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FROM THE “BARCHIVES”:
Three Servings
by Brian Rea

[Originally served up in our October 2006 WT@ (v.16,4), we cordially present this encore. As we stated then: “Brian Rea, a now-retired, some
60-year veteran of the Adult Beverage Industry, has avidly compiled one of the finest drink book librairies in the country. With over 2000
drink-related books and pamphlets, plus artifacts and ephemera, his “Barchives” is a serious research library.” 2013 update: In 2009, our
Hall of Fame Bartender launched his popular website, thebarkeeper.com, dedicated to the “On Premise Drink Industry,” while the bulk of
his unsurpassed “Barchives” has been relocated to a beautiful new home in Munich, Germany — Ed.]

Introduction by The Barchivist

OR MANY YEARS I have considered writing a book about my collection of drink and drink-
related books acquired over several decades. The library consists of over 2,000 books—
bartender/cocktail recipe guides, books about beverage containers, toasts and hangovers,
signboards, ancient inns and taverns, early American inns and taverns, pubs and saloons,
the Gold Rush, cookery. There are manuals pertaining to management, marketing, design,
training bartenders and cocktail servers; books on famous establishments, saloon catalogs,
humor, and other tales from the bar/lounge/saloon trade.

Completing this “Barchives” are other drink collectibles: artwork, miniature bars, prints,
HO-scale bar cars and beer and whisky container cars, Corgi spirits and beer vehicles, drink
menus, a few “weird” collectibles ... and some somewhat weird memories.

Then we add to this cocktail mix my almost sixty- and occasional Sidecars (“Sidebars” renamed in the
year experience in the industry (on an international spirit of this venture).
scale) as a bartender, beverage manager, beverage There is a definitive timeline to be followed:
director (the first one), and beverage consultant (the “1700 BC to 1699 AD—A Really, Really Long Time
first one). I worked in gin mills, waterfront bars, Ago” will discuss ancient Greek and Roman tav-
dives, nightclubs, famous restaurants, chain opera- erns, ancient tavern laws, trade routes, beverages
tions, airports, hotels, and some places I prefer not to consumed, monasteries, and other odd pieces of
mention. information.

So I am of the mind that maybe a few notes about
all this might be of interest to a few readers, and quite
interesting for the “Loungasaurus” to create, so I shall

o INSIDE THIS ISSUE
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But first, let me explain “Barchives,” which is my & BAREY CALIF WIAE: RASE BAS b ORas Baltives
slight modification of the word archive. The definition o BPECIAL, ORIk 'Gail Umelmai '
of archive is “an organized body of records pertaining X t A 1
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books, and then on to books dedicated to drink
recipes, cocktails, as well as the art of bartending.

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

“1971 to the Present—The Renaissance Years” are the
years when finally restaurant owners and
managers, chain executives, and bartenders
became more creative, more customer oriented,
and seriously began to address beverage service,
decor and design, as well as developing recipes,
garnishes and presentation that would match the
accomplishments made in food service.

We begin with three titles served up from “The

Formative Years.”

OXFORD NIGHT CAPS

A Collection of Receipts for Making Various

Beverages Used in the University, was published
in Oxford by Henry Slatter. No author is given, but
the work possibly could be that of Richard Cook
(b.1799).

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

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

Oxford Night Caps must have become a very suc-
cessful enterprise, as it was reissued numerous times
in the 19" century, including 1835, 1840, 1847, 1860,
1871, 1893, and even a 20™ century printing in 1931.
It was probably the first mixed-drink book to have
multiple editions, in the true sense of the word, with
additional pages and recipes in each printing. Most
other books of this genre, when republished, were
merely reprints. It seems that with each edition the

In 1827 a small, 38-page book, Oxford Night Caps-

Dons intended to stay current with drink trends.
Comparing some of the various editions—1835,
1847, 1860, and 1931—gives us a good look at the
contents and changes. The difference is primarily in
page count and additional recipes, as well as price
increases for the guide. The first edition of 1827 has

Title page from the New & Enlarged 1860 edition of this very
popular Collection of Receipts published in Oxford. A fragile 6 x 4
booklet of 54 pages, in printed wrappers, it is quite rare today.

38 pages; the 1835 has 43 pages and 44 recipes; the
1847 “Fourth edition, enlarged” has 53 pages with 52
recipes; the 1860 “New edition, enlarged” by Slatter &
Rose has 54 pages and 53 recipes. The 1931 edition
has just 31 pages, with 60 recipes. In addition, the
recipes are now listed in categories, such as Ale; Wine;
Punch; Honey; Soft Drinks. Surprisingly, the Fore-
word states the book first appeared in 1847.

All editions contain numerous ancient quotations
(many in Latin), as well as historical tales and
references, and quite charming origins or descriptions
of the recipes. Until the 1931 edition, the recipes were
not in any alphabetical or categorical sequence.

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

Three cups of this a prudent man may take;
The first of these for constitution sake,





The second to the girl he loves best,
The third and last to lull him to his rest.

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

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

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

Rumfustian
he most challenging recipe is the Rumfustian,
I which contains the yolks of twelve eggs, one
quart of strong beer, one bottle of white wine,
half a pint of gin, a grated nutmeg, the juice from the
peeling of a lemon, a small quantity of cinnamon, and
sufficient sugar to sweeten it. Following the recipe,
we read: “Such is the intoxicating property of this
liquor that none but hard drinkers will venture to
regale themselves with it a second time.” Now if we
only knew the size of the serving portions, or was this
a single serving?

COOLING CUPS AND DAINTY DRINKS

nother rather quaintly titled recipe book,
ACoa]ing Cups and Dainty Drinks. A Collection

of Recipes for “Cups” and other Compounded
Drinks and of General Information on Beverages of
All Kinds, by William Terrington, was published in
London in 1869 (George Routledge & Sons). Its 224
pages—packed with history, anecdotes, instructions,
and recipes—are attractively bound in gilt decorated
cloth (6% x 4%), with the title decoratively printed in
gilt on both the front cover and the spine.

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

It is helpful to explain two aspects of the title.

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

Part I' General Beverages
he book is divided into two parts, “General
I Beverages” and “Cups, and Social Drinks.” The
Table of Contents is extensive, and offers some
nice surprises.

The first category listed is “Wines” (“that glorious
juice of the grape”), a 44-page chapter primarily on
the famous wines of Europe, with slight mention of
wines from Australia, South Africa, and America
(“their choicest production, Catawba”). Also included
are a few pages on wine history, storage, handling,
decanting, bottling, and fining.

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

The third category listed is “Alcoholic Cordials.”
Again the basic formulas are outlined, and another
similar point made: “For general purposes, the use of
liqueurs is much abridged by reason of their excessive
cost; yet there are very many that can be successfully
imitated, and become, by judicious treatment and age,





equal to the elaborate foreign production, at about
one-third or less of the cost.” As we know, this is a
recurrent theme with numerous drink-oriented books,
reminiscent of the Dupont Company’s old motto,
“Better Living Through Chemistry.”

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

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

Part II° Cups, and Social Drinks

art II begins with numerous historical refer-
Pences and quotes which are quite informative

and entertaining. The “Wine Cups” section
(pp.164-190) lists all the religious concoctions, such as
Bishop, Pope, Cardinal, Archbishop, Churchwarden,
&c. Unfortunately, the drink recipes are not in alpha-
betical sequence, so the Table of

out, and re-arrange them, stem upwards; lay a thin
peel of orange on top; pour on 1 tablespoon of rum and
1 tablespoon of white sugar-candy, crushed; suck
through straws-let me add—devoutly.”

CUPS AND THEIR CUSTOMS
[London: John Van Voorst, 1863]

Touch brim! touch foot! The wine is red,
And leaps to the lips of the free;
Our wassail true is quickly said, ---
Comrade! I drink to thee!

his is the first edition of an enjoyable,
I enlightening book, well-structured and informa-
tive, with historical aspects reaching back to
ancient times. It also serves to acquaint the reader
with the practice of consuming beverages from the
skull of a slain enemy, in the belief that strength
would be imparted to the slayer. (Another probable
cause' a shortage of drinking vessels at hand.)

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

The title page is decorated with a beautiful color
illustration of a “Sprig of Borage in Glass Cup, of the
Third or Fourth Century.” A
replica of the title page, in

Contents must be your constant
reference. Reader beware: All
the Cup recipes are for bulk, or
multi-portion, servings.

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

Most early American cocktails
are listed, such as Juleps, Loco-
motive, Noggs, Slings, Smashes,
Cobblers, Nectars, Stone Fence,
Rumfustian, Knickerbocker, and
other native favorites. A typical
Mint dJulep recipe instructs,
“Take 3 sprigs of fresh gathered
mint; put them into a soda-water
glass; add 2 tablespoons of sugar,
glass of brandy, juice of 1 orange;
in ten minutes, fill the glass up
with shaven ice; draw the mint
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gilt, adorns both the front
and rear covers.

The subject matter
covered includes Cups &
Their Customs, Hints to Cup-
Brewers, Old Recipes, Mod-
ern Recipes, Beer Cups,
Toasts, Blackjacks (leather
containers), Wine, and some
clever old tales of drinking
customs and habits. The Old
Recipes include Hydromel,
Metheglin, Lambs Wool,
Wassail Bowl, and reference
to Juleps. Modern recipes
include seven different
Punches (one with Calvesfoot
dJelly, another with Guava
Jelly), Wine Cups, Beer
Cups, and Liqueurs.

In a section giving a brief
history of wine, the author

) i ne poetically describes those
o Gspee ™ qualities that made a good
i wine in the 12® century: “It

should be clear like tears of a
penitent, so that a man may

see distinctly to the bottom of





the glass; its colour should represent the greenness of
a buffalo’'s horn; when drunk, it should descend
impetuously like thunder; sweet-tasting as an
almond; creeping like a squirrel; leaping like a roe-
buck, strong like the building of a Cistercian
monastery; glittering like a spark of fire; subtle like
the logic of the schools of Paris; delicate as fine silk;
and colder than crystal.”

The book ends with “Lines Inscribed upon a Cup
Formed from a Skull” (Byron) with the illustration
“Mug of a Celt.”

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

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

I lived, I loved, I quaffd, like thee:
I died: let earth my bones resign:
Fill up—thou canst not injure me;
The worm hath fouler lips than thine.

Better to hold the sparkling grape,

Than nurse the earthworm’s slimy brood;
And circle in the goblet’s shape

The drink of gods, than reptile’s food.

In 1869 a 62-page second edition was published
containing “much additional matter, all of which has
been derived from notes collected by one of the
original authors of the work, whose untimely death is
mourned, and whose genial hospitality is remem-
bered....” In this second edition, the lovely “Sprig of
Borage in Glass Cup” has moved from the title page to
become the frontis-piece, and the binding is a simple
embossed cloth “Cups and Their Customs.” Then
another edition was published that year, with the title

changed on the cover to read, “Drinking Cups and
Their Customs.” It is an exact copy, nothing new is
added—apparently an attempt to sell more books by
making minor changes in the title?

Brian’s Sidecar

everal recipes in these books contain Borage (see

Sthe Sprig of Borage that illustrates Cups and
Their Customs), while various experts provide
appropriate comments on the benefits of this herb:

= “The sprigs of borage in wine are a known

virtue, to revive the hypochondriac, and cheer

the hard student.”

= “Borage is one of four cordial flowers; it

comforts the heart, cheers melancholy, and

revives fainting spirits.”

= “Borage has the credit of being a great cordial;

throwing it into cold wine is better than all

medicinal preparations.”

As a bartender in New York City in the late
1940s and the 1950s, Pimm’s Cups and Moscow Mules
were popular drinks. The recipe for the basic Pimm’s
Cup #1 (a gin-based product flavored with fruit,
herbs, and liqueurs): Into a Pimm’s pewter mug half
filled with ice, pour 1% ounces of Pimm’s, fill with
lithiated lemon soda (read 7-Up) and garnish with a
long strip of cucumber.

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

Cheers!

EDITOR NOTE: Brian, author of the popular Brian’s Booze
Guide and Brian’s Bartender Guide, is working on his long
awaited book, B.A.S. T A.R.D.S. (Bars And Saloons, Taverns
And Random Drink Stories)— in the meantime, enjoy his
thebarkeeper.com website.

s@att.net.
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VOL.21-23 INDEX
A searchable index for the WTQ (v.21-23, 2011-2013)
—listed by author, subject, and books reviewed—is
available on our Wayward Tendrils website.

SPLENDID LIBRARY FOR SALE

Tendril Joe Lynch’s wine library, compiled over the
past 50+ years, is a superb 3500-book collection of
many of the 19 century classics to present-day titles
on all aspects of wine—from the technical to
entertaining novels. Also included is a large collection
of wine ephemera (magazines, catalogs, labels, book
dealer catalogs, &c.). Contact Joe for all the
particulars. scubajoe2@verizon.net

SERENDIPITY CONNECTED

When serendipity’s gracious hand guided your Editor
to a previously not-known title, Antiche Lettere di
Vino. Old Letters about Wine by Ser Lapo Mazzei
(Firenze: Giunti, 1998; presentation by Burton Ander-
son; text in Italian, English, German, 155 pp.), a
glance at the book’s Bibliography pointed out the
known Iris Origo’s The Merchant of Prato: Francesco
di Marco Datini (London: Jonathan Cape, 1957),
which led me to another book in our library, Chianti.
The History of Florence and Its Wines by Lamberto
Paronetto (London: Wine & Spirit Publications, 1970).
Briefly, Old Letters about Wine, correspondence
between Ser Lapo Mazzei and the great 14™ century
Italian merchant Datini, contains a 1398 letter where
the name of Chianti wine appears for the first time.
Origo’s skillful biography of Datini, whose “career is
one of the great success stories of the middle ages,” is
drawn from the Datini Archive of some 150,000
letters and over 500 ledgers and account books.
Paronetto’s Chianti has a fine, well-illustrated
chapter on Francesco Datini, while references to the
early wine literature are scattered throughout the
book. Pursuit of these three “connections” is highly
recommended.

SERENDIPITY AGAIN...
Poems Drunk and Drowsy by Louis Golding, printed
in 1933 by the Centaur Press, London, in a limited
edition of 100 copies “for Private Circulation by the
Author,” is another first-class title recently discover-
ed, unknown to your Editor and to Gabler’s Wine Into
Words. Louis Golding [1895-1958] is recognized in
our wine literature for his We Shall Eat and Drink
Again'A Wine & Food Anthology co-authored with
André Simon in 1944 (see Unzelman, Printer’s Ink,

p.86). Golding, a frequent contributor to Wine & Food
and a prolific author—short stories, essays, fantasies,
travel books, poetry—was quite well-known in his
time, especially for his novels. In Poems Drunk &
Drowsy he delights with wine flavored lines.

FOR THE WINE FICTION TABLE
One that we might not discover—its title gives us no
clue—is The Green Diamond by Arthur Morrison
(Boston, 1904), published earlier the same year in
London as The Green Eye of Goona. Stories of a Case
of Tokay. Morrison’s mystery revolves around the

Jjeweled eye of an Indian idol—a priceless green

diamond—that is stolen and smuggled into England
in a magnum of Tokay. According to online book-
sellers, the U.S. edition is scarce, the London edition
is quite rare.

HISTORICAL FICTION
Based on a true story reported in a St. Louis Yiddish
newspaper in the early years of Prohibition, Shlemiel
Crooks by Anna Olswanger, is award-winning enter-
tainment. There are three published editions of this
story of two bumbling crooks who attempt to steal the
barrel of Passover wine from the neighborhood saloon,
whose owner was Olswanger’s great-grandfather. Two
printings are limited edition miniature books—1999,
Tabula Rasa Press, 300 copies, 2%x2%, unillustrated;
and 2003, Anna Olswanger Books, 495 copies, 2%x27,
with three illustrations of the original newspaper
clippings. The third printing (2005, 10%x9) “delight-
fully told in a colloquial, folksy style, sprinkled with
gentle humor,” is designed for the young Jewish
audience, with every page brightly illustrated with
the woodcut/linocut art of Paula Koz.

“Compliments of the author’
— From Old Books Have a Future
by William Safire (1993) —

promotional copies with a personal inscrip-

tion, because I hate to get those little printed
cards that say “with the compliments of the
author.” I save the cards, and sometimes slip
them into the Bibles on sale at Alan Stypeck’s
Second Story Books in my home town of
Bethesda. Alan doesn’t mind; people like to get a
Bible “with the compliments of the author.”

[EDITOR NOTE: See “In Our Libraries: Special
Copies,” this issue p.12.]

I PREFER TO SEND OUT my complimentary

NEWS & NOTES, cont. p.35 —





BOOK REVIEWS
by Christopher Fielden
An Atlas, An Encyclopedia,
A Facsimile Reprint, and One of a Series

[Our UK correspondent and book reviewer, Christopher Fielden,
has written books on wine waiters, the Circle of Wine Writers,
Manzanilla, White Burgundy, and the wines of Argentina, Chile &
Latin America, among others. — Ed.]

HE END OF THE YEAR saw new
editions of two important works,
Hugh Johnson’s Wine Atlas and
Tom Stevenson’s World Encyclo-
pedia of Champagne and Spark-
Iing Wines. Both, of course, have
strengthened their editorial team
—the former with Jancis Rob-
inson, backed up by her able
assistant Julia Harding, and the latter with Essi
Avellan.

“ ... this edition takes a large pace forward...”

hen Hugh Johnson’s Wine Atlasfirst arrived in

1971, it was perhaps the most brilliant concept

to have hit the world of wine literature. Yes,
there had been wine atlases before—those of Larmat
in France, for example [see WTQ v.21, 2]. Here, how-
ever, was not only excellent cartography, but also
erudite, instructional text to accompany it. We have
now arrived at the seventh edition, do we really need
it? This is a question that Jancis poses in her intro-
duction and I do not suppose that we should be
surprised by her answer, “Yes, of course we do!” As
she writes, “This world is very different from the wine
world of 2007, when the last edition was published,
and is completely unrecognizable with the size, let
alone state, of the world of wine in, say, 1985, when
the third edition was published. In that edition just
two pages were devoted to South America, one to New
Zealand. There was no hint that Asia would become
the major force in wine that it is today, and so on.”

I notice that I have managed to skip the sixth
edition in my wine library and I feel that for most of
us the complete collection is not a total necessity.
However, it cannot be denied that this edition takes a
large pace forward. There are twenty-five new maps
representing increased global interest in the wines of
Chile and Argentina, not to mention Turkey and the
nascent fine wine regions of eastern Europe. Some
sacrifices have been made: Lovers of the wines of the
Ruwer valley in Germany have already expressed
their dismay, whilst North Africa has been consigned
to the deep freeze. North America has gained the
greater recognition it deserves with a further six
pages dedicated to it. Personally, I must admit to

some disappointment with the map space granted to
Argentina. There are two detailed maps: the first is
titled “Mendoza’s Wine Regions,” but it omits the
important southern vineyard area of San Rafael.
There is also a map of the northern Calchaqui Valley,
which has limited, but increasing, production. On the
other hand, there is no map of the much more
important wine province of San Juan with its vast
number of wineries.

As I have already suggested, the accompanying
text is of equal, perhaps greater, importance than the
maps. I still remember from the first edition that, in
those days, a Burgundian grower who produced
Bourgogne Aligoté could not sell it at a profit. From
this edition, I have an illustration of the frag-
mentation of so many Burgundian vineyards, with a
clear map of the parcellaire ownership of the grand
cru Richebourg.

In Britain, this new edition has been heavily
promoted. The book is basically priced at £40, though
there is an alternative presentation in a slip-case for
£75. (£35 does seem a lot to pay for this added
protection.) From four different sources, I was offered
four different discounts, ranging from 10% (through a
national newspaper), 20% (as a member of the Circle
of Wine Writers), £18.16 from Amazon and £15 from
www.thebookpeople.co.uk. Interestingly, this last offer
was the only one for the £75 edition!

Every wine book collection has toinclude the Wine
Atlas and I cannot imagine any more suitable gift to
a neophyte. For me, it is the most valuable reference
book that I have and it is constantly at hand.

“ ... most valuable to the fizzophile..”

ssi Avellan had just eighteen months to prepare

anew edition of Tom Stevenson’s World Encyclo-

pedia of Champagne and Sparkling Wine and
there can be no one better qualified to take this on.
As editor of FINE Champagne magazine, she has
mined the rich seam of grower Champagnes to
present little-known names to the wider world of
connoisseurs. However, the horizons of this book are
far beyond those of Champagne, and within that year
and a half she had to visit as many as possible of the
sparkling wine regions of the world and taste many
thousands of different bottles. This book, then, is a
remarkable achievement.

Might it be that the scope of the book is too wide?
Wines produced by all the different methods, except
perhaps gazéification are all considered together and
it is not always made clear which method has been
used in a particular wine’s production. I also have the
feeling that in some of the more marginal countries,
perhaps not surprisingly, opinions come secondhand.
Brazil, for example, claims to be the third best place
in the world for the production of sparkling wine. (I





assume that Champagne is the best, but it is not clear
where is No. 2!) Nevertheless, there is no mention at
all of the second largest producer, Georges Aubert (Rio
Grande do Sol, Brazil). Similarly, it is not made clear
how Domaine Chandon, perhaps the best producer,
makes their wine. Again, the best traditional method
wine in neighbouring Uruguay, Xacrat, from Bodegas
Carrau, does not even get a mention.

Perhaps it is unfair to be so critical when there is
so much that is great about the book. The best
wineries are each rated on a scale out of a hundred,
with Krug leading the field with 98 points and Dom
Pérignon, for some reason rated apart from its
producer Moét & Chandon, coming a close second at
97. Elsewhere, Roederer Estate in California rates a
91, Ca’ del Bosco in Italy and Nyetimber in England
90, Gramona Cava producers, Pirie in Tasmania and
Huia in New Zealand 88, Graham Beck in South
Africa an 86. Additional mention is made of those
wineries whose wines represent good value for money.

One of the charming aspects of the book is the
language. One winery is dismissed as producing wines
that are “soft and fluffy,” whilst another is accused of
the “cocacolisation” of its wines.

This book is a great achievement and must be
most valuable to the fizzophile who wants to seek out
something new. Sadly, I am not a big lover of spark-
ling wines, but if I were, I would rely on this book a
great deal.

is the Athenseum, on Place Carnot in Beaune.

Here you might find a book on Oregon viti-
culture or a treatise on the history of winemaking by
the Cistercian order of monks. Sadly, I arrived there
this fall, late in the day, about ten minutes before it
was due to close. Nevertheless, I came away with two
books that I might never have come across elsewhere.

The first is a facsimile edition of the classic LArt
de Faire le Vinby J.A. Chaptal, which first appeared
in 1807. This is a shorter version of his original 7raité
théorique et pratique sur la culture de la vigne...,
published in two volumes in 1801 and subsequent,
L’Art de faire, gouverner et perfectionner les vins.
However, this particular book appeared in future
editions in 1819 and 1839.

Chaptal was one of those polymaths with whom
Napoleon succeeded in surrounding himself. Basically
he was a chemist, who, amongst other things, created
the word nitrogen for the English language. Now-
adays he is perhaps best known for giving his name to
the process of increasing the alcoholic strength of wine
by adding sugar to the must—chaptalisation. This
was, however, no more than a by-product of his work.
During the Napoleonic wars, the English blockaded
the French ports and prevented the importation of,
amongst other things, cane sugar. Napoleon, as a

O ne of the most interesting shops for wine books,

result offered a substantial prize to find a substitute
and this led to extensive planting of sugar beets. After
the war, there was a glut of sugar on the market and
Chaptal came up with the suggestion that it should be
used to enrich wines. As the book had been written
some years previously, it is not surprising that there
is no mention in it of this process. It is a fascinating
and instructive book and one of a small series of
facsimile technical works of the time.

The second book I bought was Autour d’une
Bouteille d’Irouléguy, one of a series about some of the
wine characters of the southwest of France. Irouléguy
is a small vineyard area in the French foothills of the
Pyrenees, close to the town of St. Jean Pied de Port.
During the nineteenth century the region had more
than 2,000 hectares of vines planted; by the 1960s, as
a result of phylloxera, two World Wars and the
general rural exodus, the figure had fallen to no more
than thirty, with all the wine being made in a small
cooperative cellar. Now, as a result of the efforts of a
handful of (mainly) young people, the figure has risen
to more than 250 hectares, planted in some of the
steepest vineyards of France. This book tells the story
of this renaissance in the form of interviews with all
of those growers, but one—apparently a woman who
could not see any point in the book. For those
interested in the backwaters of the wine world, this
book makes fascinating reading.

= Johnson, Hugh and Robinson, Jancis. The World Atlas of
Wine, 7" ed. Completely revised. London: Mitchell
Beazley, 2013. 400pp. £40 (£75 with slip-case).

= Stevenson, Tom and Avellan, Essi. Christie’s World
Encyclopedia of Champagne & Sparkling Wine, 37 ed.
Revised and updated. Bath, 2013. 527pp £50.

= Chaptal J.A., L’Art de Faire le Vin. Facsimile ed., Rungis®
Maxtor, 2013. 382pp. 20euros.

= Berdin, Gilles, Autour d’une Bouteille dIrouléguy
Bordeaux: Elytis, 2013. 17euros.

A PAIR OF BOOK REVIEWS
by Bob Foster

[Bob Foster, a founder of the Wayward Tendrils Society in 1990,
has been a highly respected wine judge for over 25 years across the
U.S.A., and, as Assistant Editor of the California Grapevine, writes
their regular wine book review column. — Ed.]

Empire of Vines, Wine Culture in America by Erica
Hannickel. Philadelphia: University of Pennsylvania
Press, 2013. Nature and Culture in America Series.
295 pp, hardback. Illustrated. $39.95.

nating while other parts of it seem to be stretch-
ing issues to the point of reader incredulity.
The author’s major premise is that in the United

THIS IS A FRUSTRATING book. Parts of it are fasci-





States, almost from the early days of the Republic,
there has been a carefully cultivated myth of an idyllic
life of raising grapes and making wine. Behind this
fagade were harsh realities of expansionism, racism,
subjugation of non-white persons and commercial
avarice. She makes a strong case that often rings true.
But at times, her zeal to find examples of this
premise strains credulity. For example she quotes the
following from Andrew Downing, one of the most
prominent of the horticultural writers of the
mid-1800s:
“In the American forest nothing adds more to the
beauty of an occasional tree, than the tall canopy
of verdure with which it is often crowned by the
wild Grape vine. There its tall stems wind
themselves about until they reach the very
summit of the tree, where they cluster over it, and
bask their broad bright green foliage in the
sunbeams. As if not content with this, they often
completely overhang the head of the tree, falling
like ample drapery around on every side, until
they sweep the ground. We have seen the very
beautiful effects produced in this way by the grape
in its wild state and it may be easily imitated...It
winds itself very closely around the stem [of
trees], however, and we have known it to strangle
or compress the bodies of young trees so tightly as
to put an end to their growth.”

It would seem that this is simply an apt, if colorful
description of the forest with wild vines. Nope. This
author finds hidden references to France’s Louis XIV,
the Sun King. Then she finds a metaphor for
colonization in an American context. She ends the
analysis by writing, “As a trope for U.S. empire, the
tree colonized with grapevines asserted its own
entanglement with aggression and violence.” The
analysis seems to be stretched beyond logic.

Similarly, there is a fascinating section about a
small garden in Washington D.C. in the mid-1800s
maintained by the U.S. Patent Office. It was called
The Propagating Garden. There is even an engraving
showing the garden and its layout. In the view of the
garden one man is working in the field as two couples
watch off to the side. The men and women are
dressed as you would expect in the mid-19th century.
But the author finds themes of -cultivation,
nationalism, domesticity, and Christianity. Turning to
one of the women looking at the garden she com-
ments, “In this Edenic garden, instead of a figleaf
covering Eve’s privy parts, a full ball gown and
petticoat of greenery enswathes her. ... The Propa-
gating Garden is instead proper and chaste, a moral
statement against sexual transgressions implied by
the book of Genesis.” The analysis is befuddling. This
pattern is often repeated in the very scholarly book.

As is obvious from the quoted material this work
is not a quick read; it reads more like a college
textbook or a doctoral thesis. The use of obscure or
archaic language makes it even more difficult.

As a reference tool the work is plagued by a
mediocre index. At first blush it looks quite detailed
but time and again a topic would be mentioned in the
text and it would peak my interest. I'd turn to the
index but there was no listing on the point.

Forty dollars for a wine book is fairly expensive.
If you have limited funds to expand your wine book
library, I think your money could be better spent
elsewhere.

Prohibition in the Napa Valley. Castles Under Siege
by Lin Weber. Charleston, SC: The History Press,
2013. 142 pp, paperback, $19.99.

HAT A TERRIFIC BOOK! While most wine lovers

know the general history of how Prohibition

devastated the American wine industry, this
book focuses on the impact of the legislation on the
Napa Valley. Weber does a superb job of explaining
how Napa struggled and survived (but barely) during
this era.

The author carefully traces the origins of the
prohibitionist sentiment. What I found interesting
was the linking of the prohibition movement with the
growth of support for women'’s suffrage. Both social
goals were dominated by women; one cause assisted
the other.

What was surprising to me was how easy it was
for citizens to obtain wine or hard moonshine in the
Napa Valley during Prohibition. In fact, the author
notes that so many persons were driving up the
unpaved Highway 29 to buy illegal alcohol and
complaining about the condition of the road, that it
was first paved around 1923.

Since federal agents were monitoring the amount
of wine being held at most wineries (of course for
medical or religious purposes only) an ingenious
method evolved to thwart the pencil pushers:
numerous wineries reported thefts from their
property. This explained the drop in inventory for the
wine illegally sold to the thirsty public.

The book also notes the change in the grapes being
planted: away from delicate skinned fruit to thick
things like Alicante Bouchet to facilitate shipment of
the grapes to the East Coast for home winemakers
since individuals could still make wine on their own
for most of Prohibition.

The book is a great read, well written and most
informative. There are numerous black and white
photographs from the era. There is a good index. Very
highly recommended.






A BOOK REVIEW
by George Caloyannidis

[We welcome George Caloyannidis once again to our WT@. His
passion for wine and its literature, and his joy in sharing, are
keenly appreciated . — Ed.]

The New California Wine. A Guide to the Producers
and Wines Behind a Revolution in Taste, by Jon
Bonné. Berkeley: Ten Speed Press, 2013. 297 pp. $20.

“ ... the story behind the bottle...”

HIS IS A REMARKABLE book.
I One would be surprised if told that California, in
spite of its established fame, is a part of the
wine world in its infancy. As this book lays out, it is
still a vast, undiscovered adventure with fascinating
possibilities for exploration for vintners in pursuit of
more elegant-style wines, and new vine varieties and
the right places to plant them.

In that sense The New California Wine leads in
spirit and style through Kermit Lynch’s Adventures
on the Wine Route (1988) and David Darlington’s
Angels’ Visits (1991), both reviewed by me in the
Tendrils. But there is a parallel philosophical line
which leads through the food movement embodied in
Richard Olney’s and Alice Waters’ cooking, inter-
woven into the academic focus of Michael Pollan. One
might be inclined to call it a “contemporary” line only
to realize that such concepts as local, organic,
sustainable, site specific, etc. have been part of our
food world for 50 years, but, remarkably, have left
wine largely untouched in the public conscience.
Bonné shows us the joys we have been missing while
change has been fermenting under the radar.

The food revolution of the 1960s was embraced
and made commercially viable by a new generation of
consumers which was young and ready to eat guided
by principle. If the New California wine were still
happening in the commercial void where it has been
languishing for decades, it would have died on the
vine long ago. But the odds of its success have been
increasingly embodied in a new generation of som-
meliers and wine critics—Jon Bonné being one of
them as editor of the San Francisco Chronicle wine
edition, arguably the best in the nation—who embrace
exploration, purity, nuance, individuality, and a new
generation of wine drinkers who are curious and
educated at hundreds of wine venues across the
country increasingly trusting their own palatesrather
thanlabels and “expert” scores. They are also learning
to appreciate the joys of the story behind the bottle;
the “bottled poetry” as someone has said.

Bonné is a gifted writer who can interweave in
vivid and engaging prose facts and figures: the dry
data of geography, geology, chemistry, climate, vine-
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yard and winemaking practices, adulterations and
wine culture. He is better at this than anyone since
Gerald Asher.

By subscribing to principles of individuality,
character, expression of site (terroir), purity of flavor
and recognizing that overripeness at harvest with the
resulting high alcohol levels, and the excessive use of
oak—as the over-spicing of dishes—mask these
characteristics leading to the scrambling and
uniformity of flavor, this book will be viewed as a
challenge to the current practices of California wine-
making and to the critics who have elevated this style
to its current but waning popularity.

High alcohol levels are the big secret of the wine
world. While the S. F. Chronicle has instituted the
practice of publishing the alcohol content of the wines
it reviews and avoids numeric scores, they are
conspicuously missing from the leading magazines.

The struggle of the featured pioneering grape
growers and winemakers to identify and find, then
nurture favorable sites to match both established and
new grape varieties and to make wines from earlier
picked grapes so that site and grape specific nuances
are preserved in balance lies at the heart of the book.
This is art territory; an agonizing adventure filled
with sacrifices and dedication. Bonné takes us along
their journey filling the reader with empathy and
eagerness to taste the product of their quest.

The book is at its best in its first two of three
parts. The First Part, “Searching for the New
California,” “aims to take you along on my journey to
discover the many changes taking place and meet the
people behind them.” If you want to start cooking a
bouillabaisse after reading Olney or pack your suit-
case after reading Lynch, after reading Bonné you
want to go out looking for the right mountain to plant
your cuttings of Assyrtiko from Santorini.

So, we meet Steve Matthiasson who, among
others, consults at Stag’s Leap Wine Cellars and
Araujo. We meet him “behind a trailer park on the
northwestern outskirts of Napa ... his barn filled with
a century’s worth of detritus, including old fruit
picking boxes ... at his nearby vintage 1905 Victorian
farmhouse ... around a weathered wooden table eating
salami that Matthiasson has cured himself.” At the
table is Tegan Passalacqua who “manages Turley’s far
flung plantings ... and hunts great sites, often in
underappreciated regions, and then connects them
either to his day job or to a roster of winemaking
friends... Scratch the backstory of many truly
interesting California wines, and Passalacqua’s name
appears.” Other guests are winemaker/vintners Dan
Petroski, Angela Osborne, and Jasmine Hirsh; they
are tasting Petroski's 2011 white wines. “It has been
a cold vintage, one that thrilled those around the
table, even as it frayed the nerves of winemakers





more dependent on California’s ability to exploit ripe-
ness. None of this there. Petroski’s wines are lean and
jumpy.” We will meet each one of them, and later Ted
Lemon, Abe Schoener, Nathan Lee Roberts and
others, all accomplished winemakers, all connected by
the same philosophy and quest. Around that wooden
table, Bonné has artfully set the tone as to what that
is!

The Second Part is “The New Terroir.” “It’s a sad
truth that terroir here has become primarily an
economic consideration, arguably more so than any-
where else in the world.” His ensuing discussion on
the Napa Valley illustrates the point: the dirty secret
of the artificial, indistinguishable distinctions.

But the real adventure begins when he takes us
along to Contra Costa County with Tegan Passa-
lacqua to visit those ancient vineyards—some 110-
year-old treasures having escaped Phylloxera on their
deep, sandy soils—Del Barba, “sitting behind a Carl’s
Jr. restaurant, down a back lane littered with plastic
bags and an abandoned couch,” Evangelho, Pato ... all
fighting for survival from approaching development.

Then comes Sonoma, where the real sorting-out of
place is happening with the most terroir-like grape,
Pinot Noir, and where arguably, Bonné’s philosophi-
cal argument can best be made. The Sonoma Coast
and Russian River with their absurdly enormous
appellations and the pioneer struggles trying to sort
it out, vineyard by vineyard, make the point.

He continues on to the Sierra Foothills, the Santa
Cruz Mountains and the people who are keeping the
Martin Ray candle burning. Then to Lodi with its split
personality of mass plantings and the patches of
ancient Zinfandel and field blend survivors. Then
Anderson Valley, Santa Rita Hills. Even there,
starting in Lompoc, “one of the world’s least likely
wine destinations ... home of the federal penitentiary,”
Bonné finds poetry. He meets local wine guru Sashi
Moorman “at his office in the ghetto ... and as a new
generation of winemakers have come up, they have
brought a quiet tension to the corrugated sheds... He
and his wife Melissa Sorongon, even built a bakery in
the ghetto, complete with a hand-operated Austrian
wheat mill and a wood burning oven. They planted
wheat nearby, right next to some of his key vineyards,
to make locally grown bread flour.” Not one word
about it, yet one can as much as taste Moorman’s
wine, confident it has been entrusted in honest hands!

On to Paso Robles and to Ventucopa; yes, there is
a place like this, pop. 92, desert dry, hot and remote,
above 2,000 feet in the Santa Barbara Highlands. This
is where native New Zealander Angela Osborne, after
tasting Chateau Rayas—a fabled Grenache—in the
wine shop in San Diego where she was working,
somehow has settled. And, of course, it is a Grenache
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wine she is making, which is the only reason Bonné is
there: “That Ventucopa can produce so remarkable a
wine as Osborne’s is a reminder that the whole truth
about California terroir is far from being discovered.”

The final section, “Wines of the New California,”
explores the wines made from the individual grape
varieties, Pinot Noir being the one with the most
extensive discussion. Each varietal chapter ends with
recommendations of wineries and specific bottlings.
Interestingly, not only new wineries and winemakers
are featured. Ridge, Inglenook, Dominus, Corison,
Araujo, Calera—not exactly the 100 point darlings of
the arbiters of quality—who have been showing
restraint from the behemoth style and have developed
a specific identity all their own, are some examples.

Though Bonné has already said much in the
previous two sections, so much more should have been
written about the Zinfandel heritage vineyards, the
ongoing quest to discover them in forgotten corners
and save them; they truly belong in the national
register. And oddly, not enough criticism is leveled on
the state of Cabernet which, after all, appears to be
the starting point of reference of the entire book.

I also miss a justification of the wines Bonné loves,
but where terroir, by definition, is missing, as the
grapes are sourced from different, often distant sites.
The same can be said about some of his admired high
alcohol wines—Chardonnay for example—with levels
around 15%. Both these realizations come full circle
ending in a terroir cul-de-sac: in the final analysis, it
is all about the escape from vulgarity, and about
sensitive nuance and elegance in wine. And about
something else...

After reading the book, I went back and retasted
some of the wines from winemakers whose stories I
did not know: Matthiasson, Angela Osborne, Scholium
Project, Arbe Garbe. Not to my surprise, a new
framework and dimension of flavor emerged, a more
satisfying experience, because no matter what any-
body says, the story behind the bottle matters. Before
taste can happen, a signal from the palate filters
through the brain, that wondrous place of stories and
emotions. So much for the blind tasters!

If you truly love wine, this is the book for you, and
don’t let the establishment spoil it.

A HOUSE SLEEPS BETTER at night with good

books in it. — Lawrence Clark Powell (1906-2001),
librarian, bibliographer, author.






IN OUR LIBRARIES—SPECIAL COPIES:
Presentation, Inscribed, Dedication,
Association, Provenance
by Gail Unzelman

“SIGNED” COPY OF ONE of our
favorite author’s books holds
a special place of honor in our
collections, cherished for the
closeness it brings to the
author. Bookseller listings,
and our own catalogue cards
(or computer data bases),
il should note this special
— = attribute—whether the book
is a “presentation” copy, an “inscribed” copy, a
“dedication” copy, or maybe an “association” copy or a
copy with special “provenance.” For our better
understanding of these related, yet separate, terms,
we look to ABC for Book Collectorsby John Carter (8
ed, revised, expanded, and new introduction by
Nicolas Barker. Oak Knoll Press, 2004).

All Tendrils surely know by now that one of my
collecting passions are the works of André Simon. Of
course, especially cherished are those that he has
inscribed, and even better if it is to someone I
recognize. But also much appreciated in the collection
are books from Simon’s library bearing his bookplate,
and wine-related books inscribed to him by their
authors. A few of these will serve to illustrate our
article.

PRESENTATION COPY: When used without quali-
fication, this may always be taken to mean that the
book was the gift of the author. But only a book
spontaneously presented properly qualifies for the de-
scription; one merely signed in response to an owner’s
request is called an “Inscribed Copy.”

It is useful to consider the various ways in which
such gifts have been bestowed—for any one of them
would be considered by a cataloguer to justify the
description “presentation copy,” yet they arouse
widely differing degrees of enthusiasm in the dis-
criminating collector.

The preeminent quality in any presentation copy
will always be that of its Association—the interest or
importance of the recipient, his connection with the
author or other such special recommendation. This
will override most of the niceties distinguishable in
the method of presentation; but, assuming the interest
of association to be constant, these may be roughly
graded as follows:

(1) With a signed presentation inscription in the
author’s hand to a named recipient; dated before, on,
or near publication.
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(2) Ditto; but undated or dated considerably later
than publication.

(3) With the recipient’s name, but having “from
the author” or “with the author’s compliments”
instead of signature.

(4) Without autograph inscription, but showing
evidence of having been sent by the author, or on his
instructions by the

publisher. In 18" or [§= B =
th

early 19" century \ /

books the latter’s e fai e L

clerk would write in
some such phrase as
those in quotes in (3)
above; in more
modern books a
printed or typed slip

IRISH WINE

-
IMPRIMATUR
LET THIS BE IMPRYNTED
BY ORDER OF THE PUBLICATION
COMMITTEE EDWARD SULLIVAN
(BOOKBINDER)

THIS EDITION IS LIMITED TO %
COPIES AND IS PRINTED FOR

would be loosely PRIVATE CIRCULATION ONLY
inserted. ®

(5) With a note in P Oniel
the hand of the By
recipient stating that Mo Healy

the book was the gift
of the author.

(6) With a later
note making a
similar statement at
second-hand, from E
family tradition or ==
the like.

There are further
divisions; and pref-
erence between (4)
and (5) will be a
matter of taste.

PRIVATELY PRINTED
OPUSCULA OF THE SET OF
ODD VOLUMES No, LXXXIV

W o o, o W o Vo, o Wl Y Wiy o W, Y W, ol W, o W 2 Vo, 0 W oY W 0 W,
L]
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Maurice Healy [1887-1943), a devotee of André
Simon, wine, food and literature, was honored
by Simon when asked to write the Foreword to
his Art of Good Living, 1929, and to author the
Claret volume for Simon's Constable’s Wine
Library series in 1934. This Presentation copy,
with Simon’s pencilled notes throughout, has a
wonderful Association.

\‘Ar\r‘ur‘ﬂu"rﬂr\r‘\lr\lr’ﬁlr‘r"nk‘r‘r

INSCRIBED COPY: Unless specifically qualified, this
term means that the copy has been autographed or
inscribed by the author. It often implies, further, that
the copy has been inscribed fo somebody or for
somebody, or that a
sentiment of some
kind accompanies
the signature.

It is important
to distinguish be-
tween a Presen-
tation Copy—which
is a spontaneous
gift—and a copy
inscribed by the
author, often some
while after publi-
cation, in response
to an owner’s re-
quest. The former

Having a good representation in your library of
the works of a special author is a worthy goal of
collecting. If the copies bear the author’s
signature, the books bring even greater
pleasure; and if they are inscribed with a
message to someone connected to wine & food,
or the author, what more could one ask!





naturally appeals much more strongly to the
sentiment of collectors. The distinction is not, of
course, always possible, since an author may
genuinely present a book years after its publication
date, or again may phrase an inscription written to
oblige a stranger in the same terms as he would have
used for a friend. And booksellers would not be human
if they did not give ambiguous cases the benefit of the
doubt. More often than not, however, the circum-
stances can be inferred from the wording of the
inscription and the relation of its date (if any) to that
on the title page.

Unlike “Inscribed,” the term “Inscription” carries
of itself no implication that the author of the book is
responsible. Inscriptions (on endpaper, flyleaf, title
page, &c) unconnected with the author or anyone else
worth specifying will usually be mentioned in a
bookseller’s listing only if they are on the one hand
prominent or extensive enough to be something of a
defacement, or on the other hand seem of some
intrinsic interest.

DEDICATION COPY: It is customary for an author to
present an early copy of his book to the person (if any)
to whom it is dedicated. This is known as the
Dedication Copy; and it will rank very high, in the
estimation of most
collectors, among
Presentation or
Association copies of
the book. Such copies
are usually hand-
somely bound, by
general assumption
at the author’s order.

The term cannot
be properly applied,
as it sometimes is, to
a copy which merely
bears the signature
or bookplate of the
dedicatee, since he (or she) may well have bought an
extra copy or copies of the book, being customarily and
of necessity a Subscriber to it.

T. Erle Welby [1881-1933], “one of the most
discriminating critics of English literature, and
one of the best informed gourmets of modern
times" [W&F, 1936], dedicated his 1932 The
Dinner Knell. Elegy in an English Dining-Room
to André Simon and presented him with an
inscribed copy. Although not “handsomely
bound” in a special binding, | assume we can
call this a Dedication copy?

ASSOCIATION COPY: This term is applied to a copy that
once belonged to, or was annotated by, the author;
that once belonged to someone connected with the
author or someone of interest in his own right; or
again, and perhaps most interestingly, belonged to
someone peculiarly associated with its contents.

A catalogue or listing note will generally explain
the nature of the “association,” which may vary from
the obvious to the remote. An example of the former
is Herman Melville’s copy of The Narrative of the
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Most Extraordinary ... Shipwreck of the Whaleship
Essex ... (New York, 1821), with 18 pages of notes in
his hand. A subtler one would be the copy of Somerset
Maugham Cakes and Ale 1930 from the library of
Hugh Walpole, who has generally been identified with
one of the characters in the book

If an entire section of a bookseller’s catalogue is
devoted to “association books,” it will often include
“Presentation” and “Inscribed” copies; but this is a
loose application of a term which has its own proper
and useful connotation.

A thoroughly bogus use of “association copy,” and
one which should be actively resisted by collectors, is
its application to a book of no importance in which
there has been inserted (by an unknown hand) a
letter by a person of some importance. For instance,
a recent manual for book collectors described a
volume of old sermons in which someone had pasted,
without visible connection, a letter in Oscar Wilde’s
hand, as “an important item of Wildiana.” This is
stretching the meaning of “association” well beyond
the breaking point.

PROVENANCE: The pedigree of a book’s previous
ownership. This may be clearly marked by the owner’s
name, arms, bookplate, or other evidence in the book
itself; it may be less clearly indicated by “Press
Marks” [library shelf-marks or call-numbers]; or [with
very early books] it :

may have to be
pieced together from |
such outside sources
as auction records or
booksellers’ cata-
logues. Apart from
such special features
in a book’s prove- |
nance as might put
it in the category of
an “Association
Copy,” the evidences
of its earlier history
are always of in- |
terest (documentary
or sentimental) and
sometimes of im-
portance. They
should never be
destroyed, deleted, or tampered with, but on the
contrary cherished—and added to.

Provenance is interesting in proportion to the
interest of the previous owners, whether as con-
temporary with its publication, or as person of impor-
tance in their own right ... or by it having belonged to
a respected connoisseur in the field. =

Several books bearing the “ALS" [André L.
Simon] bookplate distinguish an esteemed and
cherished Provenance.





THE GRAPES OF ESHCOL
by Thomas Pinney

[For this contribution to our WT@), Prof. Pinney reveals one more absorbing interest of his lifelong search into the history of wine, its printed
word, and descriptive images. He has selected two dozen collected images to illustrate an age-old pictorial tradition. — Ed.]

“the history of the image is a lesson in the ingenuity of artists...”

hesitated, not knowing quite what they faced. The Lord then told Moses to send spies into Canaan and to

THE ISRAELITES, UNDER MOSES, having fled from Egypt, approached the promised land of Canaan, and then

report on the prospects of a successful invasion. Two of these spies, Caleb and Joshua, according to the
account in Numbers 13: 23-24, found evidence that Canaan was, indeed, a land flowing with milk and honey:

And they came unto the brook of Eshcol, and
cut down from thence a branch with one
cluster of grapes, and they bare it between two
upon a staff, and they brought of the
pomegranates and of the figs.

The place was called the brook Eshcol, because
of the cluster of grapes which the children of
Israel cut down from thence.’

The word “eshcol” means “cluster”; that it was a
giant cluster is not surprising, since, as the scouts
reported, Canaan was full of giants:

And there we saw the giants, the sons of
Anak, which come of the giants;

and we were in our own sight as grasshoppers,
and so we were in their sight (Numbers 13:33).

The idea of grapes growing in giant clusters, so
heavy that two men are required to carry them, has
excited the imagination of artists through many
centuries now. I don’t know whether there is a
tradition of graphically rendering these grapes among
the Jews; there is certainly a long tradition for so
doing among Christian communities, especially those
that grow grapes of their own. What follows is a
highly select illustration of this tradition.

The basicelements of the pictorial tradition follow
the biblical text: two men, identified as Joshua and
Caleb, a staff or pole on their shoulders, a giant
cluster of grapes depending from the pole. The

Hebron relief sculpture, n.d. (3" or 4™ c. CE?). An unelaborated version; the
two men, the pole, and the grapes are the entire story.

interpretation of this image was religious: for the
Jews, it made real the attractions of the promised
land, the truth of God’s promise. For the Christians,
who were picturing the story at least by the third
century CE, it was also a sign of God’s providential
disposition of things. But it was, beyond that, a type
of the Christian sacrifice, according to the typologists,
those commentators who apply their ingenuity to
showing how events in the Old Testament foreshadow
those in the New. Those grapes, they argued, would
yield wine, itself the type of Christ’s blood, shed for
mankind. The crucifixion was latent in Eshcol.

Even more elaborate meanings have been worked
out: the two men, for example, have been held to
represent the gentiles and the Jews, another way of
harmonizing Old and New Testaments. In the most
elaborate and most frequent interpretation, the pole
and the cluster hanging from it together represent not
just the blood of Christ but the crucifixion itself, the
cluster as the body of Christ, the pole as the cross.

The image of the grapes of Eshcol, though charged
with religious meaning, has, according to at least one
authority, a pagan origin—or classical, if you prefer.
The sign of a wine merchant found at Pompeii
(destroyed 79 CE) shows two men carrying a pole on
their shoulders from which an amphora is suspended;
change that amphora (no doubt filled with wine) into
a cluster of grapes, and voila!, you have a representa-
tion of the trophy grapes from Eshcol.”

The development of this image over the centuries
shows quite clearly that it loses all religious value and
takes on a purely secular character, available for any
private or commercial purpose. Perhaps even more
interesting than that change, which is common
enough, are the many, many variations worked out
upon the basic scheme; the history of the image is a
lesson in the ingenuity of artists. The elements are
few and simple: two men, a pole, and a big bunch of
grapes. But how many changes are worked upon
these! The two men may be headed to the left or to the
right; the staff may be on the right shoulder of one
and the left of the other, or vice versa; one of the men
may carry a staff, or both, or neither; they may both
look in the same direction or the lead figure may be





turned to look back. Their clothing of course offers an
opportunity for endless variation. The medieval
versions cared nothing for historical accuracy in
clothing. Some later versions do—or if not accuracy
then at least history, since the artist knows that
clothing had changed since biblical times. The men
may be bareheaded or they may wear some sort of
head covering—turbans, hats, caps. If hats, they may
be simple or complex or exotic: Phrygian caps, beaver
hats from the Regency, berets, for example. They may
be bent under their burden, or they may stride briskly
along, or they may not be shown in motion at all.
The cluster of grapes may be bigger or littler,
naturalistically rendered or highly stylized; some-
times it has leaves and even tendrils as well, and one
artist at least has made the leaves bigger than the
grapes (Kornell logo). The figures may be placed in an

ﬁ
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Two similar versions of this image adorned every bottle of Hanns Kornell
champagne. The men, shown in silhouette, appear to be naked, though
one can't be sure. Komell, a German immigrant, said that he chose the
image because for him America was the promised land. He also felt
compelled to explain what he called his “mysterious symbol,” because
“very few know the meaning of the story behind it.” He added that the
cluster was no “myth,” because there was evidence that certain species
of grapes in biblical times “by today’s standards were huge.” [Hanns
Kornell Newsletter, Spring 1979] | have no information on that point.

elaborate landscape or in no scene at all; one modern
version shows them in a vineyard accompanied by
women dancing in celebration—I suppose as a
reception committee. The pomegranates and figs
mentioned in Numbers 13:23 sometimes figure,
though not often; the place where the men are going
may not be indicated, but sometimes they are shown
having arrived back at the tents of the Mosaic camp,
or being surrounded by
eager Israelites—and so on
and so on. Modern versions
are often highly stylized,
not conventionally repre-
sented, so that men and
grapes may be reduced to a
few strokes.

Santa Barbara Winery, 1997.
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One extreme departure from the tradition shows

only a single man, carrying a bunch of grapes hanging
like a hobo’s knotted bandana from a stick over his
shoulder.
Children may
substitute for
men, and the
scene may be
acted out lit-
erally for the
photographer,
with men wear-
ing masks or
with childrenin
costume
carrying real
grapes. The one
variation that I |
have yet tO' S€€  One man subtracted and one wine glass added to the
1s putting scenehasbecome an international emblem. From a
women in the Meier's Wine Cellars, Ohio, brochure, c. 1960.
place of men.
Would someone like to do that? The freedom of
treatment that the idea has already received would
seem to allow almost any new wrinkle. The endless
variations are a good evidence for the power of a fixed
form to call forth creative changes. One thinks of the
basketball uniform: nothing but skivvies and shorts,
butinfinitely varied in shape, length, color, ornament,
fabric. Out of form grows invention.

“Eschcol” figures at least once in California wine
history, as the name of the winery founded by the
Goodman brothers in Napa Valley in 1886; it is now
Trefethen Vineyards (see Charles Sullivan, A4
Companion to California Wine). Hanns Kornell used
a stylized silhouette of Caleb, Joshua, and the great
cluster as the sign of his St. Helena winery; probably
others have too.

NOTES

1. A much less striking version of this episode is in
Deuteronomy 1:24-25: “And they turned and went
up into the mountain, and came unto the valley of
Eshcol, and searched it out. And they took of the
fruit of the land in their hands, and brought it
down unto us, and brought us word again, and
said, Itis a good land which the Lord our God doth
give us.”

2. See Fernand Cabrol et Henri Leclerq, Dictionnaire
d’archaéologie chrétienne et de Iiturgie, 1869-
1945, 111, pt.1, cols.169-172.

continued next page —





ILLUSTRATIONS: THE GRAPES OF ESHCOL
— Medieval —

Detail of enameled copper altar piece by Nicolas of Verdun, 1181. Both men grasp their t-
shaped staves; the man in front looks back at his companion, who is struggling under the weight
of the cluster. The stem of the cluster has been elaborated with a leaf and tendrils, to remind the
viewer that the grape is a vine, a metaphor for Christ. The Latin legend framing the picture reads
something like “here read the sign of Christ in carrying grapes” (my Latin expert says that the
medieval Latin is hard to read). The word “botrus” is from the Greek meaning “bunch of grapes.”

e b ? lllustrated manuscript, Speculum Humanae Salvationis (“The Mirror of
R b Human Salvation”), ¢. 1360. This anonymous illustrated book was a
/ - popular exposition of the relations between Old and New Testaments,
e showing how events in the one prefigured events in the other. | am
— Y e s e P unable to explain the connection between the grapes of Canaan and the
violent scene above it.

1%

—

Woodcut by Anton Sorg, 1476, from a German manuscript. The long
gown of the man on the left is unusual, as is his elderly appearance.
From: Lamb & Mittelberger, /n Celebration of Wine and Life, 1974.





