collection, it has been included here." He 
has added "thousands of historical annotations 
covering everything wine has touched: art, litera
ture, music, history, food, winemaking, grape grow
ing, poetry, politics, religion, war-the entire fabric 
of human life." Some books are included because of 
"their historical association with wine and their 
importance to wine literature," such as Fitzgerald's 
famous translation of the Rubaiyat of Omar Khay
yam-but not, as far as I can see, the Bible, or 
Shakespeare. Gabler 's passion for Thomas Jefferson 
allows him to devote some three pages to the 
American President and to his interest in wine-all 
fascinating and very readable. The biographies and 
the annotations are what make the work so 
readable, and so much more than a mere list. 


Anyone who has ever tried to compile a 
bibliography will know that it is virtually impossible 
to be both complete and without error . As Dr Kevin 
Starr says: "no comparable form of research is as 
exhaustive and demanding as bibliography is. Why 
is this? Because bibliography is motivated by an 
ideal of comprehensive perfection that is, alas, 
impossible to achieve." Wisely, Gabler points out 
that his bibliography "does not claim to be 
complete .. . Despite my best efforts to include all 
books that contribute to the aura, mystery and 
interest of wine, some titles have escaped. It is, 
however, as complete as I could possibly make it." 


Bibliographies are much easier to criticize than 
to construct. I have some carping criticisms-about 
the layout , a few typos, some missing dates. And the 
Subject Index which has been added to this edition, 
while helpful, is not easy to use because it refers the 
reader to a page number, on which there may be 
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some twenty items, through which you must trawl 
to find the specific reference. As Gabler has given 
every entry a unique number, I wonder why these 
were not used, as they have been in the Short Title 
Index. 


Who should buy this weighty tome and why? 
Certainly anyone who collects English language 
wine books in any depth. Here you will find all titles 
and-all editions by an author, so that you know what 
to look for to complete your collection of books by 
Australians such as Frangois de Castella or Walter 
James, or by Hugh Johnson or Jancis Robinson, or 
the great and prolific Andre L. Simon, or all publi
cations about Seppeltsfield, for instance. Bryce 
Rankine in his Foreword gives another reason: "One 
relevant Australian characteristic is the growth of 
hundreds of small wineries with their accompanying 
vineyards, planted to classical European grape 
varieties. Some of these incidentally have been 
established on land hitherto not ever before planted 
to vines. These and other endeavours both need and 
devour information, and it is here as well as 
elsewhere that James Gabler's second edition will 
clearly be in demand." He concludes with the belief 
that Wine into Words "will prove to be a key 
reference to the world of wine, and particularly to 
the growing number of new grapegrowers and 
winemakers for whom it will be a unique source of 
knowledge." 


I cannot recommend this handsome book too 
highly . Complemented by a fine muscat, it's the 
perfect browsing companion over many winter 
evenings. It would make an excellent gift for the 


wine-lover who has everything.&---


EDITOR NOTE: I recently received a copy of the 2005 
issue of Bibliofile (Volume 11 No.3, August 2005), 
published by the Friends of the State Library of 
South Australia . This handsome, well-illustrated, 
36-page issue is devoted to wine, with several note
worthy articles, including "Andre L. Simon: Man of 
Sparkle" by Valmai Hankel; "Learning from 
History? Viticulture in the Adelaide Hills" by 
Geoffrey Bishop; "A Personal Journey through the 
State Library's Archival Wine Groups" by Mary 
Ryan; and "Wine and Music: A Heavenly Debate" by 
Elizabeth Silsbury . Copies may be had for A$11. 
email: friends@slsa.sa .gov.au web: www.slsa.sa .gov. 
au/friends for membership I subscription informa
tion or single issue purchase. While this journal is 
mainly addressed to an Australian readership, the 
scholarly, well-written articles should be of great 
interest to bibliophiles worldwide. The subject of the 
2006 Bibliofile will be food. • 







14 


BOOKS& 
BOTTLES 
by 
Fred McMillin 


SIMON SEZ 


The Book: A Wine & Food Bedside Book. 
Selected from Wine & Food under the Editorship 
of Andre L. Simon by Claude Morny [Secretary of 
the International Wine & Food Society]. London: 
IW&FS, 1972. Foreword by H. W. Yoxall. Wood en
gravings by Yvonne Skargon. 


L
et 's sample a few gems from this 334-page 
anthology of some seventy Simon-edited articles 
from the years 1934 to 1962. 


• "Napoleon's Wine and Food at St. Helena" was 
originally written in French by the reigning king of 
French cuisine, Antonin Careme (translated here by 
Andre Simon). In exile, Napoleon wrote to his mother 
in Rome asking her to send a French chef who had 
performed well for some member of their family. She 
sent her own cook, M. Chandelier, who would be 
Napoleon's last . But the Emperor would have no 
feasts: the stern British governor of the remote island 
of St. Helena did not allow Napoleon to bring in his 
own food. Instead, the governor kept the best for his 
own table, and Chef Chandelier had to make do with 
rejects. Although the text contains no hint of poison
ing, the entire diet looks lethal (the flour was "full of 
sand from defective mill-stones," for example). But 
Napoleon was allowed to bring in his own wine: wines 
fit for a king. His inventory on June 1816 showed 240 
btls Bordeaux, 60 btls Graves, 30 btls Madeira, 150 
btls Teneriffe, 15 btls Champagne, 15 btls Constantia, 
630 btls Cape, 180 btls of Beer. 


• "Warsaw Wine" by Antoine Deutschbein relates this 
Warsaw Wonder: "Shortly after the First World War ... 
I went to a restaurant in Warsaw, Poland, where the 
amiable proprietor, Henryk Fukier, showed me their 
few bottles of 'California Wine.' Imagine my surprise 
when I found they were from the Franciscan missions 
grown during the Spanish period a century and a half 
or so ago. The wine was light brown, rather syrupy, 
resembling a sweet Malaga in taste, and in good con
dition." I think this wine was the brandy-laced 
Angelica, made from the Mission grape, that some 
believe came from Malaga. As to Henryk Fukier, he 
was a direct descendant of the Fugger banking family 


of Augsburg. It was a Bishop Fugger who long ago left 
Augsburg to visit the Vatican. On his way, he was so 
charmed by the wine of Montefiascone that he 
abandoned the trip and settled there. He even 
established a fund to have some of the wine poured 
annually over his tomb. (When my wife and I visited 
the tomb, we asked the date of the annual pouring, 
and were told, "Oh, we don't do that anymore!" In 
case you haven't ·guessed it, the wine is known as Est! 
Est!! Est!!!.) 


• "The Birth-Pangs of Claret" by H. Warner Allen 
reveals early instructions from one of the "most 
conscientious" of London wine shippers to his Bor
deaux partner, M. Guestier: "The clarets he shipped, 
even the first growths, were to be 'helped' or 'made 
up' with darker, full-bodied Hermitage, and the even 
stronger, darker Benicarlo and Alicante of Spain. 
After the 1801 vintage, he writes: ' .. .I think they 
should be made up very lightly this year. The first and 
even good second growths with not more than three to 
four gallons of Spanish wine and about three gallons 
of Hermitage, and the other wines not to have more 
than five gallons of Spanish wine.'" 


• Andre Simon in "'But Still the Vine Her Ancient 
Ruby Yields"' reminds us that "Wine .. .is wholly a gift. 
The wine that we drink is ours for good: it becomes 
part of us; it flows in our veins; it brings new life to 
our heart and new light to our brain, new hope, new 
courage, new understanding; it liveth again in the 
kind act it prompteth and the spark of genius it 
kindleth." 


My copy of A Wine & Bedside Book is especially 
treasured - not only for its remarkable reading and 
insights into wine-but because it was inscribed and 
given to me by Claude Morny when the IW &FS flew 
my wife and me from Tehran to London to present a 
program on Persian food and wine. 


The Bottles: Here are some best related-bottles my 
class has tasted recently. 
• Angelica by V. Sattui, Napa Valley. 
• Est.! Est!! Est!!!, imported by OPICI Co., NJ. 
• A Spanish wine good enough for that 1801 Claret: 


Crianza Rioja, Vina Real, Cune. 
• Cabernet Sauvignon must have contributed to Na


poleon's Claret: Try Peju, from California. 
• For an actual Bordeaux : Ch. Greysac rates well in 


our tastings and our budget. 







15 


Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series I Sixth Section 
by Barbara Marinacci 


This is the sixth section of a long article about the wine -focused yet social relationship between California's zealous, quality-promoting 
uintner Martin Ray and noted UC Dauis enologist Maynard A. Amerine. Documentation comes primarily from their written 
communications in 1954, when the latter was on sabbatical leaue in Europe, and includes notes from MR 's second wife, Eleanor Ray 
(author of Vineyards in the Sky: The Life of Legendary Vintner Martin Ray) . The article itself is part of a continuing series about 
Martin Ray-the first American winemaker to produce and market pure uarietal wines in the period following Repeal, begun during 
his ownership of the Paul Masson Champagne Co. (1936-1943), and continuing at his own much smaller, eponymous 
establishment--early precursor to the coming plethora of "boutique" wineries. The quoted material comes from the Martin & Eleanor 
Ray Papers, housed in Special Collections at UC Dauis 's Shields Library. Author Barbara Marinacci is Martin Ray's stepdaughter. 


PART III. MARTIN RAY AND MAYNARD AMERINE (1937-1976) 
-6-


early February of 1954 Martin 
Ray sat down at the typewriter 
to compose a letter to his close 
friend Maynard Amerine, who 
had been abroad now for over a 


' month, ensconced in Spain, 
where he was doing enological 
research along with exploring 
the countryside. It would be 
sent along with the one Eleanor 
had just written, apologizing for 


the communication delay and then reporting at 
length, mostly amusingly, on a dinner party the Rays 
had recently attended at a San Francisco wine 
merchant's home, in the company of several cranks. 
(This story was recounted in the previous issue of 
WTQ-October 2005.) Not having had the chance 
recently to converse with Amerine, MR created a 
marathon five-page letter, in single -space typing. In 
an early paragraph he said, hinting at ominous news 
to come later: 


We were at John Esquin's, with Dr. Knudsen and his 
mother and father and your Dr. Luccia [sic] the other 
night, where you were discussed at some length, about 
which more a little further on. But Luccia did say he had 
heard from you and that you were now in good shape and 
that you have in you sufficient of what it takes to put 
down any attack, either physical or insidious of human 
origin, this last already referred to [by ER] and shortly 
to be explained. 
But before MR launched his lengthy discourse 


unveiling an apparent badmouthing conspiracy in the 
California wine industry against Amerine and his 
university colleagues, he responded to a comment that 
MA had made in a postcard (1/31/54) about the 
availability in Europe of decent uin ordinaire and also 
to his passing remark about Harold Olmo, UC Davis's 
grapevine breeder: "He and many people do not 
distinguish between fine wine and wine which is 
sound and drinkable." 


It is interesting what you say of the table wines. It is not 
easy to get a good table wine to drink in California, you 
must always remember. In fact, we dined with Mr. and 
Mrs. Louis Benoist the other night and had a poor 
Champagne, a Riesling that had no Riesling flavor in it 
and a Cabernet that had in it no trace of Cabernet! 
[2/6/54] 
Just seeing Benoist socially would have been a 


challenging experience in itself. In MR's last three 
years as proprietor of Paul Masson (1941 -43) he'd 
dealt at times with Benoist as the new, primary owner 
of the nearby Almaden Winery-mostly in annoyed 
frustration but also highly suspicious of his and Frank 
Schoonmaker's motives and actions in attempting to 
acquire ownership of Masson from him. (This con
.niving activity was described in WTQ's April 2004 
issue: MR and Julian Street #4.) 


Having introduced the scene, MR segued into his 
coverage of an extraordinary occasion that would 
interest, and possibly infuriate and agitate, Amerine. 


An Industry Plot Against the Absent Enologist? 


W
hen the Rays first entered Benoist's home, MR 
was shocked to find Oliver Goulet there. 
Goulet had been Almaden's official winemaker 


for over a dozen years, and Benoist doubtless hoped 
that Goulet's presence might unnerve Martin, as 
much of the evening's talk, as reported to MA, would 
indicate. After MR bought Masson in 1936, he had 
made Goulet his head cellar man, but jettisoned him 
right after the old winery burned in July of 1941. 
Although MR believed he had solid evidence that 
Goulet had committed arson, he refused to press 
charges, fearing eventual retribution. 


Benoist offered his guests martinis as aperitifs, but 
of course the Rays, eschewing hard liquor, declined. 
Instead they accepted the proffered Almaden 
champagne-awful though they found it. MR told MA 
the conversation that followed. 


He then remarked that we were evidently still on the 
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Mountain and followed that with a declaration that good 
wines simply could not be made from Mountain grapes. 
I let it pass, not understanding how he could make such 
a statement, although I might have asked him why, then, 
his labels say, "Mountain Cabernet" etc . Now he told me 
in Goulet's presence that he had asked Goulet to stay for 
dinner thinking we would enjoy going over old times 
together . This, despite the fact he knows I discharged 
Goulet and never have any contact with him . He even 
got Eleanor's ear on the side during the early evening 
and asked her if she knew the story of why I fired 
Goulet . She said, of course she did . He asked her to tell 
him what she knew and she told him she would not tell 
him anything . 
Well, that is how we started our evening. He was 
insulting at every turn but I t ook it at first and waited. 
Finally, though, MR's forbearance ended and his 


fighting spirit got roused. "We did enjoy some 
fireworks, however! And that is where you come in!" 
he exclaimed. Then he disclosed to Maynard the out
lines of a nefarious plot afoot. 


He said something would have to be done to get rid of 
you and the Davis crowd who were getting too much 
influence and especially injudgingwines and expressing 
opinions . He said that you had a dislike of wines from 
this district [i.e., Santa Clara Valley and its enclosing 
foothills] and had never at any time said a good word 
about any wine except one originating in Napa or 
Sonoma. I told him he was mistaken and mentioned our 
wines and he said that that story was well known and 
that it was because we were friends and that Amerine 
helped only his friends. I told him the story of the 
[Masson] Cabernet 1936 you liked so much and how you 
had written to inquire what part of it came from Louis' 
own vineyard and how I had told you most of the 
Cabernet was from Almaden. And told him of how you 
had told this to others and declared that it is the wine 
you support , regardless of origin and not the grower . I 
told him I had disagreed with you on many subjects but 
tha t I would support you fully as an impartial and the 
most capable judge of California wines . 
To this Louis said you knew nothing of French wines or 
German wines. He said you never drank anything else 
but Napa and Sonoma wines and I had a long wrangle 
with him over this unrelated subject which I mention 
here because that is a part of something else, as you will 
see .... As ridiculous as it seems , you must understand 
that a thing oft enough repeated may become for many 
[a] fact . 
At about this point Goulet spoke up with great feeling 
and said that you were not competent to judge and none 
of the other Davis people were . I told him that it was a 
ridiculous statement to make and he said that at a recent 
meeting of some committee on which he sits he had made 
thi s sta tement to the group and that he was going to 
work toward getting all Davis men put out of judging . I 


then told Louis that it had been your idea from the 
beginning to merely get the thing started and then 
educate the industry to take over . I pointed out the steps 
already taken but then the both of them challenged even 
the appointments you had made .... He was furious. 
I am not going to try to go into all else that took place, 
although I will tell you about it when you return ... 
He laughed at my vintaging wines , said there is not a 
difference between years. He is obviously blending his 
varieties to the point they are not varietal . And he is 
trying to destroy the respect that exists for those who 
would keep some standards. 
Ever since selling Paul Masson to Seagram in 1943, 


MR had mostly kept quiet-avoiding making strong 
statements in the public arena while he mostly 
concentrated on developing his own vineyard property 
on a mountain just northwest of the "old place," as he 
called his former home. But that evening at Benoist's, 
full of venomous debate, along with several other 
instances of Amerine-bashing, were causing MR to 
intensify his commitment to advocating the imposition 
of quality standards in winemaking and wine 
marketing - even volunteering, surprisingly, to be 
come a proactive, vocal spokesperson who would 
defend the UC Davis department's honor. As he told 
MA in that long letter: 


I'm tiring of what is going on in the industry. And I refer 
to that particular part of the industry in which I have 
been interested . But I see now that someone must meet 
the threats represented by Paul Masson, Almaden and 
their like and I intend not to remain silent. In fact, 
although I have never favored going outside our vineyard 
to express myself , I am going to have a talk with [Albert] 
Winkler [longtime chairman of UC Davis 's Viticulture 
and Enology Department] and tell him that if he can 
place me in any position at any time where I can counter 
these fellows publicly I will gladly accept the 
responsibility. 
MR also wanted to alert Amerine to other recent 


verbal assaults against his high reputation as a judge 
of wines so that he ' d realize that malevolent forces 
were busily at work, determined to undermine his 
credibility as an impartial judge of wines . So he 
provided two more stories: 


I met [Karl] Opper ["wine master " at Paul Masson] in 
the post office. He said, "I see your friend Amerine is in 
Europe ." We talked a few minutes, then he said, "You 
know, So-and-so tells me that Amerine can not even tell 
the difference between a Moselle and a Rhinegau ." He 
used the name of their new chemis t , son-in-law of some 
Gheisenheim [sic] professor-the chap you asked me to 
meet and about whom I have heard from Esquin . I said, 
"This chap said this of Amerine?" And Opper said, "Well, 
I was surprised, but you know Amerine knows nothing of 
French and German wines, he never drinks them and his 
knowledge is mostly of the Napa and Sonoma wines ." I 







told him he was mistaken and we argued. But I came to 
realize it was not his chemist [who] said that. Opper, in 
my judgement, made up the story. 
And at the dinner at Esquin's, Luccia [sic; Dr. Salvatore 
Lucia] said, "Maynard Amerine has done wonderful 
things for the California wine industry but he seldom 
drinks French or German wines except as they are 
served by others. It is a queer thing, but I have never 
drunk anything but a California wine with Maynard, 
except at a dinner given by others." At that young Bob 
[Knudsen] said, "Amerine doesn't know anything about 
foreign wines. He never drinks them. He drinks only 
Napa and Sonoma wines and I have found his know ledge 
of German and French wines to be lacking." Even old Dr. 
Knudsen spoke up and said he had met you perhaps four 
times at Davis and each time you spoke only of California 
wines. Well, there you see what can happen. Your own 
Friends can join your enemies in cutting you down, if the 
thing is organized right and if someone doesn't speak up. 
By God, I spoke up and I made all of them at Esquin's 
swallow their words . Before the evening was over old Dr . 
Knudsen had understood why you naturally spoke of 
California wines at any meeting of Davis or California 
people. He asked me to have a talk with Bob and put him 
straight and told me how Bob had gotten off on the 
wrong foot and how fanatical he is on subjects in which 
he takes interest. Finally, I told them that you had drunk 
more French and German wines than all of them put 
together, I told them the Opper story and the Benoist 
story and told them it was time they junked the "line" 
being put out and understood both your ability and 
background and came to your support. It all ended 
pleasantly and successfully, as it will elsewhere. 
Throughout his career as a winegrower, Martin 


Ray was not averse to conveying, in talk or letters, 
similar tales of criticisms and backbiting to those 
persons who had been maligned or ridiculed in his 
presence-whether in actuality or in his own skewed 
view-and then portraying . himself as their loyal 
friend and eloquent defender, as he did here. Tending 
toward paranoia himself, he was pleased to pass on 
fearful fixations to others . It is likely, though, that 
much of what MR reported here to MA was true. If so, 
it illustrates the extent to which both human 
relationships, along with the industries that engage 
people's strong commitments, energy, and expendi
tures, are apt to be fraught with and affected by 
skullduggery of many kinds, as well as small-minded 
personal attacks. It also shows that Martin Ray was 
hoping to engage Maynard Amerine as his ally in a 
coming major war against his own adversaries in the 
California wine industry-who were now emerging as 
his friend 's nasty-behaving foes too . As he said: 


Hope this does not upset you[,] Maynard , it need not. [!] 
I want you, however, to understand what is afoot. I want 
you to realize that certain parts of the industry are bitter 
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against things you and I stand for. We can manage, ifwe 
understand from where comes the attack, how it is being 
organized and what is intended . I will be active, from 
now on. But just a little word let drop here and there can 
be like a pebble thrown into a quiet lake you know. It 
would be much worse, of course, if no one even spoke of 
us! At least we are worthy of some effort . 
If Amerine commented, at length or briefly - which 


is likely - to MR on this lengthy coverage of the 
malignant attacks on him in absentia, that letter is 
not in the file. Probably MR forwarded it to another 
person who'd be interested in his reply, but then it 
wasn't returned. (Other response letters appear to be 
missing as well .) 


As for MR's view of the competence of his and 
Amerine's most apparent opposition at the time-the 
men most closely involved with operating Almaden
he was to write this to MA in the following year: 


I understand Benoist and Goulet and Schoonmaker are 
in France traveling through the wine country. One of 
their friends, Chuck Dilling, told me that they had gone 
over to try to pick up some dope on wine making! I know 
of no better way of admitting that they don't even believe 
themselves that they know what they are doing! Most 
likely they have come to believe that there is some magic 
secret to it all, as done abroad. 
Mention of this notion that one could do something 


special to a wine to make it superb then put MR in 
mind of the ignorant gullibility of that young man, a 
UC Davis graduate, whose parents had purchased the 
Ray vineyard property on Mt. Eden a half-dozen years 
ago so that he could become a winemaker . MR had 
delighted then in playing an alchemist's role. 


Remember Ken Kew and how I told him my secret was 
the "Magic Elixir" I put in into all my wine? He believed 
it and finally came to me complaining that he and his dad 
had bought the place and that he was entitled to know 
about the "Magic Elixir" and just what it was! I never 
told him and so far as I know he never knew the joke of 
it . A newspaper writer friend of Ken's who used to visit 
here phoned me this week and asked for an interview. He 
said what he particularly wanted to know is just what it 
is I put in our wines that makes them different from all 
others. He said he had never been able to learn this and 
no one seemed to understand it. I have promised to tell 
him. Dear me! The middle ages! [5/27/55] 
No wonder Martin Ray often grew impatient with 


people in the wine business-and also the people who 
talked and wrote about wine. All too frequently 
whatever they did or said seemed to merit his derision, 
disdain, or disgust. But as for Maynard Amerine, in 
his university position he necessarily had to be 
discreet about what he said and did, for much of his 
work increasingly involved cordially interacting with 
a wide number of winemakers and winery proprietors. 
Let Martin Ray defend him valorously in private 
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arguments, such as the ones recounted in that long 
letter. 


Soon-in the middle of the following year-MR 
would leap into militant actions against the California 
wine industry, hopeful that the ardent quality
promoting Amerine would join him as a comrade-in
arms. 


On Wine Experts, Wine Writers, and Their Ilk 


T
hree months after Amerine had left for Europe, 
a verbose letter from MR told of a recent visitor 
already known to his enologist friend. 


