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U.C. GRAPES AND WINE:
A Discourse on the Institution of Wine Research in California, With Reflections on the Early Workers...
by Charles L. Sullivan

[To inaugurate our 19" year, the WT@ presents the second installment of Charles Sullivan’s in-depth study on the founding fathers of the
viticultural school of the University of California. In this series, covering the period 1868 to 1918, these industrious, pioneer wine-
men—Hilgard, Bioletti, Twight, Wickson, et al-and their many contributions to wine and its literature will be reviewed. — Ed.]

Part II: Phylloxera

The year from which real progress can be traced in Professor Eugene Hilgard’s program for viticultural research
at the University is 1880. In April the governor signed legislation that made it the public policy of the State to
support research in winemaking and viticulture and appropriated monies to pay for it. The chief motivation and
concern behind this legislation was the threat to the State’s vineyards from the phylloxera root louse.

The Viticultural Commission and The University
7 s more and more Sonoma
{ vineyards fell to the pest,
and after Professor Hilgard
announced he had found
«| phylloxera in lower Napa

Valley, a concerted effort,
led by the State Agri-
9| cultural Society and the

] State Vinicultural Society,
; was made to pass this bill.
The central idea of the bill was to create a State body
to survey the situation, collect statistics, and
establish and enforce quarantines. This State body
would also serve an educational function: collect and
make available viticultural information and provide
annual lectures in each of the seven districts
established by the new law. Thus was created the
Board of State Viticultural Commissioners, usually
termed the State Viticultural Commission.

Hilgard was instrumental in pushing for this
legislation. He testified at length, both supporting
the bill and helping to educate the senators on
matters viticultural. His special interest lay in the
fact that the bill would require the University “to
provide for special instruction ... in the arts and

sciences pertaining to viticulture ... fermentation,
distillation ... and the management of cellars.” The
Professor of Agriculture was to conduct surveys and
“to make analyses of soils, wines, brandies, and
grapes” on “proper request of citizens of the State.”
The University would print and distribute his
reports. In his testimony Hilgard promised to
conduct fermentation experiments, to analyze
potential vineyard soils, to work for the planting of
better wine grape varieties, and to explore methods
of fighting the phylloxera.

Thus was created a means for establishing a
special section in the University’s College of
Agriculture that would eventually become world
renowned, the subject of this historical inquiry.
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The Viticultural Commission came primarily from
the mind of Charles A. Wetmore, its first CEO. The
valedictorian of the 1868 class of the College of
California, he had been something of a gadfly in
several areas of endeavor prior to his taking over this
post. But he had begun writing about wine and
winegrowing in 1874, mostly newspaper articles, and
by 1878 was considered by many to be something of
an expert in this field. He had travelled widely in the
wine country of Europe and was well acquainted with
most of the leading producers of California wine. As
yet, however, he did not have any practical experi-
ence in winegrowing.

The legislature appropriated $4,000 for the work
of Wetmore’s Board. Hilgard received $3,000. It was
generally understood by all involved that he and
Wetmore would cooperate in their anti-phylloxera
work.

The times had changed in California since 1876,
when the first attempt to pass such legislation was
unsuccessful. The fortunes of the State’s tiny wine
industry were looking up. The great national
economic depression, triggered by the Panic of 1873,
was obviously coming to an end. By 1878, investment
in vineyard expansion was the order of the day in
California. And leaders like Hilgard and Wetmore
understood that the investors’ new vineyard land had
to be protected.

The first step was to discover the extent of the
infestation. Hilgard met with Wetmore and the rest
of the Board on April 23, four days after the governor
signed the bill. All agreed that the two men would
get together and select someone to survey conditions
throughout the State. Hilgard had a candidate at
Berkeley, Frederick W. Morse, a recent graduate who
was an assistant in the chemical section of the
agriculture laboratory. Wetmore agreed, and Morse
went straight to work, now officially “Assistant in
Charge of the Viticultural Laboratory of the
University.” This appears to be the first official
recognition of a discrete viticultural entity in the
College of Agriculture.

Morse proved to be an excellent choice. In the next
months he scoured the state and came up with
findings that Hilgard was able to include in his first
report to the Regents and which Wetmore used in the
Board’s first Report (published in 1881). Included in
each was Morse’s map of California, which gave a
graphic picture of the phylloxera’s spread. Morse
found that Sonoma was suffering more than
generally thought. He also found vineyards in Napa,
Solano and Yolo counties with infestations. A short
while later he found the pest in Santa Clara, El
Dorado and Placer counties. His report included
material on the insect’s life cycle and tips on how to
spot the bug. He also reported on the general

condition of vineyards throughout the State,
descriptions that indicated the economic depression
had led to general neglect in many areas. Hilgard
and Wetmore made certain the press was well
informed on these findings.

It was clear that California’s phylloxera spread
very slowly when left to do so by itself. This was, of
course, fortunate for California winegrowers, but it
also made it difficult to raise the level of concern
among ordinary growers. The winged form of the pest
in Europe was able to spread like lightning in most
areas there. But there were virtually no verified
sightings of this form in California. Therefore, the
first step promoted by the Board and the College was
to set up a system of quarantine that would make it
difficult for the phylloxera to spread through the
exchange of vine cuttings. The Board accomplished
this with dispatch, appointing inspectors statewide.
This approach appears to have helped since the
spread of the infestations remained slow indeed. Of
course, inspectors were not able to examine the mud
on growers’ boots or on their wagon wheels. These
and other less than obvious things were certainly
vectors for the insect’s spread.
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Resistant Rootstock
ilgard and Morse were in the field continually
in the eighties and always their talks took up
the threat of phylloxera. But there was a
paradox in their efforts. Outside respecting local





quarantines, what was the individual vineyardist to
do? No practical means for eradication in established
vineyards was ever set forth, for good reason. There
was none. This meant that the use of resistant
rootstock was the only weapon at hand. And that
meant that only new vineyards could possibly be
defended. But this approach was expensive and most
were not ready to foot the bill. There were a few, led
by Sonoma’s Julius Dresel, who acquired from the
Mid-west native stock thought to be resistant to
phylloxera attack. But there were few sure sources
for such rootstock and to graft vinifera onto resistant
stock meant the loss of a year’s profits from such
newly planted vines.

The phylloxera was simply spreading too slowly to
cause general concern. In Napa, for example, where
there were a few growers devoted to the resistant
solution, the statistical outcome of their efforts is
almost laughable. In 1887 there were 651 acres
planted on resistant stock, that is, about 3.9% of the
county total. There was little that Hilgard and Morse
could do but sound an alarm. But as the years passed
these vines on resistant stock survived, while
vineyards all over the northern California wine
country collapsed. By the nineties there were few in
the wine industry not paying attention to the alarm.

By the late seventies French research had shown
clearly that vinifera wine grape varieties could be
protected from phylloxera by grafting them onto
native American varieties, taken from the area
native to the pest. In other words, over thousands of
years the two had learned to live peacefully with one
another. The two American species that seemed best
suited for this task were the Vitis riparia and Vitis
rupestris, both natives of the Mississippi/Missouri
Valley, also the home of the phylloxera. But the
whole matter of rootstock selection in the 1880s was
clouded at first by a misconception almost uni-
versally held by those involved in California
winegrowing. By the late eighties this misconception,
which I shall discuss below, had almost totally
befogged the matter.

In California a wild grape abounds along the
state’s rivers and streams, the Vitis californica.
Throughout the 1870s and ’80s it was taken for
granted that it was resistant to attacks from the
phylloxera.

The earliest evidence to support this belief came
from the experience at Charles Lefranc’s celebrated
New Almaden Vineyard south of San Jose. In 1857
he had imported a large collection of top quality
French vines. To expand his ability to propagate
more vines he made one-bud grafts onto V.
californica from the vines growing profusely along
the banks of Guadalupe Creek, just south of his
vineyard. These plantings flourished over the years

helping Lefranc become the acknowledged leader of
the Santa Clara Valley winegrowers during the
dismal seventies. Everyone knew how his Cabernet
and Malbec vines had been propagated. But the
phylloxera had not yet been introduced to this area.
By the time these vines started to die in the nineties,
the truth was already out.

Almost everyone was taken in. To Wetmore the
vine was “surely resistant.” And he planted part of
his new Livermore vineyard on californica. George
Husmann, the noted expert on resistant stocks, also
was sure. Hilgard held fire for a while until Mr. Klee
drew his attention to a little vineyard on campus that
was isolated from the main planting. In 1881 Klee
had discovered phylloxera there, so Morse decided to
make it a spot to observe the tiny bugs in action. In
1882 he and Klee planted Mataro (Mourvédre),
Charbono and Verdal vines grafted onto californicain
the very holes from which the dead and dying
phylloxerated vines had been uprooted. In 1884
Hilgard reported that they were flourishing.
Throughout the eighties Hilgard’s Experiment
Station Bulletins included californica in his list of
good resistant stocks.

Like many other Californiansin the 1880s Hilgard
caught whatever bug it was that moved so many
professional men to plant wine grapes. He had
discovered an area around the old Mission San José,
south of Oakland and several miles north of San
Jose. He studied the soils and watched others buying
up inexpensive land in the area. In 1884 he joined in,
bought a 26-acre plot and began planting vines. He
wanted to graft them onto V. riparia rootstock but
could not find a source nearby. But there was plenty
of californica.

The next year he added more vines, mostly from
southern France and Spain, similarly grafted. He
wrote a colleague in 1887 that his vines were
“phylloxera proof,” and in 1888, “the phylloxera
cannot hurt me.” In 1903 he wrote his sister that he
would have to sell the place “for its value as bare
land, if we can.” Actually he was exaggerating, a bit
of family fun, since sister Rosa had lent him money to
keep the place going. Since 1901 he had been
replanting the vines on riparia stock.

How was it that so many could have been so wrong
about californica? Pierre Viala [1859—1936], probably
the greatest of the French viticulturists, toured the
United States in 1887 and traveled through the
California wine country, examining native vines,
their growing patterns, and their resistance; he had
a good look at the californica. In his book that
recorded this trip, Une Mission Viticole en Amerique
(1889), he was clear as to that vine’s usefulness. In
spite of its great vigor, he said, “it is no value to us
[the French] in reconstituting our vineyards.”





V. CALIFORNICA.

(@) Description.—Stump very vigorous, trunk very strong;
habit, creeping; wood of the year deep greyish-brown, ten-
drils discontinuoys. Leaves (Fig. 9) large, entire, obicular,
as wide as long; petiolar sinus widely open; limb, thin,
bright green on the upper-face, whitish-green tomentose on
under-face; teeth acute, in two series. Bunch long, small;
berries small. spherical, of a deep violet black colour, clean
taste. Seeds (Fig. 10) small, distended; beak blunt; chalaze
oval, terminating level with the position of the raphe (which
is absent). Roots rather large.

(b) Varieties.—The variations in form of V. Californica
are excessively numerous; certain varieties have very marked
characters, such as those growing in the dry sands of the

south of California, which T. V. Munson regarded as a -

species and named V. Girdiana. These forms often have
lobed leaves, without teeth, and thick, short, stiff hair on the
under-face. We also meet with variations differing from the
main type in other ways, such are the forms with very large,
thin, entire leaves, with acute teeth, very slightly tomentose;
these are the most vigorous forms. These morphological
variations are almost always dependent on the fertility of
the soil, but as they do not present any interest for the re-
constitution of our vineyards it is of no advantage to discuss
them.
In the north of California (especially the
78 counties of Napa and Sonoma) the V.
‘g Californica is found growing in calcareous
o4 soils, and in reddish or blackish rather
Fig gos-Sced of calcareous marl. In these soils the wild
) “® forms of the species become rapidly
chlorotic. ~ The Californians who tried to propagate it as
grafting stock have been compelled to limit it to sandy, rich

and fresh alluvials. This species is almost as sensitive to .

chlorosis as the V. Labrusca In chalky soils of the
Charentes, it rapidly becomes yellow, and, what is more, its
resistance to phylloxera is not even equal to that of the V.
Labrusca, and may be expressed by the number 4.

It is on account of this feeble resistance that it has never
been cultivated in Europe, where it only,exists in collections.
It roots freely from cuttings, and knits well with V. Vini-
fera; but its leaves are very liable to cryptogamic diseases-

FROM: Viala & Ravaz, American Vines- Resistant Stock.
Their Adaptation, Culture, Grafting & Propagation,
1903. Translated from the French 2" edition by
Raymond Dubois and Edmund Twight.

Fig. o—Leaf of V. Californica






Earlier, French botanist and Professor of Botany
at Bordeaux University, Pierre Millardet, had made
a rating scale for the resistance of various native
American species. On a scale of 0 to 20, he gave
californica a 0; riparia got an 18 and rupestrisa 19.5.
Later Viala awarded the californicaa 5. In December
1887 he hurriedly transmitted his conclusions to
Wetmore’s Viticultural Commission, which did not
publish this letter for three years. The English
translation, probably by Charles Wetmore or his
sister, was in my opinion far less emphatic on the
californica’s lack of resistance than the French
original. But by 1890 the vine’s weakness was no
longer a secret.

There were some in California who had their
doubts. As early as 1883 Morris Estee, the Napa
winegrower and 1882 Republican gubernatorial
candidate, had rejected the californica’s resistance,
and he never gave in. At the 1888 Annual State
Viticultural Convention the issue arose when
Leonard Coates, the renowned nurseryman, declared
that the californica had proved resistant only “in
some few instances.” Later in the same session an
anonymous voice from the floor asked if the
californica had not proved a failure in all sections of
the State affected by phylloxera. Coates answered
that he did know of a few places where it had done
well and turned to Professor Hilgard for an
expansion on the subject. Reminiscent of moments in
the 2008 presidential debates he began, “Before
answering that question,” and went on to discuss
proper grafting techniques of that stock. The round-
table discussion on this general subject continued for
more than an hour. But no one attempted to answer
the embarrassing question from the floor. Scores of
California winegrowers had been grafting to
californica and few were willing to enumerate its
failures. If and when the californica was understood
to be useless, the value of all the vineyard land
planted to it would collapse.

Like the infamous AxR1 rootstock of recent years,
so long the sweetheart of California vineyardists, the
V. californica gave promising early signs of
resistance, particularly under conditions that
promoted the vines vigorous growth. But in the long
run, like the AxR1, it collapsed before the continuous
onslaught of the tiny pest. No one dared point a
finger of reproach at Morse or Hilgard. Practically
everyone had been fooled, including Charles Wet-
more and the rest of the Viticultural Commission. We
shall see that in the late eighties Wetmore would
have happily roasted the academics at Berkeley, if he
could.

But there were no hard feelings and no need for
reproach. By the early nineties, when the truth was
out, the wine industry was again in a deep

depression. No one needed a dependable rootstock
because virtually no one was planting any vines.
Some wine men even looked favorably on the advance
of the phylloxera, since it held down production in
the face of falling prices due to over production.

Later in the decade, when the economic clouds
lifted and grape prices shot up, there was a powerful
drive to replant dead vineyards and to expand into
new areas. Then California vineyardists turned for
help from Hilgard and his assistants, en masse. This
time, as I shall explain shortly, they got proper help
from the University.

Better Wine from Better Grapes
he circumstances of the historical moment
I forced Professor Hilgard to focus the main
thrust of his work on phylloxera. But the true
leitmotif that informed and underlay his efforts at
the University through the early nineties was the
need to improve the quality of California wine, so as
to establish a solid reputation throughout the country
and in the rest of the wine-consuming world. It
should be a reputation for wine that was sound, de-
pendable, and enjoyable. Such wine need not mimic
the styles of established European wine districts, but
if the basis for the State’s production was to be
European vinifera varieties, California producers
should at least look to these styles as suggestions.

Hilgard was sure that some day California would
have a reputation as a world class wine producer. His
analysis of the climate and soils of the northern
California coastal valleys guaranteed that potential.
It was clear to Hilgard that the climate of these
valleys closely resembled those of the great wine-
producing regions of the Mediterranean world, that
is, a dry, warm summer and a mild but fairly wet
winter and spring. There would be winter freezes,
which rarely hurt the vines; but there would be
occasional spring frosts that might do some damage.

When the German climatologist, Wladamir Kop-
pen, revealed his still-standard climate classification
in 1918, he came to the same conclusions about the
similarity between California and the Mediterran-
ean. Hilgard also thought from the outset that the
great Central Valley was too hot for the production of
delicate table wines. But dessert wines and brandy
would surely work. Képpen classified most of the
Central Valley as a great-desert. But Californians
were fast learning that the snow pack on the Sierra
Nevada made it possible to irrigate most of that hot
land.

Nevertheless, Hilgard came to see that there were
special conditions in California that did not run
exactly parallel to the Mediterranean region. The
Képpen formula for the Bay Area and the northern

cont. on page 9 —





Whatever Fortune sends,
Let me have a Good Store of Wine,

Sweet Books and Hosts of Friends.

A FOOTNOTE to BUMSTEAD

Last issue, in her article on “Bumstead’s Bibliog-
raphy,” Gail Unzelman posed the question of why
the “time lapse of some 17 years between the Sotheby
Sale of Smith’s library and [the appearance of] Bum-
stead’s Bibliography.” Robert Gilbert (sacregis42@hot
mail.com), antiquarian bookseller and a leading
authority on the history of the publishing of occult
literature in Victorian England, kindly responded: “I
believe that the delay between the Sotheby sale and
the Bibliographyis a simple matter of time available
to George Bumstead. He was still actively bookselling
in 1867 and would have had little time for compila-
tion, assuming that he did add material other than
just the contents of the sale catalogue.” Mr. Gilbert
adds, “My bibliography of A.E. Waite was 15 years in
the making, so I can sympathise with him.”

LOIRE BIBLIOGRAPHY Update
In our January 2001 issue, we noted member Donald
Rice’s impressive bibliographic project to document
the wine literature of the Loire Valley. We are now
pleased to direct the attention of Tendrils to
http://homepage.mac.com/donricel/bib/bibintro.html
for his posted work, “CONTRIBUTIONS TOWARD A
BIBLIOGRAPHY OF LOIRE VALLEY WINE AND VITI-
CULTURE TEXTS.” In his Introduction, Don states:
“One of the challenges of being a reader, collector or
researcher of Loire Valley viticulture texts is the lack
of an existing comprehensive bibliography to use as
a guide. Without such a resource, locating relevant
texts to help understand the region’s complex grape
growing and winemaking history can be hit and miss
at best, requiring a large dose of good luck as well as
patience and perseverance. Most texts about the
river’s numerous viticultural districts provide intro-
ductory material and perhaps a little more, yet
comprehensive works are rare, and rarely obvious on
the bookshelf. In fact, much of the best writing is
within journals and learned society bulletins that, by
their title alone, might not alert the reader to the
valuable content therein. ... This [bibliography] is
clearly a work in progress. While many of the major
works are included here, there are of course
numerous significant texts which remain
undocumented, especially those published in rarely
preserved media as regional trade periodicals,

pamphlets, and broadsides... I encourage readers to
forward information regarding sources which have
been overlooked. [Contents] PartI. 1529-1879. Part
II. 1880-1944. Part III. 1945—Present.”

A FEW NOTEWORTHY NEW RELEASES

» The Widow Clicquot: The Story of a Champagne
Empire and the Woman Who Ruled It, by Tilar
Mazzeo. New York: Collins, 2008. 264 pp. Hardcover.
$25.95. “The story of the visionary young widow who
built a champagne empire, showed the world how to
live with style, and emerged a legend” is “as much a
fascinating journey through the process of making
this temperamental wine as it is a biography of this
uniquely tempered woman,...one of the world’s first
great businesswomen and one of the richest women
of her time.” [d.j.] ® 250 Years of British Antique
Wine Bottles. Sealed Wine Bottles, the Wine-
Drinking Classes and other Associated Bottles
1665-1915. Part I, by Fay Banks. Oxford: Fay
Banks, 2008. Edition limited to 50 copies, numbered
and signed by the author. 126 pp. Well-illustrated.
Spiral-bound glossy card covers. $35. There is a
favorable number of published titles on antique wine
bottles and drinking vessels (Gabler has a subject
heading for each), but in this latest book, historian
Banks presents a different view, and looks at the
owners of specific sealed wine bottles. ® Angels,
Thieves, and Winemakersby Joseph Mills. Winston-
Salem, N.C.: Press 53, 2008. 87 pp. Paperback. $12.
This is an entertaining, rather unique, collection of
over fifty poems “that make light of the nonsensical
pomp & circumstance of wine.” Mills also is the co-
author of A Guide to North Carolina’s Wineries
(2008, 2007).

A SPECIAL REPRINT of a
MOST IMPORTANT WINE BOOK
The Robert Mondavi Institute, UC Davis, has issued
a 125" Anniversary Edition of Emmet H. Rixford’s
1883 landmark text on wine making, The Wine Press
and the Cellar. A Manual for the Wine-Maker and
the Cellar-Man. Rixford’s manual is the earliest
California imprint devoted solely to winemaking, and
was “probably the most advanced treatise in English
in 1883 on the subject.” The original is extremely
rare, so this reprint is doubly welcome. There is an
added Foreword by Paul Draper, Ridge Vineyards,
California, and an Afterword by Clare Hasler, Execu-
tive Director of the Robert Mondavi Institute for Food
and Wine Science. The reprint, of the finest quality,
is carefully modeled on the original; the type was
reset to match as closely as possible, and the gilt-
stamped binding is an exact replica. The Afterword
tells the very interesting, and heretofore unknown,
story behind the illustrations that Rixford used for





his book. 1000 copies were produced, and sell for
$150 each. The book is available from Tendril Darrell
Corti (Corti Bros, Sacramento, CA) 916.736.3803.
The Rixford book inaugurates a series of reprints
that will be produced “on an occasional basis,”
featuring the most important 19" century treatises
on food, wine, olives, and olive oil.

WANTED !!

Saintsbury dust jackets! Isaac Oelgart is interested
in purchasing / trading / accepting as a gift the
November 1920 and the 1927 editions of George
Saintsbury’s Notes on a Cellar-Bookwith dustjacket.
The d.j. is the important factor, as he needs these two
to complete his bibliographic survey. If you can help,
contact him at isaacoelgart@gmail.com.

WINELINE POSTERS & A GUIDE

Wine writer and educator, Thomas Pellechia, has
produced the first of his exciting new Wineline Poster
series “Featuring wines famous in history.” “Volume
1: 6000 BCE to 1500 AD” is printed in full color on
heavy matte paper, 20" x 30". Volume 2 will cover
the New World from the Middle Ages to the 21% C;
then, a few of the separate U.S. State winelines.
http://www.creativelinkgraphics.com/pages/poster0
0.html. Also just released is Pellechia’s latest book,
Starting and Running a Winery (New York: Alpha-
Penguin, 2008, $18.95, paperback), a 344-page
addition to the “Complete Idiot’s Guide” series. It’s
all here to “make your winery dream take root.”

THE PORT LOVER’S LIBRARY,
“Publishers of fine pamphlets and books on the great
Port Wines of the Douro,” under the dutiful guidance
of Tendril Isaac Oelgart, is pleased to offer 4 Life in
the Port Tradeby James Symington. The Symington
family—one of the three remaining members of the
Factory House in Oporto—are “the quintessential
Port shippers” and have the largest share of the Port
trade, with brands such as Grahams, Dows, Warres,
Cockburns, Smith Woodhouse. The edition of only 78
copies for sale is hand-printed, in two colors, on
mould made paper, with 13 hand-tipped illustrations
from old and new photographs. The work, completed
in July 2008, is a stunning book that belongs in every
wine lover’s library. It is signed by the author, and
numbered and initialed by the designer and
publisher. A Prospectus and a letter from the
publisher with special Tendril ordering details are

enclosed. isaacoelgart@gmail.com.

RIESLING RULES
is a nicely produced 40-page pamphlet from Pacific
Rim Winemakers “that captures the wonders and
virtues of all things Riesling ... to serve as an inform-

ative and engaging exploration of our favorite grape
variety.” It is free for the asking: rieslingrules.com.

A WINE WITH A BOOK
Isaac Oelgart is a busy Tendril! He writes: “I am
working on an informal essay for the WT'Q about
matching classic wine books with classic wines, or
so-so wine books with so-so wines—reading and
drinking of both, literally and figuratively, appeals to
me greatly. Iinvite all lovers of wine and wine books
to share their recommendations for matching a
specific wine to a specific wine book; and if so
inclined, to elaborate on the process, justification,
rationalization of why such a pairing.” This could
make a very interesting, entertaining essay (or even
an on-going column?). Give it some vintage thought

and contact isaacoelgart@gmail.com.

VOL.18 WT@ INDEX ENCLOSED
Enclosed with this issue is a 4-page Index to the four
numbers of Volume 18 of the WTQuarterly. In 2010
we will compile and publish a 5-year Index for
volumes 16 through 20 (2006—2010).

BOOKS in SAN FRANCISCO in February!
Two spectacular book events will be in the S. F. Bay
Area the second week of February. The CODEX Book
Fair, featuring internationally renowned book artists,
printers, publishers, and educators, will be held Feb
9-11 on the University of California, Berkeley
campus. See the CODEX website for details: www.
codexfoundation.org. On Friday the 13%, the world’s
largest Antiquarian Book Fair opens in San Fran-
cisco, and runs through Sunday the 15%. Over 240
rare booksellers from around the world will be in
attendance to show off their wares. A Feast!

Ooops! Correction Please!
Your editor wishes to set the record straight. On p.20
of our October 2008 issue, it was wrongly stated that
“L. & H. Photojournalism was started by Lee Stauffer
... Infact, it was started by “Hudson Cattell and Lee
Stauffer...” Apologies.

THE WAYWARD TENDRILS is a not-for-profit organization founded
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NEW DIGITAL RESOURCE
by Marvin Collins

[Wine historian Marvin Collins is researching a number of
California’s prominent, and not so prominent, pioneer wine people
for a forthcoming book, and has contributed several articles to our

WTQ —Ed]

| phenomenal digital re-
source has been given
recently to wine his-
torians and other re-
searchers working with
the history of the State
of California. The Center
for Bibliographical
Studies and Research
(CBSR), U.C. Riverside,
has scanned a number of
historical California
newspapers, and placed
them in an ingenious,
easy to use website, the

<R
California Digital Newspaper Collection. The home
page address is http://cbsr.tabbec.com.

While there are other sources of scanned historical
news articles available on the web, they are
invariably “pay per view,” charging as much as a
dollar for each article recovered.  Both the
Washington Post and the New York Times provide
these services, and there are several firms
specializing in supplying large numbers of regional
titles. The beauty of the CBSR site is that it is “open
source,” meaning provided without charge to the
user. Open source software has been the long-time
idyllic dream of computing, in which digital material
would be made available freely to all.

The site was developed by Benjamin Arai and
Craig Boucher, software engineers associated with
U.C. Riverside. Their stated goal is “to provide an
Open Source, easy to use interface by which users
can search and view historical articles in full
resolution from any computer. Our system employs
various technologies to offer accurate searches with
full resolution images to the user’s computer.”

The San Francisco Alta California and Morning
Call, the Amador Ledger, Imperial Valley Press and
the Los Angeles Herald have been given the
treatment, and what a treatment it is. The site
provides a powerful search engine that quickly
examines the scanned papers for the requested
search term and returns lists of hits in panels of ten,
in the same manner that Google, for example, reports
its findings.

The Alta California is, in this researcher’s opinion,
the doyen of historic California newspapers, and was

founded on the amalgamation of several Gold Rush
era journals. I have spent five years reading it on
microfilm and this new site has gifted me with dozens
and dozens of items I had previously missed.

The hits are listed by article title, date, and title of
newspaper but are not posted in chronological order.
The user is given several options for viewing the
recovered text. The first is a highlighted clip of the
requested term surrounded by some or all of the
article containing it. The second is to view a Portable
Document Format (PDF) copy of the complete page
on which the story is printed. The third option is to
see a text of the piece generated by Optical Character
Recognition (OCR).

Since the clip focuses mainly on the highlighted
search term, the display often cuts off the article in
ways that don’t allow you to see the entire line or
paragraph, but does give a quick glance at the context
of the term and what it will look like printed on the
original page.

The PDF presentation is absolutely wonderful, and
is the core of the site’s usefulness. Once the news-
paper page is displayed, the user can easily zoom in
for enlargement of the page, and move the page up,
down, and across the computer screen. The software
resharpens the letter forms with each degree of
enlargement. If you know what the article looks like,
with a little practice it is easy to find it on the page.
And, for anyone who has spent time reading grayed,
scratched up microfilm, these PDF pages are high
contrast and clean.

The OCR version comes up on the listing screen
within a second of clicking on the term “highlighted
text.” OCR software finds the article containing the
search term and displays it as word processable text.
The quality of the resulting text ranges from gibber-
ish to near perfection, and with a couple of quick
manipulations, can be cut and pasted into the user’s
own database. Click Control and Left command to
highlight the text and then Control and C to copy,
followed by Control and V to paste into the user’s
document. Even with multiple corrections necessary,
it is often much faster to clean up the OCR text than
to type it out from scratch. It is easy to tile the PDF
original on the screen alongside the word document,
so both can be seen at once, and I find that a line-by-
line reading of the material while making corrections
involves me in the meaning of what is written as in
no other manner.

There is also an advanced search function that
uses more complex algorithms to allow the user to
combine related search terms, to search by title of the
newspaper and to search by date. Search terms are
significant. “Viticulture,” “viticultural,” and “viti-
culturist” will bring different results, although with

cont. on page 24 —
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coastal valleys is CSbvn. The first three letters mean
“Mediterranean climate, but not extremely hot.” In
some areas he used CSa which indicates a lot more
heat. The Stockton/Lodi area is an example. The “v”
stands for the Cape Verde effect, that is, a long
extension of summer conditions deep into the fall.
Thus, while very cool weather may have descended
already on Burgundy or in Italy’s Piedmont in
mid-October, Napa and Livermore may be sizzling in
the high eighties.

The “n” stands for Nebel, German for fog. Cali-
fornia’s coastal fogs are famous and can creep up the
coastal valleys throughout summer and fall, usually
burning off by noon. They make it difficult to ripen
grapes near the coast, but provide the valleys with a
natural air-conditioning in the morning hours.

Hilgard was pleased to find that much of the
industrial leadership out in the wine country was
made up of Germans, French, and ethnic French and
Italians from Switzerland. Many of these knew
something about growing grapes and making wine.
But he was constantly after them to modify their
practices in light of California’s special conditions. It
was the Cape Verde effect that caused the most
trouble. In Europe there was almost always concern
about getting grapes ripe enough. When they were,
you had a good vintage. A bit of warmth before the
fall rains was looked on as a blessing. In California
there was usually more than enough fall heat,
especially when the winegrower copied the European
tradition of letting the grapes hang as long as
possible before the rains hit. Hilgard knew that
weaning growers from such a practice was central to
his educational efforts.

After the 1880 vintage the professor visited Napa
and spoke to the local winegrowers at Vintners’ Hall
in St. Helena. In his talk he summed up the
principles that would guide his work in coming years.
He called on wine men to stress quality, not quantity.
California wine must “show its face in the best of
company.” The best of California’s wines must no
longer travel under foreign labels. Since good wines
come from good varieties he argued that the
ubiquitous Mission variety should no longer
dominate the State’s production. He advised them to
graft over their Mission vines to better varieties and
to distill whatever wines they made from Mission
grapes. He also came down hard on the unhappy
practice of blending wines from better varieties into
Mission wines to make them a bit more drinkable.

He urged them whenever possible to move wine
grape production to higher ground, to the foothills
and the upper valleys. He begged them to send him
soil samples and specifically mentioned the excellent

possibilities of viticulture on Howell Mountain, the
volcanic knob that stands above the Napa Valley east
of St. Helena. Later Charles Krug planted there and
Hilgard’s subsequent report started a land rush on
the mountain.

He promised to test grapes from as many growing
environments as possible. And if producers would
send wine samples to Berkeley he assured them the
University would try to determine which varieties
gave what kind, and what quality, of wine in the
State’s established wine districts. He closed with a
challenge: “Now is your golden opportunity; and if
you act wisely, energetically and unitedly, you are
sure of success.”

This address acquired the title, “The Permanent
Maintenance of Our Vineyards,” and was published
and distributed by the Viticultural Commission in
1881. Newspapers throughout the state copied it,
which led to a flood of correspondence to Hilgard’s
office. This huge collection of letters and the replies
by Hilgard and his staff afford historians mountains
of useful information on California wine history.
They are collected in the archives of U.C. Bancroft
Library, Berkeley..

In August 1880 the professor got his appropriation
money and instructed workers to begin digging a
small brick cellar just below South Hall on the slope
to Strawberry Creek. Upstairs at ground level was a
small wooden structure that was finished in October.
Hilgard had already worked out the arrangements to
get grapes to make a few experimental wines. The
grapes arrived by express—Zinfandel, Cinsault and
Burger from Charles Krug (St. Helena), Charbono
from Henry Naglee (San Jose), and Mission from
John Strentzel (Contra Costa County). The little crew
of three, Hilgard, Morse and Klee, made up fourteen
seven-gallon lots. The main thing they learned this
year were the steps necessary to receive grapes in
good condition, and how to handle such small lots.

Morse made detailed notes on their winemaking
process, which they purposely made complicated by
treating different batches from the same lots of
grapes by various practices, so as to note the effects
of various cellar techniques on the same grapes. He
also kept detailed analyses of musts and the
resulting wines. They tried to compare the wines
from different areas, and the effects of different
fermentation temperatures on them. Morse also
noted grapes that arrived in moldy condition, and in
various stages of ripeness. Thus they made several
very poor wines, on purpose, which they hoped would
convince producers to take specific steps to protect
and improve their grapes.

One fact emerges from Hilgard’s early reports and
his public statements. Many producers, even the best
of them, were too often allowing their grapes to get
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too ripe. Such long
“hang time” brought
flabby wines with low
acid and little character.
Often the fermentations
from such overly sweet
grapes got too high and
the fermentations
“stuck.” The result was
undrinkable milk-sour
“wines,” or wines with
residual sugar whose
stability was doubtful.

The knowledge
gained in these early
years would have almost
no immediate effect on
the quality of California
wine. But what the little
team learned would be
very important to the
future. Hilgard and his
assistants were learning
how to conduct a com-
licated, and for Cali-
fornia, unique experi-
mental operation. Each
year they got more and
more first-rate produ-
cers to cooperate—from
Lodi, Cupertino, So-
noma, Fresno, and
Southern California.
Within five years they
had the mechanics down
pat.

What they didn’t
have were adequate
facilities; the professor
was determined to fix
that situation at the
State Viticultural
Convention in Decem-
ber. He intended to
dazzle the attending
winegrowers with the

EXHIBIT OF WINES AND BRANDIES,

A.—Experimental fermentations and blends, made at the State University, by Prof. E.
'W. Hilgard, from grapes furnished as indicated below, by vine-growersin different parts

of the State :

£ = F]
No. E ; VARIETY. g VINE GROWER. R hTR
-
1
2| 3 [Malbec 1884{Chas Lefranc San Jose
3| 2 |Bastardo . 1884|Natoma Water Co. Folsom
4| 3% [Boal 1884, do do
5| 1 |Zinf., Mataro, Meunier 1884(Doyle, Drummond
6/ 1 [Sauvignon Blanc 1884(Natoma Water Co. Folsom
79 2 Semillon, ¥4 1884 do do
Sauvignon Blane, %
8
9| 1 |Tinta Madeira 1884 do do
10
10a| 3 [Mondeuse 1884, do do
11} 1 |Zinfandel 1884/0. W. Howard Lower Lake
12| 2 [Petite Syrah 1884|Natoma Water Co. Folsom
13| 1 [Maly., Lenoir, Trousseau |1884|Warfield, Doyle
14| 2 [Marsanne 1884|Natoma Water Co, Folsom
15/ 2 |Roussanne 1884 do do
16| % | { Malbec, 4-5 1884/ do do
Petite Syrah, 1-5
17| 2 [Semillon 1884 do do
18| 2 [Muscadelle de Bordelais,|{1884 do do
loose bunch
19| 2 [Muscadelle de Bordelais,|1884 do do
compact bunch
20| 2 |Meunier 1884/ Wm. Scheffler St. Helena
21| 1 |Ssuvignon Blane 1884Natoma Water Co. Folsom
22( 2 |Merlot 1884 do do
28| 3 |Verdot 1884 do do
24| 3 |Cabernet Franc 1884/ do do
25| 2 |Semillon 1884 do do
26| 1 |Zinfandel, Lenoir 1884/ Warfield, DeTurk
27| 2 |Tinta Amarella 1884|Natoma Water Co, Folsom
28a| 414|Petit Bouschet 1884 do do
29| 2 [Clairctte Blanche 1884 do do
30| 3 |Cinsnut 1884 do do
31| 2%| [ Mourisco Preto, 1-10 1884 do do
Moretto, 4-10
Petit Bouschet, 1-10
Tinta Cao, 4-10
33 2 ‘lTiutu. Cao, 1-5 1884 do do
Mourisco Preto, 2-5
33| 3 |Beclan 1884 do do
34 3 |Cabernet Sauvignon 1884/ do do
35| 1 | {Zinfandel, 3-5 1884 do do
Mondeuse, 2-5
36 do
37, 1%|Folle Blanche, 1884 do do
38| 2 |Verdelho 1884 do o do
39| 1 [Sauvignon Blane 1884 do do
40| 1 |Clairette Rouge 1884 do do
41| 2 | (Zinfandel, 72 lbs 1884 do do
Grosser Blauer, 21 lbs
Folle Blanche, 7 lbs
42| 2 |Port, blend of 31 and 32 1884 do do
43| 2 Cabernet Sauvign, 66 1bs|1884 do do
’ Grosser Blauer, 34 1bs
44| 134! | Cabernet Franc, ¥ 1884 do do
Grosser Blauer, ¥4
45| 1 | (Zinfandel, 6244 lbs 1884 Martinez
'ILenoir, 37% lbs apa
46| 2 'Carignan 1884'Pellet St. Helena

First page listing of Hilgard’s Exhibit at the 1884 Convention
FROM: Report of the 3 Annual State Viticultural Convention... 1884

quality and the educational usefulness of his
laboratory’s wines, and by the wide range of varieties

and blends in their exhibit.

He had been in close contact with Horatio
Livermore, the superintendent of the gigantic
Natoma Vineyard northeast of Sacramento. Earlier
Livermore had imported and planted a huge array of
European varieties, some rather exotic. In 1884 the
young vines had enough grapes to supply Hilgard
with 44 different lots, which Livermore expressed by

railroad down to
Berkeley. There
were many oth-
ers who shipped
Hilgard grapes,
from all over the
State, from Los
Angeles to Lake
County.

In December
the wines were
hardly out of
their fermenters
and were not
commercially
ready to drink.
But at the
convention the
winegrowers
had enough ex-
perience to take
the wines’ youth
into account. All
the wines in the
exhibit were
from the current
1884 vintage.

A committee
of three report-
ed on the wines,
but everyone at
the convention
got a sip. J.H.
Drummond of
Sonoma was
noted for his
passion for viti-
cultural experi-
mentation. Fre-
derico Pohndorff
was an experi-
enced European
wine expert.
The third was
Hilgard himself.
In all, the Uni-

versity submitted 85 wines for inspection, 36 pure
varietals and 49 blends. Later Hilgard wrote that he
was surprised how well most of the wines turned out.
But there were a number of poor ones, as well. There
were moldy wines, a Trousseau from Napa, a Pinot
Noir from Lake County. The port style wines were
very unimpressive, even those made from authentic
Portuguese varieties. There were several inaus-
picious attempts at blending Mission wines with
better varieties. (Hilgard and his staff were happy





these did poorly.) An overripe Grenache from Santa
Clara was flabby. Malbec and Syrah made a poor
blend.

But the successes were more numerous, far too
many to chronicle all of them here. The red Bordeaux
blends from Cabernet Sauvignon and Malbec were
quite good. The Tannat and Cinsault proved to be
excellent blenders. The Syrah from grapes grown at
Napa Valley’s To Kalon was a triumph.

Hilgard’s blends and his varietal selections clearly
indicate that he used the best European wine tradi-
tions as suggestions, perhaps guides. The blending of
the red Bordeaux varieties is obvious. Two white
wine combinations are also indicative. He made
separate wines from the white Rhone varieties,
Marsanne and Roussanne. He also blended them
together, and then he blended them into reds, as is
occasionally practiced in the northern Rhone. In
another set he used Semillon, Sauvignon Blanc and
Muscadelle de Bordelais to make separate wines, and
then made a blend of the three as is often done in the
Graves and Sauternes districts of Bordeaux. The
Committee liked the results but suggested that such
wines should be fermented dry, to avoid the residual
sugar becoming common then in French Sauternes.

Looking back at more than a century of California
wine history since this event, I get a rush of adjec-
tives to describe Hilgard’s experiments— learned,
prescient, brilliant, even cunning. I think I can see
Pohndorff's hand in some of this success. And the fact
that he and his son worked as volunteers for Hilgard
in the 1884 vintage strengthens this conviction. Later
Hilgard noted that his success would have been
impossible without Pohndorff’s help.

Before and during the Convention Hilgard did a
lot of lobbying. He wanted the legislature to give him
more money, clearly earmarked for viticultural work.
He needed better facilities and equipment. The
premise that he and his supporters successfully
spread and asked was, that if he can produce these
wines under such tight conditions, what might he do
with improved quarters, proper equipment, and more
manpower?

The Convention answered by appointing a
committee to act in the matter. Its report deplored
the conditions under which Hilgard was working and
suggested that the legislature appropriate $10,000 to
help correct the situation. The legislature came
through with that amount but placed the money
under the joint control of the University and the
Viticultural Commission. Then, for more than a year
Hilgard and Wetmore were at each other’s throats
trying to control these funds. It was a grudge fight to
the death, which I shall describe in detail later.

Hilgard didn’t depend solely on his wine exhibit to
impress the regents and the wine industry. The
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legislature had called on the regents for reports on
the University’s work to fight phylloxera and improve
California wine. In January 1884 Hilgard noted that
he had been criticized in the press for lack of
published material at the Station. He then decided to
correct the situation by issuing Bulletins with “every-
thing that is publishable as soon as possible.”

In 1884 he wrote and had published eleven reports
(on various subjects) as California Agricultural Ex-
periment Station Bulletins. In the next few years he
issued 77 of these, all mailed to most newspapers in
the State as ready-to-publish columns. After 1888,
the Bulletins were issued as pamphlets, sometimes
booklets. Many newspapers published them in full,
others announced the subject and gave the Station’s
address; those who requested one got it in the next
mail.

By the end of 1892 the Station had published its
first hundred Bulletins. Of these, 41 were specifically
on viticulture, enology, or phylloxera and resistant
rootstock. Of the rest, 16 were devoted to the wine-
related fields of entomology and soils. This powerful
emphasis on wine-related research was unique to
these early years and clearly reflected Hilgard’s
current interests and concerns. Of the next 200
Bulletins between 1893 and 1918 only 10.5% were
devoted to wine-related subjects. Fertilizers had
12.5%. But no subject field was dominant in the later
years as was the case during the first nine years of
publication.

The 1884 Bulletins dealt mostly with the red
wines of the coastal valleys and the Fresno area, and
the grapes that produced them. Hilgard paid special
attention to Zinfandel and the manner in which its
wines varied from district to district. He made a point
of noting the relationship of hotter climates to higher
alcohol content and lower acidity, and he deplored
the tendency of using high sugar content as the chief
criterion used by wineries in buying wine grapes.

There were ten Bulletins in 1885 with an
emphasis on wine varieties and the effect of where
they were grown on the resulting wines. Between
1884 and 1887 there were several Bulletins directed
to the phylloxera problem, four in 1885. To the extent
that they emphasized the seriousness of the problem
and the precise delineation of its geographical
spread, they may have been effective. But none of
them was of much practical value to growers since
they gave their continued support to the V.
californica as a valuable stock and they discussed
possible methods of eradication which were never of
practical value.

In 1887 the Bulletins began dealing directly with
the technical aspects of fermentation. Hilgard had
noted in an earlier Bulletin that close to half of the
wines sent to the laboratory for analysis in 1886 had
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contained residual sugar, clearly a problem for their
eventual stability. He pleaded with producers to
manage their cellars to avoid milk-sour wines,
volatile acidity, and unwanted residual sugar. He felt
that too many wines were placed on the market far
too early, often a few months after the vintage. Such
a practice was killing any hope of California gaining
a reputation for good wines. In 1887 he wrote, “It is
quite time that these remnants of the good old style
should be definitely consigned to the rubbish pile.”

One of his most interesting experiments was
conducted during the 1886 and 1887 vintages. First
he fermented nine batches of slightly under-ripe
Zinfandel grown at Mission San Jose (not from his
own vineyard there). These fermentations were
conducted under a variety of conditions: various
fermentation temperatures, submerged cap, punched
down cap, stirred cap. One tank was subjected to the
Morel process, something like the whole-berry
method sometimes used today. One batch was
crushed and left to ferment untouched, “Vinegar flies
and all..., the old Californian, or ‘go-as-you-please’
method.”

He repeated this complicated process in 1887 with
Carignane grapes. This time the sugar was high, the
acid low. There were eleven lots with all the modes of
1886 repeated except for the “go-as-you-please,” for
obvious reasons. He added some new procedures:
pumping the must over from the bottom of the tank,
and lattice frames holding down the submerged cap.
One tank had air pumped into the bottom for the
first three days. A hot fermentation “stuck” and went
milk-sour, “an undrinkable, vicious tasting com-
pound.” Hilgard commented on how often he was
served such wines at respectable San Francisco
hotels and restaurants.

His explanations and suggestions were included in
a three-page Bulletin, later expanded and published
as a 48-page booklet in 1888. Producers could use
these findings as a short textbook on the practical
outcomes of employing varying approaches to
fermentation. He was understandably proud of such
work and laughed off complaints that his fermenta-
tions were not conducted in a “real winery,” and that
his small-lot approach was useless.

STATE OF CALIFORNIA
SEAL THAT ADORNED
THE UNIVERSITY'S
REPORTS

AND BULLETINS

He admitted that the days of the seven-gallon
batches were over. Now his fermentations took place
in open-ended 50-gallon barrels he got from Natoma
Vineyard. He argued that he could afford to spoil
purposely a few such tanks of wine. What “real
winery” was willing to ruin a commercial lot, on
purpose, for experimental purposes? When small-
scale experiments gave good results, “real” wineries
might safely try them on a large scale. “This is
precisely the object of the experiment station.”

