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[The Sonoma County Wine Library hosted 
Bibliotheca Sonoma: An Intellectual and 
Sensory Adventure - Food, W'mes and Books, 
Monday evening February 22nd, 1993. The Newsletter 
is pleased to present the following talks given by 
Tendril members Gail Unzelman and Ruth Walker.] 


- - - ON THE JOYS OF COLLECTING WINE 
BOOKS ---


by Gail Unzelman 


bout two years ago the Wine 
Spectator magazine ran a 
lengthy article on collecting 
wine books. As this flashy 
magazine is wont to do, it 
emphasized financial reward 
as a primary reason to collect 
wine books. Granted, to be a 


knowledgeable and a wise collector, one should be 
aware of current prices and values and scarcity. And, 
of course, it is very gratifying to discover that a book 
purchased for $50 is presently worth $500. But, if we 
ask most collectors, this is not the reason they collect. 
There are many rewards more satisfying than 
"investment value". 


Tonight I would like to share with you a few 
personal thoughts on the special joys of collecting wine 
books. This book collecting bas often been called a 
disease, you know. Most known cases are severe, some 
are uncontrollable. A mild case is probably as rare as 
a 16th century imprint. 


We can all recognize the symptoms. One of 
the first I noticed was that used-bookshops easily, and 
very comfortably, became my second home. I began 
to find it impossible to go into a bookstore and not 
come out with a book. When visiting a new town, the 
first thing I check is the yellow pages for used 
bookstores. Afilicted collectors watch their mailboxes 
daily for the arrival of booksellers' catalogues, [and 
the McKirdys of Cooks Books, with us here tonight 
from England, will attest that I have written them in 
a panic more than once wondering when the next 
catalogue was coming - I was having "withdrawals"]. 


I believe that book collectors are born with 
this disease, and it was early in my life that I realized 
that I was afflicted. I shall pass over the childhood 
book stories, but during the 60s, when my husband 
Ron was in medical school in San Francisco, for me a 
special night out on the town was a trip to North 
Beach to visit the used bookshops. We spent hours 
browsing the shelves. An entire evening might cost us 
a couple of dollars - and we came away with an 
armload of lD-cent paperbacks. Once in awhile we 
would splurge and buy some hardbacks. I remember 
we were seriously hooked on bullfights and Barnaby 
Conrad; Hemingway, Steinbeck. and George Bernard 
Shaw. 


On the rare weekends that Ron could get 
away from the hospital we escaped the City, and soon 
discovered California's wine country - and wine. I 
suppose, like most book collectors, we became 
interested in wine books when we began our 
adventure into wine. We bought books on wine to 
learn about the wines we were drinking and laying 
away in the cellar. As confirmed wine lovers, we 
quickly became wine book lovers. 


It was apparent, almost from the start, that a 
division of duties would be a good idea: Ron would be 
in charge of the wine cellar, and I the wine library. 
We have wonderful memories of our early visits to the 
old Esquin's Wine Shop in San Francisco, with its 
giant basement of wines and, upstairs near the office, 
the shelves of wine books - here Ron bought our first 
case of Bordeaux and I bought our first Harry Waugh. 
Now, after 25 years of collecting wine and books, more 
than 2000 wine books fmally outnumber the bottles. 
But, you understand, that is only because the wines 
are more drinkable than the books. 


To me, one of book collecting's greatest 
pleasures is the thrill and adventure of "the hunt". 
The chase goes on everyday, everywhere. Rummaging 
through dusty, over-flowing used-book shops is a 
favorite, passionate activity - even for the least 
affiicted collector. Anticipation is keen as we eagerly 
check every nook and cranny of the shop. 


Ron and I found one of our most treasured 
books in a dingy little bookshop in San Francisco, 







tucked away on a shelf where it didn't belong. I can't 
help but wonder: is it some strange law of the book
world that these little gems are never found in their 
proper section? Luckily, the dark, old leather binding 
with the faded gilt-lettering caught my eye. 


I can still feel the excitement when I pulled it 
from the shelf and opened the cover. Here was Louis 
St.Pierre's rare little treatise on grape culture, 
written in 1772 for the people of the colony of New 
Bordeaux in South Carolina. St.Pierre had the book 
published in England - perhaps naturally since this 
was pre-Revolutionary War - but if he had chosen to 
have it printed here in America, we could call this 
America's first book on wine and grape culture. 


What makes this book very special to us is 
that it has a Sonoma County wine connection. Inside, 
on the front fly leaf, in a bold hand, it is lovingly 
recorded that the book was found in an old book shop 
on the Strand in London by John Drummond, who 
inscribed the book to his dear friend Basil Warfield, 
June 15th, 1888. Both of these gentlemen were 
pioneer grape growers and wine makers of Glen Ellen. 


In 1990 several of us collectors formed a wine 
book collecting club called The Wayward Tendrils. 
Over 100 collectors from around the world have joined 
- and what a pleasure it is to see so many of you here 
tonight! It is interesting to see the many different 
wine-related areas the members' collections represent: 
the history of wine, wine & art, wine & food, specific 
wines or wine regions such as Bordeaux, California or 
Italian wines; wine and health, technical works on 
grape growing or wine making, even wine novels. 


Ron and I collect everything, and in all 
languages. We also have our special interests, 
including wine and health; the history of wine in the 
U.S., and especially California; books on port wine; 
and anything we can get on the dreaded phylloxera 
( that louse that has dramatically reared its ugly head 
in California once again). 


During phylloxera's wild rampage in the 
1800s, the wine vineyards of the world were nearly 
destroyed, and the subsequent quest to find a remedy 
is one of the great scientific thrillers of all time. In 
California, the Boa.rd of State Viticultural 
Commissioners was formed to help fight the battle. In 
their efforts they published numerous reports that 
contain a wealth of information on the disease, and on 
grape culture and wine making in general. We have 
fervently collected these now very scarce publications, 
and of the 50 or so reports issued by the Boa.rd, we 
still lack a handful. The search continues ... 


Under our special wine and health category, 
we have about 100 books catalogued, from the 
recently published and highly publicized French 
Paradox, to the 1512 printing of a work by Arnaldus 
Villanova, a physician born in 1238 and called the 
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most learned man of his generation. . Villanova was a 
prolific writer on matters medical, and very concerned 
with the proper use of both wine and food. In this 
little treatise, he included instructions on choosing, 
and recipes for making, healthful wines. Another of 
our favorite medical-wine books, with the very 
distinctive-sounding title A Vertuose Boke of 
Distyllacyon of the Waters of Herbes, was written by 
Jherom Bruynswyke and printed in 1527. You would 
appreciate its lovely, antique leather binding and the 
beautifully rustic, old-style German wood-cuts used to 
illustrate the many distilling apparatus and the herbs, 
including the grapevine, used for making medical 
waters. 


[from Bruyn.swyke - 1527] 


Hidden away in a hard-to-get-at corner of our 
wine cellar are about a dozen cases of vintage port. 
Ron and I both have a special fondness for this wine 
and the books written about it. One section of the 
bookcase is reserved for these "port books." Here we 
can look up the history of the port wine trade, its 
factory houses and quintas; we can review vintage 
reports and tasting notes · - or we can go back in time 
and read many of the 19th century writings of the 
colorful and legendary Baron Joseph James Forrester, 
the out-spoken promoter of the port wine trade. (He 
is the one, you remember, who drowned when his boat 
overturned on the River Douro - he sank with the 
weight of all the gold he was carrying, but the ladies 
with him floated to safety, saved by their crenoline 
skirts). Christie's of London recently published a 
biography of Baron Forrester - the first that I know of 
and a very welcome addition to the world's wine 
history. 


I must say a few words about bibliography. 


; 







Some collectors might think bibliography boring, but 
it is the backbone of every serious collection. It is also 
a favorite past-time of mine. There are several wine 
book bibliographies that, taken as a whole, list most of 
the major works ever printed, from the earliest time 
and in all languages. Jim Gabler's Wine into Words, 
which he published in 1985, was the first to direct 
itself solely to the works written in the English 
language - and it is truly a godsend to the collector. 
Andre Simon, the dean of wine & food and author of 
over 100 books on the subject, compiled a thorough 
wine bibliography. But it is terribly organized and very 
frustrating to use. This is what called me to action to 
undertake my labor of love and publish a revision of it 
in 1990. [This is also a godsend!] I use these 
bibliographies and a shelf-full of others, along with 
booksellers' catalogues, auction catalogues, foreign 
language dictionaries, and biographical dictionaries 
regularly in my constant search for information on the 
books and their authors. It is exciting to know that 
there is always something new to discover in the 
world of wine books. 


The eternal hope that one day one of my long
sought-after titles - "elusive little devils" I call them -
will turn up is part of the fun. And, don't we all 
appreciate a little serendipity? I looked for years for 
a copy of Frona Wait's 1889 Wines & Vines of 
California -·the wine country's first p.r. and consumer 
oriented guide, and an important book for any 
collection. Then, one Saturday afternoon at the local 
flea market, there it was. [I tried not to look too 
anxious as I asked how much they wanted for it.] 
But, I have no realistic hope of ever finding a copy of 
William Turner's little book on wines printed in 1568, 
the first book in English on the subject. There are 
only 8 copies known to exist. Nor, do I hope for the 
1478 "first printed book on wine" - although, ironically, 
just this past weekend in Paris, the only copy I have 
ever seen offered was auctioned. I have yet to see the 
results, but the low estimate for this treasure was 
$15,000. 


Ron and I are thrilled to have one of the few 
known copies of what I think is the most beautiful 
book on wine ever printed. It is the 1877 
ampelography of California grape vines produced by 
the renowned San Francisco artisan Edward Bosqui. 
This masterpiece is a large folio, 14 x 20 inches, with 
10 full-page magnificent chromolithographed plates of 
wine grape varieties. 


In 1980 a very lovely reproduction of this book 
was produced in a limited edition of only 100 copies. It 
is now rumored that only 25 copies were actually 
completed. I mention this because the Wine Library 
recently acquired one of these exquisite books, and it 
is on display in the glass case, along with the classic 
French grape ampelography by Viala and Vermorel, 
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and several other lovely illustrated books. 
The earliest printed book in our collection is a 


1488 edition of De Propreitatibus Rerum, a Latin 
encyclopedia for the farmer that contains several 
detailed chapters on growing grapes and making wine. 
It is the only incunabula, or pre-1500, book that we 
have. It is a lovely, large-sized book, with hand
illuminated pages and beautiful, dark, old-style print. 
The binding of tooled, heavy leather covers actual, 
thick wooden boards. The ornate brass clasps that 
once kept it tightly closed are still present. A few old 
worm holes also. 


Some of you probably know of Roy Brady, the 
Southern California "grand-daddy of wine book 
collectors" who has had a severe case of "collecting 
fever" for over 50 years. His first massive collection of 
wine material finally went to California State 
University at Fresno - it was literally taking over his 
house. But, he hasn't stopped - he is still at it. 
Someone once asked Roy if he possibly was cured 
after that first fabulous collection. "Cured?" he 
replied, "There is no cure. Death is the only cure." 
Ron and I look forward to our uncured old age - with 
our port and our books. ~ 


,CORNERS BUMPED AND WORN 
by Ruth Walker 


lthough the Age of the Craftsman has 
gone, we have a fascination for finely 
crafted objects. Because craftsmen -
such as fishing rod-makers, saddlers, 
gunsmiths and bookbinders 


traditionally learn their trade by apprenticeship, not 
much of the social history of these people is well 
known. 


With the coming of the Industrial Revolution 
and mass production in the nineteenth century, a 
certain nostalgia and romanticism developed for the 
"old ways." William Morris and the Arts and Crafts 
Movement, started in the 1880s, conveyed a new spirit 
and enthusiasm for these trades, insisting that the 
fine arts and applied arts, such as metalworking and 
printing, were not foreign to each other. 


Bookbinding and similar handcrafts became 
socially acceptable endeavors for the middle and upper 
classes to explore as hobbies and professions. In fine 
bookbinding, the first notable figure to spread the 
message was T.J. Cobden-Sanderson (1840-1922), a 
barrister. He was dissatisfied with his career and 
when Mrs . Morris suggested that he should take up 
the craft of bookbinding, he followed her suggestion in 







1883 and eventually practiced professionally, 
introducing many aesthetic and sound craft 
innovations. 


I am grateful for the Arts and Crafts 
Movement and the subsequent crafts renaissance in 
the last 30 years, because I am one of those who is 
happier working with my hands and intellect. 
However, the nostalgia for the past has glossed over 
the working conditions and life of the pre-industrial 
bookbinder and printer. Our appreciation for the fine 
craftsmanship of the books of this previous era will 
deepen as we review the working environment of the 
people who created them. 


Until the early nineteenth century, master 
binders conducted their businesses in two-story 
dwellings, with the first floor used for working 
purposes. Generally all work was done by the master 
binder, one or two journeymen and an upaid 
apprentice that boarded and lodged with the family 
upstairs. These men were employed in cramped 
quarters with poor ventilation exaggerated by charcoal 
burning stoves. 


Until about the year 1772, these men worked 
from six in the morning to nine at night. According to 
Bernard C. Middleton, by 1805 the standard working 
day was six to six, six days a week; but it was not 
uncommon to work much longer hours. Since coal-gas 
interior lighting was not available for workshop 
lighting until well into the 1830s, the craftsmen 
frequently worked by candlelight. 


Although books were in tremendous demand, 
· binders did not command the wages that other 
tradesmen did. The cost of a seven year 
apprenticeship was less than half of the printing 
apprenticeship premium. It was accepted that binders 
would be able to make a success at their trade only if 
they worked hard and were frugal. [Binders expected 
to make a success of their trade only if they worked 
hard and were frugal ] . Certainly not a glamorous 
livelihood and never a particularly popular choice. 


Overall environmental conditions revolved 
around water being obtained from outdoor public wells 
and street pumps. Sewage frequently contaminated 
water sources, and cholera outbreaks were common. 
As the cities grew, water shortages and contamination 
led to severe epidemics by the 1850s. 


Along with these foul living and working 
conditions, good food was not always available. 
Widespread food adulteration -- plaster of paris and 
pipeclay mixed with flour, lead with wine and cider, 
and copperas with beer -- all caused poisoning and 
reduced resistance to diseases (tuberculosis, for one). 
In 1843, life expectancy for the middle and trading 
classes was 29 years; 44 years for the upper and 
professional classes; and 22 years for laborers. 


Handling and reading a completely hand-
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crafted book, including paper, printing, binding and 
gold-tooled finishing is always an enriching experience. 
I hope this brief overview of the lives of the binders 
enhances our enduring interests in our collections and 
their heritage. ~ 


[Ruth recommends for further reading: The Craft of 
English Bookbinding by Bernard C. Middleton, 1963; 
and Nothing but the Best: The Tradition of English 
Craftsmen by Thomas Girtin, 1959.] 


NEWS & NOTES 


Accompanying his request for membership in 
the Tendrils, Jeffrey Kellgren wrote an informative 
letter telling us of his Specialty Books Company 
and "Kellgren's Wine Book Catalog" of currently 
in-print books available in the U.S. Since his letter 
arrived too late for a notice in the January issue of the 
Newsletter, the Editor encouraged him to send all 
members a copy of his latest catalog (Fall/W'mter 
1992-93). He noted that he does not regularly carry 
older or out-of-print books, but will search for them if 
a customer requests. If you did not receive his catalog, 
you can contact him at the address listed in the 
enclosed Membership Roster Update. Jeff also 
volunteered that he speaks fluent French and 
German, if this could be of help to the members. 


John Thome sent us a note to advise that A 
Practical Guide to Book Repair and Conseroation by 
Arthur Johnson (recommended by Ruth Walker in the 
January '93 Newsletter) is available in the U.K at 
Ll0.95. John did not send ordering details, but an 
inquiry to him should prove fruitful. 


Tendril Hudson Cattell, in the Jan/Feb 1993 
issue of his noteworthy Wine East magazine, writes an 
enthusiastic review of a new history of wine that has 
been 25 years in the making. The History of Wine -
The Last 10,000 Years is "an informative and highly 







readable history of wine resulting from extensive 
travel around the world, visits to several hundred 
museums large and small, and extensive studies of 
writings and documents through the ages." Author 
Maurice Chenier is a news service veteran who has 
travelled and tasted wines in almost all of the world's 
wine producing countries, and bas been an editor, 
columnist and commentator for wine and food 
publications, newspapers, radio and television. He has 
published the 377-page book in a limited, signed 
edition of only 100 copies. Approximately 40 copies 
remain for sale and can be ordered directly from the 
author: Maurice Chenier, 580 Place de la Fontaine, 
Apt.M, Nuns Island, PQ, H3E 1G7 CANADA The 
price is $50 (U.S.) Note: Now that Mr. Chenier has 
completed his tome, he advises that he is willing to 
part with many of the wine books that he has 
gathered over the years for his research. Most are 
20th century, some signed. If interested, drop him a 
line for the particulars. 


Roy Brady is looking for a copy of Leo 
Loubere's The Red and the White. A History of Wine 
in France and Italy in the 19th Century (Albany, NY: 
New York State University Press, 1978). 


Wme Books For Sale: Our sole member in 
Nova Scotia, Vmce McDonnell, bas approximately 
50 books on wine that he would like to sell as a lot. 
He also has "many ships' menus and wine lists 
(1960s/'70s)." Write him for the interesting details. 


The Kilian Fritsch Collection of wine 
books was auctioned in Paris in mid-February. For the 
sale, Expert Gerard Oberle put together another 
superb and lavish catalogue (similar to his Les Fastes 
de Bacchus et de Camus, 1990). With just-over 600 
items listed in 313 pages [magnificent color 
illustrations and well-researched annotations], Une 
Bibliotheque Bachique, is a recommended addition to 
the reference shelf --but rather pricey [780FF/France; 
830FF/Europe; 900FF/Others - write Gerard Oberle, 
Librairie du Manoir de Pron, 58340 Montigny sur 
Canne]. Or, as announced in their latest Jottings, 
Cooks Books - Rottingdean, will fulfill orders for 
copies of the catalogue. 


Our thanks to John McGrew who kindly 
took a minute from his busy schedule to tell us about 
a series of four articles written by Thomas Pinney 
for the American Wine Society Journal [Winter 1988 -
Fall 1989] that should be of interest to all Tendrils. 
Pinney writes on twelve historic texts related to wine 
in the Americas, including Antill, St.Pierre, Dufour, 
Buchanan, Adlum and Husmann. The W-T Newsletter 
looks forward to reprinting this series in future issues. 
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In the Fall 1986 issue is another Journal gem: an 
annotated list of Wine Library Resources, compiled by 
John McGrew and Elizabeth Lincoln. For a 
subscription to this periodical write: 3006 Latta Road, 
Rochester, New York 14612. $32/year. 


Stephen Skelton writes from England that 
he seeks the following titles: 


Beech, F.W. & Catlow, E. & Gilbert, E.G. 
Growing Vines in the Open in Great 
Britain, 1974. 


Johnson, Geo.Wm. & Errington, Robt. The 
Grape Vine; its Culture, Uses and 
History, 1847. 


MacCollom, Wm. Vines and How to Grow 
Them, 1911. 


Ministry of Ag, Fisheries & Food. Grapes for 
Wine.[Reference Book No.322], 1980. 