Post-Reformation: 16" and 17" Centuries

Hieronymus Wierix, “Typus Utrisque S. Legis” (“the type of each of the Holy Laws”), 1607. Here the identity of the grapes of Canaan with the
crucifixion is made explicit; the cross rises directly out of the cluster and is flanked by the figures of the Old and New Testaments. The cross itself

is ringed by grapes.
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Engraving in a series of biblical
subjects, by Cornelis Visscher,
Dutch artist, ¢.1650. Caleb and
Joshua are shown elaborately
dressed, crossing a stream by
means of a plank bridge. If the
stream is meant to be the Brook
Eshcol, it is so close to the camp
of Moses that it was hardly
necessary to send out spies. The
scene includes permanent
structures in the background.
From: Wine & the Artist, 1979.
Christian Bros. Collection.





Engraved by Jean Pesne after Nicolas Poussin's "Autumn” 1660-1664, the subject as rendered by a great painter. The picture makes
one of a series of the four seasons, so that the idea is rather of the changeless cycle of the seasons rather than of a redemptive path.
The basic elements of the story are clear but certain suggestions have been developed: the waters of the Brook Eshcol may be seen
behind the rear figure, and Poussin has added a graceful woman high on a ladder picking pomegranates.

18" and 19*" Centuries

Blue and white Dutch tiles from the early 18" century. Five different versions of the same subject show that the artist is interested
not in religious meaning but in deliberate variation.

.18.





Copy of an American 18™ century inn sign, now hanging in front of The
Bookshop, Chapel Hill, North Carolina.

Austrian jug from 1753; the subject is now purely ornamental, the figure
dressed in 18" century clothing is more amused than serious, the floral
decorations are as important as the grapes.

Watermark design for a German papermaker, early 19" century.
Good evidence of the variety of applications for which the subject
is available by this time.
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lllustration by Gustave Doré, 1866. Best-known for his illustra-
tions of The Divine Comedy and Don Quixote, though he
illustrated many other works, always in melodramatic style. As
| read it, Caleb and Joshua are standing quietly at the left of
the composition, still bearing their pole from which grapes still
hang. The two figures hoisting a big cluster are presumably
servants, or maybe just enthusiastic young Israelites, and we
must understand that the original cluster was so big that it can
be exhibited only in parts. The figure with his back to us in the
foreground is equipped with an elaborate rod, suggesting
Aaron; but Moses too had a rod.

What happens after photography is invented. This shot, from the late 19" century, was probably made in Baden-Wiirttenburg and
the men, with their caps, vests, and pipes with long curved stems, could not be more German. The bareness of the pole has been
hidden under vine leaves, a characteristic touch of Victorian taste, which abhorred a bare surface. The Germans have a word for
the giant cluster: “Kalebstraube,” or “Caleb's cluster.”





Modern Times

In our time the trio of Caleb, Joshua, and the giant cluster may appear in almost any company, but for the most
part they are now associated with winemaking.

By contrast, this version shows two unmistakable California vineyardists clomping
straight ahead in their blue jeans and clodhopper shoes. From: Cover of the 1998
The trademark of the Cordova Winery, established in 1903 east of Wine Spectator Encyclopedia of California Wine.

Sacramento. Despite the many adaptations showing the men in a variety of

clothing, contemporary and otherwise, the Cordova people chose to keep the

men dressed in more or less Biblical style.

Not an amphora of wine, not a cluster of grapes, but a
bucket of grapes, though the prototype is still recognizable.
From an Almaden Vineyards ad to the trade in April 1963.
Things have at this point strayed pretty far from their biblical
origin. One of the many drawings made for Almadén in the
Frank Schoonmaker years by Oscar Fabrés.

Another Almaden contribution, from a label for a non-vintage |
“Mountain Sylvaner - A California Rhine Wine” in the Roy Brady l
Collection, U.C. Davis. The men wear the costume of the late
Regency, c. 1830, and their pole seems to sport pineapples or pine
cones at either end.






Wrought iron sign made for Philip Wagner
at Boordy Vineyards in Maryland. Wagner
maintained the sign showed “two
vignerons bringing the French hybrids to
Maryland.”

Colored tile in the Champenois, the grapes of Canaan
flanked by the lilies of France. Photographed in Verzenay
in 2000.

The sign of the Israeli Ministry
of Tourism: six triangles, 12
circles, 3 straight lines, and a
star of David.





Sculpture in Petah Tikva, Israel. The grapes of Canaan now back home in Canaan / Israel. As the figures began life in the Promised Land, so they may
be fittingly shown in that land today—but not too seriously.





Wine in California: The Early Years
The San Francisco Bay Area
Part IV: The East Bay 1846—1881
by Charles L. Sullivan

[ With this, the 16" installment of our great history of the early years of California wine, we continue our journeys among the premier fine-
wine growing areas of the state, those counties located around the great San Francisco Bay. As in previous chapters, extensive, informative
footnotes, and a substantial library of references (all recommended for WT bookshelves), are provided. — Ed.]

THE LAND ACROSS THE GREAT BAY from The Peninsula and San Francisco was termed contra costa, the opposite
coast, in the early days. Today there are three counties in the East Bay area: Contra Costa, Alameda, and a piece
of Santa Clara. Before 1853 there were only two. In that year Alameda was formed from Contra Costa and from
Washington Township, a northern piece of Santa Clara, where Mission San Jose is today located.

long the bay are the “flatlands,” a
1 gentle plain with several large
4 alluvial fans south of Oakland.
Their rich soils were an attrac-
tion for early American settlers.
Rising from the flatlands are the
East Bay Hills and several
s valleys; like The Peninsula the
— region is sliced by several active
earthquake faults. The Hayward Fault is the monster
that tore apart the slightly populated region in 1868.
Today the million and a half residents crammed
along its course bravely await the next “Big One,”
which is long overdue. The far more rugged Diablo
Range to the east acts as the western border of the
Central Valley. Between this range and the hills to
the west are several fertile valleys, notably Clayton,
Alhambra, and Livermore.

We have already seen the early agricultural
success around Mission San Jose after its vast lands
were officially secularized.! Part of this success came
from the good management of the old mission
buildings, orchards and vineyards by José Jesus
Vallejo, General Vallejo’s older brother. H. H. Ban-
croft described him as an “efficient manager.” After
1852 he was also Mission San Jose’s first U. S.
postmaster, and lived in that village until his death in
1882.2

Elias L. Beard was the East Bay’s first com-
mercial vineyardist, a pioneer in viticulture but not in
winegrowing. In 1849 he came to California from
Indiana, where he had a complex and successful
history in several agricultural pursuits. Within a
month he was settled at Mission San Jose, living with
his family in the old buildings there. He opened a
small store and went to work rebuilding the famous
orchards and vineyards on the property.?

In 1850 he and two partners acquired 30,000 acres
of former mission land. Although the title was not
settled until 1865, Beard developed a large portion of
the spread, mostly to grain and potatoes at first. He
also planted a large new vineyard away from the
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mission area. He named it “Sunnyside.” But the old
mission vineyard was still valuable for its fresh
grapes, bringing Beard $16,000 in sales in 1851.*

During the 1850s the new vineyard and its grapes
won numerous awards at regional and state fairs; but
it is clear that Beard and others raising grapes in the
areain those years were almost all aiming at the huge
profits in the fresh fruit market. Beard also made
money selling vine cuttings to others in the neighbor-
hood.®

One vineyardist in the area had different ideas.
Joseph Palmer acquired land near the mission in
1852 and began planting vines. This planting grew to
become his “Peak Vineyard.” When J.L.L. Warren
visited him in 1863, Palmer was focusing his interest
on horse breeding. But he was soon concentrating his
efforts on wine production. The details of his wine-
growing in the sixties are obscure. But by 1870 E. J.
Wickson at the Pacific Rural Press had discovered
what he considered the number one winery in the
district.®

« UC Berkeley
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Alameda
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. Mission San Jose
Warm Springs

EAST BAY WINE DISTRICT — Adapted from Sullivan, Companion to
California Wine.





In 1871 Palmer had 100 acres in vines and had
made 30,000 gallons of wine the previous year. By
then his winery contained a large amount of “great
oak cooperage.” He specialized in red table wine from
Zinfandel; but he also made sweet wine from muscats,
including the Frontignan variety (Muscat blanc). A
county history claimed that Palmer’s winery was
“famous throughout the country for the quantity and
quality” of his wines.”

The year after Palmer planted his first vines a
newcomer to California arrived at Mission San Jose
and joined E. L. Beard in business for a short while.
John Lewelling in 1853 brought a large stock of
nursery material from Oregon to California. He is
remembered today as one of California’s great pioneer
nurserymen. Having learned of Beard’s early agri-
cultural success and of the Mission San Jose’s historic
fecundity, he headed there with his valuable collec-
tion of plants. Within a few months he and Beard
raised enough capital to send an agent to the East
Coast with orders for a truly large shipment of
nursery stock and seeds.”

Lewelling eventually found what he thought was
a better place for his permanent operations, and
bought a large tract of land to the north along San
Lorenzo Creek, near today's Hayward. It is this
nursery operation for which he is most famous. The
huge sign announcing the “Lewelling Blvd” off-ramp
on Interstate 880 at San Lorenzo shouts his name.
The area seemed a perfect place for the expansion of
his nursery, orchards and vineyard, all of which
eventually covered 155 acres. He sold loads of vines
but apparently only table varieties.

By the early sixties the morning fogs of the East
Bay were beginning to affect Lewelling’s health. In
1864 he bought land in the Napa Valley with the
intention of producing raisins. The next year his San
Lorenzo friend and neighbor, H. W. Crabb, also
migrated to Napa with the same intentions. Both
were soon convinced that viticultural activity in the
Napa Valley was far better suited for winegrowing,
and by the 1870s they were well-established wine-
growers with profitable wineries. Crabb became
famous for his To Kalon “most beautiful” estate and
its wine. [See WTQ v.23,3, July 2013]

Lewelling kept up the management of his San
Lorenzo operations for several years. Eventually his
son, Eli, took over the estate and ran the nursery
business for many years. John died in St. Helena in
1883, but his grave is in the San Lorenzo Pioneer
Memorial Park.

Elias Beard was still a rich and successful man in
the sixties, but there is virtually no word in the
historical record of his later interest in viticulture.
After 1865 he began developing a marvelous estate
northwest of the old Mission, with beautiful gardens
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and hundreds of palm trees. John Lyman Beard, his
son, wrote a candid obituary for his father after his
death in 1880. As John put it, his father’s “sanguine
disposition led him into sundry enterprises...all of
which proved unsuccessful.” His father eventuallylost
his entire fortune dabbling in mining stocks.”® His
great estate was acquired in 1880 by Juan Gallegos,
who had made a large fortune from coffee in Costa
Rica. Within a few years he had built the largest
winery in the world on this land. We shall have that
story later with the coming of the state’s great wine
boom.

John Lyman Beard was a much different man
than his father. He was but five years old when he
and his mother joined Elias Beard at Mission San
Jose. He went to school in San Francisco and was a
member of the first class to graduate from the
University of California. By 1872, age 25, he was
managing two of his father’s farms. By 1878 he owned
six properties from Warm Springs and Mission San
Jose north to the village of Alvarado. There is no exact
record of when he planted his two important vineyard
properties, one near Warm Springs and one just north
of the mission. The latter became his Marciano
Vineyard and the site of his winery. By the 1880s he
was winning awards for his white wines. Meanwhile
in 1876 he was the youngest person ever appointed to
be a regent of the University of California, a position
he held for sixteen years before he was elected to the
State Senate.'!

Warm Springs
arm Springs, once part of Santa Clara County
s;s; and now just north of the county line in
Alameda County, has a special history. In the
early years, dating back to mission times, it was the
most important winegrowing area in the entire East
Bay region. It had been the site of the 9,564-acre
Rancho Agua Caliente, granted in 1839 to Fulgencio
Higuera. On it were the warm springs that gave the
area and the land grant their names.

After Higuera and his large family, Clement
Colombet (1819-1890) was the next pioneer settler in
the area. Born in Nice, he arrived at Monterey in
1844. Like so many Frenchmen he gravitated to San
Jose, where he set up a small hotel and general store.
In 1848 he was out quickly for the Gold Country and
made a fortune selling dry goods and beef to the
miners. "

Colombet bought his 640-acre section of land from
Higuera in 1850, when the area was still part of Santa
Clara County. He was clearly interested primarily in
taking advantage of the hot springs to establish a
fancy resort. By 1855 an Alta California corres-
pondent was impressed by the “new public house.” By
1858 it was a fully fledged hotel when the visiting
committee of the Agricultural Society dropped by and





reported that “very few watering places combine more
advantages” in northern California. Another visitor
called the resort “one of the gayest and most
fashionable watering places in the state.”*®

Colombet decided in 1858 that his investment
would pay just as much or mere if he leased the hotel
property, which he did for the next ten years. The
hotel business was complex and tedious; winegrowing
better suited his life style. He had already planted a
few acres of vines and in 1856 he had won a diploma
at the State Fair for his claret.” By 1863 he had 85
acres in vineyard and orchard, planted on higher
ground behind the now celebrated springs.

Ruins of Clement Colombet’s winery at Warm Springs, ¢1950. — Photo by Ernest
Peninou.

In 1863 J.Q.A. Warren added the Warm Springs
Vineyard to his journalistic series on northern
California wineries. Colombet was making about
15,000 gallons of wine, and in 1859 had acquired a
small brandy still. In 1862 he had also sold 3,000
boxes of table grapes. Warren liked the Frenchman'’s
claret and sherry. He gave a special plug to the 1859
Warm Springs brandy, and predicted that Colombet’s
production would soon reach 30,000 gallons."

By the late 1850s, Colombet's Warm Springs resort was hailed as “one of the
gayest and most fashionable watering places in the state.”

The 1868 vintage at Warm Springs had just
finished when on October 21 the East Bay was hit by
the most severe earthquake to that date in Cali-
fornia’s recorded history—a record that stood until
1906. The 1868 tremor, apparently at least 7.0 on the
Richter Scale, opened a crack in the Hayward Fault
from Warm Springs to San Lorenzo to a width of 20
inches in some places. The effect was so widespread
that buildings tumbled in San Francisco. Until 1906
this event was known in the state as “The Great
Quake.”

His hotel in ruins, Colombet decided to sell the
entire estate. He had a ready buyer in A. A. Cohen,
who had large orchard holdings near the town of
Alameda. Leland Stanford (1824-1893) had a history
of employing middlemen to buy property for him,
obviously to hold down the selling price. This was
certainly the case here, since Cohen was also one of
Stanford’s lawyers.

Under Cohen’s name the hotel was rebuilt, but as
a private residence. Stanford then bought the land in
1869. He had his brother, Josiah, move in with his
family and run the estate, which covered almost a
square mile. For a few years it was a huge farm,
operating as a cattle, grain and hay ranch. But grad-
ually the old vineyard took on more importance.
Through 1870 the brothers sold all their grapes; in
1871 they made a little wine, and in 1872 they began
along-range expansion of the winery, which had been
damaged in the quake.

It is not clear how the operation finally settled
into the hands of Josiah Stanford. Stanford family
legend has it decided on the flip of a coin. A more
likely version has the matter settled by Mrs. Leland
Stanford, who preferred the climate of The Peninsula.
Whichever, Josiah stayed on at Warm Springs and
Leland settled on The Peninsula near Menlo Park.

Leland obviously believed that wine was to be an
important part of California’s economy. In 1876 he
bought the 650-acre Mayfield Grange Ranch near
Menlo Park and in 1881 began his ill-fated Vina
project, which we have already examined.'® He also
built a large winery on his Mayfield Ranch, on land
that was part of Stanford University, founded in 1885.
That winery still stands today, housing several
business establishments."’

Meanwhile, Josiah Stanford’s success at Warm
Springs Vineyard was remarkable. By the late 1870s
his white wines, particularly the Rieslings, had devel-
oped an excellent reputation. In 1879 Stanford and J.
L. Beard had the leading winegrowing operations in
the Warm Springs area, but Stanford was by far the
leading producer with 60,000 gallons. There were 462
acres of wine grapes in the district, but there were
only four wineries that produced more than 3000
gallons. Two years later Washington Township (Warm





Springs) had 828 acres of vines. The wine boom had
begun in the area.'®

First-class, highly sought after wines were produced at the WARM SPRINGS VINEYARD AND WINERY of Josiah Stanford.
The famous Hotel Del Monte on California’s Monterey coast—one of the finest luxury hotels in America—featured the wines
from Stanford's winery.

In the eighties Stanford’s Warm Springs Winery
had a 500,000-gallon capacity and was producing
about 100,000 gallons per year. Leland deeded the
estate to his brother in 1886; Josiah’s son ran the
winery until Prohibition. In 1945 the great red brick
winery became Weibel Champagne Vineyards, which
survived here until the late 1980s, when Fremont
suburbia took over. The vineyards are gone; the only
reminder of the area’s winegrowing history are the
Stanford and Weibel street names.

Across the East Bay Hills and beyond the
Hayward Fault is a complicated landscape of valleys
and rolling hills. Farther east is the rugged Diablo
Range from which Mount Diablo rises over all else in
the Bay Area, save Mt. Hamilton, well to the south
and a few feet higher.

As in the East Bay, intensive winegrowing on a
large scale did not come to these valleys until the
advent of California’s Great Wine Boom of the 1880s.
Then the vineyards of Clayton, Diablo, Ignacio and
Livermore Valleys grew to contain more than 6,000
acres of wine grapes. But thirty years before the
boom, one valley developed a reputation as having the
most beautiful horticultural landscape in California.
Viticulture was an important part of that setting.

The Alhambra Valley
alifornia’s Great Valley has but one outlet for its
‘ numerous rivers and streams. These waters
pour through the Carquinez Strait, past Vallejo,
on their way to the Pacific. In 1849, on the waterway’s
south shore, the town of Martinez was laid out on
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rancho land granted to Ignacio Martinez in 1823. (See
map at beginning of article.)

Just south of
Martinez is today’s
Alhambra Valley. But
in those early days it
was called Canada del
Hambre, the valley of
& hunger, whose name
was probably based on
some totally undocu-
mented event. How it
gotits current name is
a good story, which I

shall soon tell.

| John Strentzel

ne family and
Otheir friends
stand out both

as pioneer settlers of
the wvalley and as
persons primarily
responsible for the
orderly rustic beauty
of the place. I refer to
John and Louisiana Strentzel and their daughter,
Louisa, famous in her own right, not

simply as the wife of John Muir. }f

John, born Johann Strentzel, was |
born in 1813, a native of Lublin, now,
and occasionally earlier, located in
Poland. In that year the area was
inside the Austrian Empire, but after |
the Napoleonic Era it became a part |
of Russia until 1919. Strentzel's |
father, also Johann, was a physician, -
originally from eastern Prussia.

In the 19" century Lublin was an
extraordinarily complex ethnic community. Poles
made up a majority, with many Austrian Germans
left from the city’s days in that empire; both were
Roman Catholic. After 1815, then part of Russia, that
minority also grew. There was also a very large
Jewish population supporting a flourishing center of
Jewish learning. We have father Strentzel’s word that
the family felt a bit at sea in Lublin, since they were
solidly Protestant Lutherans.

Aside from his medical profession the elder
Strentzel was also a committed orchardist, as was his
teenage son. This activity was interrupted by the
violent events of 1830. Lublin was a center of that
year’s uprising against Russian misrule. Its smashing
defeat by the Russians drove many from the land. The
most famous was Frederic Chopin, who fled to Paris.
Previously an Austrian subject, young Strentzel
headed for Budapest, one of the chief cities in the

JOHN T. STRENTZEL
(1813-1890)





Austrian Empire, where his native German was no
problem.

He first enrolled in courses in horticulture and
viticulture at the University of Pest. Later he received
his M.D at that institution in 1839. He soon left for
Texas, recently independent from Mexican rule and in
1845 a state of the United States. In 1843 he had
married Louisiana Erwin and in 1847 Louisa was
born. In 1849, John Strentzel and his little family
headed for California by wagon train.

In 1853 the Strentzels found the virtually unin-
habited Alhambra Valley. Two years later J.L.L.
Warren and his California Farmer discovered John'’s
horticultural endeavors. Within a few years the couple
had a growing journalistic following in the Farmer,
the California Culturist, the Alta California and the
Pacific Rural Press."

The Alta claimed that by 1860 Strentzel’s orchards
together were the largest in Contra Costa County.
Col. Warren opined that, if a local “Rip Van Winkle”
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John Strentzel surveying his Alhambra Valley horticultural paradise.

had fallen asleep in 1858 and awakened in 1861, he
would think he was in a different country. The wild
valley had become a paradise in less than ten years.”

After 1858 the Strentzels began having more and
more neighbors. Orchards were the rage; vineyards
were also popular. By 1863 the Strentzel estate
contained many thousands of fruit trees: 1400 pear,
1000 apple, 1000 peach, 800 plum, 300 quince, 200
each of apricots, nectarines and pomegranates.

It wasin 1864 that Mrs. Strentzel decided that the
valley of hunger needed a different name. Cafiada Del
Hambre did not reflect the valley’s new beauty. Thus
Louisiana Strentzel dubbed it Alhambra Valley. The
Spanish Alhambra was a beautiful place and only a
few letters needed changing; by 1867 the name had
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caught on. Their estate became known as the
“Gardens of Alhambra.” But the little stream that
flows through the valley is still Arroyo Canada del
Hambre.?!

Strentzel became widely known in California for
his technical articles and lectures on horticultural
subjects. He had arrived in California with practical
knowledge from his experience in his father’s
orchards and his academic expertise from his studies
in Hungary. In 1859 his experimental work on
orchard crops received an award at the County Fair.
In that year he wrote a series of technical articles for
the California Culturist on topics ranging from peach
leaf curl to vineyard soils. Almost half of the 287
items in the online California Digital Newspaper
Collection relating to Strentzel are on horticultural
topics. Most of the rest concerns his leadership in the
Granger movement.

Viticulture was also an important part of his
public scholarly concern. But his topics were almost
always about raising grapes, not about
making wine. For years his main viticultural
focus was on growing raisins and table
grapes. In 1863 he was awarded a special
i prize at the State Fair for his essay, “On the
Culture of the Vine.”??

It is not difficult to follow the growth of
the Strentzel vineyard acreage, but it is next
to impossible to tell how the grapes were used
| at any one time. In 1860 he had nine acres,
&8 twenty acres in 1862; by 1880 he had 55
acres. All the while he was getting almost
s continual press coverage of his table grapes,
and after 1863 for his raisins. There is no
question that for flavor his fresh grapes were
§ the tastiest in the San Francisco market for
@ years. Part of the high flavor came from the
8 excellent varieties he raised. Overwhelmingly
B the fresh grapes in Bay Area markets were
Missions. Strentzel had Traminer, Flame
Tokay (Ahmeur Bou Ahmeur), numerous
Muscats, even the seedless Sultana, after 1888 known
as the Thompson Seedless. In 1867 he produced 40
tons but, although he was producing wine then, what
percentage went to the fermenter is undocumented.?®

At the 1876 Centennial Exposition at Phila-
delphia, California wines did not do well. The Alta
complained, that “the judges excessive ignorance is
sufficient to explain all their blunders.... Any good
wine that received an award was an accident.” But no
one complained about the marvelous viticultural
display in the dome of the California pavilion,
decorated entirely with Strentzel’s fresh grapes.**

When Strentzel’s wines began appearing on the
market in the 1860s they received nothing but praise,
even though at first he worked primarily with eastern





American varieties such as the Catawba and Isabella.
In 1863 he won an award at the county fair for his
white wines. At the State Fair that year he entered
seven wines, one from the Swiss Chasselas, a variety
for which he became somewhat famous in the 1870s;
by then he had learned to produce a semi-sweet late
harvest wine from that rare variety. Col. Warren sang
its praise. He thought only a Chateau d’'Yquem he had
tasted was a better sweet white wine.?®

For several years in the 1860s Strentzel, like
many others, believed the native Catawba was a good
white wine for California producers.?® All knew the
Riesling and its fellow German varieties made
excellent dry table wines in Sonoma and Napa
counties, where the maritime influence kept down
summer temperatures. But in the East Bay
trans-mountain valleys, temperatures from dJuly
through September could be sizzling. Good Rieslings
were not possible there.

By the mid-1870s the Catawba had lost whatever
charm it had had for consumers. For winegrowers in
the Alhambra Valley and nearby Clayton Valley the
answer was red wine. By the 1880s Strentzel and his
two famous neighbors, John Swett and John Muir,
had 100 of their 225 acres of grapes in wine varieties,
mostly red. Zinfandel was the favorite of Strentzel
and Muir. Swett’s favorite was Cabernet Sauvignon.?’

Strentzel’s wine production was small. He never
considered it a dominant factor in his ranch’s
operations. But his wines on the retail market were
rare and very well liked. By the late sixties he was
selling by the bottle to retail outlets in the immediate
area and in 1869 he trademarked his “Alhambra
Vineyards” label and brand.?®

In northern California John Strentzel came to be
as well known as an important agricultural leader as
he was a horticulturist. The rise of industrial
monopoly after the Civil War gave much pain to
America’s farmers, particularly from the railroads. In
1867 a national movement was formed to support the
interests of the nation’s farmers. After the Panic of
1873 and the subsequent depression, The Patrons of
Husbandry began to build power at the state and local
level. Members became known as Grangers.

In California a few local Granger organizations
were formed after 1870. The state Grange was
organized at a meeting in Napa in 1873, with
Strentzel in attendance. He then went to work
organizing a local chapter in the Martinez/Alhambra
area, which was formed in 1874 with Strentzel as
Grand Master. Louisa was one of the founding
members.

Strentzel had become a close friend of Ezra Carr,
when Carr was head of the Agriculture College at
U.C. Berkeley. An avid supporter of the Grange, Carr
worked to separate the College from the control of the
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University Regents. This activity is what led to his
being fired by the regents in August 1874. A few days
later Eugene Hilgard arrived in Berkeley and within
weeks was the new Professor of Agriculture at the
university.?

John Muir

efore coming to California Ezra Carr taught
Bchemistry at the University of Wisconsin. There

he met young John Muir as a student. They
became close friends and Carr’s wife Jeanne took
Muir under her wing. The three were lifelong friends.
Here is the situation that would catapult Muir into
Alhambra Valley’s agricultural history.

Three weeks after Carr had been sacked by the
regents, Mrs. Carr invited Louisiana and Louisa
Strentzel to visit her in Oakland. Not by chance did
she invite John Muir to join the party. Muir was ten
years older than the Strentzels’ brilliant daughter,
but they became close friends. They were finally
married in 1880.%°

During the five-plus years of his courtship, Muir
also fell in love with the great Strentzel estate, which
now covered 2600 acres. The two Johns became
partners, the newlyweds taking over a 60-acre plot for
themselves. Before long Muir had taken over the
management of all the orchards and vineyards, while
his father-in-law was busy building a 10,000-square
-foot Victorian-Italianate mansion on a high point of
the property. It was finished in 1882 and stands today
a National Historic Site. Louisiana inherited the
home as her private property after her husband died
in 1890. When Mrs. Strentzel died in 1897 she left the
home to Louisa; she left it to her two daughters when
she died in 1905.

After 1890 Muir gave up management of the
property and was on the go almost continually.
During the next twenty-four years of his life he
became a hero in the growing progressive movement
for his conservationist writings and activities. The
photo of him and Theodore Roosevelt atop Half Dome
in Yosemite is a proper historical image of this side of
his life. Through all those years the great house in the
Alhambra Valley was Muir’s home, although Strentzel
built it and Muir never owned it. It is well maintained
as a national site, a good visit.

Returning to our narrative, I need to get back to
the 1870s where we left John and Louisiana Strentzel
as the center of the story. Although from time to time
they sold off portions of their huge estate, in the 1870s
they still oversaw a bustling agricultural facility
which employed fifteen to twenty hands full time, and
far more when the fruit started coming in during the
months of May and June.*

Even though he had supported Ezra Carr before
his firing by the university, Strentzel became a loyal
supporter of Eugene Hilgard, who had taken Carr’s





place. E.J. Wickson, Hilgard’s successor years later,
made it clear that Hilgard saw one of his first tasks
was to assure Carr supporters that the new regime
would not concentrate solely on the lab and classroom.
Hilgard was out among the farm people in his first
year. He early contacted Strentzel to act as a guest
lecturer at the university. Later in his conflict with
wine industry leaders the professor had a solid
supporter in John Strentzel.*?

One of the Strentzels’ land sales later became an
important part of California wine history. In 1879 the
Christian Brothers bought a large piece of Strentzel
property south of Martinez, where they intended to
build a novitiate for their teaching order. On it were
twelve acres of vines; in 1880 they planted more. In
1881 one of the brothers made some wine for their
own table. By 1885 they were selling large amounts of
sacramental wine to Bay Area parishes and to their
neighbors, a “good hometown vintage.” By 1887 they
were buying grapes from other Alhambra Valley
growers and had become one of the county’s leading
wine producers. In 1932 they sold off their assets
around Martinez and moved to the Napa Valley,
taking advantage of the coming end of Prohibition.*

As mentioned, John Muir took over the manage-
ment of the Strentzel estate in the 1880s while
Strentzel concentrated on building their great home.
Land prices soared during the eighties, the sales of
Strentzel land helping to finance the construction.

John Swett

or winegrowing history of the Alhambra Valley,
Fthe most important sale was to a man in 1881

with a solid background in fine wine production.
John Swett had won a
premium for his red table
wine at the 1865 Sonoma
County Fair, having bought 40
acres in the Sonoma Valley in
1856. In those years he was
actually living in San
Francisco and serving as
California Superintendent of §
Public Instruction. For §
historian Kevin Starr, Swett |
was the “Horace Mann of the
Pacific,” the father of the
state’s system of public
education.

Swett had come to California in 1853 and main-
tained a residence in San Francisco until he retired in
1895, then superintendent of the city’s schools. In the
years before John Muir had married Louisa Strentzel,
the two men had become close friends. Muir lived
with the Swetts for three years and later made it clear
that John Swett had been one of his most important
intellectual mentors.

JOHN SWETT (1830-1913)
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In 1881 Muir, now married and directing the
day-to-day operations of the Strentzel estate, invited
Swett to visit the Alhambra Valley. Swett, and his
twelve-year-old son, Frank, spent some time there. He
became entranced with what he saw and was
attracted by the generous terms on which Strentzel
would sell him land. Actually, Swett was just the sort
of person Strentzel was trying to attract to the
Alhambra Valley. Before the year was out Swett and
his family were neighbors of Muir and Strentzel on a
185-acre piece of land.

Frank Swett was perhaps the smartest and most
conscientiously motivated of all the male charactersin
this story. He lived with the Muirs and quickly
absorbed everything about horticulture he could
learn. At the same time, barely a teenager, he was
taking classes in Berkeley at the university’s College
of Agriculture under Professor Hilgard. He was
particularly attracted to viticulture and, far more
than Muir or Strentzel, saw the great possibilities in
winegrowing made obvious by the California wine
boom of the 1880s.

John Swett came to the Alhambra Valley during
the summer and weekends, and whenever possible
during the months of the fall vintage. He could pass
on to Frank all he needed to know about winemaking.
Red wine became a specialty at Hill Girt Vineyard,
the name coined by Mary Swett, John's wife.

By the time he was twenty, Frank was managing
the entire Swett estate. Winegrowing was his main
interest, but all kinds of orchard fruit were also
important. Later Frank was the president of the
California Pear Growers’ Association. Of the Swetts’
70 acres of vines in 1890, no less than 50 were planted
to wine varieties.*

In the nineties John and Frank Swett led the way
in the fight against phylloxera in the area, gradually
replanting all their vines onto resistant rootstock.
Frank was an early supporter of the Rupestris St.
George rootstock advocated by the university. Later
he was the founder and president of the California
Grape Protective Association, the official arm of the
state wine industry in the fight against prohibition.
He died in 1969, age one hundred years.*

I have presented this special focus on the
Alhambra Valley primarily because of the importance
of the persons involved, and because the winegrowing
history of the area has never really been told. The
valley is now a residential suburb of the Bay Area and
has lost its former bucolic charm. But it should not be
forgotten.

After 1880 the rest of the valley area beyond the
East Bay Hills became an important industrial wine
region with thousands of acres of vines and many
large wineries. I'll tell that story later when I examine
the regional effects of the wine boom of the eighties.





But an important part of that region is a valley to
the south, actually in Alameda County today. It is a
winegrowing area that haslasted and flourished since
the 1870s, as that of the valleys to the north have not.
Livermore Valley, also a Bay Area suburb, has
retained its importance as a winegrowing district. But
it was late getting started.

Livermore Valley, 1844-1885

THIS VALLEY IS VERY MUCH unlike its neighbors to the
north. It is a very old lowland basin, many parts of
which are filled with sand and gravel, often more than
a hundred feet deep. Much of the valley has been
more attractive for quarrying than for planting
orchards and vineyards. But it was discovered that
grape vines love these deep if not rich soils. This
reality was not discovered until the 1870s.

Robert Livermore
he first to settle and establish a successful ranch
I here was an Englishman who jumped ship in
Monterey in 1822. Robert Livermore lived for a
while in San Jose and Warm Springs and then settled
briefly to the northeast in the Sufiol Valley, with a
San Jose friend, José Noriega. Later they moved to
the Livermore Valley and settled on land of the
immense Rancho Las Positas. He eventually bought
Noriega’s portion.*

Livermore first raised cattle and then moved to
grain. In 1844 he planted a small vineyard with
cuttings he acquired from Mission San Jose. The
grapes were mostly for eating, but he soon was
making a small amount of wine for his family and
workers. A visitor in 1847 described Livermore’s large
and comfortable hacienda, beds with white clean
sheets, and “a sideboard set out with glass tumblers...
[with] a decanter of aguardiente.” But there was tea
with supper. Edwin Bryant’s description of the vast
rancho is long and detailed. There was lots of grain, a
vegetable garden, 3500 head of cattle and 700 sheep.

The valley was well laid out and settled by the end
of the 1860s. The Central Pacific Railroad arrived in
1869. A few of these settlers bought land from
Livermore and from two of his early neighbors,
Nathaniel Patterson and William Mendenhall. Some
also planted small vineyards. But these early holdings
were large and their agriculture extensive. The area
inside a two-mile radius west of the town of Liver-
more, plus the rest of the land west of town out to
Pleasanton, had twenty-two holdings in 1877 covering
about 11,500 acres, an average of 522 acres per
holding. After 1880 all this changed.

The man responsible for triggering the coming
wine boom in Livermore was Joseph French Black,
who came to California in 1853 and settled in the East
Bay north of Mission San Jose. Then he took up land
in what is today Dublin in the northwest corner of the
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Livermore Valley, often referred to as Amador Valley.
He moved into the larger valley in 1857 near today’s
Pleasanton (earlier Alisal). There he raised wheat on
a grand scale for several years and became rich in the
process.

In 1863 Black began buying various properties
from the prodigious Bernal family in the Pleasanton
area. Within a few years he had acquired about 4,000
acres of prime valley land. Black knew that the few
farmers in the valley who had grown grapes were
quite successful, small as their vineyards were. He
also saw that the dark clouds of economic depression
were lifting after 1877.

To verify his instincts he contacted a San Fran-
cisco journalist who was fast becoming an established
expert on just about anything having to do with wine
production. Charles A. Wetmore had been writing
articles on wine for the Alta California since 1874; in
1878 he was the State Vinicultural Society represent-
ative at the Paris Exposition. In 1880 the state
legislature set up the Board of State Viticultural
Commissioners and Wetmore was its first CEO, age
thirty-three.

Not only did Wetmore give Black the green light
on Livermore’s potential for producing fine wine, in
1882 he bought a large piece of land south of town
which became his historic Cresta Blanca estate. Black
planted 35 acres of vines in 1880 and by 1883 had
180. He was not alone. In 1879 the Livermore Herald
had begun tracing the subdivision of many large
properties, whose owners were happy to take
advantage of the good times and the now hot interest
in winegrowing. In 1883 alone, Black sold 1200 acres
for subdivision.®®

Col. Warren, as usual, was ahead of the game,
praising unplanted Livermore Valley for its agri-
cultural potential. Like Black he thought viticulture
there was a sure thing.’® By 1884 there were about
2000 new acres of wine grapes in the valley, southeast
and west of town, but mostly to the west around
Pleasanton. In 1881 a local viticultural society was
formed with Black as its president.*

On Wetmore’s advice red wine grapes dominated
the new planting, half of the total being Zinfandel and
Mataro (Mourvédre). There were also about 130 acres
of red Bordeaux varieties, headed by Cabernet
Sauvignon and Malbec. Livermore had an abundance
of warm weather; conditions favored the production of
red wine, clarets. Nevertheless, about 20% of the new
planting was devoted to white wine varieties. The
leaders were Burger, Folle blanche and Trousseau
(Grey Riesling).*!

Wetmore correctly argued that Riesling and
Sylvaner would not do well, but suggested that white
Bordeaux varieties might be just right. At Cresta
Blanca he planted four acres each to Sauvignon blanc





and Semillon.* His Grand Prize for white
wine at the 1889 Paris Exposition revved up
interest in the production of Livermore wine
from these varieties, dry and sweet. Years
later, these Bordeaux-style white wines be-
came Livermore Valley’s stock in trade.

Wetmore was able to finance a large part §
of his early investment in Cresta Blanca
acting as Black’s “real estate agent.” Who §
better to advise novices in winegrowing than
the head of the State Viticultural Com-
mission? By February 1882 Black had sold
3124 acres of valley land. Of these new
landowners more than 60% were newcomers
to Livermore.*

The most interesting newcomers were a §
number of recent University of California §
graduates. Wetmore had been valedictorian of
his graduating class at that institution and
influenced their decisions to invest

John Crellin’s RUBY HILL WINERY, c1941. It was designed in the early 1880s by the eminent
4L California winery architect Hamden W. Mcintyre, who also graced Napa and Sonoma counties with
1n his handsome structures. See Ruby Hill and its vineyard, 25 years later, in Sullivan Companion to

Livermore viticulture. The most successful of ©@/mia Wine, p.295.

these was Clarence Wetmore, Charles’s younger
brother. Charles was a brilliant scholar and promoter;
he was a very poor businessman. Clarence was
planting vines on his Electra Vineyard in 1882, just
up the road from Cresta Blanca. Ten years later he
and his partners took control of Cresta Blanca, saving
Charles from financial ruin. Before he died in 1939
Clarence was the university’s oldest living graduate.

Two other U.C. graduates had success in wine.
Frank Fowler's Dos Mesas Winery was noted for its
red Bordeaux blends from its 70-acre vineyard next
door to Cresta Blanca. John Wheeler had a good
vineyard in Livermore and moved to Napa in 1889.
There he took over his father’s winery, where he
produced wine until 1935.*

Two early Livermore operations have family
names which are today almost synonymous with the
valley’s wine. In 1883 Carl Wente and James
Concannon bought land and began planting vines not
far from each other on today’s Tesla Road, southeast
of town. Wente bought the Bernard Vineyard, which
had some old vines. His new vineyard soon had 30
acres in wine grapes; Concannon planted 47 acres.
For several years, they were simply grape growers,
but by the 1890s both were producing hundreds of
thousands of gallons of wine. Today their wineries
have great reputations for fine wines, and both fam-
ilies still have a hand in running the operations.*

Ruby Hill Winery, close to Pleasanton, also dates
from 1883. John Crellin bought 450 acres that year
and hired H. W. McIntyre to design his handsome
three-story brick winery. McIntyre would also design
Napa Valley’s Inglenook, Far Niente and Eshcol
(Trefethen) wineries. Under several owners Ruby Hill
operated until 1989, when it burned down.

Three Frenchmen gave a Gallic lean to
Livermore’s band of fine wine pioneers. Adrian
Chauché founded Mont Rouge Winery in 1880. Born
in Graves, the son of a Bordeaux wine merchant, he
came to San Francisco in 1851 and made his fortune
importing wine and liquor. After his Zinfandel claret
won a gold medal at the 1889 Paris Exposition, he was
considered the master of Livermore red wine.

Early MONT ROUGE VINEYARD wine label, printed in red & gold,
celebrating the “1889 Gold Medal-Highest Award" at the Paris Expo.

Alexander Duval (1841-1913) was also a native of
Bordeaux. If Chauché had a close competitor for the
Livermore red-wine crown, it was Duval, who
established his winery in 1884 on his 180-acre
property. Dedicated to producing first-class claret,
Duval’s success of his Chateau Bellevue Claret was
based on his red Bordeaux varieties, Cabernet
Sauvignon and Malbec.*





CHATEAU BELLEVUE, established by Alexander Duval in 1884. Duval
specialized in Bordeaux-style red wines using a blend of Cabernet
Sauvignon and Malbec.

Selling insurance was Frenchman Louis Mel’s (de
Fontenay) key to fortune. In 1884 he bought W.G.
Crow’s 160 acres south of the Wente property and
planted wine grapes and olive trees; his vineyard
eventually covered 80 acres. Mel, who came to be
known as the “grand old man of California wine,”
lived until 1937 and had a remarkable memory of the
area’s wine history. At his 97" birthday party he told
how his wife’s friendship with the owner of
Bordeaux’s Chateau d'Yquem had made it possible for
Charles Wetmore to bring authentic Sauternes
varieties to Livermore from that world famous
property. Today Mel’s E1 Mocho land and winery are
part of the Wente estate.’

Olivina
he greatest of the Livermore Valley wine estates
I was Olivina. Julius Paul Smith (1843-1904), who
made his fortune mining borax in Death Valley,

bought the 1949-acre Spli-
valo Ranch from T.B.Kent
in 1881 and gave the land
its new name. Located near
Cresta Blanca, | the ruins of

winery survive
Livermore Land
Sycamore Park.
years of his pur-
chase Smith [ had 620 acres in
vines of the highest quality,
mostly red varieties, headed by Zinfandel and Mataro.
But he also had Cabernet, Pinot noir and Refosco. His
main whites were Riesling and Sylvaner. In 1885 his
winery and distillery were up and running.

Olivina was soon producing 300,000 gallons of
wine, mostly dry. But Smith received the most
plaudits for his dessert wines. When he died in 1904,
his wife had a grand entrance to the estate
constructed of local stone, which still stands. Much of
the old vineyard land has been recently replanted to
vines and olive trees.*

Smith’s great
today in the
Trust’ s/
Within two
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Impressive stone-pillared entrance to Julius Paul Smith's Livermore Valley wine
estate. — Photo by Charles Sullivan.

When I examine the wine boom of the eighties we
shall return to the East Bay and Livermore. The
reader may wonder why one of the most important
East Bay wine stories was not covered in this section.
The great work done in Berkeley by Professor Hilgard
and his talented team of university scholars will get
special attention later in conjunction with the story of
the State Viticultural Commission.

The once magnificent OLIVINA WINERY, built 1885 by Julius Paul Smith,
where he produced his award winning “Olivina Ideal Vintages” wines. —
Photo by Ernest Peninou, 1950.
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NEWS & NOTES, cont. from p.6 —

THE JOLLIEST BOOK IN THE WORLD

The above page (reduced) featuring “On the
Excellence of Burgundy Wine,” one of Hilaire Belloc’s
contributions to the world’s Drinking Songs, is taken
from Theodore Maynard’s handsome A Tankard of
Ale. An Anthology of Drinking Songs, published in
New York (Robert McBride & Co, 1920) at the height
of Prohibition. Maynard’s 205-page collection of “prac-
tically all the best convivial songs of English litera-
ture from the 15® century to the present day...
hymning the praises of wines, white and red, of claret
and burgundy and even sack, of beer and ale and the
delights the maltworms knows” is “offered to Ameri-
can readers in the hope that it will provide a spiritual
carousal for those to whom is denied a spirituous one.”
Although there existed many good American drinking
songs, these have not been included, for as Mr. May-
nard says, “a Prohibitionist nation does not deserve
to be represented in the jolliest book in the world.” It
is highly recommended for your wine library.

.35-

FINE POST-REPEAL BOOKLET
The quaint little verse below was printed in a 1934
Berry Bros. & Co. booklet, A Wine Cellar Book,
presented by The Buckingham Corporation, New York
Importers of Wines & Spirits and Sole Selling Agents
in the U.S.A. for the Products of Berry Bros. & Co.,
London. The 35-page issue is crisply written to
reintroduce the American public to the virtues of
“truly fine wines and spirits” and remind them “full
enjoyment only comes with leisure: The enemy of
dining is haste!” An historical, illustrated sketch of
Berry Bros. & Co. serves as an apt Introduction

leading to the Classification of Wines and the
descriptions of wines from the major winegrowing
countries of the world; then a Vintage Chart along
with tips on Wine Purchasing, Serving, Cellaring, and
Glassware are provided, all followed by four neatly
headed, columned pages for keeping A Record of My
Cellar. Published in black card covers, lettered in gilt
and claret, it is an excellent example of post-Repeal
wine literature in the U.S.

M.F.K. FISHER: MUSINGS ON WINE
and Other Libations, edited by Anne Zimmerman
(Sterling Epicure, 2012), is the first collection of
Fisher’s writings on wine and other drinks. The
engaging anthology spans the author’s notable
writing career, from the 1930s to the 1980s. A definite
“must read.”





THE GRAPES OF ESHCOL — Woodcut by Jost Amman, c1564.

See Thomas Pinney’s article, “The Grapes of Eshcol,” pp.14-23. Pinney describes the above rendition of the celebrated image
as being “almost overloaded with detail: the lead man wears armor, the second man is crowned with vine leaves, and has
a dog at his feet. The artist Amman, a Swiss working in Germany, has worked in the pomegranates mentioned in the biblical
account and added a date palm, but | do not see that figs are part of the picture. On the left, in the background, stand the tents
of the Israelites, and a commanding figure (Moses?) mounted on a camel is followed by a band of armed men. The elaboration
of the scene suggests that the artist is far more interested in the pictorial possibilities of the subject than in any religious
meaning it may have.” From: Wine & the Artist, 1979. Christian Brothers Collection.
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Wine in California: The Early Years
Boom & Bust

Part I: Napa Valley and Its Neighbors 1878—-1890
by Charles L. Sullivan

[ With this, the 17" installment of our great history of the early years of California wine, we begin our journey through the “Boom & Bust”
years of the state’s winegrowing counties. As in previous chapters, extensive, informative footnotes, and a substantial library of references

(all recommended for WT bookshelves), are provided. — Ed.]

WE LEFT NAPA IN 1878 EMERGING with energy from the depression years of the 1870s.’ The valley and its foothills
were spotted with vineyards, and there were 39 operating cellars concentrated between St. Helena and Yountville.
This wasn’t really “wine country” yet. The million or so gallons of average wine production since 1874 was out of
proportion because of the two-million-gallon explosion of 1878. The grape quality was excellent that year and the
state crop was short, sending grape and wine prices through the ceiling.

Vineyards “here and there” was the reality in 1878 when Napa Valley had only about 3,500 acres of wine
grapes. This number in 2014 would cover only 7.6% of the county’s 45,830 wine grape acres. By 1883 there were
almost 13,000 acres of Napa vines. The great California wine boom was under way. Napa Valley was becoming
the “wine country” we know today.

There was no such expansion in the number of
wine producers. Perhaps ten new cellars were opened

irst, I shall present a general
picture of Napa Valley and its

wine industry in the 1880s.
Then I'll focus on each of the
individual valley and
mountain districts, whose
wine operations began
developing what was then,
and is still today, a special
winegrowing “personality.”
Finally I'll bring into the picture the development of
a fine wine industry in neighboring Lake and Solano
counties.

The Napa Valley early boom years expressed their
character most obviously in the explosion of vineyard
planting, concentrated around St. Helena. A few
hundred new acres were planted in 1879, mostly by
established producers such as Krug, Groezinger, and
Crabb. At the end of the year the St. Helena Star
observed that the local wine interest was “getting up
a little earthquake all by itself.”> The same day the
San Francisco Post predicted that close to 2,000 new
acres would be planted the coming spring. Actually
there were more than 3,000 new spring acres.

between 1878 and 1880, and most of these were
already vineyardists. The real explosion took place
between 1883 and 1885, when the number of wineries
was reckoned by the Star to have doubled (202),
mostly as the result of continued high wine prices and
by the surge in production as the new vines since
1879 came into bearing.

One of the main reasons that prices for Napa table
wine rose above those of other northern California
wine districts was the continued public perception of

8 WINES of EASTERN NO. AMERICA: Review by T. Pinney
8 THREE BOOK REVIEWS by Bob Foster

8 HOW TO LOVE WINE': Review by Geo. Caloyannidis

® MOZLEY DELIGHTS by Gail Unzelman

= TO-KALON. OAKVILLE, NAPA CO. by G. MacDonald
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their superior quality, which had been developing
steadily in the 1870s. The SF Post article previously
cited is a perfect example. According to this news-
paper, Napa wines were less earthy than those of
other areas. Zinfandel clarets from the St. Helena
area were perhaps the best in the state. And the
Rieslings were unsurpassed, with Schram’s as a good
example. Even Napa's grape

over sugaring fermentations to raise alcohol content
in 1881 was provoked by the 1880 weather. A
dismally cool spring, capped by a remarkable May 15
freeze, cut the potential yield per acre. And a cool and
frosty fall held down sugar development. Even though
the vintage’s red wines were light and mostly
uninteresting, prices held up and the valley had

entered 1881 all smiles. That

brandies were special. St. |
Helena’s were soft with a nutty
character. Those from Krug,
Thomann, and Scheffler were
singled out for special praise.

The leadership of the local
winegrowing community was an
important factor in maintaining
Napa’s image of high quality. I
previously mentioned the spat
over the sugaring of local
fermentations in 1880. Charles |
Krug was successful in leading |
the opposition to such practices.? i
The university’s steady focus on
winegrowing complemented the |
local sense of community among | .,
Napa producers. Professor
Hilgard’s German origins did not
go unnoticed by such as Krug, |
Schram, and the Beringers. It is |
clear that Hilgard took a very
special interest in Napa and
Sonoma. At Berkeley his family’s
house wine was Schram’s
“Burgundy.”™

The university’s outreach |
programs were both personal and
published. Hilgard and members

Mok

was until the end of January
when a torrent of Biblical
proportions dropped thirteen
inches of rain on St. Helena
| in one day.

The bridges at York
| Creek and Lodi Lane were
| washed away; Schram
reported the road to his
winery had disappeared.® But
within weeks the planting
fever had reemerged. When
the wvalley’s vines began
leafing out a few weeks later
there had been more than
4,000 new acres planted, led
again by Zinfandel and
Gutedel, the leading white
variety. While the weather
was still pleasant in May,
and more than 11,000 acres
of vines were in the ground,
Napa winegrowers formed
the Napa Viticultural
Society. Then a torrid
summer cut berry set. Even
with loads of new vines
coming into production, there
were still almost 5,000 tons

of his staff were regular visitors NAPA COUNTY, circa 1890
to the wvalley. The university
archive files at Berkeley and Davis are full of
winegrowers’ correspondence directing questions to
Hilgard and his staff, and their answers. By 1884
university bulletins on numerous aspects of viti-
culture and winemaking were available all over the
state, gratis. These were also regularly published in
Napa Valley’s three newspapers. Of the first hundred
agricultural bulletins published after Hilgard’s
arrival, 40% were specifically devoted to enology and
viticulture. The main thrust of these publications was
to promote techniques which would result in better
grapes and wine. Maynard Amerine wrote that as
vintners came to accept Hilgard’s suggestions, “the
quality of California wines markedly improved.”
The weather was always on the winegrowers’
minds in the dismal seventies, but good times and
industrial growth sharpened their focus. The spat

fewer than in 1880. But
quality was excellent, the
reds rich and powerful, and prices were still strong.

The planting frenzy led to a search for other areas
in the county suitable for winegrowing. In 1881 the
most important such development took off after
Professor Hilgard’s endorsement of Howell Mountain.
In his expert opinion the soils of this highland east of
St. Helena was perfectly suited to winegrowing, and
to virtually no other agricultural pursuits.

Another 1881 event had important historic signifi-
cance. On a visit to the valley that year George
Husmann was introduced at a local vintners’ meeting
as the new manager of the Simonton estate in the
Carneros. He was a newcomer to Napa from his home
in Missouri, but he was no newcomer to winegrowing,
particularly viticulture. It was Husmann who had
earlier sent H. W. Crabb and Julius Dresel samples
of native vines probably useful as resistant rootstock.”





The 1882 Napa vintage was a disappointment due
to the late and cool fall and the October rains, which
almost ruined the Zinfandel crop. The vintage was
fairly large but the quality was so poor that Napa
brandy producers set a record of about 100,000
gallons. Spring frosts as late as May had held down
the crop size, but hundreds of new acres came into
production.

The next year was almost as bad. Even though
1883 wine production rose slightly, yields were
actually less than two tons per acre, which hurt the
pocket book but not the quality of the wines. There
was a significant amount of very high quality red
wine produced, and a resulting sharp decline in
brandy production, a sign of better grape quality.

There was also a squeeze on producer wine profits.
Many winery owners were becoming dissatisfied with
their financial outlook. The expense of recent
expansion had placed most of the larger producers in
debt. Gradually they came to feel that their
dependence on the large San Francisco wine
merchants as an outlet for their wines was hurtful.
Very few had any sort of retail trade. Winery brands
on bottles with producers’ labels, which we take for
granted today, were almost unheard of. About 90% of
Napa Valley wine and brandy was sold in bulk to the
large San Francisco wine houses, who had their own
markets in the East and on the West Coast. These
great houses blended the wines to satisfy their
markets’ tastes and sent them off, again in bulk, to be
bottled in New York, Chicago, New Orleans and other
cities.

Attempting to bypass this system, a group of Napa
producers, led by Charles Krug, incorporated the
Napa Valley Wine Company in 1883. Their purpose
was to hold wine longer and avoid the kind of
dumping on the market that could ruin prices. In the
process they hoped to establish their own contacts
with eastern wholesalers. At first they set up
operations at the Krug winery and in 1885 built a
large production facility in Napa City. The operation
eased the financial hurt some, but it could not offset
the coming general market conditions. The company
was also important in helping spread the Napa Valley
name into eastern markets, particularly St. Louis.
Bulk wine coming out of San Francisco very often
ended up on the East Coast in bottles with French or
German labels.

1884 was a “wake-up” year for Napa’s growers and
wine producers. The crop was gigantic and the
number of operating cellars reached almost a
hundred. Some were growers who simply could not
sell their own grapes at anything above ruinous
prices. The wine product was almost 5,000,000
gallons, a record until the dam broke again in 1888.
Part of the 1884 deluge was the result of growers

over-cropping by leaving too many buds on their vines
when they pruned.

In one of Prof. Hilgard’s talks to the valley wine-
growers in 1884 he called for more variety in their red
grapes. He specifically advocated more red Bordeaux
grapes, like Cabernet Sauvignon. Why not graft over
your Missions to better sorts? And he chided pro-
ducers for misusing their Zinfandels. Too many, he
said, were trying to upgrade their dull Mission wines
by blending them with this much better grape. He
also continued warning about the phylloxera threat.
But growers, as yet, did not feel threatened. Only 4%
of the valley’s vines were on resistant stock by the end
of the eighties.

Weather helped and hurt Napa winegrowers in
1885. Dry weather held down crop totals, as did
terrible spring frosts. On the morning of April 18, well
after bud break, the skies were blackened by the
smoke of smudge pots. Blackened too were most of the
vineyards. Wine production dropped 46%. Then the
vintage was tortured by sweltering heat. Stuck
fermentations sent thousands of gallons of bad wine
to the distillers. But a few producers, who had been
paying attention to Hilgard’s tips on how to hold down
fermentation temperatures, made wonderful wines.
The best reds were rich and full-bodied, with deep
color. Later collectors viewed 1885 as a great year.
And for a change, low state production helped steady
prices.