Pasteurization was a method that could protect
young wines from spoilage, if properly handled. By
this process the wines would be heated to 120°-150°F.
to kill dangerous micro-organisms. Hilgard was con-
vinced that this process was a way to correct the
problem of shipping young wines in barrel cross-
country via the railroad. He recommended the
practice and published two Bulletins devoted to the
idea. He convinced his good friend and neighbor at
Mission San Jose to try it. Juan Gallegos owned a
huge winery there and purchased a pasteurizing
machine to use with a large portion of his 1889
vintage. The exact results were never broadcast in
detail, but something certainly went wrong. For some
reason, when the Gallegos wine arrived on the East
Coast, it was undrinkable. A San Francisco journal,
later unfriendly to Hilgard, termed the incident
“disastrous beyond all precedent.” The treated wines
ended up having to be distilled, and Hilgard’s
enemies later made much of the outcome in the
press. But he was correct. Wine pasteurization is a
perfectly logical treatment, but only for ordinary
grades of wine. If performed correctly it does not
render a wine undrinkable. Years later it became
common practice in California for bulk wines. But not
in California in the 1890s.

It is impossible to quantify the effectiveness of
Hilgard’s campaign for better California wine in the
eighties. But if the volume of his amicable
correspondence with producers in the wine country is
ameasure of their attention, his bulletins and reports
were certainly well attended. His laboratory was
continually swamped by wine samples whose
producers wanted expert analysis. Was the war on
sloppy fermentation technology corrected more by
market forces than by Hilgard’s warnings? That
question I cannot answer. But his continued call for

 better varietals was heard and heeded. The market

did not give clear direction in that matter. His
success is clearly evident in the overall quality of
wine grapes produced in California in 1910 when
compared to that of the 1880s.

Perhaps even more important is the tradition of
practical research he began in these years. When, in
the mid-nineties, Hilgard was able to step back and
let a solid corps of faculty and assistants handle the





day-to-day work of the viticultural department, we
shall see that there was almost perfect continuity in
the program. The great change in the nineties and in
subsequent years was that, quite properly, viti-
culture no longer dominated the work of the
Experiment Station.

Grudge Fight
he struggle between Eugene Hilgard and
I Charles Wetmore for control of a $10,000
legislative appropriation really isn’t important
in the history of the University’s work to improve
California wine. But to tell the impressive story of
that work without giving a clear picture of the public
fight that broke out in the spring of 1885 would be
like omitting the Burr—Hamilton duel from a history
of the early republic.

Wetmore had given early notice that he was
willing to work with Hilgard for the common good of
the wine industry. Their cooperation in the selection
of Frederick Morse is a good example. Before 1884
Wetmore had characterized the University’s viti-
cultural work as “ably directed” by Hilgard, “a man
of rare attainments and character ... extremely
competent,” and the Berkeley fermentation team as
having worked with “a zeal and promptitude that
deserves the gratitude of the entire State....”

The spark that ignited six years of open combat is
not clear. Did Wetmore and Hilgard have some kind
of private agreement on the use of the appropriation?
Hilgard’s reaction to Wetmore’s plans suggests that
there was. The Commissioner suddenly demanded
that the viticultural work being done at the
University should be conducted in San Francisco, not
Berkeley. It should be supervised by experienced
cellar men under the guidance of men with years of
practical winemaking experience. (N.B. It was
common then for the word “viticultural” to be
employed to work done in the vineyard and cellar.)
Hilgard replied that he wanted to cooperate on the
basis of their “previous agreements.” I can find no
record of any specific agreements, which, of course,
doesn’t mean there weren’t any.

The professor was understandably furious, at least
in private. (A tendency of the combatants in this
protracted fight was for Hilgard to express his
virulent incivility toward his foe in private, while
Wetmore unleashed his personal barbs in public.)
What made Hilgard see red was the fact that it was
his wines, and the conditions under which they were
produced, that led the 1884 Convention to petition
for research money. Now Wetmore was scheming to
take over that work.

Hilgard first appealed to Arpad Haraszthy, Presi-
dent of the Viticultural Commission, to put an end to
Wetmore’s machinations. But in his fury Hilgard’s
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language verged on the intemperate. Haraszthy was
moved toreply, “Your letters marked ‘private’ contain
abusive matter I cannot show Mr. Wetmore....” In
May the Hilgard/Haraszthy correspondence ended.
By June Hilgard was referring to Wetmore as his
“enemy,” attacking him as “a stupidly envious pre-
tender to viticultural infallibility.”

Hilgard turned to the Napa and Santa Clara
Valleys for producer support and to the editors of the
country press and farm journals for his editorial
muscle. (The leading West Coast wine and spirit
journal, The S. F. Merchant, later The Pacific Wine &
Spirit Review, was in the Commission’s pocket.)
Napa was almost solidly behind him, then and in the
years to come. George Husmann, now stationed there
after years of viticultural work in the Mid-west,
wrote his fellow academics attacking “that imperti-
nent rascal, Wetmore, who has not even the prin-
ciples of a dog.”

TO VITICULTURISTS
AND OTHERS.

&he San Francisco Merchant,

A WEEKLY TRADE PAPER.
PUBLISHED EVERY FRIDAY MORNING,

ESPECIALLY DEVOTED TO THE 0

Viticultural Interests.

What a Viticulturist Says of Us. v
‘We have received the following letter from the Hon. Charles Krug,
Btate Viticultural Commissioner for Napa District:
8r. Hrusxa, Naps Oo., Oal., Dec. 19, 1881.
A, D. Bxwy, Esq., Enrros Sax Fauvcwoo Mxscmant—Dear Sir: Your kind note
reseived, with sample bottle of Biesling of vintage 1858, I will present it Lo our As-
socistion. I resd the Menomaxt right through and oarefully every week, There can
be no doubt you; “&urr bas done effective and exosedingly valuable servioes to the
vine-growers of this Siate, and we all sppreciste it, or ought to do so. Yours &rnla,
OHARLES , KBUG.

S.F. Merchant advertisement [reduced], from the
1881 Viticultural Commission Report of the
Committee on Phylloxera...

Hilgard spoke at the district Viticultural Conven-
tion in San Jose that summer. In his formal talk he
delineated the steps producers must follow to secure
proper fermentations. And he gave some color to his
delivery, warning local producers of the “chemists in
the cities who doctor and poison your wines.” This
was soon a regular theme in his war on bad wine,
attacking those who were often adulterators and
sophisticators of California wine, namely Wetmore’s
chief supporters in San Francisco, the mighty
merchants and dealers to whom most producers in
northern California had to sell their wine, in bulk.
The San Jose Herald and News came out strong for
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Hilgard, the News warning that “Those in power are
giving the Santa Clara Valley a cold shoulder.”

The public battle continued through all of 1885. In
the spring of that year Wetmore had picked up a
clever weapon, one that he never gave up and which
best shows the personal spite behind his continued
attacks on the University’s work. In March the San
Francisco Call “discovered” there was phylloxera in
the Station’s vineyard in Berkeley. It had been no
secret, Morse having openly used the spot for four
years’ experimentation on the pest’s movements and
life style.

Wetmore had established his Cresta Blanca
Vineyard in the Livermore Valley in 1882 and was
joined by several friends and associates in similar
ventures. In that valley Wetmore was the leader,
having been chiefly responsible for its discovery in
1880 as a premium wine area. By 1885 there were
almost 2,500 acres of young, high quality vines,
planted mostly by viticultural dilettantes whose
hands, in Hilgard’s words, “had rarely touched the
plow.” Less than a hundred acres were on “resistant
rootstock,” and I believe most of that was on V.
californica.

 ARROYO DEL VALLE

Choice Vine and Olive Lands. Situation on the
slopes of the Arroyo del Valle, two miles south of
Livermore, Alameda Connty. Favorably located for
transportation of products, being on the main trunk
railroad line, and only two hours and & quarter ride
from San Francisco, trains each way morning and
evening. Soils varying from black to red calcareous
and gravelly loam; sub-soil, calcareous. This district
is an assured success, with prospects of producing the
‘highest types of fine Table Wines and Olive Oils.

A great many purchases have been made for plant-
ing, this coming season, vineyards varying from twenty
to four hundred acres in extent.

Taking advantage of facilities for procuring cuttings
and plants, and of the experience of -other districts,
this new community will rival all others in the quality
of its products.

Subdivisions of choice land. in parcels to smt will
be disposed of to parties desiring to improve the land.

For particulars address
J. F. BLACK, or
CHAS. A. WETMORE,
111 Leidesdorff Street, San Francisco.

VINE CUTTINGS AND ROOTS.

" Parties désiring to plant vineyards can be supplied
with cuttings of all the choicest varieties of vines (ex-
cepting & few that are already exhausted) by address-
ing the undersigned, o

A carload ‘of Missouri phylloxera-proof cuttings will
be received .in January. Parties ordering before arri-
val will have advantage in price.

CHAS. A. WETMORE,
i 111 Leidesdorffi Street, San Francisco,

Wetmore’s ad [reduced] offering the fertile lands of
Livermore Valley and Vine Cuttings [from the 1881
Viticultural Commission Report ...on Phylloxera.]

Wetmore warned his friends that the Berkeley plot
posed a powerful threat to their young and un-
protected investment. He described the pest’s life-
cycle with special emphasis on the winged female
stage that had helped spread the insects like wildfire
in France. On one windy day, he warned, the
phylloxera might be blown across the hills thirty
miles from Berkeley to Livermore. His warnings
provoked a letter-writing campaign against Hilgard.

Several San Francisco newspapers ran the story
and the professor found himself under public attack
as the man supposedly hired to protect the State’s
vineyards. Now he was helping bring their demise by
the infected plot. Calls went out to the University
Regents: pull up the vines and fire Hilgard.

From our vantage point the whole affair has to
bring a smile. Hilgard pointed out that the winged
form of the bug was virtually unheard of in California
and was probably infertile here. It is. He also drew
attention to the fact that the infested vines were in
an isolated plot and that after many years the main
vineyard nearby had never had a hint of the pest.
Could such a situation be a threat to Livermore
vineyards? He tried to explain to his critics that in
California phylloxera was transmitted from one area
to another by the action of human beings, and that
should be their concern. He explained the matter to
the Regents and, as usual, they gave him their
backing. Actually, there was not a confirmed sighting
of the bug in the Livermore Valley until 1896.

Hilgard was devastated by these attacks. He had
never experienced such treatment in his professional
life. He had not thought it possible. In the summer of
1885 he wrote his sister that the situation was so bad
that if another good job turned up, “I might with sat-
isfaction resign this laborious and ungrateful office.”

InMarch 1886, the $10,000 question was solved by
a compromise between the Regents and the
Viticultural Commission; the money was split
between the University and the Commission.
Without the money he had counted on to expand his
facilities in 1885, Hilgard was forced to store that
year’s vintage in the basement of a nearby building.

But he stuck to his guns and kept the Bulletins
coming, defending the University’s viticultural work
and speaking out against the large amount of
California wine he considered to be of inferior
quality. One of his Bulletins was titled, “Miscon-
ceptions of the University Viticultural Work.” He
continued his visits to the wine country, hammering
away at what producers could do to make better
wine. In 1887 alone he spoke three times to the
monthly meetings of the Santa Clara Valley
Viticultural Association.

The California vintages of 1886 and 1887
displayed the results of the enormous planting boom





of earlier years that were starting to take effect. In
the face of declining wine and grape prices there
appeared to be more and more poorly made wine
being dumped in eastern markets at distressed
prices. By 1888 it was clear the California wine in-
dustry was in deep trouble. The San Francisco wine
merchants, who bought, processed, and sold most of
the State’s wine, were forced to cut back their
purchases and lower their prices to producers. The
situation heightened the tension between Hilgard
and his opponents. More and more he was seen as a
hero in the wine country, but despised by the wine
merchants and the Commission as a scold and as a
potential catalyst for even worse conditions.

In the summer of 1889 the San Francisco
Examiner ran a series of articles describing the wine
industry’s pains and sent a circular throughout the
industry, asking for explanations to account for the
hard times and for suggestions as to how the
situation might be corrected. The analyses and
suggestions poured in and were printed: make more
brandy, establish brandy cooperatives, grade wines
and price them as to quality and variety, plant no
more grapes, avoid dumping wines at low prices,
develop regional cooperatives to hold wines until
prices improved, make better wines. There was a
steady stream of invective against the policies of the
San Francisco wine merchants, who were seen as a
close-knit conspiracy gradually strangling the pro-
ducer. There were more than a hundred replies, all
but two of them from growers and producers. The
two wine merchants who replied were both critical of
the larger dealers.

On August 8 the Examiner published Professor
Hilgard’s detailed answer. He made several general-
izations about the industry’s problems, but the
gravamen of his complaint was the low quality of a
large percentage of California wine. Specifically he
condemned:

« Huge crops on rich valley lands “best adapted to
corn and pumpkins.”

+ Huge vineyards unmanageable to harvest.

+ Masses of grapes in fermenters in all degrees of
soundness and ripeness.

 Fermenters too full.

* Hot grapes crushed in oversized fermenters.

» Acetified cap stirred into fermenting musts.

+ Wine too long on pomace.

« Milk-sour red wine resulting from mishandled
secondary fermentations.

+ Overlarge tanks full of oxidized wines.

+ Wines released too early, before stable.

» Too many inferior grape varieties.

Hilgard agreed that the best California wines were
very good indeed. The problem was making the
bottom-half better.
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Wetmore’s answer to Hilgard appeared August 14,
1889, in the Examiner. There was the same tired
mantra on “the judgement of a college professor
rather than the taste and experience of educated,
practical men ...” But he also acknowledged there
was too much poor, cheap, early-released wine being
pushed onto the market. But he answered none of
Hilgard’s specific complaints, merely noting that the
professor’s response was “illogical.”

Before taking on the final stage of this war of
words, we need to step back and look at the country
as a whole at the end of the 1880s. The wine boom of
that decade was part of a national agricultural ex-
pansion. By the end of the decade all rural America
was suffering from agricultural over expansion and
falling prices. The American farmer’s back was
against a wall of debt and foreclosure. The great hurt
was in the Mid-west and the South, where by 1890
there was a serious drive for a third party to
represent the farmers’ interests. By 1892 the Populist
Party had a presidential candidate who won electoral
votes in six states.

In California that party never caught on but there
was a spirit of agrarian discontent in the State
Legislature that in one way manifested itself in a
general contempt for the State’s numerous agri-
cultural boards and commissions.

The Viticultural Commission Abolished
hen we look today at the Viticultural Com-
s;s; mission’s list of accomplishments, its many
successes are clearly evident, notwith-
standing the Hilgard/Wetmore clashes. But the
Board’s fate became wrapped up with other such
bodies. And the fact that independent winegrowers
and producers were attacking the Commission for
having continued to boost vineyard expansion on into
the mid-eighties did not help its case in Sacramento.
The clincher came from Napa where Wetmore was
seen as an enemy of the independent producer, in the
hands of a conspiracy of San Francisco wine
merchants. The Napa Wine Growers’ Union sent a
resolution to the Legislature calling on it to abolish
the Commission. On March 27, 1895, the Legislature
did just that.

Hilgard was pleased to see the Commission’s
demise. In a letter of March 6 he certainly abused the
historical record by remarking that the Board’s work
“has been not at all or badly done.” To another
correspondent on the same day he stated that he had
been working on several senators to have the Board’s
“assets” transferred to the College of Agriculture. A
week after the Legislature’s action he wrote that he
had “emerged victorious,” and that “We met the
enemy and he is ours.” On April 7 he wrote that for
the previous ten weeks he had subordinated every-
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thing to legislative work. That would have traced
these efforts back to late January. The assets of the
Board which Hilgard acquired included its library
and papers. Far more significant was the fact that
State-sponsored research in viticulture would now
rest solely with the University. This situation would
prove to be of vast importance, and greatly to the
wine industry’s benefit, when the final assault on the
phylloxera was soon launched.

By the 1890s Edward Wickson had become
Hilgard’s de facto second in command at the college.
He later succeeded him as dean. Looking back on the
grudge fight, he termed Hilgard “a warrior bold and
confident.” But he added, “Sometimes we thought he
fought not wisely but too well. Sometimes the cause
of the war seemed not worth the time and the
munitions.” Today, it is doubtful that many would
take Wetmore’s side in this fight, unless it was to
agree that Hilgard was a stubborn, almost unyielding
fighter, who, although admirable in his philosophy
and his crusade for better wine, occasionally shot
scientific blanks.

It is worth noting that Hilgard’s personal life in
these years was enough to make anyone cranky. In
one of his letters he labeled himself “a laboring
machine.” He felt he was underpaid and was always
on the lookout for a better position. His wife’s health
was deteriorating, as was his, “which hangs over me
like a Damocles sword.” In 1889 his son, a brilliant
scholar, suddenly died. He seemed always in debt,
partly from expenses related to his little vineyard
and summer retreat at Mission San Jose. And the
national depression of the nineties forced the
University to cut back. He wrote, “If we can escape
without docking salaries we shall deem ourselves
lucky.” But he hung on and soon achieved some solid
successes in the nineties.

[Continued next issuel
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BOOKS &
BOTTLES

CALIFORNIA’S SAINTLY WINE DISTRICTS

[In an earlier episode of “Books & Bottles” (Vol. 11 #3, July 2001),
our indefatigable octogenarian wine writer and educator, Fred
McMillin, introduced us to a few “Saintly Vignerons,” including
St. Antony, St. Martin, St. Pourcain, St. Wenceslas, St. Vincent,
and St. Morandus. We continue this saintly journey into
California wine country. — Ed.]

THE BOOKS: ® Oxford Dictionary of Saints by David
H. Farmer. Oxford University Press, 1998. ® One
Hundred Saints: Their Lives and Likenesses Drawn
from Butler’s “Lives of the Saints” and Great Works
of Western Artby Bulfinch Press. Boston: AOL Time
Warner Books, 2003. » California Place Names. The
Origin and Etymology of Current Geographical
Names by Erwin G. Gudde. Revised & enlarged
edition. Berkeley: U.C. Press, 1969. » A Companion
to California Wine: An Encyclopedia of Wine and
Winemaking from the Mission Period to the Present
by Charles L. Sullivan. Berkeley: U.C. Press, 1998.

hile some names in California’s wine districts

‘ ;s ; are of American Indian origin (Sonoma,
Napa, &c), many others bear the names of

saints bestowed by the Spanish friars as they moved
northward. Here are a few examples of this heavenly

legacy.

SANTA BARBARA. Saint Barbara is named after the
Roman maiden who was locked in a tower for years,
and then executed, by her pagan father because she
had become a Christian. During the Spanish period
of California’s history, Santa Barbara County was
home to three missions, Santa Barbara, Santa Inés,
and La Purisima Concepcion—all having thriving
vineyards. Today, the county contains the saintly
AVAs of Santa Ynez Valley and Santa Maria Valley,
excellent locales for Chardonnay and Pinot Noir.

SAN JUAN CAPISTRANO. The fighting priest, Saint
John Capistrano (1385-1456), played a heroic role in
successfully defending Vienna against Turkish invad-
ers. At the Mission San Juan Capistrano, founded in
1775, Alta California’s first successful vineyard was
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planted in 1778, with a vintage in 1782— California’s
first wine.

SAN LUIS OBISPO. The county (founded 1850) and the
mission (founded 1772) were named in honor of Saint
Louis, Bishop of Toulouse, son of a 13" century King
of Naples and Sicily. Following a losing sea battle
with the Spanish, Louis spent seven difficult years in
a Barcelona prison. Freed, he renounced his royal
position and became a Franciscan monk. This
Central Coast county’s large-scale winegrowing
industry began in the 1970s, some 200 years after the
first vineyards were planted at the mission.

SANTA LUCIA. According to legend, Saint Lucy, a
saint of the early days of Christianity, was born to
wealthy parents in Syracuse, Sicily. She immortal-
ized herself by giving the family fortune to the poor.
The Santa Lucia Highlands, in Monterey County,
was granted its own AVA in 1992, and is known for
its remarkable alluvial terraces, Cabernet Sauvig-
non, Chardonnay, and Merlot.

SANTA CLARA / SAN JOSE. The history of Santa Clara
County’s wine industry dates to 1777 when the
Mission Santa Clara de Asis and its neighboring
pueblo San José de Guadalupe were established.
Saint Clare of Assisi, born ¢1193, was a co-founder of
the Franciscan Order of Poor Clares. A devout
follower of St. Francis, she governed the convent for
forty years. Of all the saints’ names, that of San
José, Saint Joseph, husband of the Virgin Mary, is
probably the most popular of place names. The city
of San Jose, the county seat, has the distinction of
being the oldest civic municipality in the State. In
the 1850s, Santa Clara County led all Northern
California counties in vineyard acreage, and by the
mid-1880s the area was a leader in the State’s
production of high-quality table wines.

THE BOTTLES: Enjoy a beneficent sampling of wines
from these saintly wine districts; all were high
scorers in my San Francisco wine classes.

St. Barbara — Daniel Gehrs, Cabernet Sauvignon,
Santa Barbara County.

St. John Capistrano — Red Mission, Story Winery,
Amador County.

St. Louis of Toulouse — Adelada Cellars, Cabernet
Sauvignon, San Luis Obispo County.

St. Lucy — Chumeia Vineyards, Pinot Noir, Santa
Lucia Highlands.

St. Clare — Try a J. Lohr wine. Their winery is in the
Santa Clara Valley, although their grapes come
from elsewhere.

EDITOR NOTE: Fred wishes to thank Ophelia Mercado and
Gail Unzelman for help with research and editing.
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MAKING SENSE OF SAINTSBURY
A Review by Bo Simons

[Bo Simons, a founder of The Wayward Tendrils and for some
twenty years the wine librarian of the Sonoma County Wine
Library in Healdsburg, CA, has been a steady contributor to our
Quarterly. We appreciate his continued enthusiasm. — Ed.]

Notes on a Cellar-Bookby George Saintsbury. Edited
and Annotated by Thomas Pinney. Berkeley: U. C.
Press, 2008. Hardcover. 360 pages $29.95.

fter a long and distinguished
| career as journalist and professor
# of literature, George Saintsbury
wrote a little book that was
i published in 1920 titled Notesona
Cellar-Book. The book received a
good reception and has since achieved a sort of cult
status. It was written years after Saintsbury had
stopped drinking, and he discovered an old account
book that recorded the contents of his once bounteous
cellar. To me the book seemed until now both sweet
and maddening. I call it sweet because it captures an
old man’s banked and informed passion for wine and
other drinks. I call it maddening because it is stuffed
with allusions and references that, without a deep
knowledge of English, and other European
literatures, as well as the Greek and Roman classics,
as well as the history of wine, you were apt to be
frustrated in fully understanding Notes. Now the
University of California Press has republished the
book, edited with an introduction and copious notes
by Thomas Pinney, and you can end your frustration.

Tom Pinney in his editing of George Saintsbury’s
Notes on a Cellar-Book, performs a duty no other
person has been able to do: track down and explicate
many of the bewildering allusions and deliberately
obscure references in Saintsbury’s unique little book.
I don’t think anyone else could do it. Pinney,
Professor of English Emeritus at Pomona College,
has the background specifically in Victorian and
Edwardian English literature, and in literature in
general; moreover, he happens to be one of the fore-
most scholars of the history of wine. His Intro-
duction and Notes together inform the reader in two
ways: (1), they bring alive and make comprehensible
to a contemporary reader the references to drink, to
wine and spirits and beer of the Victorian and
Edwardian era that Saintsbury recalls; and (2), they
follow and pin down all the prodigious literary
allusions Saintsbury threw into his book—the
deliberately elliptical and vague references to
literature from the Bible and the Classics through
the English canon to Swinburne and the poets of
Saintsbury’s era. To know what Saintsbury’s

abstruse toss-off to William Makepeace Thackeray or
Thomas Love Peacock meant and what the wines
were makes the text of this book more than a curio.
To have the depth of the relationship between
Saintsbury and Kipling plumbed by a major Kipling
scholar, as Pinney is and does in the Introduction and
amplifies in the Notes, makes the book even more
valuable.

Saintsbury’s little book has always been an
undervalued classic. Cults and clubs have formed
around it. However, while most people who know
something about wine may have heard of it, and some
have tried to read it, some fewer have actually
finished reading it, and some smaller percentage even
partially understand it. It has justifiably infuriated
some critics, who deplore its snobby and know-it-all
tone. The difficulty modern readers encounter
remains that often three or four times a page one gets
an allusion or quotation, puzzling and sly enough to
baffle the reader, even one well-versed in the history
of wine, even one with a passing knowledge of
English literature. Here Pinney shines, providing the
keys to a full understanding of Saintsbury with
footnotes to most of these literary and wine allusions
and oblique references.

Pinney’s 17-page Introduction provides just the
right amount of context and biographical information
so that one can assimilate what an accomplishment
the book is, and appreciate its prickly charms. The
reader learns that Saintsbury, from rather modest
beginnings, graduated from Merton College, Oxford,
but failed to win a fellowship and was forced to go to
work. And work he did. First briefly as a school-
master, then for twenty years as a journalist, and
then for another twenty years as a literature pro-
fessor at the University of Edinburgh. Pinney traces
his career, but also fills-in how Saintsbury received
his education in wine, and drink in general. He tells
how this book came about in Saintsbury’s retirement
—after thislifetime of reading, writing, and teaching;
after twenty years of reading a French novel before
breakfast every day; after writing and publishing
hundreds of books and articles on literature, and
enough anonymous journalism to fill at least another
hundred volumes. You understand, after this suc-
cinct and powerful Introduction, what colossal levels
of concentration and erudition Saintsbury could
command.

Saintsbury throws the full weight of his mad-
dening allusiveness at us in the very beginning of his
book. The motto of the book, right there on the title
page, below the title and author is “7rinc! In his
Introduction and Notes, Pinney explains that
Saintsbury, in this one word, is being both donnish
and anti-Prohibitionist. The Don is teasing us with
the “oracular word of the Holy Bottle delivered to





Panurge and Pantagruel” in Francgois Rabelais’s
Gargantua and Pantagruel. The anti-Prohibitionist
is saying “a very loud and imperative ‘Trinc!’ ... in
contradiction to the Dry Spirit’s ‘thou shalt not
drink.” Both of these quotes from Pinney’s Notes
and Introduction show how adroitly one professor
explains the other.

Pinney’s scholarship is superior, and I only wish
he did not credit us readers with so much intelligence
and wide reading. I think he assumes too much
erudition on his reader’s part at times, and does not
give quite enough information in his annotations to
make a reader feel fully satisfied. At the beginning
of his chapter on Claret and Burgundy, Saintsbury
quotes William Makepeace Thackeray. Saintsbury
explains that when he began to build his cellar in the
late 1870s and 1880s, the great vintage year of 1858,
the “Year of the Comet,” was hard to get. But Saints-
bury cannot just say that. He has to quote Thackeray
in this manner: “The great '’58s—respecting which
Thackeray had enquired, ‘Boriai-je de ton vin, O
cométe? and Fate had answered ‘No'—were very
dear, not very plentiful and getting a trifle old.”
Pinney nails the citation, saying that it is from
Chapter 4 of Thackeray’s Lovel the Windower, and
even provides the full quote, and tells us that
Thackeray died in 1862, too soon after the Comet
Year to fully enjoy the claret. But he does not trans-
late the French, so those of us without a command of
French are left to clumsily translate, and finally say,
‘aha’ as we get it: “Will I drink your wine, O Comet?”
Thackeray had asked, and Fate took him before he
could. It is something like explaining a joke, and,
yes, annotation should not be too lengthy, but I still
wish Pinney gave us a bit more sometimes, not just
the quotation but the context. But this is a quibble on
my part. Pinney has performed a great and ever-
lasting service: he has made Saintsbury much more
appreciable and approachable.

But as long as I am quibbling, I wish the designers
at U. C. Press had put Pinney’s Notes as footnotes, on
the page they are helping us understand. Instead
they appear at the end of the book. One has to keep
paging back and forth. (Although unexplained to the
reader, these footnotes are marked on the page of
text with marginal “dots” to alert the reader there is
a note at the rear of the book.)

Pinney also includes, kind of like the “Bonus
Material” on a DVD, an Appendix containing nine
briefitems on wine and spirits written by Saintsbury
between 1894 and 1924. These are interesting curios
“that fit readily into the spirit and manner” of Notes.
The illustrations throughout the book are well-chosen
to contribute to the “period flavor of the work.”
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Notes on a Cellar-Book remains an interesting
footnote in English literature, an addenda to the
bibliography of Saintsbury as a major Victorian and
Edwardian voice of English literary criticism and
literary journalism. To the world of wine literature
itis more important. It might be argued that Saints-
bury started modern wine writing with this book.
His keen enjoyment, his note of personally engaging
the reader, and his erudition had a great influence.
Simon, Pellegrini, Broadbent, Johnson, Asher, and
Kramer all owe something to Saintsbury. Even the
great levelers, those who want to make wine
accessible and less snobby, from Cyril Ray to Oz
Clarke, all had to define themselves in opposition to
Saintsbury’s conservative, educated Tory tone. Yet
few readers really get Saintsbury because he is out of
print, out of favor, highly literate, meandering and
garrulous. This edition of Saintsbury’s Notes on a
Cellar-Bookis important in that it helps the reader to
an appreciation of this rather dense stew, and to pick
out, identify and understand the individual ingredi-
ents and aromas that without these helpful annota-
tions would remain hidden or opaque.

Et le mot proferes,
. Auquel pend mon ceeur. -
En la tant divine liqueur,
Qui et dedans tes flancs reclose®,
Baccus®, qui* fut d'Inde vainqueur',
Tient toute verité enclose.
Vin tant divin loin de toy eft forclose®
Toute mensonge, et toute tromperie.
En joye soit 'Aire de Noach®* close,
Lequel de toy nous fit la temperie®.
Sonne le beau mot, je t'en prie,
Qui me doit ofter de misere.
), Ainsi ne se perde une goutte.
2 De toy, soit blanche ou soit v
O Bouteille ‘
‘Plaine toute

“The Holy Bottle™ sought by Panurge and Pantagruel
in Lantern-Land [Rabelais, Gargantua and Pantagruel]
Pinney, page 115.
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RECENT FINDS, reviewed by
Christopher Fielden

[ Christopher Fielden has nearly 50 years’ experience in the wine
trade, 11 wine-related books under his name, has been a featured
lecturer for the Wine & Spirit Trust for over 30 years, and a
frequent contributor to our WT'Q. We applaud his enlightening
and entertaining wine book reviews. — Ed.]

t the begin-
ning of Octo-
ber, I spent a
week in the
Loire Valley
and, not un-
I . b B naturally, I

ML e spent much
of my time looking for books on the local wines.
Surprisingly, there appears to be nothing in print in
French on the subject. I could have bought a
two-volume history of the brothels of Touraine,
numerous coffee-table works on the chateaux of the
Loire and a limitless number of travel guides—but
nothing on the wines. At the end of my stay, I did
find three good bookshops in Blois and here is the
fruit of my day’s shopping—with Loire wines still
scarcely represented:

In Vino Satanas!
It is an open secret that the French wine trade is

going through a difficult time at present, and this

was even before the world lapsed into recession.
In Vino Satanas! by Denis Saverot and Benoist
Simma (Paris: Albin Michel, 2008) goes into fasci-
nating detail as to the whys and wherefores of this.
The authors are respectively, the editor-in-chief of
France’s best known consumer wine magazine, La
Revue du vin de France, and a business reporter for
the Journal du Dimanche. At the root of the problem
is what the authors perceive to be the neo-
prohibitionism abroad in their country. As they say
in the Introduction, despite the country’s rich wine
heritage, “Something is not quite right in this land of
wine... At a time when the King of Spain inaugur-
ates, in great pomp, the splendid new bodega of
Marqués de Riscal.... Bertrand Delanog, scarcely
elected as Mayor of Paris, sells at auction the cellar
of the Hotel de Ville. At a time when the Portuguese,
the Italians and the Argentines are proud of their
wines and shout about them, France is today the only
country in the world where you face severe penalties
for daring to show publicity of a smiling winemaker
beside a vat of his recent vintage. You have to go to
Australia to read posters saying “Drink Bordeaux
Wine.” It is France that has invented the logo of a
pregnant woman furiously crossed out to warn

mothers-to-be of the dangers of the bottle. The
President of the Republic refuses to wet his lips
with Chateau d'Yquem.”

This gives just a sample of what is to come, with
story after story telling of the problems of the
French wine producers. We hear how the village of
Soultzmatt in Alsace has stopped having its Féte du
Vin because it was “facing an Ubuesque situation;
the sous-prefet and the police chief came to have a
drink with us at the inauguration of the féte, but, as
soon as they had left, they surrounded the village
with police armed with breathalyzers.”

Little escapes the attention of the authors. It is
interesting to learn that more is now spent in
France on anti-depressants than on wine. The root
of the problem they suggest is that the French wine
industry, despite its importance, is too fragmented
to fight the Rechabite might of the government.
There are eight different organisations that rep-
resent the interests of the wine lobby, but there has
been so much backbiting between them, that they
have never been able to act together effectively to
take on the joint foe.

I found this a fascinating book, as the targets of
the authors are many and varied. They have strong
opinions on vineyard classifications, Robert Parker,
the European Union, as well as the French Govern-
ment. This is one of the most enjoyable books on
wine that I have read for a long time and it should
be sent as a present to every law-maker in France.
The dangers are clearly pointed out. It is up to
President Sarkocsy to take the steps to preserve
that most important part of the country’s
patrimony, wine.

Le Guide des Vins de Bourgogne
urgundy has always been my preferred
French wine. I imagine this is because it is
the wine region I know best and because |

lived there for four years. However, it is always
changing and it is useful to have the latest
information. For this, one can subscribe to the
monthly magazine Bourgogne Aujourd’hui or buy
their annual Le Guide des Vins de Bourgogne
(Beaune: Ecrivin, 2008. Thierry Gaudillére & C.
Tupinier, eds). The 2008-2009 edition has just
appeared and is packed with much useful
information. At its heart are tasting notes on more
than 3,000 Burgundies currently available, but
there are also notes on each of the regions, a starred
rating of the best producers, notes on how to taste,
and a host of other useful information. Whilst, for
me, much of the pleasure must be vicarious, as I can
only afford to buy a small proportion of the bottles
tasted, I feel this is a book that every Burgundy
lover should have.






Dictionnaire Amoureux du Vin
pparently the Dictionnaire Amoureux du Vin
(Paris: Plon, 2006) is part of the ‘Lover’s
Dictionaries’ series, which includes such

random topics as trains, Islam, rugby, Provence (by
Peter Mayle), hunting, and the opera. The author,
Bernard Pivot, is best known as a presenter of
literary programmes on the television channel
France 2. He says that the book consists only of what
he knows, loves and inspires passion in him. This
knowledge is extensive—it runs to more than four
hundred and fifty pages—and eclectic. It is a
fascinating mixture of thoughts and facts. We all
might have heard of Saint-Amour in the Beaujolais,
but have we heard of the village of the same name in
the vineyards of the Jura, which is where the person
to whom Saint-Exupéry dedicated 7The Little Prince
was born? Do we need to know this? Probably not,
but I have built my reputation on knowing a trash-
can full of useless facts, so the book appeals to me.
Monsieur Pivot is a man of opinion; the two people
that he respects most in the wine world are Georges
Duboeuf, from the Beaujolais, and the Burgundian
Henri Jayer, who might be said to be at opposite
extremes of the wine trade. The breadth of his
interests in wine is shown by the subjects covered.
These range from Abt Nuwéas, among the As, an
Iranian poet who wrote of the glories of wine, to Zinc,
the traditional bar counter, as the sole Z rep-
resentative. This is a book to dig into to find the
information that will astound the most pretentious
wine buff. Some information gleaned may be of more
use; every man can benefit from reading the entry
Don Juan, quel vin! This miscellany is a fascinating
reflection of one, cultivated, man’s love for wine.

Le Pineau des Charentes

n the other hand, I can find little to recom-
Omend about Le Pineau des Charentes by

Pierre-Brice Lebrun (Paris: Quatre Chemins,
2008). This aperitif from the Cognac region is a wine
that I really enjoy and I am proud of being a member
of the Confrerie du Franc Pineau. I had high hopes of
increasing my knowledge. However this slim, and
overpriced book consists of little more than a
regurgitated history of the production of Cognac,
fattened out with a selection of recipes featuring
Pineau. As the French say, “a éviter,” “to be avoided.”

Le Dictionnaire ... Cépages de France

e Dictionnaire des Noms des Cépages de France

Z E)y Pierre Rézeau (Paris: CNRS Editions, 1998)

s a valuable reference work to have in
conjunction with books by Pierre Galet and Jancis
Robinson on grape varieties. It is particularly useful
as to the host of different regional names under
which grapes disguise themselves: the Cot in the
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Loire Valley is the Pressac in Pomerol, the Malbec
in Bordeaux, the Auxerrois in Cahors, and the
Bouchalés in Haute-Garonne. Cépages also gives
dates for the first mention of each variety and its
specific characteristics. I consider this to be a
potentially active newcomer to my wine-book
library.
L’Anjou, ses Vignes et ses Vins

n the end, my search for books on Loire wines
Idid not go totally unrewarded. In a small second-

hand bookshop, in the shadow of the chateau at
Blois, I found Volume 2 of LAnjou, ses Vignes et ses
Vinsby Dr. P. Maisonneuve, that appeared in 1926
(Angers: The Author). This volume is sub-titled Le
Vigneron Angevin and deals with viticulture and
vinification. What I found to be of most interest is
the list of grapes that were grown in Anjou eighty
years ago. Whilst we might expect the Chenin Blanc
for white wines and the Cabernet Franc for reds, it
seems that their importance was only confirmed
with the introduction of the appellation controlée
laws. Before then, they were in open competition for
making white wines with such low quality varieties
as the Folle-Blanche and the Muscadet, not to
mention the now long-forgotten Blanc Emery, the
Angevine Oberlin and the Blanc Carriere. For red
wines there were plantings of Cotes Vertes,
Albourion and Lacryma Christi. In addition, as the
author says, “A delicate problem—the battle which
began with the appearance of Hybrid Grape
Varieties on the field of viticulture between their
supporters and their opponents, still continues and
in no way do we appear to be on the eve of a
peace-agreement. Those who support them are
called, to put it mildly, foolish, whilst their
opponents are considered to be reactionaries.” Of
such is wine history created!

Reflections of a Wine Merchant

y final book is Reflections of a Wine Mer-

| \ / | chant. On a Lifetime in the Vineyards and
Cellars of France and Italy by Neal I.
Rosenthal (New York: Farrar, Strauss & Giroux,
2008). I am sorry to say that this proved something
of a disappointment to me. I have never met Mr.
Rosenthal, but I respect the way in which he built
up what was little more than a corner shop in New
York into a significant force in the U.S. wine-trade.
This has been achieved by creating a portfolio of
very distinctive wines—wines which appeal to the
author’s tastes. So far, so good, but he begins the
book with the sentence, “I admit to a firmly held
prejudice.” For me, the main problem is that not
only does he not suffer fools gladly, but he also does
not suffer a great number of intelligent, and
successful, people in the wine-trade either. I must
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admit that I know few of his cast of characters, but
there is no doubt who is the principal. I suppose this
is natural in what is an autobiographical work, but
he is exceptional in the world of wine in that he never
appears to have made a mistake. It saddens me that
he is so dismissive of help offered by such experts as
Lalou Bize-Leroy of the Domaine de la Romanée-
Conti, Becky Wasserman, and fellow wine importer,
Kermit Lynch. Certainly, I enjoyed Kermit’s literary
offering, Adventures on the Wine Route, much more
than this work.

[Since joining the WT some ten years ago, Will Brown, retired
physician turned winemaker, has given us a cluster of reviews on
the wine literature of his home wine region, the Pacific North
West. We send our thanks for his latest contribution. — Ed.]

Pacific Pinot Noir: A Comprehensive Winery Guide
for Consumers and Connoisseursby John Winthrop
Haeger. Berkeley: University of California Press,
2008. 454 pp. Card covers. $21.95.

n 2004 U.C. Press released John
Winthrop Haeger’s book, North
American Pinot Noir. Many
considered the book (reviewed in
Wayward Tendrils Quarterly
Vol.15 #1) an instant classic. It
was the most comprehensive
book on the grape in North
America up to that time, and

- included sections on the grape,
the wine, and the history, followed by profiles of 72
producers meriting inclusion by the author. In just
four years, much of the information in the winery
profiles has changed, so the author set about to
update the book by editing and enlarging that
section. Among the criteria for inclusion were that
the wines appeared on the wine lists of major
restaurants, on the shelves of major retailers, or in
favorable reviews by trusted critics. This brought the
total number of wineries profiled to 239, but twenty-
three of the wineries selected were not included in
the book for various reasons. The finalists chosen
were a group of producers from California and
Oregon, but none from the other wine regions of
North America; thus the title for this book was
changed to “Pacific Pinot Noir.”

The State of Pinot Noir

n an introductory chapter, the author considers
Iwhat he calls the “state of Pinot Noir.” Here he

recognizes that the release of the movie
Sideways in 2004 had a measurable effect on the
sales of California and Oregon Pinot Noir which
experienced double-digit growth in the ensuing
several years. He terms this phenomenon the
“Sideways Effect.” In this essay he poses four
questions and then proceeds to discuss each of
them. First, is the effect real? Is it a durable
change? Has the boom been good qualitatively, and
finally, has Pinot Noir been affected stylistically by
the boom? The sales figures are indisputable. Their
durability is conjectural due to the faddish nature of
consumer tastes. The increasing quality of the
wines continues a trend established well before the
movie and is attributed to a combination of better
“terroirs” and more attentive and Pinot-specific
winemaking principles. The final question of
stylistic change is addressed by considering
widespread technical and artistic changes in the
production of many wines from the western region
of North America in recent years.

The Winery Profiles

ach profile covers historical and background

information on the wineries, a summary of

wines produced with notes on the provenance
of the grapes and the winemaking protocols
employed. In addition there are tasting notes on
selected wines from each producer, thankfully
shunning numerical scores. I found these profiles to
be very detailed and of value both for their
historical perspectives and for the qualitative
information they contain. This collection of profiles
is of course a large quantitative advance from those
in the previous book, but is still not comprehensive
due to of the author’s selection criteria. For
example, very small boutique wineries in Oregon
are under-represented here. This is not so much a
criticism of the author as it is advice to the serious
collector. Also it should be pointed out that even
this list of wineries has changed since the
publication of the book, so that the profiles only
represent a snapshot of a moving target.

Cover to Cover
ohn Winthrop Haeger has written on wine for
J numerous publications including Wine &
Spirits, Saveur, and Connoisseur, and has
taught Chinese language and Chinese history at the
Claremont Colleges in California.

His book, nearly five hundred pages in length,
contains effective maps of the principal Pinot Noir
growing regions in California and Oregon and a
comprehensive index. In addition there is a listing






of the wineries omitted with regret, contact
information for each profiled winery, notes on vintage
characteristics from 1999-2006, a glossary of
terminology, and a key to the icons used in the
winery profiles.

The Bottom Line
his book represents another superlative effort
I by one of America’s leading wine writers.
Haeger has made a seamless transition from
academia to the more contentious world of wine
writing.

His book should have appeal to the wine buying
public but will be appreciated more by the serious
Pinotphiles among us. It is not a book that one reads
from cover to cover but rather a reference to peruse
before going to the wine shop looking for a good
bottle. Although it should stand by itselfit would best
be paired with the companion volume North
American Pinot Noir. Amazon.com notes that buyers
purchasing one, usually also bought the other.

I value both books for their historical content and
consider them as references. As such they belong
together in the libraries of serious wine connoisseurs
and students of American wine history. =

IN THE
WINE
LIBRARY

by Bob Foster

Parker’s Wine Buyer’s Guide—6th Editionby Robert
M. Parker, Jr. and Pierre A. Rovani. New York:
Simon & Schuster, 2008. 1513 pp. Card covers. $35.

“..the reader deserves far more.”

and pages filled with no specific wine

descriptions, just lists and lists of numerical
scores on the 100 point scale. I don’t get it. For years
, whenever this scale has been debated, Parker has
always responded that a reader should never just
rely on the number he gives to a wine. The reader
must also consider the written evaluation of the
wine. Indeed he makes this same point in the
introduction to this work. “However, it is also vital to
consider the description of the wine’s style,
personality, and potential.” If it is “vital,” why have
all of these descriptions been stripped out of the
book? All that the author provides is the score and a

Four pounds of numbers. For $35 you get pages
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window of drinkability. Other than some general
comments about the winery as a whole, there are no
specific comments about any of the wines. So a wine
gets a score of 94, but will it go well with duck
confit? No guidance is given at all. The reader
deserves far more.

Given that Parker is the most influential wine
critic in the world, I would have thought that before
making derogatory remarks about a wine producer,
he would have done extensive detailed research
about the wines. Not so. Parker takes a swipe at the
wines of Kosta Browne stating, “I find them
somewhat superficial and overripe.” Here is a
winery that made its reputation on small lots of
Sonoma County Pinot Noir. But Parker only lists
scores on two Pinots, both from the Central Coast,
not Sonoma County. I thought perhaps other Kosta
Browne wines made from Sonoma grapes might
have been tasted but dropped from this work
because of space limitations. But when one goes to
the Parker website, the only tasting notes are on
these same two Central Coast Pinots. Wouldn’t you
think such a powerful critic is under an ethical
obligation to taste all, of most, of the wines from a
producer (especially their best wines) before publicly
disparaging them?

To be fair, I really liked the section of the book
that presents an annotated bibliography of wine
books. Thankfully the books get more than just a
naked numerical rating.

Parker afficionados will probably adore this work
from their guru. I find it frustrating and missing
key components. Not recommended.

Wine Politics: How Governments, Environmental-

ists, Mobsters, and Critics Influence the Wines We
Drink by Tyler Colman. Berkeley: UC Press, 2008.
186 pp. Hardback. $27.50.

“It’s utterly fascinating.”

very time I look at a glass of wine, I
E contemplate the fact that there were probably

a hundred decisions that the winemaker had
to make along the way, each of which contributed to
that glass of wine. A bad decision on any one of
those steps could have resulted in the wine being
flawed and mediocre. But this view is far too short-
sighted. Along with those winemakers’ decisions,
there were probably another one hundred political
decisions along the way that contributed to that
glass of wine.

The author defines politics in the widest possible
sense. He uses the term to cover any legislative,
judicial, agricultural, or environmental factors that
impact the wine industry or the specific producer.
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He also recognizes the impacts the major critics like
Parker and the Wine Spectator have on wine.
Watching how these factors affect wines and wineries
is fascinating. He tells a detailed tale of the
“backstory” of wine.

What is equally interesting is the way the author
compares and contrasts France and the United
States. How they respond to the same issue in vastly
different ways is compelling. Colman insightfully
notes that in France, wine is considered an integral
part of the culture. Thus political decisions are
always made with a deep sense of respect for the
wine and the wine industry; while in contrast, wine
has never held such a key role in our national
culture. As such, wine related issues are treated
differently in this country. It’s utterly fascinating.

This book may not make your glass of wine taste
any better, but it will make you far more aware of the
myriad of invisible factors that also contributed to
that glass of juice. Highly recommended.

[Bob Foster, a founding member of the Wayward Tendrils, has
written a wine book review column for the California Grapevine
for many vintages. Their permission to reprint has always been
generous. The above reviews were published in the October -
November 2008 issue. For subscription information see
www.calgrapevine.com. — Ed.]