Tod, H.M. Vine-growing in England, 1911. 
Tritton, Suzanne M. Amateur Wine Making; 


an Introduction and Complete Guide, 
1957 + further editions. 


----. Grape Growing and Wine Making 
from Grapes and Other Fruits, 1951. 


--. Grape Growing and Wine Making 
incl the Vintners Calendar, 1949. 


----. Successful Wine and Beer Making, 
1960 rev.ed. 


---. Tritton's Guide to Better Wine and 
Beer Making for Beginners, 1965 and 
1969, 2nd.ed. 


----. Winemaking from Pulps, Fruits, 
Juices and Concentrates, 1963 rev.ed. 


Heidi Congalton gleefully asks to change her 
membership status from "Bookseller" to wCollector." 
Although she will continue to participate with her 
husband in their bookselling business (Between the 
Covers Rare Books), she is no longer willing to include 
her wine books in the shop's inventory! 


The March Wines & Vines notes Fine Wme 
Folio, a monthly publication in its fifth year, seeks 
subscribers. Each issue deals with one wine region 
(e.g. Volnay), or even with single wineries. Subscrip
tions are $46.50 per year; new subscribers get a free 
binder[!]. Write: 155 Spring St, New York, NY 10012. 


- THE WAYWARD TENDRILS i.s a not-for-profit organization founded ii, 


1990 for Wme Book CollecJon. Yearly munbe13/rip dua are SJO and 


includ e subscription to THE WAYWARD TENDRILS NEWSLE1TER, 


publi.slied quanerly. Permission to reprint i.s requested. Pluue address all 


correspondence to THE WAYWARD TENDRILS , P.O. Box 9023, Sama 


Rosa, CA 95405 USA. Editor. Gail Unzelman . Aut Editor. Bo Simons. -







Pinot Envy: 
A Bibliography of Books, Parts of Books and Dissertations Dealing 


with That Greatest and Most Allusive Elusive Illusive Grape and 
Wine: Pinot N oir 


compiled and annotated by Bo Simons 
Note : Members of the Prodigy Online Service's Food and Wine Bulletin Board contacted me about putting on a tasting 
featuring Russian River Pinot Noir . These online wine fanciers sometimes call their more avid members "WBJ's" (Wine 
Board Junkies) and their face-to-face meetings "Offlines ." I put together a larger bibliography for that event of which this is a 
part . The Pinot tasting, featuring a meal and talks by Dan Berger and Tom Rochioli, will be Saturday, June 5, at the 
Sonoma County Wine library . 


Archer, Eben . 
Espacement studies with unirrigated, grafted 


Pinot Noir (Vitis Vinifera L.) I by Eben Archer . 
SERIES 1. Annale - Universiteit van Stellenbosch ; 
SERIES NO 1) 1991/2 . Stellenbosch. South Africa: 
Universiteit van Stellenbosch,.1991? 
A technical study of hillside viticulture using Pi.not Noir . 


Asher, Gerald. On Wine I Gerald Asher, With an 
Introduction by Elii.abeth David . New York : Random 
House, 1982 . xvii, [4], 222 pages . 
lbis book is drawn mainly from columns Mr. Asher 
wrote for Gourmet between 1972 and 1982 . There are 
over 25 index entries for Pinot Noir and its sub-headings . 
On pages 164-171 in a chapter titled "California Pinot 
Noir. The New Frontier," Asher turns his considerable 
charm and incisive intellect on the struggle to produce 
good Pinot Noir in California He sums the case against 
them compellingly : "California Pinot Noirs have been 


· criticized for lack of color , lack of varietal character, lack 
of body and lack of staying power. We are told that we 
have the wrong clone, the wrong climate, the wrong soil , 
the wrong yields, the wrong yeasts , the wrong ideas. We 
probably use the wrong gum on the labels, too ." Asher 
interviews Josh Jensen of Calera and Michael Benedict of 
Sanford and assesses their Central Coast Pinots. 


Barr , Andrew . Pinot Noir I Andrew Barr . London : 
Viking, 1992 . 
xiv, 278 p . : maps ; 21 cm. Notes : includes index . 
Maps on lining paper 
Bibliography : p. 257 . Series : Guides to grape varieties . 
Series editor : Harry E)Tes . BINDING : Cloth PRICE : 
L13 .99 ISB N : 067082514:t. 
This book, not available yet in the United States, appears 
to be the only general monograph on Pi.not Noir . Mr . 
Barr is the author of Wine Snobbery, published in 
differing editions in both Britain and America Pinot Noir 
is reviewed in the March , 1993 Decanter. 
Brander , C. Frederic . Volatile composition of 
Vitis Vinifera Var. Pinot Noir wine. 
Dissertation . Davis , California] 1976. 114 Pages . 
illus . Notes : Thesi s (M.S.)--Univers ity of California, 


Davis) . A dissertation from Davis on the chemistry of 
Pinot Noir, concentrating on the volatile composition. 
De Groot, Roy Andries . The Wines of California, 
The Pacific Northwest and New York: 
Including the First Classification of the Great 
Vineyards and Wineries . I Roy Andries De Groot 
New York: Summit Books, 1982. 463 pages . 
On pages 134-154 DeGroot discusses the state of the art 
of Pinot as he tasted it in California, Oregon and 
Washington. He states as if it were an uncontested fact 
that Pinot plays prince to Cabernet's king . He goes over 
the problems of wine making . 


Fried, Eunice . Burgundy: The Country, The 
Wines, The People . NewYork: Haq>erandRow, 
1986 . 205 pages . Although this bibliography does not 
really concern itself with the sea of ink sloshed over 
Burgundy, this book was too good to evade mention. 
Fried describes the winemaking year in Burgundy, the 
barrel making process, the food scene, the evolving role of 
negociants and producas . She focuses her narrative 
around the story of Rebecca Wasserman, an American 
woman, who became first a barrel broker and then a 
negociant, cracking several Gallic male preserves . 


Jensen, Josh; and Swan , Joe . "On Pinot Noir." in The 
Vintner's Club: Fourteen Years of Wine 
Tastings, 1973-1987 . SanFrancisco : Vintner's 
Club, 1988 . Jensen [pages 257 -267] and Swan [pages 
268-274] discuss Pinot Noir as they produce it. Swan 
recommends clonal selection and low yields. Jensen 
stresses the limestone soil which he came to know 
working at Romanee Conti . Both are ins ightful , chatty 
ramblings on this Hol y Grail of grapes . 


Lee , T.H. (ed) Tasting seminars : Chardonnay 
and Pinot Noir. Title of a work downloaded from the 
Roseworthy Campus {Universi ty of Adelaide} Library' s 
online catalog accessed via Internet. Apparently a locall y 
produced set of tasting not es used in classes at thi s South 
Australian technical and agricultural school. 


Rame y, Bern C. The Great Wine Grapes and the 
Wines They Make. [Burlingame, CA]: Great Wine 
Grapes , 1977 . [250 pages ] A beautiful photograph of a 







Pinot Noir cluster, branch, leaf and tendril resembling a 
botanical illustration graces the text by Professor Lloyd 
A. lider . lider adopts the official UC line, first 
promulgate.cl by Professor Eugene Hilgard in the 
Nineteenth Century that, in America, "Pinot has yet to 
demonstrate its greatness." 
Robinson, Jancis. Vines Grapes and Wines . New 
York: Alfre.d A. Knopf, 1986. 280 pages . Ms . 
Robinson's book remains a beautiful and informative look 
at wines, focused on and arranged by varieties of grapes 
and how different climates, soils, growing conditions and 
wine making processes aclrieve different wines . On pages 
81 to 86 she discusses as one of the "Classic Varieties," 
Pinot Noir, "the minx of a vine . Indubitably feminine, 
alas, if not exactly female ... [which] leads us a terrible 
dance tantalyzing with an occasional glimpse of the riches 
in store for those who persevere, yet obstinately refusing 
to be tamed." Ms. Robinson slams California Pinot Noir 
mercilessly : "very plumy, sometimes almost burnt, and 
often has an unnening suggestion of oYerboiled cabbage 
about it." 


Tancer, Forrest R "Pinot Noir." in The University 
of California!Sotheby Book of California 
Wine . Berkeley : University of California Press, 1984. 
Pages 213-223 . Tancer oflron Horse gives a good 
assessment and rundown of Pinot Noir in California He 
discusses in some detail but without being ponderous the 
factors of soil, climate, clone, yeast, and wine making 
practices. 


Thompson, Bob; and Johnson, Hugh . The California 
Wine Book . New York : William Morrow, 1976. 320 
pages. This collaboration between two of my favorite 
wine writers is a good snapshot of the California wine 
industry about 20 years ago. The authors offer some 
lasting insights and capture some revealing moments. On 
pages 200-210 they deal with Pinot Noir . There are some 
nice cracks about Sebastiani's version of Pinot Noir. 
"Not altogether conscientious about being Pinot Noirs, 
but they are too enjoyable to be ignored ." 


Thompson, Bob. Notes on a California 
Cellarbook: Reflections on Memorable Wines . 
New York : Beech Tree Books [William Morrow], 1988. 
355 pages. Bob Thompson offers a good assessment of 
Pinot Noir in California, region by region , producer by 
producer, noting it is all too often disappointing but 
occasionally exquisite . 


Viala, Pierre, and Vermorel , Victor. Traite Ge11eral de 
Viticulture: Ampelographie . Paris: Masson et 
Cie, 1901-1910. 7 Volumes. Messrs . Viala and 
V ermorel supervised the production of this most 
magnificent of ampelographies . Volume II, on the page 
before page 19 has a chromolithograph of a painting of a 
bunch of Pinot Noir . The image is accurate and 
enchanting, showing opalescent dew on black fruit. The 
text which follows gives an accurate depiction of the 
growing practices and vinification methods for Pinot Noir 
in France which have changed little in the intervening 
ninety years. 
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MARTIN RAY REVIEWED 
by Roy Brady 


Vineyards in the Sky. The Life of a Legendary 
Vintner, Marti.n Ray. By Eleanor Ray. Stockton, CA: 
Heritage West Books. 423 pp. $28.95. 


his is not an objective biography. 
Rather it is a love story and a 
celebration of a man's life. It is 
variouslyinforming,charming, moving, 
saddening, humorous, wry, worshipful, 
fascinating and frustrating. It tells a 


great deal about Martin Ray [1904-1976] before he 
bought the property from Paul Masson himself in 
1936, most of it new to me, an old Martin Ray 
watcher. The imagined long conversations between the 
magisterial Paul Masson in his prime and Martin as a 
young teenager with a preternatural drive to learn all 
about winemakiog may be taken as pure fancy, but 
much else rings true. 


I knew Martin rather well, as such things go, 
during the years leading up to the great Mt. Eden 
adventure. Naturally my view of Martin differs from 
that of an adoring wife, but her well told story 
captures his joy of everyday life, his ebullience, his 
constant rising above setbacks, and his extraordinary 
ability to flame enthusiasm in others. He was also a 
visionary, a showman, and a con man. He wanted to 
create in the Santa Cruz Mountains a domaine based 
on his view ofRomanee Conti, but greater, and rule it 
as autocrat. 


The book shows that circumstances, including 
two terrible fires, prevented him from making a long 
series of vintages from one vineyard Was Martin Ray 
a great winemaker? I think he could have been, but 
other circumstances apart, his imp sometimes caused 
him to make a point rather than a great wine. His 
refusal to use sulphur was quixotic. My notes show 75 
Ray wines, some of them many times. The best were 
unsurpassed, and some were best left unmentioned. 


Here is the unique story of a wine man great 
in spirit and intent if not always in execution. Every 
reader will respond in his own way. Those who felt 
themselves misled will probably continue so, the 
youngest generation may give him short schrift, and 
those who enjoyed his acquaintance, warts and all, will 
treasure his memory. 


In some ways Martin Ray resembles Agoston 
Haraszthy a century earlier. Both were promoters and 
enthusiasts. Martin was the better practitioner of his 
art and, I have no doubt, a great deal more fun. 
Haraszthy went to Nicaragua and was eaten by 
alligators; Martin stayed on his mountain and was 
eaten by his disciples . Both bitter ways to go. • 







- - - AN OHIO ROMANCE - - -
by 


Linda Walker Stevens 


---.:-------. orget those slipshod wine 


[E] I industry romances marred by 
~ inadequate research and flimsy 


"' backdrops. For satisfying escapism 
enter the alluring environs of 
congenial husbandman Albert Nelson 


Prentiss. My Vineyard ai Lakeview, published 
anonymously by Orange Judd & Company in 1866, 
provides a charming contrast to the overwrought, 
pedantic or preachy writings common to some 
nineteenth century grape culturists. 


Prentiss' fervor sparkles from the pages of his 
unassuming little book. His descriptions of contented 
country life in ante-bellum Ohio evoke a healthy 
nostalgia for a simpler, kinder, gentler America. His 
unselfconscious glee regarding "a certain brown-haired 
boy of three years" and the advent of another child, 
"with darker eyes;" his amusing eulogy on hens; his 
lyric vignettes of home and landscape; his lament that 
"The physiognomy of a cow is not easily read" all allow 
glimpses of a sensitive spirit, in tune with nature, and 
given to viewing life's ordinary details with a rare 
appreciation and thoughtful wit. Perhaps because 
Prentiss courageously abandoned a newspaper job in 
a his New England hometown to pursue his rural idyll, 
his joyous chronicle of the move has the power to 
inspire wistful wonder, even in a twentieth-century 
reader. 


The author received his first impetus toward 
grape growing, he reveals, during a chance visit to the 
German village of Hermann, Missouri in 1853. 
Though, regrettably, he fails to name his vineyard 
hosts, it is intriguing to speculate on his certain 
encounter with young George Husmann, already a 
leading light among Hermann horticulturists. Surely 
those two sanguine nature lovers enjoyed a fruitful 
meeting -- and a friendly glass of wine. 


From his first trials with Clinton vines in the 
spring of 1854 - "Clinton seemed perfectly 
incorrigible" Prentiss remarks facetiously of his 
healthy, prolific cultivars -- through his added 
successes with Isabella, Catawba and Concord, the 
enthusiast documents his methods clearly, and 
provides straightforward advice on everything from 
site selection and propagation to trellising, 
underdraining, and packaging for shipment. His 
concise prose makes the intricacies of viticulture 
accessible to any novice. His own early experience he 
describes as "an illustration of the success of book
farming." Obviously Prentiss is inclined to augment 
the agricultural genre with his own sage input, but 
he's never long deterred from his thoroughly 
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entertaining style of writing. 
Nowhere in the literature of grape culture 


does there exist a more appealing salute to the vine 
than Prentiss supplies. His fourteenth chapter, a scant 
seven pages titled "The Autobiography of a Vine," 
deserves attention as an admirably economical, 
informative and delightful rendering of the viticultural 
facts of life. Although Prentiss declares he received 
this commt,mication from a friend, its consistent style 
suggests that it is the author's work and that this 
disclaimer represents a literary device of little practical 
consequence in an anonymous publication. 


True to his nineteenth-century roots and 
education, Prentiss devotes a chapter to ancient 
methods of grape culture, replete with quotes from 
Pliny, Virgil and Milton, and allusions from Scripture. 
Following this poetic diversion, he remonstrates with 
a friend over the man's "lamentable bachelorhood," 
then indulges in a mocking criticism of politics. All in 
all, My Vineyard ai Lakeview offers more than a 
horticultural treatise -- it provides the memoir of a 
happy, gracious life. Sadly, Prentiss' singular 
contribution to literature remained his single effort. 


"In the farm life there are both prose and 
poetry," grower Prentiss informs us, "but both are 
good." The same observation aptly applies to author 
Prentiss' pleasing book. ~ 


[Tendril Linda Walker Stevens is a freelance writer, 
who has most recently produced articles on Nicholas 
Longworth and the historic Ohio wine industry. Linda 
formerly resided in Napa Valley, where she edited a 
consumer wine magazine, grew Chardonnay and 
Gewurztraminer, and served as First Vice-President 
of the Napa County Farm Bureau. Since 1986 she has 
lived in Hermann, MO, where she's at work on a 
historical novel of the wine industry at Hermann.] 


AUTOBIOGRAPHY OF A VINE 
being Chapter XIV 


of 
My Vmeyard at Lakeview 


On one occasion, not long ago, I visited a 
friend who has a small number of vines which are 
perfect models in form and vigor. One of them was 
particularly remarkable - for its symmetry. "If that 
vine," I remarked, "were to tell its own story, it would 
be one of great care and untiring attention." "Not very 
great, " my friend replied; "and as to telling its own 
story, I see no reason why it should not . I frequently 
talk to it while engaged in the work of bringing it up 
the way it should go." Not many days afterwards I 
received the following paper, bearing the title I have 
placed at the commencement of this chapter: 







"When very young, I know not how old indeed, 
but nearly as far back as my memory goes, (you would 
have called me a bud in those days), I used to take 
great delight in the anticipation of future enjoyment. 
My father was a venerable vine, kindly in disposition, 
and well to do in the world. His roots penetrated the 
soil far and wide, where abundant nourishment for his 
whole family was easily gathered. What a splendid 
time, so I soliloquised, will I have the whole of next 
season; (it was now fall), nothing to do in the way of 
obtaining food for myself, no searching the dark soil 
here and there for delicate tit-bits ·· nothing of the 
kind; my venerable papa will do all that. My only task 
will be to put forth a few leaves, and digest the 
nourishment which will be so abundantly furnished. 
The gentle summer showers will refresh me when I 
am thirsty, the genial sunshine will warm me when 
cold, and the cooling breezes will fan me when the 
heat becomes oppressive. What a continued scene of 
enjoyment will my life present! I can scarcely await 
the slow approach of spring, so that I can enter upon 
it. But the force of circumstances were quite 
overpowering; so I settled down for a long winter's 
repose. 


But alas for any calculation which can be made 
regarding the affairs of this transitory world. I had 
scarcely fallen to sleep when awakened by the noise of 
voices in conversation. They came from the gardener 
and his assistant. "Here, Patrick," said the first, "cut 
all of these vines through here down to two buds, and 
save all the well-ripened wood for single bud cuttings." 
"Sure, and 111 do that same," was the willing response 
of the other. Not many minutes had passed before the 
sharp knife of Patrick had taken me and many of my 
brothers away from the protecting care of our 
respected ancestor. Where now, thought I, are all the 
fine calculations for next year's enjoyment? But I said 
nothing, consoling myself with the reflection that the 
society of my brothers was still left me. Some time 
after, a number of us were taken up and carried into 
a propagating house, a strange looking building with 
a glass roof. The air was warm, almost uncomfortably 
so; on one side was a long bench, covered with sand, 
made still warmer than the air of the house, by means 
of what they called bottom heat. I had scarcely made 
these observations, when the self same bloodthirsty 
Patrick came along with his knife and deprived me of 
my only remaining consolation, by separating me 
entirely from all my kindred. I recalled to mind an old 
saying that misfortunes never come singly, and 
thought what a fine illustration my fate afforded of its 
truth. Presently they took me to the bench, and 
putting me in the sand in a slanting kind of way, 
covered me completely up. Buried alive, thought I; and 
at the same time wondered why they failed to make 
this last misfortune complete by not putting me in 


-9-


head downwards. But they did not do it, and herein 
was a slight shadow of consolation, only it was so dark 
in there that I could hardly see the shadow. For 
several long days I kept very quiet, waiting for 
something to turn up. But nothing happened, or 
seemed likely to. So I put up a leaf or two above the 
sand to see what was going on. Among my first 
experiences was a drink of water which Patrick was 
kind enough to give. What a comment is this, thought 
I, upon those anticipated eitjoyments! Instead of the 
gentle summer showers which were to refresh me all 
so nice, the incorrigible Patrick comes along and gives 
me a little sprinkle from a tin watering pot! And thus 
it is, frequently, in life. The fine castles that we build, 
grand and gorgeous to look upon, too often in the 
reality are only plain houses, and even these 
sometimes with broken windows and a leaky roof. 