Nevertheless, that Napa finances were shaky was
confirmed by Charles Krug’'s declaration of bank-
ruptcy in June. But the valley was not about to let the
old pioneer go under. His creditors worked out a
program that kept him on his land and his winery
operating. He was also able to stay on as Napa’s
viticultural commissioner. Legally, Mrs. Krug and a
body of trustees were in charge. A good part of the
estate was still her personal property from her Bale
inheritance and was not encumbered. In its 1886
vintage report the Star reported, “Mrs. Krug—115,000
gallons.”®

Rainfall in 1886 was above normal for the first
time in five years. More important, the planting binge
had slowed down considerably, with Napa acreage at
about 15,000. The vintage was orderly and moderate,
at about three tons per acre. Wine quality was
excellent throughout the valley. Many thought the
reds were better than the best of 1885. Even the
second crop Zinfandels were excellent. Old-timers
looked back years later on 1886 as the “vintage of the
century.”

Weather was the Napa winegrowers’ enemy in
1887. It was a very dry year with a very chilly spring.
The vintage was short and fast. Hot, dry winds and
soaring sugar content meant a rash of stuck
fermentations. Brandy production set a record even





with a short grape crop. Wine quality was less than
mediocre. In the face of a huge state crop, prices

the valley. A lot of the resulting wine went to
distillers, but most of these vines went unpicked. It
was a short crop anyway
and meant that 1889 was
only a minor disaster.
Worse years were on their
way.

I'll look at conditions in
1890-91 shortly, but first I
want to take a historical
trip through Napa’s specific
“districts,” Charles Krug’s
term in his special report on
Napa viticulture at the end
4 of the eighties.”” Many of
these districts today have
very distinct borders laid

GREYSTONE CELLARS, the largest stone winery in the world, ¢ 1900. Constructed of locally quarried grey volcanic out offici ally as AVAs,

stone, the 3-story wine facility, with a capacity of 2.5 million gallons, dominated the valley scene.

collapsed. People were again talking “depression,” but
for most in Napa the culprit wasn’t oversupply of
wine, it was in the Star’s words, “the villainous wrong
inflicted upon (winegrowers) by the San Francisco
wine ring.”

The situation was exacerbated in 1888 when the
final wave of grapes from the massive planting of
earlier years, all over the state, hit the market. The
local crop was a record by almost 20,000 tons, not
counting unpicked vines. Napa wine leaders finally
realized that watching and complaining got them
nowhere. The first step was the formation of a
cooperative brandy operation in St. Helena. Another
sign of cooperation was the formation of a group
headed by winegrower W. B. Bourn. He proposed
building a huge wine facility north of St. Helena to
handle the oversupply by producing wine and holding
it off the market until prices rose. The result was
Greystone, across the road from the Krug place. It
would be the largest stone winery in the world.
Building began in 1888 and was on line to produce
350,000 gallons in 1889. There was also a 50,000-
gallon distillery attached.'

You can’t beat the business cycle with a large
building (2,500,000-gallon capacity). Bourn and his
partners held on for three years. By then the entire
country was in an agricultural depression caused
chiefly by the same factor killing the California wine
industry: over expansion of productive capacity. Here
wine was a product far more affected by declining
consumer buying power than basic foodstuffs.

The last Napa vintage of the eighties opened with
full cellars from 1888 and prices at rock bottom. The
local press tried to talk up a short crop to hold down
fears of an even greater oversupply. The crop was
actually large and about a third of the grapes were
still on the vine when a huge October storm drenched

which was not the case
before the 1980s. Each of these claims a special
winegrowing history and personality, confirmed by
Treasury Department regulations and, to a certain
extent, consumer support.

Napa City
rom the 1880s until Prohibition Napa City had
Fthe greatest concentration of wine production in
the county. Almost all the town’s gigantic
gallonage was the product of large-scale industrial
operations. The leader throughout these years was
the Uncle Sam Winery, founded by Peter Van Bever
in 1870. Production grew through the seventies, and
in 1881 ownership passed to Charles Anduran. Until
1886 the operation was really in the hands of Charles
Carpy, who took full charge on Anduran’s death in
that year. By then production had hit 500,000 gallons.
Carpy did not limit himself to Napa wine. He also
bought huge amounts of grapes and wine from Solano
County and Central Valley producers. The local
waterways gave Napa City easy connections to these
areas. Overall Uncle Sam wine was well made but

The prominent MIGLIAVACCA BUILDING, constructed at the turn of the
century, was the largest commercial stone building in Napa City.
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ordinary. But Carpy maintained a keen interest in the
finest Napa wines. Part of his La Loma Medoc
(Cabernet) was produced from the best Spring Mt.
grapes, the rest from Carneros. By 1894 his operation
was as powerful as any of the largest San Francisco
wine houses."

The Migliavacca Winery, a two-story brick
building established in 1874 by Giacomo Migliavacca,
was another large-scale operation in town. By the
eighties Migliavacca was producing about 200,000
gallons, mostly ordinary, but like Carpy’s his special
lots were outstanding. His Zinfandel claret won a gold
medal at the 1889 Paris Exposition. The third large
facility in town was that of the Napa Valley Wine
Company.

There were also a few small producers in and
around town. By far the most important was that of
Joseph Matthews, a native of Madeira. He built his
Lisbon Winery downtown and became famous for his
sherry production. This fine stone structure survives
to this day, recently as a music conservatory.'?

Carneros
he huge Carneros district today is one of the
I largest and most famous AVAs in California.
Until the 1960s this low, rolling land was
devoted almost entirely to dairying and fodder crops.
But there was some important early winegrowing
here in the 19" century. Unfortunately, Krug's
statistics combine Carneros with the Napa City area,
all the way up to a few miles south of Yountville.
Contrary to most historical observations, red wine
varieties dominated this large area (62%). John
Stanly’s acreage stands out immediately. The entire
area had 25% of the county’s red Bordeaux varieties,
second only to St. Helena, and Stanly had half of
these vines. This area had 65% of all the Napa Valley
vines on resistant rootstock (425 A) , and half of these
belonged to Stanly and neighboring Talcoa.

The pioneer on the Napa side of Carneros was
William Winter, who in 1855 acquired a huge piece of
land that straddled the Napa—Sonoma line. He
planted a fairly large vineyard in the 1870s and even
put up a small stone winery. A portion of this estate
was acquired in 1881 by James Simonton, who hired
George Husmann as his vineyard manager. By then
the operation was called Talcoa and had 147 acres of
vineyard. New vines were planted as Winter’s fell to
phylloxera.

By far the most important early Carneros wine-
growing operation was John Stanly’s Riverdale
Ranch. He was also the most important leader in the
practical side of the fight against phylloxera. His first
twenty acres were planted in 1881 on ripariaresistant
rootstock. He was also famous for the wines of his La
Loma Winery, particularly his Cabernet, one of
Charles Carpy’s favorites. Today his old lands are

covered with vines mostly planted since the 1960s.

Yountville

efore the modern wine boom, the Napa Valley
Bwine land north of Oak Knoll Avenue all the

way to Yountville, was considered part of that
village’s district. Below Oak Knoll Avenue was part of
the Napa district. The modern development of AVAs
has altered this geographic terminology with the
establishment of the Oak Knoll AVA.

James and George Goodman began planting
grapes near the Oak Knoll train stop after 1875 and
built a majestic wooden winery in 1886. They called it
Eshcol, after the Biblical grape story: today it is the
Trefethen Winery. Over the years this area acquired
its own winegrowing image, accounting for the Oak
Knoll designation.

A similar process has recently taken place on the
eastern side of the old Yountville district. The
vineyards on the land of the old Occidental Winery
and its neighbors, along today’s Silverado Trail, began
developing a special winegrowing image in the 1970s.
In early years it was part of the Yountville district.
The area later picked up the name Stags Leap, after
two of its modern wineries. The Stags Leap AVA was
granted several years before there was even a
Yountville petition to the Treasury Department for
AVA status.

We have already seen the dramatic entry of
Gottlieb Groezinger on the Yountville wine scene in
the early 1870s.”® By the 1880s he was producing
300,000 gallons. But as the boom years faded in the
eighties he lost control of the huge plant. There were
several other small-scale winegrowers around the
little village in the 1880s, most notably John Frye and
James Fawver, the latter eventually owning the
Eshcol Winery. Perhaps the most unusual operation
was the 35-acre vineyard planted in 1882 at the
Veterans Home across the road from the village.'

Charles Krug’s statistics show 1568 acres of wine
grapes in the Yountville district in the late eighties,
59% red varieties and 63% of these Zinfandel. Of the
646 acres of white grapes, 41% were German varieties
other than the common Gutedel. Less than 2% of the
total were on resistant stock.

Oakville

here are no important problems in the
I geographic history of the Oakville district.
Krug’s acreage figures can properly be related to
those of today’s AVA. He counted 1169 acres, up

significantly from the 400 or so in 1880.
The king of Oakville winegrowing was Hamilton
W. Crabb. In 1890 he was the “Wine King of the
Pacific Slope,” according to the Chicago Herald.
Although planned by Hamden McIntyre, Crabb’s To-
Kalon Winery had none of the magnificence of his






other creations, such as Inglenook, Greystone and
Eshcol. The Star thought it looked like a “young
town.” Crabb was an excellent businessman and was
just as famous for the high quality of his wines. By
the nineties, as phylloxera blackened the rest of
Oakville, Crabb’s vineyards were flourishing on
riparia rootstock.

Nearby, the other great operation of the district
dated from 1877 when Adolph Brun founded his
Nouveau Medoc Winery. After he was joined by Jean
Chaix in the eighties the partnership planted heavily

with its 657 acres separately. There was no distinct
border between the Rutherford and St. Helena
districts, although Krug seems to have used Zinfandel
Lane, which is the line used in the 1990s to establish
the two modern AVAs.

In Rutherford by the mid-eighties Inglenook was
king, but not for its size of production. Sea captain
Gustav Niebaum had made a large fortune at the
head of the Alaska Commercial Company and directed
a large part of that money to the purchase of several
pieces of contiguous Rutherford land. The total in
1879 covered more than a thousand acres.

| Included was William Watson’s beautiful
Inglenook estate and its fifty acres of Cinsaut
vines. In the midst of the wine boom Niebaum
decided to create a greater winegrowing
estate and produce nothing but world class
wines. From his Alaska days he brought with
him engineer Hamden MclIntyre to plan a
magnificent winery and manage the estate.
Niebaum put in the greatest wine varieties
and learned everything he could about fine
{ wine from his quickly assembled library on
the subject.

The great chateaux of Bordeaux practiced
“estate bottling,” virtually unheard of among
California producers on a commercial scale.
| Inglenook was unique in its time; its wines
were made from estate grown grapes, bottled
at the winery, and shipped east to wholesalers

MEDO WINERY, Oakville, as it looked in the 1880s.

on Howell Mt. and built a stone winery that
still stands there. Brun & Chaix was noted
for its wines from the best Bordeaux
varieties, red and white.'”

The lasting architectural treasure of the
Oakville district was another Mclntyre
creation, but it never became an important
factor in the valley’s early wine industry.
John Benson bought 529 acres of Oakville
land in the 1870s. He built his Far Niente
Winery in 1885, but never came close to
using its 300,000-gallon capacity. After years
of disuse it was restored in the 1970s.

Krug counted 1,085 acres of Oakville f
wine grapes in the late 1880s. Most Oakville |

vines produced red wine (59%) and almost par NIENTE,

two-thirds of these were Zinfandel. But good
German varieties were important (317 A), mostly
planted at To-Kalon.

Rutherford
ike Oakville, the Rutherford district stretched
I across the valley into the eastern foothills.
Nevertheless, Krug listed the Conn Valley there

e great three-story wine cellar of John Benson, designed by Hamden Mcl

ntyre.

i

and wealthy clients by the case. But production never
reached 100,000 gallons. In Rutherford, Inglenook
was number four in production volume.'®

Meclntyre’s skill at planning the layout of large
wineries was gained from his engineering background
and his knowledge of viticulture and enology from his






early years working at New York’s Pleasant Valley
Wine Co., before his Alaska days. While he was
managing Inglenook in the eighties his creative skills
were in demand all over the valley. Mostly, the result
was a combination of grandeur and efficiency
unrivaled by any other wine region in the world."

But he also planned Rutherford’s Valley View
Winery of Ewer & Atkinson, large and efficient, but
not grand. And he helped H. W. Crabb plan his “little
town” of a wine operation, which was certainly great,
but not grand. While working on Greystone, McIntyre
was lured away by Leland Stanford to manage his
huge Vina operation. He worked there until retiring
in 1894 to his home state of Vermont.

The leading Rutherford producers in the eighties
were Christian Adamson, the Valley View Winery of
Seneca Ewer and Joseph Atkinson. Both produced
about 100,00 gallons. Valley View’s remains are today
part of the Beaulieu Vineyards complex. Adamson’s
place was on the east side of the valley near today’s
Silverado Trail, and is now part of Frog’s Leap
Winery. Number three in Rutherford was Sheriff
Henry Harris, whose operation eventually became
part of Valley View.*

Krug’s statistics show Rutherford to have about
200 more acres than Oakville (1310). The composition
of the vineyards is also similar, red over white 60/40,
with 58% of the red Zinfandel.*'

WINERY ESTATE OF C.P. ADAMSON, c.18 g

St. Helena

ince the days of the pioneer work in the 1860s by
SGeorge Belden Crane and Charles Krug, the

little village of St. Helena had been developing
into a bustling wine town, the nerve center of the
Napa Valley wine industry. By 1880 San Francisco’s
Alta California boasted, “Napa is now the leading
wine-growing county in California and...St. Helena
has become the centre of the most prosperous wine
district in the state.”® This perception was supported
by wholesale prices for a case of Zinfandel claret late

winery is today part of Frog's Leap.

in the eighties: St. Helena’s brought $5.00, Liver-
more’s $4.00, Sonoma’s $3.75.2

Charles Krug counted 5831 acres of wine grapes
in the St. Helena district, which covered the valley
north of Rutherford to Ritchey Creek and Bale Lane.
Red wine varieties accounted for 65% of the total, 58%
of which were Zinfandel. Vineyards planted in the
sixties and early seventies had about 700 acres
planted to Mission and Cinsaut. But there were lots of
better varieties: 255 acres were planted to red
Bordeaux varieties, about a third of the county total.

The St. Helena district was unlike the three
districts to the south. It lacked a distinctive monarch,
but princes and princelings abounded. Crane, Krug,
and the Beringers, whom we have already met, were
influential and made large amounts of wine. There

EDGE HILL VINEYARDS & WINERY, 1889. [Wait, Wines & Vines...]

are scores of other candidates for inclusion here,
but I can only mention a few which have a
special history.

Edge Hill is a good example. Founded in
1867 by Gen. E. D. Keyes, it was located just
west of Crane’s place. He planted vines, built a
stone winery, and sold it all to Gen. Richard
Heath in 1872. His son Richard expanded the
winery (80,000 gallons) and vineyards (125
acres). In 1879 William Scheffler acquired the
operation and began making wine and brandy history,
the latter with his patented vacuum still. He also took
over the Fulton Winery in St. Helena, one of the
oldest in the valley (1865). By the mid-eighties
Scheffler was one of the valley’s leading wine and
brandy producers, a good part of his large production
coming from huge purchases of other growers’ grapes.
He also sold large amounts of rooted cuttings and
acted as a retail outlet for the sale of cooperage to
other producers. The Scheffler Sanitary Brandy was
said to have a “world-wide reputation.”®* But in 1887






he went bankrupt, another victim of over-expansion.
The operation went through several hands until it
was acquired by Louis Martini in 1952, then by Leslie
Rudd in 1999 for restoration.”

Henry Pellet started his winery in 1866, but he
had already made wine for Crane, Patchett, and Krug.
The latter claimed that he could count the valley’s
truly great winemakers on one hand, and Pellet was
the thumb. He arrived in California in 1850 with a
thorough background in wines and vines. He was a
pioneerin trellis management and resistant rootstock,
and all acknowledged his technical ability as
unsurpassed in Napa. He closed his career, age 71, as
manager of the Stanly estate in Carneros. He died in
1912, the dean of Napa winemakers.?

In 1869 J. C. Weinberger came to St. Helena and
planted his vineyard north of Charles Krug. In 1876
he built a three-story 150,000-gallon winery, but came
to grief in 1882 when a disgruntled worker shot him
to death. Mrs. Weinberger carried on as manager, and
hired Colin McEachran to run the winery and oversee
the vineyards, which he did until his death in 1908.
His own Alta Cellars was a neighbor of Jacob Schram.
Both were immortalized in 1880 when Robert Louis
Stevenson dropped in for a visit. Today the old winery
has been converted into a private residence.”’

An important Napa Valley wine site was founded
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An Oct 1878 receipt from John Thomann to A. J. Pope for two loads of
grapes, totaling 60, 904 Ibs.

south of St. Helena in 1874. Many years later it was
renamed Sutter Home, but it carried the name of
John Thomann until its founder returned to his
native Switzerland shortly before his death in 1900.
Thomann was an experienced winemaker, having
learned the trade at Henry Gerke’s winery in
Sacramento. He built a large winery and planted
vines near the Lewelling place and on Howell
Mountain. He became a solid member of the local
German community, and had production of 100,000
gallons by 1880, 200,000 by the 1890s. The St. Helena
operation became Sutter Home in 1906, named after
the new owner’s father, John Sutter, a sea captain,
not the famed California pioneer.

Another historic wine operation was founded on

Zinfandel Lane near the highway in 1875, when
Charles Wheeler planted 37 acres of vines. His sons,
Rollo (20) and John (17), early learned viticulture and
winemaking, John mostly in the summers when he
was home from his studies in chemistry at the
university in Berkeley. Rollo took over the Napa
winery on his father’s death in 1880. After his
graduation in 1879 John followed Charles Wetmore to
Livermore where he established his own successful
winery. By 1887 he had become famous for his red
wines and Riesling. In that year, at age thirty, he
succeeded Wetmore as head of the Viticultural
Commission. Two years later Rollo’s accidental death
brought John back to Napa.

By the early nineties John Wheeler had raised
production at his Zinfandel Winery to 300,000
gallons. He was an industry leader for many years
and kept the Napa estate operating through
Prohibition. He reopened the winery in 1933 and
made wine until his death in 1939. %

There were three other wineries in and around
town worthy of our attention for their historical

RIESLING

connections to the local area. North of town near
Edward Bale’s great gristmill was a vineyard planted
to vines on land Frank Kellogg received for his work
building the mill in 1846. In 1871 Kellogg sold the
place to William Lyman who expanded the vineyard
and built a two-story winery from native stone. He
called it E1 Molino. Although never noted for his large
vintages, Lyman had a great reputation for the
quality of his white table wines. He was also an
industry leader and a partner in the Napa Valley
Wine Company. Production ended with Prohibition
but E1 Molino was brought back to life in 1981 by the
Oliver family, whose members still operate the
historic winery.*

East of town on Spring Valley Road, Anton Rossi
planted Zinfandel and Mataro vines and began
making wine in 1880. Later he built a fine 100,000-
gallon capacity stone winery from perlite rock
quarried on the property. [t operated until Prohibition
and reopened under Fillipe Valente after Repeal until





1941. Then, as the Holt Ranch, the estate became well
known for several years as a source for the perlite
rock, used to make a plaster aggregate. In 1963 the
old structure was renovated and became the new site
of Heitz Cellars, which it is to this day.*

Driving past Hudson and Spring streets in St.
Helena today a person gets a sudden hint of what the
town looked like 125 years ago. This is where George
Schoenewald planted vines in 1882 and began pro-
ducing excellent wine at his Esmeralda Winery. Much
of St. Helena resembled the Schoenewald estate back
then, homes and businesses among the vines. Almost
2,000 acres of vines were within the town limits in
1887. Today the old vineyard stands out in the
residential setting.

Schoenewald was not a farmer but a hotelier,
owner of the Calistoga Springs Hotel. In the '80s he
continued to oversee his Napa ventures even though
he became the manager of Monterey's Hotel Del
Monte. There he stocked what he considered the very
best California wines, mostly from Napa and Sonoma.
He returned to Napa in the 1890s and became a
leader of the movement to replant the valley’s
vineyards, mostly decimated by phylloxera by 1896. In
that year Prof. Hilgard’s assistant at the university
visited France and came home convinced that the
rupestris variety, St. George, was the best all-round
rootstock for California vineyards. Schoenewald made

efforts in the western hills between St. Helena and
Calistoga. To the south, from Ritchey Creek to
Sulphur Canyon, above St. Helena, the upland area
over the years took on the name Spring Mountain.
But one searches in vain for such a local mountain on
the U.S. Geological Survey maps. In fact, Spring
Mountain is a regional expression for a portion of the
Mayacamas Range, and now applies to an established
AVA. Just to the north is the Diamond Mountain
AVA, home of Schramsberg. To the south is the
Mount Veeder AVA. Both of these mountains are
clearly labeled as such on the survey maps.

The first vines were planted on Spring Mountain
in 1874 by Charles Lemme, who put up a stone
winery in 1876. On his death in 1884 his son Rudolph
inherited the operation, now called La Perla. After
1901 it became the Spring Mt. Vineyard Co.*

The Beringer brothers followed the Lemmes in
1882 and planted vines at the 1,000-foot level. Then
came Tiburcio Parrottin 1884. His winery, Miravalle,
went up in 1890, and was soon famous for its delicious
“Margaux,” made from ten acres of Cabernet
Sauvignon. Leon Adams believed that one of Parrott’s
Cabernets may have been “the greatest California
wine produced before Prohibition.”?

By the late 1880s Charles Krug counted 355 acres
of wine grapes on Spring Mountain, which he
considered a specific district. Of these, 61% were
Zinfandel. Of the total, he calculated 85% had been

George Schoenewald’s ESMERALDA VINEYARD ESTATE, in the late 1890s.

the first California commercial importation of St.
George, and saw quite a profit in the process.?’
Schoenewald maintained production until his
death in 1918. Meanwhile he had created one of the
most beautiful residential estates in northern Califor-
nia. That beauty has been preserved since 1972 when
the Novak family acquired the estate, now Spotts-
woode, with the vineyard that surrounds it today.

The Uplands
Spring Mountain
ast and west of the valley important upland
Ewinegrowing developed in the 1880s, although
we have already seen Jacob Schram’s pioneer

planted since 1881.

Diamond Mountain

To the north, Diamond Mountain is a real
mountain, but its peak and most of its land is in
Sonoma County. In the 1880s its eastern slope was
home to Schramsberg, whose neighbor was Colin
McEachran, whom we met at the Weinberger
Winery. Another neighbor of growing importance
was Louis Zierngibl’s Minnaberg estate, which
covered 240 acres. He started with twenty acres by

| 1885, but by the 1890s his vineyards had grown and

his operation was an important factor on the Napa
wine scene. He was Greystone’s first manager and at
the 1893 Columbian Exposition he won awards for
his Cabernet, Zinfandel and Carignane.?® Another
neighbor was Richard Schmidt, whose old stone
winery’s ruins survive on land owned by Sterling
Vineyards today. For years the “RS” and the “1888”
above the entrance were mysteries, but no longer.*

Mt. Veeder

The upland area south of Spring Mountain, below
Sulphur Canyon to Mt. St. John, and west of
Yountville, is rough country, never an inviting area
for viticulture. But to the south, on Mt. Veeder and its
eastern foothills, it is another story. Since 1993 Mt.
Veeder has had its own official AVA, a huge area






covering about 16,000 acres. Today there are about
800 acres of vines, more than 80% red Bordeaux
varieties. Unfortunately we have no good numbers for
the early days, since Krug's statistics lumped vines on
Mt. Veeder and Brown’s Valley in the lower foothills,
with those of the Napa City area.

An early winegrower on the mountain was Capt.
Stalham Wing, a Vermonter, who came to Napa
Valley in 1853 and established his place on MLt.
Veeder soon after. It is reported that he exhibited six
bottles of wine at the Napa County Fair in 1864, along
with pears, quinces and 24 varieties of apples.

The western slopes of Mt. Veeder were almost
always referred to as “The Redwoods” in the early
days. This was resort country, where catering to
visitors enjoying the beautiful area was its major
industry. But between 1870 and 1890 numerous
vineyards were planted and a few wineries con-
structed. Herman Hudeman founded his Sprout
Farm resort in the 1870s, planted twelve acres of
vines and built a small winery. This estate was
eventually acquired by Livermore’s Theodore Gier,
and at the end of Prohibition became the home of the
Christian Brothers’ Mont La Salle operation.®

Nearby, in 1881, Nicholas Streich planted a vine-
yard and built his Castle Rock Winery three years
later. Earlier John Hein had planted eighteen acres of
Zinfandel to the north of Streich’s place and also built
a small winery, which-was soon producing 10,000
gallons of wine. Farther up Redwood Canyon Road,
Milo Pond, since 1866 a Napa City doctor, bought 225
acres, hoping to establish a tuberculosis sanitarium.
This never happened, but in 1886 he planted his
Monte Verde Vineyard and later built a small winery,
which operated until 1916.%"

The best preserved monument to Mt. Veeder’s
early winegrowing history is the Joseph Fischer
Winery, built by its German owner in 1889. It passed
through many hands until restored and a new
vineyard planted after 1941, under the name
Mayacamas Vineyards. Their first wine was a 1951
Chardonnay released in 1953.

By 1890 there were about twenty vineyards and
six small wineries on Mt. Veeder, a small beginning
compared to the successful winegrowing in the AVA
today.

Howell Mountain

bove the east foothills of the Napa Valley is the
AVaca Range with several upland valleys and

high points. One of these is Howell Mountain, a
huge volcanic knob that looks down on St. Helena, to
the southwest. Much of this highland was granted to
George Yount in 1843 as Rancho La Jota, which was
almost entirely undeveloped before the 1870s.In 1876
Edwin Angwin bought a large piece of the grant and
founded a resort which bore his name. Over the years
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it became a small village, particularly after 1909,
when Pacific Union College moved there from its
home in Healdsburg.

The development of winegrowing on the mountain
was an important part of the wine boom in Napa. It
started in 1880 when Charles Krug asked Professor
Hilgard to examine Howell Mountain soils. This
world-famous soil scientist gave Krug the green light.
His report triggered a land rush on this highland,
spurred by the relatively cheap land available. The
leaders were Charles Krug, John Thomann and the
Brun & Chaix partners, who built the most important
winery there. Others included Serranus Hastings and
W. S. Keyes, son of the Edge Hill founder.*

By 1884 more than 500 acres of vines had been
planted by thirty vineyardists. Krug’s official report of
the late eighties counted 690 acres. 69% red varieties,
led by Zinfandel.

Thomann built a two-story winery in 1888, well
below Angwin, which he named Deer Park. It was
acquired by the Leuenberger family in 1891, who
renamed it Sutter Home. When they bought Tho-
mann’s valley winery in 1906 they transferred their
winery name to his old operation.

These facts draw attention to the establishment of
the Howell Mountain AVA in 1983. It is a huge
appellation, almost all above 1200 feet, which
excluded all the wineries and vineyards in the Deer
Park area. These obviously stand on Howell Mt., but
are legally precluded from using the term on their
wine labels.

GO0 ~

JLY] X
KiD

A, om IKr v ER & O -

PURE

.i i

PlEr rNa, Narrasa.

CALIFORNIA WINE

A vintage wine label from KeyTs"Liparitﬁinery,Tocated on the old
Rancho La Jota land grant of George Yount. [I. Hayes, Ghost Wineries]

The producer who brought the most fame to
Howell Mt. in the early years was W. S. Keyes, whose
Liparita Winery built in 1880, won a gold medal at
the 1900 Paris Exposition for its Cabernet Sauvignon,
The little winery, still well-preserved but empty,
stands just off Las Posadas Road, surrounded by
recently planted vines.





Conn Valley

f the areas east of the valley floor the most
Oaccessible was Conn Valley, across from

Rutherford. Its sloping hillsides beckoned
winegrowing in the 1880s. There were also vineyards
on the valley floor, but their remnants disappeared in
1948, covered by Lake Hennessey, whose Conn Creek
Dam looks out over the main valley.

Louis Corthay planted the first important
vineyard here in the 1870s, 35 acres of Zinfandel. By
the late eighties his little winery was producing
20,000 gallons. Somewhat larger was Abram Alsip’s
Mountain Cove Winery and vineyards. The 1887
winery had an 80,000-gallon capacity. After almost
fifty idle years the old structure was converted into an
attractive residence.®

The most important Conn Valley operation was
the Franco-Swiss Winery. The partners began buying
land in the late seventies. Germain Crochat (French)
and Frederick Metzner (German-Swiss) built a huge
winery in 1886 after sending their grapes for years to
Napa Valley wineries. Production, often as high as
100,000 gallons, ended in 1916 when winemaker
Metzner died. The ruins survive on Conn Valley
Road.” The Krug survey counted 657 acres of Conn
Valley vines at the end of the eighties, 77% red
varieties.

Atlas Peak
o the south, up from today’s Oak Knoll AVA,
I Soda Canyon Road snakes its way toward Foss
Valley and the Atlas Peak area. Small but very
interesting was the White Rock Cellar built here by
John Pettingill. He was a worldwide traveler, having
practiced dentistry in the Far East and Mexico, before
settling in Napa in 1870, where he planted his
Riesling vines and built a little cellar. His first
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DR. PETTINGILL’S WHITE ROCK VINEYARD & CELLAR, c.1880.

vintage, of only 2,000 gallons, was not released until
the wines were four years old. Ernest Peninou wrote
that his vineyard had a reputation as the “Johannis-
berg of America” for its excellent Rieslings.*!
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Farther up the road Felix Borreo planted
Zinfandel in 1880 and built his Bay View Winery in
1888. A mile farther Luigi Banchera built a small
stone cellar which was in production until Prohibition,
then back in business from 1934-1942. Both “ghost”
wineries have been restored as residences.*!

Across the hills east of Soda Canyon Road the
Atlas Peak Road heads into today’s huge Atlas Peak
AVA. In recent years many vineyards have been
planted there, mostly in Foss Valley. And several of
the recently planted vineyards on upper Soda Canyon
Road are in the Atlas Peak AVA, but there was little
viticulture practiced here in the early years. But at
the foot of Atlas Peak Road was one of Napa’s greatest
early wineries, removed from all the valley’s other
noteworthy wine districts.

Morris Estee boughtthe
land for his Hedgside Vine- =
yard in 1876 and eventually | .
had 350 acres of vines
planted almost next door to
the site of today’s Silverado
Country Club. Estee had
made a fortune in the Gold §
Rush and taught school for §
a while before studying law. yorpis ESTEE, 1833-1903
He was admitted to the bar
in 1859 and practiced in Sacramento before moving to
San Francisco, where he gained a reputation as a
legal scholar. He also entered politics in a large way,
the Republican Party’s unsuccessful gubernatorial
nominee in 1882.

Estee built his 200,000-gallon winery in 1885, and
by 1890 was getting raves for his Cabernet and
Riesling. From 30,000 gallons in 1885 he was up to
100,000 by 1890. Charles Carpy was probably his

most important customer. He was also active

in the state’s wine industry, on the Viti-

cultural Commission, in the state’s wine-
1 makers’s association, and in the leadership
of the Napa Valley Wine Company.*

It was a widely accepted belief that
 Estee and Hilgard were rivals for the title of
the brainiest man in the wine industry. This
idea is well illustrated by his approach to
resistant rootstock. By the end of the
eighties he had 150 acres on riparia roots.
it Farmore impressive was his 1883 publicized
< charge that the V. californica was not
% resistant to phylloxera, challenging the
experts like Hilgard and Wetmore. No one
paid attention and all eventually suffered
the consequences. Later his view was
universally accepted, particularly by Hilgard, whose
own vineyard at Mission San Jose on californica was
destroyed by phylloxera.** When Estee left for Hawaii






in 1900, Napa lost a loyal and valuable friend. But at even more inaccessible than Chiles Valley. Never-
age 67 he could not turn down his appointment to the theless there were 165 acres there in 1887. Vineyard
federal bench by President McKinley.*’ planting exploded after 1991 when the valley was
Gliles Valley ~ Pope Valley officially included in the Napa Valley AVA.

wo upland valleys are also worth our attention. Calistoga
I Southeast of Howell Mt. the long and narrow he line between the Calistoga and St. Helena
Chiles Valley today has its own AVA. The first I

vines were planted by Joseph Chiles, who acquired

AVAs today is probably about the same one
Charles Krug used in his 1887 report. That is,

the Catacula land grant there in 1844, but did not Ritchey Creek out of the foothills and then across the
settle in the valley until 1853, after which he planted valley with Bale Lane. Before the 1880s, winegrowing
a few acres of Mission vines. M. Kaltenbach was the in the Calistoga district was concentrated in the

northern area, especially after the railroad arrived
in 1868. Calistoga was most famous in the early
years as a resort town founded by Samuel Brannan,
the area’s first important winegrower.*

George Lang, who had a ninety-acre vineyard
¢ along Lincoln Avenue in town, acquired one of
Brannan’s old buildings in 1881 and converted it into
a winery. His Calistoga Winery &
| Distilling Co. produced 100,000
gallons of wine in 1889, but his
brandy operation got him into
deep trouble with the IRS, and he
was out of business in 1891.%
Y Ephraim Light took over the
operation, having already grown
&+ grapes near Calistoga. He and his

| family prospered for years until
their Mt. Helena Winery was
| taken over by the California Wine
associationin 1903. Louis Kortum
also raised grapes and made wine
in town until 1885 when he built a
substantial cellar just west, at the
foot of the canyon that bears his

Geo. C. and Fred, Chiles Valley, c.1899. [Unzelman Archive]

valley’s first commercial winegrower. His
little winery made 1,600 gallons in 1884.
Things picked up in 1885 when George L
Husmann bought the Peterson ranch and g
made 5,000 gallons of wine at Kaltenbach’s
cellar. His new vineyard, on resistant stock of
course, he named Oak Glen, and built his
stone winery in 1890. He also wrote an article y %
for the Star extolling the valley’s winegrowing &%
potential.** By 1887 there were 129 acres of
vines here:; many of the grapes went over to |
the Franco-Swiss Winery in Conn Valley. # &8 o .7

Chiles Valley’s first really large-scale GEORGE HUSMANN (1 02)inhis OAK 1882 Tubbs, like Niebaum and

| ; The most important winery in

, the area was built north of town
n 1884. Alfred Tubbs was a
wealthy San Francisco business-
% man who bought land and started

operation was founded by Francis Sievers, s Crabb, planted lots of world-class
who bought 285 acres in 1887 and in 1891 built his La vines along with his Zinfandel and Palomino.
Lomitas Winery, which dominated local production He began producing wine in 1887 (75,000 gals),
until Production. with a seasoned cellar master who had perfected his
When Chiles Valley was given its AVA designa- skills under Jacob Schram. Tubbs called his estate
tion in 1999 there were about 1,000 acres of vines in Hillcrest and gradually expanded his vineyard to 220
its boundaries. The Nichelini Winery, in the AVA but acres, 72 of which were on resistant stock. In the
well above the valley floor, is today the oldest family- nineties production was up to about 100,000 gallons.
owned winery in the Napa Valley AVA. It was The family maintained control of the estate until
founded by Anton Nichelini in 1890 after he arrived Chapin Tubbs, Alfred’s grandson, died in 1947. Wine
in California from Switzerland in 1882. Before coming production ended in 1949, but was revived in 1968.
to Napa he made wine for Sonoma’s Joshua Chauvet. His winery stands today as Chateau Montelena.*
Pope Valley, to the northeast of Howell Mt. was Grimm’s Vineyard & Wine Vaults, north of

.12.





Hillerest, dates from 1883 when cousins Jacob and
Adam gave their name to one of Napa’s most historic
wineries, famous for the wonderful tunneled cellars
dug by Chinese labor in 1888-1890. They had a
capacity of 40,000 gallons and are probably the best
preserved old tunnels in California. The Grimms also
built a 100,000-gallon winery which had an excellent

e

Late 19" century wine press at GRIMM’s CELLAR, north of Calistoga.

reputation for white wine and brandy. The family
continued operation of the estate until 1932,
apparently producing small amounts of sacramental
wine during Prohibition. In 1972 J. Bernard Seps
acquired the estate and bonded his winery in 1979.
He named it Storybook Mountain.*

Larkmead
he lower portion of today’s Calistoga AVA devel-
I oped wine production slowly. Nevertheless, it
acquired an excellent reputation for fine wine,
particularly after Prohibition. Over the years the area
north of Bale Lane and below Nash Creek picked up
the name “Larkmead.” Today Larkmead Lane crosses
the valley about halfway between these two features;
but it is unclear when that unpaved and unnamed
trail got its name. After the railroad went through in
1867, a whistle stop was set up there which by the
mid-eighties was called Larkmead Station.

In the 1870s Charles M. Hitchcock bought a large
piece of land in this area and planted a vineyard a few
years before his death in 1885. It eventually covered
130 acres. He was a U.S. Army physician, arriving in
San Francisco in 1851 with his wife and daughter,

eight year old Eliza, but later always Lillie. She was
a brilliant scamp, who became an honorary member
of San Francisco’s Knickerbocker Engine Co.5 at age
fifteen. She married Howard Coit, an official of the
San Francisco Stock Exchange in 1875, but she left
him and was home with her parents in Napa in 1879.
Her parents despised Coit. Her father’s will gave her
only $250 per month as long as she remained married
to the man. But Hitchcock and Coit died within days
of each other in 1885 and Lillie Coit became a very
rich woman. She used her inheritance to develop a
lavish, rather exotic, residence which she named
Larkmead for the site’s abundance of meadowlarks.

Ernest Peninou states she had the family vine-
yard maintained. But it is highly unlikely that she
actually ran a winery, which is one of many unsub-
stantiated legends that cling to her name.?!

The wine story in the eighties in this area begins
when George Tucker planted grapes here sometime
in the late seventies. By the eighties he was making
wine on Larkmead Lane and sold his place to Simon
P. Connor in 1884. He made wine that season and
called his little winery Larkmead Cellar.’* The
operation changed hands quickly and emerged as the
Larkmead Cooperative Winery in 1888, under the
control of several local growers. Next year the
operation was leased to the San Francisco wine house
of Kohler & Van Bergen, who controlled it until it
was finally leased to Felix and G. Battista Salmina.
They were able to survive the miserable 1890s and
bought the property in 1902.5

It was not until the 1890s that the Larkmead-area
tradition for high quality red wine developed. Wine-
growing was complicated and somewhat confused in
the 1880s. Actually, it is the normal historical source
materials that give a confused picture, whatever the
reality. One thing is clear, there was no one in the
area, no Crabb or Niebaum, who had the knowledge
or the intellectual muscle to give Larkmead a positive
public image about its wine. That changed when the
Salmina family came onto the scene in the mid-

A pre-Prohibition view of the fine, stone LARKMEAD WINERY of F. SALMINA
& Co., producers of award-winning premium wines.





nineties. Their efforts made the Larkmead Winery
one of Napa’s most important red wine producers,
until Felix Salmina died in 1940 and the operation
was acquired by National Distillers. By the mid-1950s
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Larkmead had lost all recognition as a premium '

brand. In 1958 Hanns Hornell acquired the winery
for his sparkling wine cellar and for many years was
the leading producer of sparkling wines in Napa
Valley. The fine stone winery, built in 1906 at
Larkmead Station, is still in operation, and on the
National Register of Historic Places.™

I earlier wrote that after this trip through the
Napa wine districts I'd finish the examination of the
boom/bust years of the eighties with a peek into the
next decade.

The events of 1889 had caused Napa producers
and growers to expect the ax to fall on the industry in
1890, asit had in 1875. But a hot summer cut the crop
by 30% (2+ tons per acre) and a rewarding stretch of
Indian summer into November made for excellent red
wines, what there were of them. Krug, Schram, and
Carpy bombarded the local press with jubilant praise
for the vintage. Napa folks really believed that good
wine sold, but it was a short state crop that helped
firm prices. And many of the larger cellars were no
longer bulging, having dumped more than 500,000
gallons of wine onto the market in the spring, at
ruinous prices.*

The gloom had provoked talk of not having the
annual St. Helena Vintage Festival in 1891. But now
plans went ahead and the event came off with gusto
in September, just before the ax fell.

Solano County
arlier, I introduced the history of that portion of
E Solano County which is actually a geographical
extension of Napa County.”® The areas in that
region historically noted for their fine wines are
Green, Suisun and Wild Horse valleys.

The 1880s was a time of growth and consolidation
here. Part of this came from the expansion of vineyard
acreage, but mostly from the flow of Central Valley
grapes, which was as important to the area’s two
large wineries as it was to the large operations in
Napa City.

The Solano Winery of Louis Mangels was one of
these two. He had planted vines in 1875 in Green
Valley and operated for several years in the Henry
Schultz winery, which he acquired and expanded in
1880. The operation outgrew this facility and in 1893
Mangels built a 250,000-gallon winery in Suisun
Valley. The Solano Winery, soon with a 500,000-
gallon capacity, operated under several owners until
after World War II.

SOLANG WINERY, INC.
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The other large facility was located at Cordelia,
founded in 1880 by a group headed by Charles
Shillaber. By 1888 its capacity reached 300,000
gallons and became part of the California Wine
Association in 1902. It was noted for its consistent
production of high quality sherry. The ruins of both
these wineries can still be seen today.?’

Lake County

apa’s neighbor to the north, Lake County, had
| \ | a much different winegrowing history than
Solano County. Actually, Lake County was
part of Napa County until 1861. Its northern environ-
ment is also quite different, but similar in a few
important ways. This is upland; one searches in vain
for any spot below the thousand-foot elevation. But
the consequent chilliness is moderated by Clear Lake,
which dominates the settled portion of the county. It
is the largest natural body of water inside California.
The settled area around the lake has been historically
isolated in a way that few other such regions in the
state have experienced. All attempts to bring a rail-
road to the area have failed. Nevertheless, the
moderate Region II-III climate, along with the excel-
lent volcanic soils, encouraged winegrowing, however

difficult it was to reach outside markets.
When the Viticultural Commission set up the





winegrowing districts in the 1880s, Lake County was
placed in the Sonoma District. Geographical access
shows this decision to have been logical. The bumpy
road south to Calistoga in Napa Valley is almost twice
as long as the winding road from the lake to the
Hopland area of Mendocino County. Both roads are
difficult. Even today the Hopland

kept the ranch until she finally sold it in 1903, but she
never returned after 1888. Winegrowing on a large
scale returned here in the 1980s with the establish-
ment of the Guenoc Winery.*

By the end of the 1880s Lake County winegrape
acreage had passed the one thousand mark. Several
wineries occasionally received a puff

road is closed to large trucks.

A plus for the future of
winegrowing in Lake County was
the powerful endorsement given
the area by Isaac De Turk, the
Sonoma commissioner. In his
1880 report he wrote that “the
soil and climate of Lake County
are well adopted to grape culture.
. . and offer an inviting field for
grape growers.” Two years later
he reported that 230 acres had
been newly planted, mostly to
Zinfandel. Napa Commissioner
Charles Krug also praised Lake
County in his 1882 report. He
contended that its wines were “of
the same quality” as those of his
district. He even went so far as to
request the commission to
support the annexation of Lake
County by the Napa District.?®

In 1884 the San Francisco
Merchant (PWSR) published a
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from wine trade periodicals and news-
papers. After 1885 Charles Hammond,
who favored red and white Bordeaux
varieties, became well known for his Ma
Tel Vineyard wines near Lakeport. His
interest in such wines stems from his
work at Inglenook where he gained
winemaking experience. Hammond later
received good press for his exhibit of
wines at the 1893 Chicago Columbian
Exposition and at the Paris Exposition in
1899.°" So did Maurice Keating for his
Mataro-Carignane blend at the 1887
state wine convention.®

Lake County winegrape acreage
peaked at about 1700 acres in the 1890s.
Soon after 1900 there were about 300
acres. It was not the phylloxera that
caused the massive pull-ups after 1893,
as was the case in Napa and Sonoma. It
was the depression of the nineties and
the county’s costly isolation. Most of the
pulled-out vines were replaced by
Bartlett pears, since the 1880s the

list of Lake County winegrowers.
There were 31 names, mostly
scattered around the lake, but
there was also a sizeable number in the Middletown
area, about fifteen miles to the south near Harbin
Springs, on the road to Napa. Chief among these
names was that of W. C. Mottier, whose little winery
took in the grapes of several local growers. For a
while he made news with his experiments with the
native V. californica vines as rootstock. Like Charles
Lefranc at Almaden he grafted fine vinifera varieties
onto the native stock, and like virtually all the
experts, he thought the californica resistant to
phylloxera. Of course it was not, but it took almost
thirty years for the bug to infect Lake County. By
then the wine industry there was going straight
downhill.*”

The most famous name ever associated with Lake
County wine was that of the “Jersey Lily,” Lillie
Langtry. This Lillie was an internationally famous
actress who came to California in 1888 to get a
divorce, but had to establish residence here. She did
so by buying a large stock ranch outside Middletown.
It had a small winegrape vineyard which she ex-
expanded to twenty acres of “Burgundy” vines. She

LAKE COUNTY townships and stage routes, c.1880
[Sonoma Viticultural District History, 1998]

ON of the smll vineyards planted in the 1

county’s most important fruit crop.
During Prohibition, vineyard acreage
averaged 300-400 acres, and bottomed
out at 107 acres in 1964. Then came the explosion in
the late 1970s when planting skyrocketed to 2,500
acres in 1980, 6,000 in 2000, and more than 8,000 in
2013. It thus took about a hundred years for Isaac De
Turk’s predictions in 1880 finally to come true.

N

.

805 near Loer Lake, abandoned

and overgrown when this photo was taken by historian E. Peninou, ¢.1950.
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Welcome new members!: In the wondrous Willamette
Valley in Oregon, Tai-Ran Niew (Newberg, OR /
tairan@niewvine.com), a beginning collector, joins us
compliments of Marty Doerschlag. Henrik Poulsen
(henrikwinefreak@hotmail.com) is a Napa Valley
winemaker and budding collector of wine literature.
David Wolfersberger (St. Louis / dewolf2@swbell.net)
is an avid wine philatelic collector—books also. See
his book review this issue. Tendril Steve Herrick has
presented subscriptions/memberships to three wine
friends, Mark Oldman, Matt Oggero, and David
McGrouther And, longtime Tendril John Hayes has
signed-up Michael Apstein (Newton, MA) whom he
describes as a wine writer, judge, collector, drinker.

“Lust in the Must and Blood on the Vines”
was the title of Tendril Bo Simons’ article on “Some
Recent Wine Genre Fiction” in the September 1992
issue of our journal. Janet Dailey’s Tangled Vines
(Boston, 1992) was one of the titles reviewed. We
briefly note this again as romance author Dailey, a
frequent member of the N.Y. Times Best Seller
List—325 million copies of her books currently in
print, with translations in 19 languages—passed away
December 2013, age 69. Of her more than 100 books,
Tangled Vines set in the Napa Valley, is her only
known wine-related novel. Bo wrote in his review, “It’s
a mystery how the romance of wine seldom produces
memorable literature. Taking the wine industry as
their background, they are mostly of the Falcon Crest
variety—full of sex and glitz and family feuds with a
weak border of vines and a drizzle of wine.” Tangled
Vines“is solid commerecial storytelling. I found myself
engrossed ... despite my reservations. Romances are
not my preferred reading, but this one was not bad.”

“UNDER THE COVERS”

Recently announced is a new exhibit at Yale
University’s Beinecke Library: “Under the Covers: A
Visual History of Decorated Endpapers,” January 18
to May 28, 2014: Under the Covers traces the
development of endpapers—the sheets of paper pasted
to the inside covers and front or back pages of
books—from their utilitarian beginnings in medieval
times through the present day.

Endpapers developed from a practical need: to
protect illuminations from the wear of the hardwood
boards that were covers of medieval books. Over time,
publishers began using endpapers for decorative
effect. The exhibition showcases a wide variety of
endpaper styles, from silken and marbled endpapers
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to Dutch gilt and “Images Populaires” designs.
“Endpapers can be beautiful and engaging works
of art,” says Elizabeth Frengel, the Beinecke’s re-
search librarian who organized the exhibit. “We hope
visitors will leave the exhibit with an appreciation for
these easily overlooked bibliographic treasures.” =
Using two of our favorite references, Encyclopedia
of the Book by Geoffrey Glaister (1996) and ABC for
Book Collectors by John Carter & Nicolas Barker
(2004), we can add a few more helpful points to our
bibliographic endpapers handbook:
= marbled papers have been used for endpapers
since the 17 century.
= from the mid-1800s, in edition-bound, or publish-
er bindings, the endpapers were often of a slightly
shiny paper, usually tinted and glazed (and white on
the underside): sometimes patterned; occasionally
printed with publisher’s advertisements.
= the outer leaf of each endpaper is known as the
paste-down, and the conjugate leaf as the fly-leaf, or
free endpaper.
= in present-day books, endpapers may have maps,
genealogical trees, illustrations, bold patterns, any
number of colorful decorations to enhance the book’s
enjoyment.

Harveys Kidderminster Cream
by Nigel Gilbert (Hencroft Press, 2010) is the very
interesting “Story of the Midlands Branch of the
Famous Bristol Wine Merchants, Including the
scandalous destruction of the legendary cellars.” With
108 pages and well illustrated, it is a worthy bit of
wine lore.

Taste the Fashion:

A Celebration of Luxury and Creativity by Paola
Buratto Caovilla (Torino: Skira, 2001) is a most
unusual and exciting volume. Tendril Wilson Duprey
found it by accident and had to pass the word. This
wonderfully elegant book is “Dedicated to everyone
who appreciates beauty, quality and luxury. And
knows how to enjoy it.” A perfect coffee-table book
(11% x 9%, 174 pp), it is overflowing with magnificent
color photographs ... each page inviting you to look at
the next one, while “dancing the reader through the
colors, scents, and tastes of the past and present of
two preeminently European traditions.” It is readily
available from online booksellers.

Wine Growing in Great Britain
Shifting from the extravagant to the practical, we
introduce the latest book of Tendril Stephen Skelton
MW, to be released May 2014. His A-Z guide,
subtitled An Introduction to Growing Grapes for Wine
Production in the British Isles, will be an invaluable
asset for those contemplating a vineyard, or those





wishing to expand their planting or improve their
winegrowing. Pre-publication price of £25. See the full
details at www.englishwine.com and register your
interest at wgigh@btinternet.com.

TWO PROVENCAL MYSTERIES
Death at the Chateau Bremont (June 2011, 311 pp)
and Death in the Vines (July 2013, 289 pp) by M. L.
Longworth are recent mysteries in Ms. Longworth’s
popular series set in Southern France, published by
Penguin USA.

Wine Poetry for All Seasons

is an extremely gorgeous book produced in the Arts &
Crafts style, a la William Morris, by André Chaves in
2012 at his private letterpress studio, The Clinker
Press in Pasadena, CA. In an unusual “gift set”
presentation, the hand-printed book by Chaves, in
tandem with a hand-crafted grape & vine brooch by
jeweler Tom Herman, was made in an edition of only
25 copies. Mariana Blau, one of America’s premier
book arts craftsmen, has fashioned a clam-shell box,
hand-bound in full red calf with inlaid details, to hold
the book (similarly bound) and the brooch. We have
reproduced a printed page on our Quarterly’s back
cover. Full illustrated details of this special book are
at The Clinker Press website.

BETTER THAN A BOOKPLATE?
When Sir Walter Scott, in a moment of weakness,
would lend a book to a friend, he inserted this note:
“Please return this book: I find that though many of
my friends are poor arithmeticians, they are nearly all
good bookkeepers.”

A favorite image from a favorite book, The Man Who Made Wine, by J. M.
Scott, 1953. lllustrated by B. Biro. Very highly recommended.
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In Remembrance of
Pamela Vandyke Price 1923-2014
by Christopher Fielden

[ Written for the Circle of Wine Writers, London, January 2014, and
kindly sent to our WT@Q for publication. — Ed.]

of Wine Writers, Pamela Vandyke Price, who

died on January 12™, will be no more than a
figure from history, for her last new title appeared as
long ago as 2001. This was Curiosities of Wine:
Clinking, Drinking and the Extras that Surround the
Bottle. 1 am sure that she would not have been happy
to know that this appeared just last year in a Spanish
adaptation titled No entiendo mucho de vino, pero me
gustan sus curiosidades, which might be loosely
translated as 7/ don'’t know much about wine, but its
surrounding curiosities interest me. Pamela would
have been shocked by the suggestion that her wine
knowledge might in some way be lacking!

The Circle of Wine Writers came into being in
1960 and Pamela was one of the first writers to be
invited to join. Even in its earliest days this was not
a purely male preserve, for fellow women members
included Margaret Costa, the restaurant owner and
cookery writer, Peta Fordham, Joyce Rackham, and
Helen Burke. It appears, however, that they were
considered as second-class citizens, for Pamela re-
signed when she was told by the Secretary that she
was not eligible to be included on foreign trips. Her
exile was nevertheless short, as the Secretary
disappeared and her mentor, Allan Sichel, suggested
to the committee that the Circle had lost its best
member.

Even in the early days, Pamela was something of
a controversial figure, not afraid to speak out her
kind. At the end of 1970, she must have spoken
injudiciously about her colleagues, for this led to an
article by Atticus in The Sunday Times, criticising
winewriters as a bunch of freeloaders, with certain
eminent members being mentioned by name. Legal
advice was taken as to whether writs for libel should
be issued and it was only when she wrote to the editor
of the newspaper saying that she had been taken
totally out of context, that the situation calmed down.

Over the years Pamela has held a number of
positions within the Circle. One of the first was as
Programme Secretary, with her initial offering being
a tasting of tequila, followed by a Mexican buffet at La
Cucaracha restaurant in Soho. Later she was to
become the first editor of the Circle newsletter,
roneoed off on A4 paper, the humble parent of today’s
glamourous Circle Update. In due course she was
elected President and in 1991 was elevated to the
unprecedented post of Trustee in Perpetuity, for

FOR MANY OF THE YOUNGER MEMBERS of the Circle






services that she had rendered to the Circle. As a
further token of affection she was presented with a
crystal bowl, engraved with her regular parting
words, “Prudent be.”

Pamela Vandyke Price was born in Leicester, in
March 1923. She studied at Somerville College in
Oxford and came down wanting to be an actress. This
was how she met her husband, and it was John Arlott,
then a producer at the B.B.C., who claimed to intro-
duce them to each other. Alan Vandyke, a doctor, was
appearing in a play being put on by the hospital
dramatic society and she and John must have been in
the audience. Sadly, Pamela and Alan’s marriage was
not to last long, for he died of hepatitis contracted
from one of his patients. This was a loss which
remained with her for the rest of her life.

The stage was not to be her career for she began
work as a journalist, being taken on by the Condé
Nast Group, becoming in due course editor of House &
Garden and Wine & Food. Initially her writing was
more about cookery than about wine, with her name
first appearing on a book jacket as the editor of Vogue
& House & Garden Entertaining in 1957, to be
followed by titles such as The Art of the Table,
Casserole Cookery, Cooking with Spices and Cooking
with Wine, Spirits, Beer & Cider. 1t was by wine as an
accompaniment to, and an ingredient of, food that
Pamela came to specialise in writing about wine itself.

As she was to write later, “Neither writers nor the
wine-trade travelled much to find out about wine...
Some trips were made to vintage celebrations or some
magnificent estate, the visit to char, cellar, bodega, or
lodge being more social and perfunctory, rather than
investigative.” It was surprising what a void there
was: there were no supermarket wines to discuss,
panel tastings to attend or ‘best buys’ to select. There
was the occasional opening for a small (what would
appear now to be patronising) article in the glossies.
The more serious newspapers might condescend to
have a wine correspondent. It was into this void that
Pamela plunged and emerged with success, with, over
the years, columns in The Observer, The Sunday
Times and The Times.