COLLINS, cont. from page 8 —

some overlap of articles in the listings. I have had
better results with a single term such as “Wetmore”
or “Haraszthy” than with “C.A. Wetmore” or “Arpad
Haraszthy.” The user will have to sort through the
other Wetmores that gained their fifteen minutes of
long-ago fame, but the article title or the OCR text
will guide the searcher.

Unfortunately, the files of the newspapers are not
complete. The Alta California is missing the impor-
tant years of 1882-1885. The Alta suspended publi-
cation in June 1891. On this site, the Call takes over
in the early 1890s and goes up until 1910. With the
institution of the half-tone, the Call is beautifully
illustrated—the photographs usually framed by Art
Nouveau-style flourishes.

These images can be captured by using the Print
Screen function on the keyboard to paste the PDF
into Microsoft Paint, which easily crops out the
picture to be saved to the user’s own files. I have had
success importing the images into Adobe Photoshop
where the flaws can be removed and the brightness
and contrast can be enhanced.

While the San Francisco Chronicle and Examiner
are mentioned in the list of scanned papers, nothing
from them has ever come up in my extensive use of
the site, and I wonder if these still-existing
publications are holding onto the copyrights as
potential profit centers for their companies. The
San Francisco Bulletin was another paper with
much valuable reportage that would be a
substantial addition to the site.

If I was granted a wish-list for journals I would
love to see scanned, it would be headed-up by the
San Francisco Merchant / Pacific Wine & Spirit
Review. Perhaps the good folks at CBSR can take
the hint. [ED.NOTE: The Wine Librarians Association
recently funded the scanning and digitizing of this very
important journal at the San Francisco Public Library.
This should be completed in 2009']
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Yvor Winters and His “In Praise of California Wines”
by Thomas Pinney

vor Winters (1900-1968) was a
professor in the department of
English at Stanford, a poet, and
a respected literary critic. His
best-known critical work, a
study of American poetry, was
called “In Defense of Reason,”
and that pretty much tells you

L el what his main line of argument
was. He stood for what we think of as the classic
virtues in literature—clarity, precision, good sense
—and he was firmly opposed to what he saw as the
obscurantist and irrational tendencies of modern
American literature.

He could be a formidable teacher. One of my
friends, a poet who studied under Winters many
years ago, said that at the end of one term Winters
called him in and said: “Why are all your god-
damned poems about sex?” My friend, astonished,
said: “But I haven't written any poems about sex.”
“What about that rabbit poem?” Winters demand-
ed. “Well, that’s just about hunting rabbits,” my
friend protested. “Don’t tell me what it means !”
Winters roared. End of discussion.

Winters lived in Los Gatos, in those years still a
quiet place, where one could see plenty of vine-
yards, though Winters himself did not grow grapes.
He bred Airedales instead. But he is said to have
liked wine, to have bought it in large quantities,
and to have drunk it pretty steadily through the
day. He must have been one of those people with
extraordinarily strong heads, since he was not
known as a drunkard and managed to lead a
dependable and productive professional life.

“In Praise of California Wines” was first
published in Poetry magazine in 1938 and was
collected in Winters’ Poems, 1940. The line about
the vineyard spreading “in repetition, point and
line” clearly shows that Winters has in mind a
vineyard of free-standing, head-pruned vines, after
the old standard California practice: modern verti-
cal shoot-positioned vines on trellis wires would
give an observer “lines” but no “points.” In 1938
hardly anything but head-pruned vines would have
been visible in California. I am not at all clear
about what Winters means when he says that
native wine “charms the skin”: do you put wine on
your skin? And, for a poet who valued clarity and
intelligibility in poetry, the phrase “pre-Socratic
stratagem,” seems awfully obscure, or at least it
does to me.

But these are quibbles. The intent to praise is
plain enough, and though readers may think there
is too much emphasis on the struggles of the poet,
poets are like that. Not many people were writing
praise of California wine in 1938, and the trade, in
the unlikely event that it ever knew the poem,
must have been grateful.

IN PRAISE OF CALIFORNIA WINES

Amid these clear and windy hills

Heat gathers quickly and is gone;

Dust rises, moves, and briefly stills;

Our thought can scarcely pause thereon.

With pale bright leaf and shadowy stem,
Pellucid amid nervous dust,

By pre-Socratic stratagem,

Yet sagging with its weight of must,

The vineyard spreads beside the road
In repetition, point and line.

I sing, in this dry bright abode,

The praises of the native wine.

It yields the pleasure of the eye,

It charms the skin, it warms the heart;

When nights are cold and thoughts crowd high,
Then ‘tis the solvent for our art.

When worn for sleep the head is dull,
When art has failed us, far behind,
Its sweet corruption fills the skull
Till we are happy to be blind.

So may I yet, as poets use,

My time being spent, and more to pay,
In this quick warmth the will diffuse,
In sunlight vanish quite away.

[Yvor Winters, Collected Poems. Denver:
Alan Swallow, 1960]
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WINE IN PRINT
by Hudson Cattell

® The Bordeaux Betrayal:A Wine Country Mystery
by Ellen Crosby. New York: Scribner, 2008. 270 pp.
Cloth. $25.

» The Billionaire’s Vinegar: The Mystery of the
World’s Most Expensive Bottle of Wineby Benjamin
Wallace. New York: Crown Publishers, 2008. 319 pp.
Cloth. $24.95.

he discovery of a cache of
18" century Bordeaux
! wines that were engraved
A with Thomas Jefferson’s
initials made news when
one of the bottles was
auctioned in London in 1985
32 by Michael Broadbent of
==| Christie’s for $156,450.
%-| Even before the auction,

: : 3 and for many years after-

wards, controversy swirled around the origins of
these bottles and their authenticity. This year, one
mystery novel and one nonfiction book have centered
around the provenance of these bottles.

The Bordeaux Betrayalis the third novel in Ellen
Crosby’s series of mystery novels about Lucie Mont-
gomery, the owner of Montgomery Estate Vineyard,
located in the foxhunting country in the vicinity of
Middleburg, Virginia. When the novel opens, Lucie is
involved in a fund-raising auction that will be held in
her home for the benefit of homeless and disabled
children in the area. One of the donations for the
auction is a 1790 bottle of Chateau Margaux with the
initials G.W. etched on the bottle, a bottle Jefferson
had ordered for George Washington.

On a visit to Mount Vernon, Lucie meets the
author of a book on Jefferson who tells her that she
wants to see the wines being auctioned. She also
drops a hint that she knows something about the
origin of the Washington wine that its donor doesn’t
know and will tell Lucie about it when she visits her
the next morning. The visit never takes place,
however, because she is found dead in an overturned
car in a creek near Lucie’s place. This is the first of
two murders that seem to be related to the
Washington bottle, which is suddenly withdrawn
from the auction by the donor. Lucie is determined to
find out what the author was going to reveal to her
and, as she soon discovers, there are several people
who had a motive to kill her. Throughout the book
the action revolves around the Washington bottle,
the idea for which had come from the discovery of the
Jefferson bottles in Paris.

In the “Acknowledgments” at the end of her book,
Ellen Crosby notes that John Hailman’s 2006 book,
Thomas Jefferson on Wine [reviewed in WTQ Vol.17
#1#3; Wine East Mar/Apr 2007], was particularly
helpful in researching her novel. Hailman’s
Appendix B, “The Latest Jefferson Controversy: The
Mysterious Case of Bordeaux,” summed up what was
known about the “Jefferson bottles” that had been
discovered in a hidden cellar in an old house being
torn down in Paris. For readers who wanted to know
more about these bottles, Crosby also referred to “The
Jefferson Bottles” by Patrick Radden Keefe (The New
Yorker, September 3 / 10), and a book by Benjamin
Wallace, The Billionaire’s Vinegar: The Mystery of
the World's Most Expensive Wine, which turned out
to be published about the same time as her novel.

Benjamin Wallace’s book is a well-researched
chronological account of the Jefferson bottles from
the time their discovery was disclosed by Hardy
Rodenstock in 1985 to the conclusion of a court case
in July 2007. Rodenstock, a German wine collector,
had become increasingly interested in collecting old
wines, and in 1980 began holding annual tastings
that included rare wines that he had discovered.
Michael Broadbent of Christie’s in London began
attending these tastings in 1984. In April 1985
Rodenstock told some German friends about the
astonishing discovery in Paris of 100 bottles of old
wine in a hidden cellar, two dozen of which were
engraved “Th.J.” They included bottles of Lafite,
Margaux, Yquem, and Branne-Mouton (later Mouton
Rothschild) from the 1784 and 1787 vintages.
Rodenstock immediately flew to Paris and paid
20,000 French francs (US$2,227) for the lot. That was
as much about the discovery as Rodenstock would
ever say. He never gave details about where he got
his rarities from and, for that matter, seldom
revealed anything about his personal life, finances, or
what was in the several cellars he kept.

There were rumors about the origins of these
wines. Were they part of a Nazi hoard? Were they
hidden by the French who kept their wines out of the
reach of the Nazis by walling them in a section of
their cellars? There would never be any answers.

The first announcement in the United States of
the find was by Robert de Treville Lawrence, Sr.,
president of the Vinifera Wine Growers Association
in The Plains, Virginia, who on October 11, 1985,
issued a press release at the same time an article
appeared in the Fall 1985 issue of The Vinifera Wine
Growers Journal. Lawrence was one of the first to
raise questions about the discovery in a note at the
end of the article: Where was the wine found in
Paris? How was it preserved? Why do the numbers on
the etched bottles appear to be in a more modern
style?






Two bottles were opened before the December 5
auction, the first on May 3, and the other on October
14. Broadbent was present at the second tasting and
was convinced that the wine was genuine and that a
bottle should be auctioned at Christie’s. The $156,450
paid for the bottle by Kit Forbes, the son of publisher
Malcolm Forbes, made headlines because it set a
world record for the price of a bottle of wine.

After the auction, the Thomas Jefferson Memorial
Foundation decided they would try to prove or
disprove the origin of the bottle. They found nothing
in Jefferson’s papers, including his detailed wine
orders, that would substantiate the claim. The form
of the initials, however, was unknown.

Other tastings and sales followed, and Wallace
details them and the opinions they generated. Mean-
while, Rodenstock kept unearthing rarities and
holding more and more extravagant tastings, always
taking the corks and the empty bottles of the best
wines home with him. In a 1989 tasting of wines
from 1921, 1924, 1926, and 1928, it was discovered
that they were all the same wine in four different
bottles. Questions about the contents of Rodenstock’s
bottles began to grow. One collector, Hans-Peter
Frericks, decided to sell much of his cellar and asked
Sotheby’s to handle the sale. The head of their wine
department, David Molyneux-Berry, examined the
bottles in the cellar. There were two Jefferson bottles
and a large quantity of other rarities. A number of
the bottles from the 1800s and 1900s didn’t look quite
right. Rodenstock had sold 80 bottles to Frericks, and
every one of the bottles that Molyneux-Berry thought
were counterfeit had come from Rodenstock.

Laboratory tests to verify the date of the Jefferson
bottles were performed. Thermoluminescence tests
showed that the sediment was between 128 and 312
years old, meaning that it might have come from
1787. Tritium testing and testing on an Accelerator
Mass Spectrometer, however, showed that the wine
in all likelihood dated back to 1962. The engraving on
one of the bottles was analyzed and rather than
being done by 18" century engraving techniques, it
had been done by a modern power tool with a flexible
shaft, probably a dental drill.

Rodenstock himself came under investigation. It
was found that Rodenstock was not his real name; he
was really Meinhard Gorke. It was also discovered
that a Munich court had found him guilty of
adulterating a wine or knowingly offering an
adulterated wine for sale. Bill Koch, who had bought
four of the Jefferson bottles as well as other bottles
considered to be fake, sued Rodenstock in federal
court in Manhattan. On July 11, 2007, Rodenstock
told the judge that he intended to default and Koch
received a judgment in his favor.

27

Benjamin Wallace has included 30 pages of
footnotes at the end of his book, and there is a four-
page listing of the people he interviewed, including
most of the principals involved. In closing, Wallace
noted that none of the evidence ended the appetite to
buy or sell Jefferson bottles:

The Jefferson bottles were the example of how people
turned suggestible when it came to wine. It was
precisely the fact that drinkers brought their own
interpretations to wine that led subjects in a University
of Bordeaux study to mistake white wine for red, and
that led impressionable consumers to decide they liked
a wine because Parker did, to buy first growths because
they were first, and to detect notes of sweet Cuban
tobacco only after someone else had ... Each buyer had
wanted his own piece of frozen history. It was enough
that Thomas Jefferson’s initials were right there on the
bottles, that the bottles said Lafite and Margaux and
Branne-Mouton and Yquem, and that Michael Broad-
bent had stamped them with his approval. A standard
of plausible confirmability had been met.

In writing her novel, Ellen Crosby used none of
the Rodenstock story. Her Washington bottle is more
connected with the Nazi provenance, but also
includes a scam. Her earlier novels, The Merlot
Murders (2006) and The Chardonnay Charade
(2007), began Lucie’s adventures in Virginia wine
country, and they continue in this volume. All three
of her mysteries are unusual in their accurate
portrayal of grape growing and winemaking in the
Eastern wine country of Virginia.

Both books are recommended reading. Ellen
Crosby tells a good story, although I have a
preference for either one of her earlier ones.
Benjamin Wallace has done an excellent job of
research and he tells the story in a very readable
manner—as if he were writing a novel.

[EDITOR: We are pleased and grateful to be able to reprint the
above reviews, originally published in the July-August issue of
Wine East, the last issue of this excellent periodical that covered
the “News of Grapes and Wine in Eastern North America” for
some 27 years. The California-based trade magazine, Wines &
Vines, recently purchased Wine East and editors Hudson Cattell
and Linda Jones McKee will continue to guide the coverage of the
Eastern wine scene for Wines & Vines. |
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INlustrated California Wine History
The Upstate New York Connection
by Dean Walters

[Vintage Tendril Dean Walters has graduated from a very
educated and successful “Agent, Broker & Purveyor since 1983" of
wine-related antiques to become an Impassioned collector-
historian. Several years ago he organized a wondrous exhibit for
COPIA-The American Center for Wine, Food & the Arts, in Napa

Valley, “Grapes in the Golden West: The Early Wine Trade in
California,” that brought together magnificent examples of rare
pre-Prohibition graphic advertising. We welcome his finely illus-
trated study of a special area of printed wine history. For com-
ments or questions, Dean can be reached at dean. w@comcast.net.

—Ed]

started my busi-
ness in 1983, spe-
cializing in wine
related antiques
and collectibles.
Subsequently,
many interesting
artifacts from the
early California
wine trade have
passed through
my hands. These
tangible connec-
tions with Cali-
) fornia’s pre-Pro-
S\ ;o" % hibition era fasci-
TR LG ™y ated me. and it
was not long be-
fore I began to collect and archive related ephemera,
advertising, and photographs. In recent decades, a
goodly number of informative books about California’s
early wine industry have been published, enriching
our understanding of this compelling time. During my
search for related artifacts, the importance of
preserving such an archive has become increasingly
more evident.

X7} ///

In more recent days, my excitement was piqued by
the receipt of a promising email. Just weeks earlier,
I had bid successfully on an appealing 1881 letter-
head of a Philadelphia wine seller, A. M. Smith’s
California Wine Depot; it was illustrated with a
number of iconic images: the California grizzly bear,
the Golden Gate, an eagle, grape clusters and vines,
an American flag, a large wine barrel marked “Pure
California Wine,” small wine barrels, and the State
motto, “Eureka” (see illus, p.7).

Pleased with the A. M. Smith letterhead, I ex-
pressed my general interest in the early California
wine trade in an email back to the seller, inquiring if
he had anything of merit along these lines. His reply
was most encouraging when he indicated he had
many early illustrated letterheads from a broad
spectrum of California wine merchants and
producers. He soon emailed some images, and
following a successful negotiation, a fascinating
archive was delivered to me in California, the State of
origin for many of the letterheads.

As a rule, fine quality illustrated letterheads from
pre-Prohibition California wine trade are not readily
available. Consequently, I was in a state of collectors’
bliss, for the archive offered examples from some
truly important wine producers and merchants:
Gottlieb Groezinger; Benjamin Dreyfus; Walter, Schil-
ling & Co.; Kohler & Frohling; Stern & Rose; Lach-
man & Jacobi; California Wine Association (CWA);
and others.

INSIDE THIS ISSUE

® DISCOURSE ON WINE RESEARCH IN
CALIF-Part 3 by Chas. Sullivan
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Many of these illustrated letterheads are exquisite
examples of the American lithographers’ craft. The
identities of the lithographers were imprinted on a
few of the letterheads, enabling us to credit the
source. Following is a list, by lithographer (as printed
on the letterheads), with the wine houses who
employed them and the year(s) of correspondence:

+ Lith. H. S. Crocker Company, S.F. — Kohler &
Frohling, S.F., 1892 & 1894 (see illus, p.3).

* Dickman-Jones Co. Lith., S.F.— Alfred Greenbaum
& Co., S.F. & N.Y,, 1890; S. Lachman & Co., S.F.,
1891, 1884-1916 (see illus, p.3.); C. Schilling & Co.,
S.F., 1895.

* Krebs Lithographing Company, Cincinnati — G.
Groezinger, S.F., 1880-1881 (see illus, p.5).

* Chas. F. Muntz & Co. Lith., Rochester, N.Y. —
Pleasant Valley Wine Co., Rheims, N.Y., 1874 (see
illus, p.5).

* Mutual L & Lith. Co., S.F. — Lachman & Jacobi,
S.F., 1904 (see illus, p.3).

* Schmidt Litho Co., S.F. — California Wine Associa-
tion, N.Y., 1909 & 1910.

From San Francisco . . .

n the late 19 and early 20* centuries, San Fran-
Icisco enjoyed its share of quality lithographers,

whose craft aptly romanticized and promoted the
importance of premier California wine houses. A
letterhead adorned with an image of its headquarters
in San Francisco was an effective advertising method
of illustrating a wine merchant’s importance. Many of
the top wine houses of early California had grand
buildings in San Francisco, although their vineyards
and wineries were located throughout the state. The
California wine trade changed dramatically early in
the morning of April 18, 1906, when an earthquake
and subsequent fire destroyed most of the wine
houses in San Francisco. Despite the devastation, the
trade remained resolute. Many soon relocated or
rebuilt.

Tragically, the California Wine Association’s great
building at the corner of 2nd and Folsom Streets was
leveled. Kohler & Frohling was a founding member of
the California Wine Association in 1894, when their
building became headquarters for the CWA. On the
CWA letterhead, as well as on that of Kohler &
Frohling, we can see their lovely building depicted in
it’s resplendent glory (see illus. p.3, 5). An especially
fine illustration on an earlier Kohler & Frohling
letterhead, depicts the building and adjacent streets
teeming with activity, smoke billowing from its
chimney, and the palatial building gleaming like the
jewel it was.

Never again to rise from the ashes with such
splendor, the giant CWA—who, by 1918, controlled 84
percent of wine production in California—relocated

all of its wine making and storage facilities from San
Francisco to Point Richmond across the Bay. Their
massive new building of reinforced concrete was
completed by Fall 1907, and offices later relocated to
2nd and Market Streets in the City.

Although the great tragedy destroyed many of the
San Francisco wine houses, these illustrated letter-
heads preserve historic and realistic views of a wine
trade that existed prior to 1906. Many operations
outside the city fared much better. For example, on an
1880 letterhead for Gottlieb Groezinger, an aerial
view shows his large Yountville winery which would
survive the earthquake (see illus, p.7). C. Schilling &
Co., a Groezinger successor, owned the Yountville
winery from 1880 to 1906. Schilling’s San Francisco
offices and wine depot weren't so fortunate. The
Yountville structure still stands today, now called
“Vintage 1870,” no longer a winery, but a complex of
small shops and galleries.

Following my initial euphoria of having acquired
such an archive, I realized that valuable historic
information could be gleaned not only from the
letterheads themselves, but also from correspondence
written upon them. A California Wine Association
letterhead, dated December 3, 1900, is exemplary as
a time capsule of historic record that communicates a
wealth of information: the CWA date of incorporation,
a list of the six founding members, cartouches
illustrating the founding members’ principal wineries
or San Francisco offices, addresses for the CWA San
Francisco and New York offices, the names and
positions of the company’s primary officers, locations
of their wineries, and cable codes for wire
correspondence. The CWA striking logo and trade
mark grace the illustration with an image of Bacchus
and the California grizzly bear at the prow of a
sailboat, presumably distributing CWA wines out to
the world through the Golden Gate (see illus, p.5, 7).

... To New York

he correspondence written upon these letter-
I heads tells of interesting but lesser known
facets of California wine history regarding
interstate commerce. A common thread appearsin the
text throughout much of the archive. California
wineries were shipping large amounts of mostly white
wines, brandies or wine spirits (a form of grape
brandy) to wineries in the Lake Keuka area of New
York state, specifically, Pleasant Valley Wine
Company, the New Urbana Wine Company, and the

Urbana Wine Company.

Revealed in the archive’s earliest correspondence,
Gottlieb Groezinger of Yountville filled an order for 30
barrels of wine to Pleasant Valley Wine Co. in 1878
and, in 1880, shipped another 30 barrels of Hock to
them on the steamer China. In 1881, Groezinger’s
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successor, Walter, Schilling & Co. of San Francisco,
shipped by rail a carload of unnamed wine to Pleasant
Valley. Subsequently, C. Schilling & Co. (the next
generation of Walter, Schilling & Co.), shipped wines
to Pleasant Valley from 1889 through 1916. Other
wineries shipping to Pleasant Valley Wine Co.
through 1912, were Benjamin Dreyfus & Co.,
Lachman & Jacobi, Charles Stern & Sons, the
California Wine Association, and Eisen-Vieth Co. of
Fresno. Some years are unaccounted for, but I
conclude that this archive represents only a small
fraction of the trade which existed between these
wine houses before Prohibition was decreed in 1920.
Following its enactment, the wine trade in the U.S.
fundamentally ceased to exist, excepting the produc-
tion of sacramental and medicinal wines.

The Pleasant Valley Wine Company was not the
only Keuka Lake area winery mentioned in the
archive. From 1884 through 1916, C. Schilling, B.
Dreyfus & Co., and the CWA were selling brandies
and white wines to the Urbana Wine Company, of
Hammondsport, N.Y., the producers of Gold Seal
“Champagne.”

Many varietal white wines were mentioned in the
correspondence: Hock, Chasselas, Gold Chasselas,
Gutadel, Riesling, “White” Zinfandel, plus Sherry,
“high proof spirits” and “Highproof.” “Red wines”
(generic), Zinfandel, “dry red and white wines,” and
“fortified red and white wines” are mentioned as well.
California produced a considerable volume of bulk
wine during the late 19% and early 20% centuries, and
by necessity, developed markets outside the State.
The East Coast became a substantial market for
California wines, even more so in the late 1880s,
when availability of French and other European
wines declined due to the devastation of their
vineyards by phylloxera. Although phylloxera was a
known and evolving problem in California vineyards
since the 1870s, its ravages continued, until grafting
vines to resistant root stock became common practice.

Brandy and Fortified Wines

question that comes to mind is, “What were the
AKeuka Lake wineries doing with the volume of
wines they purchased from California?”’ Thomas
Pinney enlightens us in his A History of Wine in
America(1989). Upstate New York wineries produced
a number of Champagne-style wines, but grew a
limited choice of varietal grapes suited to the
production of these wines. California provided the
supplemental wines needed for their blending, or
cuvée, an important part of the wine makers’ art,
employed to balance acidity and flavors not so
desirable from the New York varietal grape flavors,
and achieve the desired style for the finished product.
Brandy or wine spirits were sometimes added as

one element of the dosage following the dégorgement,
or removing the plug of sediment at the neck of the
bottle preceding the final corking. However, it is
doubtful that the brandy in the dosage could account
for the volumes of brandies or wine spirits, that were
shipped from California.

A portion of the archive offers another interesting
picture. In 1885, the New York firm of Stern & Rose
negotiated with Pleasant Valley Wine Company for
the production of a Champagne-style wine to be
labeled, by their instruction, “Pride of the Vine.”
Another small added label was to be marked, “Stern
& Rose, New York, Boston & Chicago.” There is also
reference to Stern & Rose selling unnamed wines to
Pleasant Valley Wine Co., which may have been the
white wines used in the cuvée for “Pride of the Vine.”

The company for which Charles Stern began as a
principal owner and officer enjoyed a number of
stages in its evolution: Perkins & Stern (1860-1878),
Stern & Rose (1878-1887), Charles Stern (1887-
1890), and Charles Stern & Sons (1890-1920). They
were based in Los Angeles, with vineyards and
wineries in several southern California locations.
Stern’s eastern offices continued to order “Pride of the
Vine” through 1894, according to the archive,
although the brand may have continued even longer.

Numerous wines are mentioned throughout the
archive, other than those that would have been used
in cuvées for Champagne-style wines. The eastern
U.S. was a substantial market for sweet fortified
wines. New York wineries may have blended
California wines with some of their own, then fortified
them with brandies or wine spirits to be labeled as
California Port, Sherry or Angelica. They would not
have been traditional representations of these wines,
but facsimile concoctions. Did New York wineries
label these wines under their own name, or
generically?

Fortified wines were a boon for California brandy
producers. By law, brandies and wine spirits sold for
the purpose of fortifying wines were taxed very little
if at all, relative to the high taxes levied on brandy
that was to be consumed as brandy. Because of the
large fortified wine market, California produced huge
volumes of low quality brandies and wine spirits.
Poorly made wines, and even wine pomace was
distilled, creating a unique market for wineries that
were challenged to produce quality wines.

Adulterated Wines
f fortified wines were blended by the New York
Iwineries, perhaps they represented the better
quality of that market. However, blending,
treating, fortifying or adulterating California wines,
in the late 19® century and into the early 20%
century, was looked upon with some disdain by many
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consumer advocates in the east, and by some purists
in the California wine trade for good reason. One such
proponent of producing “pure” California wines, which
were labeled as such, was Professor Eugene Hilgard,
perhaps the most noted experimental research
practitioner for early California winegrowing. Hilgard
saw the reputation of quality California wines being
threatened by the large volume of dubious wines
being shipped from California to the East Coast. (For
an excellent study of Hilgard’s work at the University
of California, Berkeley, consider Charles Sullivan’s
“Discourse on the Institution of Wine Research in
California,” in the January 2009 Wayward Tendrils
Quarterly.)

A scourge of fly-by-night companies adulterated
wines to such a degree that they were believed to
create health problems for their consumers. These
concoctions could be a blend of different poor quality
bulk wines combined with juice or wine made from
other fruits, then fortified with brandies or wine
spirits, also of poor quality, and mislabeled as “Pure
California Wines.” Extended consumption of some
adulterated wines was considered to be hazardous to
the liver and kidneys. Poor quality wine spirits
(pomace brandy) used for fortifying sweet wines was
considered to be injurious, as was salicylic acid, which
was added to bulk wines as a preservative, and
considered necessary for wines to survive the long
journey by rail or ship to the East Coast.

The Archive: Wine Merchants & Wineries
ollowing is a complete list of the California

Fwineries and wine merchants represented in the

archive who were doing business with Pleasant

Valley Wine Company and Urbana Wine Company,

including locations of their California vineyards, the

offices generating the correspondence, and dates.
California Company (Vineyards: Cucamunga,
Anaheim, Mount Pisgah, Occidental, Union, Mt
Veeder); Chicago Office, 1885 & 1889.

+ California Wine Association, San Francisco; New
York Office, 1900, 1909, 1910.

» California Wine Assn., San Francisco, 1900 & 1910
(see illus, p.5).

* Ciocca Lombardi (Rep. for Geyser Peak Winery,
Geyserville, Sonoma Co.); San Francisco Office,
1912 (see illus, p.3).

- (Agency) 1. de Turk (Vineyards: Santa Rosa); New
York Office, 1889.

« B. Dreyfus & Co. (Eagle Wine Vaults, San Francisco
(seeillus, p.3, 7); Vineyards: Anaheim, Cucamunga);
New York Office, 1882 & 1884.

+ B. Dreyfus & Co.; San Francisco Office, 1892 (see
illus, p.3).

+ Eisen-Vieth Company, Fresno, 1911.

* French American Wine Co. (Offices & Warehouses,
San Francisco); Vineyards & Distilleries: Healds-
burg, Cloverdale, Icaria, Ukiah, Rutherford); New
York Office, 1915.

+ Alfred Greenbaum & Co. (Sole Agents for Inglenook
Vineyard, Rutherford & L. J. Rose & Co. Ltd., San
Gabriel, Sunny Slope); New York Office, 1890.

* G. Groezinger, San Francisco (Winery: Yountville);
1878-1880.

+ Kohler & Frohling, San Francisco (Vineyards:
Sonoma, Fresno & Merced Counties); 1892 & 1894.

* Lachman & Jacobi, S.F., 1904 (see illus, p.3).

+ S. Lachman & Co., San Francisco; New York Office,
1891 (see illus, p.3).

+ Marshall, Spellman & Co. (San Gabriel, Los
Angeles Co.); New York Office, 1888.

+ Napa & Sonoma Wine Co. (Napa County); St. Louis
Office, 1887.

* Pacific Coast Wine Co. (Vineyards: Los Angeles &
Fresno); New York Office, 1895.

* Perkins & Stern (Vineyards: San Gabriel, Ca.); New
York Office, 1874.

* Rocheleau & McFatrick (Successors of M. Keller,
Rising Sun & Los Angeles Vineyards, Los Angeles);
Philadelphia Office, 1879 (see illus, rear cover).

« Edward Rocheleau (“Late with M. Keller, Wine
Grower, California”), 1886.

» St. George Vineyard (Fresno & San Francisco); New
York Office, 1904 (see illus, p.3).

+ C. Schilling & Co.,San Francisco, 1889-1916.

+ Walter, Schilling & Co. (Successor to G. Groez-
inger), San Francisco, 1881 (see illus, p.5).

+ Sonoma Valley Wine Co. (Vineyards: Sonoma,
California); New York Office, 1870.

+ Stern & Rose (Sunny Slope Vineyards, San Gabriel,
Ca.); New York Office, 1885 & 1887.

» Charles Stern (Winery & Distillery: Los Angeles);
New York, Chicago, & Boston Offices, 1890.

» Charles Stern & Sons (Successors to Charles Stern);
Chicago Office, 1891, 1894, 1908.

+ Wetmore-Bowen (Prop. of Cresta Blanca Souvenir
Wines); Oakland, 1907.

Often, the New York, Chicago, Boston and Phila-
delphia representatives for the California wine houses
negotiated with New York wineries for orders, though
the wines and brandies were shipped from California.
In a few instances, the eastern offices purchased
wines directly from the New York wineries, perhaps
for distribution in the eastern markets. Sweet
Catawba, “Pride of the Vine” (Champagne type), and
“Great Western” (Champagne type) were wines
specifically mentioned in the correspondence with
Pleasant Valley Wine Company.
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This moderate archive reveals just a small
percentage of interstate commerce which existed
between the early California wine trade and the New
York state wineries. The California wine industry
might have suffered without the interstate trade, for
numerous related challenges existed, especially in the
late 19 century. For a start, limited wine making
skills, overproduction, economic depression and
recession, low prices for grapes and bulk wines,
phylloxera, Anaheim disease and the growing
temperance movement severely tested the industry.

The story of the early California wine trade is
fascinating and multilayered. My initial intent was to
share the beautiful images from these illustrated
letterheads, but scratching just below the surface
unveils an interesting perspective on California’s
wine history.
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" & NOTES —————

Whatever Fortune sends,
Let me have a Good Store of Wine,

Sweet Books and Hosts of Friends.

Welcome, new Tendrils! We are pleased to welcome
Frank Sternad (fsternad@sonic.net), historian and
vintage collector of postcards, bottles, ephemera, and
books on a wide-range of subjects, including wine.
Frank promises to share his knowledge and
collections with WTQ readers. Thanks to our
thoughtful and gracious George Caloyannidis, we
have two (three, actually) new Napa Valley-connected
Tendrils: Stacey & Tom Bressler, proprietors of
Bressler Vineyards (stacey@bresslervineyards.com),
and Paul Woolls, of Howell Mountain O’Shaughnessy
Vineyards. And, we are pleased to welcome a new
“tendril of a very wayward destination” from Menora,
West Australia, Warren P. Hannaford (wphannaford

@bigpond.com).

ANDRE L. SIMON REQUEST, PLEASE!
John Danza asks the help of fellow Tendrils for a
research project. He is seeking information about
copies of André Simon’s autobiography By Request
(London: Curwen Press, 1957) that contain a gift
inscription from the author. This would include
inscriptions in the book, or any book that is
accompanied by a letter from Simon presenting the
book to the recipient. Please contact John at
idanza@wideopenwest.com.

MORE ANDRE L. SIMON, PLEASE!

Your editor Gail Unzelman continues to work on her
ongoing compilation of a “bibliographic remembrance”
of André L. Simon and his published works. There
are a handful of elusive titles that are recorded, but
not yet seen. If any Tendril member has a copy of the
following titles, please contact Gail at nomis@jps.net.
» Petit Dictionnaire de Poche Francais-Anglais ...
usage des Sommeliers. The Wine Butler’s French-
English Pocket Dictionary(1926? 19297?). » The Value
of Wine. An Address..(1934). ® Madeira and Its
Wines(1947, other printings ¢ 1950s). ® Wine, Leisure
and Personality. An Address...(1938). = Wine: To
Know and to Serve. A Lecture...(1948). » Wine Makes
the Meal An Address...(1950). There are two works
listed in Gabler that I have been unable to view:
Fashions in Food & Wine (1968) and A List of the
Books dealing with Wine (n.p./n.p., 10 pp.). Jim
assures me that he did not invent these titles, so they
must be out there somewhere!





WANTED!
Fellow Tendril Nina Wemyss, wine historian at The
Napa Valley Reserve (nwemyss@thenapavalleyre
serve.com) seeks a copy of George Husmann’s Grape
Culture and Wine Making in California (1888). Can
anyone help with this plea?

WINE FICTION: Enjoy!

We present a few titles to add to your novel wine
table. The Man in Grayby Frances Crane (1890-1981).
1958. 1** ed. NY: Random House. 206 pp. Cloth. A
“fiendishly complex murder puzzle” setin “glamorous”
San Francisco and the nearby wine country features
Crane’s popular sleuthing couple, Pat and Jean
Abbott. (Crane’s 26 Abbott mystery novels all feature
colors in their titles.) The Small World of Murder by
Elizabeth Ferrars (1907-1995). 1973. 1* ed. London:
Collins Crime Club. 192 pp. Cloth. Ferrars, a popular
and prolific author of some 70 crime fiction titles, sets
this mystery murder in the Australian wine country.
The Dry White Tearby Stephen Wilcox. 1989. 1** ed.
NY: St. Martins Press. 217 pp. Cloth. This is the
author’s first book, a mystery set in the Finger Lakes
wine district of New York state. Dark Starby Marcia
Muller. 1989. 1* ed. NY: St. Martins Press. 212 pp.
Cloth. With a Sonoma wine country setting, this is the
final book in the author’s three-part series about the
“strongly independent” and “not your typical private
eye,” Joanna Stark. Death Cracks a Bottle by
Kenneth Giles (1922- 1972). 1969. 1% ed. London:
Gollancz. 192 pp. Cloth. Giles, a British crime writer,
also wrote under the names of Charles Drummond
and Edmund McGirr. This story features a murder in
a London wine importer’s warehouse. And, lastly, a
brand new one from Michele Scott, the fifth in her
“Wine Lover’s Mystery” series. Corked by Cabernet
(NY: Berkley Prime Crime, 2009; p.b., 260 pp.)
features Nikki Sands, the vineyards of Napa Valley,
and the famous Napa Valley Wine Train.

ROBERT LAWRENCE BALZER
“Enough can’t be said about all the good he has done
in building the image of California wine.” — Robert
Mondavi. Considered by many to be America’s first
serious wine journalist, Balzer wrote his first wine
column in 1937, when 25 years old. He has authored
a splendid list of books about wine, including
California’s Best Wines(1948), The Pleasures of Wine
(1964), This Uncommon Heritage: The Paul Masson
Story (1970), Discovering Italian Wines (1971), and
Wines of California (1978). In 2008, this much-
decorated “Dean of American Wine Writers” and
“Wine Educator of the Millennium” established the
Robert Lawrence Balzer Collection at Cal Poly
University Library, Pomona, to build on their already
significant Wine Industry Collection. Special

Collections librarian, Danette Cook Adamson, is
pleased to announce their new website for this
“extensive collection of files, photographs, and
artifacts” of the Balzer Collection: http://www.csu
pomona.edu/~library/specialcollections/balzer/.She
adds, “Hopefully some members of California’s wine
industry will be interested to help us build an
endowment to properly care for and display the
collection, as well as launching some food and wine
related programming. Mr. Balzer was a wonderful
early advocate for California wines.”

“..OTHERWISE FINE..”

Frequently, some rather entertaining book descrip-
tions come forth on the Internet—too good not to
share with fellow collectors! To wit: “Description:
Paperback. Like New. A great book in like-new
condition that was an ex-library copy with usual
stamps and stickers, plus sides are covered with
mylar plastic which makes it more durable.” And
another: “The book is in excellent condition with
foxing. Unfortunately insects ate the fabric off the
spine binding, otherwise in very nice condition.”
Absolutely! (Send us your favorites!)

NOT RECOMMENDED!

In 1900 Doxey’s of San Francisco printed a lovely 38-
page, 12 x 10, booklet by Amelia Woodward Truesdell
(1839-1912) titled La Parra Grande. A Legend of
Santa Barbara’s “Big Grape Vine,” with superb
illustrations by N. F. Binckley—a striking and
unusual piece of California wine lore now quite rare.
Recently, it was “faithfully reproduced” by Ventura
Pacific Out of Print Books / Archival Reprint
Co.(Ventura, CA), in a limited, numbered edition of 55
copies, $95 (available on the Internet). Sadly, they
have done a poor job in their reprint. The size has
been trimmed to 9% x 8% and the coloring is dark, or
non-existent; for the price one would expect much
higher quality.

CENSORED !!
How many wine book collectors are aware that one of
our favorite Little Golden Books, Little Red Riding
Hood (Elizabeth O. Jones, NY: Simon & Schuster:
Little Golden Book, 1948), was censored! The early
printings of 1948 had Miss Red Riding Hood carrying
a basket packed with “a piece of cake, a pat of butter,
and a bottle of wine” through the woods to her sick
grandmother. And, after being saved by the woods-
man from the wolf, “all three sat down and ate the
cake and the butter and drank of the wine which
Little Red Riding Hood had brought.” Little Red
Riding Hood is shown with her own tiniest glass of
wine at the joyous table. Later printings changed the
wording from “wine” to “grape juice.” Shame on them.
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CONSTABLE’S WINE LIBRARY
Edited by André L. Simon
by
John Danza

he year 1933 did not start out
well for André Simon. January
1* found him sacked from his
position of 33 years as Pommery
Champagne distributor. Yet,
this would not be a setback, but
the entry to his second life,
starting at age 56. He would now
be able to write in earnest,
something he had always wanted
to do. He began with a contract with the publishing
house, Constable & Co., to create and edit a series of
popular, informational books on wine.

Almost from the beginning of André Simon’s wine
career, he had authored books and papers. The vast
majority of his works between 1905 and 1933 had
been targeted at the wine industry. With his new
pursuit as a full-time writer he would be able to
reach a wider audience.

Earlier in the year, Michael Sadleir, director of
Constable and a good friend of ALS, had asked him to
write a book of his most interesting meals, comment-
ing on the food and wine. This would be published as
Tables of Content’' Leaves from my Diary (London:
Constable, 1933). While a most fascinating book to
wine and food aficionados, it was not of much interest
to the general public. Sadleir was not to give up,
however. He soon engaged Simon to produce a series
of books written for a general audience. Each book,
about 30,000 words in length, would be about a
specific type of wine, and sell for five shillings. The
series would be published as Constable’s Wine
Library.

It was not necessary for Simon to write all of the
books; he would be responsible for the editorial
content, and to find an appropriate author for each
book. This wasn’t as easy as it may sound, given the
number of his contacts in the wine trade. Remember,
these “practical, educational” books were to be
written for the general public, not just for people
involved in wine production. He did not want books
filled with technical jargon. He wanted books that
would expand the reader’s knowledge about wines
they would drink. In the end, he selected only one
friend from the wine trade while the other authors
were friends who were wine lovers with journalistic
experience. The decided-upon Wine Library books
and their respective authors were:

Madeira: Wine, Cakes, and Sauce by André L.

Simon and Elizabeth Craig (1933); Sherry by H.

Warner Allen (1933); Claret & White Wines of

Bordeauxby Maurice Healy (1934); Champagneby

André L. Simon (1934); Burgundy by Stephen

Gwynn (1934); Port by André L. Simon (1934);

Wine in the Kitchen by Elizabeth Craig (1934);

Hocks and Moselles by Hugh Rudd (1935).

The books succeeded as practical handbooks—full
of information, without being technical. The style of
each volume is slightly different due to the individual
authors, but the hand of a single editor is apparent.
The books are similar in size, 7% x 5, bound in cloth
covers that are lettered in gilt on the spine. With the
exception of Wine in the Kitchen, all of the books are
splendidly attired in two very similar dust jackets
designed by British artist Gladys Hynes [1888-1958].
Simon would have been very pleased with her
conception of a well-set sideboard with various wine
glasses, wine bottles and crystal decanters. (The
same scene, in miniature, adorns the spine of the
dust jacket.) The color of the jackets varies and is the
background for the white-highlighted array of wine
vessels.

[Dust jacket “1” by Gladys Hynes]

Madeira: Wine, Cakes & Sauce
André Simon and Elizabeth Craig, 1933

K, I'm going to get this one out of the way
O early. This book is a real disappointment. It is

a combination of a Madeira wine discussion
and cooking with Madeira. While Simon stated that





he looked at the book as an even split of 15,000 words
each on wine and cooking, I don’t think it turned out
that way. Of the 150 pages in the book, only 43 pages
are about the wine.

One of the things that contributes to the
disappointmentin this book is that Simon could have
made it so much better. At the time of writing in
1933, he was engaged in a venture with the Madeira
Wine Association, organized to rejuvenate Madeira
wines in the English market. He had spent several
weeksin Madeira learning about the producers to get
the Association going. So why did he write only seven
pages for the chapter “Madeira Wines of Today”? The
entire section could have been greatly expanded.

The cooking section, written by Elizabeth Craig,
was also disappointing. With the exception of one
chapter titled “How to Give a Madeira Party,” the
recipes aren’t really geared towards serving food to
complement the wines, something she would rectify
in her other book in the Library. Most of the recipes
merely name generic Madeira as an ingredient and
do not specify the type. Those of us who like Madeira
can tell you there is a completely different flavor
profile between a dry Sercial and a sweet Malmsey,
which would surely influence these recipes.

This book was the first of the series—presumably
because of André Simon’s involvement with the
Madeira Wine Association. Fortunately, better books
were to come.

Sherry
H. Warner Allen, 1933

ndré Simon chose Warner Allen to write the
ASherry book because of his knowledge of Jerez

and his ability to speak Spanish. He was an
accomplished and experienced author, so his book
was ready for the publisher first.

The book is arranged very well to instruct the
average person about Sherry. In fact, it probably
would be of more use today in the U.S. than it was in
1933, since Sherry has fallen so far out of favor with
the American populace. Allen explains Sherry in
general terms, then gets into specifics about the
making of the wine and the stages of the process.

The last quarter of the book is best. Here, Allen
addresses drinking and lifestyle around Sherry. He
discusses what makes it distinctive as a wine, then
talks about it as a part of the dining experience. He
follows with descriptions of the major shipping
houses, with notes about them and their history.
Attached at the end of the book is a large, fold-out
map of the Sherry Wine District, showing vineyards,
main roads, and railways.

H. Warner Allen was a prolific author and wrote a
number of wine books during his life. Much of the
information in this book would be revisited in a book
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published 19 years later by Constable, titled Sherry
and Port (London, 1952).

[Dust jacket “2" by Gladys Hynes]

Claret and the White Wines of Bordeaux
Maurice Healy, 1934

f there is one of André Simon’s circle of friends I
Iwould have liked to have known, it is Maurice

Healy. Alawyer by trade, he approached wine and
food as a vehicle for social interaction. He wrote only
a few works before his untimely death in 1943; his
Constable Library contribution was one of his first.

He begins the book with a couple of chapters that
address the makeup of the region and how the wine
is made. He then discusses specific wineries and
vintages, organized in chapters by appellation. This
is what makes the book so readable, as he talks about
the wines based on his personal experiences with
them. This is very much like the style of André
Simon, and also reflects George Saintsbury’s Notes on
a Cellar-Book (London: Macmillan,1920). He finishes
with a practical chapter on buying and storing wines.

As an example of the personality of Maurice Healy,
let me share with you the inscription he wrote in my
copy of this book: “My dear Lollie, You will find
references to Chateau Mouton d’Armailhacq, of which
you gave me so noble a draught today, on pages 76
and 107. You will find no reference to my affection for
you, for some things go without saying. Con amore,
Maurice Healy 31-10-37.”
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Burgundy
Stephen Gwynn, 1934

ne of the things that publisher Sadleir
O specified with Editor Simon was that he

wanted the books produced quickly. It wouldn’t
be much of a library if the volumes took years to
appear. Their goal was to have these books published
in 1933 and 1934, a target that would be missed by
one year. To accomplish the assigned task, Simon
realized he needed to select authors that could write
the books quickly using information they already
had.

Author Stephen Gwynn is a perfect example. He
had written a book on Burgundy in 1930 for Harrap’s
“Kit-Bag” series. Harrap gave permission for a great
deal of the material from that book to be used in this
new book. The remainder of the information that
didn’t come from Gwynn’s personal experiences was
gleaned from several old books lent to him from
Simon’s personal library.

Overall, the book delivers on the promise of the
Wine Library. It has good general and historical
information about the region, with chapters devoted
to the subsections such as the Cote de Nuits, Cote de
Beaune, and Chablis. The concluding chapter encour-
ages the reader to visit the region to enjoy a full
appreciation of all that Burgundy has to offer. To this
end, Gwynn also provides the names and addresses
of the major and minor Burgundy wine shippers.

Wine in the Kitchen
Elizabeth Craig, 1934

his book is more than a cookbook. It is a book
Tabout how to use wine to complement food and
visa versa. Cookery writer Elizabeth Craig
[1883-1980], the only author besides Simon to have
her name in more than one Library title, had written
her first cookbook in 1923. (She would write more
than forty in her lifetime, three of them with wine as
atheme.) She did a superb job of structuring Wine in
the Kitchen by courses—First Course, Second
Course, Meat Course, &c. Each chapter starts with
information about the types or styles of wine that are
usual for that course. She then talks about introduc-
ing those wines into the foods for that course—
whether it's done directly by adding wine in the
cooking, or indirectly by using the wine in a sauce.
If for no other reason (and there are many),
Michael Sadleir should have congratulated himself
for selecting André Simon for this project because of
his decision to include this book in the Library. It was
brilliant. The Library was intended for a general
audience, to instruct them about wine. What better
than to also instruct them on the main use for wine,

as a complement to food? Although this book was not
last-in-line in the series, it does a masterful job of
bringing it all together. Craig’s book is the only one of
the series known to also wear a second dust jacket.
British book illustrator and designer, Arthur Barbosa
[1908-1995] created this delightful jacket.