There was a chap here-[John] Melville-some sort of an 
ex-Baron and who is writing a book on wines. He is the 
most persistent fellow I ever had to assist . We asked him 
to lunch, since he has been after an interview for many 
months and we have stood him off. During the lunch we 
could not keep him from a constant reading of his text 
and taking down notes-thought he would never eat. But 
I found out he could gulp more food than anyone I ever 
had at our table . He was a good drinking man but he 
doesnt know anything about his subject. He was calling 
Folle Blanche a "soft white wine that comes early to 
maturity ." I gave him a drink of one that has been in the 
bottle for 12 or 13 years and it sent him scurrying to his 
copy. He had the idea that Sourvin [sic] has the best 
Pinot possible to make . So I had to tell him he is selling 
straight Zinfandel as Pinot Nair and I had the 
unfortunate experience of buying two cases of the same 
which I gave away in disgust . 
Here MR obviously meant Souverain, the Napa 


winery that Lee Stewart had founded in the 1940s. 
Aware of its growing reputation for varietal wine 
quality among connoisseurs, MR would naturally have 
investigated at least one of its wines . (In a letter to a 
friend [4/26/60] ER later recounted how MR had sent 
a bottle to Amerine after removing the label, asking 
him what he thought it was. "He telephoned that 
evening saying . . . that it was obviously straight 
Zinfandel and not an especially good one and why did 
we want to know about it! We told him it was a 
(Souverain ) 'Pinot Nair,' and his reply was simply 'Oh 
my God!"' ) 


Well, anyway, perhaps he will publish his book and if he 
does he believes it is because you read over his copy! I 
saw some of your pencil notes in the margins and I agree 
with you. Why the hell is it people want to write books 
on wines when they know almost nothing about which 
they write[?] This fellow has gotten every grower to help 
him, it seems . And he is quite good at squeezing out 
information . But he hasn 't the ability to edit what he 
gets. I edited enough ofit, ifhe listens. But there was so 
much I did not even see and I gather he has written 
much since you saw the copy ... . Maybe he will become 
another Frank Schoonmaker-he has enough push if he 
has enough ambition and if he can sell! [3/20/54] 


Toward the end of the year, MR would have 
amazing news to report to Maynard in Germany about 
what had happened with Melville's project. 


A PRACTICAL 


fOR ALL WINE LOVERS 


By JOHN MELVILLE 
LNTR.ODUCTION BY JOSEP H HENFW JACKSON 


Melville has sold his book. Joe Jackson sent it in to 
Doubleday and they bought it . I personally saw the letter 
from Doubleday to Melville and in which they said they 
were indebted to Joseph Henry Jackson for putting the 
MS before them. They enclosed a check for $500.00 as an 
advance on 10% royalties . Melville was saying tha t the 
book could not help but be a success since Dr . Amerine 
had approved of everything in it . From the way Melville 
speaks of your aid I dare say it influenced Joe Jackson to 
lend aid in selling it. And Jackson is to write the 
introduction. Well, it seems to me that the book should 
not be published . Melville says in it that our wines are 
the finest and most expensive wines produced in 
California and I can not therefore be said to be grieving 
over his treatment of us . But Melville jus t doesn' t know 
his wines . But , for all of this , Melville is going to become 
our agent in Monterey for that peninsula territory .. .. 
Wherever I went when down there the y spoke of him as 
a very great authority - Gallatin [a Monterey restaurant 
owner who had hosted a dinner for the Rays and the 
Melvilles] said that Melville is a great 1nterna tional 
authority! It 's the damndest thing! Well, ifhe is such an 
authority he can perhaps sell some wines. He already 
represents Beaulieu and various other (s) .... But Eleanor 
almost had a stroke, I think , when she read some of the 







Melville MS and then found Doubleday had gobbled it up 
on Jacksons recommendation. Melville told us, without 
the slightest qualification that he is the greatest 
American authority on wines . He said, "Schoonmaker 
knows nothing . Julian Street knew nothing. Lichine 
knows nothing. I have made a long study of wines and I 
am now ready to invade the national publications and 
take over the position now held by Schoonmaker in the 
writing for the slick publications ." When we met 
Melville a few months back he had not acquired this self 
esteem to such a degree . But he has it now. It will be 
interesting to see how far he succeeds. I believe he 
possibly has the greatest brass and uncontrolled [sic] ego 
I have ever known, but such ignorance! He is now at 
work on writing a vintage list for California wines, of all 
things. Frank S [Schoonmaker] is very wrong when he 
says there are not vintage years in California but he 
would be very correct to say that there are not vintages 
wines outside a very few exceptional cases . Growers 
blend for uniformity and make such a thing as a vintage 
chart ridiculous . I can show you as wide a range in wines 
in our cellars as you might expect in any French cellar . 
And I have sold grapes to Martini when I would not even 
think to crush them myself (1940) because it com.mensed 
[sic] raining and never stopped . But most growers will 
continue to blend out the vintage differences . [11/27/54] 
In response, Amerine sent off from Germany a 


quick reply on an airmailed postcard. 
I am appalled at your letter re Melville ... [W]e are 
obligated by UC policy to answer all reasonable requests 
for information . But as for approving his book- never. 
But have just talked to [Prof. James F .] Guymon and he 
and I agree that UC attorney and us (we?) will have to 
find a formula to protect us. He too gave advice to 
Melville! [12/4/54] 
There would be more about John Melville and his 


Guide to California Wines in the correspondence 
between MR and Amerine in the months to come, and 
also in letters from both of the Rays to other people
including Melville himself. 


MR also expressed to MA his annoyance that his 
good friend Angelo ("Pelly" ) Pellegrini, an English 
professor at University ofWashington, seemed intent, 
too , upon writing a book about wine. 


I am going to try with utmost effort to get Pelly to see 
that he can 't write about wines until he has a knowledge 
other than limited to his own domestic efforts. God damn 
it! Why is it that people seem to want to write a book or 
give speeches on wines almost as soon as they have 
recovered from their first introduction to wines[?] Just 
recently a young fellow named Dan Wheeler-oh, yes, 
you know him-came to us . He really doesn 't know 
anything about wines. This week he phoned us saying 
that he is giving an address before a philosophical society 
in Palo Alto on Wines and he wanted to know if we 
wouldn't like to come! For Christ! [6/27/54] 


19 


Writing now from Florence, Amerine told MR that 
talking to Pellegrini about wine quality was a point 
less and hopeless waste of time . (At the time, most 
Italian wines were shoddily made, and those being 
made commercially by Italians in the U.S. were mostly 
bulk wines or extensions of bootleggers' lucrative 
activities during Prohibition.) 


The Pelly story will get worse before it gets better but I · 
admire your courage and fortitude in trying to convert an 
Italian to the idea that quality exists in wines . Italy is a 
great storehouse of beautiful art (Florence is full of it) 
but the Italian thinks of wines as a sort oflubricant for 
food and Pelly showed that in his first book [The 
Unprejudiced Palate, 1948] ... . My own idea would be to 
duck and run if Pelly comes around. Or talk of art, 
music, nature, heaven or hell, anything but wine or the 
wine business - and tell him why. He can hardly quote or 
use you then . [7 /12/54] 
Then MR complained that Pelly appeared to be 


drawing alarmingly close to several other California 
vintners but wouldn't disclose their identities. He 
suspected, of course, that they were Italian . And when 
Pellegrini's new book, Americans by Choice [Macmil
lan, 1956] emerged two years later, these winegrowers 
turned out to be Louis M. Martini and the Mondavi 
family (centered on its matriarch, Rose) at the Charles 
Krug winery, and he had devoted whole chapters to 
them. After MR picked up a copy of the recently 
published book (by then he was almost alienated from 
Pelly), he investigated what had been said about 
Martini, as "The Dean of Winegrowers ." He had al-
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ways regarded Louis pere as a poorly educated, coarse
mannered, crude-talking ex-bootlegger. Now he read 
a Pellegrini-"recorded" Martini monologue that went 
like this: 


"[To] produce great wines we need men, both in the 
vineyard and in the cellar. The quality of a superior 
wine-let us say a Barbera ten years old--derives first of 
all from the cultivation of the vine. The hoeing and the 
pruning and the spraying must be properly done. Then 
comes the harvest. Then the vinification in the cellar. All 
of these operations are of critical importance. If any one 
of them is imperfectly done, the quality of the wine is 
diminished proportionately. Do you see what I mean 
when I say that to produce a great wine we need men? ... 
"Every winegrower has a few such men working for 
him .... They are the core in every cellar and in every 
vineyard. They are the ideal workers. They know what 
to do and when to do it . They need no one to give them 
orders. Frequently they give valuable advice to their 
employer. No one of them carries a watch . They go home 
when a job is done and not when a whistle blows. In 
other words, Signor Pellegrini, labor for these men-as 
indeed for artists-is a way of life. They enjoy what they 
are doing. When we have a great vintage, they rejoice 
more than we do." 
Irritably, MR began penciling expressions of 


outrage in the margins. "These are all my words put 
in Martini's mouth and given an Italian twist!" he 
said , adding, "-only Barbera is never a great wine." 
(p.48). Another one was, "Martini blends all his 
Cabernet with Zinfandel. He admitted to me he can 
not even recognize Cabernet Sauvignon from either 
the fruit or vine!" (p.74) And toward the end of that 
chapter, after reading this sentence on page 75, "You 
don't mind, Signor Pellegrini, ifl try to make you in to 
a wine master?," MR, with his tolerance totally 
exhausted, exclaimed, "Wine Master, indeed! No 
Italian has yet made a great wine-they do not know 
what great wines are." 


When Eleanor took her turn in reading the Martini 
profile, she zeroed in on the story about his father's 
sending him, at age 19, from San Francisco to Italy in 
1906 to learn about winemaking . Although his 
education had been minimal, Louis was admitted as a 
"special student" at Alba, "one of the finest 
oenological and viticultural schools in the world." ER 
scribbled this in: "By now they've worked this up until 
he's a graduate cum laude of the University of 
Milan!!" And for sardonic emphasis she added a smiley 
face. 


In that same chapter section MR had encountered 
Pelly's recounting of a scene in which the youthful 
Louis at the end of the Alba enology course had to 
pass two tests given by the Master: the first in the 
laboratory (where he got a perfect score) and the 
second an organoleptic one. In the latter, he detected 


"a slight metallic taste" in the wine but missed, he 
learned, a "faint smell oftwine"-both coming from a 
house key on a string that the Master had earlier 
dropped into the barrel and now fished out to show 
him . Still, he congratulated Louis on his "brilliant 
performance." MR declared in disgust, "This is a 
rehash of an old story. What balderdash to tell it as a 
true incident! Anyway, Martini's wines are proof ofhis 
tasting ability!" (p.51) 


Would there be no end now to the persons who 
intended to write books about wine and therefore 
insisted upon bothering him? An exasperated MR 
complained to Amerine: 


I hear Ernie Peninou has published his book [Wine Mak
ing in California, 2 vols., 1954] and that fellow Melville 
at Carmel had no trouble selling his book. There are two 
others that have been after us for material the last few 
months- understand they , too, [are] bringing out books. 
Knowing nothing about what they write in some cases 
and knowing nothing about how to write what they do 
know, in other cases, makes one wonder. [11/7/54] 
Usually MR eventually let wine writers-for 


periodicals or of books-come up and talk with him, 
since he wanted, and needed, favorable publicity. By 
1954, he was beginning to launch his new line of wines 
for sales outside the Bay Area. Also, ER would have 
urged him to make himself agreeably accessible to an 
interview, in hopes that it would then be published . 
On such occasions MR might begin by opening a bottle 
of Champagne and then , when that was consumed, 
have the visitor sample some of his varietal still wines, 
whether down in the cellar or even during a meal in 
the house or out on the veranda on a sunny afternoon. 
And thereby he usually managed to be a charming, 
loquacious, even mesmerizing host . 


A Patriarchal Vintner 


W
hile engaging in his many physical labors in 
vineyard and cellar, MR often pondered how 
best to deal with the future of his fledgling 


wine enterprise. He had long admired the European 
tradition of perpetually holding a winery and 
vineyards as a solid heritage within a family. As he 
had done before at Masson, he pictured himself as 
having joined a California-based ancestral succession 
of vintners, albeit not through marriage but by 
default-assuming the place a son of Paul Masson 
surely would have taken had there been one. In a 
statement MR drafted by hand two decades later he 
proudly stated his qualifications for belonging to a 
California wine aristocracy. 


This "family of wine growers" was established in 1852 
and has continued to [be a] dominant factor in the 
making and marketing of California's finest varietal 
wines and champagnes through the now more than 120 
years during which succeeding generations of the family 







have directed and adheared [sic] to the same objectives, 
standards and procedures. 
First, in the family was Etienne Thee. Then came 
Charles Lefranc who joined the family through marriage 
to Thee's daughter, Adele. The third generation came 
into the family in the same manner-Paul Masson, who 
was Lefranc's right hand man, had joined the family firm 
in 1878 and married Lefranc's daughter Louis[e]. After 
Lefranc's death in 1887, Paul Masson headed up the 
family firm which then became known as 
Lefranc-Masson until 1892 when Masson changed that 
name to Paul Masson Champagne Company, as 
Resident-Owner-Director .... 
As age overtook Paul Masson, he introduced the fourth 
generation of this famous family, Martin Ray, his long 
time protege. Martin Ray, like each of his family 
predecessors, brought the quality of their wines and the 
fame of the family to new peaks of perfection and far 
flung recognition. Under Martin Ray the wines and the 
name achieved worldwide recognition and he has 
continued to maintain the close personal relations with 
the foremost wine growing families of Burgundy, 
Bordeaux and Champagne, he and his family visiting 
back and forth in an international social and wine 
growing relationship. 
(MR always made much ofThee's founding date. In 


1941, when he rebuilt the entire interior of fire-ruined 
Masson winery, he attached a plaque to its stone 
fagade giving the date 1852, thus causing visitors ever 
since to believe that this was when the old "Mountain 
Winery" had been constructed-though the actual 
year was 1906. And when selling Masson to Seagram 
in 1943, MR retained possession of the original 
corporate charter, derived from Thee. Therefore MR 
felt entitled to claim a 100th anniversary for his own 
1952 "Centennial" vintages when he released them! 
Such pretensions always tended to amuse his critics.) 


Having recently adopted Eleanor's twin sons, Peter 
and Barclay , in 1953, when they legally became adults 
at age 21, MR now was keen on soon starting the 
production of a new, replacement generation. His 
grandsons would be the sixth one in line , he figured, 
coming after Thee . And they would now bear his 
surname. Judging them self-absorbed and often 
inconsiderate, he had already begun his campaign to 
transform them in needed social ways, attributing 
their faults to their growing up without strong 
paternal guidance, as well as a tainted heredity from 
their father, his former friend and estranged business 
partner. (By 1954 ER's daughter, Barbara, or "Bobo," 
who had resisted MR's insistent interference in her 
life, had removed herself totally from the family.) 


Like a number of childless people, MR considered 
himself an expert on childrearing. He drew upon his 
own childhood experiences, declaring that his widowed 
mother had utterly spoiled, and thereby ruined, his 
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two older brothers by indulging their every wish. 
Fortunately for young Rusty, though, his maternal 
grandparents - with whom the Ray boys had lived 
after their father's death in 1910- had been very 
strict though loving with him. He attributed his later 
success in life to the work ethic, self-discipline, and 
appreciation for fine quality that they had instilled in 
hini. He advocated training all children from the very 
start of their lives - like dogs or, for that matter, 
grapevines. "You can spoil a puppy or a young human 
just by letting them get away with things," he 
remarked to MA. [11/7/54] 


MR's letters to Barclay and Peter Ray, and his 
mentions of them in letters to other people (including 
Amerine), demonstrate how proud he was not only of 
their academic accomplishments but also how much 
he appreciated their helpful labors in wine cellar and 
vineyard. They also show how he worked hard to 
influence many facets of their lives with advice, 
warnings, scoldings, teasing, and motivational mes 
sages-the last particularly pushing them toward 
marriage, though they were only in their early 20s and 
still in graduate school: Peter at Harvard and Barclay 
at Caltech. 


MR's intense desire to create and perpetuate a 
family winegrowing dynasty had become an abiding 
obsession. It was as if he'd deliberately set up a 
competition between the boys as to which one would 
marry first - though when either of them courted 
some girl he judged unsuitable for his purposes, he 
took swift action calculated to terminate the 
relationship. He contrived other covert contests as 
well, such as who deserved the greatest praise either 
for recent labors in assisting him or for academic 
accomplishments. 


By the summer of 1954 MR felt he had succeeded in 
remodeling his adopted sons, as shown when he 
bragged to Maynard about his proven disciplinarian 
prowess with Stefan von Schorlemer, the young scion 
of a notable German winegrowing family, whose 
insouciant, even loutish behavior had greatly annoyed 
Maynard after he'd enabled him to enroll at Davis. 
But "Stef' had never even attended class, and instead 
took his stay in California mostly as a partying, not a 
learning, opportunity. As MR told MA: 


Three and one third years ago our boys would not have 
made a better impression. They had never had a father 
or any discipline [sic] . And they were headed toward a 
pretty sad end. In this short time of influence that 
Eleanor and I have been fortun[ate] to have with them as 
a unit of Mother and Dad and a big stick to back up 
correct dicipline they have been made into completely 
different social beings . It is not by boasting that I say 
that neither of them would be today either married or 
engaged as they are but for our influence . 
In past years MR had hoped that his nephew Willis 
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Ray, when out of the Army at the war's end and 
helping him put in his new vineyards during the mid-
1940s, had some potential for future management, 
though he clearly lacked his uncle's fierce drive, savvy, 
and sharp intelligence. But then Will had reenlisted. 
When his tour of duty was over in 1953, he returned 
to the mountain and MR again had put him to work. 
Will showed unmistakably now that he was unsuitable 
not just as MR's successor in his future wine kingdom, 
but even as a dependable worker . MR described the 
situation to Amerine. 


Will just hasn't it in him to carry on without constant 
direction . I don't know why it is but he just hasn't his 
mind on what he is doing, ever. We have been in the 
south [Los Angeles] twice of late and each time we left 
him three things to do. We even emphasized the 
importance . He did none of the things. He was to have 
watered Eleanor's flowers, hoe and hill up around the St 
George and adjust the clutch of the Caterpillar [tractor] 
which was slipping. He let the plants die, he did not hill 
up around the St . George and he did not adjust the 
cutch. He said upon our return that he had decided the 
plants needed watering only once a week and it was not 
necessary to adjust the clutch. The vines he had 
forgotten to hill up. You can imagine what it would be 
like to leave him in charge of the cellar or give him access 
to it. He doesn't take any better care of his own affairs . 
[6/27/54) 
Eleanor's sons were obviously far more suitable 


candidates for carrying on Martin Ray's winegrowing 
legacy . By mid-1954 MR's campaign of intense urging 
(visible in his letters to them ) had propelled both 
young men, who were then just 22, into engagements 
to marry. With Peter already scheduled to wed first , 
Rusty had then persuaded Barclay to fly off to 
Germany to woo a young German law student he had 
known only briefly while she was in California-and 
MR told Maynard how he had given him a quick 
course in courtship techniques, along with Elsie Ray's 
diamond engagement ring. Since Barclay would be 
coming to Germany , Amerine had graciously offered 
to drive around and introduce him to the winegrowing 
countryside , still recovering from neglect and damages 
during WWII. After spending two days with Maynard 
in mid-September, Barclay wrote home to report in 
detail on his attentively avuncular attentions , which 
had possibly enabled him to visit some wine-producing 
areas he hadn't seen yet. As if teasing them, Barclay 
saved the news of his successful betrothal for later. En 
route to California, he stopped off in the Boston area 
to serve-just in time-as Peter's best man. 


In a letter to Peter written soon after his marri _age 
to Margery (Terry ) Marsden, an English biologist he'd 
met at Harvard while getting his Ph.D.-Eleanor 
explained why MR had been urging both him and 
Barclay to get engaged and married soon, after 


searching for and finding a suitable bride: they should 
then start making babies. MR sorely regretted now 
not having had children with Elsie: "His own mistake 
in the past added up to bitterness , and that is why he 
wants to leave no word unsaid to you both on the 
subject." And then-


You can understand , with Rusty crumpled with tiredness 
as he is, how very much it means to him to have you and 
Barky now at the point of starting families-as he works 
it gives him the drive to carry on until such time as 
grandchildren can take over, just dreaming on it, with 
fresh hope for the future, making it seem worth while to 
make the extra effort to finish the job today .... Rusty 
himself dreams of grandchildren like other men might 
dream of inheriting a fortune from an uncle, or finding 
gold in the Yukon! As he works, even when most tired, 
the thought offuture grandchildren urges him on ... . And 
on a night when we're drinking wine out on the veranda , 
with the day's work finally behind us-when he lifts his 
glass it 's more often than not to those grandchildren who 
will carry on this place in years to come! [9/27 /54) 


Pursuing Both Tradition and Innovation 


M
artin Ray felt ebullient when contemplating 
his grand design for founding a winemaking 
family dynasty . However, it was already 


evident to him that both Eleanor's sons were quite 
determined to become research scientists and 
academicians, so that winemaking could only be an 
avocation for them. Thus he placed his greatest hopes 
on their future offspring, whom he intended to 
introduce early to the winegrower 's noble art and 
craft. 


And in the meantime, as he had done before, MR 
proselytized among likely adherents , looking for 
acolytes to celebrate in his company the Good Life: 
that inestimable lifestyle made possible through living 
on the land where fine wine grapes wer~ grown and 
harvested- concurrently, of course, with imbibing 
their juices that had been vintaged in the time
honored "classic" manner. MR told how his spiritual 
forebears in Santa Clara Valley had lived this same 
way, and his descriptions of the romantic continuity of 
venerable winemaking to visitors resembled the way 
he would later portray it in the drafted pronounce
ment written in the early 1970s, quoted earlier . 
Having told of his winery's interwoven famil y origins 
originating in France, he went on to differentiate his 
own painstaking, artisan techniques from the other 
wineries' vast acreages and assembly lines. 


Thus, and uniquely, the same pattern has continued to 
reproduce itself, without any deviation from the methods 
and policies of the most famous French 
winegrowers-the same old time-proved methods, for 
which there is no substitute . The basket press-the 
identical one brought around the Horn in 1852 by 







Etienne Thee-unchanged but for new oak staves 
(several times over the 120 years) and the addition of 
stainless steel in replacement of the black iron tube, 
bands and screw jacket. selective hand :picking of the 
grapes, hand pressing of the must, the use of only small 
oak casks. Nothing is added, nothing is removed from the 
100% varietal fermenting new wines or maturing and 
aging old wines . There is a ten year backlog of Pinot 
Noirs and Cabernet Sauvignons aging in bottle and 
making up the most valuable inventory of such wines in 
California-each bottle of which is hand decanted into a 
fresh bottle before leaving the cellars to move into trade. 
This entire classic method is elsewhere today unknown. 
With the ever increasing demand for more wines, "new 
methods" have been introduced of necessity by the big 
producers-mechanical harvesting, bulk transportation 
of grapes, chemical treatment and preservative additives 
and vast fermentations and storage . The chemist has 
come into his own! The wines produced in such manner 
and in such scale have never the less produced sound and 
better wines and at lower consumer costs than the 
secondary imports now flooding our markets-as 
evidenced by the great increase in sales of "huge wines," 
the gallons and half gallons. But no great wine has yet 
been made by perennial innovators, experimenters or 
chemists who would by-pass or "improve" on the original 
age proven classic methods by which all truly great wines 
must be made. And such wine grower families as remain 
in Europe, like the Martin Ray family, look upon their 
efforts as the greatest possible way of life, not a money 
making adventure. 
MR composed the above statement while still 


holding onto a fast-fading dream of perpetuating his 
wine kingdom on Mt. Eden. He continued to declare, 
even believe, that he was the only winemaker in the 
U.S. with lofty standards. But its aptness really 
harked back much earlier, to the 1950s, when his 
claim to a unique position in fine and "classic" 
winemaking, on a small scale and requiring hands-on, 
daily involvement, had been valid. Two decades later, 
though, Martin Ray's egotistical tunnel vision blocked 
much recognition that the many-sided realities of 
California's burgeoning wine industry now included 
small wineries that practiced quality standards for 
which he had so long agitated, and produced fine 
wines that were rivaling and even outshining his own 
vintages, which were increasingly erratic in quality 
and reception. Most of the new and younger 
winemakers, however, were using technologically 
advanced equipment not available to him and applying 
current research-based knowledge of viticulture and 
enology that he wasn't tracking-and hadn't really 
done for a long time. 