Alongside her journalism, wine books began to
flow, satisfying the increasing demand for knowledge
from consumers no longer considering wine as a
luxury product. Initially the books were French
inclined, as it was here that her initial knowledge lay,
gained under the tutelage mainly of Allan Sichel.
Indeed, she became recognised as the leading
authority on French food and wine with such books as
The Definitive Guide to Fating and Drinking in
France Today (1974) and her contribution to the 44
Road Book of France (1973). These were followed by
regional books on Champagne and Bordeaux and a
more specialised book on the Graves.
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Travels further afield to such places as Chile, New
Zealand and particularly South Africa broadened her
knowledge and gained her commissions for such books
as The Penguin Book of Spirits and Liqueurs (1979),
The Penguin Wine Book (1984) and A Directory of
Wines and Spirits (1980).

Sadly the 1980s saw the commissions drying up
and it was a particularly bitter blow when she was
replaced as wine correspondent of The Times, and lost
her position as a lecturer of the Christie’s wine
courses. In addition, she resented the fact that Faber
& Faber rejected what was to be her magnum opus, a
book on the wines of South Africa. All this, and
financial worries, for she had not put money on one
side in the good days, led to the onset of what was
probably a form of increasingly aggressive dementia.
Her life became cut-off in the chaos of her flat in
Queen’s Gate. Sadly, it came almost a relief to her few
remaining friends when it became necessary for her to
be moved to a care home and, ultimately, a vegetal
existence. Those friends will, however, remember her
for her many past kindnesses, such as the pots of jam
and pickles that she used to distribute at Christmas-
time.

Where does Pamela stand in the pantheon of wine
writers? Certainly, she would not like to be considered
a female goddess! As Ann Matasar has written in
Women of Wine—The Rise of Women in the Global
Wine Industry (2006), “Despite her pioneering con-
tributions, Pamela Vandyke Price provided a mixed
legacy for women who sought to use her as a role
model. A self-described independent personality who
hated ‘team spirit’ and ‘never thought of myself as a
woman.” She preferred the company of men because
women ‘weaken and trivialise what they propound.”
Despite this, Pamela, in the presence of men, enjoyed
their attention and was happy on occasion to play the
role of a flirtatious woman.

Pamela arrived on the scene at a good time for
wine writers. The market was waking up to wine and
eager for knowledge. There were few people as capable
as her to provide it. It was when the market moved on
and became more demanding in the nature of the
knowledge that it sought, that she was left behind.
She always railed against the wine writer whose
background wasin the trade. Perhaps she feared what
they had to offer she could not provide. Her ending
was a sad one and she will be missed by those who
knew her in her pomp.

[WTQ EDITOR NOTE: James Gabler's Wine Into Words (2™
ed, 2004), pp.379-80, lists 30 entries for Pamela Vandyke
Price (under Vandyke Price), including her 1990 memoir,
Woman of Taste: Memories from the Wine World, and the
1984 book she coauthored with Christopher Fielden, Alsace
Wines & Spirits.]
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American Wine Economics:An Exploration of the U.S.
Wine Industry by James Thornton. Berkeley: U.C.
Press, 2013. 368 pp., hardback, $39.95.

“... a masterful job”

HE U.S. WINE INDUSTRY is a
powerful economic force. It
sustains over a million jobs a
year and contributes over $160
“ billion dollars to the American
" economy. Until now, no econo-
: (j mist had undertaken a full
. ( economic analysis of this huge
enterprise. The author, a profes-
sor of economics at Eastern
Michigan University, has done a masterful job. He
analyzes the wine world looking at how economic
considerations control and drive almost every aspect
of the industry.

He covers everything from the planting of the
grapes to the selling of the wine. He looks at which
decisions are driven by economic goals and which
decisions may be made for other reasons. For
example, based only on economics, the use of oak
chips may be cheaper than oak barrels but a drive for
quality may outweigh the cost savings to the winery.

The book covers areas of wine production seldom
touched on in the wine literature. I was particularly
taken with the section on bulk wine. The numbers are
staggering. It is estimated that 10 to 15 percent of the
California grape crop in any given year is exchanged
on the bulk market before being packaged and sold.
One of the largest producers, DFV Wines, sold 3.4
million cases of wine on the bulk market in 2010. The
author then goes on to discuss, in detail, how these
bulk wines are sold mainly as private label bottlings.
There is a roller coaster effect to the bulk market.
When bulk wine is in high demand, there is a greater
sourcing of wine from overseas. Interestingly, some of
the bulk wine from California is shipped overseas in
special tankers before bottling abroad since the
transportation costs of fully filled wine bottles is quite
high. The book gives detailed insight into this seldom
mentioned aspect of the wine industry.

Throughout the book, the author sets forth some
of the most recent economic studies of aspects of the
wine industry. It has long been asserted by some
cynics that the scores presented in the Wine Spectator
are influenced by whether or not a winery purchases
advertising in that publication. The book reports on a
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2009 study that examined this claim and found it was
“weak” and at most there was a one-point difference
between those who did advertise and those who did
not.

The chapter on the globalization of wine notes that
there are two distinct aspects. One aspect is the
growth of companies that span the globe with their
branches. They can grow grapes in one nation but
bottle and sell it halfway around the globe. The other
aspect is the growing trend for wines from one region
to taste almost the same as another region as growers
alter their unique regional styles to gain higher scores
from Robert Parker and other critics.

I was surprised to learn the major role the United
Kingdom plays in the world wine market. Australia,
New Zealand and South Africa sell more than 30
percent of their exports in England. Twenty-five
percent of the U.S. exports are sold there as well.
There is also a section on the rapidly growing Chinese
market. Given its huge population and the current low
per capita consumption, it has the potential to become
the world’s largest consumer and a major importer.

In discussing the factors that influence the
consumption of fine wine in the U.S., the author
discusses the role of wine critics and wine publi-
cations. It is fine as far as it goes. But in recent years
there has been an explosion of wine information in the
social media. Web sites such as Wine Berserkers and
Cellar Tracker regularly present hundreds of tasting
notes written by their readers. I wish the author had
discussed this factor as one affecting wine-purchasing
decisions.

The book has many detailed footnotes and a solid
index. The publisher understands what a top notch
reference book needs. This is a fine piece of work,
covering a myriad of topics through the eyes of an
economist. Some of the material is complex, but it is
very interesting and informative. Highly recom-
mended.

The Curious World of Wine: Facts, Legends and Lore

About the Drink We Love So Much by Richard Vine.
Ph.D. New York: Perigee Books/The Penguin Group,
2012. 212 pp., hardback, $20.

“fascinating ... marvelous book”

hat a fascinating book. The author, who has

s ;s 2 been in the wine industry for over fifty years,

has assembled a marvelous book of tidbits

and short stories about wine and winemaking. It’s a

great read that can be opened to any page and provide
enjoyment.

For example, ever wonder where the term
bootlegging came from? I assumed it came from
Prohibition. Not true. In the 1800s it was illegal to
deliver alcohol to any of the Indian reservations. The
term referred to curve-shaped flasks made to fit





around a leg and down into a high-topped boot. In
another small section of the book the author describes
the lavish foods served at a Roman banquet but then
notes that it was all cooked and served in containers
that were very high in lead which raised many long
term issues.

Even if you have been involved in wine for
decades, I guarantee that there is material in this
book that you will find new and entertaining. My only
regret is that the book lacks any index. There is a
bibliography but no index. This seems odd. In any
event, highly recommended.

Postmodern Winemaking: Rethinking the Modern
Science of an Ancient Craftby Clark Smith. Berkeley:
U.C. Press, 2013. 344 pp., hardback, $34.95.

“... nothing short of superb”

explain that, first, the author is an acquaint-

ance of mine. I see him from time to time on the
California wine judging circuit. Additionally, I
normally do not review books on the technical aspects
of wine because I lack the expertise to understand, let
alone evaluate them.

Much of this book is highly technical and well
beyond my poli-sci and legal education. For example,
when he talks of vicinal diphenol oxidation, I'm
utterly lost.

But there are many parts of this work that are
within the sphere of understanding of a mere wine
lover. The sections on oak and on natural wines are
nothing short of superb. The subheads in each chapter
are amazingly clever and often funny. You can just
read through the book, skip the super technical stuff,
and learn a great deal from this winemaker turned
author. Highly recommended.

Sonoma Wine and the Story of Buena Vista by
Charles L. Sullivan. San Francisco: The Wine Appre-
ciation Guild, 2013. 360 pp., hardback, $34.95.

Before I talk about this fine work, I need to

“..a great historian...a terrific work...”

henever I begin to read a book written by an
‘ ;s ; author hired by the winery being discussed, I
brace myself for a less than honest, every-
thing is beautiful with this producer and always has
been approach. But in this case Charles Sullivan
avoids this trap and has written an amazing account
of Sonoma wine in general, with an emphasis on
Buena Vista. (Aside from the last two chapters which
focus solely and lavishly on Buena Vista and its plans
for the future, the work maintains a countywide
perspective.)
Sullivanis a great historian and always strives for
the truth. Rather than accepting the conventional
wisdom concerning Buena Vista's founder Agoston
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Haraszthy and his self-serving claims of accomplish-
ments, Sullivan examines them carefully and rejects
many of them. For example he shows that contrary to
Haraszthy's claim of having brought Zinfandel to
California, it probably was brought in years before via
East Coast nurseries. (It should be noted that
Sullivan also made this point in an earlier book as
well.) But it shows the author’s devotion to the facts,
not the aura of his employer.

At times Sullivan assumes that the reader has an
indepth knowledge of California’s history. For
example, he refers to the “famous” speech by Charles
V. Stuart at the 1878 California Constitutional
Convention opposing anti-Chinese legislation. I doubt
most readers would recognize the name or the
reference without obtaining outside information.

I was particularly taken by Sullivan’s description
of some of the earliest wine competitions that were
terribly flawed because the folks running them were
unqualified, and often told the judges the names of the
producers of each wine tasted before the judges turned
in their notes. Similarly, Sullivan’s account of the
horrible destruction suffered in Sonoma County by the
legendary 1906 San Francisco earthquake is quite
detailed. The quake did more damage there than San
Francisco; it was the resulting fire in San Francisco
that caused its massive destruction. The entire book
is filled with such interesting material.

Having lavished all this praise on the work, there
are a few design issues [ cannot ignore. The book was
designed by Jeffrey Caldewey’s Icon Book Design in
Napa Valley, and is printed on glossy heavy paper,
double spaced, with lots of white space on each page;
there is a separate blank page separating each
chapter. The result is a visually less attractive and
physically heavy book that is uncomfortable to hold in
one’s lap for extended periods of time. Finally, without
being picayune, the font chosen for the text is confus-
ing. The same character is used for both a capitalized
I and the digit 1. Consequently every date reads (for
example) as if it is I885 instead of 1885.

The index could be better. Often times items are
simply not there. After reading the book I wanted to
go back and reread the section on the location of the
California Wine Association’s huge bayside plant. It
was identified as being just north of the eastern end
of the “Richmond-San Raphael [sic] Bridge.” Not in
the index. Now an index cannot possibly cover every
fact, but I had hoped for more from this author and
the Wine Appreciation Guild. Nevertheless, this is a
terrific work that should be read by any lover of
Sonoma, or California, wines. Highly recommended.

[Our special Tendril thanks to Bob Foster and the noted California
Grapevine for their always generous permission to reprint Bob's
book reviews.]





A BOOK REVIEW
by George Caloyannidis

[In our July & October 2010 and January 2011 WT@) issues, we
enjoyed “Books for True Wine & Food Lovers,” a “lingering feast at
the sumptuous table of friend Caloyannidis.” He continues his
inspirational love affair. — Ed.]

How to Love Wine. A Memoir and Manifestoby Eric
Asimov. NY: HarperCollins, 2012. 278pp. $24.99.

"Nobody is obliged to love wine;
if you want it, though, a beautiful world awaits”

T WAS THE LIQUID in a little bottle
=1 Alice drank deep into the earth’s
Wonderland following the rabbit
in its hole. “It had, in fact, a sort
of mixed flavour of cherry-tart,
custard, pineapple, roast turkey,
toffee, and hot buttered toast.” A
sip or two caused her to
drastically diminish in size. Lewis
Carroll, who published his book in
1865, obviously wanted to describe the taste of a
liquid which could not possibly exist in the real world.
He did not anticipate current wine lingo such as in the
Wine Spectator, quoted in Asimov’s book: “With a
brooding core of mulled currant, warm fig sauce, and
manduro tobacco, liberally laced with tapenade and
lavender notes.” If this is not enough, senior editor
James Molesworth’s resolution for 2014? “To keep
looking for new flavors and aromas as descriptors to
use in my tasting notes” because, “cherry and currant,
familiar parts of the lexicon,” are not good enough “to
lure folks in, to tantalize and excite. Are they steeped
or macerated? Fresh or mulled? My goal is to get them
salivating over it.”

In his excellent and wonderfully written book, Eric
Asimov, wine critic at the New York Times, begs to
disagree. He believes that such descriptors have the
exact opposite effect. They convey no useful informa-
tion, are impossible to verify or duplicate, and
contribute to consumer intimidation when they fail to
identify—let alone distinguish between—fresh, mac-
erated, steeped and mulled berries, or manduro and
latakia tobacco, thus eliciting anxiety and the feeling
of inadequacy. Asimov finds descriptors which convey
character and structure much more useful.

Coming from a family which rarely drank wine,
and having consumed budget wines without paying
much attention throughout his early adult life,
Asimov’s epiphany came in 1985, at the age of twenty-
eight, when he purchased a bottle of 1955 La Mission-
Haut-Brion to celebrate his parents’ 30" wedding
anniversary. “Development to perfection: fine colour,
gentle, delicate, fragrant, perfectly formed bouquet;
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rich, lovely flavour, balance.” This is how Michael
Broadbent described the wine in The Great Vintage
Wine Book, published in 1982 when he had last tasted
it in 1978.

A few years ago, when Asimov visited the Domain
de Jaugaret in St. Julien—a microscopic relic in the
corporate Bordeaux landscape never visited by critics,
but “perhaps the most direct expression of St. Julien
terroir that I ever had”—he described a 1982 as “rich
and concentrated, light and precise with grace and
finesse”: the 1943, as “luminous and pure, delicate but
not fragile.” Take your choice!

Which brings us to the book’s title: How to Love
Wine.

A how-to book on love? One could not have
imagined a taller order! If you have already fallen in
love with wine, you cannot stay away from certain
books such as the ones I previously reviewed for the
Tendrils under the series “Books for Wine Lovers,” but
what kind of journey inspires one to read them?
Among the advanced praise for Asimov’s book,
Patricia Wells writes: “Greater knowledge leads to
greater wine pleasure,” but if so, what motivates one
to acquire it?

I am compelled to disclose that my review may be
somewhat biased because Asimov’s path to love—
though not carrier—is quite parallel to my own and in
that sense it is also a testimonial. If having tasted
dozens of vintages of the greatest wines in the world,
one can still get excited over a chilled bottle of
Riesling Federspiel, a cru Beaujolais, an elegant St.
Joseph, a cool Malagusia, or bow in awe over a bottle
of Zinfandel from 120-year-old pre-phylloxera vines,
eager to share it with anyone who will appreciate it,
one knows they are in love with wine; for life! Getting
there is Asimov’s journey.

The first and foremost roadblock, he believes, is
that of anxiety over lack of information or plain
physical inadequacy. “The key to unlocking wine is
love, not appreciation,” and this love “comes from
drinking, not from tasting or learning how to taste.”
The reality is that wine pleasure is interlinked with
freedom and confidence; something a villager in
Burgundy or Sicily never had to contend with. Getting
rid of the reliance on fancy descriptors, numeric scores
and critics’ evaluations allows one to begin trusting
and enjoying one’s own taste. It is the all important
first step: once that level has been achieved, emotion
takes over, unlocking “the culture of wine that does
not depend on the omniscience of critics and
authorities” thus “giving rise to the passion for
learning.” Yet, on the road to love, Asimov cannot
dismiss the value of learning how to taste, critics’
evaluations, intimate knowledge, the differences
between good and great wines, history, even science.
Delicately threading the needle through this seeming






contradiction is where the value of the book lies, and
he does an artful job.

The process was never easier, he assures us. The
worldwide expansion of the winemaking field opens
unprecedented possibilities which have “broken the
conventions that define which wines are great and
which are not, how wine is to be analyzed and
understood, how it is to be discussed, and how it is to
be enjoyed.” Asimov describes his first step from his
jug-wine days to a Barbera d’Alba as his initial
revelation of “how much pleasure could be found in a
bottle.” The seeds of love—those of liberation,
curiosity, and discovery—are planted, and they sprout
on subsequent pages.

By virtue of his job, Asimov is required to taste
many wines at a time, but “over time I've come to
realize that one glass of great wine, lingered over and
examined from every angle for half an hour, is far
more important and satisfying than ten great wines,
each tossed away after three minutes.” And, “the
desire to observe a wine more closely represents the
moment when a casual drinker begins the transition
to wine lover, connoisseur, obsessive wine geek, or
whatever you want to call it.” He advises: “Best with
food, better in company with others, and leave the
blind tasting game behind. If you meet someone who,
just as a friend of mine likes to say, ‘let’s give this
wine a moment,” you know you will have a soulful
connection.”

In the early part of the book, we follow Asimov
through his journey from a seldom-drinking home, to
student in Austin, then to Chicago and finally the
New York Times. The underlying value of these
accounts is that they convey the fact that his lack of
any particular wine background did not prevent his
rise to a wine critic. In essence, if Ae can do it so can
anybody else: “I don’t fit any of the stuffy, well-stuffed
clichés about wine connoisseurs.” However, this part
of the Memoir—full of family details, his often aimless
search for professional direction, odd jobs, agonies,
beer, jug wine and barbeque joints, memories he
obviously cherishes—comprise twenty unnecessary,
long pages. Once at the Times, the Memoir becomes
relevant and merges seamlessly with the main title of
the book; in feeding on one another, they both outline
his personal and convincing road to love.

Asimov makes the case against wine schools with
their introduction to the ritual which he tried, only to
drop out: “I didn’t want to learn how to taste. I wanted
to feel the pleasure of good wines. Taking a wine class
seemed to me about the same as traveling in a tour
group with the guide telling you where to look. I felt
perfectly capable of traveling by myself, discovering
wine by myself.” He opted for “wine home-schooling”
instead, “where you can open bottles, drink them at
leisure, get to know wines, and get to know your own
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tastes.” My own journey has been similar but never
alone, always with friends eager to bounce challenging
impressions and opinions off each other. Asimov
emphasizes the great value of an engaged wine
merchant run by passionate wine lovers—crucial
players in the discovery process. “They will ask you
questions, what you are eating, what kind of wines
you liked in the past and so on,” as opposed to those
who “instead of making their own recommendations
will recite the scores to you. My advice: Look for
another shop.”

Asimov makes an inspiring case for diversity of
styles and laments the emerging globalized taste
ruled by a handful of experts. On the hopeful side is
the joy of discovering small, individualistic producers,
the increasing re-emergence of vignerons—people who
are intimately involved both with the vineyard and
the winemaking—all across the globe, ones who make
wine they themselves love regardless of scores, who
do not use chemicals, who work the land, harvest by
hand and in the process nurture back to life the lost
romance without which the love of wine is impossible;
the power of the story. Who has not experienced the
inexplicable difference in satisfaction of a wine at a
little restaurant in the Italian countryside and that of
the same wine back home?

Asimov is part of a new generation of wine writers
who appreciate and convey the passion for wines
which express place and personality, the Barolo and
Rioja traditionalists, the less known wine regions and
grape varieties of the world or for that matter, the
new pioneers in California, Oregon and other regions
in America. From my own perspective, once I had
crossed this threshold, experts’ reviews, even their
numeric scores, became mere opinions with no
particular weight provoking interest to check them
out. Thus, the needle through the “contradiction” has
been threaded!

Inspiring as Asimov's personal account becomes,
he humbly steps into the background: “People who
view wine from a similar perspective may prefer
decidedly different styles” that’s part of the fun of the
exchange. “All producers who rise organically from
centuries of tradition may not necessarily be to my
taste. The point is not to insist on one style of wine.
It’s simply to encourage a more relaxed relationship
with wine, one of ease and pleasure, free of anxiety, in
which one can explore one’s tastes without fear of
being wrong. Wine needs to be loved, for without love
what’s the point of learning any more about it?”
Humble and inclusive; not exactly the rigid dogma one
expects in a Manifesto!





TO-KALON, OAKVILLE, NAPA COUNTY, CAL.
by Graeme MacDonald

[ Graeme MacDonald, a second-generation Tendril and a fourth-generation Napa Valley winegrower, has a deep, personal feeling for
the history and literature of the land, its peoples, vineyvards, and wines. This article will one day serve as an introductory to the full,

book-length story. — Ed.]
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From lllustrations of Napa County, California, with Historical Sketch, 1878.

“Crossing the railroad track at Oakville, the drive to his large winery, leads along a wide avenue, bordered
on either side by English walnut trees, the fruit of which is now being gathered. Sweeping away to the
north, on ground that gently slopes from the not far distant hills to the railroad—the eastern boundary of
this estate—the vineyard, consisting of over 300 acres, forms one of the prettiest views to be had in the

upper valley.” Napa Register, October 14" 1887.

TO-KALON MEANS “THE BEAUTIFUL” and it was that
beauty which drew my great-grandparents here in
1954. They planted the first vines since Prohibition on
our property, located in the heart of the Napa Valley.
The sleepy town of Oakville offered them a quiet
retreat for retirement.

In succession, the property was divided between
my grandmother and her brother, Gunther Detert.
“Uncle Gun” was a Wayward Tendril and a passion-
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ate To-Kalon historian who passed away when I was
ten. My hope was that four generations of family
history would yield ample artifacts as I began my
research. That was not the case. Unfortunately, our
vineyard history passed along with Gunther.

It appears that history skips a generation in my
family, as does gender and in some cases twins. |
believe this to be a positive: it has allowed me the op-
portunity for discovery. I have grown increasingly





grateful for those who preserve history as I have had
to discover mine through the recollections of others
and specifically through the pages of wine books.

Ten years ago I opened my first book on the
subject, Napa Wine by Charles Sullivan. It is
important to point out that I knew only two things.
Since purchasing the property, our grapes had been
sold exclusively to Robert “Bob” Mondavi for his
Reserve and To-Kalon bottlings (except for a brief
Solomon-like divide after his infamous feud with
brother Peter). Secondly, I was not yet legally old
enough to consume it. Regardless, I turned the pages.

The story of Hamilton W. Crabb, the proprietor of
To-Kalon, paralleled
what [ knew of my own
family’s immigration to
California. Born in Jef-
ferson Co., Ohio, Crabb
made a small fortune
mining before pur-
chasing 400 acres in San
Lorenzo, California. His
friend and nurseryman
John Lewelling en-
couraged Crabb to
immigrate to Oakville
where he settled in 1868. He planted table grapes but
soon found them to be a dismal
investment. Instead he turned toward
viticulture and began to amass the
largest collection of grape varieties in
the United States and possibly the world
(after phylloxera decimated the gardens § .
in Luxemburg, France).

By 1878, Crabb’s winery grew to a
production of 100,000 gallons, making
him the third largest producer in the
Napa Valley. The St. Helena Star
referred to him as “a mighty man of the
vines” and the Chicago Herald as “the |
wine king of the Pacific Slope.” How-
ever, it was an image of the To-Kalon
Winery in Mr. Sullivan’s book that stood
out. The text was accompanied by a
single photograph, courtesy of my great-
uncle Gunther.

This did not quell my interest but
invigorated it. However, my second book
and I did not fare so well. Un-indexed,
Wine Countryby William Heintz did not
offer me the instant satisfaction my
fleeting attention was looking for. Instead I was forced
to read chronologically through the entire history of
the early Napa Valley. In retrospect I credit it for
setting my foundation in Napa history and the context
for Crabb’s achievements—it has since become one of

H. W. CRABB TO-KALON WINERY, facing west toward the May.
cellars, fermenting house, etc. are all frame buildings, one-story high, and cover quite an area of
ground ... substantially and conveniently arranged, with a capacity for storing 800,000 gallons . He
will manufacture this year 150,000 to 200,000 gallons of wine ... and can turn out 4,000 to 8,000
gallons of brandy annually.” [Napa Reporter, October 1882]
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my favorite books.

Heintz’s files at the St. Helena Wine Library
provided a plethora of additional information. It was
here that I found Gunther’s own reports, photographs,
and ephemera. Included were the first photographs of
To-Kalon agencies Crabb had established throughout
the United States for promotion and sale of his wines.
Heintz believed Crabb to be one of the first to market
his wines in such a way. And more importantly he
believed that To-Kalon may have garnered more wine
awards than any other winery in the pre-Prohibition
era. For Heintz, as for me, Crabb became the most
intriguing of all the wine pioneers in early Napa
Valley history.

Vines in the Sun by Idwal Jones reiterated
Crabb’s commitment to excellence and pride in his To-
Kalon wines. Many of these wines were made from a
grape thought to be his own, named Crabb’s Black
Burgundy. The University of California would later
disagree, identifying it as Refosco and even later as
possibly Mondeuse Noir. Regardless, for many years
thereafter it remained one of the most widely planted
varieties in California.

Every book to this point had paid reference to a
third one I searched out, Wines and Vines of Cali-
fornia, or A Treatise On Wine-Drinking, by Frona
Wait. This was an important milestone as it was my

bb’s large

mas Mountains.

first primary source recollection. I found it wonder-

fully irreverent and a rarity to see the wine industry

from a female’s perspective. Wait referred to Crabb:
As a successful wine-maker Mr. Crabb is without
a peer in the State and his ideas are frequently





embodied in papers which are read at the monthly
meetings of the Grape Grower’s and Wine-Makers’
Association, in San Francisco.

Drawing on the experience of Crabb’s own
research greatly appealed to me. Numerous of those
aforementioned papers were preserved in the annual
Report of the Board of State Viticultural Commis-
sioners. These reports, spanning over a decade, offered
detailed information directly from Crabb’s hand.
Everything from site selection, weather effects on
vines, establishing vineyards, and quality parameters
in and out of the winery. This was a turning point in
my understanding of wine history as Crabb’s
experience became relevant and practically applicable
even today.

In addition to his passion for work, Crabb had a
deep love for horse racing. It would be his demise in
1899 when he

In 1939, the To-Kalon Winery burned to the
ground; its history was largely forgotten in post-
Prohibition gloom. Correspondence in 1979 between
Heintz and the Mondavis went as far as to speculate
Far Niente might be the original To-Kalon. An 1878
lithograph of the winery in Irene Haynes’ Ghost
Wineries of the Napa Valley allowed me to identify
the location. It turned out that less than a hundred
yards from my bedroom, present-day fields of vineyard
once housed the original winery. Now it truly is a
ghost.

I realized that I had, to this point, followed the
history counter to what was normal. Instead of going
back in time I had unintentionally researched To-
Kalon chronologically. Perhaps the most obvious book
to read first was actually my last, Harvests of Joy by
Robert Mondavi.

I had come full-circle in my research, and after
reading Bob’s

suffered a stroke
following a fall
from his sulky.
Further, his
family was un-
able to retain To-
Kalon as the
Goodman Bank in
Napa City en-
acted against a

autobiography felt
the desire to under-
stand our own. It
was through the
oral histories of
others that I have
pieced together the
past 60 years. In
this last year my
research has led me

loan on the prop-
erty. One of the
bank directors, E.
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to the wultimate
discovery: our fam-
ily’s vineyard was

S. Churchill, pur-
chased To-Kalon
at auction and
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and is synonymous
with To-Kalon. And
our current inclu-
sion was thanks to
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maintained the
brand through “An epicure’s delight is To-Kalon wine.” [P.W.&S.R. 1902]
Prohibition. Image Courtesy of Dean Walters « Early California Wine Trade Archive

It was fitting,
following Crabb’s death, that To-Kalon continued the
experimentations started by him. In 1903, the
U.S.D.A. founded the Oakville Experimental Vineyard
and hired George C. Husmann to manage it.
Husmann’s eminent father had written one of the
most important handbooks on viticulture and enology
in 1880, American Grape Growing and Wine Making.
As testament to Crabb’s winegrowing status, he was
asked to contribute the chapter on Napa County. His
optimism for the potential of California wine is
evident in his summation:
Whoever lives a half a century hence, will find the
grapes of California in every city of the Union; her
raisins supplying the whole Western Hemisphere;
her wines in every mart of the globe, and then,
with her golden shores, her sunny clime, her vine-
clad hills and plains, will California, indeed, be the
Vineland of the world.
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Gunther.

His passion for
To-Kalon history
led him to encourage and work alongside Bob to
resurrect the historic name. As a result, our family
was included as the only private growers to be part of
the Robert Mondavi To-Kalon Vineyard.

Through this journey I have discovered there are
thousands of years of experience available to young
grape growers and winemakers through books. My
mentors have become Crabb, Rixford, Husmann,
Herrera, Fukuoka, and others. I believe through the
knowledge retained in wine books that I will
maximize the 50 vintages of my own lifetime.

I draw the conclusion that To-Kalon breeds the
pioneer spirit and a commitment to excellence. The
similarities between Crabb, Bob and Gunther are
overpowering to me. [ was told that Bob referred to
our family as “the best grape growers in the Napa
Valley.” Today, as I farm the same vines of my grand-





parents and great-grandparents, that commitment
resonates. To me, this has become a genealogical
search into my own farming heritage and those who
have worked the land before me. It has become a
legacy I hope to preserve for generations to come.

POSTSCRIPT: Historically there has been disagreement
regarding the first name of To-Kalon proprietor H. W.
Crabb. His true name is Hamilton (not Hiram, not
Henry) as related from a letter written by his grand-
son who shared that name. Secondly, during Crabb’s
lifetime the word To-Kalon, according to advertise-
ments, wine labels, and other ephemera directly
connected to the winery, was written To-Kalon. This
is further complicated by the trademark settlement
between the Robert Mondavi Winery and grape
grower Andy Beckstoffer, who differentiates his
vineyard holdings, spelled To Kalon.

SOURCES

California Board of State Viticultural Commissioners.
Various annual reports of the Board and of the State
Viticultural Convention. 1880-1894.

Fukuoka, Masanobu. The One-Straw Revolution. 2006.

Haynes, Irene. Ghost Wineries of Napa Valley. A Photo-
graphic Tour of the 19" Century. 1980; 1995, 2" ed.

Heintz, William. Wine Country. A History of Napa
Valley... 1838—1920. 1990.

Herrera, Gabriel Alonso de. Ancient Agriculture. Roots and
Applications of Sustainable Farming. 2006. 1" English
translation of the 16" century text.

Husmann, George. American Grape Growing and Wine
Making. With Contributions from Well-Known Grape
Growers. 1880.

Jones, Idwal. Vines in the Sun. A Journey through the
California Vineyards. 1949.

Mondavi, Robert. Harvests of Joy. My Passion for Excel-
lence. 1998.

Rixford, Emmet H. The Wine Press and the Cellar. A
Manual for the Wine-Maker and the Cellar-Man. 1883;
2008, 125" Anniversary Edition.

Smith & Elliott. /llustrations of Napa County, California,
with Historical Sketch, 1878; 1974 reprint.

Sullivan, Charles L. Napa Wine. A History from the Mis-
ston Days to Present. 1994.

Wait, Frona E. Wines and Vines of California, or A Treatise
on the Ethics of Wine Drmkmg 1889; 1973 reprint.

- ';,‘ ; \‘,:.:Q ‘
=8

SHEEN, cont. from page 356 —

excess. Pliny, born A.D 23, carefully collected all that
had been written before his time on the subject of the
vine. He describes the various species of the vitis, and
the mode of making wine, enumerating at the same
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time the principal wines of Asia, Greece, and Italy.
Erasmus, born 1467, extols the use of wine; and we
are told that being tormented with nephritic pains, he
took to drinking Burgundy, and soon became perfectly
restored. “Happy province!” he exclaims, “well may
Burgundy be called the mother of man, suckling him
with such milk!” Patin, writing in 1669, referring also
to the wines of France, says, “Long live the bread of
Gonesse, with the good wines of Paris, Burgundy, and
Champagne.” Paumier [de Paulmier], a Norman
physician, wrote a Treatise on Wine, in 1588. Lord
Bacon, in the days of Queen Elizabeth, did not disdain
to give his attention to the subject. Andrea Baccius,
physician to Sextus the Fifth, has given us a good
history of wine in that rare and curious book, De
Naturali Vinorum Historia, published in 1596. About
a century ago, Sir Edward Barry, then a physician at
Bath, and afterwards state physician to the Viceroy of
Ireland, published his Observations, Historical, Criti-
cal and Medical on the Wines of the Ancients: and on
the Analogy between them and Modern Wines. In
consequence of the interest excited by the topic, the
work acquired a certain amount of repute at the time,
but it is not held in much estimation at the present
day. The late Dr. Henderson, in 1824, published his
History of Ancient and Modern Wines, which contains
much interesting and useful information. But perhaps
the best and most comprehensive work on the subject
is that by Mr. Cyrus Redding, called A History and
Description of Modern Wines, published in 1836. Dr.
M’Culloch has also written a useful volume On Wines.
Busby’s Visit to the Vineyards of Spain and France
contains an interesting account of the various modes
of culture of the vine peculiar to different countries, as
well as much information on the subject of wine.
Chaptal, a French chemist, gives a good description of
the French wines in his 7raité Théorique et Pratique
surla Culture de la Vigne, published in 1801. Jullien’s
work Topographie de tous les Vignobles connus(1822)
is an authority frequently referred to; but perhaps the
best work on the wines of France is Paguierre’s Wines
of Bordeaux (1828). The volume published by Mr.
Forrester on Port and the Wines of Portugal (1854) is
a work highly esteemed, and for fullness of detail, at
least as regard port wine, has seldom been surpassed.
There is also Wine and Wine Countries, by Mr. Tovey
of Bristol (1862). Two other works have recently been
published on the subject, Wine, the Vine and the
Cellar, by Mr. T.G. Shaw; and The Vine and Its Fruit,
by Mr. J. L. Denman; both of which are exceedingly
well got up, and contain much valuable information.

EDITORNOTE: Sheen’s 1864 “Noteworthy Antiquarian Wine
Books” was originally published in our July 1993 (v.3 #3)
issue. ®





A BOOK REVIEW
by Thomas Pinney

Wines of Eastern North America- From Prohibition to
the Present; A History and Desk Referenceby Hudson
Cattell. Ithaca: Cornell University Press, 2014. 391

pp. $45.

URFELLOW TENDRIL Hudson
Cattell is the only person
who could have written this
§ book, for it rests on an
intimate and detailed
knowledge of the eastern
American wine industry
that he alone can have
acquired. One may say, in
fact, that he has been
writing the book for the last
38 years, beginning in 1976,
when he and H. Lee Stauf-
fer bought the modest news-
letter called The Penn-
sylvania Grape Letter and
Wine News and then, with
partner Linda Jones McKee, transformed the news-
letter into the bi-monthly Wine East, a journal
devoted exclusively to “the grape and wine industry in
Eastern North America” (p.134). As editor of Wine
East (now, since 2008, continued as a supplement to
Wines and Vines) Cattell was in touch with
everything that was going on in those expansive years
from the 1970s; he knew everyone worth knowing and
interviewed most of them: he visited the whole
territory and wrote about what he found there,
obscure enterprises as well as the bigger and more
splendid ones. Researchers in the universities and
experiment stations of the region kept him informed
of their work, as did the growers, the winemakers,
and the suppliers to the trade. If you wanted to know
what had been done and was doing on the Eastern
wine scene, you asked Hudson Cattell first. And now
he has published a book that tells us, not everything
he knows, but far more than anyone else has, so far,
provided us. Anyone who reads this book will learn a
lot, complete with names and dates.

The book carries an impressive bibliography:;
Cattell doesn’t seem to have missed anything in print
belonging to his subject. But the essential source of
information is his own work: I count 94 entries in the
bibliography under his own name, including a handful
of items done in collaboration, and I will bet that he
probably left out more than a few things that he
contributed. The highly interesting illustrations,
many of them of people and scenes that we provincial
Californians knew nothing about, are mostly Cattell’s
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work too. Of the 59 illustrations, 48 are identified as
“Photo by author,” and they range over more than half
a century.

“Eastern North America” in the book’s title means
what it says: Eastern Canada, from Ontario to the
Maritimes, is an important part of Cattell’s subject.
The Niagara Peninsula of Ontario is, climatically,
practically indistinguishable from upstate New York;
the two regions are very much aware of each other,
and the New York people have profited from the
enterprising pioneer work done by Canadians with the
French hybrids and with vinifera. Cattell also takes
note of winemaking in Quebec, Prince Edward Island,
New Brunswick, and Nova Scotia.

What is meant by the “East” when one talks about
Eastern wines? Most of us, I suspect, think of New
York State first, and then a confused sequence of some
other places—Ohio, maybe? Michigan? Missouri? The
general map that stands before the text of the book
provides a far different idea of what is meant by
“Eastern”: some six Canadian provinces (including

-Newfoundland), and thirty-three States are shown, a

territory stretching from near the arctic circle to the
southern tip of Florida. Kansas is there, but not
Oklahoma; Nebraska makes it, but not the Dakotas,
though the excluded states all lie along the same
longitude as Kansas and Nebraska. But of course one
has to draw the line somewhere. Obviously, not all of
the immense span shown is wine country, but a lot of
itis. Another big surprise awaits the reader on p.107
in the form of a chart showing the number of “Bonded
wineries in the eastern United States” state by state
over the years from 1975 to 2010. In 1975 only 20 of
Cattell’s list of 33 eastern states had any sort of
winery, and the total number in that year was 124. In
2010 all 33 states had bonded wineries, from the 2 in
Delaware at the bottom of the list to the 237 in
Virginia at the top, and the total for the region was
2,538 wineries. By my arithmetic that is an increase
of 2000%.

The book, as the title makes plain, does not take
up the story of Eastern wine until the 1930s and it
moves quickly to reach its chosen starting point in the
1970s in chapter 4. The earlier chapters are devoted
to the work of three men who laid the foundations of
the modern Eastern industry: Charles Fournier,
Philip Wagner, and Konstantin Frank. Fournier, who
had been winemaker for Veuve Clicquot Ponsardin,
was, shortly after Repeal, somehow lured to upstate
New York as winemaker for the Urbana Wine
Company (Gold Seal champagne). There, to his great
shock, he found that he must make wine from the
native hybrids that were then, and had been since
before the Civil War, the only grapes available to
eastern winemakers: Catawba, Duchess, Delaware,
Elvira, and the rest. Fournier accepted these





conditions and went on to make the best of them. His
great triumph came in 1950, a year in which the wine
judging at the California State Fair was thrown open
to wines from the whole of the United States.
Fournier’s Gold Seal champagne won a gold medal
from the Californians. The next year the competition
was again restricted to wines from California, when
no méthode champenoise sparkler was awarded a gold
medal.

Despite his achievements with native hybrids,
Fournier was always keenly interested in the
possibility of better grapes than the East had so far
known. He had a role to play in the next two key
developments. Philip Wagner, the Baltimore news-
man who took up viticulture and winemaking
seriously at his Boordy Vineyard, discovered the
French hybrids in the 1930s and devoted himself to
promoting them to Eastern winemakers, amateur and
professional. Charles Fournier ordered French hybrid
vines from Wagner in 1946, received some part of the
order in 1947 and made what appears to be the first
commercial planting of French hybrid vines in this
country. Wine from the hybrids soon followed,
showing new possibilities of character and quality in
Eastern wines.

Fournier’s next initiative came about through the
émigré Dr. Konstantin Frank, who had grown vinifera
in Russia and was convinced that he could grow
vinifera in New York. Fournier backed him. Beginning
in 1954, tentative plantings of vinifera vines began at
Gold Seal under Frank’s direction, and in 1960 the
winery produced the first commercial vinifera wines
from New York (the Canadians in Ontario had already
made vinifera wine). Three hundred and fifty years of
failure to grow vinifera on a commercial scale in the
Eastern United States was at last redeemed.

Cattell tells this story of the movement from
native hybrids to French hybrids to vinifera in the
first three chapters, making clear the big changes that
lie behind present-day grape growing and wine-
making in the East. Most of the rest of the narrative
deals with social and legal matters, things that have
to do with promoting and protecting the wine trade
rather than with winemaking itself. But under-
standing the legal snarls affecting wine and the
variety of attacks constantly made upon wine is the
only way to make sense of the history of wine in this
country, east and west. Farm winery laws, foreign
investment, trade organizations, neo-prohibitionism,
promotional schemes, and a good many other topics
are covered in detail in the remaining ten chapters.
All this is followed by seven appendices on an
interesting miscellany of subjects; these, I take it, are
what makes the book not only a history but a “desk
reference,” as the title has it. There is a list of “Ameri-
can Viticultural Areas in the East,” a comprehensive
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description of “Eastern Wine Types,” and, most
substantial, an “Early Wine History, State by State,”
detailing the origins of the current wine industry in
all 33 states of the “East,” not omitting Kansas and
Nebraska. In this review Cattell does not go beyond
the origins. One would like to know what happened to
these pioneers after they had begun as winemakers,
but one cannot have everything. It is good to have the
hardy beginners recognized.

The difficulties facing those pioneers were often
enormous; the vilification and abuse that poor Jerry
K. Reed, for example, endured when he innocently
sought to open a winery in Tennessee challenges
disbelief. After a stormy meeting of protest, Reed was
granted official permission to go ahead with his
winery, and, in consequence, “he received hate mail,
signs were attached to the winery’s gates and fences,
pentagrams were painted on the driveway to show
collusion with the devil, and there were threats to put
poisonous snakes in the mailbox.” Such was the state
of things in Tennessee more than fifty years after
Repeal.

Since it is a ritual among reviewers to show that
their author might have done something else besides
the things that he did do, I may say that I would have
liked to know more about the scale of the Eastern
wine industry, and more about the viticultural and
winemaking differences over the large and varied
territory in question. The figure of 2,538 Eastern
wineries in 2010 is sensational enough, but how much
wine did all those wineries make? And of what sorts?
How does the scene in such an unlikely place as
Wisconsin, for instance, which boasts 80 wineries,
look like close up? Is there anything really substantial
there? What is the downward limit of size? The
average? How many vineyard acres can the state
show? And so on. And allowing that there has been a
vinifera revolution, where are the vinifera to be
found? In what quantity? Needing what special care,
if any? And in those places where vinifera is
successfully grown, have clear varietal preferences
developed? One could go on. But it would be most
ungrateful to do so. Instead, we should thank Hudson
Cattell for what he has given us, a book that anyone
with an interest in American wine should have.
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Charles Mozley Delights the Eye & the Soul
by Gail Unzelman

[Collectors should visit their charges as often as possible.
Something new can always be found, to the owner’s delight,
amazement, appreciation. — Ed.]

the library—to squeeze in a few more books—I

came across a grouping of tall booklets whose
eye-catching, fully illustrated covers and tactile,
quality paper imparted immediate pleasure. These
five covers for the Hedges & Butler “Newsletters on
Italian Wines” had been sensuously drawn by artist
Charles Mozley (1914-1991), who over the years lent
his talents to several noted works on wine.

Charles Mozley’s artistic prowess was evident at
an early age. Born in northern England in Sheffield,
recognized for its history since the 14" century as a
fine cutlery center, Mozley received a national
scholarship to the Royal College of Art in London at
age 20. Following his graduation he taught life
drawing, anatomy, and lithography before setting off
into his lifelong career as a freelance professional
artist. His rich and varied career spanned over five
decades. He has been described as one of the “most
talented, versatile, and prolific artists, illustrators,
graphic designers and print makers of the post-war
period.” In the beginning he worked for Shell and
London Transport; later, he took on special commis-
sions for a myriad of commercial art projects.

In the book world, he was increasingly in demand
as a jacket designer and book illustrator, in Britain
and America, and produced works for many of the
leading publishers. He is credited with over 300 dust
jackets, while illustrating some 80 books (children and
adult). During the period from the early 1950s until
the late 1970s, he was at the height of his powers and
influence.

At this time, as “one of the most spirited lithog-
raphers of the 1960s ... with a talent in the graphic
arts that could justly be compared with Toulouse-
Lautrec,” a distinct body of work—including “some of
his most delightful images”—was undertaken for the
wine trade. Mozley’s illustrations appeared in books,
journals (Wine Magazine, e.g.), house journals and
publications for noted wine firms (Hedges & Butler,
e.g.), menus, prints. Whether he worked with brush,
pen, pencil or crayon—often one-color—his range and
ability were obvious. Many of these works “convey a
feeling of joie de vivre and generally seductive
hedonism centered on a love of wine, women, and the
southern landscape, which Mozley regularly and
skillfully recycled for his satisfied clients. The litho-
graphs for The Chateaux of Bordeaux were his major
work in this area.”’

RECEN’I‘LY, WHILE REARRANGING a small section of
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A CHRONOLOGICAL LIST OF KNOWN WINE BOOKS
ILLUSTRATED BY CHARLES MOZLEY

= 1965. The Best of Vineyards is the Cellar by Hugh
Johnson. 1000 hand-numbered** copies printed on
pale green handmade paper for Hedges & Butler,
Ltd. by Westerham Press. 8% x 5%. [36]lpp. A
striking presentation in green cloth with the
familiar H&B “lion-topped crown—1667" insignia
stamped in gilt to the front cover. Inside, each recto
page has a full Mozley drawing. Written for Hedges
& Butler, the first section tells the history of “one
of the oldest wine merchants in England ... [maybe]
the oldest”; the 24-page second section covers
“Lunching and Dining in London.” This is the first
collaboration between the author and the artist,
respected friends. Author Hugh Johnson would
publish his “first” wine book and instant bestseller,
Wine, the next year. **Tendril Bob Foster notes
there are known copies printed on cream paper
that lack the printed line “This copy is number -~
on the colophon page.

Detail from one of Charles Mozley's captivating illustrations for The Best of
Vineyards is the Cellar, written by Hugh Johnson. Hedges & Butler, 1965.

= c1967-1968. [Quarterly Newsletters on Italian
Wines.] Hedges & Butler, Ltd. Wine Merchants
Since 1667.Written by Cyril Ray. Designed and
illustrated by Charles Mozley. The Wines of Italy,
the first of the newsletters, has an introductory
letter laid-in from H&B announcing that Cyril Ray,
President of the Circle of Wine Writers and author
of the recent book, 7he Wines of Italy (1966), had
been asked to write the series, and Charles Mozley
had been asked to design and illustrate it. Cyril
Ray is listed as author on the title pages of the five





known issues; interestingly, artist Charles Mozley
is not credited as the designer/illustrator anywhere
but in the introductory letter. The booklets, each
about 12 x 8, with [12]pp., are printed on fine
stock, with Mozley’s voluptuous full-cover illustra-
tions and five to six full-page illustrations per
issue. The titles:

The Wines of Italy.

A Couple of Tuscan Wines and One from Marche.
Some Wines of Piedmont.

The Wines of Sicily.

Wines of the Veneto.

= 1968 and 1970. Wine Tasting. A Practical Handbook
on Tasting and Tastings by J. M. [Michaell
Broadbent, MW London: Wine & Spirit Publica-
tions. The 1968 first edition of this classic title was
issued in card covers, decorated with an original
wrap-around drawing by Charles Mozley (un-
signed). When the 2™ edition came out in 1970, in
hardback, the book’s dust jacket repeated the 1*
edition cover design. Mozley is named on the inside
d.j. flap: no cover-design credit was found in the
prior edition. This second instance (see previous) of
a lack of acknowledgment of the designing artist
could well explain why one reference source stated
Mozley designed almost 300 book covers, while
another stated “80, but probably many, many
more.”

{

 WINE TASTING

5] M BROADBENT = so- = 0

A sip from the Mozley wine tasting scene decorating the front and rear covers
of Michael Broadbent's 1968/1970 classic.

= 1972. Wine as a Communicator. An Address by
Hugh Johnson to the Wynkyn de Worde Society
18" May 1972, Stationers Hall, London. 8% x 4%.
10pp. Printed for members of the Society by The
Stellar Press, Hatfield. Cover and two illustrations
by Charles Mozley. The artist’s clever wrap-around
cover design shows a formal dining scene, with a
seductive young lady blowing “something” into the
ear of a debonair Hugh Johnson who is clutching a
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bottle of wine in one hand, a wine glass in the other
(she appears on the front cover, he is on the rear).
“Communication” is the title.

w 1975. The Chateaux of Bordeaux. Christie’s Wine

Publications, in association with Hedges & Butler
Ltd. From the Prospectus: “A de /uxe and limited
edition of 21 specially commissioned original litho-
graphs of the Chateaux of Bordeaux, by Charles
Mozley, mounted and printed on fine paper with
accompanying texts by Hugh Johnson, presented
sumptuously bound, in box, and in portfolio. ... The
great resounding names of the great properties are
brought to life for all of us visually and in words by
two masters, of the brush and of the pen. Charles
Mozley vividly captures the color and warmth of
chateau and vineyard; Hugh Johnson the essence
of the place and the people who brought it into
being.” De Luxe bound edition, 50 copies only
(#1-50), £350; Mounted edition in Solander box
(#51-200), £250; Portfolio edition, ready for mount-
ing and framing, 200 copies, £150. A dramatic
achievement.

» 1978. Ruffino. The Story of a Chiantiby Cyril Ray.

Published by I.L. Ruffino, Italy. Design, decora-
tions & illustrations by Charles Mozley. Printed in
Great Britain: The Westerham Press. 12 x 8. 158
pp. A brilliant piece of work commissioned by
Ruffino. Mozley’s rust-toned drawings—some full-
page, some double-page, some vignettes—
compliment the story on almost every page:
sprinkled in are rich, full-page, full-color paintings
of Chianti wine scenes. Brightly bound in gilt-
stamped red paper-covered boards with a linen
spine, RUFFINO is prominently stamped on the
front cover. There
is also a special |
slip-cased, per-
sonalized limited
edition of 500
copies in which
the title / pre-
sentation page is
printed in gold,
with a space for
the honored re-
cipient’s name to
be written. A
superb collabora-
tion of Ruffino, Cyril Ray, and Charles Mozley.

» 1979. Vineyards and Vigneronsby Robin and Judith

Yapp. Printed by Blackmore Press, Shaftesbury.
Design, decorations and illustrations by Charles
Mozley. Beginning and ending with the end-papers,
some 90 drawings magically marry with the






narrative. Presented in a dark olive green cloth
plainly lettered with a gilt title on the spine, and
dressed in a bright yellow green jacket, its pages are
a finely textured paper just right for Mozley’s “soft
conté chalk” drawings. As Cyril Ray beams in his
lengthy dust jacket introduction, this 12 x 8%, 125-
page book is “a superbly co-ordinated work of
art—text, type face, paper, and pictures all happily
at one. For connoisseurs of character, Charles,
Robin, and Judith are collectors’ pieces, and so will
this lovely, lively book become.”

= 1979. Lickerish Limericksby Cyril Ray. With Filthy
Pictures by Charles Mozley. London: J. M. Dent.
6% x 5. 48pp. Stated in the front of the book:
“Charles Mozley b.1917 and Cyril Ray b.1908—
both old enough to know better.” Mozley uses his
celebrated talent for “spirited and often rather
wickedly witty drawings” to match Ray’s “brilliant
puckish sense of humour.”

Bordelay

The girls of Bordeaux, I'm afraid,
You would hardly consider as staid:
A young Bordelaise

Knows of dozens of ways

In which she can get bordelaide . . .

1. David Knott, University of Reading, Charles Mozley Exhibit
brochure, 1996.
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A BOOK REVIEW
by David Wolfersberger

| Tendril David Wolfersberger is President of the Wine on Stamps
Study Unit, a dedicated group of wine philatelic collectors. His
review, written for FEnophilatelica, their fine quarterly journal
edited by Bruce Johnson (also a WT), was graciously sent to us for
our interest. This book should be considered an important reference
for the history of wine in America. — Ed.]

A Handbook of Cancels on United States Federal
Wine Tax Stampsby David G. Nussmann and Donald
A. Woodworth, Jr. Rockford, IA: American Revenue
Association, 2011. Hardbound. 736 pp., well
illustrated in color and black & white. Includes
searchable CD. $65. Details at www.revenuer.org.

e HE BULK OF THIS BOOK contains, as
S T i . .
o %’ the title suggests, a detailed
M “Aley catalogue of cancels applied to U.S.
W’ 1 F i
,Q‘.& ‘ ederal wine tax revenue stamps
P

7 2l during their period of use between
" 1914 and 1954. The cancels are

J% included in three sections: cancels
~ applied by wine producing com-
panies; government applied cancels; and what the
authors call “generic or mute cancels,” that is, cancels
that are illegal because they do not have the company
name and/or cancellation date.

Each company entry describes the type of facility
such as a Bonded Warehouse, Tax Paid Wine Bottling
House, and Bonded Storeroom, among others. A brief
history of the company as well as locations, often with
street addresses, is provided. Then each type of cancel
used by the company is described using a unique
system developed by the authors. The Scott stamp
catalogue number of the revenue stamp is listed along
with the Earliest and Latest Known Use dates.
Finally, the authors assign an “Abundance” code
(reflecting the availability) of both the company name
on cancels, and to each cancel type. The Abundance
Codes range from VC (Very Common) to D (Difficult);
detailed definitions of all the codes for both the
company and cancel are provided.

Probably of greatest interest to wine on stamps
collectors and wine historians or researchers is the
large amount of introductory and explanatory
material. The first several pages of the book provide:

1) An overview of the wine industry during the tax
stamp use period (1914-54). This includes such things
as how the stamps were applied to bottles and/or
cases: types of wine produced; and structure of the
wine industry during this period.

2. The second introductory section summarizes the
types of wine cancels.






3. The next part discusses in more detail how the
stamps were cancelled and used.

4. Finally, a detailed explanation of the cancel
description standards used is presented.

Following the catalogue of cancels are several
sections that are probably of even more interest. First
is a complete discussion of the use of wine revenue
stamps to pay tax on Fermented Fruit Juice (3.2%
ABV). I was totally unfamiliar with the Fermented
Fruit Juice tax stamps and this section provided
details to wunderstand this wunique situation.
Fermented Fruit Juice was allowed to be sold
beginning April 7, 1933, several months before the
complete repeal of Prohibition took effect in December
of that year. Wine revenue stamps were used for this
purpose until dedicated Fermented Fruit Juice
stamps were issued in late May 1933. Despite the
short usage period the authors have identified 30
companies that used wine stamps to pay the taxes for
Fermented Grape Juice.

The next section, “Wine Stamp and Wine Tax
History,” is of much interest. It begins with a
discussion of the various uses of wine stamps
(provisional, remnant, utility, etc.) followed by the
definitions of the various types of wine: Table,
Aperitif, Champagne, Vermouth, Carbonated, and
Fortified. These definitions are important as they
determine the tax rate that is applied. A thorough
discussion of the various container sizes follows,
ranging from a few ounces to tank trucks and rail
cars, and even barges! Who knew wine was shipped by
barge at times.

Another interesting discussion is the special
circumstance of vermouth because it alone was sold in
a 300z. bottle. This is important as the I.R.S. had to
provide tax stamps to pay various tax rates on a large
number of different bottle sizes containing different
types of wine. At that time there was no
standardization of bottle sizes; wineries could use
whatever size they wanted. This was changed in the
1970s when the 750ml bottle was adopted world-wide
as the standard bottle size. Standard sizes now
include 50ml miniatures, 187ml (split), 375ml (half
bottle), 750ml, 1.0L (typically for bars), 1.5L (mag-
num, wine only), 1.75L (liquor, etc. only), and any
larger size that is in full liters (i.e.: 3.0L, 4.0L, 5.0L,
6.0L, etc.).