CONSTABLES g
—WINE LIBRARY

[Dust jacket by Arthur Barbosa]

Hocks and Moselles
Hugh Rudd, 1935

ugh Rudd was the only author of a Constable’s

Wine Library volume to actually be in the

wine business. He was a manager of the
venerable wine firm, Berry Brothers, having earlier
bought into the business from his friends Charles
Walter Berry and Francis Berry. He previously had
lived in Germany and was an expert in these wines.
Even though he had no experience as an author (and
this would be his only book), he was still the natural
choice to write the volume on German wines. And he
did a fine job.

The book’s make-up is like a travelogue. Each area
of the Rhine and Moselle rivers is examined town-by-
town, with Rudd’s thoughts on the wines of the area
and tidbits of information. He doesn’t address good or
bad vintages until the last chapter, when he then
talks about the vintages in more of a generic sense.
At the end of the book is a great fold-out map of the
Wine Districts of the Rhine and Moselle, showing the
towns up and down the famous wine rivers.





Wine Library series, both written by André

Simon. I've always appreciated his special
writing style, his ability to blend wine facts with
stories or poetic rhetoric that lends a more human
touch to what otherwise would be simply dry
information.

This brings us to the two remaining books in the

Champagne
André L. Simon, 1934

his, the fourth book in the series and the second
I by ALS, must have been an emotionally difficult
book to write, coming so close on the heels of his
release from Pommery after 30 years of service. The
book is a complete and concise history of both
Champagne the region and Champagne the wine. He
begins with chapters on the early personalities that
influenced the wine: Dom Pérignon, Saint-Evremond,
Bertin du Rocheret, and Francois.

Some of the book’s material was originally used in
Simon’s first book, History of the Champagne Trade
in England (London: Wyman, 1905). However, Simon
has augmented this with chapters on “The War
Years” and “Post-War Years” and “The 1911
Delimitation Law” that created so much unrestin the
Champagne region. He ends the book with notes on
various aspects of Champagne: shippers, corks, how
to store and serve, better-known brands, and the
vintages of the “last fifty years.”

While some of the historical information has been
usurped by updated data gained since its publication,
this is still an excellent resource that should be on
the shelf of every Champagne lover’s library.

Port
André L. Simon, 1934

Ithough an excellent historical interpretation of
Azhe Port trade and market, this book does not

ommand the same level of interest as the
Champagne book. You are almost 70 pages into it
before you start to learn about “recent” past vintages.
For a Port aficionado, it’s great information, but I'm
not sure how interesting this would be to the general
public.

Beginning on page 70, there is a ton of valuable
information on vintages that would have been readily
available in England at the time of publication in
1934. The details begin with the 1840 vintage, which
seems pretty old even for 1934. But for the British
market and their affinity to Port, it’s not that much
of a stretch. Present-day lovers of old Port will not
find this historical information in any modern wine
books.
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Conclusion and Collector Information

onstable’s Wine Library was well received by
C critics, although it was published at the time a

severe depression hit, and reduced the ability of
the intended audience to spend money on their newly
found knowledge. More than this, the series
resurrected André Simon’s spirit and put him on a
path that would lead to his position as the pre-
eminent wine writer of his time and to his founding
of the Wine & Food Society.

Most of the books in the series are readily
available in the secondary book market. A couple
however, Madeira and Claret, are fairly elusive.
Interestingly, it is extremely difficult to locate any of
these books with an intact dust jacket, and one can
expect to pay a premium of 100% or more over a
similar book without a dust jacket. And, has any
Tendril seen other jackets than those described here?
Collecting a set of the eight books, lacking their dust
jackets, can be easily done at a minimum cost. A full
set of eight attired in their colorful dust jackets will
be difficult and expensive. But they will look fantastic
on the bookshelf.

[John Danza has been collecting, drinking, and studying wine for
over 20 years. A devoted member of the International W & F
Society, he was recently elected to the Board of Governors of the
Americas. As his previous articles for Wayward Tendrils attest, he
is a passionate fan of André L. Simon and his books. — Ed ]

“A TRUE FRIEND”

“BOOK COLLECTING IS A FORM OF HUNTING:;
not to kill but to save the prey. The hunter or
collector is bound to have many disappointments
when the books he wants are nowhere to be found or
cost far more than he can afford. The collector is
always on the lookout for a mistake or a misprint in
a book catalogue, or some wonderful bargain just
round the corner. I have never forgotten, for
instance, my excitement and intense joy when I saw
in a second-hand book catalogue a book the title of
which is still clear in my mind after sixty years: De
Naturali Vinorum Historia by Bacci, 1596. £1. Itis
the first folio I bought. It is worth today many times
this, but that does not matter. I cannot take it to
heaven presently, but that does not matter either. It
has been a friend since 1910: one of the very few
friends still with me.

André L. Simon
In the Twilight, 1969
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~ BOOKS &
BOTTLES

by

Fred McMillin

CHAMPAGNE AND CAVIAR

The Book: Caviarby Dr. Amin Keyvanfar, 1955. (In
Farsi)

reviously, Books & Bottles has cele-
brated a new year with an article on
Champagne (“No Trouble With
& These Bubbles” Vol.10 No.1, January
2000; “It Bubbles...It Sparkles!”
Vol.13 No.1l, January 2003). This
year we will serve the caviar that
“goes so well with Champagne.”
Some years ago in Teheran, my wife
and I interviewed the world’s
foremost authority on Iranian caviar, Professor
Keyvanfar. I paid “Champagne dollars” to have an
Iranian scholar translate Keyvanfar’s extensive book
on the subject from Farsi into English. I offer some
highlights, and invite you to enjoy a glass of
Champagne as you read.

Introduction

m Caviar, which is prepared with the eggs of a
prehistoric fish generally known as sturgeon, is the
most delicious and most expensive food ever known.
= An ancient writer named Elan who lived in the 3™
century B.C. wrote, “From the Caspian Sea they
caught elephant fish, and after salting and drying,
they shipped it to Ecbatan. They made glue out of the
air sack and used the glue for making decorative
objects.

Types of Caviar-Bearing Fish

® All caviar bearing species belong to the category
“chondrosteri” from the “teleostomi” which belongs to
the true fish “pisces” family. The fish can be found in
many seas, but most in the Caspian, Black, and Osof
seas. Between these three areas, the Caspian Sea is
the most important as regarding quantity and also
variety of species.

s There are five different kinds of sturgeon in the
Caspian Sea. One, from the Volga River, is named
esturaliad; the other four kinds are named oozoon
booroon (long nosed), tass-mahi (bold fish), shipe, and
phill'mahi (elephant fish). These are scattered in

different locations around the Caspian Sea and most
of them are caught in the northern region of Iran.
Tass-mahi is the most abundant species in Iran.

Three Kinds of Iranian Caviar
® In Iran, the caviar is prepared in three kinds: Grain
caviar (European or American), Pressed caviar, and
Whole caviar.
= Generally, all caviars are graded in three
categories: best quality, first, and second grade. The
grade depends on color, degree of hardness, taste,
and size of the eggs.
® Usually, the large and medium size eggs are used
for best quality and first grade caviars; the small and
soft eggs are for second grade.

Preparation of Caviar
® Salting is the most delicate part of the process
because with the slightest mistake in duration, the
value and grade decrease sharply. For preparing a
best quality or first grade caviar, the salting must be
done with the right dose, and must cease in time to
provide just the right degree of osmosis.
= After salting, the eggs are washed by putting them
in a sieve with vegetable fiber for draining. If too
many eggs are added, then the drainage will be
difficult and take a long time. For faster drainage,
the net must be shaken gently. In hot weather, 4 to
5 minutes suffice for drainage; in cold weather, 10
minutes.
® The cans are usually of one or two kilo size and
they must be very clean. The caviar is put in the can
by a skimmer until it is one inch higher that the edge
of the can. After some liquid is drained, the level will
go down and the cover is pressed down creating a
vacuum to prevent growth of the fungus “safro-
legnia.” The cans are laid on their side for 15
minutes for further drainage. Then they are cleaned
with a towel, pressed tightly closed, and stacked
according to their grade and species.
= [t happens many times that caviar graded best
quality in the stations along the coast, after
inspection in the processing center by the
connoisseurs, is downgraded to first or even second
grade. This is because the bottom layer from the
sieve is saltier.
® Labeling, which is done according to the fish
species and the grade of the caviar, is the last step.
® Storage of caviar: Generally the caviar is stored in
a very cold room and will keep for 8 to 12 months.

Grain Caviar (European and American Styles)
= American style differs from European style in that
one must use more salt and no boric acid in
preparation. The eggs must be hard and well
matured and have a good taste. The grading is done
continued, p.18 —





“Pre-Socratic Stratagem”
A LETTER
from George Caloyannidis

ear Editor Gail:
D In defense of Yvor Winters’ poem, “In Praise of

California Wines,” I would endeavor to shed
some light to the missing clarity Thomas Pinney
laments in two of its passages. [Please see WTQ last
issue, p.25 — Ed]

We ought not to forget that the quality of good
poetry often resides in its artfully hidden, not
missing, clarity.

The “pre-Socratic stratagem” becomes less
“obscure” if one considers the Homeric world of
military expeditions and the rows of warriors
Winters sees in the vineyard beside the road:

In repetition point and line ...
Pellucid amid nervous dust
By pre-Socratic stratagem ...

In the Socratic world of 5% century Greece, its
Golden Age of philosophy, art, and the inquiry into
the meaning and enjoyment of life that is so
eloquently chronicled by Athenaeus in 7he Deipnoso-
phists* (where we also find the earliest surviving
record of an author-attributed recipe—fish, by
Mithaecus, a contemporary of Socrates) ... is all
symbolized in:

...Yet sagging with its weight in must.

As for how wine “charms the skin”: world
literature abounds in descriptions of a few sips of
wine restoring the rosy glow on pale, gentle ladies’
faces, not the least of which we find in Duncan
M’Bride’s 1793 “General Instructions for the Choice
of Wines and Spirituous Liquors’** where a few
glasses of “Toc-kay de Espagna” caused ladies to
“reach until it had sweetened and corrected whatever
was vicious in the habit, and soon restored their
complexion from a deep yellow to its natural state.”

Neither are lovely blushes limited to ailing faces.
In poet Robert Loveman’s Rubaiyat-inspired A Book
of Verses (1900), we find:
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A GLASS OF TOKAY

In land afar 'neath Autumn skies
Some singing girl with love-lit eyes,
Pluck’d from the heavy hanging vine
The grapes that held this golden wine.

And I to-day, in after years,
Telling a truce to haunting fears,
Hold the warm beaker to my lips —
And kiss her blushing finger-tips.

[Robert Loveman (1824-1923), A Book of Verses.
Philadelphia: Lippincott Co., 1900]

* EDITOR NOTE: In The Story of Wine (London, 1989),
Hugh Johnson describes Athenaeus as “one of our
most prolix sources of Greek wine lore.” The
Deipnosophists (Learned Diners) is an embellished
account of a “symposium held by artists, writers,
musicians and physicians discussing all things that,
according to Greek customs, should adorn a banquet.
The names of the most famous gastronomists and the
most celebrated cooks are recorded. The virtues and
qualities of wines are the subjects of long discourses.
Table ornament and decoration are also treated”
[Marcus Crahan, One Hundred Sixteen Uncommon Books
on Food & Drink, Berkeley, 1975]. Interestingly, the
first English translation was not published until 1854
(London: Bohn, 3 vols.). Readily available is the Loeb
Classical Library edition (7 vols) from Harvard
University Press.

** EDITOR NOTE: M'Bride’s very rare 1793 book was
reissued with an informative new Introduction by
Tendril Emanuel Berk, Rare Wine Co., Sonoma, CA,
in 1993. It is a lovely edition, hand-bound in half-
morocco and marbled boards, 140 numbered copies.

[ Vintage Tendril George Caloyannidis is a retired archi-
tect, with his heart in the classics. A long-time collector
and student of wine and its Iiterature, we welcome his first
contribution to our WT@ and invite further thoughts from
his readings. Ed.]
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EXPLORING A DEAD END:
Harriet Martineau on Wine
by Thomas Pinney

11 this began
innocently
enough.
WTQ editor
Gail Unzel-
man sent me
an e-mail
M with a sug-
gestion: wouldn’t I like to examine a little book by
Harriet Martineau called French Wines and Politics?
Jim Gabler said that the book was the first novel
about wine ever to appear in the United States, and
since I liked the historical side of wine I might be
interested. Maybe, Gail said, I might even write
something about it? So I bit.
The next step was to consult Gabler. Here is what
I found:
MARTINEAU, Harriet (1802-1876). French wines
and politics. A tale. Illustrations of political
economy, No. XII. London: Charles Fox; Boston:
Leonard C. Bowles, 1833. 189p. G29820
A novel set in Bordeaux and Paris during the
French Revolution. Additional American editions
in 1843 and 1845, and an English edition in 1859.
Miss Martineau was a successful English author
of both fiction and non-fiction, and she moved in a
literary circle that included Charles Darwin,
George Eliot, Florence Nightingale, and Charles
Dickens.
This is probably the first wine novel published in
the United States.

So far, so good. The next step, obviously, was to
find a copy of the book to read. My local library did
not have one, but I was going to the Huntington
Library in a few days and would certainly find one
there. And so I did—a copy of the London original,
1833, bound up with other “Illustrations of Political
Economy” in a little duodecimo volume. It was the
first London edition, and differed somewhat from the
copy described in Gabler: only 159 pages rather than
189, and without the name of an American publisher
on the title page.

And now, with eager curiosity, I began to read,
hoping to find a vein of material with which to enrich
the pages of The Wayward Tendrils Quarterly.
Forget it. So far as an interest in wine is concerned,
the thing is a fraud. I should have been warned by
the words “political economy,” an old-fashioned term
for what we now call “economics,” a study notorious

in the 19 century as the dismal science and not, in
our time, exactly a promise of light and interesting
literature.

Anyway, here is what I found. It is 1788, and we
are at La Haute Favorite, a beautiful vineyard on the
west bank of the Garonne above Bordeaux. A Mr.
Steele, representing English wine merchants, is there
to buy from Antoine Luyon, the proprietor of La
Favorite and other vineyards. Antoine, we learn, is
a cheerful sort, always inclined to see the bright side
of things. Steele, alas, is a mere cipher; but that’s all
right, for so are all the other characters in the story,
if you can call them characters. Stick-figures would
be more like it. The poor simp doesn’t even have a
first name.

ILLUSTRATIONS

oy

POLITICAL ECONOMY.

NO. XII.
FRENCH WINES AND POLITICS.

A TALE.

BY HARRIET MARTINEAU,
AUTHOR OF * TINES OF THE SAVIOUK,' * FIVE
TZiRs Oor YOUTH,' &kC.

BOSTON,

LEONARD C. BOWLES.
1833.

As we contemplate the vineyard we listen to the
men talk about the weather, about blending wine,
about the proper storage of wine, about the
importance of soil and exposure—all very promising
talk; but, as it turns out, that is the last that we are
going to hear about wine in all the pages to follow. At
this moment the local grandee, the idiotic, feeble old
Marquis de Thou, who is out hunting with his
retinue, appears; the whole body, horses, men, and
dogs, tears through the vineyard and reduce it to
tatters. No wonder the French had a revolution!

Cut to Paris. Antoine Luyon’s brother Charles,
who runs the business of the Bordeaux estate in
Paris, is talking to his children. They discuss the
question of prices in troubled times (an illustration of
political economy). The children are like the stooges
in the Platonic dialogues, always setting up the





speaker with just the right questions and just the
right answers to move the discourse onwards. But,
we consider, this is literature, not life, and so it’s ok
to rig things the way the author wants them.

Next we have a lesson on supply and demand: Mr
Steele (the cipher has now come to Paris) wants wine
to take to England; the French in Paris would like to
have fruit, and Steele has imported fruit though the
port of Bordeaux. Voila! They can deal! Here Mrs.
Luyon has a bit part, taking over from her children.
Why, she asks, does her husband raise pricesin times
of distress? Does he want to add to the afflictions of
the people? Silly woman. Does she not know the
labor theory of value? Her ignorance is speedily
corrected.

Her husband now reveals that he has laid a train
of gunpowder through the cellar where his barrels of
wine are stored. Should the unruly mob break in to
loot his cellar, he will blow up the whole shebang. It
is unthinkable that he should contribute to the
violence of the mob by furnishing them the means of
intoxication, and besides, the mob is entirely
uninstructed in the correct principles of political
economy (all this elaborate contrivance turns out to
be irrelevant: at a later time the mob does loot the
cellar, but no one seems to care then—we learn of the
fact only incidentally, from a passing reference).
Charles shows his wife what he has done to prepare
the cellar for destruction; she is awed by his heroism
and weeps. She is told to keep the arrangements
secret. And this is how our author describes Mrs L’s
feelings as she and her heroic husband leave the
cellar:

Marguerite [for she is called Marguerite] so far

succeeded in her endeavour to adopt her husband’s

principle, that she returned with a smile the
searching gaze which Pierre [the confidential
clerk] fixed upon her as she issued from the cellar;
but her countenance fell at the first words with
which he answered her intimation that she now
knew the great secret, and would guard it
carefully.
How is that for gripping prose? And for deep
psychological penetration? There are 156 pages of it
(or 189 if you are lucky enough to read Jim Gabler’s
copy).

All this time the mob is getting more and more
excited. So one day they go to the Bastille and tear it
down. Charles and Steele go along—don’'t ask
why—and take part in the business. Steele rescues
an English prisoner, who has gone mad during his
solitary incarceration. They take him home, and we
expect something to develop from the circumstance,
but nothing does. What do a few loose ends matter
anyway? To convey to the reader the vivid and
exciting character of the mob as it storms the

17

Bastille, this is what Miss Martineau writes: “the
entire elements of the scenery of human character
were here congregated in infinite and magnificent
combinations.” Such a sentence fills one with a deep
and bitter envy.

Now that the Bastille is down, Papa Luyon
explains to his son the exchange theory of value. And
why not? Are we not having a revolution? The little
boy, like his mother in an earlier dialogue, is a
satisfactory stooge.

The mob, being wholly misguided by unsound
economic theories, takes to looting bakers’ shops and
to tossing the looted flour into the Seine. Charles
addresses the mob on the folly of such economic policy
and they retire, enlightened and apologetic.

There is trouble out at Versailles, so Charles
hurries out there, rescues the miserable Marquis de
Thou (remember him?—the one who wrecked the La
Favorite vineyard?) and takes him home. They all
pack up and head for Bordeaux. The cipher, Steele,
remains in Paris to take care of the business, and we
will, mercifully, hear no more from him; it does not
appear that he ever got any wine from the Luyon
brothers or from anyone else. What did they think in
London? <

When the Parisian Charles is reunited with his
Bordelaise brother Antoine, this is how Antoine
reports to him on the condition of things in the
surrounding countryside (they have had a ferociously
destructive hurricane as well as a revolution: trade is
at a standstill, agriculture has been wrecked, and
people are starving):

We are all somewhat better off in that regard than

we were; but a great part of the discontent arises

from the incessant changes in the value of
whatever we get to eat, as long as the supply is
turned out of its usual course. When we can no
longer depend on an article whose supply is
usually pretty regular, and its price not very
variable, we are subject to a perpetual rise and fall
which we cannot calculate, and which brings

disappointments to the people which they are ill

able to bear.

Well, I should just think so.

Meanwhile, the Marquis de Thou, who hasn’t
learned a single thing, has taken to tearing up the
peasants’ vineyards with his hunting parties again.
But he gets what he deserves: the mob burns his
chateau, cuts off the Marquis’ head, and throws the
body into the flames that consume the chateau and
the marquis alike. I suspect that a symbolic meaning
may be intimated here, but I am not sure.

Well, anyway, after a while (it is now July 1790:
don’t know just what stage of the revolution has been
reached at this point, but it is time to end), Charles
goes back to Paris and writes his wife a long letter
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filled with high theory as to the relation of good
government and prosperous commerce. Just to make
sure that we don’t miss anything, Miss Martineau
hasappended a “Summary of Principlesillustrated in
this Volume” at the end of the story, but as I ran my
eye down the list I concluded that I had missed a
whole lot.

I had hoped for something different. In this story
no one is shown as growing anything, or making
anything, or selling anything, or drinking anything,
or comparing anything, or doing anything that
touches the subject of wine. Miss Martineau might
just as well—better, in fact—have written about a
grain merchant, or a cloth manufacturer, or a
sausage maker, or anything else at all. The feeble,
rickety story simply collapses under the weight of
instruction that the author so eagerly wants us to
have. I blame Gail Unzelman for making me read it.

I have looked a little bit into the life of Miss
Martineau and cannot find any sort of connection
between her and wine. I suppose she drank it, but
maybe not. She was deaf, and used an ear trumpet,
but I don’t think that would inhibit the use of wine.

Some further scraps of information may be of
interest. The economic principles set forth in
“Illustrations of Political Economy” are taken more or
less directly from Elements of Political Economy, by
James Mill (1821), a widely-influential treatise by the
father of the better-known John Stuart Mill. Miss
Martineau had the idea of embodying the Elements
in a series of tales, persuaded a reluctant London
publisher to carry out the idea, and enjoyed a wild
success. The stories came out in monthly install-
ments and sold around 10,000 copies each: her
reputation was made. The whole series consisted of
25 tales, of which “French Wines and Politics” is
number 12, and ran from 1832 through 1834. The
series was then bound up in five volumes; the original
edition has been reprinted in various forms since.
Miss Martineau is said first to have organized her
material for each story and then to have written it
straight off, as fast as her pen could travel across the
paper, with no going back, no hesitations, no
revisions. I can well believe it.

And finally, a word about Jim Gabler’s description
of the book. Whatever else it may be, it ain’t no
novel.

[My apologies to Prof. Pinney, but he has done us a grand service:

now, none of us should feel the need to read it, unless we wish to
suffer likewise! There are Kessinger reproductions available on the
Internet from $20 to $70. The original, single printing of French
Wines and Politics remains quite scarce. — Ed.]

McMILLIN, continued from p.14 —

in only two categories, first and second grade. There
is no washing after the salting process, and the
draining is not as thorough so as to allow the eggs to
be juicier. After reaching the U.S., the caviar is
desalted before serving.

Pressed Caviar

= When passing through the sieve, the caviar might
prove soft and become milky white. Sometimes it is so
soft that it cannot pass through the sieve. In this
case, the whole ovary is put into a 38-degree bath of
salt water to harden the eggs. Once hardened, then
pressed caviar is made out of them.

= Pressed caviar will qualify for first grade if all the
eggs are homogeneous in color and quality. The rest
will be second grade. Note: The pressed caviar with a
mud taste will automatically qualify as second grade
[for sure!].

Whole Caviar

= Some caviar due to the immaturity of the eggs and
too much fat prove hard, or even impossible, to pass
through a sieve. The caviar with these characteristics
is cut into small pieces, salted as is, and put into the
brine. If it is oozoon-booroon, it is left in for 5 to 6
minutes, and if another kind, for 10 minutes. The
caviar is then put into barrels. This kind of caviar is
very rarely made and is inexpensive.

The Bottles: In view of the economy, we have been
tasting only affordable California sparklers in my
classes at S. F. City College, F't. Mason campus. Here
are some of the best!

$12. NV Brut Rosé, Korbel

$16. Syrah-Black Bubbles, Steele Wines
$19. NV Blanc de Noir, Mumm Napa
$36. NV Brut Rosé, Domaine Carneros
$36. Royal Cuvée, Gloria Ferrer

[We raise a toast and salute our octogenarian adventurer in the
world of food and wine!! — Ed.]
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U.C. GRAPES AND WINE:

A Discourse on the Institution of Wine Research in California, With Reflections on the Early Workers...
by Charles L. Sullivan

[This is the 3 installment of Charles Sullivan’s in-depth study on the founding fathers of the viticultural school of the University of
California. In this series, covering the period 1868 to 1918, these industrious, pioneer wine-men—Hilgard, Bioletti, Twight, Wickson, et al-and
their many contributions to wine and its literature will be reviewed. — Ed.]

Part III: College and Station

ntil the 1890s, the
8| activities of the Col-
lege staff directed
toward viticulture
and winemaking
were concerned over-
; whelmingly with re-
search, surveys, and the dissemination of practical
scientific information to interested Californians.
There was very little time devoted to formal
instruction, either in the viticulture department or in
the College itself. Simply put, there were very few
students enrolled in the College in its early years.
Nevertheless, the 1880 act of the State Legislature
providing funds for work in viticulture specifically
called for “special instruction...in the arts and sciences
pertaining to viticulture, and the theory and practice
of fermentation...” by the College of Agriculture.

Looking to the future in an 1878 memo to the
University president, Professor Hilgard had laid out
a plan for courses in agriculture in the most general
terms. One of these general areas would be Fruit
Culture, which would include viticulture. But he
noted then that there was very little interest in the
courses being taught.

By 1885 Edward Wickson had joined the staff and
began teaching courses in practical agriculture,
horticulture, and entomology. Frederick Morse helped
with the entomology lectures, while Hilgard himself
taught a class in agricultural chemistry. Finally in the
1886-87 academic year, Hilgard was able to offer a
class in viticulture, which included winemaking. By
then the first California wine boom was well under
way and there was now some interest in the subject.
He lectured twice a week and there were two weekly
laboratory sessions conducted by his assistants. This
approach was sufficient until 1894-95 when a
separate course in vinification was added, taught by
Arthur Hayne and Frederic Bioletti (whom we shall
soon meet). The next addition came in 1898-99 when
Bioletti began teaching a course titled Practical
Wine-making and Bacteriology. In that academicyear
the vinification curriculum was divided into separate
courses, Analysis of Musts and Wine, and Adultera-
tion in Wine, taught by George E. Colby, who had
been on the college staff since 1886.

In the nineties the College’s great success in the
areas of viticulture and enology (then spelled oenol-
ogy) can be traced to Hilgard’s selection of several key
staff members. They would move forward in these
fields as Hilgard stepped back to concentrate on his
chief area of expertise, soil science.

Edward J. Wickson

irst among these was Edward J. Wickson, a New
FYork man with a master’s degree in agricultural

chemistry from Hamilton College (NY). He came
to California in 1875 and in that year became the
editor of the Pacific Rural Press, a position he held
until his death in 1923. Hilgard hired him in 1879 as
a part-time lecturer on dairying; six years later he
was a regular member of the staff. He was promoted
in 1891 to assistant professor and actually ran the
College in 1892-93 while Hilgard was traveling in
Europe. During these years Wickson became Hilgard’s
best friend on the faculty and his de facto second-in-
command of the College and Experiment Station.
Promoted to full professor in 1897, Wickson was a
solid supporter of Hilgard’s viticulture and enology
program (V&E) and was a steady collaborator with
the professor during his years of strife with the
Viticultural Commission.

Frederic Bioletti

ven more important to the development of the
EV&E program was Frederic Bioletti (1865-1939),

whom Hilgard hired away from Leland
Stanford’s huge Vina Winery in Tehama County, in
the upper Sacramento Valley. Bioletti had been born
in England where his English mother had been
married to an Italian. She and her son later came to
California, where she married J. H. Drummond, the
noted pioneer Sonoma winegrower and viticultural
experimenter. As a young man Bioletti worked in
several Sonoma County wineries and was eventually
hired as cellar man at Vina. Hamden Mclntyre, the
superintendent at Vina (and formerly at Inglenook),
suggested to Hilgard that the bright twenty-four-year-
old would be an excellent selection for cellar master at
Berkeley. In February 1889 Hilgard offered Bioletti
the job and the following month formally nominated
the diminutive Englishman to be Foreman of the
Station Cellar. Bioletti went to work the first day of
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April for fifty dollars a month, the same rate being
paid to the cellar master at Inglenook.

Part of the arrangement was that Bioletti would
study for his degree in Botany at the University,
while working in the cellar. It was an excellent
arrangement, as he and Arthur Hayne were gradually
able to take full control of the V&E work at the
University by the mid-nineties. Hayne, who was hired
in 1892, was soon teaching V&E classes with Bioletti
and Colby. He came from a noted Southern family, an
uncle having been the Senator Robert Hayne to whom
Daniel Webster gave his famousreply. He had studied
in Europe and had a thorough background in French
viticultural research, particularly in the area of
phylloxera and resistant rootstock.

Experiment Stations

rofessor Hilgard’s ability to move forward in all

areas of agricultural research and instruction in

the nineties was greatly facilitated by the
federal government’s Hatch Act of 1887. It called for
the land grant colleges enabled by the 1862 Morrill
Act to establish agricultural experiment stations to
conduct research in all agricultural topics and to
publish the results quarterly. Specifically, the
University of California was given $15,000 for this
purpose, $3000 of which was to be used in the first
year to erect a building to house the station’s work.
Later the State added more than $10,000 to finish
construction. The University, of course, had had such
a station since the 1870s, arguably the first in the
country. This infusion of federal funds dramatically
changed the intensity of its research program.

Hilgard had two projects that required his
immediate attention. First, the new agricultural
building had to be constructed so that he could collect
under one roof all of the College pieces that were now
scattered around the campus and in his own nearby
home on Bancroft Avenue. By the Spring of 1888 it
was almost finished. He noted there was a surge in
student enrollment which he thought was probably
influenced by the new facility. The professor’s
continued interest in V&E is reflected in the amount
of space in the new building devoted to the program,
particularly the basement, which was to be used for
crushing, fermentation, and the laboratory. On the
downward slope from South Hall to Strawberry
Creek, the cellar opened out above the creek; a
platform was built extending out from the cellar
where equipment and barrels could be washed.

By January 1889 they were moved into the new
building “erected specially for my benefit according to
my plans.” However, Hilgard added in his letter to his
sister, “And yet I am not happy.” It was at this
moment that he went looking for a cellar master.

The professor’s second project was aimed at

continuing and expanding the college’s outreach to
the farm communities of the State. His purpose was
to establish a system of sub-stations for experimen-
tation, demonstration, and the dissemination of
planting material. He spent much of 1888 touring
California searching for suitable spots to place these
stations. The next year, the first three were
established: near Jackson in the Sierra foothills, near
Tulare in the San Joaquin Valley, and near Pomona
in Southern California. Later, a station was estab-
lished near Paso Robles in the Central Coast. He
intended for all stations to plant vineyards to test the
effect of regional climate and soils on grape
production. He was also able to set up special
viticultural stations under the private auspices of
settled winegrowers at Cupertino (J. T. Doyle),
Mission San Jose (Juan Gallegos), and Fresno (E. B.
Rogers).

The reports from and the success of these stations
varied from year to year. In the end only the Foothill
Station near Jackson was a moderate success, so far
as viticulture was concerned. The vineyard was
planted in 1889 to Zinfandel, Carignane and Mataro;
dozens of varieties would be added later. Hilgard
went up to participate in the official inauguration of
the station in July 1889. As the vineyard was
expanded and varieties added, the crops were found
to be small and light on the thin, hilly soil, but the
wines were generally quite good. The grapes were
harvested and sent down to the railroad at Ione for
shipment to Berkeley, where Bioletti turned them
into wine. He, in actuality, was in charge of the
vineyard operations at the station (by mail) and rode
herd over production with a strong hand. George
Hansen, the station manager, kept statistics on the
crops, counting bunches per vine by variety and
tracking sugar development week by week. Cuttings
from the vineyard were liberally distributed to local
growers, gratis.

The whole idea of such sub-stations was a good one
and the goals were admirable. In more recent years
they have become a regular and essential part of
University outreach. But this was not the time, and
gradually they were closed one by one. The Foothill
Station’s last year was dramatic. Acting on a tip from
Bioletti, Wickson made an unannounced inspection
trip to the station, resulting in a scathing report to
Hilgard. It was obvious the orchard and vineyard had
not been cultivated for at least a year; there were
large ferns growing in the vineyard. Hansen was
sacked and we hear little more of the operations of the
Amador County Experiment Station. By 1904 all the
sub-stations had been closed.

Nevertheless, the Hatch Act funds had remarkable
effect on the programs of the University’s Experi-
ment Station. This progress is reflected in the





yearbooks of the U.S. Department of Agriculture in
the late 1890s. Here are recorded the principal lines
of work at all the stations throughout the country. In
California they included work on field crops, horti-
culture, drainage and irrigation, fertilizers, bacteri-
ology, wine technology, viticulture, entomology, viti-
culture, and many others.

The most important human modification in the
College’s V&E operations were the changesinits boss.
Inthe mid-nineties, Hilgard had passed the sixty-year
mark, twenty of them at Berkeley. He was disgusted
by the public battle he had fought with the
Viticultural Commission, and he was convinced that
if he were ever to attain one of his most cherished
professional goals, now was the time.

In his 1896 report to the Regents, Hilgard summed
up the College’s viticultural work between 1887 and
1895. Maynard Amerine, in his 1962 monograph
“Hilgard and California Viticulture,” termed this 466-
page document, to which Bioletti and Hayne also
contributed, the professor’s opus magnum. When the
national economic recovery began in 1897 and it was
time to replant northern California’s decimated and
often neglected vineyards, and when it was seen as
time to open new areas to viticulture, this work acted
as a text book for many growers on what varieties to
plant, and where. It set a pattern that would be fol-
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lowed by V&E researchers in the 1930s, when the
same kind of dilemma faced the California wine
industry after Prohibition.

In 1888 Hilgard was well-settled on his recently
expanded 36-acre vineyard ranch at Mission San Jose,
a “Dorflein,” he wrote, just north of Milpitas, “The
Podunk of the West.” A quick train trip from
Berkeley, he and his family spent many of their
weekends and most of their summers there. But, like
most who had started such an enterprise in the
mid-1880s, by the time he made his first profit, in
1890, the bottom was starting to drop out of the wine
grape market. In years to come the operation put him
thousands of dollars in debt to his sister Rosa.

His son, Eugene, was a brilliant engineering
student at the University, but a terrible eye condition
forced him to drop out in 1887. From then on he was
the manager of the little estate at Mission San Jose.
Later Hilgard indicated that the key to their decision
to buy the place had been his Spanish-born wife’s
attraction to the Spanish community that had grown
up there around the gigantic wine operation of Juan
Gallegos, whose mammoth stone winery, built in
1884, was the largest in the world. Hilgard and the
former Central American coffee-baron became close
friends and the professor actually became a director
of the company.

In 1887 Hilgard was on the verge of leaving the
University. He felt under-compensated and over-
worked. But the Hatch Act monies, a raise in pay
from the Regents, a very lucrative soil consulting job,
and a 35-ton crop from his vineyard in 1888 helped
keep him in Berkeley. He even felt financially strong
enough to pay for his son to go to Germany to consult
eye specialists. On his way to New York City in
September 1889, the boy came down with typhus and
died. Hilgard never recovered from this blow.

But he never lost interest in or his commitment to
the viticulture and enology program. Nonetheless,
through the nineties until his retirement in 1906, he
gave a much broader allotment of his time and energy
to the expanding curriculum of the College and to the
amplification of the station’s general research
program. Personally, he was committed to writing his
scientific masterpiece, Soils- Their Formative Proper-
ties, Composition, and Relations to Climate and Plant
Growth, in Humid and Arid Regions. The book
became the last word on the subject when it was
finally published in 1906.

St. George and the Phylloxera
he first fifteen years of Eugene Hilgard’s tenure
I at the University of California produced no
scientific breakthroughs that might lead directly
to better California wine. Certain traditions were
established through the V&E program and the public
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was certainly made aware of the issues involved in
effecting such improvement. Some policies, such as
setting up sub-stations, established no lasting tradi-
tions, but did lay down a pattern for future develop-
ment. But in the nineties there were important
scientific successes and one great triumph.

Phylloxera, the great disaster of the 1880s for
Hilgard and his staff, was not an economic problem
for the wine industry between 1890 and 1895. Some
even looked on the decline in grape production in the
North Bay vineyards as a boon. The reason was the
national agricultural depression since 1889 that had
clobbered wine grape prices. Overproduction was the
key to the decline, and phylloxera certainly helped
hold down those numbers. After the financial crash of
1893 the situation had become a national depression.
For six years there was hardly an acre of new wine
grapes planted in California. There simply was no
need for resistant rootstock, the only practical remedy
for the phylloxera infestation.

But by 1895 there was increasing talk, particularly
in Napa and Sonoma counties, about replanting the
devastated vineyards when good times returned.
There was no planting, but plenty of talk. Virtually no
one still believed there was a practical way to
eradicate an established phylloxera infestation. The
received answer was to protect new vineyards by
grafting vinifera wine grape varieties onto native
American varieties that were truly resistant, unlike
the V. californica, which had fooled almost everyone
during the 1880s, including Hilgard.

But that native vine had not fooled French viti-
cultural researchers, particularly Pierre Viala, who
had toured America in the eighties. When Hilgard
went to Europe in 1892 he made it a point to visit the
French professor in Paris. They discussed several
subjects, the most important being the French work
on American resistant varieties. When Hilgard
returned to Berkeley in 1893, he decided to give
Arthur Hayne the phylloxera problem—previously
undertaken by Frederick Morse—and he put the
young assistant in contact with Viala. Hayne was the
perfect man for the job; he had studied in Europe and
his French was excellent. In 1895 he was ready for
action.

Before Hilgard had left for his European trip, he
had worried about how his assistants would survive
and complete their work without his presence, his
“lost chicks.” But on his return he wrote that his staff,
particularly Bioletti and Hayne, “are doing better now
in taking work upon their shoulders,” an observation
that definitely understated his increased optimism in
their abilities.

On 27 September 1897, the St. Helena Star set in
motion the process that would answer the question
now being asked by California vineyardists preparing

to replant. “OK, resistant rootstock it is. But which
one?” This is the question the Star asked of its
readers, and sent out to other newspapers throughout
the State. By early November the answers were
pouring in. A few Californians had been experiment-
ing with resistants since the late 1870s. They got
them mostly from Missouri, and most of these came
from viticultural expert George Husmann (who did
not settle in Napa until 1881). Chief among those
Californians who had been working with the resistant
American vines were Julius Dresel (Sonoma), H. W.
Crabb and John Stanly (Napa). The results had been
consistently positive. But in 1892 only 12% of Napa
County’s wine grapes were on resistant rootstock; in
Sonoma, where conditions were the worst, there were
only 10%.

By far the most popular resistant rootstock came
from V. riparia, followed by V. rupestris. A vine
named Lenoir was also popular, a mysterious hybrid
of V. aestivalisthat had caught on in France because,
unlike most resistant vines, its grapes made a decent
red wine. (It is illegal in France today since it is not
truly resistant.)

On December 13 Arthur Hayne set California on
the right track in his letter to the Star, which he
followed up with numerous visits to the North Coast
wine country. He suggested an illustrative, if quite
fictional, conversation between two vineyardists. One:
“I had a terrible time with my vinifera this year—
mildew, under-ripe.” The other man, located a few
hundred yards down the road: “Strange. My vinifera
did very well, a full ripe crop with no problems. Why
does vinifera vary so?” One must infer from this
fictional exchange that the growers did not know that
vinifera is a grape species with many different
varieties, like Zinfandel and Chardonnay. Hayne’s
point was that the same type of ignorance was
manifest in the approach Californians were taking
toward resistant rootstock. If you graft onto ripariaor
rupestris without knowing which variety you have,
you have no way of knowing how resistant your stock
is or how it takes to grafting.

Hayne knew from Hilgard’s exchanges with Viala
that French researchers had separated the species
into specific varieties. Some were excellent, others
mediocre. In fact, they had found that most riparia
varieties were not useful, but a few were excellent.
Hayne called on California growers to profit from
France’s decades of research and to use those
varieties that had proven best through scientific
experimentation. For the moment he suggested
riparia varieties for moist soils, rupestris for dry.

George Husmann, previously a supporter of
Hilgard and the University, now lashed out at Hayne
as an intolerable, impractical ignoramus. Why go to
France when we have the evidence right here from





the vines he sent from Missouri to California in the
1870s? The old man considered Hayne’s suggestions
a personal assault on his reputation. He kept up the
attack for the next four years and did much to muddy
the waters of the solution, particularly with his
continued advocacy of the Lenoir.

Hilgard gave Hayne the reins and the young
Carolinian didn’t give an inch. He spoke at growers’
meetingsin Napa, Sonoma, and San Jose, and warned
them not to “send to the forests of the East and cut
down wild vines.” The answer was to employ the
specific varieties selected by the French scientists as
truly resistant. In January 1896 the Star published
Viala’s list of rupestris and riparia varieties with a
numerical rating for resistance, 20.0 being perfect.
The rupestris varieties averaged 19.5, the riparia
19.0.

Then in the Spring of 1896 large numbers of vines
on riparia began declining. No one then, including
Hayne, could discern the cause. (Had they kept a close
eye on rainfall totals for northern California since
November they might have guessed. I believe that
drought conditions in 1896-1897 were the probable
cause.) Until this time, Hayne had favored riparia
varieties, but by the end of the year he was telling
Napa growers, “When in doubt plant rupestris." There
were several varieties of this species the French
favored; the Martin and the Mission were excellent.
But it was the St. George that worked best in a widest
range of settings. In December Napa Valley’s George
Schoenewald began the importation flood by sending
off to France for a huge load of vinifera vines grafted
onto native-American rupestrisSt. George. The Berin-
gers soon followed, as did Paul Masson in San Jose.

Throughout the California wine country in the
Spring of 1897 it was clear the economic depression
had bottomed out. People guessed that good times
were coming, and they were correct. In Napa County
alone, 764 acres of vines were planted that Spring,
82% of them on “resistant” rootstock, but the greatest
number of these went onto Lenoir, reflecting Hus-
mann’sill-starred influence. Elsewhere the St. George
was king.

In 1898 Hilgard leased two acres of vineyard on the
Charles Krug property north of St. Helena, now being
managed following Krug’s death in 1892 by Bismark
Bruck. He was soon one of the leading advocates of
the St. George in the State. He also made a
substantial amount of money importing it in great
quantities. Hayne took charge of the new Napa
Experiment Station, testing various rootstocks. More
important, he set up a training program to teach
growers how to graft vines themselves. It was not long
before the Sonoma growers were coming over to Napa
Valley in large numbers.

Over the next two years the St. George became the
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white knight of available rootstock in California. Even
Husmann endorsed it after visiting Masson and the
Beringers. Throughout the Bay Area wine regions
George Schoenewald, Bismark Bruck and Arthur
Hayne were viticultural heroes. As the demand for
California wines grew in the flush years after 1897,
old established vineyards, now dead or dying, were
replanted, and new areas opened to winegrowing. The
rupestris St. George was accepted as the State’s
universal rootstock, with most of the credit for its
recommendation going to the University’s viticultural
program.

Fermentations

nother topic of discussion between Hilgard and
AViala in 1892 was the growth of interest in

France in employing pure yeast cultures
instead of the natural wild yeast for primary
fermentation. The French had concluded that the use
of such laboratory-isolated cultures led to more
controlled, predictable, and clean fermentations. Also
discussed in conjunction with this idea was the use of
sulfur dioxide as an antiseptic and antioxidant, and as
a means to subdue the activity of wild yeasts in the
early stages of fermentation.

When he returned to Berkeley Hilgard discussed
the matter of “pure ferments,” as he termed them,
with Bioletti. But the money needed to develop a
program for experimentation in this area was
unavailable. The next year the Regents, faced by the
realities of the great depression, cut back on the funds
available to the College of Agriculture. We shall see
that Bioletti maintained his interest in these ideas
and eventually would make them a major part of the
V&E program after 1905.

Cooler fermentations were another topic of the
Paris discussions. There was no question as to
“whether?” It was “how?” Hilgard came back to
Berkeley with the idea of developing a mechanical
device to cool the fermenting must. He threw the
technical question to Hayne, who had a machine in
operation by 1896 at Natoma, northeast of Sacra-
mento. It passed the fermenting juice through a series
of pipes immersed in cool water, and it worked. Hayne
gave an account of this work in the Station’s 1897
Bulletin #117 on controlling fermentation tempera-
tures. The same year he conducted wide-scale and
largely successful experiments at the St. George
Winery in Fresno and at the Wehner Winery near San
Jose. Later Bioletti continued this work with Rudolph
Jordan and Ernest Streich at the Castle Rock Winery
on Mt. Veeder in Napa County. All this work, plus
Bioletti’'s knowledge gained in North Africa after
1901, went into his very influential 1905, 66-page
Experiment Station Bulletin #167 The Manufacture
of Dry Wines in Hot Countries (see illustration).
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Bull.167 — Bioletti’s report following his visit
to France, Germany, and Algeria in 1904

Bioletti’s work in the 1890s was the source of great
satisfaction to Hilgard. The assistant ran the Station’s
cellar and made all the wine from the grapes sent in
from the sub-stations. He also supervised the analysis
of wine samples sent to Berkeley from all over the
State by producers who had questions or concerns
about their production. Bioletti was also given the
task of writing large portions of Hilgard’s reports to
the Regents. In 1897 he produced a Station Bulletin
on pruning #119) and was soon at work putting
together an important Bulletin on Hayne’s work with
resistant rootstock #127). (That Hayne did not write
this Bulletin involves a special story which I'll soon
tell.) All the while Bioletti was finishing his work on
his B.S. degree in Botany (1894) and his master’s in
Agricultural Science (1898).

In 1897 the new Agricultural Experiment Station
building burned down. Hilgard lost most of his soil
collection but not his papers, else this history would
have been a very lean one. Rebuilding began
immediately—one-third larger than the old building
—and was finished soon after the beginning of the
Fall semester. It turned out this event was far less a
body-blow to the V&E program than what was soon to
come.

First, in 1898 the Regents cut funding specifically

earmarked for V&E work. In Hilgard’s words V&E
was “now a mere subdivision of horticulture.” Then,
no sooner had Arthur Hayne been made Assistant
Professor of Viticulture, the United States declared
war on Spain. In August, Hayne volunteered his
services and was soon on his way to the Philippines,
where he eventually went to work for the Depart-
ment of Agriculture. Hilgard was thunderstruck; he
could not imagine what the young man hoped to gain.
(From Napa, Husmann grumbled that he hoped
Hayne was a better soldier than he was a viti-
culturist.) To top it off, Hilgard found that for now he
could not replace Hayne with the funds he had
available.

In 1899 and 1900 there was a powerful shift in the
work load in V&E. Bioletti could not spend much time
in the cellar or laboratory. The matter of resistant
rootstock and the continuing spread of phylloxera was
still foremost and needed his close attention. The
situation sent him on the road continually,
particularly in the Santa Clara and San Joaquin
valleys. Hilgard, besides running the Experiment
Station and supervising the College’s expanding
agricultural curriculum, directed more energy toward
saving the faltering sub-stations, in vain. When
Hayne left, Hilgard closed down the station in St.
Helena. Personally he was concerned about the
replanting of his own vineyard at Mission San Jose,
this time on riparia and rupestrisrootstock. All of his
spare time, as much as he could accumulate, went
into his soil book, for which he now had a contract
with publishers Macmillan & Co.