But in 1954 Martin Ray had still been open to 
learning about the latest speculations and research
based declarations of viticulturists and enologists. He 
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was also hearing or reading about superior new 
paraphernalia useful in grapegrowing and wine
making. As a traditionalist, MR couldn't be sure that 
new techniques and materials would necessarily 
improve his grapes and wines, so tended to approach 
them warily. And as for new field or winery 
equipment, even if something was suitable for small
scale winegrowing enterprises like his and could make 
his work easier, he might be unable to afford it. His 
main assets were his land, his new family ... and that 
perennial drive to prove to the world that great wines 
could be made in California. 


MR wasn't resistant to making certain changes 
that might make his wines even more superlative, if 
they were things he himself could do. Though 
maintaining that he always followed the classic 
methods his predecessors had brought from France, he 
was always improvising and experimenting mostly 
within their confines, and sometimes discovered 
improvements serendipitously. He'd compare one lot 
of a particular varietal with another he'd made and 
then matured at the same time but with particular 
variations. He would speculate, on the basis of his 
careful notes and recollections, why one was definitely 
better than the other. And he'd plan to repeat in the 
next vintage season whatever he had done, but maybe 
with another lot introduce something different. He 
often shared his observations and conclusions with 
Amerine, and from time to time called upon 
Maynard's tasting skills in evaluating both his latest 
and his maturing wines, during cellar visits or when 
MR brought wines to MA's home in Davis. 


Maynard Amerine had naturally served as MR's 
best conduit for frequent news and important infor
mation ever since his return to UC Davis from WWII 
in 1946. He thus supplied a vital connection for 
Martin Ray with the much larger sphere of wine
making that was slowly being transformed in the 
postwar period, well beyond his own mountain in the 
Saratoga foothills of the Santa Cruz Mountains. Since 
MR also considered Maynard his closest friend, with 
him he could gossip and tell tales, dissect mutual 
acquaintances, spout enthusiasms, vent anger, reveal 
fears and fixations, discuss plans and strategies for the 
future. Their yearlong correspondence reveals the 
remarkable depth, breadth, and candor of their 
association, especially on MR's part, and indicates the 
kind of talks they always had in person, of which MR 
was currently deprived. 


[To be continued next issu e.] 







[See "News & Notes ," page 7] 
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THE MAN WHO ATE, AND DRANK, CALIFORNIA: 
MAJOR BENJAMIN C. TRUMAN 


by 
Marvin Collins 


[In our April issue we were introduced to Ben Truman, 1 gin century California booster, gourmet,joumalist, and popular author of adventure 


stories, fiction , and a book on wine. We continue our journey of exploration into the 50-year writing career of this remarkable man. - Ed.] 


CONCLUSION 
The Writer-Ben Truman 


----------- ue to the wonders of 
optical character recogni
tion and the Internet, I 
have been able to search 
out a representative sam
pling of Truman's work 
for the New York Times 
and for other journals in 
California and elsewhere. 
I was also able to browse 


~---------~ many original Truman 
volumes in the Bancroft library. Truman scholar Gary 
Kurutz's short, but elegant, 1984 biography, Ben
jamin C. Truman, California Booster and Bon Vivant, 
shed much light on our rotund friend and showed me 
where to look. 


With this mass of Trumaniana before me, I ask 
myself what kind of writer was Ben Truman? And I 
can answer that he was actually two somewhat 
different ones, the first being a very good journalist 
who looked deeply into whatever he was writing about 
and very often made his reader care personally about 
his subject or theme. The second was an engaging 
story teller who I wouldn't trust with historical facts 
as far as I could lob his well-filled waistcoat. An 
historian follows Truman's versions of what really 
happened to his or her peril. 


I found out how elusive the truth for Major 
Truman could be. In researching the United States 
purchase of Alaska and the period of American 
exploitation that followed, I became aware that one of 


Truman's travel stories was included in the footnotes 
of several respected histories. Truman had published 
"A Summer in Alaska" as a chapter in his 1881 
Occidental Sketches. He presents his account of a 
steamer cruise to Sitka and the westward islands in 
July 1869 as a dated itinerary framed around a 
number of events and historical figures that I had 
been following in my work. I read with pleasure his 
descriptions and included his chronology into my time 
line. 


As other material accumulated from primary 
sources, I came to see that Major Truman was com
pletely wrong, that the dates were false and that he 
had conflated events and reports from numerous 
sources to make a better story. Four vivid pages 
record his eyewitness account of killing fur-seals on 
the Pribilof Islands in the Bering Sea. Truman had 
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never visited these islands. He had borrowed the 
sealing material from the report of Treasury Agent 
Charles Bryant and so mixed the language of Bryant's 
official study with his own that the reader can have no 
other conclusion than that Major Truman was 
actually on St. Paul Island. 


However, the story has a basis in fact: Truman had 
visited Sitka on official business as a U.S. Postal 
Agent in January 1868, and had sworn-in the first 
Post Master in America's new possession. Why then 
the displacement of eighteen months. Perhaps he did 
not want to appear as having grand adventures on 
Government time, but more likely he feared that 
somebody would remember that Bryant's well
publicized report had been first issued in 1870. He 
certainly wanted to claim a greater knowledge of 
Alaska affairs than he himself had experienced. This 
makes me question the veracity of much of his travel 
and adventure writing, particularly when the author 
purported to tell of his own adventures. 


Truman crafted hundreds of articles and books 
(Kurutz states over six hundred) and he was repetitive 
in constructions and phrasing. Fortunately for his 
enduring reputation, most readers don't digest double 
helpings of an author's short works in one go. Truman 
loved the voice of authority. He included his reader 
with a well-placed "of course" or "it is generally 
known," but he seemed to say, "Come to me, mon ami, 
if you want the truth" (or a good laugh). 


Gary Kurutz, who is a California State Librarian 
and a fan of the expository journalism of California's 
first half-century, told me that Truman would have 
made the best of dinner companions, that his stories 
expanded in drama with each retelling. I found that 
the Major's long reminiscences in the Times after 
1890 in which he reprised his Civil War and Wild West 
days were no longer the unembellished reports of the 
same events from his writings of the 1860s and '70s. 
By the 1890s, Major Truman was creating his myth. 


Major Truman's Titles 


N
uick review of some of Truman's titles is 
ppropriate here: 
ampaigning in Tennessee, 1866. The insider 


information that Truman loved to write, as much 
about what was going on inside the officers' tents 
as about troop movements on the battlefield. 


The South After the War, 1867. Truman's recollec
tions of the success and failure of Reconstruction, 
still on-going, and his views about the future of the 
Southern Americans, black and white. The book 
was based on the eight months of research he 
conducted in eight southern states in preparation 
for his report on Conditions in the South for Pres. 
Andrew Johnson. 


Winter Resorts of California, 1880. One of a series of 
destination guides that Truman produced for the 
Southern Pacific Railroad. 


Tourists' Illustrated Guide to the Celebrated Summer 
and Winter Resorts of California, 1883. Listed the 
principal seaside resorts of the Pacific Coast as 
Monterey, Pacific Grove, Santa Cruz, Aptos, Capi
tola, Pescadero, Santa Monica, and Los Angeles. 
Truman estimated that one Capitola campground 
had accommodations for 600 people. His actual 
report, however, focused almost entirely on the 
French-style "stunning bathing costumes" worn by 
the "pretty country girls who congregate in large 
numbers" near the shore. 


The Field of Honor, Being a Complete and Compre
hensive History of Dueling in All Countries, 1884. 
Reprinted in French and German. At 600 pages, 
this is one of the weightiest of Truman's tomes. He 
dedicated this study of the etiquette and conse
quences of pistol dueling to Leland Stanford. Tru
man declared that there had been more fatal duels 
in California than in all the Northern States com
bined. He figured that interest in this subject would 
find the book a large market. 


History of the World's Fair: Being a Complete and 
Authentic Description of the Columbian Exposition 
from its Inception, 1893. Again, a book developed 
out of his newspaper reporting at the Chicago fair 
and a classic work that helps to explain the interest 
in world fairs at the close of the nineteenth 
century. 610 pages. 


Southern California at the Turn of the Century. A 
look back to see how many of his predictions had 
come true. He noted that the great Southern 
valleys were beginning to fill up with little look
alike townships. 


Missions of California, 1903. Truman urges their 
preservation and laments "that the hungry tooth of 
decay has been permitted to gnaw at them." His 
interest in the missions produced reports for the 
Times in the 1860s and a major series in the 1890s. 


Truman's writings don't have the legs of those of 
Jack London or Mark Twain, and I am not sure if that 
was ever his intention. His juicy commentaries on 
popular culture were his stock in trade. His interest 
in high level gossip reminds me of the columns and 
books of Herb Caen, and his travel writing of the 
works of Barnaby Conrad. He found an audience for 
a very long time and I think readers actually enjoyed 
his pronouncements. In sum, Major Truman was a 
working journalist possessed with a large curiosity 
and a gift for telling great stories in the vernacular of 
his day. 







Truman as Wine Man 


H
is wine reportage, as opposed to the wine 
writing, is another thing, less hyperbolic and 
grandiose and most importantly, still useful to 


wine historians today. He started reporting on the 
California wine industry in 1867, and regularly wrote 
long survey8 throughout the seventies and eighties 
that have great veracity and detail. His descriptions 
of the flavor and appearance of wines from the point 
of view of a consumer are some of the best left to us 
and strike the reader as uniquely modern. He often 
looks at what was in his glass in comparison to the 
French wines that had opened his eyes in 1866. 
Truman always found something good to say even ifit 
was only a small compliment to one wine out of a 
wretched batch. He also slapped the dishonest 
merchants that threatened the reputation of pure 
California wines by foul adulterations. 


Some Truman Wine Quotes 
1868 - "If California is not at present, indeed, the 


favorite grape growing country of the world, it is 
destined certainly to attain that rank, and also to 
become one of the most extensive." 


1868 - "The Riesling would make a most delicious 
wine for dessert and general use, but would not be 
very acceptable with meats. The Zinfandel is 
exceedingly generous and would, I think, be a good 
dinner wine for those who habitually add water ... 
A man may drink a bottle or even more of the light 
French or German wines with no more effect than 
so much water; it is not so with our wines, they 
operate differently, and will make the eyes sparkle, 
the nerves jingle and the tongue active before the 
bottle has hardly been tampered with." 


1868 - "While on a visit to Los Angeles last fall 
[1867, at the winery of Kohler & Frohling], it was 
a great novelty to me to see hundreds of half naked, 
nasty-looking bucks and squaws treading out 
grapes with their great flabby-looking feet, with 
rivers of perspiration running down their legs -the 
juice that was to make many an eye sparkle and 
grace many a festive board." 


1874 - "Some writer has truthfully declared that the 
landed estates of European noblemen sink into 
insignificance when compared with some of the 
ranchos of Semi-Tropical California. Mr. Rose has 
1200 acres, 135,000 Mission vines and '45,000 
choice foreign vines. He admits to failures and 
discouragements, but claims he has overcome these 
obstacles ... I do not hesitate to say that Rose's 
hock from the Blue Elba Grape and his claret from 
the Zinfandel are both destined to rank among the 
very highest table wines known to commerce." 


1876 - "In the great California valleys, many are 
engaged in the business of wine-making, more 
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especially foreigners, French and Southern Italians. 
Their results are not only bad, but from a 
stomachic point of consideration, atrocious
absolutely unequaled in villainy by the worst efforts 
that have been made in the same direction in New 
Jersey or Nebraska. In both these States, I have 
tasted wine that was excruciating, that left a 
memory on the palate like a great sorrow ... But I 
have never been swindled into swallowing anything 
half so vile as some claret made by a Frenchman in 
the old Mission of San Jose. 


1878 - "It is but fair to say that many New Yorkers 
are yet in doubt to the future of California wines, 
though they are open to conviction." 


1879 - Truman quoted Arpad Haraszthy on adul
terations: "If no one cared about color, which is 
really ofno true consequence, the greatest tempta
tion to resort to aniline dyes and other adultera
tions would cease to exist. A deep ruby tinge is 
desirable and to obtain it dishonest dealers stop at 
no adulteration short of out and out poison." 


Monumental Wine Series 


I
n 1887, the Times turned him loose to report 
extensively on California wines, reflecting the 
increased status and worth of West Coast wines in 


the Eastern market. Truman seemed to be every
where at once. The series ran to nine installments in 
which he covered the winegrowing districts of 
Southern California, Napa and Sonoma, Alameda and 
Santa Clara counties, and the Foothills. He conducted 
interviews and made vineyard visits, tasted and 
described dozens of wines as to their in tended 
purposes, varieties and blends, defended his favorites, 
and constantly reminded Eastern readers that 
California wines were indeed wines of consequence. 


The series opened on January 16, 1887, under the 
heading "Prejudices against Pure Native Wines 
Rapidly Disappearing." 


In gold, wheat, and wine, California contributes largely 
to the wealth of the country, and she is the most 
extensive producer of the three products above named of 
all the States. While there will continue to be great gold 
and wheat yields annually for many years to come, it is 
chiefly in the vineyards of California that the people of 
the Eastern States are at present interested. 
Using language honed through years of promoting 


the State in general, Truman crafted a set of stories 
that are today historical documents. He lauds the 
developments of twenty years passed since he first 
ventured into the cellars of Los Angeles, grapples with 
the weaknesses in the market that he perceives to hold 
California back from its rightful place and describes 
the wines of Napa Valley in terms familiar to those 
trying to obtain small-allotment wines today: 


I am not quite prepared to yield the point that the most 
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exquisite claret that I have ever drank, although not yet 
for sale, was made at the San Gabriel Vineyard Co. of 
Los Angeles Co. I am not unmindful of the fact that 
there is an increasing call from all over the State for 
Clarets and Rieslings from Napa and Sonoma districts. 
The Wine-makers of Southern California and Fresno 
concede that these wines contain a much smaller 
percentage of alcohol than the same character of wines 
made elsewhere in the State . Napa and Sonoma produce 
the most satisfying red and white table wines made in 
California. [See note below.] Indeed, there are already 
exquisitely blended Clarets in many a cellar in Napa 
county laid away in great tanks, in excavated tunnels 
leading from model stone storehouses, which are being 
permitted to age properly in a temperature that only 
varies from 3Q to 5Q and which will not be offered for sale 
for a year or two to come. And when these presumably 
"rare California wines" are put into bottles and offered 
for sale, I shall be greatly mistaken if their virtues do not 
revolutionize the character of American Clarets through
out wine drinking countries on both Continents . 
This set of articles totaled over 10,000 words. The 


work predated Frona Wait's Wines and Vines of 
California by two years , and her special section on 
wine in the Sunday S. F. Chronicle by three. Truman 
showed with these pieces that he was still capable of 
excellent reporting that informed rather than exhort
ed. Wine researchers would be greatly favored if the 
Times collected and reprinted these reports . By 
comparison, his later wine work seems over the top. 


See How It Sparkles 


I
n 1896 Truman issued ~he first wine _title ~ubli~hed 
in Southern Califorma, a charmmg, if famtly 
ridiculous ode to the wines in his life called See 
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How it Sparkles. The slender brown volume opens 
with the quote, "Drink best while you have use of your 
breath - there is no drinking after death." All of the 
greatest hits of a lifetime of drinking are rhapsodized 
in near breathless prose . We learn which are the 
greatest wines of the world and which are the favorite 
wines of Mr. Truman, and that mostly they are 
usually the same ones. His comparisons of American 
wines and vineyards with those European were 
genuine; he had seen and tasted on both continents . 
His greatest approval is reserved for the beverage 
referenced by the title: 


The monarch of all potations . Champagne is the mon
arch of all wines. Ah me! How it bubbles, how it 
sparkles, this the most ravishing of all wines! It is at 
once the most fascinating, the most enticing, and the 
most exhilarating . It is genial, comforting, stimulating, 
irradiating and divine. It refreshes, regales, cheers and 
transports ... God bless ... the pious cellarer who taught 
the nectarous juices to effervesce, and gave to the world 
its newest and most enchanting wine. 


SEE HOW 
IT 


SPARKLES 
BY MAJOR BEN C . TRUMAN 


Author of 11 The Field of Honori" "OccldPntal Sketches;" 
"Seml·Troplcal California;" Etc. , Etc. 


" Drloll but wbll1 you ban In 1;11e your brMtb
Tbc.re 11 no driall.h11 a.Jtcr dutb ," 


l.OS ANOUIS , CA.Li 
CEO. RIC! 11 SONS. P UIW HUI 
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His choice for best bubbly in America was the 
Eclipse made by his friend Arpad Haraszthy and 
named for a race horse. He would not turn away 
bottles of Perrier-Jouet, Mumms, Veuve Clicquot, or 
Moet & Chandon. It is interesting to contemplate that 
the Eclipse brand is long gone; it died with its creator. 
The French houses all remain and have gone from 
strength to strength these last 110 years. 


While Truman's relations were cordial with any 
number of individual wine men, they were apparently 
not so warm with industry leaders. The influential 
trade journal Pacific Wine & Spirits Review on May 
21 1892 stated in no uncertain terms, "Truman Not 


' ' The Man." 
It is reported here that Mr. Ben C. Truman is likely to 
receive the appointment of Chief of Viticulture at the 
Chicago Fair. Mr . Truman is most decidedly not the 
proper person for the place. He represents nobody but 
Ben C. Truman. He had held somewhat similar offices 
with little or no success, and so far as his knowledge of 
the wine business is concerned , he is ignorant as any 
other person who has never given it consideration. His 
appointment to the position would be an insult to the 
wine men of this State, as it would indicate that there 
was no one in the industry properly fitted for the office. 
It is not clear how Major Truman had offended the 


editors of the Review, or the State Board of Viti
cultural Commissioners, for whom the journal often 
served as a mouth piece, but he was not wanted. It is 
likely that he had failed to deli~er on some e~lier 
promise or self-promotion. He did attend the fair ~ 
both journalist and author, and he produced his 







history of the fair the same year. It was not his last 
chance to represent California abroad for he was a 
State commissioner at the Paris Exposition Univer
selle in 1900, where California wines carted off several 
dozen medals . Ah me! How sweet it must have been 
for Benjamin C. Truman to have been there to see it 
happen . 


He later did for the cocktail what he had done for 
champagne . In 1905, the Major declared the Mint 
Julep as "the enchantress ofliquid concoctions - 'the 
star eyed goddess ' of all. " His mourning of the great 
fire of April 1906 centered on the losses of the eating 
and drinking places where he was a regular , like the 
famed Poodle Dog restaurant. San Francisco, for him, 
would never be the same. 


San Francisco poet Edward O'Day celebrated 
Truman the gourmet in the pages of Town Talk: 


Major Truman is the premier gastronome of the West. 
We haven't a man who can approach him in the accurate 
appraisement of wine, a sauce, an en tree or a piece de 
resistance. Nor are we likely to see the rise of anyone 
who will threaten his laurels . He belongs to an era that 
is passing ... . the race of Bon Vivants has not been 
perpetuated . 


The Final Decades 


0 
nly in 1894 did the Trumans buy a proper 
house . His income was pieced together from 
many sources including returns from real 


estate investments . He had taken his own advice and 
was now able to move into 1001 23rd Street in Los 
Angeles. Truman had become a true burgher; he held 
dinner parties, lectured at the Sunset Club and the 
Loyal Legion of Honor and joined the Historical 
Society of Southern California . 


In 1895 Truman became a regular contributor to 
the Overland Monthly with stories about the Civil 
War and the untamed West . He reshaped his earlier 
adventures into exciting narratives that re-examined 
the strategies and what-ifs of great battles of the 
Rebellion. He published "Gossip about the Presidents" 
in October 1898, where he dished up his personal 
memor ies of Chief Executives living and dead . He 
wrote a passionate account about legendary stage 
coach drivers of the West Coast , entitled "Knights of 
the Lash ," serialized in the March and April 1898 
issues. "Time was when the man who held the ribbons 
of a six-horse team on the summits of the Sierras and 
the canons of the Coast and Cascade ranges was more 
highly esteemed than the millionaires and statesmen 
who rode behind them ." He also noted that mothers 
warned their boys against hanging out with drivers at 
the stables. 


Truman was adept at repackaging his stories, and 
similar material appeared as the "Memories of an Old 
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Stager" in the New York Times , compressed by the 
needs of newspaper journalism. The Times compli
mented its old correspondent by mentioning that 
Truman "has been a contributor who was privileged to 
write over his own signature," rare when most 
articles were printed unsigned. 


On Thanksgiving Day 1896, Truman and his veter
an colleague Joseph D. Lynch, late editor of the Los 
Angeles Herald and an associate from their San Diego 
days twenty -five years earlier , launched the weekly 
Greater Los Angeles. He had found the time and 
energy to plunge once again into the pressures of 
deadlines and management. The paper was lauded in 
the Overland Monthly that said in February 1897, 
"Both Lynch and Truman are veteran writers of 
acknowledged standing ... The succeeding numbers 
have improved from week to week until today Greater 
Los Angeles ranks second to no weekly in the State ." 


As the century turned, Truman's output continued 
onto the pages of the Los Angeles Times and Sunset 
Magazine , a new vehicle launched in 1898 by the 
Southern Pacific Railroad to develop its market. The 
railroad had helped push through the bill that made 
Yosemite a national park and Truman responded with 
a nicely illustrated article for Sunset on the "Water
falls of the Yosemite" in June 1908, and followed it the 
next summer with a glowing assessment of the 
beauties of Lake Tahoe. 


Between 1903 and 1904 he wrote three pictorial 
guides to the attractive features of Santa Monica , Los 
Angeles , and Southern California. His tone never 
changed, his words still had the flair of a chamber of 
commerce booster and it is easy to see the early writer 
in the prose of the much praised older author and civic 
leader. My guess is that Major Truman would have 
held forth on the glories of his adopted state until that 
moment his breath began to falter , still in a hotel , the 
Leighton, at 6:45 in the morning of July16, 1916, in 
his 81st year of a stirring life . 


Titles by and about Benjamin C. Truman 
The Press of Southern California 1873, by Muir 


Dawson. Los Angeles, 1951. 
See How it Sparkles (1896) was reprinted in 1973 by 


Wine World Magazine, with a Foreword by Roy 
Brady ( who owned one of the very few copies of the 
1896 original edition ). 


The Observations of Benjamin Cummings Truman on 
El Camino Real. Spanish Mission Buildings. 
Edited and Annotated by Francis J . Weber , 1978. 


Field of Honor was re-issued as Dueling in Am erica, 
Edited by Steven Randolph Wood, 1992. 


Benjamin C. Truman, California Booster and Bon 
Vivant , by Gary F. Kurutz . Book Club of California, 
San Francisco, 1984 . 90 pages . Kurutz, California 
State Librarian , Special Collections, is the reigning 
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apassionato of Truman lore. Kurutz also co-wrote 
a fine history of California boosterism, California 
Calls You. Windgate Press , 2001. 


Knights of the Lash, The Stagecoach Stories of Major 
Benjamin C. Truman , by Gary Kurutz, has just 
been published by The Book Club of California. 


"A Spectacular Battle and Its "Ifs"" was included in 
Crucial Moments of the Civil War, edited by Willard 
Webb. Bonanza Books, 1961. 


NOTE , p.4: Riesling was the first great wine produced in 
Northern California, largely in the care of German winemen 
such as Krug, Pohndorff, Beringer, Lachman, and Gundlach 
who set the mark for this varietal. Known as Hock wine, it 
was produced in a full range of styles from dry to dessert. 
Chardonnay was not even a gleam in the valley's eye; wines 
from the shy-bearing Burgundian grapes were the standards 
of comparison, but only the independently wealthy could 
afford to commercially experiment with these vines. Early 
California-German vintners actually knew what to do with 
Riesling. In 1868 Truman reported that Kohler and Froh
ling's "California Hock, is, so far, the best, and really the 
only successful wine yet made in this State ." 