A very useful table is found on page 584 that
shows the tax rates for the different wines from 1914
to 1951."! Then follows a discussion of each wine
revenue stamp (by Scott catalogue number) about how
the stamp was used. For example, RE1 is a 1/4 stamp
and was used to pay the tax on 4 oz. of wine. The
documented uses of each stamp, from RE1 to RE204,
are discussed.
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I talked to one of the authors of this book,
complimenting him on the vast amount of time that
had been put into the research needed to compile this
superb reference. He told me they, the authors,
originally thought it would take two years to
complete; instead it took seven! I cannot imagine how
many wine tax stamps they had to look at to gather
the data needed to prepare this. He told me they are
now considering an Addendum to correct a few errors
and add newly discovered information.

For a wine on stamps collector who does not focus
on wine revenue stamps or a wine history researcher,
a question might be whether this volume is worth the
hefty price tag. For me the answer is that it was a
good investment:

= | had fun looking up some of the tax stamps I have
to see if any had been overlooked (none had) or were
considered rare (none were).
look forward to doing more
| research on the remaining
wine revenue stamps I have.
= In the process of this review
I was able to read about the
wineries and learn a bit about
their history and products.
= All of the ancillary material
as described above are valu-
able additions to my knowl-
edge of the wine industry and
how the taxing authorities
impacted it. This information
is out there somewhere but I would not have taken
the time find it. Here, in this book, it is conveniently
compiled in an easy to use format.

I am happy to be add this excellent book to my
wine and stamps library.

WINE TAX STAMP. Cancel: Jan
30, 1934. K. Arakelian, Madera
Winery.

NOTES

1. The present tax rates compared with those in 1951:
= $1.07 per gallon for wine with less than 14% ABV (17¢
in 1951).
= $1.57 per gallon for wine with 14% — 21% ABV (67c in
1951).
= $3.40 per gallon for sparkling wine. ($2.72 in 1951).

“Wine drinking is usually a remarkably temperate
vice. That frequently cannot be boasted in the case of
gastronomy or book collecting.” — Charles Heiskell,

“Books & Wine, California Style” in One Hundred
Books on California Food & Wine, 1990.






Jura Wine: A Review
by
Christopher Fielden

Jura Wine by Wink Lorch. London: Wine Travel
Media, 2014. 352pp. £25 (available from winetravel
media.com).

FIRST BECAME FASCINATED with the
wines of the Jura fifty years or so ago,
when Gerald Asher, before his days
with Austin Nichols and then as wine
correspondent for Gourmet magazine,
ran a wine company in London called
Asher Storey. It used to specialize in
lesser-known wines, and it was from
them that I purchased some Henri
Maire vin de paille and Chateau-Chalon vin jaune.
Not long after, I visited the region itself and spent a
day with M. Maire. Again, when I worked in
Burgundy, a visit to Arbois, with lunch at the Hotel de
Paris, made a pleasant day out. Sadly, however, one
thing the wines have always lacked was a good book
about them. All that I had on my shelves was the
Histoire d’Arbois of Commandant G. Grand, in which
wine played no more than a role and the latest edition
appeared forty years ago.

This gap has now been successfully filled by this
comprehensive book from Wink Lorch. The book itself
has a fascinating history, for Wink decided to self-
publish and funded the book’s production through a
Kickstarter campaign. Wink Lorch may not be
familiar to many, but she was the founder of the
Association of Wine Educators in Britain and her
name has appeared in the small print as a researcher
for a number of wine books including 7he World Atlas
of Wine. She was also a contributor to Tom Steven-
son’s Wine Report, writing on the wines of Savoie and
the Jura. More recently she has produced a series of
online wine and travel guides. She does not, therefore,
come new to the subject.

The book is divided into four sections: the wines,
the history, the producers, and what might be
described as, “how to enjoy the region.” Wink honestly
describes the first part as the “textbook” part and this
gives a host of technical details as to the legislation,
the soils, the grape varieties, the weather, viticulture
and vinification. She says that you have to read this
first toreally appreciate the rest of the book. This may
well be true, but by its nature, it makes for heavy
reading and I would recommend that this is some-
thing to dip into when the information is needed and,
perhaps, should be read last.

As someone who enjoys history, I found the second
section more enjoyable, for not only does it give a
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coherent and flowing story from before the Romans
arrived to the day before yesterday, but it also
includes profiles of “The people who made a differ-
ence.” These range from Louis Pasteur, Henri Maire,
the Jeunet family of the Hotel de Paris, now the Hotel
Restaurant Jean-Paul Jeunet, to such lesser-known
figures as the botanist Alexis Millardet and the
Bourdy family, who have built up a collection of wines
from vintages over two centuries.

More than half the book is taken up with village
by village profiles of a hundred different producers.
Each of these has a personal story and Wink tells
these well, be it the dominant Maison du Vigneron,
part of the Grands Chais de France group, or the
Japanese couple Kenjiro and Mayumi Kagami of the
Domaine des Miroirs with their three hectares of
vines. The Jura is predominantly a region of proud,
individual growers. This individuality is shown in
their wines and reflected in these pen-portraits.

The last section gives a picture of the region as a
whole, for this is as much for food-lovers as it is for
wine-lovers. It is an area of great cheeses; no less than
four have their own appellation contrélée: Comté,
Mont d’Or, Morbier and Bleu de Gex. The sausage of
Morteau, also protected, is the leader in the field of
charcuterie. The chickens of the Bresse and the fish
from the local rivers and lakes all contribute to this
rich gastronomic scene. The book tells you where to
eat and to stay to take full advantage of this.

Two outstanding features of the book are the
photography, mostly thanks to Mick Rock and Brett
Jones, and the maps, the work of Quentin Sadler.
There are also some useful appendices, including one
which deals with the spread of indigenous Jura grape
varieties to Australia, the United States and Canada.

The vineyards of the Jura account for only 0.2% of
the wine production of France. The author tries to
predict the future for them on the international wine
scene. On the whole, she is optimistic due to the
distinct personality of the wines. However, she feels
that it is unhealthy that 44% of the production is in
the hands of just three companies. Will the smaller
growers have the means to establish themselves
against such opposition? There is no doubt that this
book will do much to boost their image. It should be
read by anyone who seeks wines with personality.

This is a big book about what might appear to be
a small subject. As the author points out, Philip
Morton Shand in his A Book of Wine, which was
published in New York in 1925, devoted six pages to
the wines of the Jura. In any similar book to appear
today, they would be lucky to have one page. Now they
have more than three hundred devoted to them. For
any serious student, or lover, of wine, this is a must-
have book. =





NOTEWORTHY ANTIQUARIAN WINE BOOKS, 1864
by Gail Unzelman

IN 1864 JAMES RICHMOND SHEEN wrote his small and “popular” treatise, Wines and Other Fermented Liquors: from
the Earliest Ages to the Present Time, and dedicated it to “all consumers in the United Kingdom.” Simon ( Vinaria,
p.11), is graciously critical: although it lacked originality and was a resumé of what others had written about wine,
it served a useful purpose. Gabler ( Wine into Words, 1985, p.246) describes Sheen’s book as “a well-written account
of the wines of the world, written in an instructive style free of technical terms,” and cites Sheen’s useful hints
on constructing a wine cellar. Salvatore Lucia, in his Wine and the Digestive System, compliments Sheen’s work
as “an extensive discussion on the wines of the world, touching on a variety of subjects, both historical and
technical. Chapter VIII is devoted to the use of wine in health and disease.” Of special interest to Tendrils, Sheen

devotes Chapter IX to

AUTHORS WHO HAVE WRITTEN
ON THE SUBJECT OF WINE.

“In jovial songs they praise the god of wine.”
Georgicsij, 535.

fertile as the plant itself, and wine has been a

favourite theme with poets of all ages from the
day of Homer to the present time. Speaking of a wine
of which neither the name nor species has been
handed down to us, the father of poetry describes it as
“rich, unadulterate, and a fit drink for the gods.”
Anacreon, who lived nearly 600 years BC, sings its
praises, and calls the juice of the grape “ambrosial.”
Phocylides, a Greek philosopher, born 535 BC, writing
on the subject, directs that the wine should freely
circulate round the board and be enlivened by
cheerful conversation. Mago, a Carthaginian, born
550 years before the Christian era, wrote
twenty-eight books on Husbandry, and
gave minute directions for gathering and
pressing the grape. That the same rules
prevailed about 600 years afterwards, we
have the testimony of Columella, a writer
on Agriculture, born about the beginning
of the Christian era, who says that “Mago
gives similar directions for making the
best sort of wine as I have done.”
Democritus, born 460 BC, Plato, born 429
BC, and Aristotle, born 384 BC, have also
contributed to the subject. Of the medical
authorities of those days, Hippocrates, —
born 460 BC, and Galen, born A.D 131, speak hlghly of
wine as a remedial agent. The former gives a
lengthened description of the Greek wines, and points
out in what diseases, and in what quantities they are
to be taken. Cato, in his work, De Re Rustica, written
about 185 BC speaks of the culture of the vine, and
referring to the manufacture of wine, recommends
that “the sea water should be taken up to the
mountains, a great distance from the land, and there
kept for some time previous to being used.” It is
traditionally stated that this practice had its origin in

THE VINE HAS SUPPLIED to writers a subject as

DIRCATED T

ALL CONSUMERS IN THE UNITED KINGDOM.

WINES

OTHER FERMENTED LIQUORS:

Garliest Rges 10 the present Bime,

r

JAMES RICHMOND SHEEI\
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the following circumstance. A slave, who had stolen
some wine, to escape detection, supplied the
deficiency by filling up the vessel with sea water. On
examining the stock, the quantity was found to be so
much in excess, that the offender, on being
questioned, confessed his guilt; but the quality of the
wine was considered so much improved by the
addition, that the use of salt water was generally
adopted. For this purpose, the water was directed to
be taken up as far as possible from the shore, in a
calm clear day, and boiled down to about a third part
before it was added to the wine. Varro, who likewise
wrote on the subject, and under the same title also,
about 120 years afterwards, treats of the method of
planting vineyards. Although Varro wrote this work
at the age of eighty, it may be said to be the best of
the Roman treatises on Agriculture that have been
handed down to us. Cicero, who was born 106 BC,
referring to wines, says, “One of the most lucrative of
commercial transactions among the
2 Gauls was the exportation of their
wine to Italy.” Virgil and Tibullus in
their day wrote on wines; the former
in praising the vinum Rhaeticum,
says, “it must, nevertheless, yield the
palm to the Falernian.” The Odes of
Horace abound in allusions to the
grape and its juicy product, and show
the high estimation in which wine
was regarded by the ancient Romans.
His contemporaries, Martial and
Juvenal, have also written on the
subject. Some years later, Ovid, born
43 BC, sung the praises of wine. Zeno, also, wrote a
work on wines, probably about the year BC 464, and
extols their exhilarating effects.

“Zeno, Plato, Aristotle,
All were lovers of the bottle.”

This distich, however, must be received cum grano
salis, at least as regards Plato, for although he has
referred to the beneficial use of wine, he has laid
down most stringent rules against it being taken in

continued on page 27 —
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Within this bottle’s to be seen
A scarlet liquor that has been
Born of the royal vine;
We but nickname it when we call
It god’s drink, who drink none at all,
No higher name than wine.

"Tis ladies’ liquor: here one might
Feast both his eye and appetite,
With beauty and with taste;
Cherries and roses which you seek
Upon your mistress’ lip and cheek
Are here together placed.

)
QU
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Physicians may prescribe their whey
To purge our reins and brains away,
And clarify the blood;
That cures one sickness with another,
This routs by wholesale altogether,
And drowns them in a flood.

v

This poets makes, else how could I
Thus ramble into poetry,
Nay and write sonnets too;
If there’s such power in junior wines,
What could Canary do?

Alexander Brome (1620- 1666)

A page from WINE POETRY FOR ALL SEASONS
See News & Notes
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COLLECTING BOOK COVERS: A Confession
Or, as Charles Dickens once said: “There are books of which the backs and covers are by far the best part.”
by Gail Unzelman

[ Gail Unzelman has been collecting wine books for the Unzelman Library for over four decades ... about as long as her husband Ron has been
collecting wine for the Unzelman Cellar. It is a vintage and tasty partnership. —Ed.]

REVIOUSLY, I MIGHT HAVE mentioned that sometimes—not often, just sometimes—a book that
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\\‘\ £%  That said, we find in our fiction

library several very attractively
attired books that are carefully shelved so that we can
enjoy their showy, decorative covers. The group at
hand has the distinction of being designed by
Margaret Armstrong (1867-1944), acknowledged as
one of America’s more important and best-known
designers of cloth bindings. During her 35-year career
as a book artist she designed over 270 cloth bindings,
highly collected today.

Of these almost three hundred Margaret
Armstrong-decorated books, a lovely cluster of titles
can be readily classed in the wine-cover category:
three have a wine-related title, while only one can be
catalogued as such. Let us indulge ourselves in them
chronologically. (See illustrations p.24.)

Vinaceous Bindings
argaret Armstrong began working as a book
| \ / I designer in 1890. She displayed her work at
the 1893 Chicago World’s Columbian Exposi-
tion and won awards for her artistic cover designs.
Her talent flourished, and by the early 20" century
she was among the foremost book designers in
America, working regularly with the major publishing
houses in New York and Chicago.

The earliest books located that wear a Margaret
Armstrong vinaceous binding are in a series of studies
on prominent literary figures written by Elisabeth
Luther Cary (1867-1936), a New York art and literary
critic, perhaps best known as art critic of the New

because of its cover. Frequently it is the dust jacket design that causes this miscue, but recently

DN
i \.§
( @ ‘)ﬁ has absolutely nothing to do with wine finds its way into the fiction section of our wine library
’ o
: ) it has been the actual cloth binding itself. The titles of some of these miscreant books suggest

that they have a wine theme, but in truth, not really.

York Times during the first quarter of the 20™
century. She also contributed a substantial list of
biographical works, and one very interesting sounding
title, Books and My Food (1904), a book of recipes
inspired by quotes from famous literary personalities.
This Armstrong-bound series began with two books in
1898—Tennyson: His Homes, His Friends, and His
Work and Browning, Poet and Man: A Survey.
Following in 1900, The Rossettis: Dante Gabriel and
Christina; in 1902, William Morris: Poet, Craftsman,
Socialist: and in 1904, Emerson, Poet and Thinker.
All were published in New York by Putnam’s Sons/
Knickerbocker Press; all wear the same breathtaking
cover design: a gilt-stamped grapevine laden with
grape clusters, entwined on a decorative trellis,
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The Wine Press

n 1905, Anna Robeson Brown’s The Wine Press
Iwas published by the New York firm, Appleton &

Co., with a fine, decorative Margaret Armstrong
binding. A brief description of the story suggests your
usual breathless Victorian saga; most likely the only
wine material is on the title page: “I have trodden the
wine press alone; and of the people there was none
with me.”— Isaiah. (I confess I have not read the book;
I do not intend to do so.)

Armstrong’s bindings are easily

recognizable, not only by their
highly individualistic designs, eye- m
catching bright, bold colors with a

flowing stained-glass tactile tech-
nique, but by her distinctive signature mark, an
intertwined MA, that signs her covers.

The Wine Press is bound boldly in a dark rust-
brown cloth, with a contrasting cream and black
decoration: grape clusters and lettering in cream; the
intertwining vine leaves and her signature MA
incorporated within, are in black; she does the spine
decoration in cream, with only a black vine leaf and a
dangling tendril around a cream cluster of grapes.
Compared with many of her more colorful, showy
designs, this is rather restrained. But it is striking,
nonetheless!

Master of the Vineyard

he next book on our MA list—and one of the

I most stunning—is Myrtle Reed’s 1910 Master of

the Vineyard (NY: Putnam’s/Knickerbocker).
This title is included in James Gabler’s bibliography
of English language wine books, Wine Into Words, so
it has a legitimate claim to be in our library. But it is
the book’s over-the-top, lavish presentation—pale
lavender cloth with brilliant purple grapes hanging
from gilt grapevines encircling the gilt-lettered
title—that installs it there in all its glory. It was this
book that introduced Margaret Armstrong to us. She
did a series of books for Reed, displaying numerous
times her masterly use of botanical designs. Master of
the Vineyard is a favorite.

Our copy has a two-color dust jacket and slip case
that replicate the cloth-cover motif. I asked an
antiquarian bookseller if most of the Armstrong
designed books were issued with a dust jacket and
slipcase: he thought the Myrtle Reed books most
certainly were, and it is likely other publishers
followed suit. These books, once common, are now
becoming very hard to find in good condition and
almost impossible to find in fine condition in their slip
cases. These accoutrements certainly protect the
bindings and can keep them pristine ... but we prefer
to view the naked, vibrant book beaming from the
shelf.

The Wine of Astonishment

n 1919, The Wine of Astonishment by Mary
IHastings Bradley—an award-winning Chicago

author, lecturer, journalist, war correspondent,
and traveler—was published by Appleton & Co., who
printed most of her books. For the book cover,
Appleton applied the same MA design they had used
for The Wine Press in 1905, although this is an
understated presentation. The colors, a muted beige
cloth with pale blue grapes and soft green leaves, are
much less distinct in contrast and depth, and are
pictured in an ever so slightly smaller scale. You
recognize it as an MA design, but as a re-run it lacks
the pizzaz of the earlier original binding.

Margaret Armstrong continued to design book
covers through the mid-1920s, though after 1915 most
of her work was either for her own books or
continuations of series she had started at the turn of
the century. After 1910, elaborately stamped cloth
bindings had begun to be replaced by colorful paper
dust jackets that were much cheaper to produce.

In her sixties, book artist Armstrong began a
second career as a biographer and mystery novelist,
publishing two well-received biographies and three
mystery novels before her death at age 76 in 1944.

We salute her career, and for including wine-book
covers in her designs.

NOTE: For a brilliant, full-color tour of Margaret
Armstrong bindings, visit these sites:

= Margaret Armstrong - Publishers' Bindings Online
bindings.lib.ua.edu/designerbios/armstrong.html

= Margaret Armstrong Decorated Bindings Collection
http://www.rarebook.com/index.php/collections/79-m
argaret-armstrong-collection

A WORD TO THE WISE.—Have & book in case you are bored,

“A WORD TO THE WISE - Have a book in case you are bored.” The
“Gibson Girl” at her best, created by Charles Dana Gibson, c1890.





s NEWS
& NOTES :

Welcome, new members! Beginning collector, Allen
Alexis (apa819@hotmail.com), has a special interest
in wine books from the “New World and the Old” in
English, French, Spanish, and other languages. Sean
Fernandez (seanfernandez@gmail.com) has been
assembling a wine library since 2006, with a special
interest in History, Memoirs, California. John Norris
(jnrarebooks@gmail.com), an antiquarian bookseller
in Brno, Czech Republic, who specializes in pre-1800
books on the History of Science, has recently found a
keen interest in wine literature. He sends greetings to
all from the wine region of Southern Moravia.
Hennie Taljaard (htaljaard@witzenberg.gov.za) lives
in the beautiful Ceres Valley of South Africa, and
collects books on S.A. wine. He is researching the
literature for a future report to our WTQ.

HAVE OTHERS POPPED UP??
Is Hugh Johnson's Pop-Up Wine Book (1989)the only
pop-up in the wine-book world? If anyone knows of
others, please write the editor at wayvwardtendrils@
att.net.

How to Elutriate Your Wine in 1838

A charming and handsome little book, Hints for the
Table: or The Economy of Good Living. With a Few
Words on Wines, first published in London in 1838,
illustrates this decanting technique. Written anony-
mously by John Timbs, the popular guide was re-
printed several times. The “New Edition” of 1860 is
the latest printing located.

The book is not known to Gabler's Wine Into
Words, but Simon in his Bibliotheca Gastronomica
and Vinaria cites the 1838 (168 pp) and an 1859 (184
pp) edition; Bitting, the 1859 edition; Oxford, 1838 ed:
“This book is full of interesting facts and stories.”

Mr. Timbs [1800-1875], elected a fellow of the
Society of Antiquaries of London in 1834, was a
prolific author of nonfiction, with an interest, it
seems, in most things historical. Curiosities of London

...with nearly Sixty Years Personal Recollections:

Curiosities of Science...a Book for Old and Young:
Club Life of London with Anecdotes of the Clubs, and
his 2-volume Coffee-Houses and Taverns of the 17%,
18%, and 19" Centuries are but a few of his 150 mid-
19" century published titles.

The section on wines is 20-plus pages, with sev-
eral pages on Spirits and Punches following. After
first discoursing on the wines of the world, our author
eloquently slips into his essay on “Wine, and De-
canting—The Elutriator”:

On a question of ‘good living,” Wine may, perhaps,

be expected to hold the place of honor....we
[should] view Wine as a delightful social friend,
...a very interesting natural product. Its benef-
icent influences in daily life claim our gratitude.
It is beautiful to the eye, agreeable to the palate,
of exquisite fragrance, cheering to the spirits,
invigorating to the mental and physical powers.
Timbs is obviously captivated by the clever de-
canting machine, for it is pictured on the frontispiece,
the only illustration in his book. (The top half of the
frontispiece is an engraving of “Ortolans” which he
presents on page 72, small birds, “lumps of celestial
fatness,” for the gourmet and explains how best to
prepare them for feasting—brandy is crucial.)

Frontispiece: “THE PATENT ELUTRIATOR FOR DECANTING WINE”

Hints for the Table...with a Few Words on Wines
gets a vintage WT recommendation.

CALIFORNIA VITICULTURAL DISTRICT HISTORIES

NOW AVAILABLE ONLINE!
In 1880, California was divided into seven geographic
viticultural districts by the State Legislature. Wine
historian Ernest Peninou [1916-2002] used these
designated districts to compile a descriptive and
statistical review of California’s wine industry: 7he
History of the Viticultural Districts of California and
A Statistical History of Wine Grape Acreage in
California, 1856-1992.

In 1998, Nomis Press published volume one of the
series, A History of the Sonoma Viticultural District
(by Ernest P. Peninou, Gail Unzelman and Michael
Anderson, 456pp, well-illustrated, clothbound). When
Mr. Peninou died in October 2002, Gail Unzelman
sorted through his countless crates of manuscript
papers to assemble the six remaining histories of this
seven-volume series, along with the grape acreage
statistical history. These histories—covering the
viticultural districts of El Dorado (203 pp), Los
Angeles (255 pp), Napa (345 pp), Sacramento (173 pp),
San Francisco (332 pp), San Joaquin (171 pp), and the





statistical volume of the State’s grape-acreage figures
(212 pp)—can now be downloaded from our Wayward
Tendrils website. The volumes, fully searchable, are
chock-full of California wine industry information
—an invaluable asset to any student, librarian, or
researcher of California wine history. What a welcome
reference!

KARL COMICS

Karl. The “Spétlese” Rider. The Story of a Famous
Wine (1988) and Karl. The Huge Barrel (1991)are
volumes 1 and 2 of a brilliant series of comic books by
Michael Apitz, celebrated German cartoon artist, and
Patrick Kunkel who wrote the text from a story by
Eberhard Kunkel. Ever since the publication of Der
Spétlesereiterin 1988, the stories about Karl-all set
in late 18™ and early
19" century Ger-
many-have enjoyed
animmense success, . \ & §
which even resulted - : '

in spin-off wine | Th "Spgitjese” Rider
books and mystery The Story of a Famous Wine

novels. There are

some quite interest-
ing discussions
online about the
series, its allusions,
&c. Google “Karl
Comics. Kunkel and
Apitz” for a start.
Question: Twelve
titles were located
online; are these the only two translated into English?

Another KARL
In 1979 S. W. Karl wrote a raucous novel, 7he Wine
Merchants, described as “Wine, women, and war. Five
GIs set out to destroy a Nazi rocket site and find
themselves swimming in vino” (Manor Books, 224 pp.,
paperback). It won’t be high-up on anyone’s wine-
fiction list, but it qualifies, and is a fun read.
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Wine. On Noble Drink:
Wine, Champagne and
1 Cognac
{is the title of a most
delightful, interesting lit-
{ tle book featuring Poster
- { Stamps with a wine theme.
{ Recently published in
Hungary, in an edition of
200 numbered copies, 3% x
L { 2% in size, it is strikingly
{ hand-bound in glossy, illus-
{ trated paper boards. A two-
page history of Poster

Stamps introduces these collectable little gems that,
during their Golden Era from 1900 to WWII, were
printed by the many thousands and became instantly
popular with collectors. They look like postage
stamps, but are not. Created to advertise a product or
event, many are miniatures of actual posters,
designed by acclaimed poster artists of the day.
Facing pages of the 64-page book have a color
reproduction of a poster
stamp and text (in English)
about the stamp, the artist,
the advertising wine or wine
firm. Expertly edited by
Charles Kiddle (the
acknowledged authority and
leader of the Poster Stamp
collecting world), Ch. J.
Blase, and G. Unzelman,
this little book, “produced in
praise of good Wine,
Champagne, and Cognac, §
offers a rich, vintage tasting B
of some 30 poster stamps
published to promote wine.” At a cost of only $20 each
(including S/H) this entertaining book is the perfect
special gift for our wine friends. Copies of the book are
available from WT. e-mail Gail at waywardtendrils
@att.net

For a while now, your editor has been an
enthusiastic collector of those Poster Stamps whose
artistic images capture a little piece of wine history,
and heartily recommends this very pleasing hobby.
There are a number of Poster Stamp publications
available: Journal of the Poster Stamp Collectors Club
(info on their website); The Poster Stamp Bulletin
(contact Walter Schmidt at pssoc@ charter.net); The
Cinderella Philatelist, journal of The Cinderella
Stamp Club, headquartered in the UK (cinderella
stampclub.org.uk). Tendril Bruce Johnson edits a
first-class journal, Enophilatelica, that is dedicated to
wine philately (indybruce 1@yahoo.com).

VINTAGE COUNSEL

IF YOU CANNOT READ ALL YOUR BOOKS, at any
rate handle, or as it were, fondle them — peer
into them, let them fall open where they will,
read from the first sentence that arrests the
eye, set them back on the shelves with your
own hands, arrange them on your own plan so
that you at least know where they are. Let
them be your friends; let them at any rate be
your acquaintances. — WINSTON CHURCHILL (1874-1965)






LORE OF THE LABEL
by Tom Pinney and Gail Unzelman

INTAGE TENDRIL TOM PINNEY recently sent in

this Nero d’Avola wine label and a photo of its

original Greek inspiration. With it, Tom
suggested we start a column in our WTQ called “Lore
of the Label,” where we can enjoy in each issue
selected labels—"historic, artistic, comic, sporting,
political, illegitimate, or otherwise interesting.” We
invite all Tendrils to participate!

Over the years, WT members have contributed a
number of significant articles on the subject of wine
labels to our Quarterly (here we are referring to
printed paper labels, not bottle tickets). Beginning
with v.4, 1 (1994) was “Collecting Wine Labels: A
Wealth of Information” by Angela Stewart, an avid
collector and publisher of the Wine Label News. Roy
Brady’s brief essay on “California Wine Labels” in
v.12, 3 (2002) reminded us: “It was not until the 18"
century that paper bottle labels began to be used, and
well into the 19" century before they became at all
common.” Inv.14, 2 we reprinted wine writer Edward
Bunyan’s 1939 Wine & Food review of Clarets and
Sauternes, published anonymously [G.A. Keeler] in
1920. This admirable book is chock-full of
reproductions of Bordeaux labels. A recent 2011 issue
(v.21, 1), carried an in-depth study of “Printing
California’s Wine Labels” by Bruce Johnson.

Hair Of The Dingo

SEMILLON /| CHARDONNAY
South Eastern Australia
12.5% vol

75¢ci€

“With a dingo and Ayers Rock on the label, there's little doubt that this
wine comes from Australia. Dingoes are native wild dogs, and a ‘hair of
the dog'-a small amount of what you drank the previous night-is a
traditional cure for a hangover. This wine is a fine example of a uniquely
Australian innovation — blending a Bordeaux variety Semillon with a
Burgundy variety Chardonnay. Oh, and for the record: Dingoes do not
bark, but they can turn their wrists, and rotate their heads almost 360
degrees.” — FromMarilyn Meriot and the Naked Grape, 2006.

Tom Pinney’s wine label ($4.99 at Trader Joe's, CA) that inspired our ‘Lore of
the Label' series. This scene of a girl holding the head of a very intoxicated
young man is taken from an ancient Greek vessel. Tom thanks his friend Steve
Glass, professor of classics, emeritus, Pitzer College, Claremont, for identifying
the classical model: “The painter of this Attic red-figured vase painting, ¢ 490
BC, is called ‘The Brygos Painter’ because he painted a number of vases
(mostly drinking cups) by a potter who signed his vases ‘Brygos.’ That a potter
did not necessarily paint his own vases, and that a pot painter did not
necessarily make his own pots, is standard in classical antiquity. I've always
thought it funny that the picture here is from the bottom of a drinking cup (called
a 'kylix’), for, if the drawing was intended as a warning to the drinker, it comes
too late.”

Recommended Wine Label Books
Several of the more noted wine label books the
WTQ has recommended over the years are:

s Jcon. Art of the Wine Label by J. Caldewey and C.
House, 2003.

s Wine Libels. The Not-So-Ordinaire Book of Humor-
ous Wine Labels by M. Feigel and B. Busselle,
1989.

» Stories Behind the Labels. The History, Romance &
Characters of the World of Wine and Drink by
Andrew Jones, celebrated wine journalist, writer,
and broadcaster, 1994.

» Marilyn Merlot and the Naked Grape. Odd Wines
from Around the World by Peter May, 2006.

» Mouton-Rothschild. Paintings for the Labels 1945—
1981. 1983.

» Les Etiquettes de Vin. Un Monde Merveilleux by
Georges Renoy, 1981.

Email a scan of your favorite labels, and their stories,
to the Editor at nomispress@att.net or wayward
tendrils@att.net.






RAILWAY STATION BOOK REVIEWS
by Christopher Fielden

[Our UK correspondent and book reviewer, Christopher Fielden,
has written more than a dozen wine books and contributed the
Oxford Companion to Wine entry on the ‘Literature of Wine.” He
has also sold a bottle or two of wine during his 45 years in the wine
trade. — Ed.]

RAILWAY STATION BOOKSHOP
is not perhaps the most
likely place to find historic
wine books (and at greatly
reduced prices) but an
enforced wait at Oporto’s
Campanha Station enabled
me to pick up two bargains.
The first, Madeira Wine at

==———=—== Home by Don Glen Sandy,
scarcely contains what it says on the label. In reality
it turns out to be a miscellany of bits and pieces about
the island, its wines and, mostly, its food. The author
was editor of the Madeira Island Bulletin for many
years and this appears to be the random gleanings of
his work, liberally besprinkled with random illustra-
tions. Topics include “Sea fossils found in the
mountains’ to “Fashionable,” which informs us that
ladies in the English court “Perfumed their fingertips
and laces with Madeira.” The majority of the book is
taken up with recipes which may or may not feature
the wines of the island. Some of them do have a
bizarre appeal. Take, for example, that for Wedding
Cake in June, which begins, “Since 1978 the Madeira
Island Bulletin has published a different recipe
monthly. Get ready for the big one and get those hens
laying. This recipe is for each kilo. Make it as big as
you like. Some cakes have been so large that the chef
had to stand on a ladder to finish the decorations...”

Whilst this book has a certain dated appeal, if you
really want to learn something about the wines of the
island, I would suggest Trevor Elliot's The Wines of
Maderra.

I will admit straightaway that I find Portuguese
an almost incomprehensible language to listen to, but
with a knowledge of Spanish, I can get a reasonable
idea of what the written word is all about. As a result
I found A Vinha e o Vinho no Século XX by Orlando
Simdées much more interesting. It is difficult to fully
appreciate just how cut off Portugal was in Europe in
the 20" century, firstly under the dictatorship of
Salazar and later after the 1974 revolution, when the
Bergqvist family of Quinta de la Rosa felt it wise to
bury the family silver in a nearby forest. The controls
on the wine industry were oppressive with, in some
regions, all the wine having to be made in co-operative
cellars and, in others, the systematic planting of

vineyards being forbidden. The European Common
Market was the great liberator and enabled the wines
of Portugal (beyond Port, Madeira, and Lancers) to
take their rightful place in the world.

This book tells this story, and the development is
clearly illustrated with charts and graphs. This must
be a necessary book for every wine historian—
preferably with some knowledge of Portuguese.

I have known the wines of Uruguay since they
made their first faltering appearance on the European
stage in 1989, but it has taken almost twenty-five
years for the first book in English dedicated to them
to appear. The Unique Wines of Uruguay, by André
Dominé has a truly international pedigree. The author
is a German who lives in France and the book has
been translated into English and printed in
Czechoslovakia. The fact that the book was written in
another language does occasionally show as the
translation can appear stilted. Indeed, the first
sentence in the book, “How admirable the way
Uruguay’s wines have developed over the last decade!”
has a strange ring to it. Credit must be given to the
photographs of Mariano Herrera, which greatly enrich
this book.

Whilst some space is given to the varied touristic
and gastronomic attractions of the country and some
to the history of wine production there, the bulk is
made up of profiles of the twenty-three most
important bodegas in the country who each,
presumably, contributed to the cost of the book. Each
is allocated four pages of which, in most cases, halfis
taken up with photographs. This format, whilst
understandable, makes comparisons of scale and
quality all but impossible and I would have welcomed
more background material, including some statistics,
giving a fuller picture of the industry as a whole.

This is a book that I am very happy to have on my
shelves, but I will leave a space next to it for a book
that gives a more detailed overview of the wines of
this small, but significant player in the world of
quality wine.

Don Glen Sandy. Madeira Wine at Home. Funchal:
Madeira Island Bulletin, 1988. 237 pp.

Trevor Elliott. 7he Wines of Madeira. An Indispens-
able Guide to the Wines, Grapes, and Producers.
2010. 192 pp.

Orlando Simoées. A Vinha e o Vinho no Século XX.
Lisbon: Celta, 2006. 246 pp. 21 euros.

André Dominé. The Unique Wines of Uruguay.
Montevideo: Wines of Uruguay, 2013. 172 pp.






IN THE
WINE
LIBRARY
by Bob Foster

A Man and His Mountain: The Everyman Who
Created Kendall-Jackson and Became America’s
Greatest Wine Entrepreneur by Edward Humes.
New York: Public Affairs/Perseus Books Group, 2013.
324 pp., hardback, $26.99.

“... story of a man with a vision ...”

his is the biography of Jess
Jackson, the founder and
driving force behind the
Kendall-Jackson wine empire.
e It's an amazing story of a man
“ (A\“ driven by a love of land and a
0% & desire to make reasonably
AR priced wines (at least at first).
s \ The extent of his drive seems to
S =~ border on fanatical. It cost him
his first wife and deeply stained his relationship with
some of his children. But it is also a story of a man
with vision concerning what wines should capture the
favor of the American palate.

It began with a stuck fermentation at Jackson’s
first small winery in California. After repeated efforts
to get the wine to finish fermenting, it would not
budge. Jackson and his winemaker decided to buy
other wine and blend it into the stuck wine. They
created a slightly sweet Chardonnay which became
the first Vintner’'s Reserve Chardonnay. The wine
achieved amazing press when Nancy Reagan chose it
to be served at a dinner in the White House and
legendary columnist Herb Caen wrote of its selection.
With this publicity the wine took off.

The book goes on to chronicle the growth of
Jackson’s empire to its present day huge size. But,
like so many biographies of famous winemakers, it
glosses over, omits details, and paints every loss as
caused by improper or questionable matters. For
example, at one point Jackson sued the Gallo empire
over the similarity of their Turning Leaf label to the
Jacksons Vintner’s Reserve. In the trial, court repre-
sentatives of Mondavi, Sebastiani, and Wente all
testified that the Turning Leaf label was not too close
to the Kendall-Jackson label. Jackson attributed their
positions to improper commercial rivalry rather than
their honest opinions. Similarly in discussing the loss
of this lawsuit, the author points out that the jury
foreman, and most of the jurors, were not wine
drinkers. It is implied that this fact undermined the
validity of the verdict.

At other times the book becomes suddenly vague.
For instance, Jackson fired his very first winemaker
in Lakeport for numerous acts of dereliction of duty.
The identity of this person is never stated. Similarly
the book notes that at the end of the 1990s Jackson
conducted a blind tasting of his wines against
Mondavi, Chateau St. Jean, Clos du Bois and nine
other big-name producers. The Jackson wines finished
first and second, but the details are glossed over.
Where was the tasting? Who were the judges? Much
more was needed.

Interestingly, the book has a chapter on Jackson’s
venture into thoroughbred horse racing (including
how he was fleeced by unethical individuals and how
he sued and recouped some of his losses). It is a side
of Jackson unknown to most wine lovers.

The author inadvertently shows the flawed nature
of some of Robert Parker’s scores and methods. After
Jackson’s death Parker was at the winery to taste the
newest release of Vérité, the super-premium wine
Jackson had developed. Parker “wept at the tasting.”
He missed having Jackson with him as he tasted the
K-J wines. He asked the winery to put together a
vertical tasting of the Vérité wines. Tasting appar-
ently un-blind Parker gave out five scores of 98 and
four scores of 99. If there is ever an example of why a
wine critic should never be tasting wines un-blind this
is it. A critic so moved as to weep at the loss of a
winemaker ought to recognize how those strong
emotions will color their evaluation of the wines.

The book is well written and fascinating but I so
wish it had photographs of the members of the
Jackson clan and some of the other major players.
This would have added to the book’s impact.
Nevertheless, the book is an interesting saga. Highly
recommended.

[Bob Foster, a founder of the WT, has graciously shared with us his
book reviews written for the California Grapevine—the oldest
continuously published private wine newsletter in the United
States, now in its 39" year of publication. The above review was
printed in the April 2014 issue. — Ed.]






VINTAGE TALES REVISITED
by Gail Unzelman, with Warren Johnson

OMETIMES AN ANTHOLOGY is just
what you want for your reading
pleasure, whether on the bedside
table or in the holiday suitcase.
Three of the best were written-up
in earlier issues of our journal.
For the benefit of our more recent
Tendrils, let’s pull these volumes
from the bookshelf for another
visit.

Our anthologists responsible for these prize-
winning collections of vinous reading are Clifton
Fadiman and Cyril Ray, two celebrated collectors of
stories, and their younger cohort, Barry Woelfel.

Clifton Fadiman

t could be said of Clifton Fadiman [1904-1999],
Iwith his keen interest in literature and formidable

memory, that he was literally born to be an
anthologist. Over six decades, he assembled more
than two dozen anthologies dealing with everything
from the beliefs of leading intellectuals to poetry to
mathematics to prose to limericks and the atrocious
pun...and the literature of wine.

In 1962 he “Collected and Edited,” and wrote the
“Introduction” to, Dionysus. A Case of Vintage Tales
About Wine (NY: McGraw-Hill, 309 pp.). A few years
later, in his 1968 address to the Society of Medical
Friends of Wine in San Francisco, he had fun
recalling the book: “Some years ago I got together a
little anthology called Dionysus. A

Warren Johnson, in his July 2008 “Wine Tales”
column, gave Fadiman’s book a much fuller review:

Dionysus is a “case” of varied, even rare, stories
put together for pure enjoyment: some are sweet,
some are dry, others are sparkling. They include
humor, science fiction, fantasy, mystery, horror, a
novella and an excerpt from a novel.

Three stories of mystery are excellent wine tales.
The first of these is a case of identity confusion. Lord
Peter Wimsey is the famed British Inspector of
mystery writer Dorothy Sayers. In The Bibulous
Business of a Matter of Taste, two men claim to be
Peter Wimsey: or, are there three? Only a blind wine
tasting can identify the true Wimsey. Another
mystery story is that of E.C. Bentley, The Unknown
Peer. Philip Trent must backtrack a missing man by
drinking wines in the hotels where he has stayed. The
popularity of this story attests to it having also been
included in Barry Woelfel's Through a Glass, Darkly
[see below]. The third intriguing tale is 7The Income
Tax Mystery by Michael Gilbert. As a solicitor, the
protagonist of this story is invited to join a very select
outfit investigating income tax frauds. How can a
wine merchant live a high-style life yet seemingly not
make any money? His wine cellar holds the secret.

The Wine Beyond the Worldby Alfred Noyes is an
incredibly delicious taste of fantasy. The ancient
German village of Rosenheim is home to the world’s
most expensive bottle of wine. The Emperor comes
once a year to drink a thimbleful of this wine; the
peasants can do no more than sniff the cork. A newly
married couple from America are honeymooning in
Europe and visit this village in order to taste this
wine. They order it with their

Case of Vintage Tales about Wine.
It consisted of stories and other
literary oddments all bearing on
wine. It included some names that
will be familiar to those of you who
are readers: George Meredith,
Lawrence Durrell, Hilaire Belloc,
Edgar Allan Poe, Robert Graves, A.
A. Milne, for example. The book
was created not to make money but
as a labor of love for the subject.
However, I didn't expect it to make
as little money as it made. It appeared in the middle
of the New York newspaper strike; and so no one ever
heard of it. You can still pick up an occasional copy of
the first edition in odd places; but a copy of the second
edition is rare. In fact, non-existent.” He went on to
explain that “ Dionysuswas intended to give the wine-
lover and general reader some idea of the amusing
and imaginative literature wine has evoked. The
Persian poet Hafiz once wrote: ‘On turnpikes of
wonder wine leads the mind forth.” Dionysusexplored
a few such turnpikes.” [WTQ April 2003]

dinner. There is an uprising in
the village, for no one but the
Emperor tastes this wine; nor
can anyone afford to purchase
such a bottle. Does this couple
get their glass of wine with
dinner?

One of the earliest of
1 horror stories, The Cask of
Amontillado by Edgar Allan
Poe, is included here, as it was
in the Woelfel anthology. In that volume, a good
discussion was given on the distinction between
Amontillado and Sherry. In the Fadiman book, a
similar discussion is offered by wine writer H. Warner
Allen, “whose amusing commentary” Fadiman notes,
“I appended to Poe’s chiller.”

A wine from 1865? Twelve bottles are owned by a
wealthy man who has married a young woman and
they have been saved for his 65" birthday. In G. B.
Stern’s The 1865, when the birthday arrives, the
husband believes his wife has taken a lover and he






knows who it is. He invites both to his birthday
dinner to taste this wine and to announce that he will
divorce and allow them to marry. Only one shows up.
What happens to the last of this wine?

Editor Fadiman introduces each story with a brief
sketch of the author, or a quick synopsis of the tale at
hand. This is a delightful book to sip and savor.

Cyril Ray

e next retrieve from the shelf Cyril Ray’s 1984
s;s; Vintage Tales [London: Century, 368 pp.],
also reviewed by Warren Johnson in the July

2008 WTQ. Warren writes:
Subtitled An Anthology of Wine and Other Intoxi-
cations, this book brings together 78 short prose and
poetry works devoted to wine and other beverages.

The mostly British authors include some of the best
names in fiction: Evelyn

sporting proposition in itself.” And, “I prayed as the
horses left the starting gate but Pete’s Sirah was true
to type—he uncorked well, opened up immediately
(even aggressively), dithered a little in the middle, but
came through with a very lasting, hearty finish. (The
price was right, t0o).”

Vintage Talesincludes a story by Viennese Joseph
Wechsberg, Afternoon at Chateau d’Yquem. Wechs-
berg, a writer on gastronomy, politics, and travel,
wrote frequently for The New Yorker magazine. In a
pre-dinner conversation, the writer and Monsieur K
discuss the wines of Yquem. “No matter what some
people may say about Bordeaux wines, they can’t say
anything about Yquem.... Yquem is perfection.” For
Yquem lovers, this story is followed by Godfrey Smith
The Case of Yquem. The Robert Louis Stevenson
entry is from his 7he Silverado Squatters of 1883.

- Cyril Ray’s choices of

Waugh, Michael Gilbert,
Somerset Maugham,
Margery Allingham, and
Robert Louis Stevenson.
Known to wine and gas-
tronomy readers are, in
addition to Cyril Ray him- |
self, Julian Jeffs, M.F.K.
Fisher and Raymond
Postgate.

Each work is identified :
as to its origin—book, news- R

-

works make Vintage Tales
i a very delightful book, one
that can be picked up and
randomly delved into—it
will be particularly appeal-
#| ing to any wine lover. The
1 only fault I find with the
book is its lack of
biographical sketches for
the contributing authors.
Some of the authors are
less well known than

e e T

paper, or magazine. Many
of the works are from Cyril
Ray’s own The Compleat
Imbiber, a series of twelve
volumes published between 1956 and 1971. (7he New
Compleat Imbiber from 1986-1992 is a revival.) The
Imbibers present numerous works of fact and fiction
celebrating the pleasures of food and wine. Old
photographs and drawings—and almost every known
decorative printing device—were used to illustrate
these highly recommended volumes.

Here is a tasting of these Vintage Tales. From a
1961 Compleat Imbiber comes a story by James Cam-
eron, who prescribes drinking only the local wines
when traveling, whether in South Africa, Tibet or
New York. A memorable line in his story, Buzzings of
a Far-Flung Bar Fly, is “I may not know a good wine
from a marvelous wine, but I can tell a real stinker—
not that it stops me drinking it; still, I can tell.”
Rosemary Bazley wrote the poem Bottle Doggerel
which ends with the quatrain “Try counting bottles /
Instead of counting sheep, / For the right kind of
bottles / Will send you to sleep.”

Brian St. Pierre in Bottling the Bookies writes
about playing the ponies: “There are many better
ways of letting money slip through your fingers, I
discovered, one of which was wine—enough of a

“An hour later we arrived at the gravel-covered courtyard of Chateau d’Yquem,
a large, medieval stone structure with walls a yard thick and a round
watchtower overlooking the gentle slopes of the Sauternes district.”

others and information
about them would have
added immeasurably to
their writings.

- Afterrnoon at Chateau d’Yquem.

Barry Woelfel
gain we applaud Tendril Johnson, wine fiction
Asuper sleuth, for bringing us our third an-
thology, Barry Woelfel's Through a Glass,
Darkly: 13 Tales of Wine and Crime [NY: Beaufort,
1984. 223pp.]. In our July 2007 WTQ, we read:

No salad and oregano here, but it seems that,
mysteriously, wine and crime go together. We have in
this book thirteen authors—many well known—who
bring the two together. The book is not recent, nor are
the tales. Yet, the tales are significant in the litera-
ture and some of them would be hard to find outside
this anthology. Nine of these tales involve wine while
the remaining four concern liquor or spirits.

The Introduction to the book is written by the
wine journalist, Terry Robards, an interesting choice
in the least. As he himself points out, he has spent a
career trying to take the mystery out of wine and here
he introduces the connection between the two. Ah, but
as we know, literature can enhance the wine
experience.





The Last Bottle in the World

pening the book is a story of obsession, the pursuit

of the finest bottle of wine in history. An interest-
ing game to play—name the country in which such a
bottle would have originated. In this case, the country
is France. One bottle is found to lay this claim, and
the proof will be in the tasting. It has been laying in
cellar so long, could it be just vinegar? A very large
bet is placed, the bottle is opened, and the results are
a spell-binding story by American author Stanley
Ellin (1916-1986). A prolific writer, renown for his
short stories, Ellin had several of his works
dramatized by Alfred Hitchcock.

Taste

nother wagering story, this one to name the wine

being served, is contributed by Roald Dahl
(1916-1990), one of the world’s greatest children’s
authors. The bet starts with a case of the wine in
question and proceeds to a bet for the hand of the
host’s daughter. The host is certain that his guest
cannot guess the wine, since it is from a very small
winery that has no distribution. Is he right?

The Unknown Peer
British author E. C. Bentley (1875-1956) gives us the
next story, “The Unknown Peer.” Philip Trent, the
detective in Bentley’s most famous story (“Trent’s
Last Case”) is here looking into the matter of a
presumed suicide in Devon. The victim’s last dinner
included a bottle of Ch.Margaux 1922, a more expen-
sive but poorer wine than the tavern’s Beychevelle
1924. Why? Would the real victim have ordered this?

The Cask of Amontillado

he best known title in the anthology is Edgar Allan

Poe’s “The Cask of Amontillado.” This may be
Poe’s best work and, because of that, does not need
much of a review here. What is interesting is Poe’s
creation of a character who purports to be a wine
expert and makes a distinction between amontillado
and sherry. Was this a mistake by Poe or an inten-
tional gaffe? Poe was a satirist as well as a horror
writer. The Foreword to the anthology gives a good
discussion on this point.

Raffles and Operation Champagne
One of the longer stories is by Barry Perowne
(pseudonym of the British writer Philip Atkey,
1908-1985), successor to the A. J. Raffles character
created by E.W. Hornung. The story takes place with
the ending of World War I and the transport of a
cache of Champagne in France. Peacetime celebra-
tions, however, like military campaigns, sometimes go
amiss—and occasionally it’s all for the best.

Connoisseur
Bill Pronzini, a 1940s generation Californian, is a
highly regarded and very prolific American writer

.10.

of detective fiction. He is also an active anthologist,
compiling more than one hundred collections, most of
which focus on mystery, western, and science fiction
short stories. His best known works are the Nameless
Detective series. In the present anthology, “Connois-
seur” is the story of Norman Tolliver, a connoisseur of
many things, including wine. A bottle of Ch. Margaux
1900 had been given him by Roger Hume, a man
Tolliver detests. Upon opening the bottle, Tolliver
discovers it has gone bad. He is so infuriated that he
demands a replacement from Hume. They get into an
argument, Tolliver kills Hume, then finds Hume’s cel-
lar stocked with only the best of wines. Unfortunately,
Tolliver gets locked in the cellar. The murder is likely
to be discovered, but will Tolliver escape?

The Wanted Man
Henry Cecil, pen name of Henry Cecil Leon (1902—
1976), British judge and fiction writer, provides in
his “The Wanted Man” a look at how knowledge of
vintages can tell much about a person. In a short five
pages, the story of new neighbor Mr. Partridge reveals
that he can’t be who he says he is. As it so happens,
an escaped criminal has never been found and the
neighborhood begins to speculate that Mr. Partridge
might be this man. Then the criminal is found and
everyone is relieved. But where has Partridge gone?

An FEducated Taste

his story, as much about food as it is about wine,

and a 1983 contribution to the Ellery Queen Mys-
tery Magazine, was written by Maralyn Horsdal, a
contemporary Canadian. Wendy is the proprietor of a
wonderful new, classy restaurant, with a very re-
spectable wine list. She is the only person with a key
to the wine cellar. However, she discovers that her
better wines are disappearing. No one has access to
the cellar, even briefly. She must find who gets in and
how, so she camps her nights in the cellar until ....

The Curious Conspiracy
he final wine story is “The Curious Conspiracy” by
British mystery writer Michael Gilbert (1912—
2006). During his writing career of some fifty years,
he published thrillers and short stories, espionage and
police procedural novels; he wrote plays for the
theater, radio, and television, and he compiled books
on interesting legal cases. The narrator of the story is
a lawyer who must take over his grandmother’s once-
fashionable estate after her death. Much of the money
is gone, so are the paintings. Also sold are some
fifteen-hundred bottles of raspberry wine, elder flower
champagne, and plum cordials. He knows that his
grandmother preferred good French and German
wines. Why would she have had such a collection of

berry wines? Or did she?
Through A Glass, Darkly is highly recommended.






Wine in California: The Early Years
Boom & Bust
Part II: Sonoma County and Its Neighbors 1878—-1890
by Charles L. Sullivan

7

[ With this, the 18" installment of our great history of the early years of California wine, we continue our journey through the “Boom & Bust’
years of the state’s winegrowing counties. As in previous chapters, extensive, informative footnotes, and a substantial library of references
(all recommended for WT bookshelves), are provided. — Ed.]

OUR LAST WORDS ON THE SONOMA COUNTY wine story were upbeat.' The miseries of the 1870s’ depression were
surely things of the past. The Bay Area press could not have predicted the massive effect of the wine boom on its
way, but observers in San Francisco and out in the country were all smiles. Nevertheless, there was a sad note
as well. Buena Vista had fallen after twenty years of pioneer leadership, the victim of a double-knockout blow by
the depression and the phylloxera.

e t the end of the seventies, Healdsburg is the third area with two of Sonoma’s
/4 -ﬂ vineyards were a “here most important valleys and AVAs. Dry Creek Valley
& and there” phenomenon in is just northwest of town and today has about 8,000
Sonoma County, as was acres of wine grapes. Just to the east and north is the
> the case in Napa County. Alexander Valley with the towns of Geyserville and
But Sonoma had a very Cloverdale. The valley runs southwest toward Mt. St.
' different geography than Helena and the Napa County line. Today it contains
Napa. It was about twice about 15,000 acres of wine grapes.
as large with almost Because southern Sonoma Valley had the oldest
400,000 acres with an vineyards in the county, it was the earliest devastated
» agricultural potential. by phylloxera. Only those vines on resistant rootstock
These were mostly range escaped. But there was not much planting here in the
lands, but tens of thousands of acres were suitable for eighties. Prunes and apricots were most popular when
winegrowing, evidenced by today’s almost 60,000 ravaged vineyards were replanted.
acres of wine grapes. There was far more planting in the valley to the
In 1878 Sonoma vineyards covered about 6,000 north, towards Glen Ellen. Although the number of
acres. Two years later the number had passed the wine cellars grew some in the eighties, the wine grape
10,000-acre mark. When the planting frenzy cooled acreage here expanded at a much greater rate. A
toward the end of the eighties there were almost smaller percentage of growers actually made wine;
23,000 acres in vines. Still, this number was actually the rest came to depend on larger producers to buy
about double Sonoma’s total in 1970, at the beginning their grapes. In this area, and to the west around
of our modern wine boom. Santa Rosa and the north, rising grapes prices in the

The county’s geography helps make the pattern of
early expansion understandable. There are three
large and fairly distinct areas where viticulture was
important. The first is the Sonoma Valley, whose
southern portion lies east and west of the town of
Sonoma. It is about six miles wide and looks out on
the great bay and today’s Carneros AVA. The valley
narrows and bends to the northwest toward Santa
Rosa. This northern portion is commonly referred to
as The Valley of the Moon. Between the villages of
Glen Ellen and Kenwood the Bennett Valley, where
Isaac De Turk pioneered winegrowing, also heads
northwest towards Santa Rosa.

The second area extends north and south of Santa
Rosa from Petaluma to the town of Healdsburg,
covering about 300 square miles of agricultural land.
Once referred to as the Santa Rosa Valley, today its
parts are identified by various towns and their sur-
roundings such as Trenton, Forestville, and Windsor. SONOMA COUNTY From Sullivan, Companion to California Wine
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1880s and the capital expenses inherent in wine
production encouraged this situation. When the
bubble broke in the 1890s many individual growers
were ruined when embattled winery owners could not
afford to buy their grapes.

Of special historical interest in the upper Sonoma
Valley was the stabilization and growth of several
winegrowing operations developed earlier in the
1860s and 1870s, and the establishment of others of
equal importance, which came to life in the boom
years. I shall cover these in some detail later in this
section.

Vineyard expansion west of the Sonoma Valley
during the boom was concentrated north of Santa
Rosa up to the Healdsburg area. In 1880 there were
203 vineyardists in this region, but only 26% had as
many as ten acres of vines. Above Healdsburg and out
into the Alexander Valley the numbers and
percentages were very similar. This picture before the
boom supports Thomas Pinney’s observation that this
portion of the county was populated by “individual
farmers, still unspecialized, who grew grapes among
their crops and who ... sold their crops to nearby
wineries.”

By the end of the eighties there were about 800
vineyard proprietors in Sonoma County; only about
115 of these actually produced wine commercially.
The 1890 figure of 23,000 acres accepted by most
authorities suggests that by then the mean average
holding was 30-35 acres. This is a misleading number:;
using the median or middle point gives a better
picture. The numbers from three areas illustrate this
point.

In the Windsor area between Santa Rosa and
Healdsburg the mean was 23.3, the median was 12.2.
In the Alexander Valley about 3500 acres in 1890
were held by 114 proprietors, indicating a mean of
30.7 acres, but the median holding was only 20.1
acres. Large holdings, such as the Italian Swiss
Colony’s 600 acres, explain this difference.