In the fall of 1900 Hilgard was finally able to hire
another V&E staff member. Edmund H. Twight had
the best possible recommendation, from Henry
Lachman of the California Wine Association, a man
who probably knew more about commercial wine
production than any other in the State.

Twight was born in France where his British father
was a professor of linguistics at the Sorbonne. There
in 1891 the seventeen-year-old received his degree in
mathematics. Three years later he received a degree
in agricultural engineering at the Ecole Nationale in
Montpellier. Then it was on to California.

In January 1901 Bioletti dropped the first of his
two bombshells for that year. In the Fresno area he
positively identified a phylloxera-infested raisin
vineyard, the first such sighting in the San Joaquin
Valley. This was doubly serious in the eyes of many
observers. One might rationalize a lack of total
compassion for winegrowers in the rising tide of
prohibitionist sympathy in California; but thousands
of acres of raisin and table grapes in the Central
Valley were another matter. The spotlight was now on
Hilgard’s viticulture & enology team; in March,
Twight was in Fresno.





Bioletti’s second bombshell came in the Spring of
1901. He announced that in the coming Fall he was
heading for South Africa to lecture in horticulture,
viticulture and winemaking at Capetown’s Eisenberg
Agricultural College. Hilgard had not hired Twight
with an advanced eye on Bioletti’'s departure
(although for years since it has been assumed among
the U.C. Davis faculty that this was the case).
Bioletti’s departure was an even greater blow to
Hilgard than Hayne’s. Twight filled Hayne’s spot, not
Bioletti’s.

In the summer Hilgard officially closed down the
station’s Berkeley experimental cellar; but he made it
clear that producers might still send in wine samples
for his assistants’ analyses. The V&E program would
focus on defending against the phylloxera, specifically
by determining which were the most satisfactory
rootstocks for the hot and dry, yet well-irrigated,
Central Valley vineyards.

Intermezzo
hen Edmund Twight went to work at the
s;s; University in 1901, he began four years of
intense, grueling labor. During much of the
time, financial stringency at the College made him the
only full-time member of the V&E staff. In the Fall he
began teaching Bioletti's courses: Viticulture,
Enology, Distilling Materials and Zymology
(fermentation science). When he wasn’t teaching he
was on the road, mostly in the Central Valley and
Southern California. When in 1904 he looked back on
the condition of the department in a letter to Hilgard,
he may have been exaggerating the situation, perhaps
not.
I do not care to criticize ex-colleagues but notice
that when I came to Berkeley the interests of the
State’s viticulturists and their confidence in the
viticultural department at Berkeley was so run-
down it was exceedingly hard for me to start in.

From statements made later by Hilgard, it appears
that Bioletti and Twight did not get along very well
when they were together in the Spring of 1901. And
when Bioletti returned in 1903, Twight’s decision to
move on, regardless of Hilgard’s solid support, may
have been influenced by this previous relationship.
Nevertheless, it is clear that the work load and the
decline in department funding were also important
factors. In fact, Bioletti’s salary was directed to
another department of the College.

By the end of 1902, the Pacific Wine & Spirit
Review, Hilgard’s old enemy in his fight with the
Viticultural Commission, was complaining about the
lack of funds for the University’s V&E program, and
quoted Twight to the effect that California was falling
behind in the defense of its vineyards. In 1903 the
U.S. Department of Agriculture took up some of the
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slack by funding nine stations in California for
experimental work on rootstock. These stations were
put under the supervision of George C. Husmann, the
son of the pioneer Napa viticulturist.

Twight still had his hands full, with a flare-up of
what appeared to be Anaheim (Pierce’s) disease near
Pomona in Southern California, and the phylloxera in
the Central Valley, now newly discovered around
Lodi. Also in that area was a vine ailment being called
“little leaf.” There were also a rising number of
Farmers’ Institutes up and down the State, many of
which he was expected to address. (In 1903 alone,
there were 380 sessions at 113 institutes.) Mean-
while, beginning in 1902, Twight produced three
Bulletins for the station, two on resistant vines and
grafting (#146, #148) and one on proper fermentation
techniques #159). [See Sources at end.]
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Bull.148 — Twight on Resistant Vines

By 1903 Twight had had it. He informed Hilgard
that he would no longer teach and do extensive field
work. He also asked for a raise in pay and rank.
Hilgard expressed his confidence in his assistant by
allowing him to cancel all his Fall classes, which
caused another loud outcry from the press and the
wine trade, now directed at the Regents, not at
Hilgard. The director also moved to promote Twight
to Assistant Professor of Viticulture, which was
confirmed in the Spring.
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Hilgard was intent on keeping Twight and praised
his work enthusiastically in his 1903 report to the
Regents. And it is also clear that he was working to
bring off a major managerial coup, perhaps one of the
most important in his administration, so far as the
V&E program was concerned. It began when he
approached U.C. Regent Phoebe Hearst and sought
her help. (The written record supplies few concrete
clues as to how he accomplished this coup. A sizable
portion of the evidence is circumstantial.)

Mrs. Hearst wasthe

return of Bioletti, whose contribution to the
Viticulture & Enology program into the 1930s was
arguably as important as Hilgard’s had been. Years
later, department members agreed that Bioletti
returned because of Mrs. Hearst's support. But
Hilgard made it happen.

With his support from the Board, Hilgard went to
University President Benjamin Ide Wheeler and
asked that Bioletti be offered the rank of assistant
professor with an appropriate salary raise. Wheeler
approved, and in mid-

widow of George
Hearst, the mining ty-
coon who was ap-
pointed to the U.S.
Senate in 1886. Before
her marriage, Mrs.
Hearst had been a
school teacher, and
she never gave up her
interest in education.
The year before his
Senate appointment,
he had bought the 350-
acre Madrone Vine-
yard and its large
winery near Glen
Ellen, in Sonoma
County. Mrs. Hearst
lived there during
most of the time that
her husband was re-
planting their phyl-

February 1903, Hilgard
forwarded the offer. On
March 27 Bioletti sent
Hilgard two letters, one a
formal acceptance, the
other a personal commun-
ication that urged Hilgard
to move quickly in secur-
ing the necessary final
approval. He needed it
straightaway because he
soon expected to get an
offer from the local college
“which I would not like to
refuse unless I was sure of
the California appoint-
ment....” He told Hilgard
not to use the mail but to
cable him, “Bioletti,
Agricola, Capetown, Yes.”

He also revealed his
previous hopes, to teach

loxera-infested vine-
yard onto resistant
rootstock. After Sen.
Hearst’s death in
1891, she continued to
run the winegrowing

FIG. 1. Showing effect on Resistant Stock of nllowing the scion roots to remain
(Redrawn after Viala and Ravaz.)

A. 0ld grafted vine with large top roots (S) from seion. Note small, wenk resistant stock (R).
B. Normal grafted vine on which no scion roots have been nllowed to develop,  Note smooth
union (') and strong resistant stock (R).

From: Bioletti. Bull.180. “Resistant Vineyards. Grafting,
Planting, Cultivation.” 1906.

six years in South Africa
and then return to Europe
for more study. He went
on to describe the Cali-
fornia magnet affecting
this decision. Having

operation until 1905.
Thus, when Hilgard approached her concerning the
State’s viticultural problems and the University’s
involvement, she understood the situation very well.

Immediately after her husband’s death, Mrs.
Hearst set off on a philanthropic course of action
focused on the University of California. When she
became a Regent in 1897 she became a pillar of
support on the Board for Prof. Hilgard, whom she
considered one of the bright jewels of the University
faculty. And of the members of that Board, she was
perhaps the most powerful, the toughest, and the
most idealistic.

Hilgard’s plan, simply put, was to get Bioletti to
come back, to keep Twight on board, and to get more
money for the Viticulture & Enology program. In all
of this he was successful, his great coup being the

come to California as an
English lad of thirteen, now “I have had to come to an
English colony to find how thoroughly Americanized
I have been in habits and feelings ... I am too old to
change my nationality again.” (He was thirty-eight.)

Bioletti suggested to Hilgard that on his home-
ward trip he should spend a few months visiting
Algeria, France, and Italy to observe their approaches
to producing dry wines in a warm climate: “California
is certainly much behind Algeria in many details of
cellar construction and machinery....” He also wrote
in detail what he hoped to accomplish on his return.
Most important was the establishment of a Fresno-
area nursery from which to distribute rootstock. He
felt strongly that they needed to continue their work
to identify the best varieties for this and other
viticultural areas. And he wanted to continue their





campaign against spoiled fermentations in com-
mercial wineries.

Hilgard immediately cabled the “Yes.” But he was
unable to persuade the University to provide funds to
finance Bioletti’s extended trip home. Hilgard went
to the giant California Wine Association (CWA), who
were making massive investments in the Central
Valley; they willingly agreed to underwrite Bioletti’s
hot climate research.

In his 1903-04 report to the Regents, Hilgard
announced, “It seemed best to induce the return to
California of Mr. F. T. Bioletti.” Twight contributed
to part of this report, detailing his work at Fresno and
Pomona on resistant stock and soils, on “little leaf”
disease in the Central Valley, and on his fermentation
experiments on a large commercial scale for the CWA
at Geyserville in northern Sonoma County. He
concluded with felicitations on Bioletti’s return and on
the bright future of the V&E department, if they
received the money they needed. Nonetheless, Twight
left the University the next year to take a job with a
Santa Clara Valley winery.

It is remarkable that Hilgard was able to maintain
his focus on the V&E program and its staff at this
moment. His wife died in October 1903 and he soon
went through the painful process of selling his
Mission San Jose property. The Regents granted him
ayear’s leave in 1904-05 to finish his soils book, but in
the summer of 1905 his eyes failed him and there was
concern that he would lose his sight completely. The
San Francisco Call reported on 12 September 1905
that Hilgard’s condition might make it impossible to
complete his soils manuscript. But other members of
the college staff pitched in and helped him finish the
593-page book. During this period, Edward Wickson
took over Hilgard’s duties as acting director of the
station.

Soils: Their Formation, Properties, Composition
and Relation to Climate and Plant Growth was
published in 1906 and Hilgard, at the age of
seventy-three, became professor emeritus. It was now
thirty-two years since he had accepted President
Gilman’s offer to come to the primitive Berkeley
campus to create and guide the agricultural program
of the University of California. He was able to retire
in confidence knowing his beloved viticulture &
enology program was now in the good hands of
Edward Wickson and Frederic Bioletti.

[continued next issuel
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One of the most beautiful illustrated letterhead designs known to the wine trade.
This design was also used by M. Keller (predecessor to Rochelieu & McFatrick),
on his trade card. Note the terse message to Ira Davenport, of Pleasant Valley
Wine Company over a failed delivery.
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Part IV: Bioletti in Charge

hen Frederic T. Bioletti
returned to Berkeley in
1905 he hit the ground
running. He was fresh
from his tour of the
wineries and vineyards of
Algeria and western
Europe and had a solid
plan of action, which he
had earlier laid out in his
correspondence with Hil-
gard. First he concentrated on publication, an area in
which he had excelled before his South African
interlude. Previously he had a hand in producing
several Experiment Station reports, five Bulletins and
five articles in the Pacific Rural Press. During his
first eighteen months back in California he produced
four more Bulletins and three Circulars. Their topics
indicated where he would focus the efforts of the
“Viticultural Division of the College of Agriculture,”
as it was now called. This flurry of publication was
made possible with additional funds made available
to greet Bioletti on his return.

The main emphasis of these pamphlets was on
better fermentations, particularly in warm climates.
Three items were highlighted here and in years to
come: 1. pure wine yeast strains. 2. the use of
sulfurous acid, that is, sulfur dioxide in an aqueous
solution, and 3. temperature control. (Bulletins 177
and 174 and Circular 23) (I shall hereafter refer to
this enological triumvirate as YST.) There were also

publications on planting resistant vineyards, white
wine production, and preparation of vine cuttings. His
first publication, out in 1905, was on dry wine
production in hot climates, based on his recent
observations in Algeria, and clearly aimed at Central
Valley producers.

At the end of 1906 Bioletti wrote an article for
Hilgard’s old enemy, the Pacific Wine & Spirit
Review, “Viticultural Work at the University.” He
traced Hilgard’s almost “single-handed work” from
1876, and he also praised the accomplishments of the
old Viticultural Commission. He was clearly indicat-
ing his intention to promote an amicable relationship
between his department and the wine industry in a
manner rarely noticeable under the old regime. He
also made it clear that the viticultural work since his
return had been facilitated by the 1905 legislature’s
increased appropriation; he suggested that the coming
1907 outlay should be at least that generous.
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Of particular importance in Bioletti’s article was
his special emphasis on the Experiment Station’s
outreach program to producers and growers in
California’s several wine districts. He even listed
places, dates and topics of upcoming Farm Institute
meetings that would be dealing with matters viti-
cultural. Finally, he promised that the V&E work at
the University would now place a higher value on
class work, both theoretical and practical, with
regular classes and occasional short courses. There
would soon be more students trained in the arts and
sciences of vineyard and cellar, and when there was
a demand for such young men, “sufficient will be
forthcoming, as the University now possesses the
necessary facilities for training them.”

Over the next five years the College offerings in
V&E-related courses expanded, as did staff. At first
Bioletti had to take over Twight’s classes after he left
in 1906. Butin 1907 he was able to hire Hans Holm to
teach zymology and to assist him in two courses titled
“Wine Handling,” and “By-Products of the Winery.”
George Colby continued to teach “Musts and Wine”
and “Adulterations of Fermented and Distilled
Liquor.” Leon Bonnet was added to the staff in 1909
and began teaching an ampelography course. The
most important addition to the staff came in 1911
when William V. Cruess was hired to teach zymology
after Holm left.

Wickson was made acting dean of the College and
acting director of the Experiment Station when
Hilgard retired. But President Wheeler wanted a
more scholarly permanent replacement for Hilgard.
Perhaps more important in Wheeler’s mind was the
willingness of Wickson to make public what he saw as
a decline in facilities available to agriculture at the
University after the fire of 1897. And he was not loath
publicly to embarrass the president in the matter. The
crowning blow seems to have been struck in 1906 at
the welcoming of the incoming freshmen where, with
Wheeler glowering from his chair, Wickson referred to
the agriculture building (Budd Hall) as “that
dilapidated place by the creek....” In a later talk he
lashed out at the administration for the “total
inadequacy of its housing and equipment” in a
structure that “could hardly be considered a
respectable grammar school building....”

The northern California press rose up as a body
later in the year when Wheeler suggested that
Wickson might not be competent to replace Hilgard.
Front page articles for several weeks convinced
Wheeler that Wickson was just the man for the job.
He served until 1915.

In 1912 Bioletti and some of his crew were able to
move up to the new agricultural building on the
elevated northwest section of the campus (for years
“Ag Hall,” today Wellman Hall). In 1917 facilities

were further expanded when Hilgard Hall was
finished just west of “Ag.” The trio of agricultural
beauties was finished when Giannini Hall opened just
to the east. They are among the most beautiful on the
Berkeley campus today.

Nothing was more important to Bioletti in these
years than his work on YST, which I shall discuss
shortly. But there were other areas of V&E in which
he had a lasting interest. And there were also very
specific viticultural problems that often called for
quick investigation. Such problems usually involved
the health of vines.

Phylloxera had not gone away, but for now the
experimental work of George C. Husmann’s USDA
experiment stations throughout the state eased the
load on the U.C. station. Husmann continued to test
numerous rootstocks in various climate and soil
situations. Bioletti and his assistants were able to
concentrate their efforts on the Fresno area’s
phylloxera problems.

A large part of the Berkeley station’s work was
done in responding to the loads of correspondence
that poured in, mostly concerning the health of
growers vines. Sometimes questions could be
answered by sending growers the appropriate
Bulletin or Circular. But more often than not a
personal note was necessary to address a specific
situation. The files from these queries and from
earlier years provide bales of historical data on
California viticulture and wine production. Much of
this correspondence was handled by Bioletti himself,
as had Hilgard and Wickson before him.

One such ailment that illustrates the station’s
work was something then called “little leaf” that was
only found in California in the Central Valley. Twight
had worked on it around Lodi as early as 1904. When
the symptoms began showing up later around Fresno
on a much larger scale, Leon Bonnet devoted most of
his time and energy on the situation. The investiga-
tion went on for years until the culprit was finally
discovered: a zinc deficiency that can cause poor fruit-
set and straggly clusters. The affected vines were
almost always found on alkali soils. That the Muscat
of Alexandria was particularly susceptible was a
special problem at Fresno where it was a favorite.

A large part of Bioletti’s energy in these days went
to writing practical, producer friendly articles for the
Pacific Rural Press; between 1908 and 1910 he wrote
31 pieces for the journal. Such an output in this
particular publication indicates his good relations
with its editor, who was also his dean and station
director, Edward Wickson.

Hilgard’s early concern for having the best
varieties planted where climatic conditions favored
better wine was also stressed by Bioletti. In 1907 and
1908 Bioletti brought together his findings as the
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policy to plant something that has not already been planted in too
large quantities, providing it is something suitable and for which there
will be a demand. Moreover, a larger number of kinds ripening at
different times would be a great convenience in a large vineyard, by
allowing the gathering of the grapes to extend over a longer period.

Finally, a few suggestions as to what “not to do.”

Don’t plant Mataro, Feher Szagos, Charbono, Lenoir, or any variety
which makes a poor wine everywhere.

Don’t plant Burger, Green Hungarian, Mourastel, Grenache, or any
common heavy-bearing varieties on the hill slopes of the Coast Ranges.
Vineyards in such situations must produce fine wines, or they will not
be profitable.

Don’t plant Chardonay, Pinot, Cabernet Sauvignon, Malbec, or any
light-bearing varieties in rich valley soils. No variety will make fine,
high-priced wine in such situations, and heavy bearers are essential to
the production of cheap wine.

Don’t plant Zinfandel, Alicante Bouschet, or any of the varieties
which have already been planted in large quantities, unless one is sure
that the conditions of his soil and locality are peculiarly favorable to
these varieties and will allow him to compete successfully.

WINE GRAPES RECOMMENDED FOR CALIFORNIA.
For Coast CouNTIES.
Red Wine Grapes. White Wine Grapes.

1. Petite Sirah. 1. Semillon.
2. Cabernet Sauvignon. 2. Colombar (Sauvignon vert).
3. Beclan. 3. Sauvignon blanc.
4. Tannat. 4. Franken Riesling.
5. Serine. 5. Johannisberger.
6. Mondeuse. 6. Traminer. -
7. Blue Portuguese. 7. Peverella.
8. Verdot.
For INTERIOR VALLEYS.

Red Wine Grapes. White Wine Grapes.
1. Valdepefias. 1. Burger.
2. 8t. Macaire. 2. West's White Prolific.
3. Lagrain. 3. Vernaccia Sarda.
4. Gros Mansenc. 4. Marsanne.
5. Barbera. 5. Folle blanche.
6. Refosco.
7. Pagadebito.

For Sweer WiINEs,

Red Grapes. White Grapes.
1. Grenache. 1. Palomino.
2. Alicante Bouschet. 2. Beba.
3. Tinta Madeira. 3. Boal.
4. California Black Malvoisie. . 4. Perruno.
5. Monica. 3. Mantuo. J .
6. Mission. 6. Mourisco branco.
7. Mourastel. 7. Pedro Ximenez.

8. Tinta Amarella.

EXCERPT FROM 1907 BIOLETTI BULLETIN NO.193





Station’s cellar master in the 1890s, Hilgard’s earlier
observations, and the Station’s recent work in this
field. The result was two Bulletins (193 and 197) of
great value to the wine industry in these years of
large scale replanting and expansion. “The Best Wine
Grapes for California” made a clear distinction
between the cooler coastal valleys and the much
warmer interior areas. “Grape Culture in California”
expanded this material and added important
information on rootstock selection and handling.
Their 62 pages acted as a short textbook for growers
in these years of heavy vineyard planting.

William Cruess

wenty-two years after Hilgard’s fortuitous
Tdiscovery of Frederic Bioletti, a similar piece of

good fortune fell to the University’'s V&E
program. After graduating from Paso Robles High
School in California’s Central Coast area, William V.
Cruess headed off to Berkeley and in 1911 received
his B.S. degree in chemistry from the University.
After his freshman year he was hired as a laboratory
assistant, and in his senior year worked as an
assistant to Myer Jaffa, who taught classes in food
chemistry and dietetics. Along the way he had taken
Bioletti’s wine courses and Holm’s class in zymology.
Here he must have sparkled because in July of 1911,
shortly after graduation, Bioletti hired him to teach
the zymology course, Holm having left the University.
Cruess was also assigned personally to assist Bioletti
in his own courses. Zymology, the study of fermen-
tation and the micro-organisms involved, that is,
yeasts, became a Cruess specialty.

Bioletti had developed a wide range of friendly
relationships throughout the wine industry, and to
promote his work on YST he had lined up several
wineries willing to employ YST practices during the
coming vintages. He arranged for Cruess and Rudolph
Bettoli, a recent U.C. graduate in agricultural
chemistry, to observe the vintage at the Colton
Winery near Martinez. They also performed
experiments based on YST principles. They would
take the short train ride up to Martinez from
Berkeley and hire a buggy to get around. On several
occasions Bioletti joined them. Cruess also spent two
summers on the nearby Swett Ranch observing
operations and performing experiments. There he was
also able to listen in on the nightly discussions
between John and son Frank Swett and their
neighbor, John Muir. Years earlier John Swett had
almost single-handedly founded the State’s system of
free public education. Frank was a power in the
California wine industry and personally led the fight
against Prohibition. Cruess later recalled that he got
a lot of useful and interesting information at these
sessions.

The upshot of this work was enough positive YST
information for Bioletti to line up a large scale set of
comparative experiments at twenty commercial
wineries, basically testing the YS part of YST. The
results were predictable. In 1913, a very warm
vintage year, fully thirty of the 101 “natural”
fermentations, relying on wild yeasts only, and
without sulfurous acid, had high levels of volatile
acidity, or stuck fermentations. There were 67
fermentation lots employing YS, what Bioletti called
the “new method,” and only three of these had small
levels of microbiological contamination; none was
spoiled. Next year, marked by cooler vintage condi-
tions, there were only 68 “natural” fermentation lots,
but ten of these were spoiled, either milk sour or
acetified (vinegar), still an unacceptable failure level.
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Bioletti was not surprised by the results, and now
he had large-scale outcomes to counter the possible
criticism about small lots of wine made under
laboratory conditions that he and Hilgard had faced
in the 1880s and nineties. He had actually started
this campaign in 1906 with his Bulletin 174, “A New
Method of Making Dry Red Wines,” following this in
1908 with “Improved Methods of Wine Making”
(Bulletin 197). He continued in 1911 with Bulletin
213, “Principles of Wine Making.” Like Hilgard





twenty years earlier, he understood that the real
problem was not California wine altogether; it was
the industry’s bottom third in quality that was
contaminating the the State’s wine reputation. In
1911 he wrote, “Most of our troubles are due to the
poor stuff we are turning out....” A year later he wrote
a northern California wine man that there were still
some California winemakers “too lazy or unwilling to
acknowledge that methods that they already use are
not perfect....”

In 1912, Bioletti and Cruess combined to produce
Bulletin 230 that they hoped would become the wine
industry’s new textbook on fermentation techniques,
“Enological Investigations.” They followed up with a
Circular on their large scale experiments (140). Any
winemaker who stuck to the “old” or “natural” method
probably had not read these publications. Use of pure
yeast “gives greater certainty and improves average
quality and uniformity.” For the winemaker, use of
sulfurous acid was “the final and most important
improvement in his art....” With these and a method
to control fermentation temperature the winemaker
had “absolute control over every detail of the wine-
making process.” In 1912 this important work was
cited when he was promoted to the rank of Professor
of Viticulture and Enology. Two years later Cruess
was made Assistant Professor of Zymology.

With national prohibition just around the corner
there was little time or reason to follow through after
1915 with a more vigorous crusade to institute these
reforms. But when Prohibition ended in 1933 there
was a powerful need to educate and re-educate the
men who would be making California wine. William
Cruess had an important hand in this process with
his 1934 The Principles and Practice of Wine Making,
which historian Thomas Pinney has called “the
foundation upon which the restored California wine
industry was rebuilt” [see WTQ, July 2002, pp.12—15].
Large portions of this important work were devoted to
the principles of YST, which Cruess had helped to
publicize twenty years earlier and whose importance
he kept in focus during the Dry years.

On the Farm

n his last report to the regents in 1904 Hilgard
Idiscussed the need for a real University Farm. The

Berkeley climate was simply not satisfactory for
testing plant growth and ripening crops, especially
grapes. This had been an issue in the agricultural
community for several years, particularly since 1900
when the Regents had approved an expanded building
plan for the College of Agriculture on the Berkeley
campus. If such a plan were put into effect there
would not be funds for establishing a full scale
experimental/demonstration farm for years to come.

Hilgard, Wickson and President Wheeler acknowl-

edged the need for such an experimental institution,
but they were just as wary as University leaders had
been in the 1870s when the Grangers called for such
a school outside the University system, or for one that
was purely practical, not offering a solid curriculum
in the agricultural sciences.

In 1904 a huge farmers’ institute was held on the
Berkeley campus in the Greek Theater. Its purpose
was to discuss the possibilities for a University Farm.
But many of the presentations made some University
leaders cautious. But their ambivalence was softened
in 1905 when a bill was placed before the legislature.
It called for the course level at first to be be aimed at
the high school student. But the bill, when finally
passed and signed by the governor, made it clear that
the University Farm was to be established “for the
use of the College of Agriculture.” These words and
others in the final bill gave some comfort to the
academicians at Berkeley. In December Wickson, now
acting dean of the college, appointed a committee to
review sites for the Farm. Eventually the site at
Davisville was selected, a 779-acre spread to be paid
for with $103,000 of the $150,000 appropriation.

When we look at the size and the prestige of the
V&E Department at Davis today, and as it has
developed since World War II, we can’t help but sense
that there has been a lot of dynamic history since the
early years after the Farm’s founding. But before
1934 there is not a lot to be said about V&E at Davis.
Bioletti made sure from the outset that Berkeley
would call the shots at Davis, down to the finest
detail. And even though he kept a tight rein on V&E
activities at Davis, he gradually came to see the
advantage of its physical location, so far as viticulture
was concerned. In the early years no wine was made
at Davis, enology remaining the preserve of the team
at Berkeley.

Yet Bioletti seems always to have realized that
eventually enology would be part of program on the
Farm. In 1907 he wrote an article for the Pacific Wine
& Spirit Review, “Viticulture and the University’s
New Farm.” In it he indicated the need for a good
experimental vineyard at Davis, with particular
attention to be given to resistant rootstock. He also
envisioned “a properly equipped cellar for adequate
instruction in the theory and practice of
fermentation,” always according to YST principles.
But such a facility for instruction and demonstration
in enology was not part of the Davis scene until after
Prohibition.

The first instructional move in V&E at the new
facility was in 1908, the offering of a short course in
enology for experienced cellar men; it was poorly
attended. In January 1909 regular agricultural
instruction began for boys fifteen years and older.
Total Davis enrollment that semester was eighteen.





Within three years total enrollment grew to 157 and
continued to expand until 1917 when the U.S. entered
the Great War.

In 1909 a fifty-acre plot devoted to orchard and
vines was laid out and the vineyard was planted
between 1910 and 1911. It covered ten acres with
about two hundred varieties planted on resistant
rootstock. There was also a large number of resistant
varieties planted for testing and propagation. Bioletti
saw to it that even some native American varieties
from the east were planted, such as Isabella and
Concord.

He was able to hire a German trained viticulture
specialist in the person of Frederick C. H. Flossfeder
to take care of the new vineyard. He soon had a
talented assistant, Giovanni Barovetto.

Flossfeder had only three students in his basic
viticulture class in 1912, but the number grew in
subsequent years. Nevertheless, Bioletti expressed
the hope in that year that eventually a B.S. degree in
viticulture might someday be offered by the College of
Agriculture, whose requirements would include two
years of mostly practical work at Davis. In fact, from
the first days of instruction at Davis there had always
been a few “Berkeley boys” who came up to take
courses in practical agriculture there.

Fresno and the Kearney Station
he death in 1906 of M. T. Kearney—Fresno
TCounty and Central Valley grape growing
giant— and the munificent bestowal of his great
estate to the University, coupled with the growing
concern over phylloxera in the Fresno area, meant
that Bioletti could focus on viticultural matters there.
At first he sent Leon Bonnet on frequent trips south
to keep Berkeley posted on the situation. On several
occasions he made the trip himself. Finally, in 1912
he hired A. E. Way to oversee the Fresno Station’s
viticultural operations. Part of Bonnet’s job now was
to maintain continuous correspondence with Mr. Way
in Fresno and with Flossfeder at Davis. Bonnet also
had to keep up the department’s question-and-answer
correspondence with growers and producers through-
out the State. In the summer of 1915 he took a leave
of absence and headed home to France where he
stayed until the end of the war in 1918. When he
returned in 1919 he was posted to Davis. In 1925 he
left the University and went to work in private
industry. At Beaulieu Vineyards in 1936 he made that
winery’s first Private Reserve Cabernet Sauvignon.
After Mr. Way took charge in Fresno a fairly solid
connection with Davis developed. On occasion he
came north to give specific lectures for Flossfeder and
helped with the short courses. Barovetto regularly
traveled to Fresno to supervise the pruning of the
vineyard at what would become the University’s

Kearney Station. Both men added to the University’s
outreach program in the San Joaquin Valley by giving
viticultural demonstrations to high school agriculture
classes.

When the U.S. entered the war in 1917 enrollment
at Davis collapsed. In the Spring there had been 314
students; in the Fall there were but 86. But it was the
very obvious prospect of national prohibition that had
the greatest effect on the viticultural program at
Davis and on V&E at Berkeley. In fact, the idea that
prohibition might be just around the corner had had
its effects on the University’s V&E activities since the
turn of the century.

Dry Research
he threat of the success of national prohibition
I had a powerful effect on the university’s V&E
program after 1915. Since the turn of the
century the rising prohibitionist power in the state
legislature and the ability of legislators to tighten the
spigot on University appropriations kept the adminis-
tration continually on its toes to avoid programs that
might appear to favor the liquor trade. But California
voters had a chance to vote statewide prohibition up
or down several times after 1910 and every time the
measure was defeated. Nevertheless Hilgard, and
later Wickson, knew they had to steer the College of
Agriculture’s many programs clear of prohibitionist
criticism.

When Hilgard closed down the department’s wine
cellar after 1900 he meant to save money but he also
needed to blur the image of the University producing
an alcoholic beverage as part of the instructional and

-on-campus experiment program. There had been

rumors of student wine parties at the cellar, all of
which Hilgard denied. But that such irregularities
were even possible was food for rumor in the pro-
prohibitionist press. Of course, Bioletti’s off-campus
enology programs moved ahead successfully and
producers from around the State could still send in
wine samples for analysis.

We can see the potential legislative threat to the
V&E program after the good news arrived from
Sacramento in 1909 that Bioletti would have an extra
$15,000 allotment for the viticulture program. He was
now able to hire two additional assistants and
upgrade the department facilities, and at the same
time he could supply Flossfeder with the supplies and
equipment he needed at Davis. The vineyard soon to
be planted at Davis would now have a good fence.

But the bad news from the legislature was the fact
that in the State Senate who voted the appropriation
one third of the senators had voted for a bill that
would have outlawed the production of all alcoholic
beverages, including wine, throughout the State.
Wickson and Bioletti knew they had to be careful. The





public and the press had to be impressed by their
programs that viticulture involved a lot more than
just producing grapes that went into wine.

We have already seen that the important Bio-
letti/Cruess YST fermentation work took place off-
campus at cooperating wineries. This program
produced the final important outpouring of enological
material from the department until the 1930s. There
were two Station Bulletins that became textbooks on
fermentation for California winemakers. But after
1912 the body of publications from the Experiment
Station became top heavy on “V” and what I would
call “Dry” research. “E” all but disappeared.

Purely viticultural research was almost alwaysjust
as valuable to the winegrower as to the raisin and
table-grape grower. And in the publications of the
subsequent years it was not necessary to make any
direct reference to wine production. There was a huge
outflow of viticultural literature from the department
between 1913 and 1915. There were Bulletins on
grafting, pruning, and mildew. And there were
numerous Dry publications on such topics as grape
vinegar, grape juice, grape syrup and raisins.

UNIVERSITY OF CALIFORNIA AGRICULTURAL EXPERIMENT STATION
COLLEGE OF AGRICULTURE s
BERKELEY

CIRCULAR No. 181
JaNuary, 1018

PRUNING THE SEEDLESS GRAPES

By FREDERIC T. BIOLETTI

The general principles of vine pruning are the same for all
varietics, These and the general practice of pruning have been quite
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Fig. 1.—Forma of cuttings.

fully discussed in Bulleting 241 and 246 of this Station. In this
circular will be given simply specific dircctions for the methods of
pruning which have given the best results with scedless raisin grapes.

ONE OF MANY “DRY” PUBLICATIONS
OF THE UNIVERSITY

During this period, with America now at war,
Bioletti decided that there had to be a strong effort to
discover and promote alternate uses for wine grapes.
There was even talk among the U.C. men and
industry leaders of selling dried wine grapes overseas
for making wine. None of the ideas passed around
could logically have made a dent on the product of
California’s 170,000 acres of wine grapes. Between
1917 and 1919 Bioletti and Cruess produced eleven
University publications, only one of which could
possibly be construed as relating to wine production.
Cruess wrote six articles during this time devoted to
Dry topics, all but one on grape syrup.

One of his articles was for the Pacific Wine & Spirit
Review, “What Shall We Do with the Wine Grapes?’
At this point in time there would be only one more
vintage before virtually all of the State’s wineries
would shut down. Cruess had no good ideas; the
article was mostly a lamentation. He addressed the
prohibitionist suggestion that wine grape growers
should switch to producing juice, syrup or jam. He
wondered where such farmers could acquire the
equipment or the technical knowledge for such a
conversion. He gave the details of University research
on juice from wine grapes. But who would make the
investment necessary to bring it off? Certainly not the
typical grape grower. Who would pay to promote such
a product? “More than one large company has gone
on the rocks in an attempt to make and sell grape
juice and grape syrup....” He was just as pessimistic
about the possibilities for successfully converting to
syrup and dried grapes. No one at the University or
out in the industry itself had a hint as to what was
going to happen that might save the State’s wine
grape vineyards when Prohibition struck. But the
disaster foreseen by Cruess and Bioletti never took
place.

Prohibition was nothing short of a disaster for
California’s commercial wine industry. But viticulture
actually flourished for several years. Vintage 1920
saw thousands of carloads of California wine grapes
heading east to be converted into millions of gallons
of homemade wine. Wine grape prices actually soared
in the early 1920s.

And the University’s V&E program weathered the
Dry storm, but was transfigured. Bioletti and Cruess
also rode out the Dry years and were on hand to help
supply needed technical and scientific continuity
when in 1934 the “E” was again linked to the “V.”

= For the sake of wine history and its printed
word—and the documentation of the invaluable
contribution of the University of California at Davis,
not only to California’s wine industry, but world-
wide—we can only hope that fellow historians will
continue this study to the present-day.






A Note on Sources

y far most of the sources on which this study
Bdepends are to be found at or through the

University of California libraries at Berkeley
and Davis. In many cases archive materials for both
institutions have been stored off-campus at the
Northern Regional Library Facility in Richmond and
should be ordered in advance of their expected use.

Since the University’s first forty years in wine and
viticultural research and teaching were concentrated
almost entirely in Berkeley, most of the archival
material for those years should be accessed through
the Bancroft Library on the Berkeley campus.
Although University publications related to wine and
viticulture are available at Berkeley, the easily
accessed and well organized mass of this material at
Davis’ Shields Library recommends Davis as a first
choice for such research. A bibliographic reference to
these publications, compiled by Maynard Amerine
and Howard Phaff is available: Bibliography of
Publications by the Faculty, Staff, and Students of the
University of California, 1876—-1980, on Grapes,
Wines, and Related Subjects (Berkeley: U.C. Press,
1986, 244 pp.). For all works relating to wine and
grapes published in the United States before 1901 the
bibliography compiled by Amerine and Axel E. Borg
is an important guide: A Bibliography on Grapes,
Wines, Other Alcoholic Beverages, and Temperance
Works Published in the United States before 1901
(Berkeley: U.C. Press, 1996, 294 pp.).

Eugene Hilgard’s personal role in this history is
best accessed in the “Hilgard Family Papers” (CB-
972). Of equal importance to the institutional history
are the “Records of the College of Agriculture and the
Agricultural Experiment Station, 1881-1945" (CU-
20). Both should be ordered through Berkeley. Of
particular importance in these records for Edmund
Twight's early years at Berkeley are the papers of the
Department of Fruit Products (Box 10).

Frederic Bioletti’s papers are at Shields Library in
the Special Collections Department. Here also are the
archives of U.C. Davis’ Viticultural and Enology
Department (AR-59); Box 1 contains a sizable
collection of pre-Prohibition correspondence between
faculty members stationed at Berkeley and Davis.

The best way to follow the detailed work in
viticulture and enology at the University is through
its publications and those of the Agricultural
Experiment Station, technically a separate entity but
in fact an integrated part of the University
operations. Chief among these are the numbered
Bulletins and Circulars. There are also several
detailed reports from the 1880s and '90s on the
experimental cellar work at Berkeley. These were
written by Hilgard and several of his assistants.
Hilgard’s large separate report of 1890 on the

operations of the Station was a unique primary source
for this study. His many personal reports to the
Regents and to the President of the University often
supply splendidly detailed information on his work
and that of his assistants.

Course work and staffing in viticulture and
enology, and related disciplines, can be traced in the
annual University Bulletins dating from 1885. These
are shelved in the reference section at Bancroft. Also
of use in these matters is the U.S. Department of
Agriculture Report of 1888, following the passage of
the Hatch Act, which funded the states’ agricultural
experiment stations. Data on California’s Station can
be traced in subsequent U.S.D.A. yearbooks.

William Cruess was the only V&E participant in
the University Oral History project whose years
preceded Prohibition. Far more important for this
study is his special paper, “A Half Century in Food
and Wine Technology,” which is filed at Bancroft with
the transcript of the formal interview. This paper
gives precise details of his work with Bioletti before
Prohibition.

Two trade journals provide an outside view of the
University V&E work in the early years. The Pacific
Wine & Spirit Review (San Francisco Merchant before
1893) is the more important, although it was an
implacable enemy of Hilgard before 1900. (Most of the
issues of the PW&SR are now available online). The
Pacific Rural Press, edited by Professor Wickson for
the entire period of this study, always supported the
University’s programs. After Bioletti returned to
Berkeley, it published dozens of his scientific papers
on topics not covered by University Bulletins and
Circulars. Bioletti’'s handwritten index of these
articles, and those in several other publications, can
be found in his papers. It is the only complete
bibliographic source for such materials I have found.

Newspapers from the wine country, particularly
those located in the Napa and Santa Clara valleys,
supply plentiful information on the University out-
reach program. I have indexed these and other news-
papers for articles on wine and viticulture. This index
is on the internet at winefiles.org. I find the best of
these wine country newspapers to be the San Jose
Mercury and Herald, and the St. Helena Star.

There is but one place to go for further reading,
outside the primary sources indicated above. This is
Professor Maynard Amerine’s monograph, “Hilgard
and California Viticulture,” published in Hilgardia in
1962 (Vol. 33, No. 1). His precise analysis of Hilgard’s
scientific work in V&E, conducted about fifty years
ago, was early enough to have benefited from the use
of items from Hilgard’s correspondence in letter
copies, many of which are no longer readable. =






IN THE WINE
LIBRARY
by Bob Foster

Passion for Pinot: A Journey through America’s
Pinot Noir Country by Jordan Mackay. Photos by
Andrea Johnson and Robert Holmes. Berkeley: Ten
Speed Press, 2009. 160 pp. Hardback. $30.

“making good Pinot Noir
Is a very complex process”
hen this book arrived it seemed to be no more
s)s; than yet another coffee-table book about
wine. Not so. The author has put together an
amazing overview about perhaps the most difficult
grape grown on the West Coast. As Andre
Tchelistcheff, the legendary winemaker at Beaulieu
Vineyards, once proclaimed, “God made Cabernet
Sauvignon, whereas the Devil made Pinot Noir.”

Mackay begins the book with a short history of the
cultivation of the grape on the West Coast. (There is
a marvelous aside about winemakers who proclaim
that they are not trying to make Burgundy, but who
moments later describe aspects of their wines as
Burgundian.) This is followed by a section on terroir,
the factor that contributes so much to every wine
made from Pinot Noir. He describes each of the
growing areas and the kind of wines produced there.
“A Year in the Vineyard” calendars the months each
grower spends nurturing this grape. The author
writes an amusing segment on how to start a Pinot
Noir business, with the pros and cons of every major
decision. Buy grapes or plant your own? Contract
vineyard land or just buy grapes? The decisions are
mind-boggling. Equally interesting is a section on
when the grape is properly ripe for harvest—how
much hang time should the grape be given? Clonal
selection is discussed where the author points out
that the rootstock may be the most important factor,
but it is often left out of the discussion.

When it comes to making wine from Pinot Noir,
Mackay reviews the thousands of decisions that go
into each bottle. The issues include whole-cluster
fermentation versus de-stemming, wooden or stain-
less steel fermenting, &c &c. It will make your head
spin. Making good Pinot Noir is a very complex
process.

Enough said about the top-notch text. The photo-
graphs used on nearly every page are flat out
excellent. They are in sync with the text and superbly
illustrate the topic the author is writing about. They
focus not only on the land but also on the scores of
people growing or making Pinot Noir. The two
photographers who contribute to this book are
pros—and it shows. Highly recommended.

Champagne Guide by Richard Juhlin. South San
Francisco: Wine Appreciation Guild, 2008. 459 pp.
Card covers. $39.95.

“... tasting notes on thousands of wines”
ow! What a great book. Swedish-born Richard
s;s; Juhlin, who has written about Champagne
for some time, has produced another superb
book. If you are a fan of Champagne, this guide is a
must buy.

Juhlin begins the book with a fascinating explana-
tion of who he is and how he became involved with
Champagne. (His palate is so developed that he once
named 43 out of 50 wines served to him blind.) He
then turns to a short chapter on the history of
Champagne and a description of how Champagne is
made. It was interesting to read Juhlin’s observation
that even the worst Champagnes have become
“considerably better.” So many technically advanced
methods have been introduced in Champagne that
even the lowest level products are far better than
before. (Of course, the focus of the book is on the best
of the wines from this region, not the worst.)

There is a detailed chapter on touring Champagne,
with suggested itineraries and places to stay and/or
dine. Juhlin speaks with authority as a man who is
well traveled in the region.

The core of the book is the author’s tasting notes on
thousands of Champagnes. Indeed, this section covers
almost 400 pages. He rates the producers on a one-to-
five-star system, gives information on their history,
and provides their contact numbers. He then rates the
wines. Juhlin gives two scores: a score reflecting how
the wine tasted when he had it, and a second score to
tell the reader how he believes the wine will age. He
is not an easy grader. Unlike some American wine
writers who dish out 99 and 100 point scores more
and more often, only a minute few bubblies rated by
Juhlin achieve this lofty level.

At the rear of the book there are charts showing
the best wines of each vintage. Juhlin also lists his top
100 Champagnes of all time. It is a fascinating read.

This book is top notch. Given the ever increasing
price of Champagnes, this book, priced less than a
good bottle of bubbly, is a bargain. Very highly
recommended.

[As vintage Tendril members recognize and applaud, Bob Foster
was the inspiration that founded our Wine Book Collector’s
Society. See “Kudos to Foster” in this issue’s “News & Notes” for
a special tribute to this dedicated man of wine. Bob’s wine book
reviews appear regularly in the California Grapevine. — Ed.]
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Illustrated California Wine History:
A Tale of Two Brothers and a Parrott
by Dean Walters

[In our last issue, Dean Walters, astute collector and purveyor of
antique corkscrews and wine-related material, with a special
fondness for the early California Wine Trade, introduced us to this
fascinating branch of printed wine history. We continue our
ephemeral journey. — Ed.]

early two years ago an acquisition
of two fine cabinet-card photos
came my way from a New
Hampshire dealer who hadn’t a
=] clue as to the subject matter. I
| quickly recognized the building in
281 one of the photos as the Beringer
Winery “Rhine House,” an icon of
Napa Valley located on the north
} side of St. Helena. Paying atten-
tion to detall 1s important in so many pursuits, but I
was remiss in this duty when I assumed that the
second photo was a group of Beringer acquaintances
on the portico of the Rhine House. So, pleased with
my find, I filed the photos in the archives, and
thought little more about them.

Recently I contacted an acquaintance from Ber-
inger Vineyards who identified the photo of the Rhine
House as possibly a builder’s photo taken soon after
the home’s completion in 1884. However, he informed
me that the other photo was certainly not the Rhine
House’s portico, but that of Miravalle, the home of
none other than Tiburcio Parrott, 19" century Napa
Valley wine man whose reputation for fine wine was
unmatched in California during his lifetime. The
nattily dressed gentleman in the foreground was
Tiburcio himself. You can see that he and his friends
are drinking dark beer, not wine!

How these two rare photos remained together
these many years is a mystery, but some known
history provides clues. Tiburcio and the Beringer
brothers, Frederick and Jacob were close friends
whose properties were adjacent to each other, with
Parrot just to the west on Spring Mountain. Upon
completion of the Rhine House, Tiburcio was so
impressed that he employed the same San Francisco
architect, Albert Schroepfer, to design his own estate
home, Miravalle, which was completed in 1885.
Miravalle, the building and vineyards became the
background for the 1980’s “Falcon Crest” TV series.
Currently, Miravalle is the centerpiece of today’s
Spring Mountain Vineyards.

My original assumption that the two photos were
of the same house was based on the similar
architectural styles, and on the fact that the photos
were found together. Upon closer inspection, the

portico on which the people sit, is certainly not part of
the Rhine House. Above its entry is a stained glass
panel with the initial “P” for Parrott, although it
appears reversed since it was designed to be viewed
from the inside of the house. (The window detail is not
easily discerned by the eye, but can be seen with a
photo editing program such as Photoshop.) The dark
diagonal line through the photo is an anomaly,
indicating that the photographic print was produced
from a broken glass-plate negative. Normally, a
damaged negative such as this would not be printed,
but this image may have been too important to
discard.