Before many days I began to get quite hungry. 
I was now dependent on my own resources, not having 
the kind papa to get me food as I had anticipated. So 
I put out a few roots in the sand to see what could be 
found, and poor picking it was you can rest assured. I 
believe I should have starved to death if it had not 
been for the food my venerable papa had surrounded 
me with before I was taken form his hospitable trellis. 
But I had hardly commenced wondering what would 
become of me, when who should come along but 
Patrick, and taking me from the sand, place me in a 
nice little pot, filled with the richest soil. What a feast 
was that ·• a regular thanksgiving. There was such a 
nice lot of food close at hand, that being thrown on my 
own resources did not seem so bad a thing after all. I 
grew quite rapidly, and it was not long before I felt 
crowded in my new abode. My roots had nearly filled 
the pot, so that there was hardly a chance to stir. This 
inconvenience had not lasted long, when the inevitable 
Patrick, whom I had learned to look upon with some 
degree of favor, took me out and placed me in a larger 
pot. This was a sensible operation, as I had outgrown 
the old one much as a school boy outgrows a pair of 
shoes. 


In my new abode I continued to grow strong 
and vigorous. It was not long, however, before spring 
arrived. I was now taken from the pot and placed with 
a great number of companions in a bed out of doors. 
This bed had been prepared with the greatest care. It 
was mellow, and dry and warm, and the supply offood 
was so abundant that it required no great exertion to 
get all we wanted. 


On the whole we passed the summer very 
pleasantly. They gave us but little care, and I should 
say that we did not need more, because many of us 
were at least five feet tall at the close of the season. 
When we were planted, they gave us a good mulching 
of coarse barn-yard manure, and then let us shift for 
ourselves, except that they pulled out a few large 







weeds which made a very obvious display of large 
capacities for stealing our food. At the approach of 
cold weather they cut us all down to about four buds, 
dug us out of the bed, and heeled us in, covering us 
afterwards entirely with earth. 


Early next spring, some of us were taken out, 
packed in moss, and sent some distance by rail. 
Without any remarkable incidents on the journey, we 
arrived here, and I was shortly afterwards planted in 
the very spot where you see me now. 


The first summer passed very pleasantly. The 
soil must have been nicely prepared. It was so 
exceedingly mellow that my roots could get around 
with the greatest ease. There was a little lime which 
I was glad to get hold of now and then, because I am 
as fond of it as most people are of salt. During the 
season I grew pretty much according to my own 
notion, except when they thought a lateral was getting 
a little too long, they stopped it. In the fall they came 
along with pruning shears, which they used in a 
careless sort of way, as is proven by the fact that they 
cut me back to only fifteen inches in height. A mighty 
pretty way this is to barber a fellow, thought I. But as 
it seemed to be quite the fashion among all my 
neighbors, I did not so much care. 


The next spring they came along and rubbed 
off all but my two upper buds. From these I produced 
two very stout canes during the season, the laterals 
being kept pretty closely pinched in. Feeling somewhat 
ambitious, I produced this season a couple bunches of 
fruit, whereat I felt as much pride as a boy does with 
his first whiskers, or a hen over the first egg. The 
gardener who had charge of me in those days, felt 
very much gratified. And I suppose he was entitled to 
some reward for all the trouble he had been to in 
taking care of me. But if he had left me more alone, 
and not cut and pinched me so much, I am sure I 
should have been equally well gratified. Perhaps trials 
and tribulations are necessary to the proper 
development of character. It is at least a true 
philosophy of life to count all affiictions as blessings in 
disguise. And if these disguises, as sometimes 
happens, are so well put on that the blessings are not 
recognized, we must still exercise our faith that they 
are there, and that all things are working together for 
good. In the fall these two canes of mine were 
shortened to four feet. 


The next spring, this was my third year in the 
vineyard, they built a trellis of five wires attached to 
posts, so that the lower wire was fourteen inches from 
the ground. On this lower wire they fastened the two 
canes, in opposite directions, and called them arms. 
And now what do you think was done next? All of the 
buds on the underside of the arms were rubbed off; 
but from each of the buds on the upper side a cane 
was allowed to grow, making six canes on an arm. 
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These canes were tied to the trellis as they grew, and 
the laterals kept pretty well shortened in. Feeling 
somewhat in the fruiting way, I produced one or two 
bunches of fruit on each cane, about twenty in all; but 
I did not feel so proud of them as I had done of the 
two bunches the previous year . At the fall pruning, 
the gardener cut off all the canes down to two buds. 
This bit of cane which he left on he called a spur. And 
there I stood, the whole winter through, with arms 
outstretched to their fullest extent. It would have 
become quite fatiguing had not the trellis afforded me 
a good support. 


The next, the fourth year of my vineyard life, 
a cane was produced from each of the two buds left on 
the spurs, making a dozen canes to an arm. These 
were treated precisely as those of last season, but the 
amount of fruit I produced was very much increased. 
I think there must have been some sixty or seventy 
bunches in all. In the fall, each alternate cane was cut 
entirely away, and the rest down to two buds. 


From that day to this my life has been simply 
a repetition of my fourth year's experience. Many 
good crops of fruit have I borne, but I do not feel 
exhausted, or that old age is creeping upon me. 
Indeed, when I recall to mind the stories I used to 
hear father tell of some of our ancestors who had 
rejoiced in the summer sun of half a dozen centuries, 
the notion creeps over me that I shall live and bear 
my fruit for at least a hundred years to come." ~ 


MY VINEYARD AT LAKEVIEW; ... 
SUCCESSFUL GRAPE CULTURE. 
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GEORGE EDWARD BATEMAN 
SAINTSBURY 


by Roy Brady 
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G 
eorge Saintsbury's Notes on a Cellar-Book 
(1920) is the most enduring and most quoted 
wine book in the language. Every wine lover 


has a copy, but how many read it? Everybody knows 
the quotes chosen by the inter-bellum school of British 
wine writers, and requoted by others ever since, but 
there are many more fine passages. 


When Saintsbury lived on Guernsey he found 
drinks cheap, and "this same cheapness was a 
remarkable preservative of quality." Now we know 
that dearness is not such a preservative. In these days 
of nervous nudgings toward metered nipkins of red 
wine for thy heart's sake, it is bracing to read: "In 
days when it was still lawful to drink bottles of wine 
in the plural, I should have said that a bottle of hock 
at dinner, and a bottle of claret after it, was a decent 
and moderate allowance . . . " Coronary occlusion, 
anyone? 


The following could have been written today: 
"There was a time, not so very long ago, when one 
could afford to treat the adversaries of honest 
drinking with a good-natured and rather lazy 
contempt . . . But that time has passed." Then in 
some of his most vigorous passages he excoriates the 
"pussyfoots." 


For summing up Saintsbury I cannot approach 
The Concise Cambridge History of English Literature 
(1941): "Saintsbury was wide and discursive rather 
than profound and precise. His foible of omniscience 
was so transparently ingenuous as to be attractive 
rather than offensive. He had what few scholars seem 
to possess, an immense vitality of eitjoyment, and he 
invited the world to enjoy his hearty preferences. To 
the large vision of a critic he added the bright, short 
view of the journalist, and combined, in a degree 
almost unique, scholarship with popular appeal. " Not 
everyone enjoys Saintsbury, but if you like that 
description I think you will. 


Rudyard Kipling, an old friend of Saintsbury, 
called him "the most allusive of writers ." That may be 
a problem for some people. Has anyone identified all 
the allusions. One would expect an article somewhere 
if they did. Saints bury dedicated the Notes to R.K and 
presented him with a copy which Kipling annotated 
and which is preserved in his house. These facts I owe 
to Thomas Pinney, our fellow member, whom we 
know as a wine historian but who is also a Kipling 
scholar and has edited his correspondence. Thomas 
has , I believe, examined Kipling's own copy of the 
Notes . What value would you booksellers put on that 
volume? 


Britannica (1973) gives Saintsbury half a 


column. He was born in and is buried in Southampton 
(home port of the QE2). Observing that his literary 
output was enormous, Britannica summed up: 
"Though a stricter approach has replaced his copious, 
wide-ranging writing, he yet opened the way to a 
broad view of Western literature; and, by his 
enthusiasm, emphasized eitjoyment as literature's 
primary aim." One might call him a 
paleoantideconstructionist. ~ 


[The "Author Spotlight Series" applauds Roy Brady for 
heeding the call ( once again) and treating us to this bit 
of Saintsbury ... ] 


BOOKS & BOTILES 
by Fred McMillin 


"Thank you, Robert Balzer, for telling us 
about the important wines ... of California." 


Maynard A Amerine 


E xactly ten years ago Robert Balzer was revising 
his handsome Los Angeles Times Book of 
California Wines. He included a list of names 


that would "join the ranks of California's ... premium 
wineries " during the 1980s. How good was his 
forecast? To find out, at a recent wine tasting we put 
current releases from the named wineries into paper 
bags. The panel of 18 ordinary wine consumers tasted 
and indicated their choices for the best wines. We 
unveiled the top ten vote getters -- here is what we 
found: 


10th William Hill Cabernet Sauvignon 
9th Shafer Chardonnay 
8th Culbertson Frontignan Sparkler 
7th Robert Pecota Gamay Beaujolais 
6th Clos du Bois Alexander Valley Merlot 
5th Vichon Coastal Selection Cabernet 
4th Quady "Electra" Orange Muscat 
3rd Sanford Chardonnay 
2nd Scharffenberger Blanc de Blancs 
1st Matanzas Creek Chardonnay 


Professor Amerine complimented Robert 
Balzer 's prose . We should also pay tribute to his very 
clear crystal ball. ~ 







A PRESSING AFFAIR 
by R. Hume Andrews 
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[From his OPEN TRENCH, R. Hume caught the 
following action while eavesdropping at a local 
winery ... ] 


he male winemaker, Willmes, had a 
crush on the female head enolo~t, 
Theresa Grafinsk.y Lee, alternately 
known as T-Graf and T-Lee. These 
feeling's had been mutual at one time 
but now they were deeply-rooted only 
in Willmes. In fact, T-Graf recently 


told Willmes he was lower than a root louse. 
But Willmes couldn't keep his feelings bottled 


up, and the sparkling effervescence of T-Graf's 
personality just made the sap rise in him. One day he 
tried to press his body against hers. She said, "Put a 
cork in it, Willy." But he persisted, so she filed sexual 
harassment charges. Willmes knew T-Graf had him 
over a barrel 


"She11 make pumice of my reputation," he 
wailed. "I think it's just sour grapes over my last 
review of her performance in bed. I was all pumped 
up -- in fact, I was sur-Lee's if you know what I mean 
- but she was wracked with guilt over her berry small 
breasts. I feel destemmed by this whole thing." 


T-Graf was furious. "If you had a beaker of 
sense," she yelled, "you would see how thick-skinned 
you expect me to be. This has been a harrowing 
experience. You said you liked me lean and well
structured, and now it turns out you want hedonistic 
weight instead. You keep sacks of sugar next to the 
bed. You cry "RP-71" or "WS-73" at the height of 
passion! Must you be so cruel?" 


"Hey, call me crazy," said Willmes, "Call me 
two brix short of a load if you want. But I really do 
like your elegance, your stability, your balance, your 
lingering finish, your dry wit, your fine appreciation of 
egg whites. There is no need to get an acid tongue 
just because I have clusters of fantasies. Perhaps your 
figure will become riper with time. Besides, what is 
wrong with talking about a little T and A around the 
winery?" 


"Listen, bret-breath," she answered. "You've 
got a saccharometer where your brain stem should be. 
You're never happy unless the barrels are stacked up 
to "D" level. You've spoiled everything that could have 
matured between us. There is nothing noble about 
your rotten, shrivelled personality. Don't you dare say 
"bung-hole" to me ever again! Your seduction plans are 
foiled permanently!" 


"Look, T-Graf ," pleaded Willmes, "Maybe you 
just need some time to let things settle out. Maybe 
things will be better the secondary time around. When 


you stave off my affections, it just makes me unstable. 
When we talk about cabernet, I just have to be franc 
with you . I can't keep my love in reserve." 


"When I'm through with you, Willmes, you 
won't be disgorging around women for a long time," 
said T-Graf. "You will be on the shelf in sex offenders' 
library!" 


"You mean I'm going to be appointed to the 
U.S. Supreme Court?" 


"No, ascescence-head, you11 have pressing 
obligations in prison!" 


"Well then, do you think 111 have a fall release 
date ... r 


!! This Space 


is 


RESERVED 


for You!! 


Like the best wine ... 
That goeth down sweetly, 
Causing the lips of those 


That are asleep, to speak. 
-- Ecclesiastes . 
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[In our last issue we noted that we could look forward 
to an article on wine bibliography that Member Mary 
Haskell was completing for the July 5 issue of AB 
Bookman 's Weekly · and a fine piece it is. Mary, a 
Tendril since the Club's beginning, is Technical 
Services Librarian at the Colonial Williamsburg 
Foundation in Williamsburg, Virginia, and proprietor 
of Astor House Books (specializing in food & wine) in 
Williamsburg. Her generous Club support and 
interest, and informative articles are much 
appreciated.] 


WINE BOOKS: A BIBLIOGRAPIIlCAL TOUR 
by Mary B. Haskell 


nless the antiquarian bookseller 
specializes in books about wine and U winemaking, he or she has difficulty in 
determining the scarcity and value of 
these materials. There is no easy way 
to identify significant materials in this 


area, but there are a few bibliographies generally 
available and several other methods that can be used 
to find out information about this subject. One must 
investigate sources with a broad view. Many bibliog
raphies treat gastronomy and wine together and the 
astute book dealer [and collector] should be on the 
lookout for information in these sources as well as 
those devoted to wine alone. 


In 1984, Janice and Daniel Longone published 
an exhibition catalogue American Cookbooks and 
Wine Books 1797-1950 (Ann Arbor: Clements Library 
and Food and Wine Library). Included is a chapter 
entitled "A Collection oflmportant American Books on 
Grape Growing and Wine Making." Although brief, 
this essay is an excellent introduction to the 
bibliography of oenology. The last eight pages 
describe and illustrate 48 books from the Longone 
collection. There is a list of recommended reading at 
the end of the catalogue, which includes several books 
on wine, other beverages and drinking customs. 


Andre Simon (1877-1970) was a connoisseur of 
both wine and books about wine. He collected books 
about wine his entire life and showed a strong interest 


in gastronomy books as well. In 1902 at the age of 25, 
he moved to London to become an agent for Pommery 
and Greno, the champagne house. At the age of 55, in 
1932, he was discharged from the firm. Thus began his 
extensive writing career. He was one of the founders 
of the Wine Trade Club and developed the 
International Wine and Food Society, which has more 
than 150 chapters and in excess of 8,000 members. 
During his lifetime, he published more than 165 books, 
articles and essays, several in more than one edition. 
Simon was an outstanding bibliographer and has given 
us the Bibliathecas: Vinaria, Bacchica, and 
Gastronomic a. 


Bibliotheca Vinaria (London: Holland Press, 
1979) was first published in 1913 in London by Grant 
Richards. As the original title page states, it is "A 
Bibliography of Books and Pamphlets Dealing with 
Viticulture, Wine-Making, Distillation, the 
Management, Sale, Taxation, Use and Abuse of Wines 
and Spirits." 


It was compiled primarily to serve as the 
printed catalogue of the Wine Trade Club and also 
includes several of Simon's books from his private 
library. The catalogue is classified by topic, ranging 
from general treatises on wine to materials dealing 
with wines of a particular country, medical works and 
cook books. There are five alphabetical author 
indexes, each of which is devoted to a particular 
language. One can find the title, arranged by date of 
publication, listed in the proper topic chapter. Each 
entry includes author, title, place of publication, date 
and size and edition information when relevant. 


Vinaria is attractively illustrated with re
productions of title pages, illustrations and vignettes. 
Simon had 180 copies of the 1913 edition printed for 
him. In 1979, Holland Press published Simon's "Office 
Copy" in a limited edition of 600 copies. This facsimile 
edition is interleaved with Simon's handwritten 
annotations and additions, and adds much to the 
original Vinaria. Although difficult to use, this is an 
outstanding bibliography as well as a visually 
handsome book. 


BibliothecaBacchica:BibliagraphieRaisannee 
des auurages imprimes auant 1600 et illustrant la 
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Soif Humaine sous tous ses aspects, chez tous les 
peuples et dans tous Les temps par Andre L. Simon is 
a monumental work in two volumes published in 
London by Maggs Brothers. The first volume was 
published in 1927 and includes incunable only, 
covering materials published from 1450 to 1500. The 
first entry begins with Gutenberg and the Bible and 
ends with entry 182: Sermon (Sensuit Le) Fort Joyeux 
de Saint-Raisin. Included is an alphabetical index of 
authors and titles, a chronological table and a 
geographical listing of the printing presses. Simon also 
includes a bibliography of references used 


Published in 1932, volume two of Bacchica 
extends the bibliography through the 16th century. 
The 711 entries (plus 12 addenda) are arranged 
alphabetically. Simon provides author and 
chronological indexes along with a geographical listing 
of publishers and an alphabetical list of printers. The 
introduction and notes are in French. Generously 
illustrated with title pages, vignettes, examples of 
printed pages, and other illustrations, each entry 
includes size, pagination, edition information and other 
bibliographical references and notes by the author. 
Bacchica is an indispensable work for anyone 
interested in early works about wine. Volume one of 
the original edition was printed in 150 copies, while 
the second was in an edition of 270 copies. In 1972 
Holland Press reprinted, in facsimile, the two volumes 
of Bibliotheca Bacchica in a one-volume edition of 300 
copies, which again made this monumental work 
available. 


In 1953 the Wine and Food Society published 
Simon's third title in this series, Bibliotheca 
Gastronomica as a complement to the earlier 
Bibliothecas. This is a catalogue of his personal 
library. It includes 1,644 titles and was limited to an 
edition of 750 copies. The Holland Press reprinted 
Gastronomica in facsimile in 1978 also in an edition of 
750 copies. 


As part of her research, Gail Unzelman began 
indexing the Vinaria and soon realized the necessity 
of including the other two volumes. As a result, her 
fine work, Wine & Gastronomy: A New Short-Title 
Bibliography Guide Based on the Andre L. Simon 
Bibliothecas Vinaria, Gastronomica, & Bacchica 
(Santa Rosa,CA: Nomis Press) was published in 1990. 
The main author index combines entries for all 
authors in the three titles in a single alphabet and 
provides the citations to each volume giving date and 
page number. A short-title index and a chronological 
index are also provided. Unzelman's diligence and 
obvious patience in compiling this index provides the 
key to SUt'Cessful use of the three Bibliothecas. Wine 
scholars will be grateful to her for an excellent 
bibliographical tool. The final chapter is a 
comprehensive checklist of Andre L. Simon's works 


that show the wide range of Simon's publications and 
his love of books and wine. Wine and Gastronomy 
shows Unzelman's appreciation of Simon and reflects 
the scholarly importance of his work. 