Welcome, new Tendrils! We are pleased to have the 
St. Helena Historical Society (Napa Valley) as a 
new subscriber to our Quarterly . We also welcome 
Phillip Freese (pfwine@cs .com), veteran viticul
turist with a world-wide interest in vines and wines, 
and Erica Hannickel (erica-hannickel@uiowa. edu ) 
who is writing her PhD dissertation on 19th century 
viticulture . 


"SONOMA COUNTY WINERIES" 
by Gail Unzelman and the Wine Library Associates of 
Sonoma County is scheduled for release in late 
August. This new 128-page history of Sonoma County 


· wine is one of Arcadia Publishing 's "Postcard Series" 
oflocal history. Most Tendrils are aware of the "col
lecting bug" that has plagued WTQ Editor Unzelman 
for a lifetime ... so what better way to use some 200 
postcards of early Sonoma County wine scenes! 
Proceeds from the sale of this picturesque book 
benefit the Sonoma County Wine Library , Healdsburg. 
Send your order to Gail at nomis@ips.net I P .O. Box 
9023, Santa Rosa, CA 95405. $20 + $2 S/H. California 
orders, please add sales tax ($1.60). Requests for 
autographed copies gladly accepted! Let 's show our 
Tendril support for the Sonoma County Wine Library ! 
(Also, you might want to circle and save the day of 
Saturday , Sept .16th, to attend the Wine Library 's 


annual fund raiser , The Sonoma Odyssey of Food & 
Wine. Come sample some of Sonoma County's finest 
wines and tastiest foods , enjoy the exciting live and 
silent auctions, bounce to the music , and indulge 
yourself in the over-sized booth stacked and packed 
with a vast selection of wonderful wine books at truly 
bargain prices! Information at sonomaodysse y.org .) 


GRAPE & WINE STAMPING 
In addition to books on wine , various Tendril mem
bers are known to also collect other wine-related 
printings (wine labels , let terheads, bill-heads , post 
cards , menus , wine lists , trade cards ) and antiques 
(wine glasses , decanters , bottles, bottle tickets, cork ~ 
screws, ancient coins ). If you haven 't yet thought of 
collecting postage stamps with a wine or grape theme, 
there is no better time to begin th is inexpensive, 
satisfying collecting hobby! The Wine on Stamps 
Study Unit has been reactivated, with David Wolfers
berger-knowledgeable , enthusiastic , and energetic 
long-time collector - at its head . A recently updated 
46-page "Wine on Stamps Checklist" (1700 entries !) is 
now available. David is also rev iving the quarterly 
wine stamp journal , "Enophilatelica ," and should have 
a new issue ready by August . For membership and 
Checklist ordering information, email David at 
dewolf2@swbell.net . The Wine on Stamps Study Unit 
is affiliated with the American Topical Association, 
which publishes a very informative bi-monthly , 
"Topical Times ." For ATA membership application, 
email americantopical @msn.com. 


THE BEDSIDE READING TABLE 
History in a Glass . Sixty Years of Wine Writing from 
Gourmet, edited and with an Introduction by Ruth 
Reichl (New York : Modern Library, 2006). This 374-
page anthology includes essays from the "cream of the 
crop " of Gourmet wine ·writers from the 1940s to the 
2l"t century-Frank Schoonmaker, Hilaire Belloc, Roy 
Brady , Gerald Asher , Hugh Johnson, and more. Some 
classic writing, and reading, here! 


VINEY.AllDS IN THE SKY: 
The Life of Legendary Vintner Martin Ray by Eleanor 
Ray and Barbara Marinacci is· going into its third 
edition! Mountain Vines Publishing ("fine books on 
regional wineries ") in Aptos , CA, has copies available 
at $24.95-a vintage price for a 424-page book, illus
trated . Mountain Vines also carries Charles Sullivan 's 
fascinating history, Like Modern Edens . Winegrowing 
in Santa Clara Valley and Santa Cruz Mountains 
1798-1981 . See www.mountainvinespub .com. 







BOOKS& 
BOTTLES 
by 
Fred McMillin 


DR.PENFOLD,IPRESUME 


The Book: Rewards of Patience: A Drinking and 
Cellaring Guide to Penfolds Wines. 2004, 5th ed. 
Sydney: Penfolds Wines Ltd. 288 pp. 


T
his is the story of the rise of Australia's largest 
winery and its production of arguably Aus
tralia 's most acclaimed wine. 


The colony of South Australia was founded in 
1834. Eight years later, Dr. Christopher Rawson 
Penfold, son of the Reverend John Penfold, left 
Brighton, England, and applied for a land grant four 
miles outside Adelaide. His wife's family home in 
England was named "Grange." In 1844 Christopher 
and Mary Penfold arrived with selected French 
cuttings (whose ends had been sealed with wax to 
retain the sap in the canes until they could be 
planted). The variety Grenache dominated, because 
Dr. Penfold believed its wine had medicinal benefits. 


The next year the couple built a stone cottage, 
naming it "Grange" - which became an historical 
landmark that still stands today. Then they got busy 
on the vineyard. However, the doctor had to scurry off 
on his medical practice, leaving Mary to tend to the 
vineyard and winery. 


So successful were the wines that the doctor 
finally discontinued his medical practice to work full 
time on what was now the largest winery in the 
colony . Dr. Penfold died in 1870, but Mary lived 
another twenty-six years; by then, Penfolds was well 
on its way to becoming the largest wine firm in all of 
Australia. 


1955 Grange Hermitage 


W 
hen introduced in Australia, the wine (90% 


Shiraz, 10% Cabernet Sauvignon ) was de
scribed as "A concoction of wild fruits ... with 


crushed ants predominating." When evaluated much 
later in the Wine Spectator, the wine was rated "one 
of the top 12 wines of the 20th century"! 


Why such a difference? In the 1950s, Australia 
was still focused on fortified wines . In fact, another 
review of the 1955 Grange actually said, "A very good 
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dry port, which no one in their right mind will 
buy-let alone drink." 


With such a reception, management ordered 
winemaker Max Schubert to stop Grange production. 
When they later rescinded the prohibition, they 
learned that Max had such faith in the wine that he 
had secretly continued making it each year. In the 
thirty pages of the book devoted to Grange Hermitage 
(which after 1989 was called simply "Grange"), 
Schubert gives a fascinating account of this struggle. 


Another tidbit: Penfolds Block 42 vineyard was 
planted around 1888, and is still producing 
"remarkably balanced fruit" from vines thought to be 
the oldest Cabernet Sauvignon in the world. They 
have survived biological and economic threats from 
phylloxera, a gold rush, and a depression. 


The Rewards of Patience was first issued by 
Penfolds in 1986, with revised editions following every 
four or five years. The fifth edition showcases more 
than 50 years of Penfolds winemaking, and features 
a four-day tasting in 2003 of some 350 Pen folds wines. 
All of the editions are interesting and valuable refer
ences on Penfolds and its wines. 


NOTE : Two other fine books on the history of 
Penfolds and Australian winegrowing are recom
mended: Penfold- Time Honored. The History of Dr. 
C. R. Penfold and Penfolds Wines by Dr. Philip Norrie 
(Sydney: Apollo Books, 1994), and Vine and Scalpel by 
Max Lake (Brisbane: Jacaranda Press, 196 7), a history 
of the physicians who pioneered much of the 
development of the Australian wine industry (and Dr. 
Penfold is the first one mentioned!). I might add that 
there was one vintner who opposed the terrible 
"crushed ants" reviews of the 1955 Grange, and 
praised the wine: Dr. Max Lake, a pioneering 
wineman himself. 


The Bottles: Since we have given Penfolds kudos 
galore, we'll present some good wines from other 
Australian firms. All are recent releases at very 
affordable prices. 


REDS: l"t - Black Swan Shiraz-Merlot 
2nd_ McWilliam Shiraz 
3rd - Black Opal Cabernet-Mer lot 
4th - Jacob's Creek Merlot 


WHITES : 1 •t - Reynolds Chardonnay 
2nd - Jundalee Sauvignon Blanc 
3rd - Wyndham Chardonnay 


[Fred McMillinjust might have amassed more man-hours as a wine 
educator and wine writer than anyone else in wineworld . This 
veteran wine aficionado has taught wine history and wine 
appreciation on three continents, and has received numerous 
achievement awards . For 15 years, he has also contributed his 
"Books & Bottles" column to each issue of the Wayward Tendrils. 
Cheers, Fred!] 
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WINE TALES 
by Warren R. Johnson 


[In the magnificent, large world of wine books, new, used, & rare, 
Warren Johnson, proprietor of Second Haruest Books, finds a 
special pleasure in wine fiction . With the internet book search 
services that are now available, it is much easier to find wine novels 
than ever before, and Warren is an excellent sleuth . He carries a 
good stock of wine fiction titles, and "in his spare time" he is 
creating a database that should prove useful and fun for all. While 
Warren will send the WTQ updates and tidbits , the full story will be 
available on his website, secondharuest books.net . - Ed .] 


inaugurate a new WTQ column focusing our attention 
on wine-related fiction and other non-technical wine 
writings. AB the love of wine grows in our society, so 
does the literature of wine. Currently, my still
growing database holds just short of 300 titles in the 
genres of Novels, Mysteries, Romances, Songs, Poems, 
Toasts, Quotations, Anthologies, Plays, Children's, 
and some sub-genres. AB this column takes shape, I 
will attempt to cover as many areas of writing as I 
can, old and new. What follows is a representative 
sample of more to come. 


Poetry 
Gordon, Alvin J. Of Vines and Missions. Flagstaff, AZ: 
Northland Press, 1971. Illustrations by Ted DeGrazia . 
Hardcover, 89 pp. 


A
n often neglected area of wine writing is poetry. 
A beautiful example is Of Vines and Missions by 
Alvin Gordon, a former vineyard operator in the 


Sonoma Valley. Writing with a glass of wine, from a 
perch above the Valley, he recalls the history of the 
development of the vineyards alongside the Missions. 
Starting with Padre Kino on the Baja, the journey 
proceeds northward with Padre Salvatierra and finally 
with Padre Serra, until the line of vines and missions 
ends in Sonoma. 


The poetry is presented from page to page in 
narrow columns, broken up only as a paragraph might 
be. Each opposite page has warm watercolors de
picting the story line, the illustrations equal to the 
poetry, both telling the history of the early California 
vineyards and the founding of the Catholic Missions. 


This is an historically accurate presentation in a 
striking format. 


Murder Mystery 
Drummond, John Keith. Thy Sting, Oh Death. NY: 
St. Martin's, 1985. Hardcover, 240 pp. 'Tis the Season 
to be Dying. NY: St. Martin's, 1988. Hardcover, 277 
pp. Mass Murder. NY: St. Martin's, 1991. Hardcover, 
344 pp. 


O
ne of the largest areas of wine fiction writing is 
the murder mystery. The relationship with 
wine may be the plot, the setting, the 


characters, or the wine talk. San Franciscan John 
I;>rummond has written three mysteries that take 
place in the town of Jolliston, situated in the Jolliston 
Valley (read St. Helena in the Napa Valley). These are 
cozy mysteries in the style of Agatha Christie's Miss 
Marple. In this case, there are two protagonists, 
women in their eighties, who have developed skills for 
solving murders which the local police cannot. The 
author clearly has a background in classical music and 
the Church, written with a vocabulary that begs for a 
dictionary or at least some mind searching. The wine 
connection is much lighter; it arises from the general 
terrain, a drinking of the local product or the occur
rence of murder at the harvest season. 


These are delightful mysteries. The only regret 
might be that Mr. Drummond has not written more 
(he is currently writing a work offantasy). A reading 
of the three books is best done in order of publication, 
as the same major characters are developed through
out. If time allows only one, the first is the best of 
story, while the third is best with wine references. 


Romantic Suspense 
Roberts, Nora. The Villa. New York: Putnam, 2001. 
Hardcover, 432 pp. 


T
his romantic suspense novel tells the story of 
two California winery families who join together 
to form a new winery . Three generations must 


now face the changes in family relationships and in 
the business of producing wine. This includes the love 
and hate between the sexes, the advent of a new 
C.0.0. from outside the family, the threat of takeover 
by a large wine conglomerate, and a murder. Women 
play strong roles in Roberts' works and this one is no 
exception. The "merger" is spearheaded by the grand
mother; the reason for this new winery and the 
resulting shift in responsibilities is not clear to the 
family members. The power struggles seem to 
preclude the demise of the winery, while the love 
interests seem to rise. After several tragedies 
culminate in murder, the family realizes someone is 
trying to destroy the winery. But who? 







Novella 
Scott , J. M. The Man Who Made Wine. London: 
Hodder & Stoughton, 1953; New York: Dutton, 1954. 
Hardcover, 125 pages. 


H
uman geniuses may make their mark in youth ; 
but not wines" (page 34). Michel Rachelet , 
vintner for more than 50 years along the river 


Gironde , is retiring . Sitting alone in the dark at the 
long banquet table following his retirement celebra
tion, he recalls his years with the wine. He was born 
during the time of the phylloxera, lived through World 
War I when there were few men to work the harvest, 
and fought the importation of American resistant 
stock to save the French wine. M. Rachelet recalls all 
these years, moving along the table tasting the 
samples of his half-century ofwinemaking. What was 
the best year? 


The work is illustrated with wonderful black and 
white wood block illustrations by B. Biro. A significant 
reprinting of this work was done in 1996 by the Yolla 
Bally Press; it includes a biography of the author. This 
small novel is a gem, a classic when written and still 
alive today for the picture of its times. 


Recent Releases 


Baxter , Cynthia. Hare Today, Dead Tomorrow. NY: 
Bantam Books, 2006. [Mystery: Long Island, NY] 


Ink , India. A Blush with Death. NY: Berkeley, 2006. 
[Mystery] 


Ivey, Jamie. Extremely Pale Rose . NY: St. Martin's, 
2006. [Novel: France] 


Mallery , Susan . The Marcelli Bride . NY: Pocket Star, 
2006. [Romance: California vineyard] 


Mallery , Susan. The Seductive One. NY: Pocket Star , 
2006. [Romance : California vineyard] 


IN MEMORIAM: 
ALEXIS BESPALOFF (1934-2006) 


by Bo Simons 
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[Bo S imons , a founder of the Wayward Tendrils in 1990, is the Wine 
Librarian at the Sonoma County Wine Library, Heald sburg . Over 
the years , he has generously graced our pages with book reviews 
(new, old, rare, fiction ("Lust in the Must ... "), bibliography (includ
ing "Oak in Winemaking," "Pinot Noir , " "Champagne") , and 
appreciations (Columella , Roy Brady ). - Ed .] 


Introduction 
should all offer up a toast of gratitude and 


emembrance to Alexis Bespaloff-author of 
the Signet Book of Wine, compiler of the 


Fireside Book of Wine, and up-dater of Frank 
Schoonmaker's Encyclopedia of Wine-who died on 
April 22, 2006. He should be recalled for his warmth, 
wit and style as well as his informed and graceful 
writing. Since his student days at Amherst where he 
organized wine tastings, he favored the wine world 
with knowledge and humor. He spent most of his 
adult life in New York, reveling in the urbane and 
cultured milieu, but spent his last few years in New 
Mexico. Friends remember him as a cultured man, 
always willing to mentor, always ready to share his 
dry, but never cruel, wit. 


Life 


A lexis Bespaloff was born in Bucharest, Romania, 
on November 15, 1934. In the years preceding 
World War II, his family moved first to Belgium, 


then to Brazil, and finally to New York City . He went 
to Amherst College where he majored in literature. 
After graduating, he went to Harvard Business School, 
but he dropped out to pursue a career. He worked 
first for Simon and Schuster as a publicist, and then 
in the wine industry operating out of New York and 
Bordeaux. 


He began writing about wine, and, as the tastes of 
the nation became more sophisticated about wine in 
the decades from the 1960s to the '90s, he helped spur 
and inform the increasing savvy of Americans. From 
1972 to 1996 he was the wine critic for New York 
Magazine. He wrote The Signet Book of Wine, which 
stands as a milestone in wine appreciation and under
standing. First published in 1971, and subsequently 
revised and expanded bearing Bespaloff's name as 
part of the title, this book served as a point of entry 
for generations of people newly intrigued by wine, 
while also used by more experienced wine lovers as a 
handy reference . He edited The Fireside Book of 
Wine, one of the most cogent and cultured anthologies 
of wine writing. He took on the mantle of the Dean of 
American wine writers, Frank Schoonmaker, when he 
revised and updated the Frank Schoonmaker's 
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Encyclopedia of Wine in 1988, and it became The New 
Frank Schoonmaker Encyclopedia of Wine, with the 
author statement , "Completely Revised by Alexis 
Bespaloff ." 


He married later in his life, in his sixties, to Cecilia 
Lewis, described by Jancis Robinson as "a talented 
~vaci~us and beautiful photographer, English b; 
birth . This ended Bespaloff's long career as one of 
the most sought-after dates in New York City. 
Because his bride 's father required a dry climate for 
health reasons , Bespaloff-described by many friends 
as a deeply cultured man , an urban, urbane , New 
Yorker who reveled in the glories of Manhattan
moved to Las Cruces, New Mexico, in 1995. 


Bespaloff possessed a wonderful acerbic wit that 
never contained a hint of malice. His telephone 
answering device had the message: "I am unable to 
take your call at this time. If this is an emergency , 
remember , white wine with fish , red wine with beef." 
He was very serious about the accuracy of his wine 
facts, but playful , and never too serious about himself 
or his subject. His favorite bit of wine advice was, "try 
not to let your lips touch the brown paper bag." He 
mentored many writers and his coaching and advice 
are remembered in the prefaces and forewords of some 
of the outstanding wine books of today. 


Bespaloff was 71 when he died in Las Cruces. He 
had been suffering from cancer for several years . At 
his memorial service on April 28, his wife was touched 
by the remembrances he received. "He was a modest 
man and he knew he had a lot of old and loyal friends 
but I think he would have been amazed by thi~ 
outpouring." 


WORKS by ALEXIS BESP ALO FF 


Books 
Alexis Bespaloff s Complete Guide to Wine. New York: 


Signet , 1994. 
Family Circle Guide to Wine . New York: Family 


Circle, 1973. 
The Fireside Book of Wine: An Anthology for Wine 


Drinkers . New York : Simon & Schuster, 1977. 
Subsequent edition. NY: Simon & Schuster , 1984. 


First Book of Wine. New York : World Pub., 1972. 
Guide to Inexpensive Wines . New York: Simon & 


Schuster, 1973. 
Alexis Bespaloffs Guide to Inexpensive Wines. New 


York: Simon & Schuster, 1975. 
The New Frank Schoonmaker Encyclopedia of Wine. 


Revised and updated by Alexis Bespaloff. New 
York: Morrow, 1988. 
Subsequent edition titled : New Encyclopedia of 
Wine. Revised and updated by Alexis Bespaloff. 
New York: Century, 1990. 


Signet Book of Wine. New York: New American 
Library, 1971. 
S~bsequent edition titled : New Signet Book of 
Wine: A Complete Introduction . New York : New 
American Library, 1980. 


Alexis Bespaloffs New Signet Book of Wine: A Com
plete Introduction . New York: New American 
Library, 1986. 


Magazine Writing 
It is beyon~ th_e s_cope of this remembrance to attempt 
a syst~matic bibliography ofBespaloff's delightful and 
long lived magazine writing . Some brief numbers and 
names will have to suffice. He wrote about wine from 
the 1960s through the 1990s for Connoisseur Elle 
Food and Wine, .QQ, Harpers Bazaar , Hous~ ~ 
Garden, House Beautiful , Penthouse , Travel and 
Leisure, Viva, Vogue, and Wine Enthusiast, but more 
than any other magazine, he wrote for New York 
~agazine. Of the 209 articles attributed to Bespaloff 
rn the Gale Group 's Magazine Database, all but 25 
were for New York Magazine . Like most great wine 
writers , he knew wine with the assurance and 
completeness of a fastidious connoisseur, but he never 
intimidated , never flaunted his savvy, always sought 
to communicate his joy . 


S OME OF THE WORLD 'S GREATEST WINE LOVERS 
... -WITH HERE AND THERE A DISSENTING VOICE
CEL EBRAT E TH E GLORIES AND PLEASURES OF WINE 


AND THE MANY ROLES IT PLAYS IN LIFE ITSELF 
- ------A MONG THEM -------
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NOTES FROM A DEPLETED LIBRARY 
"books from the wilder shores 


of the wine world" 
by Christopher Fielden 


[Tendril and wine author Fielden , a long-time member of the 
Bristish wine trade, recently donated his 30-year collection of wine 
b~oks to the Institute of Masters of Wine. Now, quietly refilling his 
library shelves, he keeps us abreast of some very interesting new 
wine books. - Ed.] 


I
wo~ld like to begin wi~h two_ very different books 
wntten by long-standing friends of mine in the 
British win_e trade. When I first met David Copp, 


he was marketmg manager for a leading British vodka 
brand, which was renowned for the wackiness of its 
promotions. We collaborated on more than one of 
these. When the brand was sold, he moved to the 
management of sports personalities and somehow 
finished up in Budapest selling advertising in sports 
stadia._During the six years he spent there, he fell in 
love with Hungary and its wines; the result of this 
love affair is Hungary: Its Fine Wines and Wine
makers (Budapest: PrintXBudavar, 2006, $45). This 
is a lavishly illustrated book, which profiles all the 
leading wine-producing regions, estates and growers 
of the country in Eastern Europe whose wines must 
have the greatest potential. Twice recently I have been 
at . fascinating tastings of wines from Tokay, which 
Michael Broadbent describes in his Introduction as 
"the greatest , but least-known classic wine' of 
Europe." Here foreign investment and conscientious 
growers and winemakers have turned the industry 
round in a way that must be the envy of their neigh
bours . All this is lovingly recounted by Mr. Copp. He 
personally has invested a small fortune in the 
production of this book. It deserves to be repaid as it 
adds much to our appreciation of Hungary and its 
wines. Its exuberance is in direct contrast to the more 
staid, but also informative, The Wines of Hungary by 
Alex Liddell (London: Mitchell Beazley, 2003). 


A very different story is told by The House that 
Jack Built, a centenary history of the Hull wine
merchants, Townend's, by John Townend (Beverley: 
Highgate Publications Ltd., 2006, £8.95). Like many 
companies of its kind, it based its early business on 
bottling beer and has during the past century owned 
chains of hotels and retail wine shops . Now its major 
role is as a wine wholesaler throughout the north of 
England and the owner of one of the leading hotels in 
East Yorkshire. The John Townend, who has written 
the book (and there are a number of them appearing 
in the story), ran the company for many years, whilst 
also gaining some notoriety as a right wing Conserv
ative Member of Parliament. This latter role did not 
enamour him to some wine writers. Malcolm Gluck, 
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who ~ote a column for the liberally-inclined 
Guardian, ro1:1ndly praised a Cabernet Sauvignon that 
the company imported from the Luberon. Some weeks 
later he urged his readers to boycott the wine on the 
gro~nds that the Chairman of the importers was a 
racist. Though advised that this article was libelous 
John Townend did not pursue the matter as he had 
suffered o~ a previous occasion in the English law 
courts .. This was when his company had started 
p~oducmg an advocaat (egg-nog in American?) with a 
wine bas_e, rath~r than the more traditional spirit 
base. This gave it a lower duty rate on the British 
market and it quickly threatened to knock the market
leader off its throne. The latter sued him for passing
?ff and "."as .awarded substantial damages, with the 
Judge reJectmg pleas that on certain markets the 
product had long been made with wine. For me one 
attraction of this book is that I know many of th~ cast 
of characters, for others it forms part of the social 
history of the trade. 