The Beringer brothers’ winery, begun in 1876, was
successful in marketing and producing a variety of
French- and German-style wines for consumption and
distribution around the world. Jacob built and
organized the winery, while Frederick, or “Fritz,” who
lived in New York City, financed the project. Years
later, Fritz moved to California and built the Rhine
House for himself and his family. The Beringer
Winery was among the earliest of the wineries to
adopt the use of phylloxera-resistant rootstock, which
allowed them to quickly recover from the ravages of
the dreaded root louse. The winery managed to
remain independent and successful, among a paucity
of others who did likewise, before Prohibition in 1920.
Many others had failed or were absorbed by the
California Wine Association, from the early 1890s to
Prohibition.

Tiburcio referred to the Beringer brothers as “Los
Hermanos,” which caught on in the Napa Valley, and
he is credited for coining this trade name for
Beringer Vineyards. You will see it employed on the
rare Beringer trade card included with the illus-
trations [rear cover of this issue].

Not only the name “Tiburcio Parrott,” but known
photographs of him suggest that the man attached to
it was an unusual character. Indeed he was. In 1840,
Tiburcio was the illegitimate progeny of John Parrott,
an American consul serving in Mazatldn, and his
Mexican mistress, Deloris Ochoa, but he was well
educated, both in Europe and in the United States. A
wealthy socialite, bon vivant, miner, philanthropist,
banker, and successful wine grower, he was also a
farmer who raised olives and a variety of fruits. He
remained a bachelor for most of his life, but in 1888
he married Theresa Tulfy, a friend of the Beringers.

Like the Beringers, Tiburcio was a very successful
wine producer. His Bordeaux or -claret-styled
Cabernet Sauvignon was lauded as possibly the best
California wine bottled before Prohibition. Parrott’s
“fun-loving” side is well recorded, as two examples of
his antics stand out. While still a bachelor, he would
ride his carriage into St. Helena on business, but on
conclusion of his errands would visit the Stone Bridge





Saloon, a local house of ill repute. As his conveyance
approached the saloon, his coachman would herald
his arrival with a fanfare on an English hunting horn.

Tiburcio often entertained at his beloved Miravalle,
in which he felt much pride. On one occasion, before
the wine storage tunnels in the adjacent hillside were
fully completed, Tiburcio was entertaining friends. He
thought that a demonstration of how the caves were
constructed would be entertaining, and set a charge
of dynamite at the end of one tunnel. But much to the
shock of his guests and himself, disaster came close as
an unexpected cave-in immediately followed, destroy-
ing some of the wine in storage, and nearly entrap-
ping Tiburcio.

Parrott traveled in distinguished circles which
included such luminaries as the Rothschilds, former
U.S. President Benjamin Harrison, and Lillie Hitch-
cock Coit. As Jacob Beringer was a friend of President
Grover Cleveland, Tiburcio was most likely a friend or
acquaintance of his as well. He was well connected in
San Francisco society, and friends with many of the
important winemakers of California. Unfortunately,
his married life and tenure at Miravalle were cut
short by his premature death in 1894 of stomach
cancer at the age of fifty-four.

For all of the Beringers’ success and longevity,
little of their representative ephemera remains. That
for Tiburcio Parrott and the Parrott Winery is even
more rare. These two photographs give us a small and
rare view of Napa Valley’s wine world in the 1880s.

ERRATA: The Miravalle photo should have been dated
circa 1887, not 1885 as labeled.
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- NEWS
& NOTES

Whatever Fortune sends,
Let me have a Good Store of Wine,

Sweet Books and Hosts of Friends.

KUDOS TO FOSTER

Earlier this year, the Missouri Wine & Grape Board
presented its Friend of the Industry Award to Bob
Foster “nationally known wine judge [usually a dozen
or so competitions each year], director of the Mid-
American Wine Competition and the Temecula [So.
California] Wine Competition, and co-founder of the
San Diego National Wine Competition.” Bob is also a
founding father of the Wayward Tendrils Wine Book
Collectors Club (1990) and a frequent contributor of
wine book reviews to our Quarterly.

BARGURU IS BACK!!

Our Tendril “Loungasaurus,” Brian Rea, hasreturned
from retirement to launch his long-stirred website
TheBarkeeper.com, a monthly newsletter “dedicated
to the management of beverage operations in eating
and drinking establishments,” that he promises will
be “entertaining ... humourous ... informative.” Brian
introduces himself as having “spent sixty long, long,
long years behind, and in front of, and in, bars,
cocktail lounges, restaurants, nightclubs, and some
unmentionable places. In New York City, he was a
restaurant owner, bartender at the 400 Restaurant,
the Little Club, and head barman at the 21 Club. He
did shifts as a bartender at fine restaurants in Florida
and California, and was Corporate Beverage Director
at Host International.... He served as the “Barchivist”
for the largest collection [his] of Bartender/Cocktail
Recipe Guides and other drink related books in
existence, together with extensive ephemera, related
trains and trucks, miniature bars, videos, drink
menus, artifacts, discontinued brands, artwork, etc.,
which has now been relocated to Munich, Germany.”
Over several years we have been entertained, and
educated, by his WTQ articles on various drink books,
their authors, and drinking lore. Step up to the bar
and enjoy another round at his new website!

Was It a Holiday
by Theodora L. Codman (Boston: Little, Brown & Co.,
1935) as reviewed in Wine and Food (No.6, Summer
1935), the quarterly journal of the Wine & Food
Society, is “not a wine book, but far more readable
than any wine book. It might be called the American
counterpart of Miss G. B. Stern’s Bouquet (London:
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Chapman & Hall, 1926). But, whilst Miss Stern and
her friends motored leisurely through French
vineyards, in the true holiday fashion, Mr. and Mrs.
Charles Codman, from Boston, Mass.,, motored
through many of the same vineyards at a very much
more rapid pace, and on the lookout for wines worth
buying, in the best American fashion. Was it a
Holiday? Yes, of course, it was. It was a change,
although by no means a rest. And it was such fun!
Mrs. Codman is blessed with a keen sense of humour
and her book is delightful to read because it is so free
from anything approaching the studied style of many
a ‘first’ book. Its directness, its wit and vitality are
most refreshing and wholly delightful.” In the same
“Book Notices” section, we find a review of Years and
Years by Charles R. Codman, a 27-page booklet
published by S.S. Pierce Co., Boston, Mass. (1935, 35
cents) — “a short classification of the more important
French wines and vintage years, full of sound
information, most helpfully tabulated. Mr. Charles
Codman, as all know who have read Theodora
Codman’s charming phantasy, Was It a Holiday, is a
good chauffeur, a good husband, and a hard worker
[he was also a noted author, wine connoisseur, and
aide-de-camp to Gen. George Patton during W.W.I1];
in Years and Years Mr. Codman shows himself to be
a good judge of wine and a trustworthy guide among
the vineyards.” (Gabler lists also a 1933 and a 1936
edition.) We may safely assume that André Simon
wrote these reviews, as he was founder, editor, and
chief contributor to the early issues of the journal,
launched in 1934. He was enamored with Theodora
Codman and recalls in his autobiographies (By
Request, 1957 and In the Twilight, 1989) how she, the
“dynamic and highly intelligent wife of Charlie
Codman” was “the greatest gift of Providence” in the
founding of the Boston Chapter of the Wine & Food
Society in 1936. She would always hold a special place
in his heart, and he dedicated his 1938 French Cook
Bookto her. Having said all this, and having to agree
that she must have been an efficient dynamo, I did
not like her book—mainly because I did not like
Charlie! If I were Theodora, I would have left him
home, and truly enjoyed my holiday.

HALLS OF FICTION
» Geoffrey H. Hall. The Watcher At the Door (New
York: Simon & Schuster. An Inner Sanctum Mystery,
1954, 214 pp.) A compelling case of intrigue and
suspense as “Casey Homes went to Vienna to buy
wines for his import-export company...” ® Holworthy
Hall and Hugh Kahler. The Six Best Cellars (New
York: Dodd, Mead & Co., 1919, 106 pp.) A satirical
period piece, set in an affluent suburb of New York
City, on the problems of social survival under the
burdens of Prohibition and an empty wine cellar

[GABLER, p.164]. A favorite. » Mary Bowen Hall. Emma
Chizzit and the Napa Nemesis (New York: Walker &
Co., 1992, 164 pp.). As reviewed by Bo Simons in our
Wayward Tendrils Vol.2 No.3 (1992), the book has all
the elements for a great wine novel: Napa wine
country, a lost Robert Louis Stevenson manuscript,
Bay Area book stores, the Silverado Museum—but
“the characters are one-note cartoons, the action is
unbelievable, and the book reads like lead.” Just so
you know. ® Russ Hall. No Murder Before Its Time
(Waterville, ME: Five Star, 2004, 224 pp.) A suspense-
filled murder in the Texas wine country and a “72-
year-old sleuth who's got more kick than most
characters half her age.”

La Manzanilla: El Vino de Sanlucar
is the title of a new book by Tendril Christopher
Fielden, written in conjunction with Javier Hidalgo,
and published in Spain (in Spanish) by Editorial
Almuzara. 18 euros. Fielden’s books are recognized
for being well-researched, up-to-date, and informa-
tive. Highly recommended.

RUSTY STAPLES???

Recently, our book restoration and conservation
specialist, Ruth Walker, was asked by a fellow
Tendril: “Some of my early 20" century pamphlets
and booklets have been bound with metal staples,
which are now completely rusted, some of them
disintegrating and affecting the paper. What would
you recommend I do? Would it jeopardize the
integrity of the item if I removed them?’” Ruth’s
response: “Before the invention of little mechanical
devices to apply a metal ‘paper fastener’ to pages of
paper, booklets were neatly sewn with a needle and
binding-thread. The first machine to insert and clinch
a metallic staple was patented in 1877 (the earliest
staplers held only one staple at a time). Obviously this
method was improved upon, bringing to the
bookbinding scene a faster, more economical way to
fasten pages together. Sadly, metal staples corrode,
thread does not. So, some 100 years later, we have
rusty staples eating away our book pages. In my
opinion, it is better to preserve the document than the
rusty, disintegrating staple(s), so  would recommend
carefully removing the staples. Using a letter-opener,
or other thin prying tool, lift up each side of the folded
staple-end so it is vertical, and then carefully pull, or
push, the staple out.”

WINE SIGN
Does anyone know the origin of the 6-pointed star
with a wine glass in the center that supposedly
indicates that wine (or drink) is served inside the
advertised establishment? Does this go back to the
saying “Good wine needs no Bush”?
continued, page 15 —





THE DOWNRIGHT EPICURE
A Book Review
by Gail Unzelman

The Downright Epicure. Essays on Edward Ashdown
Bunyard (1878-1939). Edited by Edward Wilson.
Great Britain: Prospect Books, 2007. 1** ed. 400 pp.
IMlustrated. 10 x 7. $40.

n 1929 Edward A. Bunyard
wrote Anatomy of Dessert—a
delicious gastronomical hom-
age to fruit—which was pub-
lished in London in a limited
edition of 1000 copies, signed
by the author. The second

Notes on Winé’ came out in
1933. For the American
edition published in New York a year later, Bunyard
penned a special Preface addressed to his New World
readers, pointing out that “To pass through life
having tasted only unripe Strawberries and synthetic
wine has been the lot of many. For their salvation I
have written this book.” In 1937, Edward and his
sister Lorna compiled, and contributed their own
works to, The Epicure’s Companion, a bountiful
anthology of wine and food lore.

Edward Bunyard’s Anatomy of Dessert and
Epicure’s Companion have been in our wine library
for many years, but until just recently, and the
accidental discovery of this biography, I had no idea
who Edward Bunyard was. His name has never been
included in the hierarchy of wine literature, or
uttered in the same breath as his contemporaries
André Simon or H. Warner Allen, yet his two books on
gastronomic matters deserve a respected place on our
bookshelves. Set The Downright Epicure alongside.

Nurseryman, Scholar, Anthologist, Epicure

t is not only Bunyard’s outstanding professional
Icareer and prolific writings that this excellent

biography brings to life, it is his intimate
connection with that special circle of literary
gourmets seeking “the art of good living” in the first
few decades of the 20" century that is fresh and
fascinating reading. Familiar names, the key players
in London’s wine and food world, abound: André
Simon, the “exotic young bibliophile” A.J.A. Symons,
H. Warner Allen, Maurice Healy, Saintsbury Club,
Wine & Food Society, Ye Sette of Odd Volumes,
Michael Sadleir and Constable’s Wine Library.

By profession, Edward Ashdown Bunyard (1878-
1939) was a nurseryman; his family had founded
Bunyard’s Nursery, one of England’s most famous
fruit nurseries, in 1796 in Kent County, a rich
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agricultural area of Southeast England. His father
George was an esteemed member of the innermost
circles of the fruit and horticultural worlds, and had
published a number of honored books in the 1880s
and early 1900s. When Edward joined the family firm
in 1896, it was one of the largest in the country and at
the height of its prominence. By 1901 he had become
a Fellow of the Royal Horticultural Society, where his
father was a leading figure and in whose footsteps he
would follow to become one of Britain’s leading
pomologists. He enjoyed exploring the more academic
side of fruit, and this would become his consuming
passion. In 1914 he was elected a Fellow of the
Linnean Society, the country’s leading botanic society.

It is surmised that his early “apprenticeship” year
near Paris is when Edward Bunyard acquired his life-
long love of France, its language, cuisine and wines,
and first learned to appreciate the art of good living.
The sixth chapter of the biographical essays, “The
Epicurean Context of Edward Bunyard” by Richard
Sharp begins, “The following survey will attempt to
provide a short outline account of the many ways,
both practical and theoretical, in which the under-
standing and enjoyment of food and wine was
promoted in the 1920s and ’30s. As nurseryman,
scholar, and anthologist, Edward Bunyard played a
central part in this process.” Sharp’s essay is an
abundance of wealth in its informative and detailed
coverage of familiar authors and their publications on
food and wine: P. Morton Shand, X. Marcel Boulestin
(“the first ever TV chef”), André Simon, T. Erle Welby,
Francis Meynell, Warner Allen, Stephen Gwynn,
Maurice Healy, Ambrose Heath, to name only a
vintage handful. Sharp supplies dates, titles, and
lively anecdotes for them all.

Of equal and substantial interest to Tendrils are
the chapters “Edward Ashdown Bunyard: A Bio-
graphical Essay” and “Edward Bunyard and Litera-
ture” by Edward Wilson, well-referenced essays of his
life, writings, and literary circles. “Bunyard and the
Saintsbury Club” is a short chapter by Alan Bell, a
present-day member of the Club, who reviews its
launching and Bunyard’s participation as one of the
founding “brotherhood of fifty.” In Joan Morgan’s
essay,“ Edward Bunyard the Epicurean Nurseryman,”
we learn that the Bunyard Nursery had issued, since
1931, anillustrated annual catalogue, “Vegetables for
Epicures” that encouraged the cultivation of “unusual
novelties” and “small-sized delectable” vegetables for
“those who prefer dining to exhibiting.” Each
catalogue was embellished with a guest Preface by a
known gastronomic writer; his close friend André
Simon contributed the 1939 Preface. “Edward
Bunyard the Committee Man,” also by Joan Morgan,
includes his forays into the rare book scene, both for
his personal collection, “an important working
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antiquarian library,” and as head of the university
Library [Acquisitions] Committee.

As you can see, I am quite thrilled about finding
this superb book. There are copious footnotes to the
essays, two chapters of bibliography of the publica-
tions of and on Bunyard, plus an extensive index.
Serendipity at its best. Enjoy. =

THE ANATOMY OF DESSERT
L
EDWARD A. BUNYARD

Dustjacket (and frontispiece)
by celebrated artist John Nash [1893-1977]

“THE WINE LIST”
by Edward A. Bunyard

[This delectable collector’s tale first appeared in Wine and Food,
No. 12 Winter 1936, the quarterly journal of the W & F Society.
Bunyard, a member of the Society since its founding in 1933, had
been a regular contributor to the journal beginning with the first
1ssue in 1934. “The Wine List” was chosen to be reprinted in the
1944 anthology of the best works from the first decade of Wine and
Food, We Shall Eat and Drink Again, selected by André Simon and
Louis Golding. — Ed.]

“book collectors will understand & appreciate”
mong the many things anatomized by Burton,
A(\;Vine Lists, I fancy, do not figure. Had they
one so, I am sure he would have pointed out
the subtle distinction between Wine Lists and the

Wine List.

Wine merchants, much as they may desire it, do
not have the hardihood to refer to their lists with the
definite article, but in the hotel or restaurant they do

so, and I suppose with exactitude, for I imagine there
is never more than one copy. Menus abound on every
table, but upon the mention of the Wine List a fevered
movement of waiters begins. Like disturbed ants they
scurry to and fro, stopping their colleagues and
waving antennae, while the words “Wine List, Wine
List,” are passed from mouth to mouth. Sooner or
later the panic is stilled, and from the crowding
throng emerges a being of Olympian calm who
advances to you with serenity dwelling in his eyes,
and in his hands—z#he Wine List. So may Ganymede
have looked as he brought ambrosia to the thirsty
gods. The bibliophile will note at once the binding of
this rare volume: dignity and permanence are its
objects; no mass machine-produced volume is here
before us, but a witness of loving craftsmanship.
Neophytes will be surprised at the majestic pages,
often approaching an elephant folio, and the type
matching the page. They will also observe a certain
reluctance of the keeper of the List to let it pass out of
his hands. Book collectors will understand and
appreciate.

The volume is reverently opened and shown to the
diner, and it will be noticed that long custom has
made it prone to open at the Champagne page. To lay
it on the table would require a general clearance, so it
must be read in the keeper’s hands at an oblique
angle, which makes it a little difficult for the
astigmatic. The keeper, it must be admitted, is an
optimist: to all he advances with his Champagne
smile, but should you linger over the Empire wines, a
slight cloud passes over his face; this grows to an
Atlantic depression should you pause at the pages
marked “Beers and Minerals.” But a deadlier blow
may be given if you ask for the List to be left in your
hands. It is obvious that the whole business of the
evening will be held up awaiting your pleasure.
Unseen, but felt, the keeper lingers behind you; no
guardian of the Crown Jewels could look more dis-
tressed if you asked to be allowed to try on the Crown.

It might be thought by the inexperienced that a
Wine List for each table would provide and stimulate
an interest in the host’s cellars, or if the unwritten
laws of elephant folios may not be broken, a small
pocketable edition might be printed and gracefully
handed to those who do not dwindle to a mineral as
an admirable means of recalling in tranquility the
pleasant emotions of past evenings. We must,
however, remind ourselves of man’s commonest
illusion, the idea that he could run the business of
others so much better than they.

As a book collector of catholic tastes and some
years’ standing, it will be evident that I value very
highly my small collection of Restaurant Wine Lists.
I view with admiration, but without envy, my friend’s
superb Pliny, printed by Jenson, as I recall my Cecil





'92 or Café Royal '08. Then there is that lexicon of
superlatives, the Chateau Trompette at Bordeaux,
1925. 1 see the Rayne Vigneau of '22 has a tick
against it, 50 frs, and well worth it, but the Domaine
de Chevalier of '18 bears no such mark, a chance
missed! Ah! I see, “le magnum”—and there were only
two of us!

Every collector, I suppose, when looking over his
treasures is chastened by the memory of missed
opportunities and glaring vacancies. I wonder if at the
sale of the Café Voisin any bid was made for their
famous Wine List, that fat, grubby volume where
clarets seemed to range back almost to the days of
Noah? What would one not give for a copy of such a
treasure, surely the greatest Wine List ever printed!
How well one remembers the black-aproned som-
melier and his quiet rejoicings if one chose something
really worthy! His latter days, when barbarian
invasions brought Voisin, like Rome, to dust and
ashes, must have been bitter indeed. The last time I
passed the famous corner it was a hat shop.

But among all my treasures, I most value the List
of a famous restaurant, a not too tiring walk from
Piccadilly Circus; for reasons which will presently
emerge I hesitate to give the name. Here I had to
arrange a dinner for some hundred guests, English
and foreign, and both solids and liquids met with
general approval. At the end, after the guests had
gone, I lingered to express my appreciation to the
Maitre d’Hotel. Now, thought I, is my chance to
secure a copy of the famous Wine List. But alas and
alas! “I much regret, sir, it is quite impossible that I
should grant your request. We have the strict orders
never to give away.” “But surely,” I urged, “This is a
special occasion. I have been able to introduce to you
a party of some size, the wines have not been stinted,
and it would be a most interesting souvenir for me.”
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“Je regrette, Monsieur, c'est impossible.” There are
moments when one sees that defeat stands inexorably
before one and nothing is left but to bow the head and
pass on. “Ah well, I understand, you have your
orders,” and so he passed down the stairs and I
turned to gather my hat and coat and shortly followed
him. At the turn of the stairs stood a small table, and
as I drew near I saw it was not empty: in fact, upon it
lay, so innocently, so casually, a copy of the famous
Wine List!

Now I ask you, candid reader—what would you
have done? . . .

EEssreae e T e seen e e T e
NEWS & NOTES, cont. —

Do Not Hunt for This One!!
Ghost Hunter’s Guide to California’s Wine Countryby
Jeff Dwyer (Gretna, Louisiana: Pelican, 2008) is just
too much to believe, even if you believe in ghosts.
Dwyer has published similar ghosty guides to Los
Angeles, New Orleans, Seattle and the San Francisco
Bay Area.

A VINTAGE WINE & THE FAIR TRADE ACT
We received the following stellar example of the Fair
Trade Act from a fellow wine lover who lives in the
American Southwest on a large and picturesque ranch
many miles from the nearest shopping center. She
reports that on her drive home from her bi-weekly
trip to town, she came upon an elderly Navajo Indian
woman walking on the side of the road. This was not
an uncommon sight, and our friend pulled over to ask
the old woman if she would like a ride. The grateful
woman nodded a thank you, and got into the car.
Resuming her journey, our friend tried in vain to start
up a conversation with the Navajo woman, and
brought up many subjects she thought might be of
interest. But the old woman just sat silently, looking
intently at everything she saw, studying every little
detail, when she noticed the brown shopping bag on
the seat. “What’s in bag?” the old woman asked. Our
wine lover friend glanced down at the bag, smiled and
said, “It’s a bottle of wine. I got it for my husband.”
The old woman was silent for a long moment. Then,
speaking with the quiet wisdom of an elder, she said:
“Good trade.”

“Books, we know,

Are a substantial world, both pure and good.
Round these, with tendrils strong as flesh and blood,

Our pastime and our happiness will grow.”
ALFRED, LORD TENNYSON [1809-1892]
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A REVIEW
by Thomas Pinney

[Tom Pinney, Professor of English, Emeritus, at Pomona College
in Southern California, is a vintage contributor to the literature
and history of wine: his comprehensive two-volume History of
Wine in America is unparalleled, he has de-mystified Saintsbury’s
Notes on a Cellar-Book, and chronicled other wine notables. In his
spare time he is a renowned Kipling scholar and an avid fan of
SpongeBob SquarePants. We welcome his review of Rixford’s 19"
century ‘cornerstone” of California wine literature, recently
reprinted. — Ed.]

The Wine Press and the Cellar: A Manual for the
Wine-Maker and the Cellar-Man by Emmet H.
Rixford. 125® Anniversary Edition. Foreword by Paul
Draper. Davis, CA: Robert Mondavi Institute for Wine
and Food Science, [2008].

' ost of us who take an
interest in the litera-
ture of wine will have
heard of this book,
but few, I think, will
actually have read it.
Originally published
in 1883 in San Fran-
cisco, it has had
many complimentary
mentions since then:
“the first book on
winemaking publish-
ed in Cahforma a meticulous compilation of the
best winemaking practices”; “the best book in
viticulture that has been written for many a year,”
“the most advanced treatise in English,” and so on. If
you are lured by such language to get hold of the book
and read it, you should have a word of warning first.
The book is not an account of its author’s own
experience; it has almost nothing to say about
California, and it pretends to no originality what-
soever. Itis, instead, a compilation, drawn exclusively
from French authorities, describing the practices of
French winemaking as they were known in the late
19th century. The range is comprehensive: from
gathering the grapes to bottling the wine, and all
steps in between. If you would like to know how the
French handled mellow white wines, or how to
construct a stack of bottled wine, or how to remove
bad odors from wine by using peach pits, walnuts,
olive oil, or roasted carrots, this is your book. But,
though it may be the first book about winemaking in
California, it is not about California or about anyone’s
first-hand experience, so if you are looking for those
things, this is not your book.

Rixford is quite open about the limitations of his
book. It is derived from the work of others. But it is

M. G

not wholly unoriginal. Rixford has put the infor-
mation that he has garnered through industrious
research into his own language. That language is, one
may note, the Latinate prose typical of the late 19th
century. Instead of writing “we tell you how ripe the
grapes should be,” Rixford puts it this way: “we shall
endeavor to indicate the requisite maturity of the
grapes.” But that’s just the way they wrote then;
despite the Latinity, the prose is essentially clear and
unpretentious. Rixford has taken the trouble to
review all of the leading authorities (there is a list of
them on pp. xv—xvi) and he has had the courage to
decide the question when the doctors disagree. There
is a good example of this in the discussion of whether
or not to de-stem the grapes. Rixford reports what
different authorities say about it—Should it be done?
Is it necessary? Is it even important to decide?—and
concludes that you don’t stem if your grapes lack
“astringency” but otherwise you do.

He takes note of special practices—whole-berry
fermentation as practiced in Bordeaux, for example.
And he reports, with proper skepticism, the beliefthat
“musical sounds hasten the development of wine” (p.
84). This reminds me of a very chic winery that I
visited in Chile where the wines in barrel were being
matured to the sound of Gregorian chant. There are
some surprises to be met with here and there in the
book, as in the discussion of the sources of oak for
barrels. The French, Rixford says, rank the oak-
producing countries in this order: the Baltic shores
(Danzig, Lubeck, Riga) first; America second, Bosnia
third, and France fourth. How things change! It is
also interesting to note that Rixford does not use the
word “winery” in his descriptions of wine-making
practices; he says, instead, “wine-house,” or “cellar,”
or “fermentation house” or “fermenting house”; the
new-barreled wine goes into a “storehouse.” But, as
wine historian Charles Sullivan has informed us, the
word “winery” was “rarely used until the 1930s” (4
Companion to California Wine).

Emmet Hawkins Rixford (1846—1928), born in
Vermont, came west after the Civil War and estab-
lished a successful law practice in San Francisco.! In
1883 he bought a forty-acre plot above Woodside, in
San Mateo County on the San Francisco peninsula,
the same year that he published The Wine Press and
the Cellar. He had evidently been thinking about
entering into the wine business well before 1883: all
the careful and laborious reviewing of authorities that
went into his book was not a work that could have
been done in a hurry. Its publication and the
purchase of land in the same year were no doubt the
outcome of some years of thoughtful preparation. It
was, to all appearances, an excellent time to become
a winemaker. The California trade just a few years
earlier had been in deep depression. But then the





phylloxera invasion of Europe began to be felt in a
major way. By 1880 the production of wine in France
was in free fall; no remedy for the plague was yet in
sight, and it was easy to imagine that France, and the
rest of Europe, would have to have new sources of
wine. Here was California’s golden moment: if Europe
could not grow wine, California could. The profits
would be immense. And so a planting boom began.

Rixford, with many others, was swept along by the
movement; as he notes, there were 40,000 new acres
of wine grapes planted in California in the years
1880-1882. But Rixford, unlike many others, had
thoughtfully prepared for what he was about to do,
which was to be independent and to aim for the
highest level of quality in his winemaking . When the
inevitable collapse came, as it did in 1886, when
overplanting knocked the bottom out of wine grape
prices and hogs were turned into the vineyards to eat
the unsaleable crop, Rixford, was unaffected. He did
not sell his grapes, and he had not yet started to
produce wine. It helped, of course, that he worked as
a prosperous lawyer and not as a grower helpless
before the vicissitudes of nature and the market. It
has always been the course of prudence for an
ambitious winemaker to acquire a fortune first at
something else and then to make wine.

Rixford’s model for his property was Chateau
Margaux; according to Charles Sullivan, Rixford
planted his vineyard with the classic Bordeaux
varieties, and planted them in exactly the same
proportions as they were planted at Margaux. This is
entirely in keeping with the key assumption of
Rixford’s book—that is, what is good for the French
must be good for any one else who means to make
wine. Devotedly following French—or even European
—practices in California did not always have happy
results, but it takes a long time to determine just
what works best in a new region, and California was
still essentially a new region in Rixford’s day. And, in
his case, faithful imitation paid off. The wines from La
Questa ( La Cuesta,“the hill”), as he called his place,
were excellent, and soon gained a reputation. They
were, unlike most California wines at the time,
bottled at the winery, were sold only by the case, and
were sold for a high price. By the turn of the century
the wines of La Questa had a solid reputation, among
the very highest in California, and there was plenty
of recognition; the culminating honor was a gold
medal at the Panama-Pacific Exposition of 1915. The
virtues of traditional methods were abundantly
confirmed.

Rixford had to endure the dry years of Prohibition
for the last eight years of his life. The La Questa
winery does not appear to have made wine then (I
found no reference to it in the records of the
Prohibition Administration now at U.C. Davis), but

17

Rixford sold grapes to home winemakers, and of
course he had unrestricted access to his own cellar.
He died in 1928, when Prohibition still seemed to be
apermanent condition of things. But Repeal did come,
and with it a brief revival of La Questa under the
ownership of two of his sons. This venture did not
survive the depression years, but the vines did.
Martin Ray made wine from Rixford’s Cabernet vines,
and planted his own vineyard with cuttings from
them.

Then the tide of suburbanization flowed over the
region, and with that, one might suppose, all trace of
Rixford’s winemaking would be obliterated. But one
of the new residents discovered some of the old vines,
put them in order, and succeeded in producing
Cabernet Sauvignon under a restored La Questa
label. Another form in which Rixford’s work has
survived appears from the introduction to this new
edition, written by the distinguished winemaker Paul
Draper. Draper tells us that Rixford’s book was the
first book about winemaking that he, Draper, read,
and that the methods described by Rixford “became
the basis of my own winemaking.” So Rixford’s
vineyard, and Rixford’s book have both had a
tenacious life.

The new reprint of The Wine Press and the Cellar
is the first in a planned series of reprints of
“significant historical agricultural works” to be
carried out by the Robert Mondavi Institute at U.C.
Davis. Giving pride of place in the series to Rixford’s
book is a considerable compliment. The reprint is
more splendid than the original, which was a rather
ordinary piece of book-making. Now the binding is
stouter and reproduces the ornately gilt-decorated
front cover, the paper of a superior stock, the type
blacker, and the illustrations more clear and sharp.
How this good-looking result was achieved I do not
know. I assumed that the reproduction was made by
photographic means, but the explanatory “Afterword”
by the director of the Institute says that “the type has
been reset.” Is it really a typographical facsimile?
That is an unusual and difficult kind of work, almost
unheard-of in the digital age. However it was done, it
was handsomely done, and we can look forward to
equally-distinguished productions in the Mondavi
Institute series. f

1. My information about Rixford is drawn from Bo
Simons, “The Search for Rixford: A Journey Towards
Biography,” Wayward Tendrils Quarterly, January
1997; Gordon Jones, “It’s in Our Library Under ‘R,”
Wayward Tendrils Quarterly, January 1998; Charles
Sullivan, Like Modern Edens: Winegrowing in Santa
Clara Valley and Santa Cruz Mountains, Cupertino,
CA, 1982.
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BOOKS &
BOTTLES
by

Fred McMillin

THE VINE AND WINE ... 1860

The Book: Report of the Commissioner of Patents
for the Year 1860. Agriculture. Washington: Govern-
ment Printing Office, 1861. 504 pp. Illustrated.

=g or the January 1995 issue of
F 7 our Wayward Tendrils Quar-
I terly (then called The Wayward
i Tendrils Newsletter), historian
f}JT Charles L. Sullivan wrote a
i very informative, enticingly
titled article, “Hidden Treas-
ures in Government Publi-
P cations?”. In it, he presented
CEeEEEEEEET==d an index of “what I think are
important articles on winegrowing” in the early
annual reports of the U.S. Department of Agriculture
from 1847 through 1937. He went on to say:
“What became the U.S.D.A. in 1862 was pre-
viously the Agricultural Division of the U.S.
Patent Office, housed in six rooms of the basement
of that agency. In 1849 Daniel Lee, former editor
of the Genessee Farmer (New York), was hired to
prepare separate annual reports on agriculture for
the Office. But before this date there had been a
few articles on winegrowing published by the
Office. Lee’s annual reports are the forerunners of
the U.S.D.A. yearbooks.
You can see that the great interest manifested in
grape growing during the period from 1850-1870
drops off some as the years go by. And, of course,
the publication itself evolved into a very different
thing than what it was in the early years. But
there are loads of statistics on production, imports,
exports, and overland shipping in the Yearbooks
through the 1930s.”

Why Was the Book Published?
et’s take a look at the 1860 report of this long-
running government publication, and discoverin
its pages some interesting facts. The Acting
Commissioner, S. T. Shugert, writes that “Agreeably

to the design of Congress as indicated by the
appropriation of June 25, 1860, ‘for the collection of
agricultural statistics, investigations for promoting
agriculture and rural economy, and the procurement
of cuttings and seeds,” I have the honor herewith to
transmit the Agricultural portion of my Annual
Report.” Although “in the early stages of the
formation of this Government it was not to be
expected that a Department of Agriculture would be
established ... The Agricultural Division of the U.S.
Patent Office has been created as the agent of
Government to give effect to its purpose in the most
beneficent manner; and is, to the common mind, the
only visible or appreciable agency for the promotion
of this great and essential interest.”

A Tight Budget

e quote: “The Agricultural Division of the

Patent Office comprises as its personnel a

superintendent; four clerks, including trans-
lators and writers; and a curator or gardener, and
assistants; its average annual expense for the last
three years has been about $53,000, including the
distribution of plants.”

Apolitical
he annual report remained true to its mission: I
could find no mention of the looming storm and
likelihood of the coming Civil War between the
states (1861-1865), or of the candidacy of the 16%
President of the United States, Abraham Lincoln
(President 1861-1865).

Important Foreign Grapes

f the some 135 varieties of native and foreign

grapes being grown in the Experimental Garden

in 1860, the Report lists as “ready for
distribution” some two dozen foreign varieties “of
tender constitution,” and another three dozen that
were “in the course of propagation.” Today’s familiar
names like Chardonnay, Sauvignon Blane, Cabernet
Sauvignon, Merlot, or Pinot Noir are not mentioned,
although “Zinfindal large, round, black, sweet”
makes the list. We find 7raminer: German, medium
size, red, sweet, round, delicious flavor; Black Muscat
of Alexandria: Egyptian, large, oval, luscious; Black
Hamburg: Holland, large, round, sweet, clusters
large; Golden Chasselas: French, medium, round,
luscious; Black Barbarossa: African, medium, round,
sweet; Lishon Red: Portuguese, large, round, sweet;
E1 Paso No. I- Of foreign origin, but long cultivated in
Texas, large, round, blue, sweet, fleshy. A special
grape that was singled out for a full-page description
was the Riesling: with its high acid content it was
noted that it would make good lemonade.





Choice Native Grapes

mong the more than five dozen native grapes

listed as ready for distribution or in the course

of propagation were “ Catawba: the most general
reliance for wine-making in the regions to which it is
adapted; Diana: valued for table use and will become
profitable for wine-making; /sabella: prolific, berries
oval, sweet and pulpy, slight musky aroma; 7o-kalon:
red, sweet, juicy, slightly pulpy, medium size;
Northern Muscadine: red, foxy, sweetish, juicy,
_ clusters compact, vigorous; Scuppernong: yellowish,
large, round, sweet, pulpy, vigorous grower.”

Grape-Culture and Wine-Making
aniel R. Goodloe of Washington, D.C., presents
a brief history of the subject, ancient and
modern (pp.359-402). He begins his essay:

“It may be regarded as a highly interesting and
gratifying evidence of the progress of civilization
on this continent that general attention is turned
to the cultivation of the grape and the manu-
facture of wine. The newly awakened interest in
this subject is manifested in the number and
variety of books upon grape culture which have
appeared within the last few years ... and in the
numerous graperies and vineyards which have
been planted within the same brief period.”

Goodloe, embellishing his history with frequent
quotes from the works of various authorities (ancient
and modern) presents an interesting story. We
sample a few tastes:

ARMENIA: “It is related of the Armenians of
Chiulful that they were formerly drunkards, but
owing to the peculiar excellence of their wine they
were not made quarrelsome over their cups, like
their fellow Christians of the western world. On the
contrary, when their spirits were greatly stimulated
by imbibing the fragrant nectar, their religious
enthusiasm broke forth in incessant prayers to the
Virgin.”

CALIFORNIA AND OREGON: “California and Oregon,
with a more healthful climate, ripen fruits better
than the Eastern States.”

FRANCE: “An American consul in France wrote in
1856 that the disease of the vine during the past few
years has been destructive. Should the disease
unfortunately continue in France, which has hitherto
supplied the markets of the world with wine, the day
may not be distant when the United States shall
become the exporter instead of the importer of wine.”

SPAIN: “Spain has long enjoyed a high reputation
among the wine producing countries of Europe.
Wherever good husbandry prevails, the vintages take
a high mark. But an inferior wine is often produced,
owing to mismanagement, rather than to any defect
in the soil or climate.”
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ITALY: “Most of the wines of Italy are consumed in
Rome,” writes Cyrus Redding in 1833 in his History
and Description of Modern Wines. “They are
generally of the sweet kind, from Tuscany, Naples,
and Sicily. The growth of Albano takes the highest
rank.”

Goodloe concludes his historical sketch with an 8-
page listing of “the principal wines, ancient and
modern, of which any accounts are accessible to us.”

The Bottles: Here are a few related wines that
sparked a lot of interest in my classes at the Ft.
Mason campus of San Francisco City College.

TRAMINER: Targovishte Winery, Bulgaria, 2007.
$8.

ZINFANDEL: Peju Province, Napa Valley, 2006. $28.

SIGNATURE RED MUSCADINE: St. Rose Winery,
Texas. $10.

MUSCAT CANELLI: Cline Cellars, Sonoma Valley.
$25.

BARBERA: Sunset Cellars, Napa Valley, 2004. $22.

[Our sincerest Tendril thanks once again to our indefatigable wine
aficionado, historian, writer, and teacher for delving into his
bookshelf of treasures for another entertaining and informative
WT@Q essay. —Ed.]

“OF ALL THE WORLD’S WORKERS, the author
is surely the most unselfish—seeking only
that he may give, conferring pleasure with
an honest mind and often receiving less
than his true proportion of wealth. ‘Tis this
which makes all books the unselfish
servants of men, and if in return they
receive an understanding care, they are
ready to serve again and again.”

The Autobiography of a Book by Gilbert Fabes.
London: Elzevier Press, 1926.
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AMERICANA EBRIETATIS and
SOME ALCOHOLIC AMERICANA
Two Rare, Worthy Books
by Gail Unzelman

Americana Ebrietatis; The Favorite Tipple of our
Forefathers and the Laws and Customs Relating
Thereto by Hewson L. Peeke. New York: Privately
Printed, 1917. 154 pp. 8% x 5%. 100 copies only.

Sargent (1867—-1931)—a contemporary of Hew-

son Peeke and an American writer and biblio-
graphical journalist who for some fifteen years
contributed a weekly column, “The Bibliographer,” to
the Boston Evening Transcript—wrote a review of
Americana Ebrietatis, which he headlined:

Shortly after its publication in 1917, George H.

The Remarkable Library of an Ohio
Antiquarian Dealing with the His-
tory of Drunkenness in Colonial
America, When Men Were
Fined for Serving Too
Little ‘Booze’—In
Contrast with
Today.

He began:
“In these days when the subject of prohibition,
State and nation, is the source of many fiery
debates and much legislation, the history of “rum”
in America possesses a peculiarly timely interest.
To one of the leaders of the Ohio bar, Hewson L.
Peeke of Sandusky, is due the credit for making
this possible. For years Mr. Peeke has been a
collector of books and pamphlets relating to the
subject of inebriety in the United States. His
collection numbers more than four hundred
volumes (probably the finest in existence in private
hands), and he has had access to an immense store
of material dealing with the same subject outside
of his own library. In the spare moments of a busy
legal career, he has brought together a wealth of
material relating to the history of drunkenness in
America which could not be unearthed in any other
way; and through his classmate in Williams
College in 1882, Lewis M. Thompson of New York,
a hundred copies of one of the most entertaining
books of recent years has been privately printed.”

Rev. Geo. H. Peeke, was a prominent Ohio

attorney, a collector of books and pamphlets on
the subject of inebriation in America, and an author
of two respected histories of Erie County, Ohio.

Hewson Lindsley Peeke (1861-1942), the son of

Peeke dedicated his “little book, except the chapter
on the ‘Church and the Clergy™ to his minister father,
“whose vote followed his prayers,” unlike “that large
majority of the ministry who vote one way and pray
the opposite, as their clerical fathers did.” He intoned
“these pages are not written to prove any theory of
fact except the growth of sentiment in the last two
centuries against the liquor traffic.” Reviewer Sargent
noted, “Mr. Peeke is not a propagandist. His study is
remarkable for its calm, judicial spirit. He is as
impartial as the Apostles ... and leaves his witnesses
to be examined and cross-examined by either side.”

Peeke’s research engagingly presents information
on Customs Based on Race Source of Population,
Early Attempts at Regulation by Legislation and
Tariffs, Drinking in Schools and Colleges, by the
Bench and Bar, Church and Clergy, the Relation of
George Washington and other Prominent Americans
to the Liquor Traffic, the Slave Trade and Indians,
Liquor and Politics, at Christenings, Marriages, and
Funerals, Traveling and Taverns, and the Rise of the
Temperance Societies.

r

Americana Chrietatis;

THE

Favorite Tipple of our Forefathers
and the Laws and Customs
Relating Thereto

BY
HEWSON L. PEEKE

&

PRIVATELY PRINTED
NEW YORK. 1917

A favorite Peeke anecdote centers on the early
drinking customs of the members of the legal
profession, in this case “old Chief Justice Marshall”
and his judges on the U.S. Supreme Court. A letter
from Judge Story recalls: “We dine together and
discuss at table the questions which are argued before
us. We are great ascetics and even deny ourselves
wine except in wet weather. But it does sometimes





happen that the Chief Justice will say to me, ‘Brother
Story, step to the window and see if it does not look
like rain.” And if I tell him the sun is shining brightly,
Justice Marshall will, sometimes, reply, “All the
better, for our jurisdiction extends over so large a
territory that the doctrine of chances makes it certain
that it must be raining somewhere.”

Bringing the book to fruition was Peeke’s former
college classmate and fellow book lover and collector,
Lewis M. Thompson, who, a few years earlier, had
seen to a fine-press reprinting of the London 1723
edition of Ebrietatis Encomium, or The Praise of
Drunkenness by Boniface Oinophilus, “a most rare
and curious panegyric’ (204 copies printed by the
Torch Press, Cedar Rapids, lowa, on Tuscany hand-
made paper, 1910). Thompson secured Peeke’s care-
fully researched manuscript, and had it privately
issued for the “delectation” of the many friends who
suggested the “desirability of a more modern work on
the later views and customs concerning drunkenness.”
Reviewer Sargent applauded the work as “it will
furnish quaint information, rare diversion and novel
entertainment to a generation which has left to it the
problem of dealing with the evils which the author of
Ebriatiatis Encomium could not see.”

Peeke and Thompson produced a beautifully
printed book on hand-made paper, bound in a 3/4
deep-navy cloth and white vellum, with both the spine
and the front cover lettered in gilt (as is the often-
missing jacket elegantly constructed from the same
cloth as the cover). In 1970 Hacker Art Books
produced a reprint.

NOTE: Gabler, 2™ ed, p.282, has a lengthy note on this
book, and for those Tendrils with access to the old
issues of Wine and Food (Autumn 1942), there is a
fine essay by George C. Williamson on Peeke’s
Americana Ebrietatis.

“Little Scraps of Paper”
SOME ALCOHOLIC AMERICANA
FROM THE COLLECTION OF
BELLA C. LANDAUER

(1875-1960), who has been called “one of the

most accomplished ephemera collectors of all
time” and the “First Lady of American Advertising
Ephemera,” might have assembled in these present-
day times of the Internet and its grandiose offerings
of collectible printed-material. When she purchased
her first portfolio of bookplates in 1923, she was
“hooked” and traveled world-wide in her esoteric
quest for printed ephemera. Her collection of
“Business and Advertising Ephemera 1700-Present”

One can only imagine what Bella C. Landauer
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is now a prized possession of the New York Historical
Society and numbers some 800,000 items. She also
donated a number of sizeable special collections on
specific advertising themes to other worthy American
institutions: Metropolitan Museum of Art, Smith-
sonian Institution, Library of Congress, Dartmouth
College, Harvard University, to name a few.

During the 1920s, Mrs. Landauer—always an
enthusiastic collector who wished to share her
excitement and treasures, and hopefully inspire
others—published a number of handsome, small
edition books on various topics of these historically
valuable graphic records. The titles include Printers
Mottoes; Early American Trade Cards; Some Early
American Lottery Items; and Bookplates from the
Aeronautica Collection of Bella C. Landauer.

In 1932, she published Some Alcoholic Americana
from the Collection of Bella C. Landauer, to highlight
varied cherished pieces from her vast collection.
“Twenty-six pages bear thirty-two facsimiles of quaint
and curious old records, bills, licenses, labels
(American and French), verses, songs, &c &c” [book
review New York Herald Tribune, 20 March 1932].
Privately printed at The Harbor Press, New York,
1932, the edition was limited, like most of her
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other books, to a scant 60 hand-numbered copies. The
only text in the book is her 3-page Introduction
(which, I feel, is a shame: annotations to the
fascinating illustrations would have been most
appropriate). We quote from her introductory remarks:

INTRODUCTION: The Prohibition Law has had far-
reaching results—it has even affected my hobbies.
For years I have been seeking old wine labels to aid
in my researches in this field, and lo and behold,
when I found some new specimens in Spain last
year, I was curtly refused possession, for it seems
American bootleggers had been making unscrup-
ulous use of imported labels, and no more were to
be allowed out of the country. Nevertheless, my
search proceeded and it is amazing what a highly
diverting and interesting subject has been
unfolded.

There are so many groups of these labels that it is
difficult to enumerate them. All events seem to be
immortalized on these little scraps of paper.
Dances, convents, castles, domestic life, “the ever
abundant Rhine,” “grape leaves in all colors,”
historic subjects, “swarthy maidens...smile at us
alluringly,” races and hunting, dogs and kennels...
It is impossible to treat such a vast subject lightly,
s0 I limit myself to a small group of Americana and
hope that you, my friends, will be sufficiently
interested to carry on. These little scraps of Vieux
Papierteach us so much.... ®

NOTE: It was Thomas Pinney’s History of Wine in
America from Its Beginnings to Prohibition (1989)
that first piqued my curiosity about Bella Landauer’s
book. See page 381 of Pinney’s history for a Landauer
label he chose to illustrate his chapter “The Eastern
United States.”
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[ With nearly half a century in the Wine Trade and a dozen books
to his credit, our award-winning wine man enjoys the wayward
search for new wine titles to bring to our attention. With our
Tendril thanks, Christopher. — Ed.]