Even more dramatic numbers are recorded for
Glen Ellen, a far more settled winegrowing area. The
mean holding was 41.4, the median only 20.5. With
about 1700 acres in vines, the area had sixteen
wineries; Windsor had only six. The area just north of
the Glen Ellen village, often called Los Guilicos, had
ten growers with 63% of the area’s entire wine grape
acreage. Several of these large-scale producers I shall
soon look at in detail.?

The expansion of Sonoma’s winegrape acreage
before 1887 was not particularly exciting for a county
with such a huge agricultural potential. Actually, only
8% of this agricultural potential was planted to wine
grapes. But events during some vintage years could
be exciting and elicit headline coverage by the local
press. Occasionally this was true during the spring in
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a way that would astonish observers today.

In the 1950s what we called a late spring frost
ordinarily came in late April. Today even in April
such frosts are rare, and recently leafed out vineyards
can be protected by sprinklers. Today one can hardly
imagine a hard, killing frost in late May. But that is
what hit Sonoma in 1885. As usual the pre-dawn sky
was blackened by dense smoke from burning coal tar.
Since the 1870s Isaac De Turk had led the way in
developing primitive smudge pots for this purpose. He
was also the early advocate for storing up cuttings
and brush from earlier pruning. The modern smudge
pot was not available until 1913, developed in
southern California to protect the citrus groves there.
In the 1880s Glen Ellen’s J. H. Drummond introduced
an English mechanical warning system to alert
workers when dJack Frost brought night time
temperatures below 35°F. It was generally agreed
that Sonoma’s Chinese vineyard men were the
consummate warriors in such pre-dawn battles.*

Chinese Workers
eather during the fall vintage could be just as
‘;s; exciting in the 1880s as it is today. Heavy
rain in September and October could ruin
much of the grape crop, particularly the Zinfandel.
Warning of a deluge was far less long range than
today, but there was often enough time to gather
pickers. Sometimes schools closed their doors for a
day or two. Most women and young folk didn’t object
to making a few quick dollars bringing in the grapes.

Chinese workers were excellent pickers with a
reputation for speed and thoroughness. Actually far
more Sonoma County Chinese had steady work in the
hop yards than in vineyards. But virtually all were
happy to pick grapes when the opportunity arose.

The work of Chinese laborers in the Sonoma wine
industry is special, one might even argue unique,
particularly in the Sonoma Valley. But, for the county
to the west, particularly in the Petaluma and Santa
Rosa areas, it was the same sad tale of ugly
discrimination and occasional violence.

The anti-Chinese public furor had only smoldered
until the late 1860s when the completion of the trans-
continental railroad released about 9000 Chinese
workers onto the labor market. The clamor from the
Democrats became so blatant that Agoston Haraszthy
finally left that party in 1867.°

The real economic hurt of the depression in the
1870s caused unemployment figures to spiral upward.
This situation fueled the growth of a powerful
anti-Chinese political movement in California fearful
of the “Yellow Peril.” This fever culminated in 1882
when Congress passed the Chinese Exclusion Act,
excluding new immigrants but not expelling those
already here.

The great supporter of Chinese labor in the vine-





yard and cellar was Agoston Haraszthy. His great
Buena Vista enterprise welcomed Chinese workers,
particularly when the vines needed pruning and, of
course, at vintage time. Visitors’ comments after 1857
never failed to remark of the orderly conditions on the
estate and the obvious contributions of the Chinese
workers. By the early sixties a few of these men were
permanent employees, often as supervisors in the
field or as skilled
workers in the cellar,
particularly in the
production of spark-
ling wine.

Most, however,
were seasonal
workers, brought up
from San Francisco
by contractors. The
total number of these
crews at Buena Vista
alone regularly ex-
ceeded a hundred.
Then, when the
season was over, the
contract workers
“vanished into San
Francisco and oblig-
ingly reappeared
when required....”®

Seasonal Chinese
labor became a
regular part of the
Sonoma Valley wine
industry, and not just
among large-scale
producers. Growers
with ten to twenty
acres of vines were as
dependent as the
larger ones for seasonal labor. There was virtually no
organized anti-Chinese agitation in the Sonoma
Valley during the 1870s, much unlike what was
common throughout much of the Bay Area,
particularly in San Jose, Santa Rosa and Petaluma,
even Napa.’

The 1882 Exclusion Act took some fire out of the
anti-Chinese agitation in California. The census
figures indicate that the state’s Chinese population
remained fairly stable into the 1890s. However, the
census figures for Sonoma are misleading. Only 42
Chinese farm laborers were counted in 1870, 202 in
1880. In other words, the huge seasonal population in
the county was never counted.?

Chinese could not own farm land but they could
lease it, and many did in Sonoma. Almost all of these
had one thing in common, they raised hops, not
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grapes. By 1890 the census counted 576 Sonoma acres
leased to Chinese tenants. The tenuous nature of
their life in California discouraged Chinese with
capital from leasing land where the crop came from
vines or trees. Professor Chan, cited above, also
indicates that there was more money in Sonoma hops
than grapes. But there were a few who had vineyards.
By far the most important was the Chinese tenant on

“GRAPE CULTURE IN THE SONOMA VALLEY” [Frank Leslie’s lllustrated Newspaper, 12/25/1880] INSET: Ho Po, a San
Francisco labor contractor who furnished Chinese workmen for Haraszthy at his Buena Vista Winery, Sonoma.

the Stuart estate at Glen Ellen, the lease covering 212
acres, which included one of Ellen Stuart’s vineyards.’

It is difficult to discover where in the Sonoma
Valley other permanent Chinese workers tended
vineyards and worked in wine cellars. A passing
glance by a traveler informs us Joshua Chauvet’s
brandy still in Glen Ellen was run by a trusted
Chinese worker. Another dropped in to get a look at
Kate Warfield’s nearby wine operation. She was out,
and only the Chinese foreman was available to show
him around.

When Buena Vista went out of business after 1881
numerous experienced Chinese workers were
obviously on the local labor market. Since it was just
after that date that Dresel and Gundlach began
replanting their vineyards onto resistant rootstock,
several of the Buena Vista workers found work at





Rhinefarm. Experts at the difficult and delicate task
of field grafting, which gave the grower a crop a year
earlier than vines grafted in the nursery, they found
ready employment here and later, as others followed
Julius Dresel's powerful advice and example.
California’s leading wine trade publication made
much of the special skills possessed by such Chinese
workers with “the best hands in the grape field ... very
supple-fingered.”"”

After the 1890s Chinese workers were rarely seen
in Sonoma vineyards. By then most such agricultural
workers in the Bay Area had settled in the huge
Sacramento-Delta area, where a large and fairly
stable region of farm communities had developed,
inhabited by Chinese lessees and their workers.
Professor Chan devotes an entire chapter to this
remarkable history, which survives to some extent
today around the towns of Walnut Grove and Locke."!

1880s’ Development

uch of the most significant development in the
I\/I Sonoma wine industry in the 1880s can be

seen in the work of producers whose
operations date from the two previous decades. These
were mostly located in the Sonoma Valley, whose
early history I have already discussed (e.g. Rhine-
farm, Carriger, Hill, Chauvet).

MOUNT PISGAH WINERY, ca 1947. Built in 1886, it was one of the most beautiful of Sonoma
County’s 19™ century stone wine cellars.
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South of Glen Ellen George F. Hooper had bought
a huge expanse of valley and foothill land in 1872.
This banker and Mexican War veteran caught the
wine bug in 1879 after a trip to the East Coast. He
had already planted a few acres of Riesling and
Gutedel on his 870-acre Sobre Vista estate, but within
a few years he had 85 acres and by the late eighties
was said to have developed a “world-wide reputation”
for his white wines.'?

East of Hooper’s estate was a far more permanent
and historic winery, constructed in 1885-1886 and
financed by Benjamin Dreyfus, whose earlier years
were part of our Anaheim story. Dreyfus died before
the winery was finished in 1886. A partner in the
Dreyfus firm, Emanuel Goldstein, took over the new
operation, located high on the eastern foothills of the
valley. The fine stone winery was soon producing
excellent Zinfandels and Rieslings from the new 200-
acre vineyard. But for some reason Goldstein
apparently was not concerned about phylloxera, at a
time when many followers of Julius Dresel were
replanting on resistant rootstock. Perhaps Goldstein
thought his vineyard high above the valley floor was
immune. If so, he was mistaken. When he died in
1892, his Mt. Pisgah Vineyard was collapsing.
Viticultural Commissioner De Turk wrote that year
that only half of Goldstein’s vines were
“good for more than one more crop.” He
regretted the ultimate death of these
vines which had “made a fine record until
attacked by phylloxera.”

Years later the property was taken
over by the California Wine Association
and developed another reputation for
high quality grapes, which Louis M.
Martini recognized after Prohibition.
After he bought the estate in 1938 he
changed the name to Monte Rosso.
Within two years Frank Schoonmaker
proclaimed the property “by far the most
remarkable in all of Sonoma County.”
The old winery has survived as a
handsome ruin."?

Around Glen Ellen itself several well-
established operations thrived and ex-
panded in the eighties. Chief among
these was Joshua Chauvet’s, who had
settled here in 1856 and began com-
mercial winemaking in the 1870s. In
1881 he built a substantial stone winery
in town and soon had an annual
production of well over 100,000 gallons.
Small-scale vineyardists had a ready
customer in the cheerful Frenchman. We
get a remarkably detailed description of
Chauvet’s operation after a famous





visitor stopped by. Thomas Hardy, often called the
“Father of Australian wine,” toured numerous
California wineries in 1883, and dropped in at
Chauvet’s. He recalled his experiences in his travel
book two years later.

Hardy described Chauvet’s cellar as “the best
designed” he had yet seen in Napa and Sonoma. He
praised Chauvet’s red wines highly, noting that his
host sold all his wine to a leading San Francisco firm
noted for its reputation of excellence. This was
probably C. Schilling & Co. Hardy lavished praise on
the entire Glen Ellen wine scene and on the natural
beauty of the area.

Chauvet’s great neighbor, the Kohler & Frohling
firm, was now well-established in Sonoma by the
1880s. Their Tokay Vineyard covered about 350 acres
in the mid-eighties; there was also a 250,000-gallon
stone winery, a distillery and sherry house. The
winery was noted for its spotless cleanliness in which,
“a lady could walk through during crushing wearing
a silk dress without fear of soiling it.”'* After Kohler
& Frohling joined the California Wine Association in
1894, Joshua Chauvet bought the huge vineyard, but
the C.W.A. kept the winery, which was a major
customer of local grapes until damaged by the 1906
earthquake. Four years later Jack London bought a
large portion of the property, which is today the Jack
London Historic Park, on which several of the old
Kohler structures have survived.'

“IN THE CELLARS OF KOHLER & FROHLING” [Frank Leslie’s lllustrated
Newspaper, 12/24/1887]

Winegrowing Ladies of Glen Ellen

introduced the Warfield, Stuart and Hood families
Iin an earlier section, but promised to take up the

wives’ interesting history here. Colonel Charles
Stuart died in 1880, but Ellen Mary Stuart continued
managing the huge estate and began replanting some
of its vineyards onto resistant rootstock.!” According
to Glen Ellen local tradition she personally supervised
the vintage and crush for several seasons. The Stuart
home and several buildings at the Glen Oaks Ranch
have been preserved and are on the National Register
of Historic Landmarks. In 1896 the depression forced
the Stuart family to sell the estate, whose surviving
vineyards were later converted to orchards.

The Stuarts’ neighbors, Jacob and Catherine
(Kate) Warfield, had a few Mission vines after 1860,
but production did not gain force until after Jacob’s
death in 1878. By the mid-eighties Kate Warfield was
one of the best known winegrowers in California. She
hired a French winemaker and transformed her
vineyard into a diversified mixture of both world class
and somewhat exotic varieties, such as St. Macaire
and Tannat.

Much of her fame came from the high marks
gained for her wines at national expositions and the
California State Fair. At the Louisville and New
Orleans Expos in 1885 her Riesling moved the state’s
leading trade journal to name her “one of the best
vineyardists in the state.” Her grape collection of 48
varieties at the 1886 San Francisco Mechanics Fair
was praised as “the finest collection ever seen at the
Fair.”*®

The Warfield neighbor a few miles up the road
was a true pioneer of the upper Glen Ellen area.
Before coming to California in 1849 William Hood
had worked in Peru as a carpenter. There he made
friends with Australian James Shaw, with whom he
traveled to California.

Hood quickly acquired a large section of the
Rancho Los Guilicos just north of Glen Ellen. Shaw
took charge of Hood’s stock ranch. Later, in 1857,
Hood built a grand mansion from bricks produced on
the spot. [t survives today as State Historic Landmark
#692. He built the home for Eliza Ann Shaw, James’s
teenage sister and Hood’s new bride. At the same time
he also planted a small vineyard of Mission vines,
which grew to forty acres by 1861, the year he built a
three-story sandstone winery. From then on Hood’s
operation became a regular topic in the Alta
California. He was able to finance his expansion with
funds from the sale of vast chunks of his Los Guilicos
land."

It was the distillery which really made the Hood
name well known. It also appears to have been
involved with Hood’s personal downfall. By 1877 his





alcoholism got the best of him, at just about the time
the government charged him with illegal distillation.*
By then Eliza Hood, in her early thirties, had taken
over active control of the estate. Contemporary
sources have politely avoided mention of her
husband’s fate; some even had him dying in the early
eighties. In fact, he died in 1903 at the state asylum
in Ukiah (Mendocino County).

One of Eliza Hood’s first moves was to hire an
experienced French wine man who was something of
a specialist on phylloxera control. August Drioton
supervised the conversion of the Hood vineyard to
world class vines, including Cabernet
Sauvignon and Semillon. Frederic
Pohndorff, the European wine
expert, later loved Mrs. Hood’s
Cabernet and Zinfandel. It is also |
clear that the famed Hood brandy |
kept improving.?! '

Before Julius Dresel had sparked
the planting of resistant rootstock in
the Sonoma Valley, Drioton had
written a pamphlet on phylloxera,
published in San Francisco. He had
everything right on protection, and
echoed Hilgard on the illusion of
actually curing infected vines. By the
mid-eighties the three Glen Ellen |
lady vintners were replanting their
vineyards onto V. ripariarootstock.” |

The financial troubles of the
1890s forced Mrs. Hood to sell the
estate and move to San Francisco,
where she died in 1908. But for many
years the Italian Swiss Colony was
still selling brandy under the Hood
Los Guilicos label.* ‘

Real public fame came to this |

ALL ABOUT THE PHYLOXERA.
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The New Orleans Exposition took place shortly
after Louisville closed. Again Glen Ellen and its
producers won applause from the press. Jacob
Gundlach’s Rhinefarm Riesling also won an award.
Drummond knew that New Orleans was a good
market for California’s standard, and even sub-
standard, red wines, particularly clarets. His
Zinfandel arrived in the barrel and won special
acclaim for its high quality. The thirsty crowds
enjoyed being served this excellent wine from pitchers
filled on the spot from the barrel.*

To this day the winegrowing ladies of Glen Ellen

___ are remembered as a
special part of Sonoma
County history for
something more than
wine. For wine their
names are really just
part of wine history.
“The ladies are not a
whit behind the lords
in their success as
viticulturists.” But the
three of them were
friends, neighbors and
associates in a very
special way. In the
early eighties they
combined successfully
in petitioning the
Sonoma Superior
Court to confirm their
right to operate their
wineries as ‘“sole
traders.” Thus they
secured their perfect
legal right to manage
their wineries strictly

female vinicultural triumvirate in
1885 when all three made sizable
entries at the Louisville and New
Orleans national expositions. Their
names were closely tied in the
eastern press to that of their neighbor J. H.
Drummond, and to that of Glen Ellen, as the source of
a small flood of truly excellent table wine and brandy.

Louisville was particularly important and was
well covered by the eastern press. There Frederic
Pohndorff was in charge of the California wines on
display. In the actual competition the Warfield
Riesling won the top prize in its category and in the
claret section Drummond took the gold for his
Zinfandel. The Rieslings of all four Glen Ellen
producers won praise in the Kentucky press for their
light, delicate, yet full flavor. Hood and Warfield also
won awards in the brandy competition.**

earliest on the subject.

August Drioton, born in Burgundy 1834, was the cellar master and
vineyard manager at the Hood Ranch in northern Sonoma Valley. In 1877
he published a 22-page pamphlet, Phyloxera [sic], one of California’s
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in their own names.*
Of the celebrity
Glen Ellen wine pro-
ducers mentioned
above, I had not pre-
viously introduced Capt. John H. Drummond,
because he did not buy his huge tract of Hood’s land
until 1878. Born in Ireland in 1850, Drummond was
well-known as an officer in the 34" British Border
Regiment before coming to California.?” From a
prosperous Scottish family of Dublin businessmen,
well-traveled and educated, young Drummond
quickly became one of California’s best authorities on
viticulture and winemaking, and is known to have
had an extensive library on the subject. By 1883 he
had a vineyard with 115 acres of the very best wine
grape varieties, most having been shipped directly to
him from European vineyards. There was Cabernet





Sauvignon from Chateaux Lafite and Margaux,
Merlot from Brane-Cantenac and Syrah from
Hermitage. At the Louisville Exposition his collection
of 119 varieties was a winner. His white wines were
headed by a blend of Semillon and Sauvignon blanc
from Chateau d’Yquem. In the entire state only H. W.
Crabb’s nursery and vineyard in Napa Valley had
greater diversity. By 1885 his nursery was the most
important source for world class winegrape cuttings
in the county.”® A
trade journal
praised Drum-
mond that year |
for not being so |
“wedded to Zin- |
fandel.” But es-
poused he was to
California’s fav-
orite red wine, for
at Louisville he
took the gold for
his Zinfandel
Claret.

Professor Hil-
gard visited Capt.
Drummond at his
Dunfillan Vine-

s

Guilicos holding and established a diversified ranch,
which included 125 acres of vines by the mid-eighties
and 200 acres by 1890. Like his sister, Eliza Ann
Hood, Shaw was dedicated to planting the best wine
grape varieties. It is almost sure that he was privy to
the sound viticultural advice of her learned cellar
master, August Drioton. In 1891, for his three grapes
listed in the Viticultural Commission’s directory, he
chose St. Macaire, Cabernet, Pinot noir and “etc.”?
Also like his
sister, Shaw had
begun planting his
Wildwood Ranch on
resistant stock in
1885. Some of these
old Zinfandels have
survived and are
probably the oldest
in the county. The
Shaw family sold
the 650-acre Wild-
wood Ranch in 1904
to Louis Kunde, who
had been growing
| wine grapes in the
Windsor area, north
: s e iR : of Santa Rosa, since
e e TR 1884

yard in 1885. He e SR ST ATD Expanding
ha‘d been sur- A 20™ century view of the now-roofless 19" century classic stone winery, DUNFILLAN, where J. H. the Shaw opera-
prlsed at “the Drummond produced his highly regarded premium wines. tions, the Kunde
general excel- family continued to

lence of the Drummond wines at that year’s State
Viticultural Convention. But he came away from Glen
Ellen convinced that the gritty Scotsman had “proved
how far good management and scrupulous care” could
overcome the youth and small size of his facility.”

Drummond had tested his wines’ ability to travel
by sending a few cases to his friends in England. Over
the next four years he sent large shipments to the
East Coast and Europe. Then suddenly, just before
Christmas 1889, he died from heart disease.*

There is a mystery associated with Drummond’s
will. Before coming to California he had married Mrs.
Frances Bioletti, on whom he settled a large
inheritance. But there was a stipulation that at no
time could she allow her son Frederic Bioletti to
reside in any house in which the Drummond children
were living. Bioletti went on to serve as Hilgard’s
assistant at the university until 1906, when that great
scholar retired. From then on until 1935 Bioletti was
in charge of the university’s wine and research, first
at Berkeley and then at Davis.*!

North of Dunfillan was the Wildwood Ranch of
James Shaw, William Hood’s friend from their days in
Peru. After helping run Hood’s livestock operations,
Shaw bought 265 acres from his boss’s huge Los
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grow wine grapes and revived the winery in 1990.%
Beyond the Kenwood area, on the road to Santa
Rosa, the winegrowing boom of the 1880s was minor
in comparison to the area near the Bennett Valley
Road. It too leads northwest from Glen Ellen to Santa
Rosa and attracted several winegrowers before and
during the boom.** Isaac De Turk was the most
__ important of these, having
. | planted sixteen acres on his
. Yulupa Ranch in 1862. By 1867
\ ’ he had a large cellar, which he
outgrew in the 1870s. His 1878
Santa Rosa winery was the
largest in the county by the
mid-eighties. By the end of the
| decade it was second only to
| Leland Stanford’s Vina in the
' state. Covering an entire city
block, the operation was a huge
and efficient wine factory, turning out hundreds of
thousands of gallons of mostly red table wine by 1889.
For Thomas Pinney, De Turk was “the king of Sonoma
County.”®
Nevertheless, De Turk’s fame and fortune derived
not from the size of his winery but for the high quality

T

ISAAC DE TURK [1834-1896]





of his wine. By 1886 his wine, much of it sold by the
bottle under the De Turk label, had become solidly
established in several eastern markets. The De Turk
brand, after his death in 1896, still flowed under other
owners. In 1921 the Grace Bros. brewery bought the
plant and before Repeal put the old winery back into
working order. Grace produced and sold wine, in bulk
and by the case, the latter labeled “De Turk Winery,”
until 1943. In that year Grace sold the plant and
almost 420,000 gallons of wine to the Paul Garrett Co.
The great brick structure survives today, part of
Santa Rosa’s Railroad Square restoration.®
Historically, De Turk’s greatest achievement was
his work as the commissioner of the Sonoma Viti-
cultural District from 1880 to 1895. Performing his job

|. DE TURK
(Oines and Brandies

BRANDY, CLARET,

ANGELICA, SAUTERNE,
ZINFANDEL, . SHERRY,
HOCK, P MUSCAT,

FORT, RIESLING,

TOKAY, GUTEDEL.

Vineyards and Cellars:
Santa Rosa, Sonoma County, Cal,

Branch:

212 Sacramento St., San Francisco, Cal.,
C. M. MANN, Manager.

New York Office, - - 22-24 Monroe Street.

San Francisco’s PW&SR carried weekly ads for De Turk’s Sonoma
County wines. Some featured scenes of the giant winery in Santa Rosa,
others, like this March 15, 1891 ad, highlighted the bottled product.

to collect information on the growth and needs of the
district’s burgeoning wine industry, his reports and
surveys give us a detailed picture of the 1880s and the
wine boom in Sonoma County, the likes of which are
available in no other area. It is no wonder Thomas
Pinney, using these data in his History of Wine in
America, has chosen to concentrate on Sonoma as a
“sample” of the northern coastal counties’ wine-
growing efforts in these years.

But in his lifetime De Turk was most famous for
his wine. In addition to his case goods he sold large
amounts in bulk to several of the San Francisco wine
houses noted for their high quality. His Zinfandel and
Cabernet were understood to be his best wines. He
was noted for often labeling his reds by varietal name.
His prize-winning “Claret” at the 1893 Columbian
Exposition was boldly labeled “Zinfandel” at a time
when that word was hardly known outside of Cali-
fornia wine circles. In the “Medoc” division his entry
was an “1891 Cabernet,” which a noted English
expert described as “a beautiful soft wine...in perfect
condition.”®’

De Turk died a bachelor in 1896, an honest,
intense man, probably more passionately devoted to
breeding horses than to winegrowing. Charles
Wetmore eulogized him as “enterprising, without the
faintest shadow of greed.” No one claimed it at the
time, but I think it true that, year in and year out in
the 1880s and 1890s, he produced more really good
wine than any other person in California.*

In 1875, when land prices were actually dirt
cheap, an English-born religious mystic bought 400
acres north of Santa Rosa. Thomas Lake Harris had
settled a theosophical colony at Brocton, New York, on
Lake Erie, in 1867. One of his followers, Edward B.
Hyde, understood winegrowing, and planted vines
and produced small amounts of wine there. Harris
and Hyde were only looking for good agricultural land
when they came to the Golden State in 1875. Dairying
was the dominant activity at Fountaingrove at first.
But the founder soon picked up the scent of the
coming wine boom and by 1880 Hyde was planting
vines. In this he was assisted by a young Japanese
colonist Harris had met in Scotland in 1867.

Kanaye Nagasawa had been impressed by
Harris’s communal philosophy and went to work at
Brocton learning horticulture and winegrowing under
Hyde. The young man was soon in charge of the
Fountaingrove vineyards, and after Harris returned
to the East Coast permanently in 1902, he was in
charge of the entire estate.

Between 1883 and 1886 Fountaingrove developed
into one of Sonoma’s foremost premium wineries. A
stone cellar went up in 1883 and was expanded
almost annually until it had a capacity of 630,000
gallons in 1893. By the end of the eighties production
was fairly steady at about 250,000 gallons. Harris
took almost no part in this growing commercial
operation. Hyde and Nagasawa handled production,

AtFOUNTAINGROVE, Nagasawa broughtyoung men, including several nephews,
from Japan to work in the winery.
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while the center of the business and marketing end of
the operation was located in New York City under
Lay, Clark & Co., whom Harris had known years
earlier.”

Historian Ernest Peninou observed that when
Nagasawa took over operations at the estate in 1892
“the mood at Fountaingrove changed.” Throughout
the 1890s the press was kept well informed of the
winery’s prosperous eastern and European markets,
and of the awards won by its wines at fairs and
expositions. Nagasawa later admitted that “upon the
peculiar merits of Zinfandel” the winery acquired its
reputation for quality. He would have been correct to
have made the same claim for his Cabernet.*

There were not many producers of ___
premium California table wines who -
bridged the enormous and parched time gap &
of the Prohibition years. Kanaye Nagasawa '
was one of them. He died in 1936, but the
new owners of Fountaingrove continued
producing excellent wine. Nevertheless, by
the 1950s the vineyards were decrepit and
the land was gradually becoming part of
urban Santa Rosa. The last vines were
pulled in 1954. The ruins of the great ;
winery survive, well out of plain sight. But *#
travelers heading out of town can still see [
Nagasawa’s great Red Barn just east of =~

winery built in the late 1880s by Pietro and Giuseppe
Simi. They became part of the wine boom in 1884 by
planting a 128-acre vineyard, and when the vines
came to bearing three years later, the brothers began
building their formidable winery. They had come to
California from the Tuscan village of Montepulciano,
the name they gave to their 200,000-gallon facility. By
the mid-nineties they had more than doubled their
capacity.*

The brothers died within weeks of each other in
1904. Family members ran the winery, but much of its
success before 1910 derived from the leadership of
foreman Antonio Perelli-Minetti, who would become
a titanic leader of the California wine industry. In the

! &
S -

Highway 101 For a number of years, SIMI WINERY bottlings held the distinction of being the featured wines,
g y Lt ) with special labels, at the famous Hotel del Monte in Monterey. The elegant hotel, established
The Russian River flows south out of the

in 1880, was one of California’s most exclusive resorts, and long known for its spectacular wine
Alexander Valley and suddenly heads west

list.
to the sea just below Windsor. This area
around Guerneville and Occidental was first lumber
country but gradually turned to winegrowing in the
late 1870s. By the end of the 1880s there were 29
growers with about 750 acres of vines. Fully 30% of
those vines belonged to Korbel Bros. of Guerneville.
The three Korbels, from the Czech portion of the
Austrian Empire, came to Sonoma in the 1860s.
Francis Korbel moved the company to winegrowing in
1880, planting forty acres of vines near the river east
of Guerneville. The Sonoma Democrat headlined its
story, “Vineyards on Timber Lands.” Francis soon
announced the future construction of a large stone
winery (1886). Within a few years it was a “magnifi-
cent wine cellar” with “an elegant brandy tower.” It
stands today as the finest physical survivor of Sonoma
County’s 19" century wine history.*

Korbel became famous in the 1890s for its wine
awards at the expositions and for its sparkling wines
under the Viking and Grand Pacific labels. The
company’s ability to bridge the fine wine gap of Pro-
hibition was particularly impressive. Jan Hanuska,
the “champagne” master since 1907, developed Korbel
Brut after 1939, for years a standard in the industry.**

Just north of Healdsburg today is a great old stone
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later years Giuseppe’s daughter Isabelle ran the
winery until 1970. Many visitors remember her
colorful presence in the retail sales / tasting room she
had set up in an old 25,000-gallon redwood tank.*

The main road out of Healdsburg heads into the
Alexander Valley, but another road out of town to the
northwest runs directly into the Dry Creek Valley,
whose infant steps into winegrowing in the 1870s I
previously discussed.”” By the early eighties the
valley had more than fifty vineyards and almost 1,000
acres of vines. Charles Dunze’s Laurel Hill Winery
was the largest of the valley’s real cellars. In 1887
John Paxton hired the famed H. W. McIntyre to plan
the valley’s first grand winery. It was badly damaged
in the 1906 earthquake and never served as a winery
again. By the end of the eighties Dry Creek had
eleven wineries with a combined capacity of 350,000
gallons. Today the valley is considered one of
Sonoma’s finest wine areas, particularly noted for its
Zinfandel and Cabernet Sauvignon.*®

It took a while for the great Alexander Valley to
open up to winegrowing in the 1880s. For a while
there were simply not enough wineries to take care of
the growing grape yield. In 1884 the owners of the





grapes from the 800 or so new bearing acres had only
Isaac De Turk’s Cloverdale winery to buy their
grapes. Otherwise they had to be shipped south to
Healdsburg. The situation did not improve much as
more and more vines came to bear. By 1886 there
were now six wineries of very modest size in the
valley crushing about 1300 tons of grapes and
producing about 200,000 gallons of wine.*” There was
still a problem, but relief was on the way.

In 1881 a San Francisco group led by banker
Andrea Sbarboro decided to establish what they
hoped would be a winegrowing colony for Italian
immigrant freeholders in northern Sonoma County.
They named the operation Italian-Swiss Agri-
cultural Colony (ISC). That plan didn’t work out &
and the enterprise developed as a corporation
with sixty original stockholders. They bought a i
1393-acre piece of land south of Cloverdale and |
Sbarboro renamed the local whistlestop “Asti.”*® |

Vineyard planting began in the 1881-82 |
winter, mostly to red varieties, headed by |
Zinfandel. After the spring of 1885 there were |
600 acres in the ground. The big crop in 1886 |
yielded 465 tons, almost all sold to wineries in
Glen Ellen and Windsor. But as grape prices |
began fading all over the state as a result of new
plantings coming to bear, the Asti leaders decided
it was time to build a winery. It was up in time
for the 1887 vintage. v

The first crush at ISC’s new 300,000-gallon |
facility was a disaster. Scorching fall weather

In the 1890s ISC had about 1000 acres of vines
which included many of the best Italian varieties,
such as Nebbiolo, Barbera and Sangiovese. The latter
became the base for ISC’s nationally popular Tipo
Chianti. In 1896, in a depression year, no less, the
company expanded into the Central Valley for sweet-
wine production. In a later chapter we shall see ISC
as a part of the muscle flexed by the state’s wine
producers in the late nineties, during the so-called
“wine war.”

Good management helps explain ISC’s steady
success during Sonoma’s rough years from 1888 to
1892, but its strong capital position from the monthly

This beautifully lithographed c1910 postcard advertised Italian-Swiss Colony’s “CHOICEST
RED & WHITE WINE - TIPO.” The immense winery facility at Asti, with its “world’s largest
wine tank (underground),” vast vineyards, church shaped like a wine barrel, and friendly,
generous tasting room, was a huge tourist attraction. From early on, ISC issued massive
amounts of promotional materials, including almost 150 different postcard views that

sent sugars soaring; fermentations were out of
control. Most of the resulting wine was “milk
sour,” soon on its way to the brandy vats. The

PWSR moaned that perhaps sixteen million
gallons were ruined statewide.*

Sbarboro was convinced that the problem at ISC
was not completely weather related. Old-country
methods, learned in regions where fall temperatures
were often frigid, were not up to handling California’s
long and often very hot Cape Verde/Mediterranean
climate. He hired a San Francisco pharmacist with a
degree in agricultural chemistry to supervise ISC
wine production. For the next twenty-three years
Pietro Rossi insured there were no more fermentation
disasters at ISC.*

The 1888 vintage was a 130,000-gallon success,
and the cellar was immediately expanded. By the
nineties ISC vineyards were producing up to 4000
tons of grapes, but the huge facility was now taking
up the slack in valley capacity, buying thousands of
tons of Alexander Valley grape surpluses. A local
newspaper soon gloated that “there are not enough
grapes in the vicinity to keep this immense winery up
to capacity, and grape are now being shipped in from
Geyserville and Healdsburg.”'
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today provide an important historical record.

paid-in assessments of stockholders offers the most
important explanation. It was only in 1896, fifteen
years after their original investment, that holders of
shares finally received a dividend. After that they
were richly rewarded in dividends and the accelerated
value of their shares.

At Geyserville another operation also helped ease
the pressure of Alexander Valley’s grape over-supply.
In 1880 Augustus Quitzow had put up a small
wooden winery near the little village. Five years later
it was owned by the local bank. In 1887 Edward
Walden, a New York brandy importer, bought the
place and by 1890 was running one of the largest
brandy production facilities in the world.** Walden’s
important markets were developed on the East Coast
and Europe, particularly in Germany and Holland.
His best “cognac” earned an excellent reputation and
took top honors at the 1893 Columbian Exposition.
After 1904 the facility’s operations turned mostly to
wine production as the Geyser Peak Winery, under






the control of local vineyardists.*

The beginning of the great hurt to the wine
industry came in 1889, when a huge crop that year
came on top of the full cellars from the carryover from
the equally large 1888 crop. In the spring of 1888
Isaac De Turk complained that it was difficult to sell
high quality wine at a decent price because of the
large inventories on hand. Sonoma suffered a bit less
than many other regions, but not by much. The
situation resulted in poor prices for all wines. The
president of the State Agricultural Society spoke at
the organization’s annual convention and laid the
blame on producers in general for “foisting upon the
market an inferior article.” Sonoma newspapers
blamed the situation on the San Francisco merchants,
who in collusion were manipulating the market in
their favor. There were other explanations aplenty, in
an era when no one really understood how the
national business cycle worked.*

Livermore Valley’s Clarence Wetmore’s analysis,
however, was right on target. The problem was
over-production from the wave of planting in the
eighties before 1887. Inferior wine had nothing to do
with the situation. He proved his credentials as the
valedictorian of his class at the University of Cali-
fornia by noting, quite correctly, that there was more
inferior wine on the market in 1884 than in 1889.
Were he an agricultural economist today he might
have said that the basic problem was “over expansion
of productive capacity in relationship to demand for a
product not part of the basic food supply.” When
national consumer buying power later collapsed, we
shall see a real depression.

The 1889 vintage changed from orderly to chaotic
in Sonoma County when a series of late September
and October rainstorms clobbered the red wine crop.
The result was large amounts of dried grapes and
grape syrup, particularly in the Alexander Valley. The
county’s brandy stills were humming day and night,
as they were all over the state. The state’s total
brandy production was just under a million gallons;
the average since 1885 had been about half that.
Many vineyards afflicted by phylloxera, particularly
in the Sonoma Valley, were simply left unpicked, soon
to die.”

When the 1890 vintage was fairly short, the press
put on a smiley face and avoided stories on poor
market conditions. But the great boom was over, even
though for the moment everyone avoided using the
unhappy “D” word. And the northern march of phyl-
loxera in Sonoma was unabated, and as the vines
died, there was no attempt to replant.

Sonoma County Neighbors
endocino County is Sonoma’s great northern
Mwinegrowing neighbor today. The county line
is but a few miles north of Cloverdale and the
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Alexander Valley. Today it is the home of almost
18,000 acres of wine grapes, mostly red varieties. Its
red leaders are Cabernet Sauvignon, Pinot noir and
Zinfandel. It is a mighty neighbor, ranking number
three in acreage among the Bay Area’s premium wine
counties. But it has not long been so.

At the beginning of the wine boom in the late
1870s, Mendocino County had 31 acres in vines, 26
more than the Alta California had counted in 1858.
In 1871 the county assessor had reported that “the
grape does not succeed well here....” At the end of the
wine boom the railroad finally made it to Ukiah, but
the county still had only 204 acres of wine grapes.
Why Mendocino County lagged far behind the much
more isolated Lake County to the east is something of
a mystery.>

All this changed when Italian Swiss Colony
brought serious winegrowing to Mendocino’s Ukiah
area and later to the Anderson Valley. By 1909 the
county had almost 3500 acres of wine grapes and had
become part of the Bay Area winegrowing region.

Marin County, Sonoma’s neighbor to the south,
has a winegrowing story very much different than
Mendcino’s. In 1890 it had 503 acres of vineyards and
today it has 176 acres, which is well above the eleven
it counted in 1980.

Ernest Peninou has put together stories of the
wine ventures of numerous Marin County families.
Two of these developed resorts, Herman Zapf near
San Rafael and the Escalle family north of Larkspur.
More rural were the estates of Galen Burdell and
Francis De Long near Novato. Peninou wondered why
Marin’s numerous viticultural efforts could “dwindle
to nothing” over the years. He guessed that the cool
Marin climate did not favor wines from Zinfandel, the
most numerous variety in early Marin vineyards.?’
Statistics for the few Marin County vineyards today,
almost all planted between 1995 and 2006, tend to
support Peninou’s suggestion. More than 80% are
planted to Pinot noir, which favors such a cool
climate.

[ Next installment, we will continue our historical “Boom &
Bust” wine journey in The East Bay.]
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Wine Books of South Africa
by
Gail Unzelman

S AN INTRODUCTION to a future article on South African wine books and as a welcome to new WT member

Hennie Taljaard of So. Africa, let us present a volume from the South African bookshelf. Hennie notes in

n email that the earliest book he has found on the country’s wines is Memorandum on Cape Wines, 1846,

by H. H. Gird, while A. Perold’s 7reatise on Viticulture, 1927 (published in Afrikaans in 1926), is the first book

on viticulture. We look forward to the full story from him. Until then, enjoy a brief glimpse of Wines of South
Africa by Gordon Bagnall (Paarl, South Africa: KWV, 1961).

The subtitle of this slim, 95-page book defines its contents: An Account of Their History, Their Production and
Their Nature. Divided into chapters headed “Wine and Man,” “Wines and the Cape,” “Sherry,” “Natural Red
Wines,” “Dessert Wines,” and “Brandy,” the descriptive account unfolds. It is a handsome volume, bound in dark
blue leather, and illustrated with eight full-page wood-engravings especially made for the book by noted graphic

artist Roman Waher.

“On the wine farm originally established by Van der Stel, van Riebeeck’s
successor. Van der Stel planted the Cape’s Constantia Valley with 100,000 vines.
Others settled in the valleys of Stellenbosch, French Hoek, and Paarl, which are
still dotted with wine farms.”

Seven years after Jan van Riebeeck landed in 1852, the first wine was
pressed at the Cape from trial vine stock from France and Spain. He wrote
in his diary: “Today, praised be the Lord, wine was made for the first time
from Cape grapes.” In the background, the first fort of the Dutch settlement
is depicted.
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KIPLING ON WINE
by Thomas Pinney

[In the wine world, Tom Pinney is readily recognized as an esteemed authority on wine's various histories. We can count at least seven
published books among his numerous writings, including History of Wine in America (2 vols), The Brady Book, Notes on a Cellar-Book by
George Saintsbury, and Makers of American Wine. A Distinguished Professor of English, Emeritus, at Pomona College, Pinney is also a world
renowned Kipling scholar. —Ed.]

THIS ALL BEGAN WHEN I FOUND that George Saintsbury’s classic account of his life as a drinker, especially of wine,
the celebrated Notes on a Cellar-Book (1920), is dedicated to Rudyard Kipling. It is the only book of his many books
that Saintsbury troubled to dedicate, and one would suppose that there was some special fitness between the book
and its dedicatee. Did Kipling know anything about wine or care very much about it? Did he say anything notable
about it? Did he show a special knowledge? What follows is a record of what I have found out by reading almost
everything that Kipling ever published and some things, such as his letters, that he never did. The inquiry is one
that has very little to do with Kipling as an artist, but for people interested in wine that does not matter. But some

of his descriptions of wine give a good idea of his virtuosity in that line.

N

Bd may say at once, was not
"" made in honor of Kipling’s
9% 4 status as a connoisseur but
#Q] out of affection for the
man—‘one of the best of
b fellows”—and out of admir-
A ation for his achievements
K%, as an artist—"“the best poet
¥ and taleteller of his genera-
tion.” Kipling was of course
highly pleased by this homage, calling it “more than
munificent,” and he certainly took the trouble to read
the book. His copy of it is in the library at Bateman’s,
his home in Sussex now in the care of the National
Trust. The book bears a great many marginal
markings, most of them having to do with
Saintsbury’s highly allusive style rather than with
what he says about wine.
Kipling wrote to Saintsbury afteér reading the
book:
Now that’s what I call something worth having in
the way of a Book. It represents Experience (how
I envy you some of it!) Knowledge, Judgment
(what the deuce is “liming” sack—and why? I
gather one is expected to know) and Pleasure. And

the subject, of all others next to Woman, is the
most important that has ever engaged the
sustained attention of mankind.

My complaint is that it is no more than a
preliminary excursus: and should be taken in
hand, amplified, elaborated and adorned with
more experiences and experiments. . . .

There is a chapter missing of Comparative
Vintages—Clarets Burgundy and Champagnes.
There is not enough given to the due and reverent
care of the Cellar (I had an Uncle who made his
cellar, quite rightly, a shrine; and served there
with a temperate passion for forty years. He had
Port and an ancient Madeira.)
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What I should like to do would be to come to Bath
[where Saintsbury was living] and have you go
through the Book, viva voce, with amplifications
and memories.. . .
I've had a happy time reading of wines that will
never come again to the world.

(5 July 1920, Letters, V, 22-23)

The letter is quite characteristic; Kipling
acknowledges Saintsbury’s expert status and his own
comparative ignorance. He was always eager to learn
from those who knew; and though he is grateful for
what he gets, he points out deficiencies in a way to
suggest that he knows more than he admits. Kipling
was notorious for the so-called “knowingness” that he
exhibits in many of his early stories, and there is a
suggestion of that here. When the youthful Kipling
called on Mark Twain at Elmira, New York, Twain
wrote afterwards to his wife that he and Kipling
would make a great team: “He knows everything, and
I know the rest.” But the main impression of the
letter is that of a man who is keenly interested in the
subject of drinks, wine in particular, and who has a
sense of the many and varied branches of that subject.

In his dedication of Notes
on a Cellar-Book Saintsbury
had lamented the fact that he
had never had the chance to
offer a bottle of wine to
Kipling. Some years later
Kipling called on Saintsbury at
Bath, where, according to
Kipling’s account in his
autobiography, “He produced a
bottle of real Tokay, which I
tasted, and lost my number
badly by saying that it
reminded me of some
medicinal wine. It is true he merely called me a
blasphemer of the worst, but what he thought I do not
care to think.” (Something of Myself, p. 86).

Despite this failure to appreciate a notable wine,
I think it is safe to say that Kipling liked wine. He
was, in everything but his devotion to his art and in
certain of his political opinions, a temperate man. He
hated drunkenness, though he used it for comic
purposes in some of his soldier stories and, notably, in
“Brugglesmith.” He makes a few references here and
there to a bit of excess on his own part in the matter
of drink, but I doubt that he was ever properly drunk.

There were so-called “temperance” movements in
the England of Kipling’s day, but they were aimed
mostly at the working classes. Kipling’s own branch of
society was untroubled by such things, and took for
granted drink in most of its forms. Both of his parents
were the children of Methodist ministers, which fact,
to an American, would suggest a determined Dryness.
But the main body of English Methodism knew

GEORGE SAINTSBURY
1845-1933

nothing of the strange aberrations displayed by the
American Methodists and by other Protestant
denominations in this country. Wine, among the
English bourgeois, was a thing of course, though they
might not have a very sophisticated idea of its kinds
and qualities. French wines were the standard,
especially Burgundy and Bordeaux—“claret” to the
English. German wine, called “Hock,” was much
appreciated. Sherry was popular then as it has never
been since, and Port, of course, was the Englishman’s
wine, the English having invented it and having taken
control of the trade in it. Kipling’s idea of the varieties
of wine would have been formed on this basis.
Kipling himself regarded prohibition as both
stupid and futile. He held Field Marshal Lord Roberts
in high esteem, as the poem “Bobs” makes clear; but
in the very act of praising him Kipling inserts a mild
criticism, in the language of Tommy Atkins, of
Roberts’s campaign against drink in the army:
‘E’s a little down on drink,
Chaplain Bobs:
But it keeps us outer Clink—
Don’t it, Bobs?
So we will not complain
Tho’ ‘e’s water on the brain,
If ‘e leads us straight again—
Blue-light Bobs.'

The late story “The Prophet and the Country,”
about a crack-pot American with a scheme to save the
country from the effects of Prohibition, is accompanied
by a poem in Horatian style called “The Portent,”
which puts Kipling’s ideas about legislated morality
quite clearly:

Whence [from Prohibition] public strife and naked

crime

And—deadlier than the cup you shun—
A people schooled to mock, in time
All law—not one.
Cease, then, to fashion State-made sin,
Nor give thy children cause to doubt
That Virtue springs from iron within—
Not lead without.

From the age of 16 to 23
Kipling lived and worked as a
journalist in India, first in the
Punjab, at Moslem Lahore,
and then on the Ganges at
Hindu Allahabad, and of
course neither community—
Moslem or Hindu-drinks
wine. But the tight small
circle of the British in India
did. As a journalist and as an
aspiring writer eager to
encounter “life” in many
forms, Kipling often moved outside that circle, but
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always returned to the Civil Station, the Club, the
Office, the Mess at the nearby barracks, and to the
dances and the gymkhanas and the other amusements
of the servants of the Raj. To judge from the
advertisements in the papers that he worked for, the
British in India were well supplied with just the same
sorts of wines that they knew back Home (always
capitalized). That being so, Kipling’s ideas about wine
would not have been extended by the seven years he
spent in India.

He did, however, observe some strange notions
among the aristocratic Indians who could afford to do
as they pleased. Champagne, known as “simpkin,”
was especially popular with these people, or at least
Kipling says that it was. In the story called The
Naulahka, the Maharajah of Gokral Seetarum enjoys
a special mixture:

He beckoned to his attendants. One of them came

forward with a long silver tumbler concealed

beneath his flowing garments, and poured into it
an allowance of liqueur brandy that made Tarvin

[the American hero of the story], used to potent

drinks, open his eyes. The second man produced a

bottle of champagne, opened it with a skill born of

long practice, and filled up the tumbler with the
creaming wine.

The Maharajah drank deep, and wiped the foam

from his beard, saying apologetically—“Such things

are not for political agents to see; but you, Sahib,
are true friend of the State. Therefore I let you
see. Shall they mix you one like this?”
(Ch.16)

appears from a tongue-in-cheek piece that he wrote in
1886. An English doctor published a treatise on
digestion that recommended, among other things,
Champagne and hock-and-soda as more wholesome
drinks than tea or coffee. This man, Kipling wrote
after reviewing the recommendations, “is a doctor
among thousands.”

In the years after India he had many, many
opportunities to learn more about the world’s wines,
but he seems to have been largely indifferent to them.
He spent four years in America, most of it in Vermont,
which is, admittedly, not notable for wine. But he had
been in California, and he was frequently in New
York, where American wine, both Californian and
Eastern, was familiar. His only remark on wine in
America that I know occurs in a letter of advice to a
friend about to travel to the United States for the first
time. Kipling begins with this rule: “never order wine
at dinner or any meal. It's ruinous besides being
indifferent” (22 December 1887: Letters, II, 331). I am
not sure whether he means European or American
wine; my guess is European.

It would be wrong to omit his praise of something
called “Button Punch.” On arriving in San Francisco
early in1889, on his way from India to England to
seek his literary fortune, Kipling was unpleasantly
struck by American drinking habits—Americans drank
far too much and held their drink badly. But, he
writes,

This unhappy state of affairs has, however,

produced one good result, which
I will confide to you. In the

In “A Legend of the Foreign Office”
from Departmental Ditties, Rustum
Beg, the Rajah of Kolozai, who
“Drinketh the ‘simpkin’ and brandy
peg, / Maketh the money to fly”
attempts to reform himself and his
state but soon gives it up:

“Happy, happy Kolozai!

more will Rustum Beg

Play to catch his Viceroy’s eye. He

prefers the ‘simpkin’ peg.”

In the story called “At the End of
the Passage” a “feudatory prince”
mockingly called "Old Timbersides” by
a group of Englishmen complaining of
their hard lot in India, is said to be
addicted to the same “simpkin peg,”
here called the “King’s Peg”:

“He has taken to the King’s Peg

heavily—liqueur brandy for whisky,

and Heidsick for soda-water.”

“That’'s what the Rao of Jubela

took to. Even a native can’t last

Never

heart of the business quarter,
where banks and bankers are
thickest, and telegraph wires
most numerous, stands a semi-
subterranean bar tended by a
German with long blond locks
and a crystalline eye. Go thither
softly, treading on the tips of
your toes, and ask him for a
Button Punch. ‘Twill take ten
minutes to brew, but the result
is the highest and noblest
product of the age. No man but
one knows whatisinit. I have a
theory it is compounded of the
shavings of cherubs’ wings, the
glory of a tropical dawn, the red
clouds of sunset, and fragments
of lost epics by dead masters.
But try you for yourselves, and
pause a while to bless me, who
am always mindful of the truest
interests of my brethren (Kip-

ling’s America, p. 27).

long at that. He’ll go out.”
That Kipling enjoyed wine in India

GROOT CONSTANTIA, built 1685 at Cape Town, is
the oldest wine estate in South Africa. — From: The
Restoration of Groot Constantia, F. K. Kendall, 1927.

.3.

This may or may not have
resembled a Pisco sour—Pisco





brandy, syrup, lemon juice, a beaten eggwhite, and a
dash of Angostura bitters as an ornament on top.

Kipling spent nearly a decade of winters,
1900-1908, in the Cape Colony of South Africa, where
there were many wineries, set amidst extensive
vineyards, producing what I imagine was pretty good
wine. I have found only one reference to South African
wine—Constantia—in his writings, though he mentions
once or twice a South African specialty, a spiced
brandy called “Vanderhum.”

Going to and coming from South Africa year after
year he stopped repeatedly at Madeira, and there are
several knowing references to it in his stories. It also
figures in an anecdote from his autobiography. On a
ship sailing to South Africa “I met,” he writes in
Something of Myself, “a Navy Captain going to a new
command at Simons Town. At Madeira he desired to
lay in wine for his two-year commission. I assisted
him through a variegated day and fluctuating
evening, which laid the foundations of life-long
friendship.” We will never know what that phrase
“variegated day and fluctuating evening” conceals, but
presumably it had something to do with the quest for
a two-years’ supply of Madeira.

Kipling knew Italy and Spain reasonably well,
but, again, he left hardly a word about their wines.
France, the country he loved best of all, is the
exception: there he did pay attention to the wines, as
will appear in the examples that follow below.

As a celebrated writer Kipling was much sought
after, so he had many occasions to be wined and dined
in a fashion unavailable to most of us. In Rome, for
example, in 1917, he reports having lunch with the
English Cardinal Francis Gasquet in the Cardinal’s
apartments in the Palazzo di San Calisto: “artichoke,
omelette, beef, chicken and marvellous ice-cream,
with many curious wines whereof I did not drink” (7
May 1917). The Princess of Monaco, then living at
Claridge’s in London, urged Kipling to call at her
chateau in France when he was touring there, even
though she would not be there to receive him. He did,
and his description of what he found there is worth
quoting at length:

Then we entered [he was travelling with his wife
and an old friend]. The entire contents of every
room was out in the middle of the floor, hooded up,
paper-covered or sheeted—mirrors, whatnots, fur-
niture, lamps, bibelots etc. etc. and the books
protected with sheets of the thick old wall papers.
The place was under reparation—painting, flooring
and every conceivable thing that could be done to
a chateau. And in the big saloon in an enclave
fabricated out of this amazing heapage and
lumpage and dumpage sat an adorably furnished
lunch table for three—with wines of four different
colours—pink, brown, yellow and red—in their
silver mounted caraffes.

Then there entered such a lunch as never was, the

butler with the white gloves steering each course
through the maze of dishevelled furniture and
lamps and pictures and broideries. The hor’s
d’oeuvres were delicious; the buttered eggs that
followed, more than delicious; the veal worthy of
the prodigal Son; the roast chicken a dream; the
peas with minute onions which followed that (and
by this time we felt like Zeps) were perfect; and
the cream-biscuit-meringue pudding crowned it
all, to the camembert and coffee! We all ate but I
think I ate most....Then, grossly replete, we
waddled out into the sunshine....(to his daughter,
Elsie Bambridge, 17 March 1925).

On the same tour, in the south of France, a much
simpler meal followed:

Having provided ourselves with ham, croissants,
butter and cheese at Perigueux early in the morn,
we decided to lunch by the wayside. Worked down
to the beautiful hill town of Belves, raised a bott.
of red and 1 of white, a bott. of Vichy and bought
two drinking glasses from amused nice hostess
(“Motor Tours,” 21 March 1925).

At Magdalene College, Cambridge, where he was
made an honorary fellow, he was introduced to the
Combination Room, “all ancient panelling, ancient
plate, and wondrous wines—where we sat about
talking till ten” (31 May 1932: Letters, VI, 117). And,
to another correspondent, he confided that at
Magdalene they “have a cellar which is eminent even
at the seats of learning” (26 May 1932: Letters, VI,
114). He liked to say that the College was, for him, a
new and delightful club.
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have separated Kipling’s remarks on and refer-
Iences to wine into two series, one biographical and

the other fictional, and have provided an
explanatory commentary for most of them. Both lists
are formed in dictionary style, under the names of the
wines concerned in alphabetical order; the entries
under each name are in chronological order. The
source of each item is given; I have used the so-called
Uniform edition (London, 1899ff.), the most familiar
of English editions, for items from Kipling’s stories;
extracts from the poems are from the Definitive
Edition of 1940. See the list of titles and abbreviations
at the end of this work for further references.

I. Biographical

Bordeaux: A few references in the stories, but nothing
from Kipling’s own history as a drinker.

Burgundy

The world, it is said, may be divided into those
who put Burgundy first and those who put Bordeaux
first. Kipling, from the frequency and character of his
references to Burgundy and from the absence of any





remark about Bordeaux, appears to belong to the first
group.

1. “Well, he fed with me and I filled him up with
Beaune for my own base ends.” (Letters, 19-21 May
1888).

Kipling is describing the visit to him in India from
a young officer who has come to unload on a
sympathetic listener his feelings on being madly in
love. The young man is at first embarrassed: “I let him
squirm all unassisted until he got to the point ‘cause
I wanted to note how a man works under the stress of
an emotion that he is trying to hide.” Then “the
fountains of the great deep were broken up.... He
amused me immensely in his guileless abandon.”

2. The series that follows is from the record of
motor tours that Kipling kept from 1911 to 1926,
mostly of trips in France. The Hotel de la Poste in
Beaune was a favorite place: it was, Kipling wrote,
“exquisitely clean. Grub very good, proprietor of
immense affability.” In April, 1921, this affable
proprietor “set before me bottle of Beaune @ 11 fr.
which resulted in our buying from him for Bateman’s:
2 doz. Corton @ 15 per bot: 1 doz Nuits St. George in
hif bottles: and 1 doz Montrachet @ 18 per bottle plus
3 fr. per bottle duty, etc., landed in England.” (“Motor
Tours,” 24 April 1921).

Two years later they were again in Beaune, “and
had time, calling
at the Hotel de la
Poste...to order 6
dozen Chambertin
1/2 bottles @ 9f.
the bottles to be
sent to wus at
Bateman’s” (“Mo-
tor Tours,” 18
May 1923).