Wine Into Words: A History and Bibliography 
of Wine Books in the English Language (Baltimore: 
Bacchus Press, 1985) by Jam~s M. Gabler contains 
more than 3,200 entries. Gabler also provides useful 
biographical sketches of prominent authors and 
annotates many titles, giving descriptive information 
and subsequent editions. A chronological index and a 
short-title index complete the volume. Included are 
"those wine books and pamphlets printed totally or 
partially in the English language ... " Excluded are 
cookbooks and most materials on taverns, temperance 
and bookseller or auction catalogues. This 
comprehensive work covers works from the 16th 
century to 1984 and is attractively illustrated. Wine 
Into Words is an important recent source with much 
valuable information about the people who wrote the 
books as well as the books themselves. 


Occasionally, a bibliography comes along that 
is all encompassing in its subject matter. Beverage 
Literature: A Bibliography (Metuchen,NJ: Scarecrow 
Press, 1971) compiled by AW. Noling is just such a 
work. Noling has provided an author listing of 
materials held in the Hurty-Peck Library of Beverage 
Literature in California along with other materials 
that he examined in several collections. In his 
introduction, he states: "The largest and fastest 
growing section of beverage literature is that on wine 
. .. This bibliography lists almost 1,200 titles on wine, 
wine-making, grapes and grape-growing, mostly in 
English." Each entry includes publisher information, 
date of publication, pagination, whether illustrated, 
edition information and library location if not at the 
Hurty-Peck Library. There is a list of "Standard 
Works Consulted," a subject index and a list of major 
libraries which have extensive collections in beverage 
literature. The period covered is from the 16th 
century through 1969. Under subjects wine, food and 
drink, and drinks .and drinking are extensive author 
and title citations. N oling includes some cookbooks, 
temperance materials and materials on food and fruit 
as they apply to beverages. N oling is a comprehensive 
bibliography and anyone interested in acquiring wine 
bibliographies would do well to add this title to his or 
her list. 


While searching for information about wine 
materials, it is important to remember that many 
bibliographies whose main focus is on gastronomy, may 
indeed also have many entries about wine and wine 
making. Two are listed here, but there are several 
more. One of these is an old friend to those in the 
antiquarian book business but one may not have 
thought of this title relating to wine. Katherine 







Bitting's Gastronomic Bibliography (San Francisco, 
1939. Reprinted London: Holland Press, 1981) has 
several entries under "Vin" and "Wine." Although 
these titles are in the minority, they can be a source 
of information about size, binding, illustrations and 
other editions along with the usual bibliographical 
information. 


A more recent title, A Matter of Taste. A 
Bibliographical Catalogue of the Gemon Collection of 
Books on Food and Drink (New York: Garland 
Publishing, 1990) devotes more than 100 entries to 
books about wine and other beverages. The entries 
are arranged by country and alphabetically within 
each country. Each entry provides an exact title page 
transcription, edition information, pagination, and 
collation. Bibliographical references are listed as are 
library holdings. This is a bibliography of the private 
collection of Mr. and Mrs. John Talbot Gernon, which 
is at the Lilly Library at Indiana University, and it 
includes many significant early works on wine and 
wine making. 


Bibliographies describe books and other 
materials for the antiquarian bookseller, but they do 
not provide prices of these items. Pricing an item is 
probably the most difficult part of a bookperson's job, 
especially if he or she is unfamiliar with a subject 
area. 


Bookman's Price Index: A Guide to Rare and 
Other Out-of-Print Books (Detroit: Gale Research) 
published twice a year lists prices established by 
approximately 200 antiquarian booksellers who issue 
catalogues. More than 30,000 entries are arranged 
alphabetically by author and usually include edition, 
physical size, illustrations, binding information, signed 
copies and physical condition along with the price and 
the catalogue number. When using BPI it is important 
to remember that it is a listing of prices asked for by 
the bookseller, not sale prices. It first appeared in 
1964 and is useful in tracking book prices over the last 
30 years. BPI defmes an antiquarian book as "one that 
is or has been traded in the antiquarian book market 
... because it is important (or in demand) or scarce." 


American Book Prices Current (Washington, 
CT: Bancroft-Parkman) is an annual publication now 
in its 98th year. It consists of two parts, autographs 
and manuscripts in Part I, and books, broadsides, 
single-sheet printings, maps and charts and 
uncorrected proof copies of books in Part II. It 
includes material which sold for at least $50 and 
figures listed are actual prices realized at auction. 
Entries are listed alphabetically by author or by 
private press or club, printer or other association if 
relevant. The auction house abbreviation, price, and 
date of sale and lot number are also given. There is a 
list of auction houses, named consignors, season's sales 
and exchange rates. 


·3· 


While ABPC is the defmitive source of prices 
and can serve as a guide in pricing wine material, it 
can also act as a source of bibliographical information 
about specific titles. Although the prices and 
description of wine materials can be found in ABPC, 
the actual auction catalogue can be very useful and 
enjoyable to examine. 


There have been several wine-related 
catalogues from the auction houses of Sotheby's and 
Christie's, many of which are beautifully illustrated, 
with extensive bibliographic descriptions. In 1984, 
Sotheby's issued the catalogue of the Marcus and 
Elizabeth Crahan Collection of Books on Food, Drink 
and Related Subjects to be Sold on October 9 and 10. 
Of the 786 entries, 141 are devoted to wine while 56 
refer to drinks and drinking, drunkenness and 
distillation and spirits. This catalogue is attractively 
illustrated and describes each item in detail with 
complete collation, descriptive notes, bibliographical 
references and estimates. 


Auction houses also issue catalogues devoted 
to wine. An example is Christie's 1992 offering in 
London of Finest and Rarest Wines Including the 
Cellar of the late Yul Brynner which also includes a 
few lots of wine books. Two other important 
catalogues relating to Andre Simon are Fine Wine and 
Collectors' Pieces, and Printed Books and 
Manuscripts Relating to Wine and Food: the Property 
of Mrs. J.D. Simon. The sale of Fine Wine and 
Collectors' Pieces was held at Christie, Manson & 
Woods, London on April 27, 1972. The second 
catalogue lists books from Simon's library that were 
sold in London on May 18, 1981 by Sotheby Parke 
Bernet. 


As a last offering, catalogues from antiquarian 
bookdealers who specialize in wine, or food and wine, 
are helpful and interesting sources of information. A 
classic example, Food and Drink Through the Ages 
(London: Maggs Bros, 1937) covers the years 2500 
B.C. to 1937. As the title page states, it is "A 
Catalogue of Antiquities, Manuscripts, Books and 
Engravings treating of Cookery, Eating and Drinking." 
The more than 767 entries are arranged 
chronologically. Each includes extensive notes end 
descriptions of the items. Subject, language, ownership 
and author indexes provide easy access. The many 
illustrations are attractive and the highest price for an 
item is £751 Item #61, Fumanelli's Commentarium de 
Vino ... printed in Venice in 1536 on vellum, is priced 
at £4 10s. This catalogue is a joy to read, especially at 
pre-World War II prices. 


We end our tour by raising our glasses to 
those bibliographers who make the life of a bookseller 
[and collector] more enjoyable. In vino veritas/1 
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NEWS & 
NOTES 


A chance to get "a Gabler" if you don't have 
one! Member Glyn Morris sent us a note saying he 
has six "brand new, still in cellophane wrappers" copies 
of Jim Gabler's bibliography, Wine Into Words, 
available at $14 each, postage included. [Address in 
Roster] Thanks also, Glyn, for your kind words in 
appreciation of the Newsletter! 


In this issue of the Newsletter is a Checklist 
of Fine Press wine books compiled by "your editor" -
all Tendrils are encouraged to send in their additions 
and comments. 


The Club received an announcement of the 
publication of The Used Book Lover's Guide to the 
Mid-Atlantic States - "a guide to more than 900 used, 
rare and antiquarian book dealers in New York, New 
Jersey, Pennsylvania and Delaware." This is the 
second guide issued by David and Susan Siegel in 
their Used Book Lover's Guide series. $15.95 plus 
$1.95 shipping. For more information write: Book 
Hunter Press, P.O. Box 193, Yorktown Heights, New 
York 10598. 


Our Nova Scotia Tendril Vince McDonnell, 
reminds us that he has "For Sale: a Library of Wine 
Books (over 50). Also 36 bound copies of Wine 
Magazine (the glossy mag of the Internatl Wine & 
Food Society) 1967 to 1973. He has several old Wine 
Lists and Menus from Trans-Atlantic Liners (circa 
1950s to 1970s) including Holland America Line: 
French Line: Italian Line: North German Lloyd Line: 
Swedish American Line and Polish Line. Also 
miscellaneous wine-related items." Contact him for an 
itemized list: 83, Roy Crescent, Bedford, Nova Scotia, 
B4A 3R6, Canada. Tel: 1-902-835-1838. 


Since his visits to the U.S. are becoming less 
frequent, Nicholas Hodgson asks that all corre
spondence be sent to his U .K address (listed in the 
Roster). 


Jan and Dan Longone (The Wine and Food 
Library) write from Michigan: "Congratulations on the 
Wayward Tendrils Newsletter. It is not only most 
eitjoyable and informative, but it is a pleasure to be in 
touch with like-minded souls." Did all Tendrils receive 
the Longone's latest Catalogue 93? If not, drop them 
a note. 


A couple of requests for "a list of books on 
wine and health" received by Bo Simons at the 
Sonoma County Wine Library prompted your two 
editors to put together a Select Checklist of such 
books. It is by no means comprehensive; it includes 
only books, and we did not make an exhaustive search 
for titles. (There have been numerous articles on the 
subject published over the years in a variety of 
journals - medical, scientific, wine.) This 5-page 


Checklist of authors, titles and dates covers the period 
from 1500 to 1992. If you would like a copy, send a 
SASE to Madame Editor. 


Shaun Walbridge has changed the name of 
his book business from Bibliotheca Vinaria to Wine & 
Dine: "too many little old ladies ringing me up asking 
if I was interested in their old ~ible! Serves me right 
for picking a name like Bibliotheca Vinaria. .. ". His 
new address is noted in the Updated Roster. 


A few new titles to watch for in your local 
bookshop: Touring California Wine Country by 
Bicycle (17 great rides, no wine advice or restaurant 
tips) by Peter Bowers ($11). There is also Walking in 
the Wine Country (Burgundy, Bordeaux, Champagne, 
Provence, Languedoc) by Nigel Buxton ($35). Joy 
Sterling (Iron Horse Vineyards, Sonoma County) has 
produced A Cultivated Life: A Year in a California 
Vineyard ($22). Gene Ford further explains the issues 
in his paperback, Drinking and Health: The Good 
News, the Bad News and the Propaganda ($10). The 
most highly recommended book in several years: Bob 
Thompson's Wine Atlas of California and the Pacific 
Northwest ($45). [See McMillin's review this issue.] 
Not to be missed is Wild Bill Neely and The Pagan 
Brothers' Golden Goat Winery. Journals & Drawings 
by William Neely. Edited by Allan Shields. Available 
from the publisher/editor at Jerseydale Ranch Press, 
6506 Jerseydale Road, Mariposa, CA 95338. 209-742-
7972 ($8). Wine Appreciation Guild also has it. A 
unique wine book. 


And, speaking of new books: We were 
promised Charles Sullivan's history of Napa wine 
by the end of summer. Hasn't that come and gone? 
Now the word is "by Christmas." Please, Mister 
Publisher? 


In the next issue of the Newsletter we will 
have a follow-up to Mary Haskell's Bibliographical 
Tour. Because Mary wrote this piece for a general 
antiquarian bookseller audience, she purposely omitted 
several "more specialized" wine bibliographies. As a 
good review and update to our first list of biblio
graphical tools in Vol.1 No.l, we shall continue her 
journey. 


-THE WAYWARD TENDRILS is a not-for-profit organization founded in 
1990 for Wme Book Collecton. Yearly membenlup dues are $10 and 


include subscription to THE WAYWARD TENDRILS NEWSLETTER, 


published quarterly. Permission to reprint is requated. Please address all 


con-espondmce to THE WAYWARD TENDRIL5, P.O. Box 9023, Santa 


Rosa, CA 95405 USA. Editor: Gail Unzelnwn. Am Eduor: Bo Simons.-







- - - WINE IN AMERICA: 
TWELVE IDSTORIC TEXTS - - -


by Thomas Pinney 


Part II 


[We are delighted to continue this four-part series by 
fellow Tendril Tom Pinney, professor of English at 
Pomona College, Claremont, CA by trade -- scholarly 
wine historian at heart. In this second installment, 
Tom discusses three significant works published 
between 1774 and 1823. This series originally 
appeared in the American Wine Society Journal, 
Winter 1988 - Fall 1989.] 


4. Robert Bolling, ·A Sketch of Vine 
Culture, for Pennsylvania, Maryland, Virginia and 
the Carolinas; compiled b:, Bolling junr./ 
unpublished MS, c.177 4. 


Bolling's "Sketch" was never published in its 
full form. It is nonetheless a significant document in 
the history of American wine growing, for it shows 
how the idea of making good wine persisted among 
Virginia gentlemen and testifies to an increasing 
interest in the matter on the eve of the Revolution. In 
1769 the Virginia Assembly had passed an act 
providing money and land at Williamsburg for a 
Frenchman named Estave to carry out experiments in 
grape growing and winemaking. By 1773 Estave had 
concluded that European vines would never succeed 
and that any industry would have to be based on 
native grapes. This provoked Bolling (1737-1775), a 
gentleman residing at Chellow in Buckingham County, 
to compose his "Sketch," a compilation made from 
European authorities both ancient and modern, but 
also recording Bolling's own experiences as a grape 
grower. These went back to 1767, when Bolling had 
experimented with wine from native grapes and had 
found it thoroughly unsatisfactory. He then turned to 
European grapes and planted a vineyard of them on 
his property. While they were growing, he studied the 
European authorities, and began a newspaper 
campaign to stimulate interest among his fell ow 
planters in the possibilities of viticulture. He also 
attacked Estave in the newspapers on the question of 
native versus foreign grapes, and appealed so 
persuasively to the Assembly that it granted him, in 
1773, fifty pounds a year for a term of five years to 
support his experiments. 


Bolling's "Sketch," which seems to have been 
written before the end of 1774 (its references to the 
great frost of 5 May 1774 put it clearly after that 
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date), is, like its predecessors, largely unoriginal, even 
though Bolling had had some years of vineyard 
experience before writing it. His notions about the 
prospects of European varieties in Virginia -- Bolling 
was particularly enthusiastic about Italian grapes -
are fanciful. But the detailed instructions he gives 
about the planting and pruning of vines are drawn 
from his own observations and experience, and he 
describes one system of pruning that anticipates by 
more than a century the standard modern system 
called Umbrella Kniffen. Had he lived, Bolling would 
have had to give up his hopes for European vines in 
eighteenth-century Virginia. But one may suppose that 
his enthusiasm and his gift for publicizing his work 
would have had good effects in one way or another. 


Bolling died suddenly in July of 1775, and his 
vineyard did not long outlive him. His MS "Sketch" 
survives in at least two copies, one at the Huntington 
Library and the other, less complete, in the National 
Agricultural Library. Extracts from the work were 
published in the American Farmer in 1829. 


5. Alonso de Herrera, Aricultura General, 
que trata de la labranza del campo, :, sus 
particularidades, crianza de animales, propriedades 
de las plantas que en ella se conti.enen, :, virtudes 
proveclwsas a la salud humana, Madrid, Don 
Antonio de Sancha, 1777. 


This book, though it can have been of little 
practical usefulness to the Mission fathers in 
California, is nevertheless symbolically important: it 
makes a link between California, the great vineyard of 
the United States, and the winegrowing traditions of 
Spain, behind which lie the classical culture of the 
Mediterranean. 


The first vines in California were probably 
planted at the Mission of San Juan Capistrano by the 
Franciscan missionaries about 1783 or 1784 -- the 
exact date is not known and is not likely to be known. 
But such evidence as exists allows a pretty good guess. 
The Franciscans, needing wine for the performance of 
the Mass, and finding their supply from Mexico 
uncertain, determined to provide for themselves. They 
used a variety of vine that had probably already been 
planted in the earlier Jesuit missions of Baja 
California. It flourished in the valleys of Alta 
California, and, under the name of Mission grape, 
dominated the state's viticulture for the next hundred 
years; it continues to have an important place in 
California's vineyards as a source of sweet wine. 
Before the suppression of the missions in the decade 
of the 1830s, the Franciscans had established 
prosperous vineyards supplying wine for both church 
and table from San Diego to Sonoma. 


Since the missionary fathers themselves came 
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from Spain, many among them must have known, at 
least in a rough and ready way, how to plant and tend 
a vineyard and how to make wine. But at least one 
among them also acquired a book, Herrera's 
Agricultura General, containing in the second ("Libro 
Segundo") of the six books into which its is divided, a 
comprehensive discussion of grape growing, 
winemaking and cellar treatment. The copy examined 
is inscribed "Del simple uso del P. Fray Antonio Jayme 
en el ano 1797" (for the sole use of Father Fray 
Antonio Jayme in the year 1797). Jayme, we know 
from the Franciscan records, was for many years 
(1796-1821) resident at the Soledad Mission in 
Monterey County, where we also know that there was 
a small vineyard; in 1834 it was reported to contain 
5,000 vines, about five acres by the standard of 
California practice at that time. We know nothing of 
the cultural practices or of the winemaking methods 
that might have been followed, but we can at least 
imagine that Jayme consulted his authority when 
doubtful points of procedure came up. What other 
books or guides may have been available in the 
California missions we do not know; there are not 
likely to have been many. 


Herrera was hardly a modem authority. The 
date of Jayme's copy is 1777, •· this copy is now in the 
library at Mission Santa Barbara, where Jayme went 
on his retirement from Soledad •· but the book goes 
back to 1513, when it was first published in Alcala, 
Spain. Herrera was a professor at the University of 
Salamanca, learned in Latin and Greek, and his book 
is based on the classical writers as well as on the 
observed practice of his contemporaries. It passed 
th.rough many editions, was translated into other 
European languages (though not, evidently, into 
English) and .remained in print into the nineteenth 
century. One could hardly have a better instance of 
the tenacious conservatism of the Spanish: the 
practices current in Spain 250 yea.rs earlier we.re 
simply to be transferred to California. But, then, 
nobody had written on California conditions yet, and 
would not for many yea.rs to come. 