Teach Yourself: Choosing the Right Wine by Bev-
erley Blanning. Hodder Education Pub., 2008. 236 pp,
£9.99.

“... a mine full of nuggets ...”

he Teach Yourself series was launched in1938
Tand has now extended to more than 500 titles

covering subjects as diverse as Feng Shui, bee-
keeping and Zulu. The editors have been wise to
choose Beverley Blanning, one of Britain’s few female
Masters of Wine, to write about choosing wine. As she
writes in her introduction, “Selecting wine can instil
irrational fear into the most sensible person.” This
book is designed to give the newcomer to wine enough
information to approach the world of wine with
confidence. Of course, it is only one of a host of books
that has set out with this task in mind. How well does
it achieve it?

The book, divided into four parts—How to Taste
Wine, The Flavours of Wine, Wines of the World, and
Buying, Serving and Storing Wine—begins with a
series of questions that must puzzle many beginners,
ranging from “Why are some wines more expensive
than others?” to “What if I don’t like the wine I have
just boughtin a restaurant?” Clear answers are given,
though the author does make it understood that these
are her opinions and not everyone may agree with
them.

With regard to the Wines of the World section,
information about individual countries is succinctly
set out. For example, four pages are devoted to
Australia and its wines. These include a map of the
country, basic facts about the individual states and
their wine regions, the influence of climate, which
regions potentially produce the best wines from
individual grape varieties and a range of suggestions
as to wines that you might try.





Included at the end is a series of lists as to where
you might go for further information, including web-
sites, magazines, sources for organic wines, et al.
Such lists are of use to all of us, not just the beginner.

What distinguishes this book from many of its
competitors is that it does not hesitate to give
opinions, some of which might be considered
provocative. These opinions, however, are clearly
given by someone who obviously knows her subject
and succeeds in getting it across well. One very minor
gripe, and this is my personal opinion: I do find the
type-face in which the book is printed rather brutal
and hard on the eyes! Notwithstanding this, I find
this not just a very useful book for newcomers to
wine, but also a mine full of nuggets of challenging
information. A good buy!

Guia Pediin de los Vinos de Espafia 2009 by Grupo
Pefiin, 2009. 1408 pp. 30 euros.

“... comes with a pocket guide...”
his is the 19* edition of this annual guide to the
I wines of Spain and, of all the national wine
guides, this must be the most comprehensive. It
has tasting notes on more than 8,500 wines from some
2,900 producers not just on the Spanish mainland, but
also from the Balearic and Canary Islands. For each
bodega, not only are contact details given, but also the
year when it was founded, its storage capacity in
barrel and in tank, how many bottles it sells each
year and the proportion of the wine that is exported.
For each wine, there is a detailed tasting note, a mark
out of a hundred, the retail price (in Spain) and, in
some cases, a value for money star rating. There are
also illustrations of some of the labels. A bonus is that
you get included with this weighty tome a pocket
guide, which lists the best, and the best-value-for-
money, wines for each region. This might well prove
invaluable when dining in a Spanish restaurant, or
visiting your local wine-store.

It is, however, more than just a guide to the
producers and the individual regions. Each denom-
Inacién de origen is provided a detailed description;
there is an article on the history of Spanish wines;
and information is given for wine fairs, not only in
Spain but around the world, and of the best retail
outlets to buy wine. It is a reference book that you can
consult regularly. Unless you do all your drinking in
Spain, or are the most hardened hispanophile, it is
not a book I would buy every year—perhaps one year
in three.
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Del Nacimiento de la Vitivinicultura a las Organi-
zaciones Gremiales: La Constitucion del Centro de
Bodegueros del Uruguayby Andrea Bentancor, et al.
Trilce, 2008. 247 pp.

“... Invaluable reference for South American
wine historians ...”

do find that a lot of wine esoterica crosses my desk
Iand I think that this book must be included in that

group. The history of wine in Uruguay is
comparatively recent. The first written reference to it
was in 1776, some 220 years after wine was first
being mentioned as being produced in Mendoza,
Argentina. As in that country, wine was initially
produced in Uruguay by immigrants from Italy and
Spain to satisfy their own domestic needs. Indeed,
until 1989, the country happily consumed all it
produced. It was only the creation of Mercosur and
the threat of the market being drowned in wines from
Chile and Argentina, that drove the government to
spend money on improving the quality of the wines
and to look for export markets.

This book, written by five professors from the
Universidad de la Republica in Montevideo, cele-
brates the 75% anniversary of the foundation of one of
the earliest trade associations, El Centro de
Bodegueros del Uruguay. By its nature much of the
book is taken up with lists of office-holders over the
years. For me, the most interesting parts of the book
are the early history of winemaking in the country
and also recent developments. There are also profiles
of the companies that currently are members of the
group. Sadly, as in many other countries, the wine
trade is split and the much-needed coming together of
the Centro with the more recently established rival
association of exporters is slow in happening.

For the outsider, this book is only of limited
interest, but for the historian of South American
wines, it provides much useful information about
wines that have been neglected for too long.

The one best and sufficient reason
for a man to buy a book is because
he thinks he will be happier with it

than without it. — A. Edward Newton
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A LONGMAN LIST OF BOOKS ON WINE
by Gail Unzelman

A History of Longmans and Their Books 1724—1990:
Longevity in Publishing by Asa Briggs. London:
British Library / New Castle, DE: Oak Knoll Press,
2008. 587 pp. Illustrated. Cloth, with d.j. $110.

ver the years, while
cataloguing books acquired
for our wine library, the
London publishing name,
Longman, in several variant
forms, has been recorded for
some two dozen books that
cover three centuries. I have
long wondered what these
variations meant and how
the publishing house evolved
(or, if it even was the same
house). We have, eg' T.
Longman; Longmans, Green
& Co.; Longman, Hurst, Or-
me, and Brown; Longman,
Rees, Orme, Brown & Green: &c. The recently
published book by Asa Briggs, A History of Long-
mans and their Books 1724—-1990: Longevity in
Publishing, explains it all in fine detail.

Wayward Tendrils readers will certainly recognize
the name of the author, who has written two wine-
related works of note: Haut-Brion. An Illustrious
Lineage (Faber & Faber, 1994) and Wine For Sale:
Victoria Wine and Liquor Trade 1860—1984 (Univer-
sity of Chicago Press, 1985).

Asa Briggs [b.1921], now Lord Briggs, is an
eminent historian whose main field of research has
been in 19* and 20" century social and cultural
history. His celebrated works include Victorian
People (1954, 1973), Victorian Cities (1963), A Social
History of England (1983), and the four-volume

History of Broadcasting in the United Kingdom (1961,
1965, 1970, 1979; composite new edition, 1995). During
his distinguished academic career, Briggs has served
as Professor of History at Leeds University, Vice-
Chancellor of the University of Sussex, Provost of
Worcester College, Oxford, and Chancellor of the
Open University. Appendix 5 (pp.561-565) in this
present work provides a very interesting “Life Span:
An Autobiographical Note” of the author.

The House of Longman
ongmans, founded by Thomas Longman in
I London in 1724, is the oldest commercial
publishing house in the United Kingdom.
Briggs’ scholarly, well-researched, and compre-
hensive history is told within the context not only of
the book trade, but also of national and international
social, economic, intellectual and cultural history. It
is well-annotated and strikingly illustrated (both in
black & white and color), and carries a fine index and
five appendices of unusual interest.

From its beginning, Longmans chose titles likely
to have a long life (Roget's Thesaurus, Gray’s
Anatomy, Macaulay’s History of England), and
throughout its history the House of Longman has
published a variety of important works, covering
religion, law, medicine, science, and sport. As a major
publisher of dictionaries and reference books, the
firm is renowned for its educational publishing.
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There is no need to explore here the impressive
list of publications and accomplishments of Long-
man’s magnificent history, but suffice it to say, let it
set the stage for a little journey into their wine-
related publications. I was hoping that author/
historian Briggs, having himself written two books
on wine, would give us some insight into the wine
books (and their authors) published by Longmans.
But, sadly, he does not; there is only one wine book
mentioned in this 587-page history (see below,Peter
Shaw, 1761). I do not understand why, since the
titles—those in our library alone and surely there are
others—are considered important works to this day.
They certainly qualify for “longevity.”

The List of Longmans

here are two ways to present this catalogue of
TLongman wine titles, chronologically and

alphabetically. Listing them first, briefly, in
chronological order, should help to illustrate the
“Succession of Imprints of The House of Longman”
(Appendix 2), and significant other events happening
at the time, as per Briggs’ superb Appendix 4. “Time
Span 1724-1990: Longman as a Publisher” where he
provides “the context” surrounding the Longman
publications. The second listing of the books,
alphabetically, will provide bibliographical and anno-
tative information.

18" Century

he earliest Longman imprint in our collection is
T1731, a book by Peter Shaw, M.D., Three

Essays in Artificial Philosophy, or Unusual
Chemistry. ... III. An Essay for Concentrating Wines...
or taking the superfluous water out of them to
advantage. Soon after the founding of the firm in
1724, T. Longman formed a partnership with dJ.
Osborn. The title page of Shaw’s Three Essaysreads,
“Printed for J. Osborn and T. Longman.” (Interest-
ingly, Peter Shaw'’s first book The Juice of the Grape,
or Wine Preferable to Water...wherein Wine is Shewn
to be the Grand Preserver of Health... With a Word of
Advice to the Vintners was published in 1724 in
London by W. Lewis, likely just when Longman was
being established.) ® 1745. In 1745, when the firm
had adopted the imprint of Longman & Shewell, they
published the first English translation of Louis
Lemery's Treatise on All Sorts of Foods...Also of
Drinkables. Lemery was a noted French chemist,
and physician to Louis XV. His Treatise, first
published in France in 1702, is “a very interesting
book, full of ancient lore and superstitions.” ® 1750.
Mid-century, about the same time as the British
Museum was founded and Samuel Johnson’s
Dictionary of the English Languagewas co-published
by Longman, another wine work of note came from
the House of Longman: Discourses on Tea, Sugar,

Milk, Made-Wines, Spirits, Punch...with Plain and
Useful Rules for Gouty People, written by the
physician Thomas Short, a prolific and renowned
writer on beverages during the 18™ century. = 1761.
The latest of the 18% century Longman wine books in
our library is Peter Shaw’s FEssays for the
Improvements of the Arts, Manufactures and
Commerce, by Means of Chemistry... containing...An
Essay to Introduce an Art of Concentrating Wines,
Beers... “Printed for T. Longman, in Paternoster
Row.” (Between 1747 and 1793 the firm bounced
back and forth through several imprint changes, all
involving the single name of Longman in one form or
another.) Dr Peter Shaw and his “universal, as well
as practical, science” works are the only wine
material put forth by Briggs in this history. We are
told that Shaw, “born in Lichfield, an important city
on the 18" century cultural map of England,” was
Thomas Longman’s physician and a “highly effective
communicator of knowledge,” who was appointed
Physician Extra-ordinary to King George II in 1752.
Briggs devotes two pages to Shaw, the “dedicated
improver.”

19 Century
pon entering the 19 century and throughout
l | most of it, with deaths and new partners, the
names Rees, Hurst, and Orme, Brown, and
Green become enmeshed in the company’s imprint.
Great Britain had just abolished the slave trade, the
U.S. shortly would declare war on Britain, and Jane
Austen published her Pride and Prejudice when the
House of Longman printed in 1805 the 2" edition of
William Speechly’s landmark A Treatise on the
Culture of the Vine..with New Hints on the
Formation of Vineyards in England. The first edition
of Speechly’s work, a “model of the sound, practical,
well-written and beautifully printed manual’
[Gabler39990] that included five engraved plates, had
been published in 1790 by the author. Longman,
obviously realizing a major work of lasting
importance, published the subsequent second (1805)
and third (1821) editions. Speechly, for many years
gardener to the Duke of Portland at Welbeck Abbey,
was considered to be “the best kitchen, fruit, and
forcing gardener of his time,” and his book would
later be recognized as “the most important and
influential work on viticulture published in England
in the 18" century.” [Henrey, British Botanical and
Horticultural Literature before 1800, 1999; see also WTQ
v.18#2, pp.10-11]. ® 1816. In 1816, the now extremely
scarce book, Remarks on the Art of Making Wine,
with Suggestions for the Application of its Principles
to the Improvement of Domestic Wines, by John
Macculloch, Physician in Ordinary to his Royal
Highness Prince Leopold, Member of the Geological





Society, and Lecturer of Chemistry, was published by
Longman, Hurst, Rees, Orme and Brown. Our fourth
edition was published in 1829; I assume the
intervening editions (1817, 1821) also bear the
Longman imprint. Briggs’ notes for this period tell
us that in 1820 the first steamship crossed the
Atlantic and the Manchester Guardian was founded;
1826 saw a financial crisis and the collapse of the
prestigious London publishing house, Constable and
Co. (which would later play an important role in wine
publications, especially during the first few decades
of the 1900s).
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Art of Making IWine

NATIVE FRUITS;

EXHIBITING THE

CHEMICAL PRINCIPLES UPON WHICH THE ART OF WINE MAKING
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Green, Printer, Lenester Street, Lewcestr Square
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= 1820. In 1820, Longman, Hurst, Orme, and Brown
published two significant works by Fredrick Accum,
Lecturer on Chemistry Applied to the Arts & Manu-
factures and Member of the Royal Academy of
Sciences: A Treatise on the Art of Making Wine from
Native Fruits' Exhibiting the Chemical Principles
upon which the Art of Winemaking Depends and A
Treatise on Adulterations of Food and Culinary
Poisons ... Bread, Beer, Wine, Spirituous Liquors...

® 1824. Samuel Morewood has two “interesting and
worthwhile accounts” recorded in James Gabler’s
Wine Into Words bibliography of English language
wine books. An FEssay on the Inventions and
Customs of Both Ancients and Moderns in the Use of
Inebriating Liquors, the first publication in English
on the subject, was published in 1824 (Longman,

Hurst, Rees, Orme, Brown & Green) with an
enlarged second edition, published in Dublin,
following in 1838. Around this time, it is interesting
to note, Braille was invented, Queen Victoria
ascended to the throne, and the Kew Botanical
Gardens opened. ® 1830. Since the early years of
their publishing career, Longmans realized the
constant necessity for guides and books for the
professional—gardening, cookery, brewing, 7he Far-
rier's Guide, The Practising Attorney, English
customs regulations, Facts Relative to Public Houses,
The Practical Measurer, and, wine. In 1829 the firm,
now Longman, Rees, Orme, Brown & Green, began
publishing The Cabinet Encyclopedia(1829-1846), a
series of 133 volumes each with its own author and
its own title, under the capable editorship of
Dionysius Lardner. Our relevant volume, Domestic
Economy. Vol. I. Brewing, Wine-Making, Distilling,
Baking, &c. by Michael Donovan, was published in
1830. Briggs calls these volumes, priced at six
shillings each, “a triumph of publishing.” = 1837.
Longmans grabbed up the rights to print the 2™
edition of Clement Hoare's A Practical Treatise on
the Cultivation of the Grape Vine on Open Walls.
Vines were only cultivated in England at this time
against walls, on roofs of buildings, or under glass.
Hoare’'s popular treatise became the standard
reference work, and saw a 3" edition in 1841, with
numerous subsequent editions in America. ® 1838.
One of the smaller books in Longman’s “titles of long
life” is John Driver’s 85-page Letters from Madeira in
MDCCCXXXTV. With an Appendix, Illustrative of the
History of the Island, Climate, Wines, and other
Information. The author states in the Preface to the
1838 second edition that “in the very short space of
three weeks from the publication of my First Edition
of this little work, not a single copy remains in the
hands of my bookseller.” ® 1842. This year saw the
publication of a small guide, A Comprehensive View
of the Culture of the Vine under (Glass, by James
Roberts. A second edition was needed by 1846. About
this time, a substantially larger guide-book was
issued by the House of Longman: Eliza Acton’s
Modern Cookery... for Private Families. This book of
“strictly tested receipts” received much attention and
saw four editions in its first year (1845); the book’s
popularity would continue into the 20™ century.
= 1846. Travel books, like the 1838 guide to Madeira,
were always an important element in the Longman
lists. One of these, Bordeaux: Its Wines and the
Claret Country by Charles Cocks, plays a major role
in our list. While intended essentially as a guide to
the attractions of Bordeaux, some 88 of its 215 pages
are devoted to wine; this was the beginning of what
we know today as Bordeaux et ses Vins, an
invaluable reference that has grown to over 2000





pages. ® 1848. There is one other wine publication
in the 1840s; then we wait fifteen years for the next
one. The Whole Art of Making British Wines,
Cordials, and Liqueurs, in the Greatest Perfection...
was written by James Robinson and published by
Longmans in 1848. This same year Longmans
published the first volume of Thomas Macaulay’s
classic History of England. Today, Robinson is a
rarity.

= 1863. In 1863 the House of Longman moved to
new quarters on Paternoster Row, and produced one
of our more lovely wine books, Thomas George
Shaw's Wine, the Vine, and the Cellar, with its
elaborately gilt decorated cloth covers. The revised
second edition printed the next year is dressed in the
same splendid attire. = 1864. Between 1864 and
1875, the last of the 19" century Longman books on
wine (in our library) were issued, both written by the
wine merchant James Denman. 7he Vine and Its
Fruit. More Especially in Relation to the Production
of Wine: Embracing an Historical and Descriptive
Account of the Grape was published in 1864 (2™
edition, 1875) and is today a valuable historical
reference. Denman’s second title, an interesting little
book entitled What Should We Drink? An Inquiry
Suggested by Mr. E. L. Beckwith’s “Practical Notes
on Wine” came out in 1868. The remaining decades

of the 1800s saw a rash of publications related to
wine and grape growing, but none in our library bear
the legendary Longman publisher imprint.

20 Century

here are three Longmans books from the 1900s
Tthat have a place on our bookshelves: one is a

mystery novel with a wine theme, one a
dictionary of wine, and one a pure enjoyment of the
art of good living. In 1934 Marie Belloc Lowndes—
the sister of Hilaire Belloc who gave us An Heroic
Poem in Praise of Wine in 1932—wrote The Chiant:
Flask, published by Longmans, Green & Co. in New
York. The same New York house published André L.
Simon’s A Dictionary of Wine two years later. In
1963, Longmans in London published the very
inviting Between Meals:An Appetite for Paris, by the
legendary gourmand, A. dJ. Liebling.

Accum, Fredrick C. (1769-1838). A Treatise on Adul-
terations of Food and Culinary Poisons ... Bread,
Beer, Wine, Spiritous Liquors. London: Longman
Hurst, Orme, and Brown. 1820. 372p. Illustrated.

See Gabler’s frightening description of some

common practices for “doctoring of wines.”

[G6920]

. A Treatise on the Art of Making Wine from
Native Fruits;’ Exhibiting the Chemical Principles
upon which the Art of Winemaking Depends...
London: Longman Hurst, Orme, and Brown. 1820.
7Y% x 4%. 92p. Hand-colored engraved wine press
on the title page.

Cocks, Charles (1812-1854). Bordeaux-Its Wines and
the Claret Country. London: Longman, Brown,
Green and Longmans. 1846. 8 x 5. 215p. En-
graved sepia-tinted frontispiece, “General View of
Bordeaux, From the Hills of Cenon.”

Denman, James L. 7The Vine and Its Fruit. More
Especially in Relation to the Production of Wine:
... An Historical and Descriptive Account of the
Grape... London: Longmans, Green, Longman,
Roberts and Green. 1864. 7% x 5. 346p. Gilt
decorated cloth.

» 2" revised ed, 1875. Longmans, Green & Co.

What Should We Drink? An Inquiry

Sugéested by Mr. E. L. Beckwith's “Practical Notes

on Wine.” London: Longmans, Green & Co. 1868.
7% x 4%. 118p. Gilt decorated cloth.





Donovan, Michael. Domestic Economy. Vol.I. Con-
taining Brewing, Wine-making, Distilling, Baking,
&c. London: Longman, Rees, Orme, Brown &
Green. 1830. 7 x 4%. 376p. Title page has a
delightful engraved vignette of puttis bringing in
the harvest.

Driver, John. Letters from Madeira in MDCCCXXXIV.
With an Appendix, Illustrative of the History of
the Island, Climate, Wines, and other Informa-
tion... London: Longman & Co. 1838. 7 x 4%.
85p. Claret cloth, with gilt.

Hoare, Clement (1789-1849). A Practical Treatise on
the Cultivation of the Grape Vine on Open Walls.
London: Longman, Rees, et al. 1837, 2 ed. 9 x
5%.164p. Brown cloth, with blind-stamped decor-
ation of a vine-entwined amphora within a border
of grape leaves. ®3"ed., 1841. Longman, Brown,
Green and Longmans. 9 x 5%. 210p.

Lemery, Louis (1677-1743). Treatise on All Sorts of
Foods...Also of Drinkables. London: Longman and
Shewell, 1745. 3" ed. 7 x 4. 372p.

Liebling, A.J. Between Meals: An Appetite for Paris.
London: Longmans. 1963. 8 x 5%. 191p. Grey
cloth, gilt-lettered spine, with d.j.

Lowndes, Marie Belloc (1868-1947). The Chianti
Flask. [INOVEL] NY: Longmans, Green & Co. 1934.
7% x 5. 284p. Gilt lettered cloth.

Macculloch, John (1773-1835). Remarks on the Art
of Making Wine. London: Longman, Hurst, Rees,
Orme and Brown. 1816. 7% x 4%. 261p.

= 4™ edition, 1829. London: Longman, Rees,
Orme, Brown & Green. 7% x 4%. 280p.

Morewood, Samuel. An Essay on the Inventions and
Customs of Both Ancients and Moderns in the Use
of Inebriating Liquors...in the Principal Nations of
the World. London: Longman, Hurst, Rees, Orme,
Brown & Green. 1824. 8% x 5%. 375p.

The U.S. is covered on pp.176-187.

Roberts, James. A Comprehensive View of the
Culture of the Vine under Glass. London: Long-
man. 1842. 7% x 4%. 83p. Dark green cloth.

m 2" ed. 1846. 83p.

Robinson, James. The Whole Art of Making British
Wines, Cordials, and Liqueurs in the Greatest
Perfection ... London: Longman, Brown, Green
and Longmans. 1848. 7 x 4%. 275p. Red cloth.

Shaw, Peter, M.D. (1694-1763). Essays for the Im-
provements of the Arts, Manufactures and Com-
merce, by Means of Chemistry...containing...An
Essay to Introduce an Art of Concentrating Wines,
Beers... London: Printed for T. Longman, in
Paternoster Row. 1761. 258p.

. Three Essays in Artificial Philosophy, or
Unusual Chemistry. ... IIl. An Essay for Con-
centrating Wines...or taking the superfluous water
out of them to advantage. London: Printed for J.
Osborn and T. Longman. 1731. 8 x 5. 192p.

Shaw, Thomas George. Wine, the Vine, and the
Cellar. London: Longman, Green, Longman,
Roberts & Green. 1863. 9 x 5%. 505p.

= 2" edition, 1864. 540p.

André L. Simon called this “one of the most

interesting books we have on the subject.”

Most modern readers would concur that

“Shaw’s wit, sense of humor, and love of wine

pervades every page. There is much historical

data, but of real interest in the book are

Shaw’s reminiscences and anecdotes of his 42

years in the wine trade.” [G38320]

Short, Thomas, M.D. (16907-1772). Discourses on
Tea, Sugar, Milk, Made-Wines, Spirits, Punch...
with Plain and Useful Rules for Gouty People.
London: T. Longman. 1750. 8 x 5. 424p.

Simon, André L. (1877-1970). A Dictionary of Wine.
New York: Longmans, Green & Co. 1936. 266p.

Speechly, William (1733-1819). A Treatise on the
Culture of the Vine...with New Hints on the
Formation of Vineyards in England. London:
Longman, Hurst, Rees and Orme. [1805] 2™
edition, with additions. 10 x 6. 300p. 6 folding
engraved plates (dated 1805). Paper covered
boards, with linen spine.

= 3" edition, 1821. London: Longman, Hurst,

Rees, Orme & Brown. 9% x 5%. 363p. This

edition, with 10 engraved plates, includes A

Treatise on the Pine Apple and the Manage-

ment of the Hot House.

[ Tendril co-founder Gail Unzelman has been collecting wine books
and pamphlets for some four decades—with a special fondness for
Fine Press, Bibliography, Wine Fiction, California wine history,
the Port Trade, Miniature Books—and enjoys with her husband
a home filled with almost 4,000 volumes. To keep company with
the books, she has gathered binders-full of postcards, winery
letterheads, labels, and other printed ephemera relating to
California’s pre-Prohibition wine industry. Of course, there are
wine-y pictures on the wall, and old corkscrews in the cabinet, &c
&c. With these treasured archives at the ready, seven books and
19years of Wayward Tendrils have been harvested. — Your Ed.]





Welcome! Brian McGinty (brianmcginty@cox.net),
historian and author, who has a “modest” book
collection specializing in the Haraszthy family and
Zinfandel. Among other tributes, we appreciate him
as the biographer of Agoston Haraszthy, his great-
great grandfather: Strong Wine. The Life and Legend
of Agoston Haraszthy (Stanford Univ. Press, 1998).

Another Fan of the USDA REPORTS
Dear Editor Gail: I really enjoyed Fred McMillin's
remarks on the 1860 Patent Office Report. I am sure
there are other Tendrils like me who have collected
these volumes when they find them available. There
are real treasures for wine history buffs in so many
of them. The 1861 Report could be considered even
more interesting with 73 pages (compared to 57
pages in the 1860) of grape varieties and culture. I do
have an extra copy of 1861 if someone is interested.
(howard@hmab2b.com). But, choice among these
many-treasured volumes is the 1898 edition (at that
point called The Yearbook of the Department of
Agriculture) that contains the 12-page article by
George Husmann, “The Present Condition of Grape
Culture In California.” If you have not already
reprinted this wonderful article in a previous issue of
Tender Tendrils, I would urge you to do so.
Sincerely, Howard Miller [Lancaster, PA]

California Agriculture ON-LINE
Historian, researcher and author Charles Sullivan
sends a valuable notice: The University of California
has been publishing California Agriculture since
1946. As of July 1 the entire £6,000 articles can be
read on-line at http//californiaagriculture.ucanr.org.
When I searched for articles involving “wine,” I got
144 items, “viticulture” brought up 38, and “grapes”
384. Soon articles can be accessed through Google
and Google Scholar. There is an “advanced search”
capability. The entire archive is posted at the
California Digital Library, which is one of my most-
used “Bookmarks.”

WAYWARD TENDRILS ?
One of our newer Tendril members has written
asking about the name of our Wine Book Collector’s
Society. He had come upon a copy of Ian Maxwell
Campbell's book, Wayward Tendrils of the Vine, and
wondered if a coincidence or if this was indeed our
namesake. Yes, our name was inspired by the title of
Campbell’s vintage book and suggested by Bob
Foster, one of our co-founders in 1990. Written by
Campbell (1870-1956) in celebration of his Golden
Jubilee as a London wine merchant, his handsomely
produced and entertainingly written book was first

published in 1947 in a signed, hand-numbered edi-
tion of 750 copies, with a gilt-decorated cloth cover
and a striking title page printed in two colors. A
second edition, with a non-decorated, simply lettered
title page and a blind-stamped cover was published
in 1948. A contemporary review in Wine and Food
noted Wayward Tendrils of the Vine “is like a vast
pergola, leafy with many vines and magnificent with
amber and purple clusters of the vines’ unique and
noble fruit. Its eighteen chapters contain hundreds of
appreciations, comparisons, and reminiscences of
wine and wine-folk, as well as much sound wine-lore
in general.” The tendrils of the vine support and
bring together, as does a wine book collector’s society.

A FEW NEW TITLES . ..
Once Upon a Vine. The Secret Stories of California’s
Artisan Wineries by Judy C. Reynolds. 2009. 1* ed.
Grants Pass, Oregon: OUAV Enterprises. 175 pp. 5%
x 8%. Glossy p.b. [llustrated with wine labels. $20. A
welcome book, with a special look at many new wine
faces. Brava on this one!
When the Rivers Ran Red. An Amazing Story of
Courage and Triumph in America’s Wine Country
by Vivienne Sosnowski. 2009. 1** ed. New York:
Palgrave Macmillan. 228 pp. 6% x 9%. Cream paper
covered boards, lettered in red along spine. $27. See
Bo Simons’ review this issue.
History of Wine Words: An Intoxicating Dictionary
of Etymology and Word Histories from the Vine-
yard, Glass, and Bottleby Charles Hodgson. 2009. 1*
ed. [n.p.]: P2Peak Press. 195 pp. 5% x 8%. Glossy p.b.
$16. A rather simple attempt; fun reading, but the
“WT resident critic’ was hoping for a more
substantial work.
Is This Bottle Corked? The Secret Life of Wine by
Tendril Kathleen Burk and Michael Bywater. 2009.
NY: Harmony Books/Random House (originally
published by Faber & Faber, London, 2008). $19.99.
Nominated for the Roederer Award for the Inter-
national Wine Book of the Year 2009. A delicious,
robust romp that answers a myriad of “intriguing,
amusing, and curious questions” about wine. A must
read. (Full review next issue!)

TEMPTING?!

The following was received from Warren Johnson,
with our thanks for such a tempting offer! “Dear Gail
& Fellow Tendrils: This was posted today on Shelf
Awareness (Daily Entertainment for the Book
Trade): British publisher Kraken Opus ‘plans to
release a book on wine that will retail for a whopping
£640,000 [US$1.04 million],” according to CBC. The
‘850-page book, titled The Wine Opus, will feature a
list of the 100 best wineries in the world. . . . With the
purchase of the book, readers will also receive six
bottles of wine from every winery listed.”





A VINTAGE CHAMPAGNE TRILOGY, & More
In 1984 Tessa Barclay wrote The Wine Widow, the
first of her “Champagne Series” novels published in
London by W. H. Allen & Co. The Champagne Girls
in 1986 was the “sparkling sequel” in this “dramatic
saga of a Champagne dynasty.” The Last Heiress,
1987, takes the story to the “Roaring Twenties and
the delights of the Jazz Age.” Which leads us to a
harvest of a few more Champagne-based novels:
Champagne for One by Rex Stout; A4 Case of
Indelicate Champagne by Fred Halliday; Cham-
pagne Blues by Nan and Ivan Lyons; Farewell to
France by Noel Barber (a W.W. II novel involving a
prestigious producer in Champagne); Champagne.
How the World's Most Glamorous Wine Triumphed
over War and Hard Times by Don and Petie
Kladstrup (amazingly, this is not a work of fiction,
but it reads like it should be). If you have others to
add to this sparkling bunch, send them in!

CORKED LITERATURE

A request was received for a list of books on the

subject of cork in the English language (without

going into the newer scientific or academic studies ).

Here are some known titles, presented in chrono-

logical order.

Armstrong Cork Co. Cork. Being the Story of the
Origin of Cork, the processes employed In its
manufacture & its varied uses in the world
today. Pittsburgh: Armstrong Cork Co., 1909.
[Cover title: Cork. Its Origin & Uses|. 46 pages,
8% x 6, card covers, charming photo illustrations
on every page. In 1930, a completely updated,
revised edition was published: 32 pp, 11 x 8%,
card covers.

Stecher, Gilbert E. Cork. Its Origin and Industrial
Uses. New York: D. Van Nostrand Co., 1914. 83
pp. 8 x 5%, cork-looking paper-covered boards.
The author’s attempt to present “the plain story
of the corkwood stopper so well known to all.”
Except for the frontispiece “Gathering Corkwood”
and a few graphs, the book is not illustrated.

Simon, André L. Champagne. London: Constable,
1934. With an Appendix on Corks. 140 pp., 7% x
5. One of the Constable Wine Library Series.

Faubel, Arthur F. Cork and the American Cork
Industry. New York: Cork Institute of America,
1938. Revised ed, 1941. 151 pp. 9% x 6%. Cork-
colored cloth; well illustrated.

Preston, William A. Cork & Wine. St. Helena, CA:
Illuminations Press, 1983. 64 pp. 7% x 5%.
Glossy black paper-covered boards; illustrated
with color photos throughout.

Oliveira, Manuel Alves de. The Cork. Portugal:
Amorim, 1991. 159 pp. 11 x 8. Glossy pictorial
covers, with endpapers depicting cork-bark. Color
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illustrations. In a slipcase made of “cork-cloth.” A
very nice production, used as a promotional tool
for the cork company, not for commercial sale.

Taber, George M. To Cork or Not to Cork. Tradition,
Science, and Battle for the Wine Bottle. New
York: Scribner, 2007. 278 pp. 9 x 6. Cloth and
paper-covered boards. An important book,
reading like a first-class novel, on the battle to
determine the wine closure of the future.

And, three favorites that sneaked onto the list:

[Seymour, Whitneyl. Thoughts from the Cork.
Salisbury, CT: Lime Rock Press, 1981. 28 pp. 7
x 1%. A miniature book of wine maxims, bound
between two halves of a wine cork, and housed in
a clear plastic box.

Poehlmann, JoAnna. Uncorked Milwaukee: J. Poehl-
mann, 2007. [60] pp. 17 x 3%. A miniature book
of wine quotes, bound accordion-style in card
stock decorated with images of winery branded
corks; each page illustrated with a branded cork
cut-out. The edition is only 50 numbered/signed
copies by artist Poehlmann.

Leaf, Munro. The Story of Ferdinand. New York:
Viking Press, 1936. With many reprintings.
Drawings by Robert Lawson. A classic children’s
story of the peaceable bull who had no desire to
rumble and tumble with the other young bulls;
he would much rather sit under his favorite cork
tree, and smell the flowers. [See WTQ, v.18#1 for
this delightful illustration.]

And, then there are Robert Finigan's Corks &
Forks. Thirty Years of Wine and Food (2006), two
novels by Michelle Scott, Murder Uncorked (2005)
and Corked by Cabernet (2009) ... but we wander.

THE WAYWARD TENDRILS is a not-for-praofit organization founded
in 1990 for Wine Book Collectors. Yearly Membership / Subscription
tothe WAYWARD TENDRILS QUARTERLY (ISSN 1552-9460) is 825
USA and Canada; $30 overseas. Permission to reprint is requested.
Please address all correspondence to THE WAYWARD TENDRILS,
Box 9023, Santa Rosa, CA. 95405 USA.  E-m: tendrils@jps.net.
Editor and Publisher: Gail Unzelman. —






BOOKS &
BOTTLES

[Fred McMillin has graciously pulled, with his characteristic
exuberance, another treasure from his library bookshelf to share
with Tendril readers. As with many of us, Fred's books bring

cherished memories to mind...and they all have a special story to
telll —Ed.]

THE AUSSIE BLEND:
DOCTORS anp VINEYARDS

The Book: Vine and Scalpelby Max Lake. Brisbane
and Melbourne: Jacaranda Press, 1967. 72 pps.
Limited edition of 500 copies numbered and signed by
the author. (Stated on the dust jacket only, not in the
printed book.) Illustrated with woodcuts by Brisbane
artist Brian Dean. Original price $12.60.

A Funny Thing Happened on the Way
to Tasmania in 1974 —

n our way to Tasmania to learn some exotic
Odishes for my wife to teach in her cooking

classes, we stopped in Sydney, Australia. We
had allowed time for lunch with wine pioneer, Dr.
Max Lake. We tasted his wines from the cellar,
toured his vineyard, and by the end of the meal, we
had scrubbed Tasmania from the agenda. As I
printed in my wine column at the time it was
immediately apparent that Dr. Lake was a “man of
prodigious intellect, charm, and energy.” For
example, at his Lake’s Folly winery, he was
pioneering the use of French oak for aging a varietal
wine uncommon in Australia...Cabernet Sauvignon!

How did the wine turn out? Imagine my delight
when one of my San Francisco wine tasting panelists
found two bottles of the 1985 Lake’s Folly Cabernet
Sauvignon at a distress sale...for FIVEBUCKSEACH. In
1992, we tasted one of them at age 7 and it scored 87
(very good). In 1997, we tasted the second bottle at
age 14 and it scored 90 (outstanding).

But, now to Dr. Max Lake’s vintage book, Vine and
Scalpel. In his superbly printed and strikingly
handsome book, Australia’s first hand-surgeon
specialist warmly records the story of the “medical
vignerons” who led much of the viticultural
development of the nation down-under. Embellishing

the text are portraits of a number of the doctors that
have been captured in the artistic woodcuts of
illustrator Brian Dean.

Some Tidbits to Savor

w 1788 — Captain Arthur Phillip met a doctor who
brought from England to Australia his eleven-ship
convict convoy. He also brought vine cuttings and
grape seeds, which were planted and promptly died.
® ¢1830 — Dr. Robert Townson was the first medical
vintner. He grew Muscadel grapes and made a sweet
wine, which drew favorable reviews.

= ¢1840 — Dr. McKay built an impressive winery of
dressed stone with eight-foot thick walls. “Convicts,
many in leg irons, worked the property, and even
now, cultivation may throw up a rusty remnant of
those days.”

= 1840 — Dr. Henry John Lindeman arrived in
Australia. He planted a vineyard with White Pinot,
Verdelho, Sémillon, Black Pinot, Cabernet Sauvig-
non, and Hermitage. By 1851 he had a large cellar
stocked with wine of high quality, the red being “akin
to the Bordeaux.” The cellar was made of large slabs
of eucalyptus trunks. Later in the year there was a
disastrous fire which completely destroyed the cellar
and winery.
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m 1842 — Dr. Alexander Charles Kelly emigrated to
Australia from his native Scotland and planted his
first vineyard. Kelly was one of the few physicians to
place a great deal of faith in the medicinal value of
wine for his patients. Kelly is also remembered for
his two prized books on Australian wine, The Vine in





Australia (1861) and Wine Growing in Australia
(1867).
= Dr. Gilbert Phillips (1905-1952) was not only the
co-founder of the Wine and Food Society in New
South Wales, Australia, he was noted for his wine
and wit. On one occasion, he wrote on the cover of the
menu for a Mrs. Luckie, who had retired, but still
performed the functions of Sommelier at tastings:

“From business and the noisy world retired

not vexed by fame,

nor by ambition fired,

calmly and with propriety

I serve the Wine and Food Society.”

The last eleven pages of Vine and Scalpelare devoted
to the marriage of wine and food. “Like all good
marriages, it has to be worked at. And, like all
marriages, there are occasional clashes which
experience lessens, but when harmony is achieved,
things really take off. Bon Appétit!

Dr. Max Emory Lake (1924-2009)

n the late 1970s, Dr. Max Lake gave up his
Imedical profession and pursued his wine and food

activities fulltime. As to the establishment of his
winery named Lake’s Folly, he wrote, “For several
years an expert friend and I dug holes all over the
valley, looking for the soil and aspect to the sun
which would synergize with the Cabernet Sauvignon
grape to produce my wine. In 1963 I finally planted
with friends, my first vines....73 acres of Cabernet
Sauvignon, 4 acres of red Hermitage.”

In his own right, Dr. Lake is often applauded as
“the man who started the Australian Wine Boom.”
He was awarded the Order of Australia Medal in
2002 for his pioneer work and service in the
establishment of the boutique wine industry in
Australia—as a winemaker, judge, and author. Max
Lake loved writing about wine as much as he enjoyed
growing it, making it, and drinking it. Gabler’s Wine
Into Words (2™ ed, 2004) lists eight titles, written
between 1965 and 1994: Hunter Wine, 1965; Classic
Wines of Australia, 1966; Vine and Scalpel, 1967; The
Flavour of Wine, 1969; Hunter Winemakers, 1970;
Cabernet: Notes of an Australian Wine-man, 1977;
Start to Taste Wine, 1984; Food on the Plate, Wine in
the Glass, 1994.

We can add at least one other Lake title to the list,
Scents and Sensuality: The Essence of Excitement,
1989, a companion to his Food on the Plate, Wine in
the Glass, both products of Dr. Lake’s attempt to
understand how taste, smell, and flavour shaped
humanity. Flavour and pleasure were guiding
principles in his day-to-day living. Saluté!

The Bottles: Let's fast forward from Dr. Lake’s
Award-Winning Cabernet Sauvignon, to more recent

tastings at my S.F. City College classes at Fort
Mason. Here are the best Australian wines at
affordable prices we've sipped lately.

$8 Little Boomey Wines, Shiraz, 2004

$10 Hope Estate, Verdelho, 2005

$13 Jacob’s Creek, Cabernet Sauvignon, 2002
$13 Hope Estate (Winesellers), Shiraz, 2007
$15 Peter Lehmann Wines, GSM-Blend, 2005

PROLOGUE

The pickers, up at dawn, were through when noon
Summoned to salad, bread and cheese and wine,
The purple cleanly cut from everyvine.

With spurts of laughter, talk or whistled tune
From guiltily stained lips they stumbled down
The stony slope, in sticky hand or hat,

Among Bergundian leaves of crimson stain,
The choicest cluster heavy from the cane.

I overlooked all from the vineyard crown:

The boxes, brimful, dotted the steep hill,
Waiting their journey to theample vat.

The merry pickers passed and all was still.

3

his handsome page (reduced) is from the very

lovely 1930 publication of Vineyard Voices, in

verse, by Sara Bard Field (1882-1974). Only 75
copies, for private distribution, were printed at the
Press of Johnck & Seeger, San Francisco, on hand-
made paper. Field’s more familiar and frequently
seen book, The Vintage Festival, was printed in an
edition of 500 by John Henry Nash for the Book Club
of California, 1920. =
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IN THE WINE
LIBRARY
by Bob Foster

How to Launch Your Wine Career. Liz Thach, Ph.D.
and Brian d’Emilo. San Francisco: Wine Appreciation
Guild, 2009. 354 pp. Softback. $29.95

“this superb book offers detailed answers ...
a gold mine of information”

writing wine book reviews puts me in that group)

since the early 1980s, and people are always
asking me about how to get a job in the industry.
Other than suggesting they go to U.C. Davis or
Fresno State and major in enology, I have never had
much of a detailed response. This superb book offers
detailed answers.

The book gives detailed descriptions of the duties
and responsibilities of eleven major categories of wine
jobs ranging from wine making to wine education and
wine writing. This is followed by a detailed
description of the skills, experience, and education
required for the job. The book then gives precise
suggestions on how to gain an entry-level position and
then how to work your way up the career ladder. It is
useful material available in no other published book.
An additional plus are actual interviews with
numerous professionals already in the industry
(including Jim Laube and Paul Dolan) who offer their
insights and suggestions.

In a sense this book is like having dinner with an
old pro in each of the fields. You are given an insider’s
view of what the job requires, what are the big dos
and don’ts, and information on how to break into the
field. It's a gold mine of information. If you want to
get a job in the wine industry, buy this book. Very
highly recommended.

I’ve been a wine judge and wine writer (assuming

From Demon to Darling: A Legal History of Wine in
America. Richard Mendelson. Berkeley: U.C. Press,
2009. 302 pp. Hardback. $29.95.

“aq fascinating work ... well documented”

book I thought it was going to be dreary—page

after page of legal mumbo-jumbo. I was very
wrong. This is a fascinating work that chronicles the
interaction between wine and law during the history
of this nation.

Wine was, in the early days of our country, highly
favored. Jefferson’s and Franklin’s love of wine is well
known. In fact, even as the early prohibition
movement began, wine was exempted. Indeed the
author notes that at some of the early temperance

Even as a retired attorney, when I first saw this

meetings wine was actually served. Mendelson
chronicles how wine was slowly included into the
temperance movement and how prohibition began. He
writes with style and flair and adds fascinating
details to the story. For example, the 18" Amendment
to the U.S. Constitution that made Prohibition the
law of the land was not self-executing. The Volstead
Act was the enabling legislation. Mendelson notes
that President Woodrow Wilson vetoed the legislation
not because he was opposed to prohibition but
because he felt it came too quickly after the end of
World War II, and the population needed a period of
relaxation and preparation before the act took effect.
Wilson’s thoughts were unpersuasive as Congress
promptly overrode his veto.

Prohibition had disastrous effects on the California
grape industry. [See Bo Simons’ review of When the
Rivers Ran Red this issue. — Ed.] Not only did many
wineries close, but scores of grape growers tore out
vast acres of prime wine grapes such as Cabernet and
replanted them with thick-skinned varieties that
could survive long trips by boxcar to the east coast for
sale to bootleggers and home vintners. The loss of
high quality, aged vines of top varieties would plague
the industry for decades.

Mendelson does a great job of explaining why
prohibition lost support amongst the population. He
documents the fraud, waste, and corruption that
riddled the forces allied to support the ban. It's a
great tale well told.

The author carefully explains each of the major
U.S. Supreme Court cases that ruled on some aspect
of Prohibition or the period immediately after. He
even explains the historical antecedents that led to
the “tied house” prohibitions.

The second part of the book focuses more on how
America changed from a nation where wine was
prohibited to a nation where wine was held, by some
at least, in high regard. While this portion of the book
is more a social history than a legal history, it is
interesting and the author finds new insights into the
change. Much of the end of the book is on interstate
shipment of wine from wineries to consumers. This is
a much drier topic (sorry for the pun), but nonethe-
less, interesting.

Thankfully, this is a well-documented book. There
are 68 pages of footnotes in the back (I think readers
are better served by footnotes on the page, as it keeps
one from having to flip back and forth), and a detailed
index. Highly recommended.

[As vintage Tendril members recognize and applaud, Bob Foster
was the inspiration that founded our Wine Book Collector’s Society
in 1990. He is a regular contributor of wine book reviews to the
excellent periodical, California Grapevine, and we express our

thanks for the kind permission to reprint. — Ed.]





The Agony and the Zinfandel:
A Review of When the Rivers Ran Red
by Bo Simons

[Bo Simons, a founder of the Wayward Tendrils, has been the

librarian of the Sonoma County Wine Library, in Healdsburg, CA,
for over twenty years. Under his guidance the library has become
a major reference source for wine historians, researchers, and the
wine industry. — Ed.]

When the Rivers Ran Red' An Amazing Story of
Courage and Triumph in America’s Wine Countryby
Vivienne Sosnowski. New York: Palgrave MacMillan,
2009. 228 pages, with Notes, Bibliography, and Index.
Illustrated with vintage photographs. Cloth. $26.95.