Another two
years, and again
they were at a
Hotel de la Poste, but this one was in Rouen, where
Kipling was inspecting a military cemetery under
construction. “Back [to the hotel]l at 12.30 for
déjeuner. (Corton not so bad).” (“Motor Tours,” 13
March 1925). It is hard to imagine anyone being so
casual about Corton these days.

3. In 1929 Kipling and his wife, in search of the
sun, travelled up the Nile on the S.S. Egypt, a boat
belonging to Thomas Cook and Son. The boat, he
wrote, was “a floating club of all the luxuries...and
we had snipe for dinner and dam good Burgundy at
rates which England does not allow” (to Elsie
Bambridge, 28 Feb 1929).

4. Declining a dinner invitation from the eminent
painter Sir Gerald Kelly, famous for his cellar, Kipling
speaks as one who has already known Romanée Conti.

Bon‘.qim's w(i;‘intb;t4iz I Be‘qam'

LE CORTON
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From: 5" Anniversary Premiere National
Auction of Rare Wines, Heublein, 1973.

He writes from Bath, where his wife was for her
rheumatism: “I'd have come, had I been in reach,
because—for one thing, artis interesting and Romanée
Conti is even more so in this sad world. But I'm here
for weeks and I am sorry that I don’t see anything
better (or safer as things are) than the Black and
White of the average hotel (6 January 1931). I take it
that Black and White is the familiar blended Scotch
whisky, but surely he did not drink it with meals?

5. From the Carlton Hotel, Cannes, Kipling writes
to his son-in-law, George Bambridge: “In return for
your convoying my topper I have sent to 46 [rue de
Varennes, Paris], a couple of dozen of a Burgundy
(1911) which rather pleased me when I met it at table.
They [the Carlton Hotell are quite capable of dis-
patching inferior stuff, but they have vowed to be
honest this time.” The hotel, Kipling adds, appears to
be “overburdened with wine in proportion to its
customers” (4 May 1932).

6. To his publisher, Frank Doubleday, who had
called at Bateman’s and had fallen asleep while
Kipling was reading to him: “The main point of the
Burgundy was that it helped you in your nap. (There
was no story. I just droned out pieces of reading.)”
(n.d.: [June 1932]).

Champagne
1. As a young reporter Kipling was sent to the
opening of a railroad bridge over the Jhelum river in
May 1887; an elaborate breakfast closed the cere-
monies on the occasion:
At the conclusion of the banquet-meal is a vulgar
word—came Havanas and the health of the Queen
drunk in the Royal wine. It is on such occasions
that, soothed by champagne, and made patriotic
by paté de fois gras, both iced, that the humblest
soul feels, he too, is assisting in the development
of India, and the Progress of the Ages (“The Chak-
Nizam Bridge,” Civil and Military Gazette, 18
May 1887).

2. In 1894, by which time he was a world-famous
writer now living in Vermont, he spent a summer in
England, where he was feted everywhere. As for
example: “There was a most sumptuous champagne
last night. Now I know what ‘not a headache in a
hogsgl)ead’ really means” (to Walter Besant, n.d. [May?
1894)).

3. Ten years later, in South Africa, the French
cruiser Dupleix visited Cape Town. Kipling was one of
the guests entertained on board the ship, an
entertainment that “involved soporific drinking” at
déjeuner: “I had,” he wrote, “several times drunk to
the entente cordiale in sweet champagne at eleven in
the morning on the deck of the Dupleix,” with the
result that instead of going round the ship he sat still
and let the ship go round him (“Souvenirs of France,”






1933). For the consequence see the entry below for
“Constantia.”

Chianti

Shortly after Kipling arrived back in England
from his years in India he joined a group of young
writers gathered around the poet and editor William
Ernest Henley. The group met “at a little restaurant
[Solferino’s] off Leicester Square” where they “regu-
lated all literature till all hours of the night.” On one
occasion Kipling dared to criticize some of Henley’s
work: “As regards his free verse I-plus some Chianti—
once put forward the old notion that free verse was
like fishing with barbless hooks. Henley replied
volcanically” (Something of Myself, Ch.4).

Constantia

After the déjeuner on the Dupleix (see above
under “Champagne”) “Cape Town, in turn, invited all
her officers to ‘inspect’ the vineyards of Constantia,
where they make not too weak wines. My charge, on
that occasion, was a young Breton lieutenant. He
returned, his head on his companion’s shoulder,
sleeping like an angel” (Souvenirs of France).
Constantia wines (their great day was over by this
time) were high in alcohol though not fortified. The
property was owned by the State.

Moselle

In 1916 Kipling visited his nephew Oliver Bald-
win, then in the Officers’ Training Corps at
Cambridge. At the time, Kipling seems to have
regarded Oliver, who was then 17, as a surrogate for
his only son John, killed at Loos in 1915. That might
account for the fatherly advice in the extract that
follows. The meal in question was at the Bull Hotel on
Trumpington Street (still there), where Kipling was
staying: “That infernal Moselle last night is loose
among all my joints today. Therefore I urge you not to
drink sweet peedle at any time. Beer is the best” (23
October 1916).

I do not recognize the effects that Kipling
describes: “joints”? Nor have I encountered the term
“peedle” elsewhere. It is not in the Oxford English

Dictionary or in Partridge’s Dictionary of Slang.

Port

1. To his Aunt Louisa Baldwin, who evidently had
offered it to him, Kipling replied: “We don’t drink ‘47
Port in this house” (8 October 1898). Louisa’s
husband, Alfred Baldwin, was the “Uncle who made
his cellar, quite rightly, a shrine” (see above).
Saintsbury says that he drank ‘47 Port on several
occasions, and that around 1870 it was “about in
perfection” (Notes on a Cellar-Book).

2. 1907 was a year of great distinctions for
Kipling: first an honorary degree from the University
of Durham, then an honorary degree from Oxford
(with Mark Twain), and then the Nobel Prize. Things

began well at Durham, where he was entertained by
Professor Ellerslow, a clergyman, and his wife—“a
delightfully simple couple....They gave a dinner party,
a very good one with uncommonly sound port. Port is
generally superior in a cathedral close” (to his mother-
in-law, Anna Smith Balestier, 30 June 1907: Letters,
III, 246-47). The generalization about port in a
cathedral close is very Kiplingesque. His experience of
cathedral closes was not extensive. But he had read
Trollope.

3. To Louisa Baldwin in 1916, accepting a gift.
Alfred Baldwin had died in 1908, so that his widow
was at liberty to distribute treasures from the cellar
/ shrine: “How sweet of you to think of it. ‘51 Port is
not the kind of drink one finds flowing through the
public conduits, these days. I will be very good to it
and invite none but worthy and educated tastes to
help me finish it.” (5 July [1916]: Letters, IV, 383).

Saintsbury says of ‘561 Port simply that it was the
best Port that he ever tasted. It was, he writes, “such
a wine as deserved the famous and pious encomium
(slightly altered) that the Almighty might no doubt
have caused a better wine to exist, but that he never
did” (Notes on a Cellar-Book).

4.In January of 1929 Kipling wrote to Saintsbury
to excuse himself for not stopping to see him in Bath
when he, Kipling, had recently been in the city; he had
had too many people to see. “Otherwise I'd have come
for-more of that port among other things! ‘It’s good in
this house,” as the Mulligan said” (28 January 1929:
Letters, V, 469). The phrase quoted comes from
Thackeray’s “Mrs. Perkins’s Ball” in his Christmas
Books. Saintsbury, who had read and remembered the
whole of English literature, did not need to have the
phrase identified.

Saumur

Not long after his return from India Kipling was
entertained by his Aunt Georgiana, wife of the great
Pre-Raphaelite painter Sir Edward Burne-Jones;
another guest was Kipling’s cousin George Macdonald,
a young solicitor in London. “He drank two glasses of
clinging, clammy Saumur. (I love my Aunt Georgie
but I don’t drink her wines).” After the wine, George
lighted “one of Burne Jones’s best Havanas” and then,
“he was—not to put too fine a point on it AWFUL SICK”
(to Edmonia Hill, 18 December 1889: Letters, I, 372-
73). George, Kipling adds, always had a weak
stomach. But were white wines different then?
Saumur and Moselle (q.v.) are both credited with
powerful effects in Kipling’s remarks on them.

Sherry

With his fellow schoolboys in North Devon (1878—
82), Kipling used to frequent the Golden Bay at
Westward Ho! It was then “little more than a doubtful
pub where we used to drink sherry and lemon-
ade...and think ourselves complete and entire bloods”






(to Elsie Bambridge, 5 October 1925: Letters, V, 266).

II. Fictional

Ancient wine
In “Poseidon’s Law” ( 1904), a poem about the
archetypal mariner—the “robust and Brass-bound
man”-Kipling imagines him seated in a tavern after
extended voyages:
From Punt returned, from Phormio’s Fleet, from
Javan and Gadire,
He strongly occupies the seat about the tavern
fire,
And, moist with much Falernian or smoked
Massilian juice,
Revenges there the Brass-bound man his long-
enforced truce!

“Falernian” was, according to Jancis Robinson,
“the most famous and most highly-prized wine of Italy
in the Roman period,” a white wine from Campania
(Oxford Companion to Wine, 3rd ed.). “Massilia” is the
ancient name for Marseilles. Kipling would have
known of “smoked Massilian juice” from Horace, his
favorite poet. In Odes, ITI, 8, Horace invites Maecenas
to a feast at which Horace will “draw a well-pitched
cork from a jar set to drink the smoke in Tellus’
consulship.” A commentator explains that wine jars
(samphorae) were set in the attic over a smoky kitchen
so that the earthenware jars would absorb the smoke
and mellow the wine.? Horace says nothing about
“Massilian,” which is presumably Kipling’s idea. The
“truce” is the Mariner’s understanding with Poseidon:
at sea he must obey the truth of facts, on pain of
death; on land he can tell lies with impunity.

Balearic wine

The late (1930) story, “The Manner of Men,” opens
with a Spanish ship arriving at the port of Marseilles.
The port authorities are suspicious of the Spaniard,
but soften when he gives them some wine:

“Where do you get this liquor, Spaniard?”

“From our Islands (the Balearics). Is it to your

taste?”

“It is.” The big man unclasped his gorget in

solemn preparation.

Winegrowing in the Balearic Islands—mainly on
Majorca—goes back to Roman times, so Kipling is not
guilty of anachronism here; the story is set in the time
of St. Paul. I know of no evidence that the wine was
highly regarded.

Bordeaux

1. The hero of “The Brushwood Boy” is a young
Englishman almost too perfect to believe—handsome,
charming, well-connected, at the right school, in the
right regiment, etc., etc. When he grows hungry while
out trout-fishing, this is how he is provided for:

The housekeeper had taken good care that her boy

should not go empty; and before he changed to the
white moth [a trout fly] he sat down to excellent
claret with sandwiches of potted egg and things
that adoring women make and men never notice.

2. “Fairy Kist” (1927) invents a society called the
“Fraternity for the Perpetuation of Gratitude towards
Lesser Lights” which gives itself dinners such as this
one:

Several red mullets in paper; a few green peas and

ducklings; an arrangement of cockscombs with

olives, and capers as large as cherries;
strawberries and cream; some 1903 Chateau la

Tour; and that locked cabinet of cigars to which

only Burges has the key.

The flaw in this design is the choice of 1903 for
Chateau Latour; 1903 was, owing to the mixed
weather, a poor year in Bordeaux, at least that is
what the authorities say. Maybe Kipling had had
some that he liked.

GRAND VIN
DE LATOUR

IR B M IR LLKE
al CHATFEL

CH. LATOUR 1904 — its label, cork brand, and case brand.
From the incomparable Clarets and Sauternes by G.AK.
[Keeler], 1920, London.

Burgundy

In his stories, Kipling associates Burgundy with
soldiers, as in “A Deal in Cotton” (1907), when Stalky,
the schoolboy of Stalky and Co. now the commander of
a native regiment in India, at a dinner with old
friends “moved on the Burgundy recommended by the
faculty to enrich fever-thinned blood.” In “The
Honours of War” (1911) another gathering of old
friends with the host of “A Deal in Cotton,” who
produces more Burgundy, this time in a “cobwebbed
bottle.” Later in the story, in which it is necessary to
pacify a difficult guest, a splendid dinner is laid out:
“food and drink are the very best of drugs,” the
narrator says, and names “Heidsick Dry Monopole
‘92” as the leading drug for the purpose. But “Stalky
as usual stuck to Burgundy.”

Capri
In “The Mark of the Beast” (1890), Fleete, the
central character of the story, rather overdoes it on
New Year’s Eve:
Fleete began the night with sherry and bitters,
drank champagne steadily up to dessert, then
raw, rasping Capri with all the strength of
whisky, took Benedictine with his coffee, four or
five whiskies and sodas to improve his pool





strokes, beer and bones at half past two, winding
up with old brandy.

I think Kipling’s description of Capri is
mistaken. Most Capri wine is red, and most of
that comes from the Piedirosso (“red foot”) vine.
Jancis Robinson, et al., describe the wines from
this grape as “relatively soft despite their fresh
acidity, and aromatic, with flavours of red fruits
such as plums and cherries—almost Gamay-like in
some examples.” This is a long way from “raw,
rasping” wine as strong as whisky. Kipling might
have had Capri wine, perhaps at Solferino’s (see
entry for “Chianti”), but I doubt that he ever did. §

Champagne
1. An early poem (October 1884), “The §
Descent of the Punkah,” celebrating the end of
the hot weather in India, calls for champagne:
Yea, straightway to the Club will I
(Though worldly prudence frown)
And drink in driest Monopole
My toast—The punkah’s down.”

A punkah is a large swinging fan fixed to the
ceiling, usually of framed canvas, pulled by a rope to
move the air in a room. The rope was run through the
wall of the room and was pulled by a punkah coolie on
the other side of the wall. Waking the sleeping coolie
was one of the domestic exercises of the English in
India. Heidseick Monopole must have been the most
familiar of Champagnes to Kipling: he names it at
least three times.

2. Another poem from the Indian Years
(“Alnaschar,” November 1886); the exchange value of
the Indian rupee had been steadily falling for a long
time, to the distress of the English, who were paid in
rupees. Inthe poemthe _______
speaker (named for the |
day-dreamer in the
Arabian Nights) =%
imagines that the rupee
has recovered, and so
he calls for Champagne:

“The Widow’s vintage
must be poured
This night above our
humble board.”

And the poem finishes
with the end of the
bottle:

“The cliquot’s
finished quite.”
The mis-spelling of &
“Clicquot” and the
failure to capitalize it

are unusual. He could A busy courtyard scene at MADAME VEUVE CLICQUOT’S Champagne house in Reims, c1879, :
one of the many superb illustrations in Facts about Champagne and Other Sparkling Wines by Champagne 18 by

not have been 100k1ng Henry Vizetelly (1879, London).

at the label.

3. At the end of “William the Conqueror”
(1895), about a young woman with the unlikely
name of “William” and her work in helping to
relieve a famine in India, the exhausted little
group of English celebrate the success of their
work and the understanding between William and
the man she loves. The gentleman has a “good
whisky and soda,” and then they all sat down to
dinner when “they drank one whole bottle of
champagne, hot, because there was no ice.”

The story was bought by the Ladies’ Home
Journal, which then had a rule against any
mention of intoxicating liquor in its pages. When
Kipling learned of this he wrote stiffly to the
editor, saying that had he known of the rule he
would never have submitted the story to the
Journal. He would allow no change to be made:
“my one theory in regard to my work is that writing to
order means loss of power, loss of belief in the
actuality of the tale and ultimately loss of self-respect
to the writer.” The editor backed down.

4. The Scotch ship’s engineer McPhee, in the story
“Bread Upon the Waters (1896), having given his boss
most valuable information, is told to entertain some
friends at the boss’s expense. McPhee and three
friends take a room at Radley’s hotel and proceed to
celebrate:

“We were no drunk in any preceese sense o the

word, but Radley’s showed me the dead men.

There were six magnums o’ dry champagne an’

maybe a bottle of whisky.”

“Do you mean to tell me that you four got away

with a magnum and a half apiece, besides

whisky?” I demanded.

McPhee looked
Etngl down upon me
e from between

) his shoulders
with toleration.
“Man, we were
not sittin’ down
to drink,” he
said. “They no
more than
made us
wutty” [Scots
for “witty”].
: When the boss

gets the bill he
) asks McPhee,
“Man, do ye wash
s 1N champagne?’

3. This final

treatment of

far the most elab-





orate. It comes from “The Bull that Thought” (1924),
an enigmatic story set in the Camargue in the south
of France where the narrator meets an elderly
Monsieur Voiron, a local proprietor and leading
business man. Voiron invites the narrator to a supper
at the hotel where he keeps “a wine on which I should
value your opinion.”
On our return, he disappeared for a few minutes,
and I heard him rumbling in a cellar. The
proprietor presently invited me to the dining-
room, where, beneath one frugal light, a table had
been set with local dishes of renown. There was,
too, a bottle beyond most known sizes, marked
black on red, with a date. Monsieur Voiron opened
it, and we drank to the health of my car [they had
been out on a speed test of the narrator’s car]. The
velvety, perfumed liquor, between fawn and topaz,
neither too sweet nor too dry, creamed in its
generous glass. But I knew no wine composed of
the whispers of angels’ wings, the breath of Eden
and the foam and pulse of Youth renewed. So I
asked what it might be.
“It is champagne,” he said gravely.
“Then what have I been drinking all my life?”
“If you were lucky, before the War, and paid thirty
shillings a bottle, it is possible you may have
drunk one of our better-class tisanes.”
“And where does one get this?”
“Here, I am happy to say. Elsewhere, perhaps, it
is not so easy. We growers exchange these real
wines among ourselves.”

Kipling was a writer who wasted no detail, so I
have always wondered if the bottle being marked
“black on red” was a clue to identity. When M. Voiron
says that one gets the wine “here” he does not mean
that it comes from the Camargue but only that he
possesses some of it. The story that M. Voiron tells
after this wine has been drunk
is of a fabulous character, so I
suppose that only a fabulous
wine could introduce it. Does
anyone know of a description of |
a wine in more extravagant _°
terms than “the whispers of
angels’ wings, the breath of
Eden and the foam and pulse of
Youth renewed”?

Madeira

1.In an early fantasy piece,
Dis Aliter Visum (1885), Kip-
ling imagines a meeting
between early figures from the
history of the British presence
in India. One of them, Warren
Hastings, Governor-Generalin |
the 18" century, hearing of

the governors of modern India, says that “we used to
do queer things at the Council now and then; I
remember when the new Madeira came in; but we
never forgot what was due to our dignity.” “new
Madeira” evidently had a reputation of which I know

nothing. See entry no.5, below.

2. In “Judson and the Empire” (1893), after some
unofficial naval actions in an unnamed African colony
(Mozambique), the grateful Governor (comic Portu-
guese) says:

“Then come to dinner. Madeira, she are still to us,

and I have of the best she manufac.”... That

evening there was a dinner in the village, whose
head was in the Governor’s house, and whose tail
threshed at large throughout all the streets. The

Madeira was everything the Governor had said,

and more, and it was tested against two or three

bottles of Bai-Jove-Judson’s best Vanderhum,
which is Cape brandy ten years in bottle,
flavoured with orange-peel and spices.

According to the authorities, Vanderhum is
flavored with tangerine peel, but orange peel seems
close enough.

3. “McAndrew’s Hymn” (1894), Kipling’s great
dramatic monologue, presents the Scottish engineer
McAndrew, a man dedicated to his work. His abilities
are recognized by the aristocratic board of his
shipping company:

Not but they’re ceevil on the Board. Ye'll hear Sir

Kenneth say:

“Good morn, McAndrew! Back again? An’ how’s

your bilge today?”

Miscallin’ technicalities but handin’ me my chair

To drink Madeira wi’ three Earls— the auld Fleet

Engineer

That started as a boiler-whelp—when steam and

he were low.
‘% 4. McPhee
(see entry no.3

under “Cham-
" pagne”), having

;. received his
: & share of the
prize money,
_ | entertains the
narrator in

McPhee’s home:
But the
crown of
the feast
was some
Madeira of
the kind

you can
only come

A fine cellar of vintage and solera MADEIRAS, illustrated in Noé/ Cossart’s Madeira. The by if you

strange behavior on the part of isiand vineyard, expanded Second Edition by Emanuel Berk, 2011.





know the wine and the man. A little maize-
wrapped fig of clotted Madeira cigars went with
the wine, and the rest was a pale blue smoky
silence (“Bread Upon the Waters”).

The tolerance of Madeira for tobacco was one
reason for its popularity, but Kipling appears to have
invented “Madeira cigars,” since there is no record of
tobacco growing in Madeira. It has been suggested
that Kipling wrote “Madura,” for a tobacco-growing
region in India and that this became “Madeira” by
typographical error.

5. “The Bonds of Discipline” (1903) is the story of
an extravagant spoof put on by the crew of a British
warship in order to fool a French spy on board. They
do everything wrong, including their choice of wine:
“They had up the new Madeira— awful undisciplined
stuff which gives you a cordite mouth next morning.”
What would “new Madeira” be? And why was it
“awful”? (see entry no.1 for “Madeira”).

6. In the very late story called “Aunt Ellen” (1932)
the narrator joins a Mr. Lettcombe, a would-be movie
producer with grandiose ideas, at St. Martin’s College
in a “University town” (Cambridge is meant). When
Lettcombe talks in Hollywood jargon he is challenged
by his academic hosts to explain what he means.
“Lettcombe, always nebulous, except in action, drank
a little College Madeira to help him define, and when
we left, at last, for London, was quite definite.”

Early 18" and 19" century vintage books and Port bottles from the Sandeman
archives. From: Vintage Port by Gaspar M. Pereira (Oporto, 1999).

Port

1. The captain of the ship that is going to fool the
French spy in “The Bonds of Discipline” (see item 5
under “Madeira,” above), having decided on the plan,
says to his First Mate, “T'll lay you a dozen o’ liquorice
an’ ink”—it must ha’ been that new tawny port—“that
I've got a ship that I can trust.” I don’t find the terms
very apt for any grade of tawny port, but the story is
narrated by a sailor named Pyecroft, who is supposed
to have a good command of expression.

2. In “The Honours of War” (1911) another story
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featuring Stalky and his military friends, two of the
company have gone off to sleep, because, it is
explained, “Ipps [the butler] let ’em have the 81 port.”
When they are discovered, “one on a sofa, one in a long
chair,” it is observed that since they had had a
“wildish night” and a “hard day,” “What else should
youth do, then, but eat, and drink ’81 port, and
remember their sorrows no more.”

Saintsbury had 1881 Port from Cockburn and
from Sandeman in his cellar and includes them in the
list of “the best of those I drank in thorough
condition.”

Sherry
1.1 assume that I do not need to explain the story
of Kim. When Kim is caught by the Enghsh and
separated from the lama he is in a -
somewhat battered condition as he is ;
interrogated by the two chaplains:
“Get him a glass of sherry, then, &
and let him squat on the cot. ¥
Now Kim,” continued Father
Victor, “no one is going to hurt you. Drink that down
and tell us about yourself. The truth, if you've no
objection.” Kim coughed a little as he put down the
empty glass, and considered.

His considering tells him that things are “working
in his favour....Else why did the fat padre seem so
impressed, and why the glass of hot yellow wine from
the lean one?” (Ch.V).

2. In “My Son’s Wife” (1913) a very urban English-
man named Midmore inherits a country place. When
he isjilted by his city lady, he retreats to the country,
and, in his overwrought condition, faints in his newly-
inherited house, and is tended by the housekeeper.
After this Midmore “dragged his poor bruised soul to
bed and would have pitied it all over again, but the
food and warm sherry and water drugged him to
instant sleep.” One of Kipling’s commentators, after
the phrase “warm sherry and water,” asks “surely
not? or did they?” I can’t think of any other instance of
such a thing. Did they?

$4¢

o now you have the evidence, so far as that has
Sbeen written down. What did Kipling know

about wine? or care? I think that the answer to
both questions is, probably, rather more than most
people. No doubt I have missed some things and failed
to understand others, but I hope I have given some
idea of a great writer’s relation to a subject we all care
about.

I have left out of this survey one most important
fact. Around 1915 Kipling began to suffer internal
pains that plagued him for the rest of his life. They
were unpredictable, but could be extreme, debilitating
pains. The doctors were baffled. Some said one thing,





some another. He endured operations on several
occasions; he lost weight; he lost energy; he lost the
ability for sustained work. But he kept on,
uncomplaining, grateful for any hours or days or
relief: as his daughter wrote, “he would only ask to be
left alone until the pain was over.” This condition—it
was at last diagnosed as caused by a duodenal
ulcer-made it hard for him to enjoy an ordinary diet.
I've been put on a regimen of the utmost simplicity
[he wrote a friend] which don’t include any sorts of
Burgundy or wines—by reason of an upset inside
(so there’s no hope for joyous dinners) or the food
that goes with good liquors. (17 October 1931).

Things were not always so stringent: he was able
to drink some wine during these years, as we have
seen, but always with some hesitation. I would call
him a lover of wine manqué, but a lover nonetheless.

KIPLING’S STUDY in his home at East Sussex, where he lived from 1902
until his death in 1936. On one of these library shelves sits his personal
copy of George Saintsbury’s Notes on a Cellar-Book.

NOTES

1. “Bobs,” originally published in 1893. “Blue-Light”
means a temperance worker.

2. Untitled review, Civil and Military Gazette, 5
March 1886. The item is uncollected and is not
listed in any bibliography. The Gazette was the
paper for which Kipling worked in Lahore.

3. Daniel H. Garrison, Horace: Epodes and Odes: A
New Annotated Latin Edition, Norman, Univ of
Oklahoma Press, 1991, p. 309.

4. Jancis Robinson, et al. Wine Grapes, N.Y., 2012.
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WORDS AND PRICE INFLATION
by George Caloyannidis

HERE IS A NEW BOOK: The
Language of Food:' A Linguist
Reads the Menu, by Dan
Jurafsky, a professor at Stanford
University, in which he and his
team analyzed the menus of
6,500 restaurants around the
country describing 650,000 dishes.

In 1919 the restaurant in the Hotel Pennsylvania
in New York offered “Lamb with Boiled Potatoes.”
Today, the Statler Grill in the same hotel offers
“Lollipop Colorado Lamb Chop with Buttered Mashed
Potatoes with a Touch of Cream Whipped to Perfec-
tion.” Among the findings is that fancy restaurants
use fancier and longer descriptions. He states that
every increase of one letter in the average length of a
descriptionis associated with a 69-cent increase in the
price of that dish.

How about wine? Out of curiosity, I checked wine
descriptions over the years.

In his 1980 edition of 7he Great Vintage Wine
Book, Michael Broadbent described a 1945 Batard-
Montrachet (Saccone & Speed) tasted in 1953 in nine
words: “I found it nutty but nearly over the hill—hard
to say now whether this was due to my inexperience.”
How humble! He was 26 years old at the time.

In the 1991 edition, he described the 1983
Domaine Laflaive Bienvenue-Batard-Montrachet as
“medium-pale, still green-tinged; gentle, slightly
scented; very high strength, about 14%, and certainly
more powerful than the eye and nose led one to
expect. Rich, beautiful shape in the mouth, sweet,
mouthfilling. Now to 2000.” Thirty-seven words.

The same wine, from Domaine Anne-Claude
Leflaive, 2012 vintage, is described in Robert Parker’s
Wine Advocate (#211) as, among other things, having
“a wonderful, complex bouquet with orange zest,
apricot blossom, minerals and white peach” using 58
words. Incidentally, Wine Spectator (9/30/14) finds the
same wine from Domaine Leflaive, 2011 vintage,
continued on p.15 —





= NEWS
& NOTES :

“ACRES OF GOOD STUFF”

is one way Julian Curry describes his Hic! Or the
Entire History of Wine (Abridged) [London: Vinum
Bonum, 2001; illustrated by Chris Duggan, 68pp. Pb.]
Jim Gabler's Wine Into Words says: “This little book
first appeared as a lighthearted one-man play written
and acted by Julian Curry. Its genesis evolves from a
passage in The Story of Wine about Hugh Johnson
and friends drinking a 421-year-old German Stein-
wein (vintage 1540). The survival of that ancient
wine, how it found its way into the cellars of a London
wine merchant, and its color and taste when opened
on duly 7, 1961, become the threads with which Cur-
ry, professed ‘wine nut,’ binds together this interest-
ing anthology of wine stories dedicated to the history
of wine.” It has been called “an absolute gem.” Only
recently was Hic! finally crossed off your Editor’s
Want List; puzzling a bit, as there are now multiple
copies available online. It is recommended you grab
one.

JUST A TASTE ...

While we anticipate our bibliographic report on South
African wine literature from new member Hennie
Taljaard, here is a vintage taste to savor: Historic
Farms of South Africa. The Wool, the Wheat, and
the Wine of the 17" and 18" Centuries by Dorothea
Fairbridge (1931, Oxford University Press/London:
Humphrey Milford, 294 pp.). This is the last book of
the noted South African author and historian,
Dorothea Fairbridge (1862-1931), and the sequel to
her well-received Pilgrims’ Way in South Africa and
Historic Houses of South Africa. It is a handsome,
well-crafted volume, with spacious type and striking,
historical illustrations.

MORE ON

Hugh Johnson’s Pop-Up Wine Book mentioned last
issue when we asked if there are other known wine
pop-ups. We have not heard of another yet, but Axel
Borg at U.C. Davis, Shields Library, writes to tell us
there is a German-language edition of Johnson’s book
called Hugh Johnson’s Weintheater (Bern/Stuttgart:
Hallwag, 1989). With different covers (in slipcase),
the pop-ups are the same.

WINE, FOOD & THE ARTS-
Works Gathered by the American
Institute of Wine & Food
Tendril Elliott Mackey, who has been “Mr. Wine
Appreciation Guild” (San Francisco) for some 41
years, has unearthed a very small cache of Volume I
(1996) and Volume II (1997) of this magnificent
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publication. The A.ILLW.F., founded by Julia Child,
Richard Graff, and Robert Mondavi, “on the premise
that the art and science of eating are essential to the
quality of human life,” the institute was “devoted to
improving the understanding, appreciation, and
accessibility of food and drink.” During its years, first-
class publications were produced—none more lovely
than these first two volumes. Elliott is extending a
special offer to WT members of signed sets of these
two rare treasures— Vol. I (“Robert Mondavi hands”
issue) and Vol.II (“Julia Child hands” issue), each
signed by Robert Mondavi (on the title page) or Julia
Child (on the front cover). $100 a set. Priceless. 1-800-
231-9463. Ext.18.

DEBUT NOVEL

Internationally recognized wine expert, and publisher
of the Wine Price File from 1989-2005, William
Edgerton, has written his first novel, Wine Killer. A
Jake Halsey Mystery (Darien, CT: Halsey Press,
2011, 322 pp). Your in-house reviewer rates it one of
the best wine novels ever read, and can’t wait for the
promised sequel. (For more on Wine Fiction, don’t
miss the return of “Wine Tales” this issue.)

Remember This Lovely Sight?!
Fred Frye writes: I think you will like these
bookstores.http:/thebookinsider.com/beautiful-book
stores/

bey Bookshop, Paris.

BOOKS & WINE
A Room without Books is like a Body without a Soul.
— Cicero
A Meal without Wine is like a Day without Sunshine.
— Brillat-Savarin






A REVIEW AND A COMMENTARY
by Willard Brown

[A frequent contributor to our Quarterly, Will Brown is a southern
Oregon retired physician-turned-winemaker with a passion for
Oregon wine history. — Ed.]

Winemakers of the Willamette Valley. Pioneering
Vintners from Oregon’s Wine Countryby Vivian Perry
and John Vincent. Charleston, SC: History Press /
American Palate Series, 2013.

about Northwest wine—a popular topic for wine

writers due to the rapid growth of the industry
and the popularity and quality of the wines produced
in the region.

It is a 9 x 6 paperback, of 160 pages, with a fore-
word by Harry Peterson-Nedry, a well-known Oregon
vintner, an appendix, and an index. It is pleasantly
illustrated with portrait drawings by Sarah Schles-
inger of the chapter personages, and many color
photographs.

The title implies there will be stories of the early
winemakers in the Willamette Valley, but the likes of
Charles Coury, David Lett, Dick Erath and others
have been re-named “founders,” and the “pioneers” in
the book are the second generation and the passionate
winemakers of the current generation. That said, the
writers focused on eighteen persons out of probably
several hundred who might fit these descriptors.
There are five- or six-page bios about each winemaker
followed by a capsule of information about their
wineries—the sort of thing a wine tourist would
appreciate. This is an easy read, which could be
accomplished in one evening.

The authors are not what one could call wine
country “insiders,” but Vivian Perry has significant
credentials as a writer and has lived in Oregon for
more than a decade.

In reviewing this work, I found enough errors in
areas of my expertise that I was moved to conclude
that there might be less than reliable information in
other parts of the book. Early on in Chapter One,
under the heading Grapes Arrive With Europeans, I
found three errors in two sentences on page 18. The
writers claim: “The first documented grapes were
planted in Oregon’s Rogue Valley in 1847. It was
again in Oregon’s Rogue Valley that the first
commercial vineyard was planted in 1852 by Peter
Britt.”

The facts are: in 1847 indigenous people occupied
the Valley with few exceptions. It was not until 1852,
when gold was discovered at what is now Jackson-
ville, that miners created a gold-rush village there.
Peter Britt did not arrive in Jacksonville until
November 1852, and did not plant grapes before about

THIS BOOK IS THE LATEST of a number of books
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1855 and then only to make wine for his own use.
Britt did not create a “commercial” winery until the
mid-1870s when he was challenged by the Internal
Revenue Service for not paying taxes on his home-
made wine that he had been selling to friends and
others. He named his commercial facility the Valley
View Winery, the first commercial winery in Oregon
(not to be confused with the contemporary Valley
View Winery in The Rogue Valley AVA of Oregon). By
that time he had planted vines of Vitis vinifera
purchased from Charles Wetmore in California.

Further along on page 22, the authors state:
“After Prohibition wine grape growing in Oregon was
minimal. The turning point began with a 1952 thesis
on cool climate viticulture written by Charles Coury.”
The facts are: Coury graduated from U.C.L.A. in 1952
but did not matriculate at U.C. Davis until 1962
where he wrote his masters thesis, “Wine Grape
Adaptation in the Napa Valley, California,” which was
approved in 1964 when he received his degree.

Perhaps I might be thought guilty of nit picking,
but these errors noted are fundamental to the history
of Oregon wine and should be corrected rather than
perpetuated.

On balance I would consider this a “nice” book, but
one that is of limited interest that would appeal to a
limited readership, most probably lay readers who
like Oregon Pinot Noir, or readers planning to explore
the Willamette Valley wine country and want to know
about a few places to visit.

Winemakers of the Willamette Valley, released
only in paperback, is available at Amazon for $15.82.

Winemakers
WILLAMETTE VALLEY

PIDNEERING VINTNERS /-~ OREGON'S WINE COUNTRY

VIVIAN PERRY # JOHN VINCENT

FOREWORD BY HARRY PETERSON-NEDRY

A COMMENTARY
on
The Principles and Practice of Winemaking (1934)
and Its WTQ Review by Thomas Pinney (2002)

WHILE AGO, WAYWARD TENDRILS editor Gail
Unzelman asked me if [ had any older books on
wine that I might review for publication. I
replied that the oldest one I had was The Principles
and Practice of Winemaking by W. V. Cruess PhD,
published in 1934. Gail responded with the fact that





Thomas Pinney had reviewed this book in 2002;
would I care to comment on the book and the review
for the eightieth birthday of the book’s publication?

I have conducted this review from the perspective
of a winemaker still in part-time practice. Remark-
ably, I found that the principles of winemaking have
changed little in eight decades, but the practices have
changed a great deal. Why is this? Well, I can offer
several reasons. The fundamental principles of
winemaking are to take sound, ripe grapes, allow
them to undergo fermentation in sanitized recep-
tacles, and when fermentation is completed, clear the
wine and allow it to age in other sanitized vessels, and
finally to bottle it aseptically. The common thread
here is good grapes and strict cleanliness. This was as
true eighty years ago as it is today. It is the
technology that has changed for the better. Wine
diseases, which are covered in Cruess’ book, were
either due to microbiological agents, oxidation, or
metal pickup from contact with iron, steel, and tin
equipment or pumping lines. The use of stainless steel
vessels, small oak barrels, plastic pumping lines, and
more has facilitated control of cleanliness and elimi-
nated metal pickup. Cultured wine yeasts today are
easily hydrated for addition, the laborious process of
propagating them is history, and there are a plethora
of products for the task. Even the use of native yeasts
in fermentation has been facilitated in a milieu of
cleanliness and good equipment. Another major factor
in today’s wine technology is the growth in numbers
of academically trained winemakers, graduates of
professional winemaking programs like U.C. Davis,
California State University—Fresno, and Cornell
University. In addition, short courses in all aspects of
winemaking have been sponsored for decades at these
same institutions.

Thomas Pinney titled his WTQ review of 7The
Principles and Practice of Winemaking “The Most
Important Book Ever Written About California Wine”
[v12#3, July 2002]. His review does not disappoint in
its comprehensive discussion and firm grasp of
historical material. In it he gave us background
material on the dismal state of the wine industry post-
Prohibition, the opportunity posed to Dr. William Vere
Cruess to attempt to bring winemaking in California
back to acceptable standards, and the existence of an
academic wine team at U.C. Berkeley in the pre-Davis
days. He also thoroughly covered the many topics
introduced by Cruess in the book. In addition, he
noted the life history of the book in its 1947 and 1960
revisions. It would be a monumental task to attempt
to improve upon Prof. Pinney’s review and I could not
even approach it in its thoroughness and academic
integrity. For Tendrils readers who have issues back
to 2002, I would highly recommend looking at the full
review.

I have been involved in wine studies over many
decades and personally experienced the changes in
technology. My first winemaking class was at U.C.
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Davis in 1963 when Maynard Amerine told the class
that dessert wine production still exceeded that of
table wine in California. About five years later the
tide turned with the onset of the wine revolution in
America, which is still going on. Now U.S. wines are
better than ever and easily the match of their
European counterparts; but I still miss redwood-aged
California Zinfandel.

Is this the most important book ever written about
California wine? Based on its authoritative prov-
enance, the devastation of the industry by Prohibi-
tion, and that is was the only ray of light in a field of
darkness at the time, I would have to agree that it is.

The Principles and Practice
of Wine Making

By

W. V. CRUESS, Pu.D.
Professor of Fruoit Technology
University of California
Berkeley, California

WINE TALES
by
Warren Johnson

[We welcome the
return of Warren
Johnson and his “Wine Tales”! Several years ago, in his regular
column, Warren entertained us and kept us attuned to the world of
wine fiction. He takes special pleasure in snooping-out new & old
titles for his ongoing database of over 300 works. — Ed.]

The Winemaker Detective Series

MMERSE YOURSELF IN THE FRENCH countryside and
Igourmet attitude with two amateur sleuths gum-

shoeing around Bordeaux wine country and
elsewhere. You and the four to five million French
who are watching this dramatization on television will
get hooked. There are already twenty books in the
series. Who knows when it will end?

The Winemaker Detective series ventures into the
underworld where there’s money, deceit, death, crime,
inheritance, jealousy—all the ingredients needed to





distill a fine detective series. But, let’s not overlook
the enjoyment of the food which goes along with the
wine. Authors Jean-Pierre Alaux and Noél Balen,
wine lover and music lover respectively, came up with
the idea for The Winemaker Detective series over a
meal, accompanied by more than a few glasses of
wine, of course. Fortunately, for the non-Francophile
reader, this series is translated so that we all may
enjoy these volumes.

Benjamin Cooker and his sidekick Virgile
Lanssien seem to always find a mystery to solve when
roaming France’s vineyards. Benjamin is in his fifties,
representing the mature sleuth, while Virgile
represents the younger generation. Benjamin is the
winemaker’s winemaker, bent on helping wine estates
throughout the country. Though Benjamin may be
seen as unforeseeable and stubborn, he is a successful
detective, guided by his instincts, and his memory of
aromas and flavors.

There are four volumes currently available in
America, published by Le French Book, NY. = The
first is Treachery in Bordeaux (2012, 144pp), where
the barrels have been contaminated at the Moniales
Haut-Brion wine estate. = Next, as a wine critic, our
sleuth travels to Tours to recover from a disastrous
night in Paris where, in Grand Cru Heist (2013,
149pp), he must find who stole the bottles of precious
wine, while also solving two murders. = The third book
in the series, Nightmare in Burgundy (2014, 140pp),
finds Benjamin encountering messages from another
era haunting the Clos de Vougeot. » Just released is
Deadly Tasting (2014, 144pp) in which the police call
on Benjamin to help them understand the wine-
related symbolism they are finding in the once-
peaceful vineyards of Pomerol.

To relish in the wine world of France, this series
of books promises to not only enlighten our indulgence
in French wines, but to do so with great taste.

Some Recent Releases

Janet Hubbard. Champagne: The Farewell, published
in 2012 (250 pp), is the first in her Vengeance in
the Vineyard mystery series devoted to different
French wine regions. Bordeaux: The Bitter Finish,
was released in 2014. 308 pp.

Howard K. Dial M for Merlot. The author’s first novel,
set in Florida and France. 2014. 342 pp.

Lisa King. Vulture au Vin. 2014. 320 pp. The author’s
first book is Death in a Wine Dark Sea, 2012. 352
pp. Both are set in California.

Jim Wheat. A Wine to Die For. A Wine Salesman
Mystery. 2014. 200 pp. The first book in Wheat’s
series is Vintage Murder, published the same
year. 218 pp. (These two do not rate a recom-
mendation, but are noted nonetheless. Self-
published, the book’s presentation and badly
written story are amateurish and bothersome.)
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CALOYANNIDIS, cont. from p.11 —

“packed with lime, hazelnut, citronella, and apple
flavors.”

I don’t believe the 1945 cost more than $5. Today,
the 2011 costs about $450.

Word and price inflation aside, the nine words
used by Broadbent convey to me much more useful
information than Parker’s fifty-eight.

AN INVITATION

The Hess Collection Winery on Mt. Veeder, and
Dean Walters, director of the Early California
Wine Trade Archive, will be hosting a lecture
and exhibit focusing on Theodore Gier, one of
the winery property’s early owners. The rise
and fall of one of early California’s most
successful winemakers and merchants will be
told, and the early days of the Mt. Veeder wine-
making community will be touched upon. Wine
and hors d’oeuvres will be served preceding the
lecture.

Theodore Gier was the feature of an article by
Dean Walters published in the Wayward
Tendrils Quarterly, October 2013 issue. Gier
purchased the property in 1900, built the
beautiful stone winery in 1903, and produced
some of his most renowned wines under the
Sequoia Vineyard label. Eventually the property
was sold to the Christian Brothers in 1930.

Please call The Hess Collection for reservations,
or better yet, use this web address to buy tickets
directly: http:/tinyurl.com/LN2URLU.

Where: At The Hess Collection winery, in the

lecture room adjacent to the art gallery.
When: Saturday, Nov. 22, 2014. 6:30 — 9 pm.
Cost: $20 per person.

The Hess Collection
4411 Redwood Road
Napa, Ca 94558
707.255.1144






ONE FINE OCTOBER DAWN ...

by

Gail Unzelman

October Dawn. A Short and Practical Treatise on the Manufacture of Home Made Wines
from the Native Grapes of New England by Emma Tudor, 1926.
Privately Printed at The Riverside Press, Cambridge, Mass.

I HAVE ALWAYS LIKED THIS BOOK, everything about it. I bought my initial copy in 1978 ($8) from a favorite
bookseller, the late, esteemed Elisabeth Woodburn of Booknoll Books. There are three reasons October Dawn
merits special-book status on our bookshelves: its strikingly handsome appearance; the author’s reference to, and
admiration of, George Husmann, one of my most admired wine pioneers and authors; and I wondered, who was

Emma Tudor, who could produce such a meaningful book?

bviously, she would be a lady of
wealth and position, one of high
values, who appreciated fine
books and the noble message she
4 wished to share. On the title
N page, “Printed Privately at The
)| Riverside Press, Cambridge”
announces quality. The River-
side Press was founded in 1852
on the banks of the Charles
River by Henry Houghton and has enjoyed a long
history of superior craftsmanship, recognized for the
typographic, stylistic, and artistic components of its
published works. No one less

and Mr. Shepherd traveled extensively, and had five
lovely daughters, the eldest of whom married into the
J.P. Morgan family.

The Book
his “little book,” published during the sixth year
I of Prohibition, was “written with the idea in
mind of helping those who wish to make a light
wine from our native grapes and with the idea of
helping the cause of temperance in its truest sense.”
The author had realized it a “pity that [she] had
never made real wine from the grapes in our vineyard
[at their “Four Winds” estate, Westwood, MA]” and in
her new-found efforts to do so, was
overjoyed to find “a book written by a

would be asked to produce her
valued treatise.

man who had been a grape-raiser as well

Emma Tudor

mma Tudor [1872-1948]
Ewas born into an estab-

lished Massachusetts
family. At age twenty-two she
married handsome young
Frederick Shepherd Converse,
“born to Boston wealth with
family roots dating to the 17%
century, and Harvard educated,”
who would become an
internationally renowned com-
poser, music professor at the
New England Conservatory of
Music, and later, Harvard Uni-
versity.

Emma Tudor Converse
became active in many of the
Boston-area special charity
causes for women and children,
and presided over historical,
music, social, and church

societies. (A printed insert in her book advised that

' OCTOBER DAWN

;Mynwnur:mtum HOIM T RTA DL WINES PROM
. 1HE NATIVE GRAPLS OF NEW ENOLAND

BY
EMMA TUDOR

PRINTED FRIVATRLY
AT THE RIFDRIT 1XES2, QAMIRIDCI
1926

as a vintner in the Middle West and in
California, where he had had great
experience in marketing grapes, and in
manufacturing
wine which
. was sold all
_ through the
~ country and
. exported to
b France..” She
_ continued,
. “When I had
finished his
book, I was
convinced the
old pioneer
. had the right
' idea about the
question which
has so agitated
. our country
since the com-
“ ing of Prohi-

bition, which has so undermined the morals of the

October Dawn would be sent to anyone contributing
a minimum of five dollars to The Free Hospital for
Women in Brookline; founded in 1895 it was the first
teaching hospital for Harvard Medical School.) She
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land of Liberty. He discriminates, as most of our
people do not know how to do, between wine and
liquor.” She then quotes a long two-page testimonial
by George Husmann from his American Grape





Growing and Wine Making (1896) on “pure light wine
as a general beverage is one of the best promoters of
temperance that can be found.” Husmann’s book was
the “inspiration and help” she needed to undertake
making wine from her vineyard.

In a brief sixty-three pages divided into ten
chapters, Tudor duly records for the reader her First
Efforts—and how to avoid such calamities; What
Grapes to Use; How to tend your Vines and Grapes:
Paraphernalia required. Chapters 6—S8 describe The
First Day—Pressing, The Second Day, and The Third
Day (“The morning of the third day will be equally
exciting. The whole room will be filled with the
fragrance of the fermentation...”). Chapter 9 covers
Barrels and Casks (“The barrels used must be
absolutely clean and sweet, without the slightest
mouldiness.”) One can hear Prof. Husmann preaching
this over and over again his entire winemaking life.
The final chapter gives instructions on “Storing” the
wine-filled barrels, with a reminder “it will improve
until it is a year old.” Then, always “draw the wine off
from the upper surface, placing the jug or receptacle
on the floor. The glass gallon jugs are very nice for
that purpose...you can see at once if the wine is clear.”

‘The grapes are heavy...”

ur lady author advised, “in all honesty,” at the
O start of her little treatise, “I feel that, in

making wine enough for one’s own daily family
use, no woman ought to undertake it, unless she is
unusually strong physically. It is a man’s job. If a
woman wants to do it, she should have the assistance
of a man, especially during the pressing and racking
time. During the day’s work I estimated that I lifted
three thousand pounds. The grapes are heavy, the
must is heavy, and so are all the utensils.”

It is hard to imagine that Emma Tudor actually
meant for her “short and practical treatise” to be used
as aneveryday winemaking manual. The beige paper-
covered boards with the cut-out colored grape cluster
affixed to the front cover is not your usual makeup for
a hands-on text book. Rather, the book is a richly
printed and bound keepsake—one where she
encourages any and all to make their own
“temperance” wine for home enjoyment. Of the
numerous copies viewed, many have been inscribed,
or at least signed, by the author. She even presented
a copy, “with gratitude,” to the longtime governess of
her grandchildren! No limitation of the number of
books printed is given, but a good guess would be no
more than 150 to 200, at most?

At the close, Emma Tudor dated her winemaking
treatise: Westwood, Mass., March 25, 1926. She
neglected to note that Westwood was a Dry town at
the time; it would remain so until the 21* century.
Probably October Dawn did get some practical use by
her neighbors.
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NOTES

An excellent biography of Frederick S. Converse, in
the “Composers of America Series,” is Frederick
Shepherd Converse, 1871-1940. His Life and
Music by Robert J. Garofalo (Metuchen, NJ &
London: Scarecrow Press, 1994). Emma Tudor
Converse’s detailed and literary diaries played a
significant role in the research of the book.

There are 11 cartons of Converse/Tudor family
papers, 1735-1971, at the Massachusets Histori-
cal Society.

Emma Tudor Converse and Frederick S. Converse and their children,
c1908. - From Frederick Shepherd Converse...His Life and Music, 1994.

WHILE WE ARE ON OUR BOOKISH TOUR of admiration,
let’s move a few spots along the bookshelf and look at
two similar Prohibition-era works.

Wine Making for the Amateur by R. Selden Rose.
New Haven: Printed for Members of The Bacchus
Club, 1930.

R. Selden Rose
or a number of previous generations, the
Fprominent Rose family held a distinctive
presence on Lake Keuka, in New York’s Finger
Lakes District. Robert Selden Rose (1887—1964), born
in Geneva, NY, graduated from Yale University, class
of 1909, married into a fine family, took advance
study at the University of Madrid, and became a
distinguished professor of Spanish at Yale, retiring in
1952. He authored numerous academic works in the
fields of Spanish history and literature, and one book
related to his life-time hobby, Wine Making for the
Amateur.
Wine Making
ur New England author who prepared “this
book of first principles” of wine making on a
small-scale reminds the reader on the first
page that with wine on the table, one dines and lives





true to tradition—that “good company, good welcome,
good wine, can make good people.”

“Making dry wines has been a hobby with us for a
good many years,” beginning with “a few pounds of
CODCOI‘dS in a stone crock——our success was not start-
ling.” But “we persevered

design and illustration, lettering, typography, and
calligraphy.” He spent many years with Alfred Knopf
publishing company designing and illustrating
numerous award-winning books. Dwiggins’ four full-
page drawings for Wine Making for the Amateur,

engraved on wood by F. H.

with faith and enthusiasm.”

Fischer, strikingly illus-

Finally, “our efforts aroused
the sympathy, perhaps the
pity, of an authority on
viticulture and wine making.
They are his life work and his
hobby. ... We began to see the
light.” Our intricate process
became a very simple matter
as “he impressed upon us just
three things: to use only wine
grapes, to protect wine from
contact with the air, and to
blend. Things rarely go wrong
now...” (The trusted rescuer is
not named.)

Rose divided his 100-page
detailed manual into four
parts, with twelve sections.
“Dry Red Wines” begins the
book, and is the largest
section with almost half the
book’s pages; “Dry White

I—Wme Making

for the Amateur.
By R. Selden Rose.

trate different stages of
winemaking: The Ferment-
ing Vat; The Grape Mill
and Wine Press; Blending
Wines; and Disgorging
Champagne.

As with Emma Tudor’s
| book (and the one follow-
ing), Rose’s publication is
much too fine to be actually
used in the wine cellar. A
brown brush-washed-
patterned paper cover the
10 x 7% boards, secured by
a sturdy beige linen spine
with a fragile printed label,
makes an attractive pack-
age for the typography
inside: wide margins all
around, with printed
marginal notes (anecdotal
or instructional), the text

Wines,” “Care of Wines,” and New Haven: body in a large, bold
“Sparkling Wine” round out Printed for Members of The Bicchus ik typeface on heavy cream
his handsome little treatise. Vo cte paper. The edition is a

The Book

substantial 515 hand-

e e ———— N —

numbered copies, whose

ith its 1illustrious
‘;s; production team—
author, designer,

illustrator— Wine Making for

the Amateurwas a shoo-in as

one of the “Fifty Books of the Year” awarded by the
American Institute of Graphic Arts in 1930. The
Colophon names the all-star cast: Designed and Type
Set by Carl Purington Rollins; Pictures by W. A.
Dwiggins, Engraved on wood by F. H. Fischer.

It would seem only natural for the Yale University
professor and author to approach Carl Purington
Rollins (1880-1960) to head the team for his book.
Rollins, acknowledged as one America’s greatest
graphic designers, was also a fine printer who was
appointed in 1920 printer to Yale University,
responsible for the typographic design of all Yale
Press publications. In 1928, at his nearby home in
New Haven, he established his own handpress, At the
Sign of the Chorobates." This is where he set the type
for Rose’s book. Fellow “graphic designer” (and the
man who coined the term in 1922 in reference to
himself), W. A. Dwiggins (1880-1956), was a skilled
artisan whose work encompassed type design, book

identify The Bacchus Club.)

The title page of Rose’s award-winning book with its honored grapevine
vignette, the Mark of The Bacchus Club. (No information was located to
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original cost was $15. It is
certain this bountiful book
was appreciated by all who
came to have one.

NOTES

1.1 had to look it up: a chorobate is an ancient leveling tool
used in the construction of aqueducts.

2. As a hobby, Dwiggins carved marionettes and con-
structed a theater for their performances.

A Treatise on the Making of Palatable Table Wines.
Recommended to Gentlemen, Especially in Virginia,
for Their Own Use by Bernard Peyton Chamberlain.
[Charlottesville, VA]: Privately Printed for the
Author, 1931.

The Author

ernard Peyton Chamberlain (1896-1983) was a
Bhighly successful attorney in Charlottesville,

Virginia. He was born at “Birdwood,” the large
plantation of his parents (of vintage New England
and Virginia stock) in Albermarle County, VA (where
Jefferson located his Monticello estate). He attended
the University of Virginia, where he received his law





degree in 1922. He wrote and produced his 7reatise
nine years later.

The Treatise

n the finely printed Prospectus for his book, the
Iauthor announced, “For a number of years I have

been making table wines for home use from the
products of my vineyard and garden, and from time to
time guests have asked me for my recipes. [This] has
led me to prepare a small book

wines from grapes, Chamberlain offers an Appendix
of two chapters, “The Making of Non-Grape Wines”

and recipes for “Certain Celebrated Mixed Drinks.”
“There was a time before Prohibition...,” he muses.
“Those who are fortunate enough to have remaining
in their cellars” ingredients for these mixed drinks,
“the mixing and use of such drinks in their own
homes is not prohibited by statute; but to others these
drinks have only an

academic or historical

upon the subject. Several consid-
erations have prompted me to
publish this book in a limited
edition, on fine paper and well
bound. In the first place, my
effort is not a commercial
venture; I am writing a book for
friends. In the second place, I
know my readers are limited in
number; and in the third place,
since home wine making dates
back to the time of the earliest
American colony, I feel that the
tradition is worthy of good
printing. Therefore the edition
will be limited to 400 numbered
copies, and the plates will be T e
destroyed.” He declared the .
Prospectus would be the only ‘
advertisement of the book, to be
priced at $3.