In any case, the Franciscans in the savage 
remoteness of California were in no position to follow 
anyone's instructions. They had, for example, but one 
variety of grape to plant, so Herrera's descriptions 
and recommendations of varieties could hold only an 
academic interest. Nor could they follow, except in the 
most approximate way, his advice on the choice of vats 
and vessels, or the arrangement of buildings, or any of 
the other matters dependent upon life in a settled 
community. They could, however, apply this piece of 
instruction: 


He who treads, let it be a man and 
not a woman, a young man of 


considerable strength who crushes the 
grape well, cleans it, comes with his 
legs very well washed, and let him 
leave the pressing-pit as seldom as 
possible, and let him bring clean 
clothes, and have some pole or rope 
running upward, by whi~h he is held 
so that he doesn't fall. Those that pull 
off the stems, let them likewise be 
clean people, inasmuch as cleanliness 
is one of the most important things 
required in wine (p. 71). 


Herrera's book was, perhaps, to Father Jayme 
an ornament or a talisman rather than a practical 
guide. Yet it is pleasant to know that it was actually in 
the hands of the earliest generation of California 
winemakers. It underscores the fact that California 
wine growing derives directly from the great 
Mediterranean tradition of the vine, taken over from 
the Greeks and the Romans, maintained and 
disseminated by the Church, and alive today to 
gladden the hearts of modem Americans of every 
diverse origin and faith. 


6. John Adlum, A Memoir on the Cidtivation 
of the Vine in America, and the Best mode of Making 
Wine, Washington, Printed by Davis and Force, 
1823. 


Adlum's little book of 142 pages has several 
strong claims to be the first practical American book 
on wine growing. In the first place, it is the earliest 
work on the subject to be produced in the United 
States rather than the British North American 
colonies. In the next place, it is the work of a man 
who had actually produced wine in something like 
commercial quantity in this country. And finally, it is 
the first book based on the assumption that American 
wine will have to be made from American grapes. 


John Adlum (1759-1836) was a Pennsylvanian 
who had served briefly in the Revolutionary army as 
a boy, had worked as a surveyor after the war, and 
had at last settled -at a farm near Havre de Grace, 
Maryland, where the Susquehannah River empties 
into Chesapeake Bay. There he made wine from 
native grapes, at least once with success enough to 
encourage him to send a bottle of that vintage to 
Thomas Jefferson, who praised it in extravagant 
terms. 


In 1814 Adlum moved to a farm in 
Georgetown, District of Columbia; there, beginning 
about 1816, he laid out a vineyard, and there he 
remained till his death. He pioneered in the collection 
and promotion of native American varieties of grapes, 
and distributed thousands of cuttings throughout the 
country from his Georgetown nursery. He became the 







recognized authority on native grapes and 
winemaking, writing frequently on these subjects to 
the newspapers and agricultural magazines. He 
propagandized wherever he could, writing letters to 
prominent men, urging the agricultural societies to 
take up winemaking as a cause, and trying to get the 
U.S. Congress to establish a national vineyard in the 
District of Columbia. A Memoir on the Cultivation of 
the Vine was the most ambitious of his public writings. 


Like all of his American predecessors, Adlum 
begins by announcing his philanthropic motives: "A 
desire to be useful to my countrymen has animated all 
my efforts, and given a stimulus to all my exertions." 
But most of the book is not particularly useful or 
particularly original; it is, again like the work of his 
predecessors, largely pieced out with extracts from 
various sources, mostly European, including John 
Macculloch, William Forsyth, and Philip Miller. Only 
towards the very end of the book does a paragraph 
suddenly stand out, offering this advice to the reader: 


It is unnecessary to seek for more 
temperate latitudes for the cultivation 
of the Vine. The way is to drop most 
kinds of foreign Vines at once ( except 
a few for the table), and seek for the 
best kinds of our largest native 
Grapes (p.135). 


This was the decisive turn that needed to be 
taken if wine growing was not to wait still longer to be 
established. Moreover, Adlum had been lucky enough 
to discover a native grape that would serve the 
purpose, though he hardly yet knew that he had done 
so when the Memoir was first published. A footnote to 
the text at page 109 makes reference to a grape that 
Adlum had found growing in Montgomery County, 
Maryland, and from which he had taken cuttings in 
1819. He called it Tokay, because a German priest 
assured him that the same grape grew in the Tokay 
district of Hungary. This is the first reference to what 
Adlum later called the Catawba, a lovely grape with 
lilac colored fruit yielding a light, fresh and pleasing 
white wine. The origin of the Catawba is still 
uncertain; the grape is a hybrid of vinifera and 
labrusca, and the tradition is that it was first found on 
the banks of the Catawba River in western North 
Carolina and was brought from there to the Maryland 
village where Adlum came across it, discovered its 
qualities, and devoted himself to promoting it as the 
key to an American wine industry. 


The first edition of the Memoir appeared too 
early in Adlum's experience of Catawba to allow him 
to say much about it, apart from noting that it made 
"an excellent wine." Soon after, he began publicizing 
its virtues in articles for the newspapers and 
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agricultural press. A second edition of the Memoir in 
1828 gave another opportunity to present it to the 
public, which responded with enthusiasm. Before 
many years it had been tried in all the eastern states, 
and was established along the Ohio River at 
Cincinnat~ where it produced, for the first time in 
American history, good wine in genuinely commercial 
quantities. ~ 


A MEMOIR 


e:, TB& 


ClJL.TlV.llTlON OY TRY. "VlXE 


ilD TH& 


BEST .MODE OF MAKING WINE. 


B.T JOHN ADLUH. 


•w..,..., .. , ... 01 lil•t.1. .... i!U '4~..t•r•t•l11 •1tat•w·, 
...._._ ... .,.llM.tlt.;u..tftfl fN itwu •••• 1.e-1r.•-•1la• . 


.. w• -.-w, •,..Ji, ••• iii--. , ~ri8r•UI ,.._. .. ol t.k llMrt. 
uic.N1.d ..... 1elt1Mn._., 


St'CL&IUITlCVt, c. 31, 1'. !"71 It. 


WASHING TON : 
•tullT£D 8r DAVll UD FOIi.CE, (F!l.lNllLttt"5 HEAL>,) 


fEll'KSYLV ,UUA AVEllt'E. 


1823. 


[To be continued in the January 1994 Newsletter.] 


-- Demonax was a Cretan philosopher; he resembled 
Socrates in his mode of thinking, and Diogenes in his 
way of life. He was asked if it was allowable for wise 
men to drink wine. "Surely," said he, "you cannot think 
that nature made grapes only for fools." [from Wine 
by Alexander Webber, 1888] --
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THE STORY OF THE VINE: 


A BOOK REVIEW BY GEORGE HUSMANN 


[From the Pacific Wine and Spirit Review, San 
Francisco, April 30, 1902.] 


The Story of the Vine, by Mr. Edward R. 
Emerson, T. Putnam Sons, New York, 1902. 


In a book of 252 pages the author has 
compiled a great many historical facts which make the 
volume very interesting, though of but little practical 
value to the vineyardist. As he says in the Preface, he 
has largely traveled in Europe and inquired into the 
history of all vine-growing countries. 


Chapter I: the wines of antiquity; Chapter II: 
the wines of England; Chapter III: the wines of Spain 
and Portugal; Chapter IV: African, Persian and Indian 
wines; Chapter V: Chinese, Russian and Turkish 
wines; Chapter VI: Hungarian and Italian wines; 
Chapter VII: the wines of Germany and Switzerland; 
Chapter VIII: the vine in America; and an Appendix 
on champagne making. 


As you requested me to review it, Mr. Editor, 
I have looked it through, and, as stated above, found 
a great many historical data, anecdotes, and even 
legends, connected with the origin and progress of 
different countries, which make it very interesting 
reading for the leisure hours of the grape-grower and 
wine-maker, provided he has any, which is very 
seldom if he pays close attention to his business. 


I think that Chapter VIII is the weakest part 
of the book, where we find a lot of information about 
the early attempts at grape culture in the Eastern and 
Southern States, which we all know were dismal 
failures; very meager information about the latter 
attempts in Ohio, Missouri and neighboring States, 
and hardly any information about varieties grown or 
methods followed. California is treated just as 
cavalierly, and no mention made of its early pioneers 
except of Colonel Agoston Haraszthy and his son 
Arpad; hardly anything of our splendid cellars and 
machinery, which are now studied by experts of all 
nations; but we are blamed for ruining the price and 
the reputation of wines outside of the State. I think it 
would be advisable for the writer to visit our State to 
look at what we are doing here, and perhaps he would 
judge more leniently. 


What I admire in the book is his strict and 
vigorous advocacy of wine as a means of temperance, 
and as the healthiest drink of all, if pure, and the 
condemnation of all falsifications and slovenliness in 
wine-making. He gives us and the Germans the credit 
of the cleanest processes in vinification, though he 
hardly touches upon the methods employed. 


Altogether, I believe that the essay by W. J. 


Laferriere ["Essay on the Culture of the Grape and 
Wine-Making"], published in the Review some time 
since, gives full as many historical facts, though told in 
a more concise form than the elaborate effort of Mr. 
Emerson, though the latter may be more interesting 
as a work where facts and fiction are blended and 
gathered in travel by personal investigation. GEORGE 
HUSMANN. 


REVIEWING THE REVIEW 
by 


Linda Walker Stevens 


he modem wine book collector, secure 
in his retrospective vantage point, 
might regard Husmann's brief review 
of Emerson's classic as snappish. 
Assuredly this piece is not 
representative of Husmann's prime 
writing and critiquing efforts, but as it 


issues from his pen in the waning months of a 55-year 
career in viniculture, it merits consideration in that 
context. And it's not just sentimental, but helpful, to 
recall that six months after the date of this review -
with a herald more akin to a sigh than a snap -
George Husmann was dead. 


Whether from age, illness, weariness, humility, 
disgust, or space limitations, Husmann did not provide 
the thorough criticism of Emerson's work of which he 
was supremely capable. Had he been asked for this 
review during the spunky, optimistic heyday of his 
Wine CuUurist publication, Husmann would have 
exposed Emerson's superficial approach with a biting 
wit, a disarming but cheeky amiability, and a daunting 
display of personal expertise. Thirty years later, 
however, Husmann's youthful inclinations had been 
dampened by years of disappointment and indifferent 
fortune. His authoritative voice understandably lacked 
its accustomed tone and volume. Nevertheless, his 
points are apt. 


Interestingly, Husmann asserts •• with just a 
hint of ennui -- that he has not closely read the 
volume, but only "looked it through." His observation 
on the lack of reading hours for growers and 
winemakers -- reasonable on its face -- runs counter to 
his personal enthusiasm for books as his "cherished 
companions through life." While it's likely that 
Husmann's critique of Emerson's Story was influenced 
by his cognizance of the professional audience for 
whom he was writing, it's also possible that his slightly 
off ended attitude toward Emerson's effort led him to 
disregard the book's interest value for non
professional wine aficionados. 


Friend Husmann criticizes the work as being 
"of little practical value to the vineyardist." Whether 







the author aspired to that goal remains a mired 
question. In his preface Emerson refers to his 
"practical experience," which he claims "has proven of 
much benefit both to myself and others." He then 
quickly assures the reader that, "The use . . . of 
technical language is tabooed in these pages," and 
represents his purpose as one of advocating the use of 
pure wines. True to his promise, Emerson never 
appears the least bit in danger of slipping into a 
morass of technology, although he provides an 
inexplicable after-thought appendix on champagne
making. As Husmann credits, Emerson does vigorously 
champion wine ·· a stance guaranteed to endear the 
viniculturist, though not inform him. 


The Story of the 
Vine 


By 


Edward R. Emerson 


G . P. Pu tna.m•a Sons 
Ne w York and L ondon 


Ube ••1 , tr1crt,od1cr Prcff 


190• 


Husmann exposes the serious weakness (from 
the standpoint of an American enthusiast) of this book 
in his comments on Chapter VIII. Emerson's work 
reflects a shallow approach to scholarship. It's 
apparent that it draws solely on obvious, dubious, and 
easily accessible secondary sources, and therefore 
lacks balance, depth, and breadth in its treatment of 
American wine history. Emerson apparently relied on 
what came effortlessly to hand, eschewing research 
and interviews that would have contributed richness 
and credibility to his text. The author ignores or gives 
short shrift to several eras and efforts of prime 
importance in the evolution of the American wine 
industry -- the development of phylloxera-resistant 
rootstock, to name only one. If Emerson had ever read 
one of Husmann's books or essays, for example •· 
sources replete with accurate anecdotal history of the 
premier nineteenth century winemaking regions of 
America •• there is no indication of it. 
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Emerson's book does offer an entertaining 
survey of world vinicultural history and a romantic 
portrayal of wine culture through the ages. The 
blatantly Anglo-Saxon attitudes of its author -- his 
views on the allegedly lazy, dirty vineyardists of 
"backward" Italy, for instance •• would not have 
offended the general audience of his day. (Indeed, 
George Husmann referred to "indolent" Italian 
growers' methods in an 1870 editorial.) Still, 
Emerson's facile treatment of his subject -- even if 
attractive on it surface -- cannot escape annoying an 
informed audience. Husmann can be excused for slyly 
terming many of Emerson's facts "fiction," and for 
preferring the pithier, more accurate material of his 
friend and co-worker, Laferriere. 


One member of the Husmann family of 
viticulturists found a section of Emerson's book useful 
and inspirational. In 1904 Husmann's son George 
authored a USDA pamphlet titled Some Uses of the 
Grapevine and Its Fruit. This treatise closely echoes 
Emerson's words on the topic, as found in the 
concluding chapter of The Story of the Vine, though 
the younger Husmann's material expands upon the 
theme, giving added information. 


By its curious content and the longevity of its 
reputation, Emerson's book merits space on the 
shelves of any serious collection. To consider it reliable 
or insightful, or as more than an interesting artifact of 
its peculiar age, would constitute delusion. Emerson 
lacked vision. His talent lay in recounting colorful 
legend, offering questionable or limited information, 
and drawing broad conclusions with a vivid air of 
authority. His was not to reason why, or how. His 
critic, George Husmann, on the other hand, had ever 
been both blessed and cursed with vision. n, 


[Besides plugging away at her works in progress, 
including a collaborative effort with Gail Unzelman to 
produce a Husmann biography, Linda has recently 
written an essay on Hermann, MO wine history for 
inclusion in a book on selected photographs taken by 
Hermann nurseryman Edward Kemper, a Husmann 
protege. She's considered giving up red meat, but 
never red wine.] 


Tn1 Boo, Foll BnllTBODT. 
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I 


BOOKS& 
BOTTLES 
by 
Fred McMillin 


"THANK YOU, THOMAS PINNEY" 


n the early 1850s, the State of California was 
still a toddler in its first decade, but the wine 
industry hit the vineyard running. In 1855 


Benjamin Wilson of Pasadena "made the first 
sparkling wine in California." The following year 
Pierre Pellier, co-founder of the Mirassou Winery, 
brought in the first French Colombard - which today 
is the most widely-planted wine grape in the State. 
By then California began producing port wine as well 
that won acclaim in Eastern competition. In 1858 our 
famous Zinfandel appeared in the written records for 
the first time. Also, Riesling cuttings arrived. 


How do we know all this? It is due to the 
magnificent, careful scholarship of Tendrils member 
Prof. Thomas Pinney, as displayed in his A History of 
Wine in America [U.C. Press, 1989]. 


Of course, there is much more. At the start 
of the 1860s, the Mataro, alias Mourvedre, appeared. 
In 1862, the indefatigable Col. Agoston Haraszthy 
published a sales list of vines that included Sauvignon 
Blanc, Semillon, Gewflrztraminer, Pinot Noir and 
Cabernet Sauvignon. Prof. Pinney points out that in 
spite of the Colonel's allegedly introducing the 
Zinfandel into California in 1852, it does not appear in 
his catalog ten years later, strengthening doubts about 
the validity of the claim. 


In recognition of the Pinney book, I devoted 
one of my Saturday wine tastings to a selection of the 
above California wines. When the bottles were 
unwrapped, the panel's favorites were: 


11th - French Colombard, Gallo 1991 
10th - Semillon/Sauvignon Blanc, Benziger "A 


Tribute" 1990 
9th - Gewurztraminer, Fetzer 1992 
8th - Mataro (Mouvedre), Cline Reserve 1989 
7th - Pinot Noir, Rodney Strong, Russian 


River 1991 
6th - California Sparkler, Schramsberg 


"J.Schram" 1987 
5th - Cabernet Sauvignon, Cinnabar 1989 
4th - Riesling, Olson (now Konrad) Late 


Harvest 1989 


3rd - Sauvignon Blanc, Renaissance Late 
Harvest 1990 


2nd - Calif Port, Quady Starboard NV 
1st - Zinfandel, Ridge Lytton Springs '91 


Professor Pinney's history concludes with the 1920 
advent of Prohibition. Let's _get him cracking on 
Volume III · 


"TRAVELS WITH BOB" 


Bob Thompson, pen in hand, started traveling the 
West Coast wine country three decades ago. Eighty 
thousand tasting notes later he has written the best 
book I've ever seen on the subject: The Wine Atlas of 
California and the Pacific Northwest, A Traveler's 
Guide to the Vineyards (New York: Simon& Schuster, 
1993. $45). Here are some tidbits. 


• California invented the tasting room and 
cellar tour. 


• Oregon prohibits the use of European place 
names (Burgundy, etc) on generic and proprietary 
wines. 


• Washington is planting Merlot faster than 
it is Cabernet Sauvignon (data as of 1990). 


• Those ominous health warnings that must 
appear on the wines of all three states are prohibited 
on bottles shipped to Europe. 


• California is 320 miles longer and 27,000 
square miles larger than Italy. 


Tidbits aside, this is a marvelously comprehensive 
guide and evaluation. The book is large format, with 
collector-quality paper and binding, 240 pages (with 
nearly 200 color photos, 32 climate charts, 36 maps). 
I have absolutely no criticism of the volume, but since 
the book requests suggestions for future editions, here 
are two: 


• Expand the Table of Contents to include a 
listing of the 36 excellent, new maps by cartographer 
Lovell Johns, so 01,1.e can find them more readily. 


• Similarly, in Marie Lorimer's essential, 
2200-entry Index, boldface page numbers and grid 
letters of winery and map locations would be helpful. 


The Dominant Varietals of the Pacific Coast - The 
author's careful overview of the three coastal states 
shows that "almost every region is dominated by the 
same short list of grape varieties - Cabernet 
Sauvignon, Chardonnay, Pinot Noir and Sauvignon 
Blanc." That being the case, our local tasting group 
focused on these four categories at a recent tasting. 
Here are the top picks from a number of current 
releases: 







McMillin --


8th - DeLoach Pinor N oir 
7th - Flora Springs Sauvignon Blanc 
6th - Guenoc Sauvignon Blanc 
5th - David Bruce Pinot Nair 
4th - Bryon Reserve Chardonnay 
3rd - Firestone Reserve Cabernet Sauvignon 
2nd - David Bruce Reserve Chardonnay 
1st - Burgess '89 Cabernet Sauvignon 


Keeping It In Perspective - I admit to an in-born 
affection for the Pacific Northwest. (My mother was 
the first woman to graduate in chemistry at 
Willamette University, no doubt helped by marrying 
her young chemistry professor ... my father. I was born 
and raised in Washington.) However, author Thomp
son keeps the area nicely in perspective: e.g. he points 
out that the combined vineyard acreage of Washington 
and Oregon equals only one-half that of Napa Valley. 
Washington is twice as large a vinegrower as Oregon, 
but even there "vineyards are scattered across an 
awesomely large terrain ... [so] it is impossible to paint 
regional distinctions of the vines. At this point, 
Washington is Washington and that is that." To which 
I will add, Bob Thompson has written a splendid book, 
and that is that. 