Sara Matthews is responsible for two wonderful 
photographic portraits of South American vineyards 
Mendoza-Our Terroir (no publisher, no date, ISB~ 
987-96558-2-6) and Chile-The Art of Wine (Santi
ago: Origo Ediciones I So. S. F.: Wine Appreciation 
~uild, 2003). Both of these capture the beauty of the 
vmeyards, the wineries, and the cellars. In the 
Argentine book, there are also relevant comments 
from many of the leading authorities and for the 
student, this creates a more useful whoie. I can 
?eartily recommend both, though, for their striking 
images of countries whose importance as suppliers to 
the world's markets is constantly growing. 


Final~y, ~tis not ?ften t?at I have the opportunity 
of ment10nmg sex m a wme book review. If this is 
something you enjoy reading about, I can heartily 
recommend The Story of Bacchus by Andrew Dalby 
(London: British Museum Press, 2003, £10 .99). We 
are scarcely into the story when the question is posed 
"How does the king of the gods make love to a royal 
virgin who, until that very moment, had thought she 
would still be a virgin next morning?" The answer is 
that it is not as easy as it might seem. "Zeus changed 
his_ shape many times during their lovemaking: he was 
a hon, a panther, a serpent, winding himself about 
her. Then again he was a bold young man with ivy and 
vine leaves in his hair. His breath had a heavenly 
aroma, and his mouth had the taste of nectar, or an 
even more unearthly and intoxicating taste which in 
time to come, would be known as the taste of wi~e." 
This was the conception of Bacchus. 


It is a fascinating biography, brief and racy, created 
by a historian out of the Greek myths. It is illustrated 
with coloured plates of relevant treasures from the 
British Museum. It would make a slightly different 
present for any collector of wine books. • 
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INTHE 
WINE 
LIBRARY 
by Bob Foster 


A Life Uncorked by Hugh Johnson. Berkeley: U.C. 
Press, 2006. 383 pp. Hardback. $34.95. 


"by far the best wine book ... " 


have always believed that Hugh 
~S§~ii.~~~j l Johnson is the wine writer of our 


era. With the publication of this 
fabulous work, I believe there can 
be no possible dispute of this 


· title: this work is superb, by far 
' the best wine book I've reviewed 
, in years. 