“dramatic, heart-wrenching, agonizing, rewarding”

he story of what happened to the
California North Coast wine in-
X dustry during Prohibition re-
75 mains fascinating, hugely engag-

ing, and until now largely untold.
The saga of California’s vineyards
and wineries from 1919 through
1933 remains little understood by
most people whose ideas of Prohi-
bition feature speakeasies, rum runners, bathtub gin,
and gangsters with Tommy guns. The real story is
much more interesting. In a succinct several sen-
tences, wine historian Charles Sullivan summarizes
the facts of the onset of Prohibition in wine country:
The Eighteenth Amendment was submitted to the
states in December 1917 and was adopted in
January 1919. By that date the California wine
industry had all but closed shop. But the govern-
ment in what was called the fresh grape deal
allowed the sale of wine grapes to the heads of
households, who might produce a fruit juice; there
was no explicit prohibition against converting that
juice into wine. Congress also allowed the produc-
tion of sacramental and medicinal wines. Thus
some of the wineries in California, and all of the
vineyards, were able to stay in business (Compan-
ion to California Wine. Berkeley: U.C. Press, 1998).
This central fact, that a hole in the law made it
possible to survive—wine grape acreage actually
increased through much of Prohibition—seems dimly
perceived by most of us. Now Vivienne Sosnowski has
put human faces on those bare facts and written a
book that details how the families that owned
vineyards and wineries, and the communities they
lived in, survived Prohibition. Hers is no.small
accomplishment: to have broken the long silence of
those who were pummeled by Prohibition. Wineries
and wine country families resorted to various tactics,
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some more legal than others, to endure. There was a
great deal of hard work, ingenuity and pluck in
making ends meet and keeping the family farm
during those years. Those who survived enforced a
lasting silence. Some felt what happened was shame-
ful and illegal, that it was family business, and you
did not share it with others. Gaining their trust and
recording their poignant, detailed witness is a major
achievement.

Vivienne Sosnowski had worked as a journalist and
editor for a number of years before this project
grabbed her. In addition to having been editor of
several Canadian newspapers and then the San
Francisco Examiner, Vivienne had long been a gifted
photographer. She became involved with a project in
Healdsburg, where she lives part of the year, doing
photographic portraits and getting brief oral histories
of a number of the area’s living treasures, including a
number of elder statesmen and matriarchs of the wine
industry. From getting to know them, gaining their
trust, Vivienne started seeing the outline of this great
untold human story.

WHEN THE RIVERS
RAN RED |
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AN AMAZING STORY OF COURAGE AND
TRIUMPH IN AMERICA’S WINE COUN‘I.':;;FY
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I must offer a disclaimer here. I know Vivienne,
and she has become a hardworking member of the
Board of the Wine Library Associates of Sonoma
County, the support group of the Sonoma County
Wine Library in Healdsburg. She is a friend and
colleague, and I admit that I cannot be impartial and
objective when describing her book.

I watched her at work on this book, and I admire
both her microfilm stamina and her interviewing
technique. She will sit for days in front of a microfilm
reader-printer, going through year after year of bleak
newspapers from the twenties, extracting relevant
details. When she talks to one of the old winemakers,
she displays a genuine interest that makes her subject
feel that what he says is the most vital and intriguing
story she has heard in some time.





The stories she has unearthed are dramatic, heart-
wrenching, agonizing, and rewarding. If you were
part of a wine family, one day your family owned a
legitimate business valued at a comfortable sum, with
a good inventory, and a sunny future. With the
passage of a law, the next day what you owned was
legally worthless, and you had to break the law to
survive. In the first few years, the trick was to move
your inventory to San Francisco. The passage of case
goods and bulk wine over North Coast highways was
a cat and mouse game with the Prohibition
authorities. The families, Vivienne writes, “bootlegged
in terror, many driven by necessity. If we hadn’t
bootlegged, we wouldn’t have survived,’ said the Dry
Creek grapegrower and winemaker, Gene Cuneo, just
before his death in 2007 at the age of 94. ‘We had to
pay taxes on our land. If we hadn’t bootlegged, we’d
have lost our land.”

The Prohibition authorities, always despised, were
sometimes cruel and crooked. Vivienne relates the
story of the Seghesio family being awakened in their
farmhouse at three in the morning by Federal agents,
and shaken down for a $10,000 bribe in return for not
arresting them. It took two years and a major court
case to finally convict the evil agent and exonerate the
wine families. Several years later the Seghesios had
another bad run-in with the authorities, one that gave
this book its title. For years the family had been
keeping about “46,000 gallons of eminently drinkable
wine.” In 1929, the authorities determined that it was
past its prime and no longer fit for consumption and
had to be destroyed. It was finally disposed of under
the eyes of two inspectors in 1931—heartbreakingly
close to repeal—and nearly 50,000 gallons were
released from their tanks and allowed to flow onto the
land. The wine made its way through vine rows,
gullies and ditches “down to the Russian River...Gene
Cuneo still recalled the scene—The Russian River
running red for a day, shocking passersby downriver
...in Healdsburg and killing fish.”

The book does not lack some few flaws. On page 6
Vivienne says it was the Russians who first planted
grapes in California. It was the Russians who first
planted grapes in Sonoma County, but California’s
first grape plantings still belong to the Spanish and
the Franciscan fathers. Vivienne also ignores the
lingering effect of Prohibition: the fact that this
hammer-blow of illegality sundered the grape grower
from the wine maker in a basic way in America that
it had never been in Europe. For many years after
Prohibition the grape growers who sold to wineries
cared more about brix and tonnage: the quality of the
fruit was of secondary importance. This has been
remedied to a great degree in recent years, but that is
one of the lasting hangovers of Prohibition. That,
together with the coarsening of consumer taste for

wine during Prohibition, set back wine in America for
generations.

But Vivienne’s book is not about the effect after
Prohibition, but the human agony and triumph during
those dry and dusty years. Her triumph is the
detailed research and sparkling testimony she was
able to charm out of the survivors. This is an
important and lasting contribution to wine literature.

The Anatomy of a Literary Hoax
by Sidney Berger (Oak Knoll Books, 1994) is on the
outer margins of wine-book world, but it is a delight.
And, it has a tipped-in wine label ... all finely printed
letterpress by Henry Morris at his Bird & Bull Press
on watermarked laid paper, in a limited edition of 300
hand-numbered copies: 50 cloth bound, 250 in heavy
card stock, sewn. “This strange but true tale started
in 1979 when Henry Morris added an invented
reference book to the lengthy list of cited references at
the end of Timothy Barrett’s fine book, Nagashizuki-
The Japanese Craft of Hand Papermaking, printed by
Morris. It took five years for the author Barrett and
Sid Berger to finally notice this bit of Morris humor.
The conspiracy began!...” [Oak Knoll Books] Berger
relates in the story that “Henry, a great wit and no
stranger to practical jokes ... has pulled off other
pranks. Even Henry's homemade wine label (the label
is homemade, not the wine), which he says he pastes
over bottles’real labels when he serves guests to make
them think they are drinking his brand of wine, shows
his great sense of humor...” Tendrils previously met
Mr. Berger upon the publication of his miniature
treat, Come to the Cabernet' A Compendium of Wine
Writers’ Critiques, in 2007 (Vol.17 #2).

THE GENUINE OLD ORIGINAL

This wine was grown on Sylvaner vines brought
here originallyin 1712 by the grandson of the famed
Dutch printer Zacharias Roman, Master of the
Printers’ Guild in Middleburgh. This wine, from
his own vineyard, was called ‘No. 77" after Roman's
number on his Guild medal, and was served at all
Guild meetings. Drinking this wine makes one a
part of printing history (or maybe just plain history
as some have been known to have violent convul-
sions after a bottle or two, expiring soon thereafter).

Jericho Mountain Vineyards, Newtown, Pa.
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A Grand Old Journal: Pacific Wine & Spirit Review

by Marvin Collins

[ We welcome another contribution to our Quarterly from our indefatigable researcher of California’s wine history and its cast
of memorable characters. In this piece Marvin provides a look at one of the most important resources for wine industry history,

and its new life on-line. — Ed.]

GOOD NEWS IS HERE for seekers of California’s vinous history—the legendary journal Pacific Wine & Spirit Review
has been digitized and is appearing on a computer screen near you. After a twenty-four-year effort to make the
journal more readily available to wine history researchers, the almost complete run held by the San Francisco

Public Library has gone on-line.

Pacific Wine & Spirit Review—A Short History
San Francisco created a single ongoing trade

journal dedicated to viticultural matters, but it

was not monothematic at first blush. It began as
the San Francisco Merchant, whose initial issue was
published March 7, 1879, by founding journalist
Alexander D. Bell. The masthead proudly proclaimed
that the “Merchant is devoted to the Productions,
Manufactures and Commerce of the Pacific Coast.”
Besides the vine and wine, the paper covered wheat,
sugar, wool, tobacco, molasses, rice, salmon, canned
goods, coffee and tea, and touched on some aspects of
mining.

Some of the regional newspapers serving the
various wine districts dedicated space to the rapidly
emerging industry— St. Helena Star, Napa Reporter,
San Jose Mercury, among others—and Publisher Bell,
collecting stories from these sources and government
reports, assembled them into categories by industry.
Bell, at various times, was also connected with the
Vancouver Times, and San Francisco’s Chronicle,
Bulletin, and Post. Rising wine expert and celebrated
journalist Charles A. Wetmore moved in the same
circle of pressmen, and the two became close
collaborators. Through Wetmore, the Chief Executive
Officer of the State Viticultural Commission, the
Merchant became the voice of the Commission; some
was first-hand reportage and some was culled from
the daily newspapers and re-edited with Bell's
commentary. The paper printed/published several
reports of special committees and annual conventions,
covered their meetings, and promoted Commission

publications. Bell and the Merchant also published
Wetmore's Propagation of the Vine (1880) and
distributed ex-Board Secretary John Bleasdale’s
translation of Portuguese Viscount Villa Maior’s 7he
Viniculture of Claret (1884).

By 1883 Bell had redefined the thrust of his journal
to cover almost exclusively the interests of the wine
makers and grape growers of California. He still
filled space during slow news weeks with reminis-
cences of Civil War battles and reports on the
California real estate boom, but when he wrote that
the Merchant “is a careful digest of all matters of
interest to the Grape Growers,” the paper’s true slant
stood clear.

In May, the St. Helena Star recognized the
changing content with a fine commendation of Bell
and his work :

The SF Merchant has recently changed its form to

aquarto, and made further mechanical and literary

changes that render it one of the handsomest and
most valuable weekly journals published on this

Coast. To the wide-awake merchant and trader

this publication has become a necessity, yet its

usefulness has been extended into another field—
that of viniculture— and the vinegrowers will find
the Merchant abounding in information concerning
the grape vine, and everything pertaining to its
cultivation. The editor, A.D. Bell, is a frequent
visitor to Napa valley, being deeply interested in
the success of grape growing in California. The
first number [April 27, 1883] of his paper [revised
format, with larger viticultural emphasis] contains
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a complete report of the proceedings of the Napa

Grapegrowers Convention, April 19, 1883, taken

down at the time in short hand, which fills seven

pages in small type of the Merchant. Every vine

grower in Napa valley should send for a copy.

Without an economic history of the Merchant, we
cannot know if it was financially sustainable. The
paper changed hands in July of 1884 and Alexander
Bell withdrew from its editorship. He remained active
in his field; in 1890 he founded the Butchers’ Gazette,
and advocated the establishing of stockyards in San
Francisco similar to the eastern yards. Bell, a native
of England, passed away December 21, 1910, in Ala-
meda, California, at the age of 84, after a lifetime of
pioneering journalism on the west coast.

Charles R. Buckland
The next proprietor of the SF Merchant was the

peripatetic journalist Charles R. Buckland, who
came to the masthead July 18, 1884, as both
editor and proprietor. He continued to publish a
journal of 16 pages on alternate Fridays and fervently
hoped “contributors and advertisers would continue to
favor the magazine.” Annual subscriptions cost $3. It
is probable that Alexander Bell made some
professional enemies during his reign. Buckland
tacitly admitted as much when he wrote in his lead
editorial “this change has been made on the recom-
mendation of many of its [Merchant’s] supporters who
think it will gain rather than lose its popularity.”
Buckland had worked as a journalist in his native
Tasmania before moving to San Francisco. Prior to
taking on the SF Merchant, Buckland, a friend of
Claus Spreckels, had briefly edited Spreckels’ Pacific
Commercial Advertiser in Honolulu. He published a
well-written story on August 20, 1883, about police
raids on two local Chinese opium dens; it turned out
to have been plagiarized from the May 12% issue of
Frank Leslie’s Weekly which described a similar raid

in New York City. By September 3, Buckland had
left the Advertiser, and moved to the Honolulu
Bulletin. His connection to Spreckels remained strong,
and he gave ample space to the Hawaiian sugar and
banana trades, as well as running in each issue a
finely illustrated full-page ad for Spreckels’ California
Sugar Refinery. It is possible that Spreckels was the
fiduciary angel behind Buckland’s ascendancy. (The
sugar king and his son John later bought the San
Francisco Call to spite Michael de Young of the hated
S. F. Chronicle, which had published a damaging
investigative series exposing the exploitation of
workers on Hawaiian sugar plantations.)

A new player came in from the wings in March of
1886. “Col.” E.C. Hughes owned a successful San
Francisco commercial printing and publishing house

‘at 511 Sansome Street, a competitor of the more well-

remembered H.H. Bancroft Company. His steam-
powered press printed government and technical
manuals, corporate bylaws and reports, travel guides,
commemorative speeches, and literary works.
Hughes offered more capital than Buckland could
earn from magazine sales alone. The first issue under
the Hughes proprietorship appeared March 12, 1886.
Charles R. Buckland was retained as Editor and the
office of the Merchant moved to Sansome street.

The last issue of the Merchant published by Hughes
was March 1, 1889. The motto that had opened
Buckland’s editorial tenure at the Merchant was the
all encompassing “Devoted to Viniculture, Olive
Culture and other Productions, Manufactures, and
Commerce of the Pacific Coast.” Soon it was
condensed to a snappy “The Only Viticultural Paper
in the State.”

True to his Tasmanian origin, Buckland was

‘appointed the acting resident agent of the New

Zealand government in San Francisco in 1886, a Vice-
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Consul without portfolio. After he left the Merchant,
he made his way to New York by 1898 where, while on
the editorial staff of the New York Commercial, he
addressed the New York Merchants’ Association in
April on “The Opportunities for American Merchants
and Manufacturers in Venezuela.” Buckland’s life
history made him uniquely ideal to promote the
glories of United States commerce in the Pacific
Basin.

Name Changes

.M. Wood & Company purchased the Merchant
Rfrom E.C. Hughesin March 1889, and published

it as the SF Merchant through April 12, 1889.
The name was changed for a brief run as the
Merchant and Viticulturist, April 26, 1889 to
February 22, 1890. Wood changed the name a second
time to the Pacific Wine & Spirit Review for the issue
of March 8, 1890.

On March 29, 1889, R.M. Wood & Co., stated that
they were making editorial changes to the Merchant
in order to write more content in treatment of local
matters and to publish less material reprinted from
other journals. They intended to print full and
accurate reports of the meetings of the Board of State
Viticultural Commissioners and the Grape-Growers
and Wine-Makers Association.

“Still Growing—The change of name to PW&SR
has been contemplated for some time, the former title
being discarded because it was not deemed
appropriate to the field occupied by the paper. With
this issue closes Volume 23 and enters upon the 12
year. It was twice enlarged in the past year and now
carries 24 pages.” Current prices of Kentucky
Bourbon in the warehouse and distillery, tax paid and
in bond, had been added, and quotations of rye
whiskies were to be added in the next issue.

Winfield Scott’'s name appeared with Wood’s on the
masthead January 26, 1891. They wrote that “the
PW&SR is the only paper of its class west of Chicago.
It circulates among the wine makers and brandy
distillers of California, the wholesale wine and spirit
trade of the Pacific Coast, and the importers, distillers
and jobbers of the Eastern states.”

Scott would become well-known as the last
Secretary of the State Viticultural Commission. One
of his final acts was an attempt to keep some of the
rarest and most important volumes in the Board’s
library out of the hands of the University of
California, which was to absorb the assets of the
Commission upon its dissolution on December 31%,
1895. Scott used his editorial pulpit to snipe at the
Berkeley professors, writing that “no one respects the
work of that viticultural fraud, Professor Hilgard.”
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Still there were ups and downs. By 1897 the R.M.
Wood Company, printers and publishers at 316
Battery Street, were in trouble. Winfield Scott,
president of the company filed a petition of insolvency
on March 1*. The debts amounted to $5,486.88 and
the assets were estimated to be $5,115.31. On March
8, 1897, Wood and Scott announced that the PW&SR
had moved from Battery street to 402 Front street,
Rooms 8 and 9, due to the sale of the job printing
plant of R. M. Wood Co. Winfield Scott remained the
Editor and R. M. Wood the Manager. Subscriptions
had lowered to $1.50 a year, singles went for 10 cents.

By 1900, Scott had left the magazine. Wood
matured the PW&SR into an industry leader, a fitting
western competitor to Bonfort's Wine & Spirit
Circular out of New York City. The number of
advertizing pages fattened the issues of the 1890s,
and ballooned them to 82 pages in the early 1900s.
The content increasingly concerned building a
national industry that could defeat the forces of
prohibition. Most of the early day struggles had been
overcome, including the deadly phylloxera, as new,
well-capitalized owners replanted destroyed vineyards
with reliably resistant rootstocks.

Overall, even in today’s eyes, the journal is a thing
of beauty, with handsome typefaces well-imprinted
and memorable graphics in woodcuts and line
drawings. The issues of the early eighties are
particularly rich with the sense of an industry pulling
up its bootstraps. Hardly a fortnight went by without
a stirring manifesto by Charles Wetmore or Frederick
Pohndorff proclaiming California the new Eden that
would quickly surpass tired old Europe as the home of

-the grape and the olive. Beyond inspiration, they

provided detailed plans on just how to effect this
transformation, at what angle to cut the vine graft,
how to clean the vats for the coming season, how to
ferment your wine to avoid the dreaded “milk
sourness.”

Professor Hilgard was not yet the adversary, and
he too would weigh-in on proper rootstocks and how to
farm them. Wine wasn’t just being tasted, it was
being analyzed by chemists, and the tabulated results
appeared in the pages of the Merchant/PWSR.
Fraudulence and adulteration were exposed from
every quarter, even sometimes on the part of the
advertiser, as the battle cry went up: “California
wines under their own label!”

One hundred and twenty years on, the feeling of
emergence is what strikes the reader, blow by
counter-blow, and I for one, am grateful that these
forebears stayed with it for as long as they did. These
ancient magazines hold a wonderful view into the past
of California’s agricultural treasure.
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The Digitizing of the PW&SR by Internet Archive

n October 1985, historian William F. Heintz wrote
Ito U.C. Davislibrarian John McConnell lamenting

that no institution which owned copies of the SF
Merchant/PW&SR had a complete file and none had
committed their holdings to microfilm. McConnell
began the process of doing so to the Davis and
Bancroft collections, but the end result was for the
years 1906 to 1919. The meaty years of the 1880s and
1890s remained out of reach.

Sonoma County Wine Library librarian Bo Simons
played a significant role in the process that put the
periodical on line. In an open letter on the internet
dated January 2009, Simons recounted the history:

San Francisco Public Library had a run that went
from 1883 to the periodical’s final issue at the start
of Prohibition in 1919. The problem was that these
issues were beautifully but tightly bound, with no
appreciable gutter. That meant that to microfilm
this treasure, it would be necessary to destroy the
bibliographic integrity of this one-of-a-kind archival
treasure.

Then in October 2005 officers of the Wine

Librarians Association, Secretary Gail Unzelman,

Treasurer Callie Konno, and myself, the President,

drove to San Francisco. We met with Susan

Goldstein, City Archivist of San Francisco, at her

offices on the 6th floor of the new San Francisco

Public Library. We explained our mission to make

the PW&SR available. We thought there might be

some new, less invasive digital technology that
would get us past the “destroy the resource to save
it” choice that had stymied us.

Susan Goldstein had been negotiating with the San
Francisco Presidio-based Internet Archive project of
Web-entrepreneur Brewster Kahle, concerning the
scanning of the much used and delicate San Francisco
Municipal Reports. Kahle’s company was scanning
out-of-copyright materials at low cost in order to
quickly build his on-line content. His scanners (more
about those later) were gentle and state of the art.
Goldstein proposed to the Wine Librarians Assn. that
if they could meet the $2,000 expense of scanning
20,000 pages, she would find a way to make it happen.
The Wine Librarians voted at their conference at
Cornell in September 2008, to fund the project.

Bo Simons: “Susan Goldstein reported to us in
December 2008, that ‘the first three cartons of Pacific
Wine & Spirit Review are at the scanners. Three more
boxes are at our Preservation Dept. where they are
mending paper tears and other problems before being
sent out for scanning. So we're on our way!”

In a telephone interview, Goldstein described for
me the scanners used to safely handle fragile rare
books—a world away from flopping heavy old volumes
facedown onto the glass of a photocopier. The volume

rests spine down in a broadly-vee'd cradle, sized to
support the book. Treadle-operated glass panels press
the pages as flat as can be safely managed, in this
case surmounting the issue of the tightly bound
gutters and curled, out of focus page areas. The
images are made with two high-resolution digital
cameras suspended over the cradle on ninety-degree
axes to the pages. The pages, once relieved from the
pressure of the glass, are turned by hand. Yes, there
is some wear and tear on the friable old paper, but
doing it once carefully is incomparably safer than
multiple openings by multiple patrons.

The Winefiles Connection

really interesting and useful index to the Pacific

Wine & Spirit Review is available in the form of

Winefiles.org, compiled by historian Charles
Sullivan and digitized through the agency of the
Sonoma County Wine Library, again guided by the
hand of librarian Bo Simons. Sullivan had read “hard
copy” of the newspapers, journals and government
documents he had used in the years of researching his
many books, and he compiled a vast database of
issues, titles, subjects and dates. This database was
minutely divided into subject categories and digitally
supported by well-written software.

Sullivan’s genius was to deconstruct an article into
all its references and list each under their proper
heading. If Arpad Haraszthy, Clarence Wetmore and
Daniel Boone are all mentioned in a given article,
Winefiles will reference the article under all three
names.

Many of the subjects that were extensively covered
by the San Francisco Merchant and Pacific Wine &
Spirit Review have multiple entries under their
heading in Winefiles, which can be used as a kind of
master index to the journal. I have printed out many
pages from Winefiles and have taken them with me to
the archives when I was reading through PW&SR.
Sullivan didn’t list every mention of every subject, nor
does he give page numbers (which can add a lot of
looking as the journal grew thicker), but the
researcher will start out with a detailed chronology of
articles on the desired topic.

How to Work the Site
Internet Archive can be found at www.archive.org.

The address will bring up the home page offering

a broad range of constantly changing material,
from tapes of Grateful Dead concerts to the 1801
poems of English author John Penn to medical audios
in Arabic by doctor El Fatatry. At the top of the page
is a search box: type in “Francisco Merchant” or
“Pacific Wine Spirit,” and hit the “Go!” button. A
second drop-down menu allows the choice of media
types, which in the case of PW&SR would be “Texts—





American Libraries,” but it is unnecessary to make a
selection, because your typed entries willimmediately
bring up a page of search results for either title of the
journal.

= SELECT, for example, San Francisco Merchant, Vol.
19/Oct. 28, 1887-March 30, 1888, and a new page
describing the work and its digital history will appear.
A box on the left side of the screen shows a flickering
display of the journal’s pages and the following
options:

= READ ONLINE — All 206 scanned pages of the volume
can be viewed on the computer.

= PDF — A complete 26 Mb file of the volume can be
downloaded into the viewer’s hard drive.

= B/W PDF — A black and white version of above.

= FULLTEXT — An Optical Character Recognition (OCR)
text of the entire volume, which can be searched and
elements selected to copy and paste into the viewer’s
own database.

= DJVU — A new digital document format, alternative
to PDF, that uses compression. As applied here the
link goes nowhere and loses the site; my sense is that
one needs to download a DjVu reader to access the
compressed files. Their website boasts, “It may be
worth a thousand words....but it is not worth a
thousand Kb.”

= SELECT “READ ONLINE” and you will be presented a
virtual bound-volume starting with the endpapers.
The icons on the toolbar above (from left to right) do
the following tasks: return to Internet Archive home
page; zoom in and zoom out with the percentage of
enlargement; view a single or double-page spread; the
Archive assigned page number, and a set of four
arrows, which are the main navigators of the page.
The arrows on the left and the right will always take
you to the front and back pages of the volume, the
arrows in between allow you to flip individual pages
forward or back. The far right-hand arrow (in a circle
marked play) will flip through the book at a stately
cadence.

If you enlarge the view to 25% or more, only a
single page will be displayed and the arrows change to
up and down page arrows. This is a quick way to
move through many pages. One of the difficulties of
working with the issues of the Pacific Wine & Spirit
Review is that there are no covers bound between
issues in the big books or if there were, they were not
scanned. This is a problem, because unlike the San
Francisco Merchant, the issue’s date is not displayed
as a header or footer on the page. Page numbers of
every issue start at number 1 and only the page with
the masthead somewhat further in gives the date of
the issue. So it becomes very useful to move through

T

the pages to find that page and date the issue. One
user anomaly this reviewer has repeatedly noted is
that in enlarging a given page to 50%, sometimes the
desired page will be replaced by another page
somewhere in the volume. I have found that [ am
unable to enlarge some pages more than 25%.

= THE SEARCH FUNCTION — On the right side of the
screen is a full-height box for searching each volume.
Type in your search term and gingerly maneuver the
cursor tip to touch the edge of the “Go” button located
just below the search term, the upper rim of which is
peeking out above the obscuring search field. A list of
links and page numbers will appear, each of which
will take you to the term highlighted in pale blue on
the page. One cannot search an individual page, or all
volumes simultaneously.

Does the “search” find everything pertaining to the
“search” term. In a word, no. I have found the high-
lighted search term in a headline across a two- page
spread and the same term embedded in an unrelated
article. On the other hand, great material has been
digitally located that I had passed over when
examining the original books in the San Francisco
Library. It is a brave new world.

= A CAVEAT: Internet Archive has miss-indexed Vol.
10, April 13, 1883—October 5, 1883. The issues of
Vol.19, October 28, 1887—March 30, 1888, have been
inserted under that link. Volume 19 is correctly
indexed under its true heading. Until this problem is
rectified, the oldest issues in the collection are not
available online.

® CAPTURING IMAGES from PDFs with MICROSOFT PAINT
The PW&SR is chock-a-block with illustrations and
advertisement that ask to be saved. The user can
easily save pieces of PDF files using an existing
Microsoft program called PAINT.

When you find something on a PDF file that you
wish to save to your hard drive, center the text or
image on the screen. (Whether you enlarge or reduce
is up to you. Sometimes the enlarged image is too big
to fit the screen.)

Press the CONTROL and PRINT SCREEN keys at the
same time, which temporarily saves the screen image
in memory. Next open the PAINT program, which is
found under accessories in the Start menu.

When PAINT comes up, select EDIT, and then select
PASTE. The image from the PDF is now in Paint. The
tool bar on the right offers an editing tool that can be
drawn around the desired image.

Now select EDIT, and select CUT. The image 1s
removed, leaving the balance of the original PDF.
Select FILE, then select NEW, and when the little
window appears in the center of the old PDF and asks
if you wish to save the remainder, select NO.
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The old PDF will now disappear, leaving a fresh
PAINT field. Select EDIT and then select PASTE and
your cut image will appear.

Now select FILE, select SAVE AS, and a directory
window exploring your files will appear. Assign the
cut image a name and choose a file or folder for it to
go to. At the bottom of this directory window is a drop-
down menu. The saved image will most often be saved
as a BMP file; but it is better to choose to save it as a
JPEG, because it is easier to manipulate (sharpen,
color correct, &c.) a JPEG later.

Then CLOSE PAINT and you will be back at your
original PDF file. With a little practice all these
manipulations can be handled in about a minute.

“...akind of a miracle . . .”

ometimes the work of searching through pages of
Sold periodicals on a computer screen is

frustrating, repetitive, tedious, and even lonely.
Your eyes burn, your back begins to form into a
question mark, and you wonder why you ever pursued
this interest in the first place. Compared to multiple
trips into San Francisco, either by private auto or
public transport, and all the factors such trips
entail—parking, the limited hours, the protective
librarians guarding the delicate pages, the difficulty
of getting photocopies—it is a kind of a miracle, to sit
with a steaming cup of Earl Grey in hand, seeking out
what plans Arpad Haraszthy was hatching for his
Eclipse Champagne in the fall of 1887, while dawn
silently starts to crack open the night sky.

A TENDRIL REMINISCENCE ¥
about Bella Landauer gt

sketch of Mrs. Bella Landauer, “one of the most

accomplished ephemera collectors of all time,” and
the compiler of several finely printed booklets on her
favorite collecting subjects, including Some Alcoholic
Americana (1932). Some 800,000 items from her
various subject collections are housed at the New-
York Historical Society, where Tendril Wilson (Bill)
Duprey, was Curator of the Print Room for a time. He
writes: “Dear Editor Gail: Do you actually own Bella
Landauer’s Some Alcoholic Americana? Any of her
little booklets are rare as hen’s teeth, and all of them
are fascinating. I never met Mrs. Landauer, but I had
her collection under my care for almost 10 years, for
the Landauer Collection was under the care of the
Print Room for which I was the Curator from
1966-1974. You would no doubt swoon to see the
miscellaneous material in that collection dealing with
the subject! And of course her ephemera collection
otherwise filled enormous scrapbooks with every
subject imaginable ... and being most famous for the
very large collection of advertising posters which
papered the walls of the third-floor corridor for
decades (many have been reproduced through the
vears). Unfortunately, there was never a real index to
the scrapbooks, and she just pasted away; when the
space of a subject was filled, she just started
elsewhere, with no mention of where the two might
be. Nevertheless, she collected on a prodigious scale,
and not only paper things. There was a room full of
objects, all dealing with advertising in one way or
another, from mustache shaving cupsillustrated with
drawings showing the occupation of the owner:
butcher, piano mover, cobbler, baker, &c. Sadly,
although Mrs. Landauer’s little room was down the
hall from the Print Room, I rarely had the time or
opportunity to really get acquainted with it.
Whenever someone came to see something in the
collection, it was a trial to find the appropriate
material... I wonder if any indexing has since been
done of the scrapbooks. I doubt that they [NYHS]
have dismembered the scrapbooks; paper ephemera
is so very friable and fragile, especially when attached
to heavy paper pages with just old bottled glue or
paste! She spent decades in her little office at the
N-YHS, pasting up her loot... A final remembrance:
Mrs. Landauer had a chauffeur, and one day, in her
limousine, she passed a drug store that was going out
of business, with boxes of “waste” sitting on the curb.
Spying this, she stopped the car, and ended up
carrying away a ton of pharmaceutical papers, and
bottles, &c. A true, true collector!” =

In our last issue (July 2009), we presented a brief
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VERDIER CELLARS, in the City of Paris, San Francisco
by Gail Unzelman

This little contribution to our WT@ evolved from
four of my wine collecting passions: philatelics,
postcards, labels, and books & pamphlets. Paul
Verdier and his Verdier Cellars’ cancellation
deliver an interesting tale from California’s
wine lore. Enjoy!
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S SOON AS Prohibition was repealed in 1933,
A(I:aul Verdier, President of the City of Paris—
ne of San Francisco's oldest and most
celebrated department stores—established a depart-
ment for the handling of fine wines and spirits in the
store’s lower level. Within two years, Verdier Cellars
would gain the distinction of being the “finest Wine
Cellar in America—100,000 bottles with over 500
different labels, ranging in price from the most
reasonable to the rarest.”

French-born Felix Verdier had founded the City of
Paris in 1850, amidst the fervor of California’s Gold
Rush, and the fashionable store enjoyed a favored
location on San Francisco’s Union Square for over 120
years. In a magnificent building, complete with an
opulent rotunda capped with a stained glass dome
that marveled all visitors, the elegant City of Paris
and its fine wares brought /a joie dvie to San
Francisco's high-class citizenry. Paul Verdier,
grandson of Felix, took over management in 1904 and
retained this position until his death in 1966. As the
most prominent member and leader of San
Francisco’s French community, France awarded him
the Legion of Honor’s highest rank of Commander.

Upon the establishment of Verdier Cellars in 1933,
the City of Paris published a small 42-page, nicely
illustrated booklet, History of Wine. How and When
to Drink It, in which Paul Verdier brought to the
attention of the American people the long-forgotten
basics of fine wine. He also proudly stated several
reasons “Why City of Paris Sells Wine”: = We believe
it our duty to sell wine because we will render a
valuable service to California, which was and will be
again the wine-producing state of the country. = In
again giving a taste for wines to the old generation
who forgot them during Prohibition, and introducing
our wines to the new generation who knows nothing
about them, we will prepare the American palate to
enjoy the very good vintages California producers will
soon put on the market. ® We believe that wines on
the tables of American homes will prevent the return
of Prohibition.

The Verdier family in France had many successful
years of experience in the wine and restaurant
business. Paul Verdier proudly announced that “in

France a bottle labeled VERDIER could not find its
equal” and the Maison Doree, belonging to a family
member, “was in the old days Paris’ most famous
restaurant...and its cellars were known all over the
world.” He wrote, with grateful appreciation, that
these connections had enabled him to open his
Verdier Cellars with a full stock of magnificent wines.

In this sumptuous Cellar, customers were invited
to sit at the antique TchinTchin Bar—crafted from an
elaborately decorated, delicately carved, red-lacquer
and burnished-gold Chinese family shrine—and order
their wine selections from the “rows upon rows of
bottles bearing foreign or California labels,” the
largest collection of vintages offered in the United
States. [Sorry! The postcard of the Tchin Tchin Bar did not
reproduce for printing.]

The City of Paris—Verdier Cellars issued a new
edition of their History of Wine... in 1935, this time
supplemented with a dazzling 15-page “Catalog of the
Verdier Cellar.” Available for their customers’
pleasure were first-class offerings from the wine lands
of the world: California [Beaulieu, Wente Bros. Valle
de Oro, Concannon, California Wine Assnl; Bordeaux;
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Burgundy; French Rhine [Riquewihr, Traminer,
Riesling], Rhone, Loire; Swiss; Hungarian; Italian;
Australian; German; Chilean; Sherries and Ports;
French, Italian and California Sparkling Wines;
California Carbonated Wines [Sparkling Moselle];
Champagnes [just before Repeal, Paul Verdier had





purchased an entire cuvée of 20,000 bottles of the
1926 vintage from a prominent producer in Rheims
and had them labeled with the Paul Verdier label].

Verdier Cellars would continue to seek out, and
carefully select, fine wines to sell under their “house”
label, including California Sherry, California Port,
California Burgundy Type, Sauternes Type, Cabernet,
Riesling. The 1946 Sonoma Riesling illustrated here
was made by the legendary Fountaingrove Vineyards
in Santa Rosa, CA, acclaimed for their outstanding
Riesling and Cabernet wines.

SELECTED

PAUL VERDIER

VINTAGE

Sonoma Riesling
ALCOHOL 12%% BY VOLUME

Selected And Bottled By Sonoma Valley Vineyards,
SANTA ROSA, SONOMA COUNTY; CALIFORNIA
FOR
VERDIER CELLARS

CITY OF PARIS
SAN FRANCISCO. CALIFORNIA
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A dedicated wineman who took personal pride in
his renowned Cellars, Verdier was at the ready to
educate the public and promote the appreciation of
good wine. With his esteemed friend, Jerome
Landfield, Le Sommelier of Verdier Cellars, he
instituted Cellar Chatsin the Verdier Cellars, written
week-by-week by Landfield for the San Francisco
Chronicle newspaper. Forty of his “Chats” were later
reprinted as a booklet, with a Foreword by Paul
Verdier (S.F: Verdier Cellars, 1950, 44 pp. Price: 35
cents). A few years earlier Landfield and Verdier
produced an informative, well-illustrated, promotion-
al booklet, California—America’s Vineyard (Verdier
Cellars, 1945, 36 pp. Price 10 cents; 2™ edition, 1949,
49 pp. Price 20 cents), that documented “the Story of
California Wines” and highlighted 13 of the State’s
foremost wineries and listed another two dozen “who
are important factors in the industry.”

To a collector of California wine history, these
booklets—with their lists of wines, photographs and
descriptions of the wineries—are sincerely appre-
ciated. They humbly preserve a small, but valuable,
glance into the California wine industry as it
appeared in the immediate post-Prohibition years.

Paul Verdier and his Verdier Cellars were
remembered fondly by a loyal customer: “He was

fantastic. His whole heart was in the project. He had
wines nobody in the city had. He knew more about
wines than anybody I ever knew. Verdier fought to
prevent the reoccurrence of the ‘curse’ of Prohibition.”
A votre santé!

[Originally written for Enophilatelica—the quarterly
journal of the Wine on Stamps Study Unit, ably edited
by fellow Tendril Bruce Johnson—the article was
expanded to tickle the collecting-fancy of our Book
Collectors’ Society. For WT members who might have
a philatelic nature, the Wine on Stamps Study Unit
and its excellent publication await you. Contact Paul
Parham at pauljparham@msn.com ]
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BY JEROME LANDFIELD
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. FOREWORD BY PAUL VERDIER

VERDIER CELLARS

LIKE A FINE WINE ... ﬁ

“‘Some books are to be tasted, others to be
swallowed, and some few to be chewed and
digested. that is, some books are to be read
only in parts: others to be read but not
curiously; and some few to be read wholly,
and with diligence and attention.”

— FRANCIS BACON (1561-1626)






IMlustrated California Wine History:

Grimm Tales & Revelations
by Dean Walters

[Vintage collector and purveyor of wine antiques, Dean Walters, has taken his interest in printed wine artifacts to new and bounteous
harvests—and Tendril readers reap the rewards of his rich archives and historical research. With appreciation, we welcome the third article
in his superbly presented series, “Illustrated California Wine History.” You can contact Dean at dean.w@comecast.net. — Ed.]

company endured from the late 19" century through the Dry years and into the 1930s, when the Grimm

The winery of A. Grimm & Co. here-to-date has remained little documented in known publications. The

family briefly rekindled the production of table wines following the repeal of Prohibition. My recent
discovery of a small archive of items from the estate of Jacob Grimm, including a number of photographs,
ephemera and other documents, as well as a recent interview with Dr. Jerry Seps of Storybook Mountain
Vineyards, has revealed more information about the Grimms, and yet has suggested a few lingering mysteries.

erry and
J Sigrid Seps
are the cur-

rent owners of
Storybook Moun-
tain Vineyards
which occupies a
portion of the
original Grimm
winery property,
in upper Napa
Valley. They lent
resonance to the fairy tales of the brothers Wilhelm
and Jacob Grimm when naming their winery,
although no known relationship exists between the
Grimms of fairy tales and the Grimm winemaking
family. The storybook theme was further enhanced
with an illustration of Aesop’s venerable fable, The
Fox and the Grapes, on their wine label. According to
Dr. Seps, the Grimm winery principals, Adam and
Jacob, were born to a winemaking family whose
viticultural history dates to 1540 in the Rheinpfalz
region of Germany. Descendants of the family, Bernd
and Christine Grimm, continue to produce fine Rhine-
style wines near Mommenheim to this day.

A 1900 San Francisco census states that Adam,
who was born in Germany in 1838, came to the U.S.
in 1856, during the zenith of the Gold Rush. The
census also records that he had been married for ten
years to Anita, twenty-seven years his junior and
apparently his second wife. It was in 1883 that Adam
Grimm purchased from Mary Silbert 405 acres of land
about three miles northwest of Calistoga on the slopes
of the Mayacamas Range. “A. Grimm & Co., Grimm’s
Vineyard, Wine Vaults & Distillery, Calistoga, Napa
Co., Cal.” was established. Another 1900 census
records that Jacob Grimm, born in Germany in 1863,
came to America in 1881. He joined Adam at the
winery soon thereafter, and one account has it that
Jacob had purchased an interest in the winery.

FROM AESOP'S FABLE, 1476

There have been conflicting accounts as to the
relationship between Jacob and Adam. Both were
assuredly from the same family in the Rheinpfalz,
and have usually been thought of as brothers. The
census reports of 1900 assert that there was a 25-year
age difference between the two. In Irene Haynes’
1980 book, Ghost Wineries of Napa Valley, she
mentions that the uncles of Jacob Grimm were
involved in founding the winery, although she did not
name the uncles. An A. Grimm & Co. letterhead in
my own archive confirms that Adam Grimm was
Jacob’s uncle. Dated 1899, from the San Francisco
office, it is addressed to “My dear Jake,” and is signed
“from Uncle in haste, A. Grimm.”

A facsimile of Adam’s signature appears on the A.
Grimm & Co. wine labels as can be seen in the image
of the label. The pencil-written signature on the 1899
letterhead matches the facsimile signature on the
wine label, including the unusual “A,” corroborating
the relationship between the two men. Other family
members may have been involved with the winery or
distribution operations, but their duties are not well
recorded. Jacob, according to Dr. Seps, was one of six
brothers, although the possibility exists that it was
Adam who had six brothers. Jacob could have had a
brother named Adam, named for Jacob’s uncle. Four
Grimm brothers allegedly came to the U.S.

In 1889 Chinese laborers completed two tunnels at
the winery, 19 by 100 feet deep into the volcanic rock,
for the purpose of aging and storing wines. A third
tunnel was later added, as was a circular room
connecting two of the tunnels, which was possibly
used as a riddling room in the production of sparkling
wine. However, this fact has never been confirmed by
the discovery of a concurring wine label. By 1893 the
Grimms had 60 acres planted to vines, among them
Zinfandel, Cabernet, Sauvignon Vert, Riesling, J.
Riesling, Chasselas, Burger and Gutadel. They were
also distillers of brandy, and produced a “Sauterne
Made from the Finest Variety of Grapes.” According
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to Commissioner Priber’s 1893 report to the State
Board of Viticultural Commissioners, Grimm’s annual
crop was 180 tons; the winery had a 100,000-gallon
capacity (with 85,000 gals. in oak cooperage, 15,000
gals. in redwood). Unlike many of California’s vine-
yards, Priber reported that “This vineyard has no
phylloxera or resistants, and is doing finely.”

A. Grimm & Co. kept an office in San Francisco at
36 McAllister Street, as shown on their 1899 letter-
head. (This McAllister Street address was also Adam’s
residence.) A San Francisco directory of 1900 not only
attributes the McAllister Street address to the firm,
but also lists: “Grimm’s Vineyards & Wine Vaults
(Calistoga, Napa Co.) Office: 111 Leidesdorff,” which
is close to today’s financial district. A trade card of
unknown date reads: A. Grimm & Co., Wholesale
Wines & Liquors, Adam Grimm, W. A. Lampe, Joseph
Sonnenberg, 305 Battery Street, San Francisco. This
business may have pre-existed the winery operation
near Calistoga, but no conclusion can be drawn.

Resulting in some acclaim, the Grimms exhibited
their wines in many of the major expositions and
fairs. At the 1893 Chicago World’s Columbian Exposi-
tion, a Gold Medal was awarded for one of their wines

.. unfortunately an unidentified wine. At the 1894
San Francisco Midwinter Fair they were awarded a
first in the category of “California White Wines, Hock
& Sauterne Type.” The winery also participated in a
joint viticultural exhibit at the 1904 World’s Fair in
St. Louis.

The Grimms produced wine of good quality and
were active in the respected social and viticultural
circles of Napa Valley. In the late 19 through the
early 20" centuries, adulterated wines continued to
be a serious problem for one of California’s fastest
growing industries. In 1903, with other prestigious
vintner members—including Jacob Schram, Jacob
Beringer of Beringer Brothers, Seneca Ewer of Valley
View Winery, and W. W. Lyman of E1 Molino Winery
and the Napa Valley Wine Company—dJacob Grimm
served on a joint committee to promote and regulate
the purity of California wines.

Adam and Jacob were friends with esteemed wine-
man, Jacob Schram, in Napa Valley and their families
had been acquainted in Germany. Coincidentally,
both Jacob Schram and Adam Grimm had been
barbers by trade prior to their careers as vintners.
The early censuses of 1870 and 1880 list Adam as
living at 36 McAllister Street in San Francisco, and
being occupied as both a hairdresser and a barber. By
the 1900 census, Adam’s address remained the same,
but his occupation was listed as a vineyardist. When
Jacob Grimm came to California in the early 1880s,
he apprenticed at Schram’s winery, and the Schrams
later sponsored him for citizenship, which was
granted by the Napa County Superior Court in 1888.

At some time before the enactment of Prohibition
in 1920, Adam moved to San Francisco, leaving the
younger Jacob to manage the winery operation in
Napa Valley. The winery survived Prohibition by
producing sacramental wines, and following Repeal
Jacob and his family briefly revived the winery,
resuming production of table wines. Apparently, the
Grimm winery soon faded into obscurity. In 1941 the
winery was sold to Robert Grison and Thomas
Toomey, who briefly operated it as Napava Vineyards.
Years later, in 1964, the original buildings were
destroyed by the devastating Hanley Ranch fire.

Jerry and Sigrid Seps discovered and immediately
became enchanted with the former Grimm property in
1976 and purchased a 90-acre parcel of the original
acreage. They have restored the 19" century caves,
which continue to serve as an important part of
Storybook’s wine production as the Seps focus mainly.
on their renowned Zinfandels. Carrying on a tradition
of a family operation begun by the Grimms well over
100 years ago, Dr. Seps’ wife Sigrid acts as director of
marketing, daughter Colleen is associate winemaker,
and son-in-law Rick Williams serves as the national
sales manager. A great proponent of one of Cali-
fornia’s earliest and most successful varietal wines,
Jerry Seps co-founded ZAP (Zinfandel Advocates &
Producers) in 1990.

SOURCES . ==

Archival material from the collections of Dean
Walters, and Dr. Jerry Bernard Seps of Storybook
Mountain Vineyards.

California Board of State Viticultural Commis-
sioners. Annual Report of the ... for 1893-94.
Sacramento, 1894.

Irene Haynes. Ghost Wineries of Napa Valley. San
Francisco: S. Taylor, 1980.

William Heintz. California’s Napa Valley. San
Francisco: Scottwall, 1999.

Ernest Peninou & Gail Unzelman. The California
Wine Association. Santa Rosa: Nomis Press, 2000.

Charles Sullivan. A Companion to California Wine.
Berkeley: U.C. Press, 1998.

Charles Sullivan, Napa Wine. San Francisco: Wine
Appreciation Guild, 1994.

San Francisco Call, August 12, 1903.

San Francisco Merchant, July 8, 1889.

Pacific Wine & Spirit Review, 1894, 1895, 1904, 1905.

San Francisco Chronicle, June 21, 1943.

www.archive.org: The Vineyards of Napa County,
Being the Report of E. C. Priber, Commissioner,
1893.

U.S. Census Reports of 1870, 1880, 1900.

Interview with Dr. Jerry Seps, September 2009 ,f

Storybook Mountain Vineyards, website.






9279
Jacob &
Grimm's
Winery,
Under-
ground,
Calistoga,
Cal.

© BY C. w. ARMSTRONG, DRUGGIST, CALISTOGA, CAL.

Above - One of the
3 tunnels shown in
a postcard, circa
1910. The card is
oddly labelled:
“Jacob & Grimm
Winery”

Above - Jacob Grimm
in his buggy at the vineyard
circa 1915

Above - Jacob Grimm
(center) at the winery
with wife Rosa (sitting)
& unidentified others
circa 1915

Left - Cabinet photo
portrait of Jacob Grimm
circa 1890

Elite Studio, H.H. Blakesly,
St. Helena, Cal.