CALIFORNIA 
AND THE PACIFIC NORTHWEST 


i\ THAVEI.EH'S GUIDE 
TO THE VINEYAJtDS 


b ,,· 


BOB THOMPSON 


SIMON & SCHUSTER 
:'\t:• YOklli. LONUUN TUHONTO SYUNt:Y TOK\ ' U SII\GAPUkt: 
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$$$ COLLECTABLE VALUES: 
A FANTASY $$$ 


by Roy Brady 


e all know the basic rules of collectable 
value. Scarcity and condition, with 
intrinsic interest an uncertain third. 
The famous 1856 British Guiana One
Penny stamp. It eltjoys the highest 
degree of scarcity: uniqueness. There 


is believed to be no other. It is said to be in poor 
condition, but it is the most valuable stamp in 
existence because only one person can own it. In order 
to have something to go on, let's assume that it is 
worth a million dollars. 


Now consider the possibility that another copy 
is found, and in mint condition. What is it worth? The 
rules say that it is worth much more than the poor 
copy; but loss of uniqueness would greatly depress the 
value of the poor copy. What would the mint copy be 
worth? My guess is not a great deal more than a 
million to start. Now suppose the owner of the mint 
copy opened negotioations to buy the poor copy. 
Chances are that he could get it at a considerably 
depreciated price because it would have lost so much 
luster. Then suppose he announces that he intends to 
destroy the poor copy. He would have to convince the 
world that the stamp was really destroyed. The 
slightest doubt would gravely damage the value of the 
mint copy. 


It would probably take something like having 
the deed done by the Pope himself in the presence of 
the whole College of Cardinals, all certified by Price, 
Waterhouse, and covered by all the networks. That 
wouldn't convince the Muslims, but they probably 
don't collect infidel stamps anyhow. 


What would the mint copy then be worth? 
Would the collector recover his investment? Publicity 
is another factor brought only erratically to bear in 
collecting. In this case it would be very great. At that 
point the collector could probably make a large gain. .. 


NOTICE - HOW TO OPEN A BOOK! 
Hold the book with its back on a smooth or covered table; let the front board down, then the other, holding 


the leaves in one hand while you open a few leaves at the back, then a few at the front, and so on, alternately 
opening back and front, gently pressing open the sections till you reach the center of the volume. Do this two or 
three times and you will obtain the best results. Open the volume violently or carelessly in any one place and you 
will likely break the back and cause a start in the leaves. Never force the back of a book. 


"A connoisseur, many years ago, an excellent customer of mine, who thought he knew perfectly how to 
handle books, came into my office when I had an expensive binding just brought from the bindery ready to be sent 
home; he, before my eyes, took hold of the volume and tightly holding the leaves in each hand, instead of allowing 
them free play, violently opened it in the center, and exclaimed: "How beautifully your binding opens!" I almost 
fainted. He had broken the back of the volume and it had to be rebound." [From "Modem Bookbinding" and 
reprinted in The International Bookbinder, ca 1910) 
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RIDDLED WITH MYSTERY: 
A Search for the Origins of the Word "Riddling" 


by Bo Simons 


~~!Jii~ n earnest seeker cmne to the Sonoma 
County Wine Library and asked about 
the origin of the word "riddling," as it 
applies to the making of spark.ling 
wine. This seeker knew well what the 
word meant: the process, which the 
French call remuage, of gradually 


straightening and twisting an individually fermented 
bottle of spark.ling wine in the methode champenoise 
process; but he needed to know more, specifically how 
the word originated. This launched a search that not 
only touched upon the dictionaries, wine dictionaries 
and encyclopedias, and the texts and history of 
Champagne and its manufacture, but also reflected 
the personalities and styles of several of the 
contemporary scholars who labor in the vineyards of 
wine history. 


I started my search by going through some 
dictionaries. Webster's Second and Third Unabridged 
Dictionaries ( those large exquisite lexicons which eat 
up entire feet of shelf space) had many definitions of 
riddle as a verb whose gerund is riddling, but none 
that touched upon its vinous sense. The Random 
House Dictionary of the English Language (Second 
Edition Unabridged, NY: Random House, 1987) and 
the American Heritage Dictionary of the English 
Language (Third Edition Unabridged, Boston: 
Houghton Mifflin, 1992) likewise had numerous 
defmitions of riddle, but none defining its bubbly 
meaning, much less giving its etymology. Even the 20 
volume Second Edition of the premiere dictionary of 
the English language, The Oxford English Dictionary, 
yielding nothing in the way of riddling's wine-related 
defmition. 


I then checked the wine dictionaries, lexicons 
and encyclopedias. Several of them gave defmitions for 
riddling, but none offered a defmitive, or even a 
speculative account, of the word's origins. The 
authoritative Lexi.que de la Vigne et du Vin (Paris: 
OIV, 1963), a seven-language wine dictionary offered 
no clue of its origins. Neither did Hugh Johnson nor 
Andre Simon, nor Alexis Lichine nor Frank 
Schoonmaker, nor Schoonmaker updated by Alexis 
Bespaloff, nor Harry Grossman, in all their editions. 
Only Rosemary George in The Wine Dictionary 
(London: Longman, 1989) offered a clue. She said that 
riddling was the "American term for remuage." This 
was interesting. 


I next turned my attention to the many 
English language and selected French language works 
on Champagne and sparkling wine. I looked at Henry 
Vizetelly's two works on Champagne: Facts about 


Champagne (London: Ward Lock & Co., 1879) and A 
History of Champagne (London: Vizetelly, 1882). 
Vizetelly was a British journalist with a passion for 
wine. His Facts about Champagne and its companions, 
Facts about Sherry and Facts about Port and 
Madeira, stand as models of cogent fact-filled accounts 
of wine making and wine lore. A History of 
Champagne is a glorious and extravagant book, a 
good-sized quarto bound in luxuriously gilt-decorated 
green cloth, the pages edged in gilt, and solid text 
effervescent with over 350 engravings. I would call it 
a Victorian coffee table book, but that would imply the 
work is huge and slick. It is simply big and beautiful 
and it has intellectual weight. In both Facts and A 
History, Vizetelly describes the remuage process but 
never calls it riddling. Neither does Charles Tovey in 
his Champagne: Its History, Manufacture, Properties, 
Etc (London: John Camden Hotten, 1870), a chatty 
unassuming account of a stay in the Champagne area 
laced with opinion, history and anecdote. 


I checked a couple of older French works on 
Champagne without much hope of finding anything on 
riddling's origin. After all, Rosemary George had said 
the word is American in its origin, and the French are 
usually haughty about the beauty, grace and 
preeminence of their language as well as their wines. 
Why would they deign to trace the origin of an 
Americanism? Still, they might, and I must be 
thorough. Max Sutaine, a Champagne merchant, wrote 
a delightful little book titled Essai sur l'Histoire de la 
Champagne (Reims: L. Jacquet, 1845). Although I 
could find no mention of riddling in the Essai, I did 
find a fascinating bit of Champagne lore which would 
have some bearing later on. Sutaine explains how so 
many German names (Krug, etc) appear atop 
Champagne houses. AB the sparkling wine of 
Champagne gained international fame, their 
businesses expanded. French owners were unwilling to 
learn foreign languages, and instead hired German 
polyglot clerks to oversee foreign correspondence. A 
number of these enterprising young men used their 
inside knowledge to start their own businesses. I also 
checked a major technical work, Indications 
Theoriques et Pratiques sur le Travail des Vins et en 
particulier sur Celui des Vins Mousseux (Paris: V. 
Masson, 1858) by Edme Jules Maumene. Maumene 
volubly and extensively details the remuage process 
never mentioning riddling. 


Among the current English works on 
Champagne and sparkling wine I looked at two which 
produced clues. Patrick Forbes in his Champagne: The 
Wine, the Land, the People (London: Gollancz, 1967), 







perhaps the most complete 20th century English work 
on the subject, states on page 322, "English-speaking 
manufacturers of sparkling wine by the methode 
champenoise call remuage 'riddling'." This is less 
detailed and assertive than George's ascribing 
American origins to the word. Sheldon and Pauline 
Wasserman further complicate matters in their 
Sparkling Wine (Piscataway, NJ: New Century, 1984) 
by suggesting on page 37 that riddling as used in 
wine-making is "nothing like the riddling of Bilbo and 
Goll um, this is riddling in the sense of sifting." This 
sent me back to the dictionaries where this sifting 
sense of riddling was delineated. To riddle in this way 
is to sift and sort using screens or sorting devices 
which are "riddled" with holes to sort like-sized 
particles or objects. Somehow, the Wassermans 
suggest, this meaning got transferred to remuage. 


This was all interesting, but it was far from 
nailing it down, so I wrote the four people I know who 
might know: Thomas Pinney, Maynard Amerine, Roy 
Brady and Charles Sullivan. Pinney, an English 
professor and author of the excellent A History of 
Wine in America (Berkeley: U.C. Press, 1989) seemed 
a natural, but, he was very busy and regretted that he 
could add nothing. Emeritus Professor Amerine, the 
man whose research helped shape the California wine 
industry after repeal and whose bibliographies help 
chart the unknown seas of wine books, replied that 
the answer lay in the 19th century journal literature 
dealing with wine. Just go look for it, he advised, 
adding that I might wait to use his forthcoming 
bibliography of all U.S. wine-related imprints 
published before 1900. Amerine suggested further 
that Cincinnati was a lead, as well as San Francisco 
newspapers. Cincinnati was the site of a thriving 19th 
century American sparkling wine industry, and San 
Francisco housed several producers, Arpad 
Haraszthy's Eclipse among them. Roy Brady, the 
roguish book collector, sent along a matched pair of 
obscene limericks which used the word riddling to 
good effect, but got me no closer to understanding its 
etymology. 


Charles Sullivan, historian and author of Like 
Modem Edens: Wine Growing in Santa Clara Valley 
and Santa Cruz Mountains, 1798-1981 (Cupertino, 
CA: Calif History Center, 1982) and the forthcoming 
history of wine in Napa Valley, sent back a wonderful 
reply. He looked at Redding's 1836 History and 
Description of Modem Wines and Thudichum & 
Dupre's 1872 Treatise on the Origin, Nature, and 
Varieties of Wine. "Both describe in English the 
process in detail and use no term to describe it. 
Redding in particular would certainly have used it had 
it been current in his time. Both obviously have stood 
among the piles of broken bottles and observed the 
entire process." He looked further, found that 


.13. 


H.Wamer Allen in 1924 (The Wines of France) also 
described the process with no reference to any term 
but remuage. He found the same hints I had noticed 
in Forbes. "From this I conclude that the word came 
into English late and was some sort of neologism," 
Sullivan wrote, and then offered what sounds like the 
best theory yet. "Many people who made sparkling 
wine in the English-speaking world after 1860 were 
Germans with experience in Sekt production. The 
German term for remuage is rutteln, which means to 
shake or jolt. Without going into the process of 
cognate formation, I can say that rutteln is a cognate 
for "riddle." I think that's where it comes from, but 
how I know not." This fit with Amerine's lead to 
Cincinnat~ a major German-American wine area, and 
with Sutaine's bit about how Germans got into the 
Champagne business. The "ii" in rutteln would be 
pronounced like an English short "i" •• this would make 
rutteln even closer to riddling than their orthography 
suggests. 


I made one last phone call after Sullivan's 
seemingly definitive theory. I called the CMCV Society 
in San Francisco. CMCV stands for Classic Methods 
Classic Varieties, and is an association of California 
sparkling wine producers. I was surprised to find the 
phone answered by Robert Finigan, who now serves as 
Director of the Society. Finigan's newsletter on fine 
wines was the first modem comprehensive tasting 
guide, paving the way for Robert Parker, Wine 
Spectator and all the rest. I related my question, and 
Finigan was intrigued. He said he would go home and 
check his books. He called me the next day, relating 
that he had found nothing on the origin of riddling. I 
discussed Sullivan's theory, and he was duly 
impressed. "That's got to be it," he said. ~ 


(ViT.etelly, History of Cluunpagne, 1882) 
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FINE PRESS WINE PRESS: A CHECKLIST 


by Gail Unzelman 


inely printed books on wine is one 
area of wine book collecting that I 
particularlyenjoy. Tome, these special 
books arouse the senses (much like a 
17th century Italian imprint) and 
bringjoy to the eye and great pleasure 


in handling: the paper is of fine quality stock, the text 
is carefully designed and printed, and the binding 
proudly houses the production. As a bonus, the 
majority of these Fine Press wine books offer 
significant contributions to the literature of wine. 
Private Press books (commonly, Press Books) are 
issued by those printers/presses who specialize in fine 
book production ... and, to refrain from a lengthy essay 
on what is, and what isn't, fine press, I yield to Roy 
Brady's succinct appraisal: "Certainly a press book has 
to come from an identifiable press with a reputation 
for quality in design, art-work, print, paper, binding, 
and anything else involved. There must be a limited 
number of copies, which should be stated in the book, 
though one cannot count on that. And, there is the 
looser requirement that the book be not too large in 
format or length of text. Press books are treasured 
and accordingly tend to endure. They will appear in 
antiquarian booksellers' catalogues until the last copy 
perishes." Because of their limited edition number, all 
are scarce and desired, some are rare and coveted. 


CHECKLIST 


Addison, Joseph. TIU! Trial of the Wine-Bmoers. With 
an lntroducti.on and Inquiry of Mr. Adduon's 
Drinking by Edward O'Day. San Francisco: John 
Henry Nash, 1930. 385 hand-numbered copies. 18 pp. 
1Ux8. Title page vignette with oval drawing of 
Addison and headband decorations by William Wilke. 
[One of these headbands is reproduced in the 
masthead decoration for the W-T Newsletter.] The 
Prospectus describes the binding as "hand-made 
marbled paper boards in lovely wine tones." The 
original price of the book was $10; today a nice copy 
demands $100-$150. 


Arnald of Villanova TIU! Earliut Printed Book on 
Wine. Now for the First Time Rendered in English 
and with An Historical Essay by Henry E. Sigerist, 
with Fauimile of the Original [German] Edition, 
1478. New York: Schuman, 1943. 350 copies printed at 
the Press of E. Colish. 44 pp + Facsimile, 10x7t 
Frontispiece of Arnaldus. Lovely rust-colored cloth 


boards decorated in gilt with contrasting gilt-lettered 
tan spine; housed in a glassine dust-wrapper and 
slipcase. Collectors of Fine Press, Medical, and Wine 
books are all avid seekers of this scarce imprint. 


Belloc, Hilaire. An Heroic Poem in Praise of Wine. 
London: Peter Davies, 1932. 100 copies printed at the 
Curwen Press. [All signed by Belloc?] 10 pp, llx8. 
Bound in burgundy paper boards with printed title 
label on front cover. Gabler p.27 lists only the 1931 
edition with the title In Praise of Wine. An Heroic 
Poem by H. Belloc to Duff Cooper [Privately Printed, 
Christmas, 1931]. Slightly smaller in format, self
wraps. Both very lovely and very scarce. 


Book Club of California. TIU! Vine in Early California. 
San Francisco: Book Club of California, 1955. Edited 
by Joseph Henry Jackson and James D. Hart. 
Designed and printed by Adrian Wilson, San 
Francisco. 12 folders, each depicting an early 
California winery, with a view of the winery and 
description of its history. A 13th folder has the Table 
of Contents and a Facsimile letter from J. Ross 
Browne on California wines. Enclosed in blue cloth 
slipcase with a black leather spine label printed in 
gold. Issued as one of the Club's Keepsake Series. 
[N o.88 of the "100 Books on California Food & Wine," 
1990.] 


Brady, Roy. Old Wine, Fine Wine? [Northridge, CA]: 
Santa Susana Press, 1990. 65 copies designed & 
produced by D 'Ambrosio under the direction of 
Norman Tanis. 44 pp, 6x9. Spectacular and unusual* 
D 'Ambrosio-style binding: the front and back maroon 
cloth covers are in-laid with a spongy cluster of bright 
lavender grapes surrounded by silver grape leaves. 
The blue slipcase has two cut-outs, exposing the 
clusters. Copies signed by Brady, D'Ambrosia, and 
Tanis. A highly desired book by devotees of 
D'Ambrosio, let alone the fans of Roy Brady. Issued at 
$225; if you can find it, look for a price in the $300-
$400s. [*redundant D'Ambrosio adjectives] 


Chamberlain, Bernard Peyton. A Treatise on the 
Maki.ng of Palatable Table Wines. Recommended to 
Gentlemen, Especially in Virginia, for Their Own Use. 
[Charlottesville, VA]: Privately printed for the Author, 
1931. The author-signed colophon states 400 
numbered copies printed and finished July, 1931. 97 
pp, 10x7t Bound in blue paper boards with tan linen 
spine; printed paper title label on front cover and 
spine. Jan Longone (Cat.89) describes this "handsome 
volume" as a "serious manual, produced during 
Prohibition, to preserve the arts of wine-making and 
wine-drinking in America." 







Colburn, Frona Eunice Wait. In Old Vintage Days. 
San Francisco: Printed by John Henry Nash, 1937. 
178 pp, 10ix7t In grand Nash style, the title page and 
frontis portrait of the author are framed within 
"borders, luscious with grapes and leaves." Dorothy 
Payne gets credit for the lavish illustrations 
throughout the book. The Prospectus tells us that two 
editions of this tale of early California winemakers 
were issued: The Collectors Edition of 500 copies is 
bound in wine-colored paper boards with a natural 
linen back ( with lavender spine label!) and protected 
in a matching lavender dust-jacket lettered and 
decorated in purple. This edition sold for $5. The 
DeLuxe Edition of 250 copies was printed on India 
Wove Hammermill Toned Art paper and dressed in a 
"special binding" of lavender marbled boards with a 
dark green, gilt-lettered leather backstrip; in a black 
slipcase, $10. [No.84 of the "100 Books on California 
Food & Wine," 1990.) [GGU: These two editions have 
always confused me a bit: my Collectors Edition copy 
is numbered and signed by the author; my Deluxe 
Edition copy is not numbered or signed. Are there 
numbered, signed copies of this DeLuxe Edition?] 


Grahan, Marcus Esketh. Early American Inebrietalis. 
Los Angeles: The Zamorano Club, 1964. 150 copies 
printed for members of the Roxburghe Club and the 
Zamorano Club at their 7th Annual Meeting, San 
Francisco, by Saul and Lillian Marks at their Plantin 
Press. 62 pp, 10x7. Illustrated with drawings by 
Marion Kronfeld and half-tone reproductions of title 
pages from several early American works on drink. 
Grapes, vines and wine glasses in eye-catching earth 
tones decorate the paper boards; the contrasting 
natural linen spine is adorned with a spine label 
printed in red. 


----------. One Hundred Sixteen Uncommon &Joks on 
Food & Drink. Berkeley: Friends of the Bancroft 
Library, 1975. Designed and printed by Wesley 
Tanner. 84 pp, 10~7. Photographs used to illustrate 
many of the books were taken by Roger Levenson, 
himself a fine printer. Brown card wraps lettered in 
gilt. Number of copies printed is not stated. 