Johnson begins with the 
~~~~~~~:i...~· questions most often asked of 
him by fans, "How did you get into wine?" He 
recounts how one night while studying in his room at 
Cambridge his roommate suddenly returned with two 
glasses of wine; both were Burgundies. One had been 
made from a vineyard on one side of the road while 
the other came from the opposite side. Johnson 
noticed considerable differences and began to wonder 
about the reasons for the differences. Thus, began his 
fascination with wine. 


Rather than go region by region, or year by year, 
Johnson introduces the reader to his cellar at his 17th 
century home in Great Saling in England. He shows 
the reader each part of the cellar, explains what it 
contains and then uses this as the starting point for 
his discussion. In doing so he cleverly covers not only 
the major events in his life, but also the wines of a 
region or style and his experiences with the various 
producers. He does this in typical Johnson style filled 
with wit and clever observations. Even his commen
tary accompanying the profuse color photographs that 
fill this book is entertaining. For example in one photo 
someone in a white lab coat is holding a glass of wine. 
Johnson remarks, "Don't be fooled by the white coat. 
The scientific looking person is not tasting but drink
ing; there is far too much wine in the glass." 


The book begins with a lengthy section called 
Prospects. This covers much of the early development 
of his career and his philosophy about wine. Then 
follows four major sections covering red, white, 
sparkling, and dessert wines. 


Again and again, his insights are deep and accurate. 
For example, he notes that to appreciate wine, "you 
don't have to swallow an encyclopedia, but you do 
have to pay attention." He notes the paradox that we 
taste wine by itself but normally consume it with food. 
"Wine for me is essentially what I drink while eating 


which is not at all the case for my children's 
generation. I can only respect their capacity for wine 
unmixed with solid matter. If they want wine which 
itself tastes more solid, if that's the word, I can hardly 
be surprised." He recognizes something many wine 
reviewers miss: "It is easy for someone who drinks for 
a living to become detached from the realities of a 
budget." If only the California winemakers and Ameri
can wine critics could take this lesson to heart. New
release California Cabernets at more than $100 a 
bottle are detached from the economic realities most 
American face. 


Johnson is clearly concerned that wine is changing 
and not for the better. As he makes clear the drive to 
attain high scores from American wine critic Robert 
Parker is changing the face of wine around the globe. 
The wines are becoming massive in size and flavors 
that are devoid of both balance and any sense of place. 
He notes that often times he will try a massive wine 
and be able to consume only a sip. "The bottles that 
get this summary treatment are the ones they call 
blockbusters. My block is too precious to me: I taste 
them, but one glass is plenty." Johnson believes that 
there are four critical aspects of a wine: fruit, terroir, 
the maker's mark of character-"But the great wine 
works in four dimensions, and the fourth is time." The 
implication is clear . The new universal style wine with 
gobs of fruit, massive extract, and higher alcohol levels 
will not age. 


Johnson's passions are for German wines and 
Bordeaux. His interest is reflected in the length of 
each section in book. For a period of time he was on 
the board of directors for Chateau Latour. Reading the 
benefits and responsibilities that came with that job 
are fascinating. Johnson goes into great detail about 
the land he owns in France and his attempts to make 
top quality wine. The section proves, yet again, that 
making good wine is very difficult. This is a fact often 
lost on wine critics and wine drinkers. 


Having heaped all this praise on Johnson and his 
book, I do have a couple of very small reservations . 
While the book tells us much about Hugh Johnson and 
his work, there are only brief mentions of his wife and 
children. I was hoping for a bit more of a glance be
hind the public person. Secondly, Johnson repeatedly 
refers to his monumental work, Wine, published in 
1966, as his "first" book. But serious book collectors 
know that his first book was a small piece he wrote in 
1965 under contract with wine merchants Hedges and 
Butler and titled The Best of Vineyards is the Cellar. 
When asked about this, Johnson has said that he 
didn't consider it to be one of his books because it was 
produced as a commercial work for a particular 
company. That may well be his belief, but I would 
have liked just the tiniest mention of this rare volume. 


Nevertheless, A Life Uncorked is top notch. Printed 







on thick paper, it is filled with color photographs and 
wonderful stories from Johnson's life and keen 
observations about where wine has been and where it 
seems to be going. There is a detailed index that 
covers not only the text but also the photographs. This 
book is an absolute must-buy for any wine lover . Very 
highly recommended. 


[EDITOR NOTE : The Best of Vineyards ... is a [36]-page book 
printed by Westerham Press in an edition of 1000 hand
numbered copies on "Charles I hand-made paper" and 
illustrated with 18 full-page drawings by wine artist Charles 
Mozley. Bob Foster recently told your Editor: "There seems 
to be two different editions of the book. Besides the 1000 
numbered copies printed on hand-made paper (and so 
indicated on the verso of the rear endpaper), there are 
copies printed on another paper , lacking this statement ."] 


An English autumn, though it hath no vines 


Or red grapes like the sunny lands of song 


Hath yet a purchased choice of choicest wines; 


The claret light and the madeira strong. 


If Britain mourn her bleakness, we can tell her, 


The very best of vineyards is the cellar. 


From Lord Byron: Don Juan, 13, LXXVI 


[From The Best o{Vineyards is the Cellar, 1965] 


Champagne. How the World's Most Glamorous 
Wine Triumphed over War and Hard Time by 
Don and Pe tie Kladstrup . New York: William Morrow, 
2005. 286 pp . Hardback. $23.95. 
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"a struggle of epic proportions ... " 


I
t's a shame. It's a crying shame. The authors do a 
fabulous job of showing the development of 
Champagne from a sweet, pale liquid into the 


wonderfully dry, sparkling wine adored by millions 
around the globe. They show time and again how the 
Champagne district was ravaged during wars such as 
the Franco-Prussian conflict, the First World War and 
the Second World War. They are so scholarly that they 
include eighteen pages of detailed footnotes document
ing their sources. But they demolish the book's value 
as a reference tool by omitting any index at all. I don't 
understand. If you take the time to carefully show the 
sources for critical pieces of information, why not 
make that information readily available to the reader 
looking for material on a particular point. In all my 
years of writing book reviews, I can't recall another 
book with lengthy footnotes and no index. It's a shame 
because there is so much great information in this 
work. 


The authors simultaneously trace the development 
of the region and the wine. Champagne started as a 
still wine that was normally a pale reddish color. 
Indeed rather than inventing the sparkling component 
in the wine, the legendary Dom Perignon spent his life 
trying to understand fermentation and trying to get 
the bubble out. The Kladstrups carefully show the 
slowly gained understanding of fermentation (and 
thus the source of the sparkling component) and the 
development of Champagne as a sweet sparkling wine. 
It remained a sweet beverage until the mid-1800s. The 
story of how Louis Pommery struggled against 
difficult odds to first make and then to sell a dry 
Champagne is captivating. 


The book abounds with classic stories of resilience 
as invading army after invading army swept through 
Champagne. Some armies were careful not to harm 
the vineyards because their rulers wanted not to 
destroy but to capture the region, and have an un
interrupted supply of the bubbly. How the 
Champenois survived these waves of invaders is a 
struggle of epic proportions. 


Some of the marketing events are amazing. Today 
we'd call them dirty tricks. In 1902 the Moet & 
Chandon agent in New York learned that a yacht 
purchased by German Kaiser Wilhelm I was to be 
launched in New York. The Kaiser was notoriously 
dedicated to the German sparkling wine sekt. 
President and Mrs. Theodore Roosevelt were to help 
launch the yacht, and cases of German sekt had been 
prepared. But somehow, when Mrs. Roosevelt broke 
the bottle across the bow, it turned out to be a bottle 
of Moet & Chandon. Each table for the guests had a 
magnum ofMoet on it. Pictures of the launching with 


continued, page 19 -
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Understanding Wine Technology and 
The Science of Wine Reviewed 


by Will Brown 


[Tendril Will Brown, a retired physician, lives in southern Oregon 
wine country, where he is fast accomplishing his life-long dream of 
having a winemaking certificate from U.C. Davis . When not 
studying for his examinations, he can be found in the lab of Roxy 
Ann Winery. - Ed .] 


Understanding Wine Technology: A Book for the 
Non-Scientist that Explains the Science of 
Winemaking by David Bird. Great Britain: DBQA 
Publishing, 2002. 226 pp., p.b., $40. 


I
came across this gem ofa book while preparing my 
review of The Science of Wine by Jamie Goode 
(following). I read the first edition of 2002, but 


later learned that The Wine Appreciation Guild had 
released the 2nd edition in 2005. The new edition will 
be reviewed for a later appearance in the Tendrils, but 
for the moment it will suffice to say that this little 
book is a good summary of wine science for readers 
without science in their background. 


The author David Bird is trained as an analytical 
chemist and became a Master of Wine and a Chartered 
Chemist in 1981. Bird has established himself in the 
field of quality assurance and consults widely in 
Europe. The material in this book was originally 
prepared for students of the Diploma examination of 
the Wines and Spirits Education Trust in the U.K. 
and for students of the Master of Wine examination as 
set by the Institute of Masters of Wine. 


Since this book was written with the non-scientific 
reader in mind, it was necessary to explain concepts of 
wine technology in an easily understandable way. In 
this the author has succeeded. He states "winemaking 
is an art and the winemaker an artist, but if an 
understanding of the basics of the science that lies 
behind the transformation of grape juice into wine can 
be grasped, then the potential of the grape can be 
realized" (p.2). He continues, "the application of 
science has given the winemaker choices at every 
stage of the process, and there are options, many of 
which have only become available because of scientific 
research" (p.4) . The bulk of the text relates to these 
premises. 


Bird discusses the taxonomy of grapes, cultural 
factors and constituents of grapes. He describes the 
winemaking process step by step from the crusher to 
the bottle. The role of oxygen, sulfur dioxide, and wine 
faults is included. All of this is pretty standard stuff in 
a book about winemaking, but he makes it very easy 
to understand, and it is a pleasure to read material so 
well organized. Even after many years of studying 
wine and working in the industry, I found the text 


refreshingly clear and the organization quite logical. 
My raison d'etre in reviewing this book was to 


suggest that it be prerequisite reading for The Science 
of Wine, but it should have far greater appeal as a 
good lucid book on how wine comes to be what it is. I 
would recommend it for all friends of wine, 
scientifically trained or not, and I look forward to 
reading and reviewing the new edition. 


The Science of Wine: From Vine to Glass by Jamie 
Goode. Berkeley: U.C. Press, 2006. 216 pp. 


T
he University of California Press published The 
Science of Wine by Jamie Goode in March 2006. 
It originally appeared in Great Britain in 2005 


as Wine Science, published by Mitchell Beazley. It 
apparently could not be released in North America 
with its original title because there is a pre-existing 
publication, Wine Science by Ron Jackson (Academic 
Press, 1994 and 2000). The distinction is important 
because although both books cover the field of wine 
science, they represent considerably different ap
proaches to the material. The latter is encyclopedic 
and exhaustive while the former, the subject of this 
review, occupies a different niche. 


Author Jamie Goode was unknown to me before 
this review, but I have learned that he is well known 
in Great Britain , where he maintains a popular wine 
website www.wineanorak.com, is a member of the 
U.K. Circle of Wine Writers, and a former scientific 
editor and current wine writer for the Sunday 
Express. He has contributed to Harpers, Decanter and 
Wine International and has earned a doctorate in 
plant biology. A rare breed indeed, he is a trained 
scientist who has become a wine maven and writer. 


In his introduction, Goode discusses the funda
mentals of the scientific method, and he tells us, "I'll 
be exploring how science is a useful tool in the fields of 
viticulture, winemaking, and also in terms of helping 
us understand the human interaction with wine" 
(p.11). 


Viticulture 


T
he first ten chapters cover topics in viticulture . 
Included are discussions of the biology of the 
grapevine, terroir and soils, and precision viti


culture . There is a fine section on global warming and 
its implications for viticulture, citing material from 
Dr. Greg Jones of Southern Oregon University. Also 
covered are genetically modified vines, phylloxera, 
integrated pest management, biodynamics, and 
concepts of partial root drying as a style of irrigation. 
Biodynamics merits discussion "not primarily as an 
agricultural system, but as an altered philosophy or 
world view, that impacts on the practice of agriculture 
in numerous different ways" (p.68). Based on the 
teaching of Austrian philosopher and scientist Ru-







dolph Steiner , biodynamics seems more like a religion 
than science , but Goode looks for a scientific basis for 
the success of the method. The section ends with a 
good discussion of pruning, trellising systems, and 
canopy management . The bottom line for all of the 


· viticultural issues and techniques is grape qualit y. "It 
used to be that vineyard work was seen as a dull , 
relatively unskilled prelude to the work of celebrity 
winemakers , now it is the vineyard managers that get 
the attention" (p.39 ). 


Winemaking 


T
he author begins the section on winemaking by 
discussing the polarity in approaches to that art , 
where some allow the wine to "make itself," and 


others manipulate extensively. He advocates a policy 
of freedom in winemaking coupled with honesty in 
disclosure. Several leading-edge and controversial 
techniques , micro-oxygenation , and reverse osmosis 
for alcohol reduction, receive thorough attention . 
These methodologies are based in the science of wine , 
and are increasingly being used to modify the basic 
structure of finished wines. Winemaking is applied 
chemistry and microbiology , and these sciences receive 
the author 's full attention. There are chapters on the 
use of sulfur dioxide, without which few wines are 
made, and on the chemistry of reduced sulfur com
pounds in some flawed wines . 


Microbes and wine are covered thoroughly and the 
role of yeasts, both "wild" and cultured is discussed , 
along with that of the malo-lactic bacteria. Brettano 
myces, a spoilage yeast, deserves and receives his 
attention as well. Other topics explored include oak.
aging and its manifestations , and the use of cork and 
alternative closures . There is a thorough discussion of 
the cork taint (TCA) and strategies to avoid it. 


The final section explores the interactions of 
humans with wine . Here he considers the sensory 
aspects of wine with an erudite discussion of the 
physiology of taste, and the ethics of the manipulation 
of wine flavor by addition . He concludes with a section 
on wine and health and the benefits of moderate wine 
drinking. 


Leading-edge Material 


T
he material covered in this book is very leading
edge, so that much ofit has not yet reached the 
mainstream of grape growing or winemaking. 


Much of the technology discussed here has only gained 
a foothold in the upper echelon of the winemaking 
community, and the cost of their wines reflects those 
innovations. Of course today 's leading edge is 
tomorrow 's mainstream , but how much manipulation 
is acceptable before winemaking is no longer an art 
but an applied science approaching that of the 
production of biologicals or pharmaceuticals? 
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A futuristic scenario from this material is already 
upon us . Because of a warming trend (read global 
warming ), the grapes in many California regions are 
ripening early , and reaching unprecedented levels of 
sugar (brix ) before achieving full flavor maturit y. 
When the latter is finally attained the sugars are so 
high that the wines reach alcohol levels well in excess 
of 15%. The wines are then subjected to techniques to 
reduce the alcohol and bring them back into balance . 
This technology is expensive and not readily available, 
but the number of California wineries employing it is 
on the ascendanc y. 


Winemaking minimalists will abhor much of what 
is presented in this book, but it is the present and the 
future of winegrowing and winemaking in the world, 
and comes from some of our finest academic insti
tutions, and leading practitioners . 


Throughout the book, where scientific advances 
have raised ethical issues, such as genetically modified 
grapes , and alcohol reduction , the author weighs in on 
the side of reasoned and ethical solutions , and places 
himself squarely on the side of disclosure . He believes 
strongly that the consumers are entitled to know how 
the wines they are drinking have been manipulated . 
Perhaps even now we should be disclosing manipula 
tions of sugar, acid , and alcohol , but that is rarely 
done. 


I recently enjoyed the documentary wine movie 
Mondovino , where the peripatetic French wine 
consultant Michael Rolland is often seen on the 
telephone in his limousine on the way to visiting yet 
another client. He is heard making the recommenda 
tion" just micro-oxygenate it" ... reminding me of the 
physician telling the patient to "take two aspirin and 
call me in the morning ." 


This book is highly recommended for wine lovers 
who want to know what 's going on in the field. 
Readers without a scientific background might find it 
hard going unless they start with a basic introductory 
book as noted above. All wine professionals should 
read it as a fine summary of leading-edge scientific 
practices in their constantly changing world . • 


EDITOR NOTE : Jamie Goode's book has received 
nothing but rave reviews . Be sure to read Hudson 
Cattell's review in the May/June issue of Wine East , 
where he concludes, "For many readers this may be 
the most important book they will read all year ." Bob 
Foster , in the June/July 2006 issue of California 
Grapevine begins his review, "This book is fabulous , 
simply fabulous ," and highly recommends "This 
superb book .. . a must read for all wine drinkers. Buy 


•thi.·s.bo.ok• .'•' mmmm•~iiiiiiiiiiiiiiiiiiiiim 
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L~ER WINE QUAIB 
by 


Charles L. Sullivan 


[In ~ur January and April issues of this year of the JO(/' 
annw~rsary of the Great Earthquake and Fire of 1906, wine 
historian Charles Sullivan presented Parts I and II of the vinous 
story of this catastrophic event. This concluding installment brings 
us up to date. - Ed .] 


~--------- hen the Spanish moved 
~~=~~~I into Alta California in 


'"'"'""'""'·· 1769 their chief purpose 
was to establish a buffer 
zone against possible Rus


. sian encroachment from 
the north. They intended 
to accomplish this with a 
string of coastal forts 
(presidios) and perhaps 


---------~ with an extension of the 
line of missions already established in Baja California. 


After arriving in San Diego the new governor 
Gaspar de Portola, set off overland to find Montere; 
B~y and to build a presidio there. On July 28, 1769, 
his overland party learned that California was 
earthquake country. While crossing a little stream in 
what is today Orange County a heavy quake hit 
knocking a soldier off his horse. A Franciscan father' 
accompany Portola with an eye on possible missio~ 
sites, wrote that it lasted "half as long as an Ave 
Maria." He added that it was "horrifying" and was 
"repeated four times during the day." He named the 
stream "Rio de los Temblores." 


The padres also noted in their diaries the lush 
floral condition of the land here, with wild roses and 
freely flowing (in July!) streams, whose banks were 
adorned with wild grape vines. Here and in the coastal 
valleys to the north they would plant their agri
cultural colonies, the missions of Alta California. 


Most of these missions from San Diego to Sonoma 
were agricultural successes, part of which included 
viticulture and winemaking. Life at the missions and 
the ranchos before the American Conquest in 1846 
was continuously punctuated by earthquakes, some 
extremely violent. But in my research of those years, 
I cannot find mention of as much as one burst wine 
barrel. Even in the 1850s and early 1860s, when the 
young state had several great tremors, the public 
record affords no evidence of damaged wineries or 
burst wine casks. 


October 21, 1868 


B
efore the great quake of 1906, when California 
referred to the "big one" they meant that of 
October 21, 1868. It ripped the East Bay along 


the Hayward Fault and caused heavy damage in San 


Francisco. As yet, northern California's great wineries 
and San Francisco's cavernous wine cellars had not 
yet been built. But the psychic shock-reaction to the 
temblor of one East Bay winegrower did set in motion 
a series of wine related events whose story has only 
recently ended. 


Clement Colombet came to California from France 
in 1844 and made enough money in the Gold Rush to 
buy a large piece of land in the East Bay foothills just 
south of the old Mission San Jose. He took advantage 
of the four hot springs on the property and built a 
spa/hotel. In 1858 he planted 85 acres of vines and 
built a small winery. When the quake hit in 1868 he 
w~s in the process of fermenting 15,000 gallons of 
~ne. He was so shattered by the resulting mess at the 
wrnery and hotel that the following April he sold it all 
to an Alameda real estate man for $65,000. Five 
months later he sold it to Leland Stanford, the former 
governor, for $112,000. 


Stanford fixed up the winery and installed his 
brother Joshua to manage it. Their label was "Warm 
~prings Vineyard." (Today that area, Warm Springs, 
1s one of the districts of the city of Fremont.) By the 
1870s the winery was celebrated for its Riesling. But 
Stanford and his wife decided to settle across the bay 
on a "farm" they purchased in 1876. He deeded the 
Warm Springs estate to Joshua, who built a solidly 
constructed winery on the property that came through 
the 1906 quake with little damage, while just down the 
road the Gallegos Winery, the largest stone winery in 
the world, built at the same time as the new Warm 
Springs facility, was so badly damaged in 1906 that it 
never returned to operation. (See photos in the April 
WTQ.) 


Joshua's son ran the Warm Springs operation until 
the 1920s. From 1919 until 1943 the Stanford 
structure was used for many things, including stables 
for race horses, but not to make wine. In the latter 
year the Weibel family bought the property, brought 
the winery back to life and replanted the vineyard. 
The Weibel list of wine products over the years was a 
long one, but sparkling wines were their most notable 
products. 


In the 1990s the vineyards were ripped out and 
replaced by about 200 homes. The great old Stanford 
winery also quietly disappeared. A different use of this 
historic land today is unlikely, but its use between 
1869 and 1990 would probably have been very 
different if a certain French winegrower had not been 
so frightened by the 1868 quake. 


Rigid Construction 
As California expanded in population after the 1860s, 
the amount ofrigid structures susceptible to the force 
of earthquakes grew exponentially. Great wineries of 
rigid construction were built throughout the North 







Coast area. California continued to have its seismic 
events but there were really no big ones in populated 
areas. The few we had were scattered about in the 
southern half of the state . Actually, between the great 
Tejon quake in 1857 and 1907 there were thirteen 
shakes in Southern California of a 5.5 magnitude or 
greater; but none of them has made it into our 
earthquake history books. 


In Northern California there was a seismic calm, 
punctuated by the 1906 disaster and followed by 
another relative calm. The two big ones after 1906 
weren't very big but happened in Southern California 
in places with plenty of rigid structures ready to be 
knocked down. One hit Santa Barbara in 1925, and 
the other was centered near Long Beach in 1933. That 
one had the power to shake Santa Monica so severely 
that my mother just caught my high chair as it went 
over. But from these there was no winery damage 
reported . 


The Walking Winery 


T
he calm in the north continued until 1980, but 
wine production and the movement, or creep , 
along the San Andreas Fault did catch the 


public's attention in the area near Hollister, in the 
hills southeast of Monterey . 


The historic Almaden Winery , east of Los Gatos , 
was silent during Prohibition and, after a false start in 
1934, was back in full production in 1942. The man in 
charge of the revived operation was San Francisco 
financier Louis Benoist. By the 1950s he could see 
that the Santa Clara Valley would not be keeping its 
famous orchards and vineyards for long . (Now few 
know it as anything other than Silicon Valley .) He, 
like several after him, saw the Central Coast as the 
place to plant new vineyards. In 1955 he began this 
move by acquiring the historic Valliant Winery and 
vineyards in the Cienega Valley , where winegrowing 
had dated from 1856. The winery had been built in 
1939 after the old structure had collapsed due to what 
appeared to be some kind of movement of the earth . 
The new structure had just been christened when on 
June 24th it was hit by a real quake. The adobe walls 
pulled away from each other and girders separated 
from the brick work. New cracks opened in the ground 
around the building. The damage was repaired but 
over the years cracks continued to appear in several 
places in the structure. After Benoist bought the place 
in 1955 he had a geologist examine the property . Soon 
there were seismologists prowling the area. As yet the 
creeping nature of the San Andreas Fault was not 
fully understood. But unexplained damage to the main 
storage cellar led to the discovery that the structure 
sat right on top of an active branch of the main fault . 
The movement was gradually pulling the cellar apart. 


Instruments were put in place to measure the 
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creep, which appeared to be moving about 12mm per 
year. In 1964 the Oakland Tribune reported that "only 
at the Almaden Winery ... has man discovered a sport 
where creep can be seen on the surface." 


The wily Benoist did not bemoan his fate but 
broadcast the remarkable discovery . Soon high school 
science classes were making field trips to what was 
soon known as the "Walking Winery." Geology 
professors and their students were soon to follow. 
Benoist built a lavish tasting room and reception area 
to take care of the growing public interest in winery 
touring in the 1960s and '70s. There was always a 
powerful seismic component in his tours. 


When Almaden closed shop in 1989, the historic 
property was acquired by a partnership and became 
the Cienega Valley Winery. When I recently asked one 
of the owners how things were going at the winery, he 
knew what I was getting at , and replied, "Everything's 
moving along as before . The place keeps us jumping ." 


The Shaking Eighties 


C
alifornia earthquake history since the Gold Rush 
did not follow the "cluster in time" pattern 
common in the rest of the world . But since 1980 


northern California has had a noticeable cluster of 
winery rattling tremors. We shall see that in the long 
run they have tended to be more instructive than 
destructive . 


The first , on January 24, 1980, was hardly noticed 
in the Bay. Area, except in the Livermore Valley, 
seemingly right under the Wente Bros. Winery. They 
lost 25,000 gallons of wine, which one of the owners 
called "the least of our problems." Tank damage ran 
into the hundreds of thousands of dollars . "The 
winery sounded like a sheet metal shop , with the 
tanks buckling . It looks like the ground dropped six 
inches and came up again." 


The next one, on April 24, 1984, was more widely 
felt and was awarded a name by the seismologists and 
the press . The Morgan Hill Earthquake shook the 
entire southern end of the Santa Clara Valley . East of 
San Jose, Mirassou lost almost $100,000 worth of 
spilled wine when six large tanks buckled. The San 
Jose News reported that "160-ton casks danced like 
thimbles." To the south near Morgan Hill , the 
Pedrizzetti and San Martin wineries were also 
battered. Again, the great hurt was to the stainless 
steel tanks. The mess at Pedrizzetti moved the 
winemaker to a lively description : "It looked like the 
Jolly Green Giant went in there and crushed some 
monster aluminum beer cans." 


The 1989 Loma Prieta Earthquake seemed like 
another "big one," but it wasn 't. It unleashed only 3% 
of the energy of the 1906 quake. Nevertheless , sixteen 
thousand residences were rendered unlivable; the total 
value of all structural damage was about $12 billion. 
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Because the epicenter of the quake was located in 
the Santa Cruz Mountains, wineries there were 
rocked as never before . Just north ofLos Gatos in the 
Monte Bello area the quake was hardly felt . Ridge 
winemaker Paul Draper reported that, "Nobody on 
this mountain had even a glass broken in their 
kitchen." In Los Gatos it all depended on which side 
of and how close to the fault you were. Just above 
town, Mirassou suffered huge sparkling wine losses at 
their facility in the old Novitiate. Two miles to the 
east most of the empty bottles in my red Bordeaux 
"1855 Classification" collection flew off their narrow 
north-south perch . Next to them on the east-west wall 
my old Sauternes bottles were undisturbed . 


As you moved 
south toward the 
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Seismic Protection in the Winery 


The decade after the "shaking eighties" was a 
period of relative seismic calm in the California 
wine country. But the quakes of the previous 


years had served winery owners with an instructive 
series of insights and warnings. Well-built structures 
were sine qua non. But protecting the wine product by 
protecting its containers was generally seen as the 
best way to get ready for next "big one ." Earthquake 
insurance was out of the question with its huge 
monthly payments and monstrous deductibles . 


Industry publications such as Wines & Vines , 
Prac t ical Winery, and Wine Business Monthly began 
publishing technical articles on seismic protection in 
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Epicenter Cuvee 


Thi5 Pinol Noir was pro
duc'td for earthquake rdlof 
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Bruce. McHenry, Roudon
Smith . and Trn ul Gulch 
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The Sant.1 Cruz ~nun111ns 


the winery . In 


epicenter, winery 
damage increased. 
The San Jose Mer
cury News gave 
details of the dam
age at twenty-five 
wineries, thirteen 
of them serious. 
The heaviest loser 
earned a four-col
umn spread in the 
Washington Post 
under the exag
gerated headline, 
"Suddenly, for 
Wineries 1989 is a 
Very Bad Year ." 


SANTA CRUZ MOUNTAINS 


a~ rr.no"11cd not onh· ror 
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1999 the crea
tion of the indus
tr y' s Seismic 
Hazard Reduc
tion Project was 
announced . In 
2000 U.C. Berk
ele y' s giant 
earthquake sim
ulator in Rich
mond subjected 
an 18-foot-high 
stack of filled 
barrels to the 
effect of a 7.2 
magnitude 
earthquake. It 
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The story focused 
on Silver Mountain Winery which was smashed by the 
jolt and gutted by the resulting fire. (The story was 
illustrated by the collapsed barrel racks at the David 
Bruce Winery. ) Like the San Francisco wine 
merchants in 1906, owner Jerold O'Brien had no 
earthquake insurance, but like those merchants he 
was helped greatly by his fire insurance. 


To the south at Felton , the Walker Winery was a 
total loss , having collapsed after being shaken off its 
foundation. But the main victims all over the district 
were barrels, tanks, and stacks of case goods. Ken 
Burnap 's Santa Cruz Mountain Winery was a jumble 
of barrels and cases, but he noted philosophically , "In 
the department store oflife , wine 's pretty much in the 
toy department ." 


Next year a group of Santa Cruz Mountain wineries 
brought out an Epicenter Cuvee of 1989 Chardonnay , 
and in 1991 another of 1989 Pinot Nair. The profits 
were donated to earthquake relief. [EDITOR NOTE : Our 
special thanks to Santa Cruz Mountain Wine Growers 
and to Bargetto Winery who graciously supplied 
images of the Epicenter Cuvee labels.] 


was obvious that 
safety restraints 


were necessary to prevent the pile from collapsing . 
As if Nature wanted to emphasize the U.C. 


Berkeley findings , the 6.5 San Simeon quake struck 
the Cental Coast wine region December 22, 2003. It s 
center was located in the sparsely populated area 
about 25 miles west of Paso Robles . Yet more than 
fifty wineries in the general region sustained damage , 
almost entirely to wine containers and their contents. 
Structures came through in good shape . It was a day 
when barrel stacks went flying. At the historic Pesenti 
Winery, now Turley Wine Cellars, "700 barrels 
toppled like dominoes ," with an estimated loss of 
about $1,000,000. 


The Next "Big One" 


S
eismologists think that the next "big one" will be 
along the Hayward Fault , whose last great shake 
was in 1868. It is the Rodgers Creek Fault , an 


extension of the Hayward Fault , that most directly 
threatens the Napa Valley . In recent history this area 
has suffered little more than toppled chimneys while 
the rest of the Bay Area was shaking. According to 







the U.S.G.S., the Rodgers Creek Fault has a 32% 
probability of experiencing a quake of 6. 7 or greater 
magnitude in the next 30 years. 


On September 3, 2000, Mother Nature finally 
seemed to give the lower Napa valley a "wake-up call." 
It has been labeled as the Yountville quake since it 
was centered in the hills to the southwest of the 
famous wine village. Yet a seismic engineer on the 
scene reported that wineries near Yountville, Oakville, 