The printer/publisher for
Chamberlain’s manual was The
Michie Company, founded in
Charlottesville in 1897 as a
lawbook publisher. The son of one
of the founders was Thomas

——
significance.” He favors
A Trauthe those old drinks appro-
- priate for special occa-
sions—wassail bowl,
eggnogg, mint julep,

The Making of Palatable
Table Wines

Recommended 10 Geatleren,
Ezpectally in Virginia,
tor Their Own Use.

By Berpard Perron Chamberlain,
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Spiced Claret (“the most
warming of nightcaps”),
Fish-House punch,
Planters’ punch, Rocky
Mountain punch (“one of
the tastiest”), and the
old-fashioned cocktail,
among several other
concoctions. He gives
several recipes for each,
including Sir Walter
Raleigh’s recipe for Sack
Posset, a drink of
“antiquity and fame.” He
closes with his “own
recipe for

CHriwe, Cxvm. T VA

Possum
Gravy—a drink for a
flowing bowl beside a
bonfire after a ‘possum
hunt.” The “chief ingre-
dient is wine...which will

==l asgist In bringing a large

Michie, born the same year as
Chamberlain, a Virginia attorney
(graduating from the University
of Virginia and its Law School),
and a friend of Chamberlain.
Interestingly, the Michie pub-
lishing statement is not present in the book, only in
the Prospectus.

Chamberlain acknowledges at the end of his
Preface his debt to R. Selden Rose, “whose privately
printed Wine Making for the Amateur came into my
hands before I had completed my notes for this
treatise. For his generous permission to make use of
his material I am indeed deeply grateful.” He quotes
“Rose’s Rules or Methods” in several instances. The
two books are quite similar in style, both 10 x 7%,
printed on heavy cream stock, with notes in the wide
margins, bound in paper covered boards with beige
linen spine. Except for the grape cluster vignette on
the title page, Chamberlain’s treatise is unillustrated.

Following his 68 pages of instructions for making

The Prospectus for Chamberlain’s Treatise is a facsimile of the title
page, excepting that the Prospectus, shown here, includes the
information that the book was Printed and Published for the Author by
The Michie Company, Charlottesville. The title page reads: Privately
Printed for the Author (no place is given).
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number of persons into

outbursts of song
without losing their
respective powers of

locomotion.” His recipe
makes ten gallons. Happy singing!

In conclusion, these three fine-press books by
Tudor, Rose, and Chamberlain on making wine for
home hospitality during the sieges of Prohibition
—preserving the arts of wine making and wine
drinking in America—are special contributions to the
literature of wine. Find them, and revel in them.

1l

THE WAYWARD TENDRILS is a not-for-profit organization founded
in 1990 for Wine Book Collectors. Yearly Membership / Subscription
to the WAYWARD TENDRILS QUARTERLY (ISSN 1552-9460) is $25
USA and Canada; $30 overseas. Permission to reprint is requested.
WAYWARD TENDRILS, P.O. Box 9023, Santa Rosa, CA. 95405
US.A. — Editor / Publisher: Gail Unzelman.

www.waywardtendrils.com.  email: waywardtendrils@att.net.
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In 1975, Kenwood Vineyards, Sonoma County, introduced the wine world to California’s first artist wine label.
Acclaimed graphic artist David Lance Goines, responsible for many popular wine industry images, designed the
“Naked Lady” label on the left for the winery’s Reserve Cabernet Sauvignon Artist Series. The BATF said NO.
Goines then submitted the tongue-in-cheek design on the right. REJECTED. A benign grassy hillside with a
nearby stream was ultimately approved. Much better.

As the back label tells the story, “Herb Lamb
and his black Labs are seldom apart. Here,
sitting quietly on the deck, surveying their
Cabernet Sauvignon vineyard...” Herb sips
wine, his friend waits for the ball to be
tossed. “Just two old dogs, forever friends.”

ENJOYMENT!

LABEL LORE: Another Taste, for your

If I ever go missing, I
would like my photo put
on wine bottles instead
of milk cartons. This way
my friends will know to
look for me.






OH THOSE BEAUTIFUL

AND INTERESTING WINE LABELS!

by Angela Stewart

[Vintage Tendril Angela Stewart submitted the WTQ's first article on the subject of wine labels, “Collecting Wine Labels: A Wealth of
Information,” printed in our Vol.4 No.1 (1994). At the time Angela was the publisher of the Wine Label News for the Wine Label Collector’s
Club. She has now graciously answered your Editor’s call to send a label or two for our ongoing “Label Lore” series. — Ed.]

collecting; alas, not as profitable, but fun. In the early years I had the crazy idea of collecting at least one label

IHAVE BEEN COLLECTING WINE LABELS since the early 1970s. Collecting wine labels can be as exciting as stamp

from every California winery. Wow! that was a mad woman’s dream. Now I collect only artist, commemorative,

By —"
Farcon CREST.

FRODUCED AYD BOTTLID BY SPRRG MOUNTANVINEVARDS B W 4321
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with the same name. I guess I will wait
to drink the wine when the movie
comes out in 2015 and donate the book
to a library’s used book sale.

If you are an art lover, or love those
zany labels that the French are so
famous for, there is an abundance of

ONL-Y ONE
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and those wonderful celebrity labels.

One of the very first of my celebrity labels was the famed and fictional
“Falcon Crest.” Napa Valley’s Spring Mountain Vineyard and its
nineteenth century mansion “Miravalle” inspired the logo and location
for this popular TV soap opera in the 1980s.

When I recently saw a bottle of wine with the Downton Abbey label, I
had to have it. I bought several bottles and invited a few friends over to
watch this highly rated “soap.” The
wine was drinkable this one time,
but the simple label depicting the

Jacobean-style Highclere Castle,
the ancestral home of the Grant- ‘
ham clan, is a prize for the 2N :

collection. D oW N TON
A friend recently surprised, and ABBEY
shocked, me with the book Fifty CLARET

Shades of Grey and a bottle of wine

BORDEAUX

“When Mr. Carson decants a bottle of wine
for Lord and Lady Grantham, one can be
assured it is a fine French Bordeaux Claret,
the wine of choice amongst the British aris-
tocracy in Edwardian England.” [back label]

both. Wine label themes are only dwarfed by the collector’s imagi-
nation. Whatever your interest, start today and enjoy the adventure of
collecting, and tasting.

There is always a wanted label and my “wish” label is— Leon Brendel’s
1949 Napa Valley Grignolino label with the logo of an index finger
pointing upward toward the motto “Only One.” Some experts think
this label was the forerunner of the American zany label craze of the
21°% century. Perhaps it was.
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Wine in California: The Early Years
Boom & Bust: Part III
The East Bay: Into the 1890s
by Charles L. Sullivan

»”

[ With this, the 19" installment of our great history of the early years of California wine, we continue our journey through the “Boom & Bust
years of the state’s winegrowing counties. As in previous chapters, extensive, informative footnotes, and a substantial library of references
(all recommended for WT bookshelves), are provided. — Ed.]

MY PREVIOUS SECTION ON THE EARLY YEARS of winegrowing in the East Bay region of the San Francisco Bay Area
carried a somewhat inaccurate chronological label, “1846-1881.” But the stories of some historic personalities and
specific areas needed to stray outside those years. Thus the Stanford family’s important operation near Warm
Springs was sketchily traced to recent times. The late beginnings of serious winegrowing in the Livermore Valley
and the importance of several “pioneers” there in the 1880s caused me to move some of their stories on toward the
nineties. In short, the reader may benefit by looking back to this history in the January 2014 issue of WTQ before

reading this installment.

he viticultural area of
the East Bay that
- experienced the greatest
change between the
| 1880s and 1890s was
| eastern Contra Costa
County. The Alhambra
Valley lost its dominant
| position, while Clayton
Valley to the east and
the surrounding areas
exploded, bringing the
area’s vineyard coverage to almost 5000 acres.
Alameda County’s Livermore Valley soared from
about 500 to almost 4000 acres. Far more important
was that valley’s early and continuous reputation for
fine wine, which helped the Livermore producers to
partially weather the economic storms of the 1890s. In
later and recent years this valley’s winegrowers stood
their ground against suburban encroachment.
Presently, there are 3000 acres of premium varieties
in the area: almost 75% are Chardonnay and
Bordeaux varieties, a fact that has helped Livermore
Valley retain the reputation for excellence acquired
in the 1880s.

Mission San Jose/Warm Springs
For several years the Mission San Jose/Warm

Springs (MSJ/WS) area rivaled Livermore as a

leader in quality. This was not a large area,
covering only about 25 square miles south of today’s
Irvington District of the city of Fremont. MSJ and WS
are designated separate districts of Fremont, but in
the early days there was no strict delineation.

All the flatland south of Hayward was a richly
diversified agricultural area until the 1950s, when
suburbia started to take over. It was a land of dairies,
orchards, and cattle raising, with vineyards here and
there. Much north of Mission San Jose it was almost
impossible to ripen wine grapes: most of the few

vineyardists there concentrated on fruit for the table.

I have already told the Colombet story at Warm
Springs and sketched the ownership of the Stanford
property there through Prohibition. But that story
needs fleshing out for its importance in the 1880s and
for questions concerning the Josiah Stanford family’s
wine production through 1900.

Josiah Stanford

osiah had control of the property, but not title,
J until 1886. Before then a large brick and stone

winery and distillery had been constructed.
There was obviously some interest in producing high
quality varietal wines for a while. I have an 1879
Riesling bottle from the winery, taken from a case
found in an old San Jose home about thirty years ago.
Where the grapes for this wine came from is a
mystery. From the press and visitors writing about
the East Bay in the eighties we read nothing more

Contra Costa
County

X
Livermor® Nl

Alameda -Pleasanton
County

. Mission San Jose
Warm Springs

EAST BAY WINE DISTRICT — Adapted from Sullivan, Companion to
California Wine.






about Stanford fine wine from Warm Springs. The
exception may have been a red wine in small amounts
purchased by the Lachman & Jacobi firm in San
Francisco and sold to Monterey’s Del Monte Hotel. I
have never found a contemporary source to support
this claim.

The truth of the matter, nevertheless, was that
most red wine grapes planted in the MSJ/WS area at
the end of the 1880s were very good varieties. The
exception was 207 acres of Mission grapes, with
almost 90% of these being in the Stanford vineyard.
The remaining acreage (about 75), were in Zinfandel,
which might have accounted for the “good” wine sold
to Lachman & Jacobi.'

When Josiah died in 1890, his son, also Josiah,
took over the estate. By the nineties numerous East
Bay winegrowers were planting, or replanting, their
vineyards onto resistant rootstock. The Stanford
vineyard apparently received no such protection. As
the Mission vines died during the 1890s, their
dwindling product went into very ordinary bulk
wines, aimed mostly at the New Orleans market. A
local history of 1904 had nothing but praise for the
“beautiful house and gardens [of] Leland Stanford’s
nephew.” But there was not a word about the vine-
yard or the winery. The dramatic rise in the MSJ/WS
reputation for high quality wine in the eighties and

nineties obviously depended on other producers.

There were 25—-30 commercial vineyardists in the
MSJ/WS district in the nineties. Almost all were
planted heavily to Zinfandel and Mataro (Mourvédre).
About half had a few acres of red Bordeaux varieties.
This was red wine country. The total was about 2500
acres, then officially designated Washington Town-
ship. Three properties, including Stanford’s, covered
a total of more than 1000 acres. But there was no “sea
of vines” here. There were 2600 acres of fruit trees;
vegetable ranches covered about 6500 acres.’

The old timers from the 1870s and before always
had good reputations. These included J. L. Beard’s
Marciano Vineyard (150 A), Joseph Palmer’s Peak
Vineyard (100 A) and several others—almost all
primarily producers of red table wine, a blend of
Zinfandel and Mataro.

Juan Gallegos — Palmdale Wine Co.
ost of the headlines of the 1880s were collected
| \ / I by two newcomers here. The first was Juan
Gallegos, who came to California in 1880 from
Costa Rica, where he had made a fortune as a coffee
exporter. There is no evidence he arrived with a
particular interest in viticulture. But he landed in
San Francisco at the moment when investment in
winegrowing looked to be a sure thing. Gallegos
learned of a large tract of land near Mission San Jose

In her 1889 classic California wine book, Wines & Vines of California, Frona Wait featured a full-page illustration of the magnificent GALLEGOS
WINE CELLAR & ESTATE “nestled cosily in the foothills ...whose winery, with a storage capacity of 1,000,000 gallons, is built into a hillside. Inside,
aline of splendid oak cooperage presents itself...507 tanks of 1700 gals each, saddled by 300 casks of 800 gals apiece, 114 fermenting vats of 2500

gals, all in use during the vintage. There is also a large distillery on the premises.
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that had come into the hands of a San Francisco bank
and was for sale for only $150 per acre. It was the
former estate of Elias L. Beard, whose poor invest-
ments had pushed him into bankruptcy. Gallegos
bought 1000 acres near the old mission that included
Beard’s beautiful residence with its 20 acres of
landscaped gardens.*

Gallegos hired European wine expert Frederico
Pohndorff to oversee his giant operation and began
planting vines in the spring of 1881; by 1883 he had
planted almost a square mile of new vineyards. Like
his neighbors, his emphasis was on red wine varieties,
overwhelmingly Zinfandel and Mataro, the latter to
add color, depth and structure. He also had 50 acres
of red Bordeaux varieties, half of these Cabernet
Sauvignon.

With almost 600 acres of vines soon coming to
bear, Gallegos began building a grand stone and brick
winery. When it was completed in 1885 it was
variously claimed to be the largest, and most
beautiful, winery in the world.

What makes it of particular historical interest is
the fact that its remains are still to be seen jutting out
from the hillside into which the great edifice was
carved more than a century ago. At least they were
there three years ago when I dropped by to check. I
might have written “battered remains,” since the
great place was shattered by the 1906 earthquake; it
never produced wine again.’

Although Gallegos had had banking experience in
Central America, he was slow to pick up on the often
intricate workings of the American capitalist system.
His fortune easily handled the cost of the great land
purchase, but his hurried and huge vineyard planting
moved him to construct an overly large production
facility. The abundant vintages after 1884 forced him
into the eastern bulk markets on a giant scale. The
poorer than expected cash flow made him turn to his
creditors for assistance.

Financially it mattered not that a few thousand
gallons of Pohndorff's excellent “Medoc” blend from
red Bordeaux varieties had a ready market among the
better San Francisco wine houses. In 1887 ownership
of the great winery was transferred to the new
Palmdale Wine Co.—Gallegos was now a minority
shareholder, his creditors the majority. He was able to
keep his vineyards until 1892, and his marvelous
residence with its groves of palm trees remained his
until his accidental death in 1905.

Professor Hilgard was very close to Gallegos and
Pohndorff. The latter had worked in Hilgard’s
university lab and accepted the professor’s view that
there was too much young unstable bulk wine being
shipped east. Hilgard had suggested pasteurization as
a means of stabilizing such wines. Pohndorffliked the
idea, for in theory it was certainly valid. But its
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application in 1889 to Gallegos wines was a disaster.
Thousands of gallons were ruined and the Palmdale
distillery ran overtime. Pohndorff resigned. And then,
of course, came the 1890s and the great depression in
the California wine industry.

Today pasteurization is recommended in some
instances, but is considered “rather severe treatment
which many table wines cannot stand.”” This event
was later used by Hilgard’s enemies in the industry
and press to underscore their claim that in practical
matters Hilgard was incompetent.

In 1896 the Palmdale Winery joined the producers
association that opposed the California Wine
Association in the so-called “Wine War” of 1897. After
that the facility was leased to the Association. In 1905
Lachman & Jacobi bought the winery, only to see it
destroyed a few months later by the earthquake.®

Juan Gallegos’ son-in-law, Alberto J. Salazar, ran
his own Los Cerritos Winery on 115 acres adjoining
the Gallegos estate. He operated successfully until
Prohibition, producing a respected “claret” from his
blend of Zinfandel, Mataro and Carignane.

Eugene Hilgard — Dos Encinas Vineyard

ust west of Salazar was the most famous
J purchaser of Gallegos land. In 1882 Professor

Hilgard bought a 26-acre plot, which became his
family’s Dos Encinas Vineyard, named for the two
great oak trees on the property. He chose to buy in
this area for several reasons. As one of the world’s
greatest soil scientists he was attracted to the lands of
the southern East Bay: also a factor were the region’s
temperatures, which were
perfect for ripening wine
grapes, both red and white. He
also liked the fact that he and
his family could board a train in
Berkeley a few blocks from his
home, and get off at the Mission
San Jose whistle stop within
walking distance from his new

property.
Hilgard’s wife also was a
powerful influence on his EUGENE W.HILGARD

choice. He had worked in Spain [1833-1916]

on a soils project after finishing

his graduate work in Germany. There he met Jesusa
Bella, the daughter of a Spanish colonel. They
married, but she later hated the rough weather of
Michigan, where he was teaching when he was hired
to head the agricultural program at the University of
California. When she discovered the convivial
Spanish-speaking community in the Mission San Jose
area, and came to know the Gallegos family, she
happily supported the purchase. It was not until her
death in 1903 that Hilgard sold Dos Encinas.





When Hilgard began planting his vineyard in
1883, he knew his vines had to be grafted onto
resistant rootstock. He favored the V. riparia being
promoted by Sonoma’s Julius Dresel, but there was
none available yet in the East Bay. So he used the
native V. californica instead. Hilgard, like virtually
every real or supposed expert on California viticulture
at that time, was fooled by the apparent success of
that native vine in the Santa Clara Valley, before
phylloxera appeared there. The bug was slow to
destroy the East Bay vineyards, but by 1901 Hilgard
and his neighbors were replanting on riparia. At the
time, Hilgard wrote his sister that the vineyard was
then only good “for its value as bare land.” She was a
partner in the vineyard venture, her checks keeping
it afloat from time to time.’

Charles C. Mclver
oon after Gallegos began planting, a young
SCanadian appeared on the scene and bought
about 300 acres of land south of the old mission
(including Joseph Palmer’s Peak Vineyard and a piece
of the Gallegos property). Charles Clarke Mclver
[1858-1929] surely had viticulture on his mind
earlier, since his vine imports from France began
arriving right after he bought the place. He began
planting in the spring of 1883. He ripped out most of
Palmer’s old vines, mostly Missions, except for some
well-situated Zinfandel. By 1886 he had a small crop
of grapes from what was now one of the most
diversified premium vineyards in California.
He also built a production

MRt s e ST T
CHARLES McIVER and his LINDA VISTA CEL!

RS, 1894. From his acclaimed pamphlet Li

facility, more like the spread-out affair of To Kalon in
Napa Valley than the huge wineries being built in the
1880s all over the Bay Area. There were three
separate wine cellars, separate bottling and
fermentation houses with concrete floors, and a
distillery, well removed from all other structures. No
great fire or earthquake was going to destroy Linda
Vista, the name Mclver chose for his estate and his
wine brand."

How this not-yet-thirty-year-old Canadian was
able to finance this project was not revealed in any of
the Linda Vista articles appearing in the press. But
events after 1900 suggest that his wife’s parents, the
Stephens family, were the source of funds and were
perhaps the actual owners."

Mclver hired an experienced Napa cellar master,
Emil P. Werner, and also got advice from Hilgard and
Pohndorff, since Linda Vista was one of the first
contributors of grapes for the university’s wine
experiments."

By 1890, Mclver’s vineyard covered 270 acres,
with an obvious emphasis on red table wine: clarets
from 120 acres of Zinfandel and Mataro and 50 acres
of red Bordeaux varieties. He made “Burgundy” from
Refosco, Syrah, Beclan and perhaps Pinot noir. This
wine was always sold in a claret bottle. There were
also about 40 acres of miscellaneous whites. His
Rieslings and his Sauternes variety blends got the
best press.

Linda Vista wines went public at the State
Viticultural Convention in 1887 with his 1886 wines.
The next year the event’s final prize list included
fourteen Mclver wines, ten of
them firsts. Three of these
i were for his red Bordeaux
wines, entered as unblended
individual varietals.

Wines shipped from the
i Mclver estate left in the bottle
1 with a distinct black Linda
§ Vista label. By 1890 his wines

vl were featured in the Pullman
% Company’s dining cars all over
# the country.™
: The last mention of Mclver

or his winery in the press was
in 1898 when the family’s great
mansion burned down. There-
after the property was known
as the Stephens Ranch.”
Phylloxera was certainly a
problem there in the nineties
e and was rampant in the East
Vineyards, Bay by 1898.'° In 1891 he had

Mission San Jose, C. C. Mciver, Proprietor. The Pacific Wine & Spirit Review (7.6.1894) reported the 58-page booklet only 20 acres on resistant root-

“the finest brochure on the vineyard industry that has yet been published. McMclver’s magnificent property is done
full justice, there being considerably over a hundred half-tone engravings in the publication.”

stock. Within a few years after





the fire, the winery buildings were being used to dry
prunes. When Ohlone College was built in 1972 the
winery structures were finally demolished.

Grau & Werner

f any Mission San Jose/Warm Springs winery
Icould challenge or surpass Linda Vista for high

quality table wine in the 1890s, it was the product
of a partnership between two experienced winemen,
who bought a piece of Gallegos land in 1888. The two
German speaking friends, from Alsace and Switzer-
land, named their wine operation Los Amigos, the
business name, Grau and Werner. Eduard Grau had
been a winemaker for Napa Valley’s Charles Krug
Winery and Emil Werner had made wine for
Gallegos."”

They started out with 21 acres which already had
some Gallegos vines on them. They were intent on
producing a red wine in the Bordeaux/Médoc style,
which meant a blend usually dominated by Cabernet
Sauvignon. They knew Emmett Rixford and that his
La Questa vineyard in the San Mateo County foothills
was planted to red Bordeaux varieties acquired from
Chateau Margaux, in the proportion planted there.
The partners acquired cuttings from Rixford and
worked to perfect a Médoc blend.

In the 1890s they expanded their vineyard to
about 100 acres and built a winery that could hold
100,000 gallons. As the new century approached one
can almost trace the advance of the phylloxera in the
area year by year. Following the university’s lead,
they replanted on the dependable Rupestris St.
George rootstock."®

The award-winning GRAU & WERNER LOS AMIIGOS WINERY 1890s. v

Wines carrying the Los Amigos label were bottled,
“at the vineyard.” The winery’s reputation for fine
reds was capped at the 1915 Panama-Pacific
Exposition in San Francisco, where Los Amigos won
a gold medal for its Cabernet/Medoc blend and a
Medal of Honor for its “Burgundy.”’
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It is of historic interest that the Cabernet vines
survived Prohibition and in 1936 the old place was
purchased by wine journalist Robert Mayock, who
produced excellent wine until 1944.%°

Frank Schoonmaker wrote in 1941 that the MSdJ/
WS area once had several wineries with “considerable
reputations.” All were gone except “a happy excep-
tion..., the little winery of Los Amigos...where Robert
Mayock makes the only good wine of this once
vine-covered countryside.”?!

Los GrOS
1943

CALIFORNI

BLACK PINOT

CALIFORNIA BLACK PINOT IS A RED TABLE
WINE MADE FROM PINOT NOIR GRAPES
ALCOHOL 12% BY VOLUME

PRODUCED AND BOTTLED AT THE WINERY BY 5
Los Amicos VINEYARDS
BONDED WINERY NO, 5
MISSION SAN JOSE, CALIFORNIA

Contra Costa County
hen I discussed the early years of the
s ;s ; northern area of the East Bay, I concentrated
on the Alhambra Valley south of Martinez.
The importance of that valley’s viticultural celebrities
and the high quality of their wine probably justifies
this emphasis. By the 1890s the viticultural con-
centration there was on table grapes, and the
expansion of fruit orchards left John and Frank
Swett’s Hill Girt almost alone in the premium-wine
field. The exception was Bradford Upham and his son
Fred, whose tiny Glorietta Vineyard bordered the
Swett estate. Their red table wines attracted the
special attention of the California Wine Association’s
wine expert Henry Lachman, and picked up a gold
medal at the 1895 Atlanta Exposition.*

In the 1880s the rising prices of the Wine Boom
changed the geography of winegrowing in eastern
Contra Costa County. By the end of the decade more
than 3,000 acres of wine grapes had been planted in
the Clayton Valley between that town and Concord.
There were also 1,000 acres newly scattered between
Martinez and Walnut Creek.

Wine production was focused on large-scale
producers, while most growers were farmers with
mixed crops with less than ten acres of vines, who
sold their grapes to the large new wineries. These
were the DeMartini Winery, the Mt. Diablo Vineyard
Co., the Glen Terry Winery, and the Clayton-Rhine





Winery, all in the Clayton Valley. There was also the
large Napthaly Winery near Walnut Creek. These
bulk wine producers also had vineyards but depended
on grapes from local growers, mostly Zinfandel,
Mataro and Mission. In the 1890s the Italian Swiss
Colony and the California Wine Association also had
bulk wineries in the Clayton and Ignacio Valleys.*

There were no Wetmores or Mclvers among these
producers. Wines from this

building there of the university’s Radiation Labora-
tory after 1950 was a special magnet for homeowners.
The town itself grew from a population of 4,600 in
1950 to 24,000 in 1964. Nevertheless, unlike other
expanded areas, Livermore did not lose its wine
grapes. Today there are still about 2800 acres of world
class varieties, about the same number as in the
1950s.

The leadership of two men

region were not displayed at
state conventions or grand
expositions. In the same Frank
Schoonmaker evaluation cited
above, comparing these local
wines to those of Livermore, he
wrote that Contra Costa County
had “considerably more acres
and vines... Unfortunately there

American
WINES

was a key to the valley’s rapid
growth in the 1880s. Joseph
Black provided its ignition
spark, combining his focused
interest on wine with his 4,000
acres of fairly priced valley
land. Charles A. Wetmore
provided the intellectual
spark.?” The men they

is not, in the whole county, a
winery of more than local
reputation or a vineyard locally
considered outstanding. Most
vineyards are planted with
inferior vines....”**

But there were a few small-
scale producers in the area

By Frank Schoonmaker

¢ Tom Marvel
Illustrated by Julian Brazelton

attracted tended to be at least
moderately wealthy and well-
educated, often with a suc-
cessful background in busi-
ness. Few of them were simply
grape growers; most built
wineries. By 1890 Livermore’s
fifteen wine producers owned

around Martinez who made
good wine. Of course, the

S beverages.
Christian Brothers were mak-

Wine is the most heolthful and most hygienic of

45% of the valley’s vineyard
land. The number jumps to
56% in the early 1890s when

LOUIS PASTEUR

ing small amounts of altar wine
and went commercial in 1887.%
There was Charles Merrell
whose Las Lomas Vineyard

several large-scale growers
built wineries. These included
such important names as
James Concannon, Clarence

made good Riesling and

Wetmore, Frank Fowler (Dos

Grenache. Another was Fabian Frank Schoonmaker (18905-1976), a wine merchant and author of
several books on wine, was an early supporter of American wines,
and critical of American vintners who labeled their wines after
the European winetype names like Chablis, Burgundy, Chianti rather

Digardi Winery in 1912, noted than specific wine grape varieties.

Joost, noted for his red wines.
His operation became

for its Gamay until the 1960s.
Ironically, it was so good that Frank Schoonmaker
made it one of his own special selections in 1948. *

E2 5

Livermore Valley

ur previous look at Livermore Valley wine-

growing gave a very different picture than that

of the early years in other Bay Area regions. As
late as the mid-1870s commercial winegrowing was
virtually unknown in the valley. And the “pioneer”
days of the early 1880s were also unlike such days in
others areas. After World War II the East Bay’s urban
areas, large and small, gradually expanded into
heavily populated suburban communities. The
Livermore Valley was a short hop from the main lines
of the surging home building of this expansion. It and
the valleys to the north were no exceptions. And the
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Mesas) and Joseph Altschul
(Vienna Vineyard).

The leaders emphasized
the importance of good to high
quality winegrape varieties.
Virtually no Mission grapes were planted in the 1880s
expansion. It was a great advantage to the valley’s
emphasis on high quality that, unlike other areas,
Livermore had almost no Mission vines taking up
space in its vineyard from the 1860s and 1870s.

Wetmore correctly argued that the valley’s soils
and climate favored the production of red table wines.
At the end of the decade red varieties outnumbered
white two to one. Zinfandel led all varieties red and
white. When Mataro and Carignane are included, the
three accounted for 70% of the red wine vines. There
were also 319 acres of red Bordeaux varieties,
three-quarters Cabernets.

More than half of the white varieties were high
yielding, fairly ordinary varieties such as Burger,
Palomino, Colombard and Folle blanche. But there
were also almost 300 acres of Bordeaux/Sauternes





varieties. Wetmore had also correctly predicted that
wines from these grapes were good choices for
Livermore. For the most part those who planted these
varieties were later counted among the valley’s most
prestigious producers, such as Olivina, Ruby Hill, the
Wetmores, Chauché and Black. Alexander Duval’s 33
acres led the field.

Another special feature of early Livermore
commercial winegrowing was the ability of the
valley’s wineries to weather the economic storms of
the 1890s. Unlike Napa and Sonoma, bankruptcy
among Livermore’s winery owners was almost
unheard of as most were well-to-do, seasoned
businessmen. The ironic exception was Charles
Wetmore, whose profligate accumulation of debt led in
1893 to his loss of Cresta Blanca to San Francisco
businessman Charles E. Bowen, in partnership with
Clarence Wetmore, Charles’s brother.

The other darkening threat of the nineties was the
phylloxera epidemic that was beginning to destroy
Bay Area vineyards. True, few of the vines planted
here in the 1880s were on resistant rootstock. This
was the result of general ignorance, not irrespon-
sibility. The dangerous bug came late to Livermore,
rarely noticed until 1895, and even then in such hard
times, many Livermore owners, led by Clarence
Wetmore, were replanting on riparia stock. And after
1886 virtually no vines went into the ground
unprotected.

Here again the wealth of so many Livermore
winegrowers was a factor of softening the poor
economic conditions of the nineties.

Reputation for Fine Wines

believe the factor that best explains Livermore’s
Iunusual survival from the worst exigencies of the

nineties was the area’s soaring reputation for fine
wines after 1885.

The takeoff came after the 1886 vintage, at the
state’s Viticultural Convention in April 1887. Pro-
ducers from all over took part in an open exposition of
their wines. There were no medals or formal judging.
Several Livermore producers displayed their ‘86s,
which led the Pacific Wine & Spirit Review to note
that tasters were “astonished” at the high quality of
the wines from a district barely six years old.
Frederico Pohndorff was so impressed he bought a
large batch of Livermore vines from several producers
for the Gallegos operation.” It was decided that there
would be a formal competition at the 1888 convention,
blind evaluations by named judges.

The publicized results confirmed the previous
year’s impression. There were awards for the top
three wines in each class. Eight Livermore Valley red
wines won firsts for Olivina, Cresta Blanca, J. H.
Wheeler, H. B. Wegoner, and Wallace Everson’s Valle
Vista. The PWSR called it a “magnificent showing” for
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so young a district.

Later that publication ran a huge article titled,
“Livermore Vines.” After a general history, the article
turned to the 1888 convention, with details from the
judges’ previously unpublished report. Wines which
had received firsts from every judge involved were in
a list of “extras.” In the 460 wines entered only
twenty-nine made the list, fifteen from Alameda
County, seven from Napa and four from Santa Clara.
All three Zinfandel “extras” were from Alameda.
Similarly, four of the five of that county’s
Cabernet/Medocs made the list. There were no
“extras” for Alameda whites, but several had firsts.*

The impression left by this “Livermore” article
was that the valley had won all these “extras.” This
was true of a majority, but Linda Vista near Mission
San Jose was also in Alameda County, and actually
had won more “extras” than any other winery in the
state.

Livermore reached the peak in 1889 with two of
the three gold medals awarded to American wines at
the Paris Exposition. The wines were Chauché’s
Zinfandel Claret and Charles Wetmore’s white blend
of classic Sauternes varieties.?! The third gold was for
a Zinfandel by Napa’s Giuseppe Migliavacca.

Frona Wait’s soon to be famous Wines and Vines
of California did not appear in time to record
Livermore’s recent triumphs. Nevertheless only three
“counties” were given top billing, Napa, Sonoma and
Livermore, which did contain all of Alameda County.
Charles Wetmore was quoted at length, mostly a
prediction of the success to come, with a special word
on the “great promise” of vintages from the Sauterne
varieties. (By then Californians had stopped placing
the proper “s” at the end of that word.) Wait gave a
detailed coverage to every important Livermore
winegrower.*

There is no good reason to trace the winegrowing
history of the Livermore Valley “into the 1890s” with
a lengthy regional narrative. In short, the hard times
hurt but were nowhere nearly as destructive as they
were in the Napa, Sonoma and Santa Clara valleys.
The late and gradual arrival of the phylloxera in
Livermore obviated a decade of trial and conflict other
areas suffered. Livermore producers acted less hurt
by the apparent monopoly power of the San Francisco
wine houses. The general high quality of Livermore
wine guarded against the need to dump large
amounts of ordinary bulk wine into markets
dominated by cascading prices. But Livermore
wineries did take part in the upcoming “Wine War,”
mostly in the ranks of the opponents of the California
Wine Association, this in spite of the fact that the
CWA operated the 500,000-gallon Pioneer Winery,
one of the largest valley wineries, in downtown
Livermore.





This is not enough history. To leave the nineties at
this point would neglect the individual stories of the
valley’s remarkable array of wineries.

Cresta Blanca
nder Charles Wetmore, Cresta Blanca was the
l l star of Livermore pioneer wineries. Despite his
apparently successful early operations, his
sage advice, and his awards for wine excellence, these
only covered his lack of business ability. Many were
astonished—but not the East Coast wine journal
Bonfort’'s—when he lost control of the winery to the
Wetmore (Clarence) & Bowen partnership in 1892.
That publication had earlier written, “Wetmore is
short...cross-eyed, of ordinary appearance...dictatorial
in manner...but he possesses of an analytical mind
and untiring energy .... He makes many strong friends
and almost as many enemies.”® By 1900 no one
dared challenge the company’s advertised claim that
Cresta Blanca was California’s largest producer of
fine wines. The new partnership was a perfect
combination of winegrowing expertise and financial
knowhow.

Clarence J. Wetmore was a clever genius. He was
the first student to enroll at the new University of
California and was the class valedictorian in 1873.
After several years with Southern Pacific, he planted
Electra Vineyard in 1881, a stone’s throw from Cresta
Blanca. Three years later he was the secretary of the
state’s Viticultural Commission; in 1891 he was its
president. After he and Charles Bowen took over
Cresta Blanca, the PWSR characterized him as “one
of the most noted viticultural experts in California.”**

Production at Cresta Blanca held steady at 75,000
to 100,000 gallons per vintage. Many of their wines
were marketed as “memories” of great Bordeaux
wines: e.g. Souvenir Margaux, Souvenir Yquem—a
practice quite legal then but not after 1934. In 1896
Cresta Blanca wines were being served in Pullman
dining cars. There were gold medals at the 1895
Atlanta Exposition and the Mid-Winter Exposition at
San Francisco. Later, Cresta Blanca wine was used to
christen the Pacific Cable line and was the only white
wine served Pres. Theodore Roosevelt at a

knuckle approach to politics. Popularly, he was “The
Blind Boss” of San Francisco. The boss he was from
time to time, but he just had very poor eyesight.

He came to the city in 1862 with his family and
took a job in a saloon, which he soon owned. By the
time he had moved into big time politics, he owned
the popular Alhambra Saloon in the financial district.
By the 1890s it was known at “Buckley’s City Hall.”

In 1884 he married Elizabeth Hurley, of a
prominent Boston family. The next year Buckley
bought 60 acres of Livermore land from J. F. Black
and built her a beautiful residence which he named
Ravenswood, after an amusement park of his youth.
She died in childbirth in 1889. Then he married
Elizabeth’s cousin, Anne Marie.* From 1890 to 1893
Buckley was on the East Coast, in Canada, and in
Europe with his new wife. It was a very extended
honeymoon for the newlyweds, the extension partly
the result of the threat of a bribery indictment
Buckley wanted to avoid. The coast was made clear
for his return when the state supreme court threw out
the case, holding the grand jury considering the
indictment to be an illegally operating body. The
Buckleys had good reason to stay in England through
1892 since it was there that their son, Christopher dJr.,
was born.

Before hitting the road out of California, Buckley
decided to get serious about winegrowing. In 1889 he
had bought a large tract of land next to Ravenswood,
which had a good vineyard. He had more vines
planted and had small lots of wine made, with
directions to his superintendent from afar.?

Since 1885 Buckley’s routine had kept him in
Livermore only about half the time, with twice weekly
jaunts on the Western Pacific to Oakland, and then by
ferry to the city. By 1895 he was spending most of his
time at Ravenswood overseeing wine operations and
enjoying his new family. He began planting in earnest
in 1895 on riparia stock sold to him by Clarence
Wetmore. His new full-scale winery started going up
in early 1897, with a 60,000-gallon vintage that year.
When everything was in place, the winery had a
350,000-gallon capacity, but it was
never close to full.

distinguished 1903 dinner in San Francisco’s
Palace Hotel.

Wetmore retired in 1920. He died in 1936,
age 85, a year after he was honored as the
oldest living graduate of the university.

Ravenswood
e was surely the most infamous
Hwinegrower in California, making his
home in Livermore from the 1880s
until his death in 1922. But Christopher A.

Buckley was infamous only in the eyes of his
Republican opponents, who resented his bare-

CHRISTOPHER BUCKLEY (1845-1922)
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In 1887 the Livermore Herald had
snarled at Buckley and the visits of
his “henchmen” at Ravenswood. Ten
years later he was pictured as a solid
family man and “a popular and
respected citizen.” Part of this new
reputation came from his throwing
his political talents at the task of
supporting the local winegrowers
fight with the California Wine Assn.
in the 1897 “Wine War.” He joined
Carl Wente and James Concannon in






leading the Livermore producersin the short struggle. He brought J. M. Davis from St. Helena to

Buckley ran Ravenswood until 1916, when Chris manage the planting of the vines. Later he placed the
Jr. took over, having earned degrees from the estate under the management of B. P. Barker, his
university and its law school. Today the Ravenswood wife’s brother, who stayed on for ten years after
estate has been restored with a historical wine Smith’s death in 1904.
museum, open to the public. It is a very good visit. In the 1890s Smith kept Olivina on top of events

and developments. After Wetmore’s triumph with
Sauternes varieties, Olivina began to pay more
attention to fine white wine production. He even had
a white Grenache that drew raves and a “Sparkling
Sauterne” which did not. He also saw the need for
sweet wines of a much higher than average quality.
Such wines were mostly lacking in the burgeoning
market for port and muscatel after 1889.%® Sweet
wine production usually needed brandy for forti-
fication, which led to the construction at Olivina of
one of Livermore’s
largest winery
distilleries. There
was also some
Za ‘ beverage brandy in
the French style
from Smith’s 100
acres of Folle
blanche. And
Smith well knew
how to protect his
young vines from
phylloxera, after
the bug’s late
arrival in Liver-
more.*

The ruins of Oli-
vina winery are still accessible, with difficulty, from
Livermore’s Sycamore Park. In the 1980s the upper
wooden portions collapsed. But until then they were
Livermore’s “damndest, finest ruins.”*®

Mont Rouge and Chateau Bellevue
introduced two important Frenchman and their
Livermore wineries earlier, but they, and a
partner and his wife, have a lot more history that

Olivina
ulius Paul Smith’s early and grand 1881 entry on
J the Livermore wine scene led me to place the
basic historic information in the earlier section
on the East Bay. (See v.24, 1 for photos.)

In 1892 the PWSR termed Smith “one of the
foremost and most enterprising men in the industry.”
They might have added, “studious, practical and
efficient.” These adjectives help explain his
acquisition of the Olivina land after a careful
examination of all factors affecting the
production of fine table wine. In this he
stands out from other rich men, like the
incautious capitalists who vainly threw their
money at the Vina and Natoma disasters, at
almost exactly the same time Smith was
carefully selecting the Olivina land. What he
bought was land well-suited for a very
diversified agricultural estate. His 700 acres
of vines made him tops in valley acreage.
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Adrian Chauché, a native of Graves, in 1869
But he had far more land in fruit orchards and olives, established a flourishing wine import trade in San
with plenty left for cattle.?’ Francisco, which he continued to operate until 1884.
Through study and travel in Europe he knew Four years earlier he founded Mont Rouge Winery in
what varieties made very good wine and which made Livermore. He began making wine while building his
lots of good wine. Zinfandel was his top selection, but cellar, from grapes he purchased before his own vines
it covered only 10% of his vineyard land. He had twice came to bear. He developed a reputation for the high
as much in others of the same sort, Grenache, prices he was willing to pay for the best red wine
Carignane, Mataro and Mondeuse (also known in grapes, particularly Zinfandel. His 1885 claret from
California as Refosco and Crabb’s Black Burgundy). that variety brought his name to the attention of the
He also had 65 acres of the best red Bordeaux press. His fame was solidified when that wine won
varieties. He did not aim so high with his whites, gold at the 1889 Paris Exposition. (The American
topped by Colombard, Folle blanche and Burger, commissioners’ report incorrectly had it that his wine
covering 165 acres. was from Sauternes varieties, but the mistake was
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corrected at home.) By 1891 his fame gave him a full
page biographical article in the PWSR with a photo.
But by then he was a sick man.*!

”@

NET CONTENTS 1 PINT AND 8 FLUID OUNCES

PARIS EXPOSITION 1889 GOLD MEDAL
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Chauché’s friend in the city’s wine trade was
Charles Bon, a San Francisco native of a French
family. The two became partners in 1892, the year
before Chauché died. Under the business name of
Chauché & Bon, the winery’s reputation continued to
flourish. At the Chicago Exposition in 1893 Charles
Oldham, the English wine expert, declared the firm’s
“Jurancon” was “the finest white wine in the whole
exhibit.” This is the name given to a rare but famous
wine from the slopes of the Pyrenees. Was it actually
made from the authentic Jurancon variety, the
Mensang of Pau? There is no record of that rare grape
ever making it to California.*?

On his death bed Chauché married Bon's sister,
Marie Elizabeth. After Bon’s death in 1902 his wife,
also Marie, and Marie Elizabeth, continued to run
Mont Rouge, having no need to change the trade
name. Mrs. Bon was the more active of the two, once
having been singled out for praise by the Livermore
Herald for personally supervising the 1913 vintage at
the winery. It is likely this was not the first time for
such an event. The ladies continued to win medals
and a Chauché & Bon wine helped launch the USS
California. The winery ceased operations in 1918 and
was destroyed by fire in 1938.%

Alexander Duval (1841-1913) [sometimes Duvall]
was a civil engi-

small wine cellars, a ten-room residence, a bunk
house and stables.

Bellevue’s wines, whether named Claret, Bur-
gundy or Sauterne, each had its own special, rather
dainty, label. It was claimed that he was the first to
ship wine from Livermore by the case. By 1897 he
had production up to 60,000 gallons. But his operation
almost never made the pages of the Livermore Herald
or PWSR. One did not see Bellevue wines at
conventions or expositions. When Duval died in 1913
the Herald’s obituary stated, “He lived the life of a
recluse, inviting no familiarity with his neighbors....”
In like fashion he kept his daughter Amelie in a state
of seclusion. But in 1898 she disappeared with her
lover; the Herald chirped, “Love laughs at lock-
smiths.” We know almost nothing about the young
man involved, except that his parents were probably
Republicans. His name was Thaddeus Stevens.

The couple married and were divorced in 1901. No
one had any idea where she was when her widowed
father died intestate in 1913. A nationwide search for
Amelie began, with lively stories on the situation in
the press of many big cities, always stressing the
$150,000 value of the estate awaiting anyone who
could prove she was Duval’s daughter. Claimants
came forward in droves, but there was one old
Livermore man who had done work off and on for
years at Bellevue and knew Amelie well. And when
she finally learned of her situation, six months after
her father’s death, she, now Mrs. Willumsen, was met
at the Oakland station and immediately identified by
the workman.

Taken to the estate, she found her old room
exactly as she had left it fifteen years earlier. The
public administrator had auctioned off every move-
able item on the property, but refused to touch the
girl’s bedroom. Amelie went back to Chicago (never to
return) after she had sold the entire facility to a real
estate broker, who then sold it to Christiana True, the
lady who owned the little winery just around the
corner.*

neer who made
his fortune in
Venezuela before |
coming to Liver-
more to his 180- |
acre property he
acquired in 1884. [E
His Bellevue K
Winery estab- §
lishment was
soon developed
into what re-
sembled a small

town, with three PANORAMIC VIEW OF ALEXANDER DUVAL’S EXPANSIVE BELLEVUE WINERY ESTATE, LIVERMORE VALLEY, ¢ 1890.
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The True Winery

owners before the wine boom hit the valley. In

1876, after inheriting money from a German
relative, he bought 580 acres from J. F. Black. He
started planting grapes in 1880 and soon had 60 acres
in the ground, 130 acres by 1886.

He gained a real partner in 1878 when he married
Christiana Vogt. After he built a small winery in
1889, she took charge of that operation, while George
managed the vineyard. The Trues helped pay for their
commercial improvements in the
1880s by selling parts of their huge
estate. Their most famous sale was
the 180 acres in 1884 that became
Duval’s Chateau Bellevue.

George died, age fifty, in 1896. |
From then on Christiana True |
(often called Christine) was in
charge of all aspects of wine- | &
growing. In 1898 she had the |
winery expanded. Almost all of her |
production was sold in bulk: 100,000 |
gallons in 1900 to San Francisco
wine houses.*® |

Mrs. True was also active in the &
state’s wine industry, particularly | §
in the anti-Prohibition activities of
the California Grape Protective |
Association. In 1908 she was one of |
the Livermore delegates to the
state’s grape growers convention.
Meanwhile a much larger winery
went up in 1909. It is this structure
that was rebuilt after 1980 to
become today’s Fenestra Winery on |
Vallecitos Road. i

In 1915 Mrs. True bought back |
the 180 acres sold to Alexander [
Duval in 1884. She kept the winery
operating until Prohibition and sold
grapes to home winemakers until
1921, when she sold the estate. She
died two year later, age seventy-
seven.*

Ruby Hill
Until 1989 the Livermore wine world and its

George True was one of Livermore’s new land-

visitors could enjoy the view of one of the

grandest old working wineries in California.

Ruby Hill—outside Pleasanton on Vineyard Avenue

and for years surrounded by vines—was built in 1883

by John Crellin and his sons. Born on the Isle of Man

in 1828, he had come to California in 1875 and made
his fortune in banking and real estate.

The huge stone and brick edifice was planned by

H. W. Mclntyre, two years before he helped create

The California Grape Protection Assn, whose membership
included “only those dependent upon the vineyards and
wineries for their livelihood” issued numerous
booklets—prepared with illustrations, testimonials, statistics—
in the fight “against the onslaughts of those who are attack-
ing” California’s grape industry. [1916, San Francisco, 64 pp.]
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Napa Valley’s great Inglenook Winery. Ruby Hill
eventually had a capacity of 300,000 gallons and was
still in part-time operation when it was destroyed by
fire in 1989.*" (See Ruby Hill photo v.24, 1.)

Planting began in 1883 with 23 acres. But
eventually 229 acres with similar varieties to those at
Cresta Blanca and Olivina were in the ground. About
70% of the vineyard was planted to Sauternes and red
Bordeaux varieties, and to staples like Zinfandel and
Mataro. There were numerous others planted to
smaller plots for experimental purposes.*®

The Crellins stayed out of
the industry news for the rest
of the 1880s. John Crellin’s
primary interest was in
“Searchlight,” an outstanding
» pacer, and one of the greatest

4| in the country. We finally

learn from the local press that
| the 1889 crop was 620 tons.
Later the 1892 production was
announced as 75,000 gallons,
and soon double that number.
| This lack of PR activity was
nothing like Duval’s reclusion.
Crellin simply had no interest
in drawing attention to Ruby
Hill's great size or to grand
% | production figures. He did not
want buyers to think of size
| § | when they thought of Ruby

| Hill. After 1892 this approach
changed.
: Crellin put together exam-

ples of his finest wines and

shipped them separately to the
| 1893 Columbian Exposition in
| Chicago. We have a detailed
1 analysis of the best Ruby Hill
wines from the English wine
expert Charles Oldham. The
Riesling was “one of the best in

this class.” The Sauterne,
sweet and delicate, actually
tasted like Sauternes. The

Zinfandel Claret was in fine
condition and would age nicely. The 1890 Cabernet
was in “excellent condition,” as was the Burgundy.
The claret and sweet sauterne won awards. Later in
a special report by the head of the Jury of Awards, the
Ruby Hill Sauterne was singled out for its excellence,
as were Cresta Blanca’s Cabernet and Sauterne, and
Olivina’s Zinfandel, which was judged “by far the
best” of all seventeen wines judged in the “claret’
classification.*

Late in 1895 John Crellin died, after a three-year





bout with cancer. His sons carried on and enlarged
the operation, having incorporated in 1894. Replant-
ing on resistant rootstock began in 1896. They also
upped brandy production to support their expanding
sale of sweet wines. This move almost led to tragedy
when one of the new stills exploded, nearly killing
John, Jr.

In later years
Ruby Hill did
little to estab-
lish a brand for
its wines,
getting most of
its press no-
tices for large
bulk sales. The
winery closed
down in 1918
and saloon
owner Ernesto
Ferrario be-
came its care-
taker: he pur-
chased it in
1921 and ran the operation until shortly before his
death in 1975. After Prohibition he became well
known for his jug red wines, which were my favorites
in the 1960s.5°

Wente and Concannon
These two family names became part of the
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Livermore wine scene in 1883. Today these

names still mean Livermore wine—both to
consumers and throughout the industry. The founding
families remain tightly associated with both wineries’
operations. While almost all such families had left the
wine world by 1919, the Wentes and Concannons
stayed on during Prohibition. Diversification and
production of altar wine helped them survive the dry
years, but I believe familial cohesiveness was the
primary factor during their 130-year history in the
Livermore Valley.

Carl Heinrich Wente came to California from
northern Germany in 1880. He arrived from what had
been the old Kingdom of Hanover, which had prac-
tically no history of winegrowing. Nevertheless he
went right to work for Charles Krug in Napa Valley,
and in 1883, with two partners, bought a 25-acre
Livermore Valley vineyard on what is today Tesla
Road. They soon expanded to 47 acres and by 1887
Wente owned the entire operation. In 1888 he was
making a small amount of wine, which was good
enough for a 5,000-gallon sale to a single eastern wine
merchant the next spring.*

There is virtually nothing reliable in the
contemporary 19® century sources, or in Wente’s
current publications, concerning the construction of
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the early winery. From an apparent Livermore visit
in 1887, Frona Wait mentions in her 1889 book a
50,000-gallon Wente winery and other buildings
“grouped in picturesque fashion.” She also describes
a Wente bottling depot at 35 Post Street in San
Francisco. Her information is inaccurate.®

The Wente vineyard in 1889 was 50-50 red and
white varieties. Zinfandel and Mataro covered 17
acres. There were also three acres of red Bordeaux
varieties. Dominant whites were Colombard, Burger
and Folle blanche totaling 19 acres. There were also
six acres of Sauternes varieties, whose planting would
grow to dominate the production of Wente white
wines after the nineties.*

By 1897 Wente’s 300,000 gallons made him the
largest producer in the valley. Five years later the
total was 450,000. At this point the operation was
incorporated as C. H. Wente & Sons. Carl had three
sons. Carl F. became a San Francisco banker, but
Ernest and Herman stayed on at the winery and later
became organizational leaders in the California wine
industry. The firm’s name became Wente Bros. in
1919, although their father lived until 1934.

In that first post-Prohibition year the brothers
determined to make Wente and Livermore synony-
mous with fine wine. It was an arduous but successful
task in an economic environment in which 75% of
California’s wine product was cheap and sweet.

WENTE BROS. WINERY, as seen in 1934. — From Memories of the Early
History of the Livermore Valley by Ernest A. Wente [1890-1981], c1980.

Concannon

oncannon moved to wine production later than
‘ Wente, but they ended up in about the same

admirable circumstances after 1900. James
Concannon was a devout Irish Catholic, born in 1847
on an island in Galway Bay. He came to the U.S. in
1865 and spent several years on the East Coast in
various vocations. He was an accomplished salesman
for the Sheppler Rubber Stamp Co. when he became
its West Coast representative in 1878, in charge of the
market for this new and popular product, from Mexico
to British Columbia.





Living in San Francisco he became closely in-
volved with the affairs of the Church and became a
friend with Archbishop José Alemany, who had come
to California in 1850. Although a Dominican, he was
seriously interested in the former Franciscan Mis-
sions of Alta California and their old vineyards. This
was natural since he was a native of Catalonia, born
in the wine province of Girona.**

James Concannon wanted to settle down with his
family in the Bay Area. With his
eye on what was happening in
the 1880s to the young Cali-
fornia wine industry, the arch-
bishop suggested that Concan-
non should take up wine-
growing. It is clear that both
men envisioned such an |
operation as a source of altar
wine for the Church. It was
1881 and the Livermore wine
boom was just taking off.
Concannon came to the valley in 1882 and a year later
bought a 47-acre piece of land on the same road where
Wente had just settled. The Concannon parcel soon
contained 44 acres of vines.”

While in Mexico, Concannon had metits president
since 1877, Porfirio Diaz. It was a fairly close and
friendly relationship. After he was settled in
Livermore, he was contacted by Diaz asking for wine-
growing advice. Diaz had become convinced that a
wine industry could be established in the north
central state of Guanajuato. Concannon went to
Mexico in an advisory capacity and in 1890-91 sent
Diaz two carloads of winegrape cuttings.”® The
experiment was not an economic success but viti-
culture in that state survived, and in recent years the
area has developed a good reputation for its wines.

Concannon ceased being just a grower in 1895,
when his first winery went up. In 1897 he made

CONCANNON WINERY, constructed in 1895, is still in use today. — From
Early Livermore. Livermore Heritage Guild. Images of America, 2006.

100,000 gallons, although altar wine had previously
been made at another winery from his grapes. In his
early years his first vineyard had none of the noble
vines found at places like Olivina and Ruby Hill.
Three-quarters of his acreage was devoted to Zin-
fandel, Mataro, Grenache and Carignane. There were
also 16 acres of Folle blanche and Burger. But his
vineyard expansions after 1897 were marked by
sizable plantings of Sauternes varieties, Sauvignon
blanc, Semillon and Muscadelle. Concannon also
planted some Petite Sirah (Durif) vines whose grapes
after Prohibition became the basis for the winery’s
popular “Burgundy.” In 1961 Concannon marketed
California’s first varietal Petite Sirah.

When James Concannon died in 1911, his and the
Wente family name had come to mean Livermore
wine. Two Wente sons were James’s pallbearers.
Later two family sons, Ernest Wente and Joseph
Concannon, were the sole Livermore representatives
to the 1915 Panama Pacific Exposition in San
Francisco.”’
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NOTES ON
A CELLAR-BOOK

BY

GEORGE SAINTSBURY

Trinc!
TO

R. K.
ONE OF THE BUST OF FELLOWS
THE BEST POET AND TALETELLER OF HIS GENERATION
AND ONE THAN WHOM
NO LIVING ENGLISHMAN
HAS DONE MORE TO FOSTER THE SPIRIT
TIAT WON IN I1g714-18
MACMILLAN AND CO. LIMITED I OFFER
THIS MY FIRST AND LAST DEDICATION
ST. MARTIN'S STREET, LONDON e
THE MANY REVIEWS AND THE MANY BOTTLES
OF WHICH
BY SOMEK CANTRIP OF FORTUNE
I HAS NEVER BEEN MY LOT OR LUCK
DURINC SOME THIRTY VEARS ACQUAINTANCE
TO OFFER HIM
ONE

1920

G. 5.
{BarH, Baster, 1920}

The “R. K.” to whom George Saintsbury dedicated his NOTES ON A CELLAR-BOOK is Rudyard Kipling.
See Thomas Pinney’s “Kipling on Wine” this issue.
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