----------. The Wine & Food Society of Soulhon 
California. A History with a Bibliography of Andre L. 
Simon. Compiled by Marcus Grahan. [Los Angeles]: 
The Wine & Food Society of So. California, 1957. 200 
copies printed by Anderson, Ritchie & Simon: Ward 
Ritchie Press, May 1957. 60 pp, 9x6. Title page in red 
and black. Brick-colored cloth with gilt decoration and 
lettering. These finely crafted Grahan books are 
valuable reference works for the wine book collector. 


Field, Sara Bard. Vineyard Voic:u. San Francisco: 
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Press of Johnck and Seeger, 1930. 75 copies, for 
private distribution, were printed by John Johnck. 12 
pp, 9x6. Decorative endpapers (cats & vines) and 
hand-colored illustrations by Paula Norton. Paper 
boards, decorated and lettered. The colophon explains 
that the Voices of the poem were heard on the steep 
Vineyard Hill above "Cats," home of Charles Erskine 
Scott Wood and the Author, and printed as a "labor of 
love" by their friend of long years. The presswork and 
binding were done by Lawton and Freda Kennedy. A 
special book, not recorded in Gabler. 


----------. The Vintage Festival: A Play Pageant & 
Festivities Celebrating the Vine in the Autumn of 
Each Year at St.Helena in the Napa Valley. San 
Francisco: Book Club of California, 1920. 500 copies 
printed by John Henry Nash. 24 pp, 7~5. Frontispiece 
drawing of the Vintage Queen and her Court and the 
title page are within ornate decorative borders by 
William Rauschnabel. Bound in simple dark brown 
paper boards, with printed title label on spine. Sara 
Bard Field attended the 1913 Vintage Festival to 
cover the "whole, happy affair" for an eastern 
magazine. 


Gordon, Alvin J. Of Vines and Missions,. Flagstaff: 
Northland Press, 1971. Illustrations by Ted DeGrazia. 
89 pp, 91x6t Bound in bright lavender and grey cloth 
boards, in colorful dustwrapper. This ode to wine tells 
the story of California wine along the Mission trail and 
is brilliantly illustrated with DeGrazia watercolors. No 
limitation given. A handsome production. Scarce. 


Grapes and Grape Vines of California. San Francisco: 
Edward Bosqui & Co. Published under the Auspices of 
the California State Vinicultural Association, 1877. 
[16) lvs + 10 color plates, 22 x 16. Oleographed by 
William Harring from original watercolor drawings by 
Miss Hannah Millard. This ampelography is the 
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ultimate production by fine press artisans. Gabler has 
a good note on this masterpiece; less than 10 copies 
are known to exist today. Fortunately, in 1980 a 
magnificent facsimile reprint, with an added 
Introduction by Kevin Starr, was published by John 
Windle and printed at the Amaranth Press in San 
Francisco. 64 pp + 10 color plates. The Prospectus 
announced that this large folio (20x14i) edition would 
be strictly limited to 300 copies:_100 to be hand-bound 
in specially prepared, wine-color dyed moroccan goat
skin and cloth stamped in gilt, top edge gilt, and 
enclosed in a slipcase. Price $1250. 200 copies would 
be issued in loose sheets (as was the original 1877 
edition) and enclosed with chemise in a hand-made 
cloth portfolio stamped in gilt. Price $875. John 
Windle recently stated that the edition was never 
completed and only 65 sets were released, of which 
only 25 were bound - the rest were in portfolio format. 
He offered a bound copy for $1500. [No.78 of the 
"100 Books on California Food & Wine," 1990.] 


Griswold, Frank Gray. Old Madeiras. New York: 
Duttons, 1929. Edition limited to 200 copies. Printed 
on lovely marked paper by the Plimpton Press, 
Norwood, Mass. 65 pp, untrimmed, t.e.g., 8x5!. In a 
splendid binding of grey paper boards decorated with 
a gilt Kitten emblem, with vellum spine and comers, 
and lettered in gilt. Griswold, the "superior gourmet," 
published this little book in order to reprint S. Weir 
Mitchell's "charming story" and remind America of "a 
gentle custom that has vanished from this arid land." 
Scarce. 


----------. French Wines & Havana Cigars. New York, 
Duttons, 1929. Edition limited to 300 copies. Printed 
by the Plimpton Press, Norwood, Mass. 101 pp, un
trimmed, t.e.g., 8x5t Endpapers: map showing the 
French wine regions; frontis photo of the Grand Cru 
Kings. A companion volume to Old Madeiras in all 
respects. In 1933, The Gourmet was similarly 
published: 121 pp. All three volumes were dedicated 
to The "Kittens" Club, an elite New York dining club. 


Haraszthy, Arpad. Wine-Making in California. With 
an Introduction by Ruth Teiser and Catherine 
Harroun. San Francisco: Book Club of California, 1978 
(Publication No.159). 600 copies designed and printed 
by Lawton Kennedy. 69 pp, 9~6!. Frontispiece photo 
of Arpad Haraszthy; illustrated with historical 
Haraszthy tradecards, wine labels, letterheads. Bound 
in a rich burgundy cloth, decorated with gilt; wrapped 
in a very dark burgundy dust jacket. 


Healy, Maurice. Irish Wine. Privately printed 
Opuscula of Ye Sette of Odd Volumes. Printed Under 
the Care of Francis Meynell at the University Press, 


Glasgow, 1927. 99 copies only, duly inscribed to each 
member from the author. 


Huggett, Henry Edgar Vaux. 'Rhenish'- A Paper on 
Rhine Wines Read Before Ye Sette of Odd Volumes ... 
on March 19th, 1929. London: Imprynted for Ye 
Author at Ye Curwen Press, and to be had of No 
Bokesellers, 1929. No.LXXXVIII of the Privately 
Printed Opuscula of Ye Sette of Odd Volumes. 
Limited to 199 copies, for private circulation only. 41 
pp, 6~5. Printed on handmade paper, bound in gray 
wraps decorated with red grape cluster. The limitation 
page is printed with space for the author to number 
and inscribe a copy to each member. 


[Miniature Book] The Corkscrew Book. Salisbury, CT: 
Lime Rock Press, 1981. Number of copies unstated. 
This little gem measures 3x7/8. 15 pp of wine proverbs 
are bound in a red & green striped grosgrain ribbon; 
the "book" is slipcased in the handle of an amber
colored, double-helix Italian corkscrew. And, Thoughts 
from the Cork. Salisbury, CT: Lime Rock Press, 1981. 
28 pp, Ux7 /8. Bound in the two halves of a divided 
cork, nestled in a clear plastic box. [GGU: Have we 
gone too far here?] 


Mitchell, S. Weir. A Madeira Party. New York: 
Privately Printed for Thomas Nast Fairbanks by the 
Marchbanks Press, 1922. 250 copies. 36 pp, 8x5. 
Brown paper boards with ivory spine. And, another 
fine printing, limited to 100 copies, is the 1958 edition 
printed privately for E.J. Rousuck, [29] pp, m x 6. In 
burgundy boards with title label on front cover 
depicting a gentlemen's Madeira party; ivory spine 
lettered in gilt. Another: 


----------. A Madeira Party. Sacramento, CA: Corti Bros, 
1975. 1000 copies designed and printed by Andrew 
Hoyem in two colors from handset type. 80 pp, 7x4i. 
With an Introduction by William Dickerson and 
Appendices on Madeira wine and its literature by Roy 
Brady. Frontispiece and title page border drawn by 
Patrick Dullanty. Bound in grapevine decorated paper 
boards with gilt-stamped leather spine. 10 copies were 
specially printed on untrimmed, handmade paper, in a 
slightly larger format, and bound in full leather, gilt
stamped. Chosen as one of the Western Books of 
1976 by the Rounce & Coffm Club of Los Angeles. 
Issued at $26. 


Peninou, Ernest. Leland Stanford's Greal Vina Ranch 
1881-1919. San Francisco: Yolo Hills Viticultural 
Society, 1991. 163 pp, 10~7. 500 copies printed by 
Arlen and Clara Philpott, Fairfax, CA Published to 
coincide with the Centenary of Leland Stanford Junior 
University 1891-1991. Beige colored boards decorated 







in a wine-red grapevine pattern; gilt lettered burgundy 
cloth spine. Endpapers depicting "Panoramic Views of 
Vina Ranch" from an anonymous 19th century 
watercolor. Mr. Peninou appreciates, and knows, 
California's wine history: likewise her fine press 
artisans. 


Peninou, Ernest and Greenleaf, Sidney. A Directory of 
California Wine Growers and Wine Makers in 1860. 
Berkeley: Tamalpais Press, 1967. 450 copies (400 for 
sale) hand-set and printed by Roger Levenson at the 
Tamalpais Press. Decorated with linoblocks by Henry 
Evans and illustrated with fine reproductions of early 
California wine labels. 84 pp, 8x5. Dark green cloth 
boards with title in gilt on spine. Original issue, $15. 
Gabler, p.205 has an informative note on the 
importance of this book. 


----------. Winemaking in California. Vol.I: I. How Wine 
is Made. II. From the Missions ID 1894. Vol.2: The 
California Wine Association. San Francisco: Peregrine 
Press, 1954. 150 copies designed, handset and 
handprinted by Henry Evans. Illustrations and cover 
blocks designed and cut by Patricia Evans. 34, 36 pp, 
10x6t Bound in ivory paper boards with a green block 
decoration to front covers, black cloth spine with 
green-printed spine label. 


Poe, Edgar Allan. A Cask of Amontillado. Boston: 
Anne and David Bromer, 1981. 150 copies printed, in 
miniature, at the Amaranth Press. Linnea Gentry 
designed, illustrated and printed this sixth miniature 
publication of Bromer Booksellers. [21 lvs], 2lx2. Of 
the 150 signed copies, 35 are DeLuxe, having 
additional hand-colored initials and illustrations and 
cased in a special, blind-stamped and embossed black 
morocco binding by David P. Bourbeau of the Thistle 
Bindery. The remaining 115 were bound by the Green 
Dragon Bindery in violet boards embellished with 
diagonal silver lines and a silver-lettered title label. 
The Bromers state that this is the first separate 
printing of Poe's classic tale. Opening price for a non
DeLuxe copy was $50; $150 for the DeLuxe. Recent 
asking price for the now rare DeLuxe edition, $550. 
[Bromer's has a few copies of regular edition, $75.] 


Ritchie, Ward. William Morris and his ·Prau,e of 
Wine.• Los Angeles: Ward Ritchie Press, 1958. 300 
copies printed for Theodore Lilienthal and Ward 
Ritchie for distribution to the members of the 
Roxburghe Club and Zamorano Club. 11 pp, BPt5. 
Dark grey wraps with printed title label on front 
cover. Ward Ritchie owned the original manuscript of 
this little-known poem by Morris; he printed it for his 
friends. 
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Rose, R. Selden. Wine Making for the Amateur. New 
Haven: Printed for Members of the Bacchus Club, 
1930. 515 copies set and printed by C,arl Purlington 
Rollins, with 4 full-page woodcut illustrations by W .A 
Dwiggins. 100 pp, 10x7t Brown paper boards with tan 
linen back and printed spine label. This won a "Fifty 
Books of the Year Award" in 1930 and is keenly 
collected as one of the scarce early Dwiggins books. 


Wine Making 
for the Amateur. 


By R. Selden Rose. 


New Ha..,., 
Prime:! fur Mcmbcn of The Bacchus Oub. 


Md=. 


Rubai.:,at of Omar Khayyam of Naishapur. [New 
York]: Limited Editions Club, 1936. 1600 copies were 
"decorated, designed and illuminated by hand" and 
signed by the renown San Francisco book artisan, 
Valenti Angelo. Unpaged, 6x4t The 101 Quatrains are 
printed within colorful Persian-motif borders, the 
pages being folded leaves with the top edge unopened. 
10 full-page illustrations, plus Angelo-touches to each 
page. Bound in ornately blind-stamped dyed-yellow 
leather; with a black sleeve and slipcase. Although the 
edition is comparatively large, the book remains very 
scarce - it is worth the search and merits the $100 + 
price-tag. A delightful book. 


Shephard, Yolande. Malletle Dean. Artut & Printer. 
Hu ln{IUDU% on Napa Valley & California Wine 
Labels. Keepsake for the joint meeting of the 
Zamorano Club of Los Angeles and the Roxburghe 
Club of San Francisco, October 1982. 200 copies 
printed by Arlen and Clara Louise Philpott, Fairfax, 
Marin County [CA]. [6] pp, 10x7. Illustrated with a 
vintage Mallette Dean wine label of Chateau 
Montelena; a Dean-designed Mondavi Winery label is 
tipped-in. Printed green wraps decorated with a 
Mallette Dean cut. 


Simon, Andre L. Bibliotlu!:ca Baa:hica.. Bibliographie 
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Raisonee. Tome L· Incunablu. Tome H: Seizieme 
Siecle. London: Maggs Brothers, 1927 & 1932. 250 & 
275 copies printed by Walter Lewis, M.A at the 
Cambridge University Press on heavy, untrimmed 
stock. 238, 255 pp, lU x 9. Both volumes have the 
Frontispiece printed in red and black, and are well
illustrated with facsimile reproductions of title pages, 
woodcuts, etc. Bound in grey boards with black cloth 
spine lettered in gilt. The 1972 Holland Press reprint 
edition is a most-useful addition to the wine library, 
but it is not in the "1st cru classe" of fme press work. 


----------. Star Chamber Revels. (Or, The Founta.,ne of 
Justice) A Salyre Acted. .. in the Year 1602. Peekskill, 
NY: Printed by Crosby Gaige at the Watch Hill Press, 
1937. "Two hundred, three score and fifteen copies 
were wrested from a reluctant hand press by James 
Hendrickson, poor wretch, who by the Grace of God 
might have been otherwise, but not more pleasantly, 
employed." 45 pp, 9x6. Black paper boards with 
printed title label running from back cover to front. 


---------- Wine in Shakespeare's Days and 
Shakespeare's Plays. Privaldy Printed Opuscula of 
the Sette of Odd Volumes No.XCfil. London: The 
Curwen Press, 1931. 199 copies printed for private 
circulation only. 35 pp, 6x,U. Creme-colored wraps 
decorated with vintage Bacchus woodcuts, title printed 
in black along spine. Opposite the title page an 
approriate space has been reserved for the author's 
signed presentation to a member. 


Soul of the Vine. Wine in Lituature. A Selection. 
Oakville, CA: Robert Mondavi Winery, 1988. Edited by 
Nina Wemyss. Illustrated by Margrit Biever. 1100 
copies printed by Peter Rutledge Koch. Unpaged, 
8x10t Brown boards with darker linen spine, printed 
spine label; printed paper label in-laid to front cover. 
100 copies were specially printed on Arches text; 50 of 
these were "specially bound in a visible structure non
adhesive binding by Shelley Hoyt." [hand-sewn, in stiff 
folded, cream colored textured paper covers; Roma 
endpapers in a rich Mission-brown]. These 50 copies, 
numbered and signed by Robert Mondavi, for family 
and friends. A second edition of 1000 copies of the 
regular edition was printed in 1990 with mustard
yellow endpapers. Copies are available from the 
Winery. 


Stevenson, Robert Louis. Napa Wine. Being a Chapter 
from the Silverado Squatters and Wied to accompany 
a {our-color mgrauing of the famous old Napa Wine 
ry from a painting by Girard Ha.k. San Francisco: 
Printed by John Henry Nash, 1924. 250 copies 
printed for Howard J. Griffith, President of the 
American Engraving & Color Plate Company, San 


Francisco, as a Christmas greeting for special clients. 
[8] pp, 10pc7t Title and text printed on Kelmscott 
paper within lavender ornamental borders; lavender 
paper covers with front paper label, lettered in 
lavender. [GGU: Has anyone ever seen the color 
engraving that is supposed to accompany this 
booklet?] 


----------. Napa Wine. A Chapter from "The Silverado 
Squatters". St.Helena: James Beard, 1965. With an 
Introduction by M.F.K Fisher. Decorations by 
Mallette Dean. Printed and bound by James Beard. 12 
pp, 7x5. Title page in two colors; old photograph of 
RLS at the St.Helena Star illustrates frontis. Grape 
leaf-decorated paper boards, with green cloth 
backstrip; paper label on spine. Number of copies in 
the edition not indicated, but it is not easy to fmd. 
[No.91 of the "100 Books on California Food & Wine"] 


----------. Napa Wine. San Francisco: Westwinds Books, 
1974. With Notes and Introduction by Brian McGinty. 
950 copies printed at the Cranium Press, San 
Francisco. 38 pp, 8x5. Frontispiece drawing of RLS. 
Bound with decorative grape-vine papers by Brian 
Day. Sold by the publishers: $10. 


----------. Napa Wine. A Chapter from The Silverado 
Squatters. Bohemian Grove: Silverado Squatters 
Camp, 1984. 400 copies printed by the Arion Press, 
San Francisco. [11] pp, 7x5. With sepia-toned RLS 
portrait frontis. Palest-green card wraps decorated 
with printed title and woodcut in green. 


----------. The Silverado Squatters. New York: Charles 
Scribner's Sons, 1923. 380 copies printed by John 
Henry Nash of San Francisco. 99 pp, 13x9. Printed in 
black with red side-heads; title page vignette, drawing 
of RLS, and chapter-head illustrations (depicting 
scenes Stevenson described) are by Howard W. 
Willard. This joyous, rather opulent production is 
bound in boards decorated in a busy design of grapes 
and leaves; in a slipcase of the same paper. In 1952 
the Grabhorn Press of San Francisco issued a limited 
edition of The Silverado Squatters that reflects their 
more restrained, elegant style. The Grabhorn 
Bibliography states 900 copies were printed. 181 pp, 
9x6. Title page printed in red and black, edges 
untrimmed. Bound in blue decorated boards with tan 
linen back; printed blue spine label. Originally issued 
at $7.50 - now demands $150-$175. 25 copies of the 
edition were specially bound in green decorated boards 
and tan linen back for the Bohemian Club Silverado 
Encampment. [GGU: Has anyone seen one of these?] 
Another fine press rendition of Stevenson's SqualterB 
was produced by Lewis Osborne of Ashland, Oregon in 
1972. The 500 copies were designed and printed by 







Sherwood and Katherine Grover at their Grace Hoper 
Press at Aptos, CA 115 pp, 10u7t Introduction by 
Oscar Lewis. Illustrated with line etchings by Kay 
Atwood from drawings after photographs of local 
scenes in the 1880s. Binding of teal·blue boards with 
tan cloth spine; spine lettering and RLS initials on 
front cover in dark blue. See Gabler, p.269 for 
further note on these Stevenson printings. 


Strehl, Dan, editor. One Hundred Books on 
California Food & Wine. Los Angeles: The Book 
Collectors, 1990. Of 300 copies designed by Vance 
Gerry and printed by Patrick Reagh Printers, 150 are 
numbered. 44 pp, 9x6. Introductory articles by Sylvia 
Thompson, Ward Ritchie, Marian Gore, Charles 
Heiskell and Dan Strehl. DeLuxe edition (numbered) 
is bound in red & white patterned card wraps; 
unnumbered copies in creme·colored wraps; printed 
title label to front cover. 