and Rutherford "didn't even lose Champagne flutes 
from their shelves." Down the road, the city of Napa 
experienced serious damage on soft sediment~ near 
the Napa River. Estimates of losses ran as high as 
$50,000,000, but none of this damage was wine 
industry related. 


But what of the Hayward Fault, which lies in 
menacing slumber under the East Bay homes and 
workplaces of about 1,250,000 from the city of 
Fremont up through Berkeley and Richmond? The 
Bay Area press, local governments, and U.S.G.S. have 
been working overtime for the last four years to 
awaken people to this danger "threatening at any 
moment to rupture with a cataclysmic jolt." In a park 
in Fremont a 15-foot pit has been dug, exposing the 
Fault, and affords visitors a 9000-year view of the 
Fault's history. 


And the wine industry there? The Livermore Valley 
wineries are far enough away from the fault to avoid 
disaster if a 7.0 quake hits. And the East Bay wine 
country south of Hayward, which U.C.'s Eugene 
Hilgard thought the best in the state, is long gone. 


But there is one winery of great importance on 
some fairly soft land in Alameda. I called Rosenblum 
Cellars to see if their precious barrels of Zinfandel 
were properly protected. I breathed a tentative sigh of 
relief to learn that their seismic engineer was the 
same who had conducted the collapsing-barrel 
experiments for the University in 2000. 


FOSTER, continued from page 13 -


a bottle of Champagne were flashed around the world. 
The event sparked an international incident in which 
Germany recalled its American ambassado~. . . 


There are numerous stories equally fascmatmg m 
the book. The problem is that there is absolutely no 
easy way to find individual events becau~e of.th.e l.ack 
of an index. The book is well worth reading; 1t 1s Just 
not the stellar reference book it might have been. 
Highly recommended. 


[Bob's reviews originally appeared in the February-March and 
April-May 2006 issues of California Grapevine . Visit their website 
calgrapevine.com for subscription information and/or a sample 
issue. - Ed.] 
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MARINACCI, continued from page 31 -


better-known growers .. . which we have been asked 
to join, but which we are determined to fight and 
about which you will hear in another letter shortly." 
[ 4/20/55] 


It would be the biggest war that Martin Ray ever 
waged with the California wine industry at large-but 
aimed in particular at a few of its best-known, most
respected practitioners. And Maynard Amerine and 
his friendship with MR inevitably would get caught in 
the crossfire. 


[This story will be continued in the October 2006 issue.] 


EDITOR NOTE: During his long and distinguished 
career as an enologist, Professor Maynard Amerine 
authored more books on the technical aspects of wine 
and winemaking than any other author in the English 
language . Amerine also enjoyed the history and 
bibliography of wine, and wrote on both. See Gabler 
Wine into Words (2004 ) and the Wayward Tendrils 
Newsletter (Vol.8, Nos.2, 3, 1998) for appreciations of 
Maynard Amerine and his works . The book illus
trated below is unique in that of the seventeen books 
in the Andre Simon-edited "Wines of the World" 
Pocket Library series, only the California volume 
named an author other than Editor Simon. 


THE 
I 


WINES OP THE WORLD t POCKET UBRARY 


EDtTED BY 


ANDRE L . SIMON 


CAJ'AIFORNIA 
BY 


MAYNARD A. AMERINE 


THE WINE A N D FOOD SOC/ETT 


3 0 GROS V E NO R GARDENS 


LONDON S . W . I 
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DE GUSTIBUS NON EST DISPUTANDUM 
A Book Review 


by Jack Fairchild 


[Tendril Jack Fairchild is a Napa Valley wine enthu siast with a 
vintag e thirst for wine history and wine appreciation. He has 
taught local courses in both. This is his second contribution to our 
WTQ. -Ed .) 


The Emperor of Wine: The Rise of Robert M. 
Pa_rker, Jr. and the Reign of American Taste, by 
Elm McCoy (HarperCollins , 2005 .) 342 pp. (including 
13 pages of Sources, and an Index ). $26. 


" . . . can't wait for the movie version" 


ake yourself back to the vintage 
year A.D. 80. Wine critic Gaius 
Plinius Secundus raves about the 
Falernian, giving the Faustus 
Vineyard a perfect "c" score. The 
amphorae are flying off the 
shelves in Roman wine shops . 
Emperor Titus proudly pours it at 


~ .state dinners . There hasn't been 
· a vintage like this, experts say 


since Nero's time. ' 
Fast forward 1,919 years to the Elysee Palace in 


Paris. As wife Pat and daughter Maia look on, French 
President Jacques Chirac bestows the Legion of Honor 
on Robert B. Parker. Chirac "saluted the 'infallible 
palate' of the man 'who is the most listened to and 
most influential wine critic in the world."' (A story 
NOT carried in the Wine Spectator ). Not to be out
done, five years later, a distant relative of Pliny the 
Elder, Italy's Prime Minister Silvio Berlusconi 
anointed Parker as "Commendatore" in Italy 's "Or~ 
dine al Merito della Repubblica Italiana ," the 
country's highest honor, for his contributions to 
Italian wine. 


The kid from Monkton, Maryland, had come a long 
way, and the journey has been marvelously chronicled 
by Elin McCoy, journalist, author, wine writer and 
wine judge . It is a uniquely American story , and one 
can barely suppress the pride it engenders in this 
American man's brazen appearance in the staid wine 
world of stuffy London clubs and ancient Bordeaux 
castles. 


Thank goodness Robert Parker never read Amerine 
and Roessler's Wines: Their Sensory Evaluation 
(1976), or he would still be practicing banking law. 
Way back then the professors sternly advised that, 
"Variation in judgement, even among experts, is why 
we reject single-judge evaluations . A good panel 
should have five or more qualified judges." 


My, my, how far we have come. Wineworld mirrors 
the world ofreligion ; from polytheism to monotheism. 
The ~erine book is instructive in other ways, mostly 
negative. Over half the book, Part II , is "Statistical 
Procedures ," replete with Frequency Distributions 
graphs, mathematical formulae , Analysis ofVarianc~ 
and other mi~d-numbing arcana that can only appeal 
to the nerdiest of statisticians. Talk about snob 
appeal! Is it any wonder that ordinary citizens flock to 
someone who simply says in understandable English 
"Drink this ."? ' 


Par~er's big br_e~ came in 1982 when he early-on 
recogmzed the brilliance of the vintage in Bordeaux 
while his competition-Bob Finigan, Dan Berger : 
Terry Robards for the Wine Spectator-did not. The 
'82 vintage was a watershed for Bordeaux : "Lafite 's 
prices started at 70 percent higher than the year 
before and quickly escalated" and "the speculators 
w~o listened to rarker made money. According to the 
Wme Spectator s auction correspondent, Peter Melt
zer, between 1983 and 2002 the wines rose 2 012 
percent in value-far outperforming the 770-per~ent 
return of the Dow Jones during the same period ." 


Most wine-writers soon fell into line. The Wine 
Spectat?r adopted Parker's infamous 100-point 
system m 1985 and Captain Marvin Shanken soon put 
the S.S. Spectator in full reverse regarding the 1982 
Bordeaux vintage. 
. Of course, much of this is of purel y voyeuristic 
mterest for the ,great majority of us who drink vin 
ordinaire and have shallow pockets ; and the dreaded 
fear of homogenization of $200/bottle Burgundies is 
hardly going to send Hearty Burgundy drinkers to the 
barricades. Still, as H.L . Mencken replied when asked 
why he remained in the United States when he found 
so much of its culture puerile , "Why do people go to 
zoos?" To be fair to the Great Man , he regularly runs 
"Best Buys Under $20" in the Wine Advocate . 


Parker 's influence is slightly less in California due 
to the wider accessibility of the wines and the plethora 
of competing wine writers. His annual Big Northern 
California Report is must reading for Californios . Elin 
McCoy accompanied The Man on his 2002 visit to 
Napa, and her report of it is alone worth the price of 
admission. 


The crux of the whole business-smell and taste
is acutely surveyed by McCoy. She has consulted Ann 
Noble and the other sensory sleuths at Davis, coming 
down firmly on the side of the fifth basic taste the 
meaty taste the Japanese call umami , in additi~n to 
the old favorites of sweet , sour, salty and bitter . 


Assigning "Parkerpoints," however , is not without 
some risk. The fall 1993 issue of Parker 's Wine 
Buyers ' Guide contained two sentences not taken 
lightly by Francois Faiveley, one of the richest , most 
beloved and powerful figures in Burgund y. Faiveley 







sued Parker, et al, for libel. The case was settled out 
of court, but essentially Parker lost. As with most 
things in the Great Man's charmed life, it only 
redounded to his benefit: 


One of the ironies was that although the lawsuit ended 
up costing Parker more than $100,000 in legal fees, the 
publicity caused the book to sell like crazy in France . 
Essentially the extra royalties paid off most of the legal 
bills, and the exposure probably boosted sales of all his 
subsequent books published in France . 
Parker's taste in wine is well-known, perhaps 


expressed best in his now-famous December 2000 
[Wine Advocate] excoriation of Tim Mondavi: 


His use of the word "nerve" and expressions such as 
"clarity of focus" are used to justify what appears to be 
increasingly light and , to my way of thinking , indifferent , 
innocuous wines that err on the side of intellectual 
vapidness over the pursuit of wines of heart , soul, and 
pleasure . AB I said last year, I believe he is going against 
what Mother Nature has given California, the ability to 
produce wines of exceptional ripeness and gorgeously 
pure, intense flavors . Tim Mondavi, who produced pro
found Cabernet Sauvignon Reserves in 1987, 1990, 1991, 
and 1994, seems to have repudiated that winemaking 
philosophy in favor of what Europeans call "delicacy" or 
"finesse." All of this is perplexing, and to my palate , the 
wrong way to go. The pursuit of elegance and finesse is 
certainly a laudable goal, but many other wineries seem 
to be accomplishing it without compromising the hedo
nistic richness and multilayered textures that California 
can achieve as easily as any viticultural region in the 
world, assuming yields are kept low and ripe fruit is 
harvested . 
Think it over, should California try to duplicate what is 
being produced in Bordeaux, Burgundy, the Rhone Val
ley, Tuscany, or Piedmont? Should anyone in California 
really want to? Approximately six dozen or so of Cali
fornia 's 800+ wineries are producing world-class wines 
of ultra-ripeness , majestic richness, and provocative 
intensity . This is what California does best, and few 
viticultural areas in the world can match such 
advantages in climate . To try and compromise Mother 
Nature's gift of power and richness for some notion of 
Euro-elegance seems dead wrong. 
Robert Parker , Jim Laube , et al, have presided over 


a paradigm-shift in wineworld, where focus has 
shifted from the wine itself to the numerical points 
ascribed to that wine by wine critics . Ergo: Enologix, 
a Napa/Sonoma company with 10,000 wines in its 
database, "specializing in helping winemakers 'cross 
the 90-point break ."' And they deliver. "Enologix 
held a symposium in Sonoma to advise clients on how 
to deal with this year 's (2005 ) cooler weather . The 
upshot? An astonishing 39 client wines scored 90 
points or higher in a recent issue of Parker's The Wine 
Advocate." 
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Leo McCloskey , the company 's founder, considers 
himself an artist, "who some might say has turned to 
the dark side." 


Withal, the Emperor has been good for wine , and 
Elin McCoy has been good for biography-this is must 
reading for anyone seeking to understand wineworld 
in the twenty-first century . 


I can 't wait for the movie version. Orson Welles 
would have made a great Parker. On the other hand, 
there is a vigneron in the Loire, near Angers, who I 
hear is making a decent wine, who might do just as 
well, feller by the name of Depardieu. • 


"t.e.g." I "a.e.g." 


A:orth ~. Ten~il re~,entl~ wrote asking about 
t.e.g. and a.e.g. - I am sure we all have 


books in our collections with special gold 
treatments to their page edges, either the top edges 
only, or all three sides . How is this done?" The 
Encyclopedia oft he Book by Geoffrey G laister (2"d ed., 
Oak Knoll Press I British Library, 1996) provides a 
good definition and explanation . GILT EDGES: "Book 
edges which have been covered with gold leaf. For 
this binding process the trimmed book is put in a 
simple screw press where the edges are shaved in order 
to obtain as smooth a surface as possible. The surface 
is then primed with paste and Armenian bole [a 
powdered red clay that gives the gold a greater depth 
and lustre] and polished with paper shavings or 
something similar. A diluted solution of albumen or 
gelatine is spread on as a medium, and then the gold 
leaf is applied. After a short period for drying, glazing 
is done with a burnisher , if necessary, at first through 
waxed paper and then directly on the edges. Different 
qualities of paper call for slight variations of treatment. 
It is usual to dust the sheets with talcum to prevent 
them sticking together . When gilding is wanted on 
the edges of cased books the work is done by 
automatic machines using reel-fed gold foil." 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series I Eighth Section 
by Barbara Marinacci 


This is the eighth installment of a long article about the friendship between the "legendary" and contentiou s California winemaker 
Martin Ray and the eminent enologist Maynard A. Amerine, of UC Davis. It takes up the main features in the period of their 
reconnection in early 1955, following the latter 's return from his sabbatical year in Europe . It also sets the stage for the Rays ' all-out 
war with the American wine industry in what, then and afterwards, they would usually and proudly call their "Wine Quality Fight," 
for which they had sought Amerine 's approval. Documentation comes primarily from the Rays' letters to and from Amerine , and from 
selections from other letters written at the time . Author Barbara Marinacci, who is Martin Ray's stepdaughter , thanks John L. 
Skarstad , Archivist , Special Collections, and Axel Borg , Wine Bibliographer of the Viticulture & Enology Collection housed in the 
Maynard Amerine Room at U.C. Davis Shields Library, for their frequent assistance in this ' writing project . Also , above all, she 
appreciates editor Gail Unzelman 's dedicated work and patient indulgence in publishing this lengthy series, which is intended not 
only as an MR portrait but also to amend, even correct, the historical record-mostly concerning Ray 's combative involvement in 
improving the nation's production of fine wines. 


PART III. MARTIN RAY AND MAYNARD AMERINE (1937-1976) 
- 8 -


,1~1111111 fter Maynard Amerine I returned to Davis at the 
close of 1954 from his 
sabbatical year abroad, it 
took him several weeks to 
settle back into his house, 
reoccupy his office on the 
university campus, and re
sume his faculty responsibil
ities and research projects . 


~aiM~~~l5~1 During that time Martin and 
Eleanor Ray pinned down the time and place for their 
get-together with him in the new year. 


Much of the information about Amerine's contacts 
with the Rays during the first months of 1955 would 
get embedded in the Rays' letters to other people. 
Ceasing now were the numerous postcards, some 
crammed with observations conveyed in tiny script, 
and the occasional letters that Amerine had sent the 
Rays from Spain, Italy, Austria, Germany, France, and 
other places along his 1954 sabbatical route. After all, 
they could readily communicate again either by phone 
or, better yet, in person-when Maynard came up the 
mountain in Saratoga or the Rays drove over to his 
home. In both places, as before, they enjoyed their 
customary wine-tasting and -drinking sessions and 
long-enduring dinners (for all were cooks, epicures, 
and oenophiles). 


On January 20th Maynard joined the Rays at their 
home on top of Mt. Eden, to help celebrate ER's 51st 
birthday. Right away he would have been given a tour 
of the new house they'd moved into after his 
departure more than a year earlier. Almost fortress
like with its indestructible poured-concrete walls, it 
replaced the redwood house they'd lived in for only a 
week before it burned to the ground. 


With just the three of them there, the relaxed and 


intimate atmosphere was conducive to the good talk, 
tale-telling, and laughter that had abounded in the 
trio's past socializing. Far into the night, Maynard 
regaled them with stories of his adventures in Europe, 
including observations of vineyards and wineries 
visited, and opinions of wines imbibed, and Rusty 
would have shared his experiences during a just
finished selling trip in southern California. Of course 
plenty of wine was served too. "Every minute was 
delightful, fat with stories of Maynard's, and many 
many wine thoughts and observations," ER wrote to 
her son Barclay on the following day. It had been a 
prolonged reunion event, for Amerine stayed over
night in the guesthouse--the oak-shaded redwood 
cabin that had been the Rays' first home together on 
the mountaintop. 


MR naturally had been anxious for his enologist 
friend to taste an array of his variously vintaged 
wines, in both cask and bottle, and next day they 
entered the cellar to start in. Some wines would be 
new to Maynard, others matured and bottled since his 
last acquaintance with them. After the tasting, Rusty 
wrote to his good friend Angelo Pellegrini-a 
professor of English at the University of Washington. 


Had a welcome-home dinner for Amerine. There were 
just the three of us, but we sat at table from 6 until 
12:30, and it was an eight-bottle night-not bad, what? 
But Amerine's astonishment at tasting through our 
cellars was perhaps the highlight of the whole visit. This 
was the second day, and he had never tasted any of our 
Pinots and none of our recent Cabernets. We started, as 
the German do, with our oldest Pinot Nair, the 1948 
(excluding, ofcourse, the old 1941 [made at Masson] with 
which he is very familiar). We then tasted the 1950, 
1951, 1952, 1953, and 1954. He agreed with me that the 
1948 and 1950 were not nearly as big wines as the 
1951-but it was the 1952 and 1953 that really bowled 







him over. He said without hesitation that he considers 
them in character and quality unlike any other reds 
heretofore made in the country , and ranked them with 
the greatest French Burgundies, saying, "If no one else 
ever makes a great Pinot Noir in California there will 
have been these two." I never have seen Amerine quite 
so astonished over wine .... The 1954's are a little new to 
judge yet with the more finished wines and if they do not 
come up to the two previous vintages I will not be 
unhappy because there is no uniformity in vintages
each year is different-even the 1952 and 1953 while 
perhaps comparable in quality can easily be dis
tinguished one from the other . Naturally we are quite 
happy about all of this. [1/24/55] 
Altogether , it made an auspicious beginning to the 


resumption of the two wine lovers ' close connection, 
and the Rays anticipated sharing many more happy 
events and superlative wine evaluations with Maynard 
in the years to come. 


Back to Selling 


I
n several letters sent to Amerine in 1954 MR had 
mentioned the urgent need to amplify his 
income-and hence his business-by expanding 


both winegrowing and sales. The first involved long 
range planning for developing more vineyard areas ; 
and since Maynard's advice had already been 
requested, when together again they surely touched 
upon the matter. The second activity required selling 
off suitable portions of the wine inventory MR had 
built up during the past seven years, vintages now 
stored within the capacious cellar below the new 
house. 


Selling, though, for MR meant doing driving trips 
away from Mt. Eden, to make personal calls on wine 
retailers. Since establishing his eponymous bonded 
winery in 1945, he hadn 't conducted ambitious sales 
campaigns, but instead sold modestly through a few 
local stores and to loyal private customers. His wine 
production during the 1940s and early 1950s, anyway, 
hadn't been large . He 'd aJso wanted to age these wines 
before releasing them-especiaJly, of course, his reds. 


MR would have told MA how toward the year 's end 
he had first started going out to various locaJities in 
the San Francisco Bay area , reactivating connections 
with places (primarily liquor stores ) that in past years 
carried his wines made at Masson, then some new 
Martin Ray ones , and aJso setting up new outlets. 
Before taking to the road , MR had carefully plotted 
the wine-vending stores he would visit, determining 
what he 'd say and do. Years earlier , he had perfected 
his persuasive powers first as a super-salesman of 
magazine ad space , then of stocks and bonds . When 
becoming proprietor of Paul Masson in 1936 he had to 
build a sales network , so he adapted these skills to 
another commodity. Now he was reviving and honing 
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shrewd sales tactics. He was confident of his ability to 
talk winningly to retailers, getting wine-shop 
managers to purchase and stock his wines-though 
they were more expensive than any other higher-end 
CaJifornia wines, with some priced as high as the 
better French and German imports (if not the stellar
ranked ones ). He could also work on charming 
restaurant and club managers, even deal cannily with 
wholesalers or distributors if necessary. 


But actuaJly Martin Ray hated selling. Years 
earlier , he had told Julian Street how it adversely 
affected him both physicaJly and emotionaJly. Much as 
he recognized the cruciaJ importance of vigorous saJes 
to business success, he would far rather design cam
paigns and direct other people's efforts. Yet now his 
small, under-financed, and labor-intensive wine
growing enterprise could scarcely afford to hire or 
commission sales reps . Nor would MR, anyway, have 
trusted even experienced wine salesmen to know how 
to sell his wines properly . 


Possessor of great physical and mentaJ energy , MR 
usually gave the impression of indefatigability and 
indestructibility, and indeed his stamina, aJong with 
his determined willingness to participate in all sorts of 
labors required in both winegrowing and mountain 
living, was admirable-downright amazing . However, 
as numerous Ray letters disclose, in a stressful state 
he would get overwrought, at such times variously 
experiencing dyspepsia, a racing pulse , high blood 
pressure, insomnia, headaches, backaches, and allergy 
flare-ups. (It didn't help , either, that he often drank 
too much wine, whether in an exuberant mood or an 
angry , nervous, or depressed one. ) 


ER described MR's abiding tension over selling, as 
both prospect and activity, to her son Barclay, making 
it clear that family members should coddle him during 
stressful times. 


Rusty knows that selling always has been very hard on 
him, it gets him worked up terrifically , always did even 
when he was very young and before his nervous 
break-but he can handle it, tho at a heavy price today. 
Since it is necessary for him to do it himself, at least for 
several years now till he gets thing established, the rest 
of us must realize how very very hard it is on him, the 
high tension about him, and try to keep it in mind at all 
times and ease him in every way we can. 
Then she added this, relevant to recent explosive 


household ambience: 
One thing is worst of all, controversy of fil1Y kind. From 
now on there must not be ANY. And we can tell when he 
feels especially edgy, and strained and tired-and at such 
times we must go out of our way to soothe him, no 
matter how we may feel, or what our own troubles or 
complications at the time. [2/20/55] 
Around Martin Ray, though, it was often hard to 


avoid controversy. 
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A Discordant Family Drama 


W
hen Maynard visited the Rays in mid-January, 
during some of the time on those two days 
spent in their company he probably heard a 


lot about the disastrous holiday visit, a month before, 
of their son Peter Martin Ray and his new bride, 
Terry (whom he had married several months earlier ). 


Several months later, in purposeful retrospect, ER 
would trace what had happened to Rusty ' s nervous 
system back to his first forays at becoming a wine 
salesman again. 


He started out selling in the pre-Christmas period when 
nobody wants to have anything to do with wines, their 
big profits in the year hinging on spirits business at that 
time-and he had to put just terrific pressure on to make 
sales. He did make it, when nobody else could have done 
it . But it almost killed him, and none of us realized his 
precarious condition, or we certainly would have joined 
in canceling all parties & all the strain . [ 4/3/55] 
Eleanor was becoming accustomed to blaming 


herself, and others too, for not being sensitive and 
sensible enough, when it was evident that Rusty was 
very tense or riled up, to prevent horrible scenes from 
happening . Twenty years later she would describe to 
his physician a chronic mental disability caused by the 
"nervous breakdown" (most likely a stroke caused by 
cerebral hemorrhage ) MR had suffered in the early 
1930s: "There was permanent brain /nervous damage 
that remains, though not observable. It is vital to 
understand this, to keep him calm and operating at 
his usual affable level," she said, then told how the 
psychiatrist had counseled Elsie, urging to "avoid all 
noise, confusion, and controversy." ER went on: 


Then when she was gone, and I tried to take her place, I 
lacked the psychiatric understanding and guidance. 
When he stated opinions I'd pop up with some diverging 
idea of my own, thinking we were just DISCUSSING . He 
would cry out NOT TO ARGUE! 
Over the years I've learned that any divergence from his 
expressed point of view must be handled WITH EXTREME 
CARE, realizing fully that due to the damage he 
sustained he was simply unable to grasp divergence as 
anything but OPPOSITION. In a flash his nervous system 
reacts with angry belligerence. Any further conversation 
should then be stopped, for if pursued it worsens, for his 
state deteriorates. [1/17/76] 
When the Rays shared with their close and trusted 


friend their distress over their recent experiences , 
unresolved as yet, during the recent Christmas-to
N ew Year's family get-together, they described the 
course of events from their own perspective--which of 
course always had to be MR's . Even before Peter and 
Terry's arrival they had been upset with them for 
various reasons, which MR would soon detail in an 
eight-page, single-space typed letter. The fact that he 
wrote it on the very day that Amerine left Mt. Eden 


indicates that MA had urged him to record the 
grievances he'd been hearing about, then send them 
off to Peter to consider. 


"Dr. Amerine was here late last night, and ... we 
were in high spirits because the atmosphere was 
conducive to happiness and celebrating . There was no 
emotional torment, and we all retired in good 
condition , and arose feeling fit and fine. I mention this 
to contrast the celebration that marked your coming 
home for the holidays ," was how MR started out . 
Then-


Your Mum and I haven 't had a single argument about 
anything since you threw that bomb in our lap, about 
Terry not liking a lot of things around here . When Terry 
made the mistake of criticizing your family to you, when 
you made the mistake of permitting her to do it, when 
your Mum and Barclay made the mistake of not 
supporting me as head of the family, and when I made 
the mistake of turning on your Mum for having sided 
with you, you can see how the love and harmony of a 
family can be shattered so quickly. We are all part of this 
family and we have to work together just as your Mum 
and I have learned to work together .... The main thing 
is to face the issue, and then set about solving it. 
[1/21/55] 
MR's letter was meant to launch this problem


solving, and in it he complained about many 
dissatisfactions with PMR and with Terry, separately 
and together . Readers detached from the scene can 
understand how the newest Ray family member, with 
British reserve in her upbringing , might react to a 
highly charged environment that demanded instant 
bonding. Nor had her spouse seemingly prepared her 
for excessive wine consumption and the apparent 
scrutiny inevitably watching her every move , 
recording her every word. Appalled and on the 
defensive, she quickly became withdrawn and glacial. 
Rusty Ray, who took immediate dislike to women who 
struck him as cold, condescending, and controlling, 
showed dismay and disapproval of Peter's spousal 
choice . Erupting, it was followed by Peter 's more 
measured outrage. At some point in the domestic 
melee Eleanor came to her son's defense--to Rusty an 
intolerable act. The newlyweds exited the unhappy 
household when they accompanied Peter's twin to 
Pasadena (where Barclay was completing his 
doctorate in geology at Caltech ), before returning to 
their Cambridge home (where PMR was finishing his 
PhD at Harvard, in botany-Terry having just 
received hers ). 


In his long epistolary diatribe (interspersed with 
comments about his own and Eleanor's childhoods ) 
MR made such comments as these, which showed 
suspicious alarm that Peter might be removed from 
the winegrowing family's circle--interfering with his 
dynastic plans. 







There is no people on the face of the earth more narrow, 
arrogant, bigoted, suspicious, and dictatorial than this 
dreary middle class of England, always trying to impose 
their narrow views on everyone about them .... All of us 
have to constantly look at ourselves and our ancestors 
with the idea of making some improvement as we go 
along. You now have to consider Terry's background ... 
Since you permitted Terry to criticize your family, and 
since between the two of you you built up just about the 
biggest emotional disturbance any family ever suffered 
and survived, it would only be a further step to have ... 
you finally settled in England, where it's just about as 
certain as anything that everyone is going to be wiped 
out when they begin dropping hydrogen bombs .... She 
doesn't want you to have a close family tie so far from 
England. Such things happen every day. Men find 
themselves in strange positions , perhaps living in foreign 
lands, or devoting their lives to pursuits they never 
intended , and all because their wives willed it that way, 
and took them step by step away from what was their 
original wish, training or intention . (1/21/55] 
Yet in the same letter MR at times seemed fatherly. 


For instance, inappropriately discursive, he wrote 
about his own childhood and family members with 
mingled praise and blame, ostensibly to deliver both 
guidance and warnings to his stepson . Altogether , 
MR's letter is fascinating in its documentation of a 
peculiar psychopathology-as most of his tell-off 
letters are apt to be (and sometimes ER's too, in their 
long-sustained folie-a-deux partnership ). 


PMR responded by taking Rusty himself to task
in a forthright way presenting his own views about 
the recent family discord, explaining the deeds 
misjudged and inactions resented-all the while 
lobbing in his own accusations. For someone who was 
both a young man (aged 23 ) and a highly focused 
scientist, this letter was a remarkable accomplishment 
in both human observation and angry rationality. 
What PMR said would apply well to numerous 
altercations, furious and prolonged, or abruptly 
truncated by an exit, that he and others-family 
members, erstwhile friends, business associates-were 
bound to have with MR in years to come. 


I have noticed in the past your morbid tendency to 
observe, select, judge, remember and accumulate small 
ordinary happenings ofno significance , and later collect 
and present them in a scheme wherein, fitted together, 
each contributes significantly to the positive proof of 
some sinister trait. All indications to the contrary are 
discarded and forgotten. It is not unlike the current 
tactics of certain government "security" boards and 
congressional "investigating" committees . [Reminder 
note: This was the time of loyalty oaths and 
HUAC-McCarthy 's rampaging House Un-American 
Affairs Committee .] . . . 
Because the expression of our attitudes is not at every 
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moment equal to your exact desires you generate , in the 
fashion of manic depression , an emotional state so grave 
it "has hit you even harder than the fire ." Talk 
constantly to me about selfishness , this is the very 
essence of your behavior. 
I have had enough of bullying and misrepresentation . 
Frank advice, given considerately and lovingly, I 
earnestly desire , and that part of your letter's contents 
based on fact rather than your imagination I take 
seriously to heart, even if it was couched in language so 
despising as to provoke this reply instead of the 
appreciative one just a little sense on your part would 
make possible . And I am no longer so naYve as to think 
that writing at such length will do any good towards 
bridging the gulf of misunderstanding you have chosen 
to place between us ; your response on the night of your 
big blowup proved to me how the sticks are stacked . My 
humble suggestions brought to you respectfully in the 
simple interests of family harmony were condemned, 
twisted and warped before morning into an example of 
impudence and effrontery which has given your souls no 
peace since . You operate on the principle that our 
shortcomings are liable to abusive criticism while yours 
are susceptible of no suggestion, however gently made, 
and ridiculously thought I was challenging your 
authority or leadership, just as if the President should 
try to refuse to allow a congressman to disagree with his 
views, on the basis that he might take control of the 
government .. .. 
I doubt not that you will view this as another example of 
ghastly impudence and just the kind of thing you were 
trying to warn me against : effrontery it certainly is, and 
such of the like which provoked it could have no other 
answer .... In your final fury perhaps you will remember 
that it was you who raised the tomahawk . Terry and I 
are going to live our lives as human beings , not pasture 
animals. If you choose to herd us like swine you can 
hardly expect less placid consequences, nor to perceive 
that improvement in our personalities towards which 
your remarks, unless I am badly mistaken, were really 
directed. (1/28/55] 
Peter managed to end his four-page letter with 


"much love, and hoping for a brighter future." Now 
that both sides had delivered their volleys while 
expressing views and misgivings about the awful 
holiday brouhaha, the outward stress and 
unhappiness between them began to dissipate. Right 
after Peter's letter arrived ER wrote to her son on her 
own, accounting for what had gone wrong during his 
visit. 


Rusty is away all day selling .. .. He really hated to start 
out this morning, it is a tough job .. .. It takes a great deal 
out of one, starting out to sell something new to new 
customers, at this stage of life-and as you know, dealing 
with liquor men is dealing with a tough racket-so I'm 
very proud of Rusty, being so successful. I don 't think 
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many men could do it, what he is doing. And think of the 
prices he is getting, too! Amazing accomplishment , I say. 
Three times he has started out, now, starting sales of his 
wine from scratch-which makes it even harder for him 
to start out, of course .... But Rusty has great spirit , so 
necessary to such a task . Nevertheless this big job (that 
he says will take him 3 years to establish ) takes an awful 
lot out of him . To do the job he gets keyed up to a terrific 
nervous pitch-and that is terribly tough on his nervous 
system, which sustained a complete breakdown when he 
was in the bond business (and nerves are never the same 
after such a break)-all of which I have to keep in mind 
at all times, to protect him against irritations of all 
kinds. 
Though ER sorely regretted having failed to be, as 


yet, the perfect wife, she also wanted her sons to share 
in the future responsibility of protecting MR from his 
own mental quirks and demons . 


Sometimes I don't do as well as I should. It's easy 
enough to say this in talking , but difficult to follow 
through on-and to see that he meets relaxation at every 
turn , and plenty of sleep .... After Rusty's nervous break 
[Elsie] learned exactly what she could and couldn't say 
and do, and at what times , to keep him from being 
nervous and irritated-and that seems a wonderful 
accomplishment for a woman, to my mind-I haven't 
had much chance to practice all this in the past , and 
realize I could and should have done better. For Rusty by 
nature is the gayest, happiest and most enthusiastic of 
people, so quick and warm in his reactions to others
but when worn out, with his nerves frazzled, irritation 
drives him mad, almost beyond all endurance . 
I mention this in reflecting especially over the holidays 
when you were here, when I feel all of us had we been 
fully aware of how terribly over-tired Rusty was could 
have done so much for him we failed to do, and 
consequently protected him and made him happy and in 
return made us all happier. I'm sure we can do better in 
the future . [1/31/55] 
At this time the Rays worked out between them an 


understanding about the proper division of power in 
their relationship . In the Ray Papers a document 
handwritten by ER-dated February 13, 1955 (and 
therefore several weeks after Amerine's visit )-and 
signed by them both , states: "In all matters of 
importance we will advise and discuss with each other, 
but if we cannot agree between us then the ultimate 
decision will be made by Rusty ." Rarely in the future 
would she ever question his authority , and probably 
she never again consciously challenged it . 


For some years, Peter and Terry usually managed 
to be both attentive and pragmatically circumspect in 
their communications and visits with the Rays . Living 
at a considerable distance-first in Cambridge, then in 
Ann Arbor-decidedly helped maintain the peace. 
However, a spin-off soon occurred from the spectacle 


ofRusty's behavior-overwrought , dictatorial, drunk
en and loutish, harshly reprov ing-that December of 
1954 . Barclay realized that he dare not ever bring his 
German fiancee, Maria, into such famil y mayhem . He 
allowed their engagement, effected under MR's 
progeny-seeking pressure the previous summer, to 
fizzle . It was also clear to him that finding any woman 
guaranteed to please Rusty Ray , then sustain his 
liking , might be an impossible assignment. 


This account of an early Ray famil y conflic t 
indicates how periodic ruptures could , and eventuall y 
would , undermine Rusty Ray's dream of perpetuating 
a winegrowing kingdom on Mt . Eden. Furthermore , 
over the years the intra-familial disputes were 
paralleled by numerous relationship conflicts and 
their terminations, with discords and dissolutions 
precipitated by MR's erratic disposition and behavior . 
Ever lurking beneath his bonhomie social demeanor 
was a distrustful paranoic who could become savagely 
critical of people , particularly when something done or 
said , perhaps unwittingly, set him off. Whenever 
people left his circle, or just displeased or disappointed 
him, he was likely to predict their doom , financial or 
otherwise . He also had the autocrat's (or cult leader ' s) 
need to control the thinking and actions of others in 
his personal or professional life-and the closer the 
connection, the more intensive and intrusive his 
efforts would be. 


Thus far , though , Maynard Amerine had done 
nothing to rouse MR's dark side . But certainly he had 
witnessed it directed toward others , as it had been 
toward Peter. 


Moving into Springtime 


W
hen two of Amerine 's purchases on MR's 
behalf in France and Germany arrived at Mt . 
Eden, they were soon put to use. The new 


French oak barrels coming from Louis Latour were 
deposited at the port of San Francisco in mid
February . After MR promptly picked them up and 
took them into his cellar, Eleanor told Barcla y about 
them : 


Our six casks just arr ived from France , and they are 
most exciting looking. We shellacked and rubbed them, 
and they are golden wonders . Shorter than our barrel s, 
but much fatter at the bulge, very heavy fine old oak, 
beautifully made, so sturdy and handsome. Rusty has 
been washing them now for several days, put hot water 
in several that leaked so they are now "taking up." 
Evidently they couldn't water-test them before shipping, 
or they would have molded inside if damp. [2/18/55] 
Two weeks later ER wrote to PMR: 
Rusty has the French casks all taken up by now, one was 
a hlg job, the one that had a knot in one stave, looked 
hopeless for many days. He was smart to work on just 
one at a time, otherwise it would have been a mess in the 







cellar. Rusty has figured out why he thinks they put so 
very few nails in those wooden hoops on the casks-so 
you could take them off now and then without causing 
too much trouble, to drive in the metal hoops [beneath 
them] when necessary . He hasn't had to do this so far, as 
the maker anticipated the amount they would expand. 
Tomorrow we're going to filter the Madame Pinot blanc 
de noir 1954 champagne material using the new German 
filter pads, we're anxious to see how they work . [3/2/55) 
ER 's last sentence mentioned the fine-filter Seitz 


pads that Amerine had acquired at MR's request for 
use in clearing his white wines. She wrote Barclay 
next day to report that they had continua] problems 
with clogging, and that they didn't finish the filtering 
job until 4:15 a.m.-having gone through the process 
five times and using a totaJ of 45 pads. Still, she 
pronounced themselves "thrilled with the filtered 
wine, which was tart and beautiful. It is going to be a 
champagne out of this world." 


Several letters ER wrote at this time, like this one 
to PMR, told how she and Rusty had taken time off to 
go and see Amerine-not without a painful conse
quence. 


We had a fine visit with Maynard last week in Davis, a 
beautiful dinner at his house and stayed over with him. 
Maynard and I were dancing, he loves that kind of 
dancing where you whirl in circles both together and 
separately-but what he doesn't understand, when you 
turn separately you don't hang onto the girl 's hand or 
you twist her fingers off. He kept grabbing my little 
finger in a vise-like grip as I turned , as if afraid he'd lose 
me-and to my horror I found my little finger damaged 
so badly it seemed broken for a couple of days! However, 
it was just badly sprained-imagine!!! It has caused me 
n:o end of pain and trouble, I canjust begin to type again 
now, after a week, but my p 's still are touchy and 
delicate. (3/2/55) 
Two months later it was Maynard's turn to visit 


the Rays, and ER happily reported on it to PMR. 
Maynard dropped by for lunch the other day-Friday. 
And we had a wonderful time . He has a beautiful new 
convertible which we loaded with wild clematis for a 
dinner he was giving that night-also an exquisite bird 's 
nest found among the clematis, with two very lovely 
turquoise eggs in it. He was using this as the natural 
motif for decorating his table . What do you think of that? 
He drove off wreathed in smiles almost as fetching as 
was the clematis itself draped about him! [5/2/55) 
Spring had arrived and both Rays were feeling 


ebullient about any number of things in their life. For 
instance , MR's wine-selling trips, previously dreaded, 
were almost becoming heady sprees . By now they had 
gone down several times to the Los Angeles area to try 
opening up a few high-end outlets for Martin Ray 
wines, and to their surprise MR did nicely in what was 
now the West Coast's best wine market . A raft of 
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incoming wine orders, however, meant that the Rays 
now had to fill them themselves. Wines that were 
bottled-aged had to be decanted and rebottled, then 
labeled, packed in cases, and shipped off . There were 
aJso the vineyards for MR to take care of, with only 
nephew Will's imperfect help. As he wrote to 
Maynard: 


We will start to plow just as soon as we get back from the 
trip we are leaving on tomorrow-Los Angeles , Palm 
Springs, Las Vegas .... 
Well, anyway, there has been a stepped up number of 
visitors , too. But from the day we got home about the 
first of this month , we never lost a single day and kept to 
a schedule that got the shipments off yesterday . We sent 
out 50 cases that net us about $1600, or average $32 per 
case net to us. There will be other shipments that will 
run the months sales to $2000. Not bad considering 
everything . But I can't last at this pace forever, as has oft 
been said. And we should get together and discuss the 
subject toward some solution. We must either get larger 
so as to support an organization of sorts of crawl back 
into the womb. But, damn it, I haven't even the time to 
think, there is so much to do. All I know is that sales and 
acceptances are improving and wines are coming along 
well. 
Success signaJed an unexpected rise in consumer 


interest-field observations MR surely shared with an 
interested Maynard Amerine. MR also saw real 
promise in encouraging private wine tastings. As he 
told "Pelly" (Angelo Pellegrini, in Seattle ) just before 
heading off on another selling bout: 


We are hardly back from a sales trip before dashing off 
on another tomorrow. Sales are phenomenally successful. 
Times have so changed since I was actively engaged in 
selling wines in the 1930s. Even in the smallest 
communities there are people , often of French or Italian 
background, who appreciate and are willing to pay for 
something finer than just an ordinary bottle of wine. 
There is also an intellectual interest in wines not known 
a decade or two ago other than in a limited circle of 
snobs . For instance, right now we have all of our retail 
dealers proposing to their customers that they buy not 
just a single vintage of our Pinot N oir but a bottle of each 
of the vintages 1950, 1951 and 1952, all currently 
available-and that they serve them simultaneously at a 
dinner built around the occasion of tasting one against 
the other and discussing their relative merits and 
perhaps arriving at opinions as to which is the most 
satisfying and to whom. 
With this in mind, if we are going to go national! What 
about your having a dinner up there having a few of your 
friends who will appreciate this sort of thing and 
additionally who might wish to buy? (Mustn't overlook 
the trade angle, you know!) I had in mind that I could 
make you up a case to include say four bottles of each of 
these three varieties and send them along with· our 
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compliments if you could carry on with the dinner .... As 
an important part to this sort of thing, the difference in 
these vintage years of a wine of a given variety and a 
single vineyard should be brought out in full discussion 
so as to refute completely the propaganda of the entire 
California wine industry that all years are alike in 
California . Obviously their claim is based on the fact that 
they blend for uniformity and they do this deliberately 
and without exception. [4/20/55] 
MR had suggested this tactic for good reason. As 


he'd told Pellegrini earlier: "The majority of [our] 
sales are to consumers. It is a matter of word-of
mouth recommendation, one friend to another . At one 
time I could trace directly to Julian Street a very large 
number of the consumer customers we had, although 
many of them he did not know about himself." 
[1/24/55] 


Something like this, and more, would soon start up 
with another kind of celebrity who enjoyed wine. 


Entertaining Actors 


I
n this springtime of 1955 a new and significant 
social and publicity connection came unexpectedly 
and dramatically into the Rays' life upon Mt. Eden, 


actually to start shaping the form of their future 
there. When they were in L.A. in April, they'd heard 
from wine writer Robert Balzer that Hollywood and 
stage actor Burgess Meredith had asked him where he 
could buy Martin Ray wines. Direct contact was soon 
established, and the Rays invited Meredith to a 
luncheon on Mt . Eden on May 8th - his day off from 
the road show of the popular Teahouse of the August 
Moon. Accompanying "Buzzy" Meredith were his 
fell ow actor Scott McKay and their two wives, as well 
as Shakespearean actor Rollo Peters. 


Next day, MR wrote to Barclay ("Bark") detailing 
the thespians' visit. Always attentive to the fare-both 
food and wine-served to influential visitors, he first 
described the meal: 


We had champagne at 2-clock, grapefruit & avocado 
salad with Schloss Johannesberger (lilac seal, this is the 
dry one) . And a 16-pound rib roast of beef cooked on the 
rotissoire (to the fascination of all guests!), whipped 
potatoes, and jumbo asparagus served on side plates, 
made up the main course, with which we had Pinot N oir 
1952. Each serving of asparagus was 8 huge speares 
covered with butter and salt and pepper. Then, Rippe's 
famous cheesecake served with coffee but no wine-but 
followed by Louis Latour's Chambertin 194 7. We were at 
the table from 2:30 to 10:30, and it was a 10-bottle night! 
[He added in handwriting: "Plus 1 bottle champagne at 
the gate as we bid them good nite ."] 
It had been raining a lot and the mountain top was 


"completely enclosed in a cloud until just before they 
came .". Worrying that their guests might not safely 
drive upon the slippery dirt road, MR arranged to 


meet the visitors in Saratoga and transport them . Just 
as they arrived, the weather turned benevolent. 


... and we had a beautiful sunny afternoon, brilliantly 
clear, and a full moon in the evening-so that 
occasionally we could leave the table for a stroll around 
the house, glasses in hand . When bringing them up the 
hill I stopped long enough to bring Eleanor some wild 
clematis for a centerpiece. It was so wet I had to shake 
the rain off of it . I brought her also a bird 's nest, an 
exquisite one, with four beautiful blue eggs in it, which 
Mrs . Scott McKay carried home with her as a great 
treasure. You will note this wild clematis-bird's nest 
with eggs has become the latest thing in centerpieces , we 
having given Amerine the same as he left last week, for 
a big dinner he was giving at home and which he 
reported a great sensation with his guests . 
Late this morning we were awakened by the phone . It 
was Burgess Meredith calling from San Francisco . He 
said the Scott McKays .. . had left a note under his door 
saying that they had agreed between them that it was 
the most wonderful day they had ever had in their lives . 
Burgess said he and Kaja felt the same-they loved every 
minute ofit .. .. H~ said they'd give anything if they could 
have this kind of life. 
Such rapturous feelings and the desire to live life as 


Eleanor and Rusty Ray appeared to live it had often 
been expressed, and would be in the future, by visitors 
to Mt. Eden, just as it had been when Elsie and Rusty 
had reigned on Paul Masson's mountain . 


Then MR added something else: 
An interesting sidelight was this : They had been to Louis 
Benoist's at Almaden some weeks ago, and came to us 
confessing that they thought they'd find a little man with 
his back against the wall struggling to survive and they 
wanted to help! And they said , "And here we find you 
living in luxury, with a magnificent situation like none 
we've ever known!" So you see, you just have to have a 
position of entertaining or else those damned bastards 
who like to think of themselves as our competitors would 
push us out of a respectable position with their 
conversation alone .... The wines taken alone, no matter 
how fine, are not enough. But the big room, luxuriously 
carpeted, the food, the wines , the view, and our own 
personalities together make up the full picture which is 
carried away by guests, and through them presented to 
wine-loving people at large as something fabulous . 
"This dinner was just about as near to perfection as 


we have ever come," MR had concluded earlier. Now 
having stressed the crucial importance to ambitious 
winegrowers of creating just the right ambience in 
presenting themselves and their wines in the context 
of their lifestyles, in a paternalistic vein MR began 
expounding, in this three-page letter reporting on the 
actors' visit, upon the topic of perfection-seeking 
which of course he felt he knew about, since he always 
did it with his wines. This was the sort of discourse he 







might well have had at times with Maynard, far into 
the night . 


When you are young and filled with idealistic ideas you 
actually expect to find perfection wherever you turn-at 
least you do expect to find it ultimately, and certainly at 
least in some things . And it comes as a shock to meet 
shortcoming and failures .... As you grow, you gradually 
come to realize that perfection, like security, is what you 
seek and what you never get . I do not mean you should 
become cynical or actually settle for less than you seek . 
You must , rather , drive on-always in search of 
perfection.. .. Just remember no one is ever fully 
prepared to accept the reality of death, and most of the 
populates [sic] of the earth actually go through life 
preferring to believe the most fantastic of all 
dreams-that of a future life so mew here in some sort of 
paradise where perfection will exist . This is the final 
proof I offer you that perfection does not exist in 
anything , certainly in no family life-and so in the end 
we dream (most of us ) of it for some other day and life . 
[5/9/55] 
The Rays ' new friendship with Burgess Meredith 


moved into high gear. "Buzzy " invited them to come 
up to San Francisco for a lavish luncheon he'd set up 
just for them at Trader Vic's at a mid-afternoon time 
when the restaurant was closed to other customers. 
Next day MR wrote to Amerine describing the menu 
and wines served, and also told how he had 
"arranged" for the Merediths and McKays to go to 
Amerine's home in Davis for a dinner when the play 
would be appearing in nearby Sacramento. "I told 
them that you are the man that has done the most for 
California wine," he said, "and I told them you are our 
best friend. " [Undated , May 1955] 


Whenever he talked with MR, Buzzy expressed a 
keen desire to have a place like the Rays' on Mt. Eden. 
And as MR reported to Amerine: 


He is quite a person and we do like them all . They are 
good company and they really like and drink a lot of 
wine . He even wants to go into business with me. But , 
then , you can 't say sure! That is just what I am waiting 
for. We will have to await a more opportune moment . It 
must be hard to get else he would not want it. Or if he 
thought I want money he would not like it . I will try to 
keep an open door and something might just possibly 
come of it. He buys our wines and a lot of them , that is 
something .... He likes imports and drinks the best and, 
I think, only ours in Californias .... He is not a snob . And 
he would love seeing your Davis lab and cellar . [Undated , 
May 1955] 
One of MR's lengthy letters sent to Amerine in 


Germany , written toward the end of the previous year , 
had expressed his vision of an "angel" - the sort of 
person he 'd like to have as a winegrowing partner on 
Mt . Eden. 


.. . some one who would like to put up [$100,000-the 
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figure MR had figured was needed] and have either an 
interest in all the expanded development here or own 
himself an interest outright in the newly developed 
vineyard land which would be tied permanently to what 
we now have so far as a right to the grapes grown. He 
could have a vineyard home on this quarter section and 
take up the life either of a grower or a part owner of the 
vineyards or of the whole thing , as he might wish and as 
we could arrange between us. We would then have a 
larger thing with which to work and yet not too large. I 
once thought of ten acres as ideal but I have learned a 
few things I did not then know and conditions have 
changed too until now I am inclined to think of a 
somewhat larger development as ideal , so approaching 
even 100 acres. I would be in a position to offer such a 
prospect a home and a life as a part of a wine growing 
development that I believe I may say would be recognized 
as First among all American Vineyards (as I have so long 
said-Jurgensen's of Pasadena, now with seven stores is 
sending out shortly 12,000 printed pieces that says in 
part "Martin Ray wines-Everywhere recognized as First 
among American Wines" ). There is really no competition 
in just the sort of thing we have always done. Now, that 
would be worth something to a few people if we could but 
know each other. Then, I would be able to give such a 
person leisurely responsibilities, if it was wanted, such as 
many retired people like . It could be a social advantage 
to one so inclined also. And at last, there should be a 
sound return on the capital invested . And under any 
conditions however trying that may come, such a 
property could be the source of pride to the right sort of 
person and it would be investment in land and in income 
producing land. It goes without saying that I would not 
discuss any division of management or responsibility . 
[11/7/54] 
Would Burgess Meredith now fill the bill? The Rays 


were beginning to think so . Eleanor, who did most of 
the entertainment scheduling in the Ray household as 
well as the letter writing, obviously enjoyed sending 
breezy notes to Meredith-like this note describing 
the pets and some of the wildlife up on Mt. Eden, 
where he too might dwell one day: 


The latest news in my dept . is that bluejays have just 
pushed all the baby linnets out of their nests all around 
the house and I've been picking up the birdlings trying 
to get them back in their nests but some nests are 
squeezed in such narrow slots between beams that I 
can 't reach in. Frosto [the Rays ' white Samoyed dog] has 
just broken the kittens ' china milkbowl-and the kittens 
have been playing with all the laundry on the line so it 's 
crisscrossed with muddy tracks . Aside from this the 
linnets have eaten most of my lettuce, the wind has 
blown over my fine pea plants , and a big fat frog has 
been sitting on most of my cucumber seedlings breaking 
them smack off. But I've just washed and dried a bunch 
of fine Baccarat glasses and didn 't break a one , so I guess 
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that evens up the score for the day, what? [6/2/55] 
In coming months Meredith would talk further 


with MR, in person and over the phone, about his 
desire to buy property on the mountain, build a home 
there and have MR create a vineyard for him around 
it - after they 'd formed a winegrowing partnership . 
Burgess would soon undertake several extraordinary 
occasions useful in promoting Martin Ray wines. 
However, the Rays all the while held onto some 
reservations about the wisdom of setting up a 
satisfactory permanent business connection with their 
friend Buzzy, just on the basis of the following 
experience alone! 


A Midnight Champagne Cruise around S. F. Bay 


A
s The Teahouse of the August Moon was nearing 
its departure from San Francisco, Burgess 
Meredith decided to put on a gala event, on May 


23rd that would be a thank-you to friends and 
supp~rters in the Bay area. Of course he invited the 
Rays to attend. As MR was wont to do with Maynard, 
he reported fulsomely on the experience in a letter to 
Maynard-and as he often did in his near stream-of
consciousness typing, he neglected to create some 
needed paragraphs . 


Meredith and McKay do not know much about wines , I 
find . But they want to know. As we have seen them now 
several times we learn more of them . They live a hell of 
a life, in every way abnormal. It is apparently the price 
of their kind of success. Surrounded always by hangers 
on who kiss their boots and put up with what no real 
man or woman would[,] they are in a way isolated from 
all normal existance [sic] . They must have their parties 
after midnight, they must eat their dinners at 2:30 and 
be sober by 8:30. Everyone watches everything they do. 
They have no free days. To carry on they must somehow 
get 9 hours sleep and it must be in noisy stuffy 
apartments that are within a block or so of where they 
must eat and get to the theatre. They can not trust taxis 
or street cars to get them there in time. They must be 
able to walk if they are to get the most out of their hours . 
They somehow seem to like our kind of life and the fact 
we do not make over them . But at their midnight boat 
party on the bay the other night there were actors, 
musicians, restaurant men and just plain hangers on. 
Burgess kept rushing about shouting, "Isnt it wonderful! 
Arnt we having a wonderful time!" Everyone was 
drinking champagne like mad out of paper cups and soon 
everyone was drunk. Finally, three hours later he came 
up to us on the top deck . Eleanor and I were the only 
ones up there enjoying the beautiful night and almost 
fantastic night scenes as we passed all the government 
docks and dry docks in the lower bay . Work was going on 
full blast-on a 24 hour basis the captain of the little 
excursion boat told us . We are taking out of storage all 
our world war II merchant boats and hurriedly putting 


them into condition! Welders could be seen welding on 
new plates and men swarmed over the fully lighted ships . 
It was the first I had known of this . Burge ss said , "No 
one is having a good time. Aren 't people awful. They 
refused to come out on deck , they are all huddled below, 
just drinking ." They were . Many were asleep already . 
And when we docked a boat boy looked under all the 
benches. He told us usually there were people under 
them passed out . Finally Burgess leaned way out over 
the water and peered ahead and shouted : "To hell with 
the rich." I don 't know why the rich . That is what he 
said , though . Then he went into the captains cabin and 
blew the whistle time after time as he had been doing all 
the trip. It was not a successful party. But these people 
dont seem to expect any other kind of party . They did 
drink great quantities of Champagne-Almaden. 
Now I come to the explanation of one of the greatest 
surprises I have ever had in wines. That Champagne was 
the greenest, poorest wine I have ever tasted . It was for 
me undrinkable . On top of every conceivable fault it was 
sugared and sulphured to high heaven . I never realized 
that the quality of Almaden had sunk so low. Nor can I 
see any reason except no one over there knows what a 
good wine is. Certainly they could make a good 
champagne if they knew what one is like and wished to 
do it. Even the · tin foil was unglued to the bottle neck and 
I noticed the moment any one grasped a bottle the foil 
fell away leaving the neck naked . This disclosed a plastic 
cork the first one I had seen . The entire bottom of the 
ship,was covered with champagne. Every bottle opened 
shot out from a quarter to half its contents, so wild was 
it despite being iced fully. One girl was completely bathed 
in champagne early in the party when her boy friend 
opened a bottle and it gushed all over her even at four or 
five feet distance. Finally they learned to just let the cork 
go and what wanted to went on the floor or overboard . I 
opened several bottles and found, being experienced, I 
could hold back the wine by quickly slipping my thumb 
over the opening at the moment the cork was twisted out 
by the other hand. But it was all I could do to hold back 
the pressure! No inexperienced person could have 
managed a bottle . Eleanor and I had at the last moment 
wondered what champagne would be drunk and we 
brought aboard two bottles of Madame Pinot and that is 
what we drank, sharing some with Burgess and Scott . 
But as Burgess got into his cups he told everybody that 
the champagne was ours and finally introduced us over 
a loud speaker system from the captains cabin and 
nothing we could do could ever convince anyone it was 
not our Champagne . For good measure, we ran out of 
Champagne . So we put ashore and picked up a couple 
more cases-this time it was Criberi's [sic] Saratoga 
brand Champagne . Then people started coming back to 
us telling us they now had our champagne. As they were 
by then drunk we could not tell them anything . They just 
asked, "You come from Saratoga , dont you?" Then they 







would hold up the bottle and say, "See, it says so right on 
the bottle. It!§. your champagne." I told Burgess over the 
phone yesterday I would not forgive him for serving such 
vile wine. He said, "I know. But I had already bought it 
and what could I do?" 
The only way to give these people a good time and enjoy 
them is to get them away from all the people who hang 
on and treat them as human beings and equals. This is 
what they want but somehow they seem unable to 
manage. Burgess could have made it a wonderful party. 
But he seemed somehow removed from all the guests 
unless it was us. He just wandered about and wherever 
he went people kissed his foot. He did nothing at all to 
make the party a success. He then complained it was a 
failure. And he said, "I have had so god damned many 
wives I cant remember them all. lsnt it hell?" I don't 
know what he had in mind .... 
If they had had the salami [si c] and French bread and 
cheese with a simple red wine and if they had all been 
drawn together by seating them at a table and if Burgess 
and Scott had been hosts in fact, the party would have 
been a success. But drinking champagne out of paper 
cups and large ones at that and eating salami and cheese 
was hardly fit. The champagne would not pour into the 
paper cups. It simply filled the cups with foam. I tried 
several times and thought it might be the roughness of 
the paper. But our champagne did not froth up. So it was 
just that Almaden was so green and wild. And [Oliver] 
Goulet [MR's cellar master at Paul Masson, until the 
winery fire in 1941] always did say you should have a 
very maximum amount of pressure in champagne. He 
has it, apparently! (5/27/55] 
(Not long afterwards, MR felt validated when he 


learned that consumers had widely complained not 
only about the foul taste of this champagne but also of 
injuries received from its wildly shooting corks; 
therefore Almaden had to destroy their remaining 
inventory and recall any bottles on wine dealers' 
shelves. ) 


Burgess Meredith 's improbable dream in 1955 of 
winegrowing with Martin Ray inspired and set the 
conceptual form for the Rays' creation of Mount Eden 
Vineyards four years later . Its much-expanded 
shareholding membership would ultimately lead to 
the collapse of their glorious hegemony on Mt. Eden. 


A Provocative Invitation 


I
n early February of 1955 Martin Ray received a 
letter from wine industry consultant Louis R. 
Gomberg that contained a long memorandum "on 


the proposed cooperative action by premium wine 
producers to combat foreign competition ." Named in 
the group were Almaden , Beaulieu , Buena Vista, 
Christian Brothers , Cresta Blanca, Inglenook, Charles 
Krug , Paul Masson, and Wente. Apparently MR didn't 
think much about it, and busy with other things, he 
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put it all aside. (Gomberg's initial letter and the mem
orandum haven't been found among the Ray Papers. ) 


Gomberg, long affiliated with the Wine Institute , 
was possibly the only person within the inner circle of 
the California wine industry at the time who had long 
agreed with Martin Ray's proposed solutions for 
improving the quality of the state's better wines, and 
therefore their reputation. Gomberg had an interest
ing background. After being a concert pianist, then a 
lawyer, he made a career out of his wine expertise and 
enthusiasm. Gomberg may well have been the one 
who, years before, when MR owned Paul Masson, had 
urged him, though in vain, not only to join the Wine 
Institute but to serve as an officer-and therefore be 
in line to take the lead there someday in devising new 
winegrowing strategies . It appears that he and Martin 
Ray never actually met. But from their corres
pondence , and from what MR wrote about their long 
telephone talks, it's evident that they respected each 
other. 


On April 5th Gomberg telephoned MR to ask him 
what he'd thought of the memorandum and to invite 
him again to consider joining this small group of 
winery proprietors who prided themselves on 
producing high-quality wines . MR declined . He had 
already had disagreements with some of the wine men 
involved, because he disapproved of most of their 
wines and their winemaking and marketing methods, 
and had often said so. He wasn't one who ever 
belonged to groups anyway . 


However, MR soon began viewing this project of 
Gomberg's as an extraordinary opportunity to assert 
his opinions in such a way that these wine producers 
would be pushed in to making the necessary changes to 
bring about quality standards. So on April 20 he sent 
a three-page letter to "My dear Lou ." In the first 
paragraph he reiterated that he couldn't join the 
named wineries "in any effort to keep out of this 
market the fine European wines. Nor will I permit the 
use of my name as favoring your organized effort, 
which I believe ill-directed." The rest of MR's long 
letter followed this statement: "But with the passing 
of time I have given more thought to the real problem 
of these growers, and it is with this in mind that I now 
am writing you." 


During the next several months Martin and 
Eleanor Ray together would be greatly occupied with 
what they usually called their "Wine Quality Fight." 
Much of their correspondence during that period, and 
afterwards as well, was taken up with plans for battles 
on particular fronts and then conducting them . Few 
letters indeed went out to friends and family members 
that didn't mention their fixation, as when MR told 
Angelo Pellegrini, after talking that day with 
Gomberg, about "a movement on foot [sic] among the 
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Mr. John Batto and Sons, 
Vineburg, California 


Gentlemen, 


J05 A "'IIG L IA VACCA So ;:, 


Napa, Cal. July 16, 1906 


Kindly be advised that on account of the great Joss wine and damages 
suffered the several large wine-houses, prices have advanced. 
We will quote you Claret @ 35¢ per gal. and Zinfandel@ 40¢ per gallon. 
Kindly let us know if satisfactory and we will gladly fill your esteemed order. 
In the meantime, we remain 


Very truly , 
Migliavacca Wine Co. 