Ye Sette of Odd Volumes: Opu.scula. See Healy, 
Huggett, Simon. [GGU: I have seen only these three 
Opuscula. Can Tendril members supply titles and 
descriptions of others?] 


Wine and Food Society. Fifty Distingui.shed 
California Wines &lected by the Wine and Food 
Society of Los Angeles. With a foreword by Maynard 
McFie. Los Angeles: Wine & Food Society, 1941. 600 
copies, of which 475 are for sale, printed by the Ward 
Ritchie Press, Los Angeles. 23 pp, 9x6. Issued in both 
decorated wraps and boards. [In the Check·List are 
1935 Georges de Latour Special Reserve Cabernet, 
$17/case and 1937 Paul Masson Brut Champagne, 
$57/case.] 


···••••··•. A Vintage Tour of the Los Angela & San 
Francisco Branches of the Wine & Food Society to 
Napa & &noma Counties -1946. 100 copies privately 
printed for the Wine & Food Society by the Grabhorn 
Press, San Francisco. [12] pp, untrimmed; 13xl0. 
Printed in black, with aged·claret-colored over·size 
decorative initials and side·heads. Full·page colored 
map of Napa and Sonoma wine country by Albert J. 
Camille. In printed blue wraps, stitched. This lavishly 
printed program includes "Notes on the Wineries and 
Wines" (Korbei Fountaingrove, Martini, Inglenook., 
Beaulieu), with luncheon and dinner menus. 


•··•·•····. A Vintage Tour of the Los Angela & San 
Francisco Branches of the Wine & Food Society 
September 25 & 26, 1948. 100 copies privately printed 
for the Wine & Food Society by the Grabhorn Press, 
San Francisco. 25 pp + [3] pp Menu, llx8. Frontis: 
colored map "1948 Vintage Tour" by A Camille. Stiff 
boards covered in a yellow and rust decorated 
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wrapper. Copies also issued in blue wraps, stitched. 
An essay on "The Grapes and Wines of Alameda, 
Santa Clara and Santa Cruz Counties" plus "Notes on 
the Tour." 


•••••··•••. A Vintage Tour of the San Francisco and Los 
Angela Wine & Food Societies September 24 & 25, 
1955. 100 copies privately printed for the Wine & 
Food Society by the Grabhorn Press, San Francisco. 
19 pp + [3] pp Menu/Wines, 1Ux9. Heavy-stock pages 
untrimmed, printed in two colors with large decorative 
initials. Contains the essay "The Well·Tempered 
Winebibber" by Maynard Amerine. Creme-colored 
heavy stock wraps, stitched; lettered in gilt. [GGU: 
According to the Grabhorn bibliography, the 
Grabhorns printed only these three Vintage Tour 
keepsakes. Gabler, p.308 lists several Vintage Tour 
booklets which I have not seen. Were these produced 
as fine press?] 


[Wine List] Wine LisL California and Imported 
Wines, Brandies, Liqueun. San Francisco: Bohemian 
Club, 1940. 250 copies printed by the Grabhorn Press, 
San Francisco. [30] pp, 1Ux7. Hand-colored 
decorations by Albert J. Camille showing a very 
personable owl "sommelier" in various stages of 
predicament with a wine bottle. Wide-spiral·bound 
boards decorated with the owl and grapes and vines. 
[1916 Ch. Latour ·$5.85 the bottle] 


[Wine List] Wine LisL California and Importm 
Wines, Brandies, Liqueun. San Francisco: The 
Pacific·Union Club, [1948]. 1000 copies printed by the 
Grabhorn Press. [22] pp, llu7t Printed in two colors 
on heavy stock; wide-spiral·bound in decorated rose
colored stiff cards. [For dessert a '37 Ch. d 'Y quem for 
$7.90 the bottle?] 


Wine Verities: A Portfolio of Letlupre88 Prints. Santa 
Barbara: Capricorn Press, 1971. 250 copies designed 
and printed by Noel Young and Graham Macintosh. 
Large folio, 8 prints in cream colored linen folder. 
Colorful front cover title labei lavender with autumn· 
colored grape leaf lettered in black. Gabler, p.317 
describes some of the prints, and calls the portfolio 
Scarce. 
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IN THE WINE LIBARY 
by Bob Foster 


Napa Valley: The Ultimate Winery Guide, Antonia 
Allegra, Chronicle Books, San Francisco, 1993, 199 
pages, softback, $18.95. What's in this book is 
wonderful, what's not is puzzling. Napa Valley 
resident Antonia Allegra has written her own guide 
book for the Napa Valley. The book begins with a 
brief overview of a vineyard year. This is followed by 
detailed profiles of thirty of the wineries in the Napa 
Valley. Each winery is given a two-page spread with 
color photos, and a well written commentary. The 
commentary is a blend of a critique of the winery and 
a summary of what the tour of the facility is like. For 
each winery there is a block of data covering such 
things as address, phone number, charges for tasting, 
picnic facilities and special events. The text is very 
well written with a flair for capturing some of the 
magic than can envelop a visitor to the Napa Valley. 


What is particularly innovative are the 
suggested themes for winery visits that Allegra 
proposes. She has listed almost two dozen different 
approaches to the wineries -- from those with 
outstanding stained glass windows (St.Clement, 
Beringer, Inglenook, and Sterling) to those with 
contemporary art collections (Clos Pegase, Codorniu 
Napa, The Hess Collection, Mondavi, St.Supery). She 
lists her favorite panoramic view, vineyard tours, 
victorian homes, self tours, etc.etc. This theme-based 
approach to wine touring can add facets to the Napa 
Valley often overlooked even by lifelong visitors. 


The photographs, by Richard Gillette, are top
notch and avoid many of the cliche subjects that so 
often appear in pictorial works on the Napa Valley. 


But for a book that bills itself as the "ultimate" 
winery guide, there are just too many gaps. There is 
but a single, one-page map of the entire Napa Valley 
(some of the smaller wineries are simply placed in a 
general location). The maps in the Wine Spectator's 
Guide are far more useful and detailed (and less 
expensive). 


Similarly, while there is a directory in the 
back of the book listing the nearly two hundred 
wineries now in operation in the Napa Valley, it seems 
odd that an "ultimate" guide would only cover 30 
wineries in depth. For the other 163 producers, all 
that is listed is the name and a phone number. I 
would have thought an "ultimate" guide would have at 
least highlighted some of the up and coming, or 
particularly interesting, smaller facilities. Instead, the 
reader is simply left to his or her own devices. 


The material that is in this book is fresh and 
exciting. There is enough new information to make 
this a worthwhile addition to a winelover's library. 
But, the ultimate guide to the Napa Valley wineries 


remains to be written. Recommended. 


The Wines of the Rhone, John Livingstone-Learmonth, 
Faber & Faber, London/Boston, 1992, 689 pages, 
softback, $22.95. The newest edition of this 
authoritative book on the Rhone is out, and it's the 
best reference source available for this increasingly 
popular region. The author, a British wine writer with 
no commercial ties to the wine trade, covers the 
region in amazing depth. 


The author proceeds region by region working 
north to south. For each region there is a less than 
detailed pen and ink map of the region, followed by a 
section on each of the major producers ( with often 
lengthy, if somewhat uncritical, tasing notes). It is 
clear that the author has spent much time with each 
of the growers and producers and offers many detailed 
presentations of their operations. 


Visually, this book is sparse. There are but a 
handful of hand-drawn maps and a few pen and ink 
drawings of some of the producers. In an era of 
lavishly illustrated works, it is unusually somber. 


Overall, there is a wealth of detailed 
information on scores of producers and tasting notes 
on many wines. (But the reader must adjust to the 
British style of tasting notes which seems to reach to 
find something positive to say about almost every 
wine.) As long as the Rhone lover understands the 
uncritical nature of the author's approach, the book is 
loaded with useful information. Recommended. 


Portugal's Wines & Winemakers, Richard Mayson, 
Wine Appreciation Guild, San Francisco, 229 pages, 
$34.95. The author is a young British writer with a 
distinct fondness for the wines of Portugal. Given the 
escalating wine prices, more and more wines from 
Portugal are winding up on American shelves and this 
book provides an excellent guide to the entire country. 


Mayson gives a brief overview of Portugal's 
history and its impact on the wine industry. He then 
has a section on the major vineyards, grapes and 
styles of wine produced. There is a detailed and well 
illustrated section on Portuguese wine-making 
techniques, with a specific discussion on port that 
covers the new techniques being introduced to make 
production less labor intensive. There are several 
chapters on port production, producers and vintages. 
But I found the final sections detailing the emerging 
table wine industry to be particularly intriguing. 
Mayson covers each of the regions, and critiques the 
major producers in a very frank and candid manner. 
This book is filled with solid, interesting information. 
Highly recommended. 


[With thanks to the CaJ.ifomia Grapevine for permis
sion to reprint Bob's "In the Wine Library" reviews.] 
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[Roy Brady has taught mathematics, edited wine magazines, written extensively and well about wine and food, 
about literature, about books and about book collecting. He has collected wine books and wine related materials 
for nearly half a century. The first collection he amassed is now housed in the Special Collections Department of 
the Henry Madden Library at California State University, Fresno: over 1500 books, 2000 pamphlets, 900 wine 
merchant catalogues, 200 restaurant wine lists, plus 200 volumes of periodicals. The collecting fever did not 
subside, however, and he began anew, this time concentrating on wine ephemera: the closet is neatly stuffed with 
a meticulously organized wine label collection; a chest of drawers bulges with finely printed menus and wine lists. 
And, his bookshelves are quickly becoming crowded once again. --- Ed.] 


COLLECTING BOOKSELLERS' 
CATALOGS - - -


by Roy Brady 


• · ince the early days of my collecting on 
• wine I have been attracted to price 


lists and catalogs related to wine, but 
I owe largely to our shepherd, mentor 
and dean, Mike McKirdy, the idea of 
bringing booksellers' catalogs into the ~~--~~=.I.I fold. Several years ago he 


unobtrusively included some of his old catalogs under 
Miscellania. I dido 't order, but bethought me of them 
a couple of years later and did order. I realized that I 
was already a collector by default. Since all printed 
words about wine are sacred I never throw any away. 
Accordingly, most of the catalogs received should still 
be around here. So far I have located and organized 
more than 300. There are also correspondence, 
invoices, special ofl'ers, and odds and ends to fill two 
file drawer ·s. 


I suppose lists haven't attracted attention 
partly because they rarely exhibit any typographic 
virtue apart from the famous Maggs list of 1937. 
Otherwise the only items dealers have considered 
worth cataloging are the small number of auction 
catalogs of famous collections like Lambert, Schraemli, 
Simon, and Crahan. A rare exception is Peggy 
Christian's Collations and Potations, Los Angeles, 
1~ t',O, 63 pp. It was designed by Grant Dahlstrom and 
printed at The Castle Press. I used to buy an 
occasional book from her, but that is the only catalog 
I know of and the last word from her. 


Typography apart, old catalogs are interesting 


for showing what has been available, what it cost, and 
how often rarities show up. the comments of dealers 
can be variously instructive, tantalizing, or amusing. It 
can be reasonably argued that my interest in wine 
began with a book, Frank Schoonmaker and Tom 
Marvel's American Wines (1941) which I bought in 
1947. Wine books, old or new, were scarce. It was a 
revelation to discover the existence of catalog dealers 
specializing in wine. The first was Francis Marsden of 
London from his ad in the Wine & Food quarterly. His 
1951 List No.32 on wine and food had 123 items, 
something more than a third about wine. 


About that time I moved to California with a 
new job, a new family, and a new house - so serious 
collecting had to wait an agonizing four years. Then I 
began to hunt down dealers with a vengeance, and the 
catalogs came in. Since there was no fraternity of 
collectors in those days, one had to hunt around for 
sources. I saw catalogs from Elisabeth Woodburn and 
Eleanor Lowenstein at the Wine Institute and wrote 
them. Jim Guymon of Davis told me about Richard 
Wormser. I assumed there would be many dealers in 
the major wine-growing countries, but how to · find 
them? Finally I took a directory of antiquarian book 
dealers and wrote to a dozen in Germany. Only Otto 
Harrasowitz of Wiesbaden replied and became a useful 
source. I thought dealers in the history of science 
might liave wine materials, and accordingly wrote to 
those ddvertising in the journal Isis. Again, one 
replied, Alain Brieux of Paris, who was to supply many 
fine things. He also dealt in old scientific instruments. 
If you wanted an 18th century surgeon's kit, a 17th 
century telescope, or a 16th century celestial sphere, 







he was the man, all very expensive. For some reason 
he sent me his catalogs of those -- big, heavy glossy 
productions with many illustrations. Fascinating, but 
not in my line, so I gave them to an interested library. 
My early expectation that there would be many 
specialists in the major wine countries proved 
chimerical. At Guymon's further suggestion I wrote 
asking Professor Schanderl of Geisenheim about 
German dealers. His reply was decisive: "Eine 
Antiquariat speziel fur Wein Bucher gibt es nicht." 


A collection of old book catalogs is interesting 
to any collector, but the collection of documents 
related to the growth of one's own collection is of 
great personal interest. I can probably discover the 
source, price, and date of purchase for nearly every 
significant book I have bought. An example: Wayward 
Tendrils Newsletter (Vol.2 No.3) announces that the 
Instituto do Vinho do Porto has published a facsimile 
edition ofVisconde de Villa Maior, 0 Douro Illustrado 
(1876). It took a very few minutes to discover that I 
paid A Rosenthal of Oxford $35.50 in 1964 for my 
copy of the original. Andre Simon put me onto 
Rosenthal who wasn't known as a wine specialist. His 
catalogs usually included a handful of good things. 
After a few years of ordering he began to send me 
occasional lists of enchanting things, most particularly 
Portuguese; they were fuzzy carbon copies but more 
exciting than Grabhorn letterpress in their way. 


It has been said that the true collector regrets 
far more the things he passed over than the things he 
paid too much for. My own experience says this is 
truer that the Pythagorean theorem. Old catalogs 
allow one to relive triumphs and blunders. Allow me 
one story. Around 1956 Bob Brown (his wife, Cora, 
wrote an early wine cookbook) fell under a delusion 
that he was a book dealer of a gastronomical 
persuasion. He was ignorant and as crooked as his 
limited talents permitted. His pricing was erratic, and 
the rationale of organization in his catalogs would 
have baffled Thomas Acquinas. He was a great -iana 
man, you know, like Muscateliana. Under "Fruits" he 
listed: "The Kittens, 1869-1917. 25 pp. Printed 
Privately. Plimpton Press for F. Gray Griswold. An 
elite New York dining club listing a total of 44 men in 
its 47 years. Cov. with portraits, menus, wine lists and 
history. Full morocco, rubbed, with kitten emblem. 
Signed pres. from F. Griswold." I thought $8.75 was 
too much and passed. I have never heard of another. 
Has anyone else? Gabler hasn't. To put it in 
perspective, a copy of Barry, Wines of the Ancients 
(1775) was offered by another dealer for $14.50. A 
more experienced collector would have ordered 
Griswold and waited for another Barry. 


Who were the first dealers to specialize in 
wine? Were there any before World War II? The 
existence of a catalog like Maggs (1937) doesn't prove 
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anything - dealers often put out a specialized catalog 
because they happen on the material, but they have 
not intention of doing another in the same area Do 
any fellow members have information about these 
things? a, 


- - - BOOKS & B01TLES - - -
by Fred McMillin 


II he Wine Regions of America: Geographical 
Refiections and Appraisals by John J. 
Baxevanis (Professor of Geography at East 


Stroudsburg University, editor of the Vinifera Wine 
Growers Journal, and a Wayward Tendril). · 


The average summer temperature in southern 
Napa Valley (Carneros) is rn•F cooler than in 
northern Napa Valley (Calistoga). The valley 
bottomland soils of Lake, Mendocino, Sonoma and 
Napa wine regions are remarkably similar in origin, 
depth and chemical composition. The first gold medal 
ever won by an American wine in Europe? It was 
Great Western champagne in 1873. The optimum 
temperature for photosynthesis by grape leaves is 
around 8o•F; it declines to near zero at no•F. 


The foregoing is meant to lure the wine 
enthusiast into scanning the 380 pages of rich detail 
(1800 entries in the Index) of Prof. Baxevanis' 
wonderfully comprehensive work on American wines. 
To summarize: "one size fits all" - that is, there is 
something for all of us in this treasure, be our interest 
history, climate, geology, varietal affinities, or the 
politics of the grape. Over 1300 wineries are described 
in every grape and wine producing state and a 
complete description of all approved viticultural areas 
is provided; the 400,000-word text is illustrated with 
more than 100 maps, tables, graphs and photographs 
in the large 9 x 12 format. One glance, and you will 
want to own it, as I do. 


Epilogue - In addition to words, we wanted 
wines. In this prodigious effort, what were some of the 
memborable California wines Dr. John encountered 
along the way? He said there were many; here is a 
sampling. WHITES: Konocti Riesling, Kendall-Jackson 
Chardonnay. REDS: McDowell Valley Zinfandel, 
Bellerose Merlot, Adler Fels Pinot Noir. WHITES & 
REDS: Arrowood, Guenoc. BEST BUYS: Mirassou, 
Delicato. As we say, touring America's wineries is a 
nasty job, but someone has to do it. 


The Wine Regions of America is available from 
the Vinifera Wine Growers Journal, 194 7 Hillside 
Drive, Stroudsburg, PA 18360. $50 plus $3 
shipping/handling. Price includes a 1-year subscription 
to the quarterly Journal, worth $20. 







·•• NEWS & NOTES··· 


In the December 15th issue, The Wine 
Spectator listed their picks for the 10 Best Wine 
Books of 1992: 


1. The Vintner's Art: How Great Wines are Made, 
by Hugh Johnson and James Halliday, $40. 


2. The New Great Vintage Wine Book, by Michael 
Broadbent, $40. 


3. The New Connoisseur's Handbook of California 
Wines, by Norman Roby and Chas. Olken, $21. 


4. Oz Clarke's Regional Wine Guides: Encyclopedia 
of Italian Wines, by Maureen Ashley, $13. 


5. Larousse Wines and Vineyards of France. $50. 
6. The French Paradox and Beyond, by Lewis 


Perdue, $21. 
7. Making Sense of California Wine, by Matt 


Kraemer, $20 . 
8. Wine Snobbery: An Expose, by Andrew Barr, $20. 
9. Italy's Noble Red Wines: Second Edition, by 


Sheldon & Pauline Wasserman, $60. 
10. Wine Atlas of Australia and New Zealand, by 


James Halliday, $45 . 


Hugo Dunn·Meynell, Executive Director of 
the International Wine & Food Society and a 
Wayward Tendril, writes from London for some help 
with a puzzler: Andre Simon, founder of the 1W &FS, 
coined the Society 's motto "Not much, but enough and 
the best ." Hugo is wondering if anyone knows when 
and where ALS first penned this phrase . Hugo 
discovered a letter in a Branch archive written by 
Simon in 1959 in which he repeats for the new 
members this motto. But when was the first time he 
issued this watchword? 


The March 1992 Newsletter carried good news 
of a forthcoming book on grape rootstocks by Tendril 
Lucie Morton (author of Winegrowing in Eastern 
America: An Illustrated Guide to Viniculture East of 
the Rockies, 1985; she also is responsible for the 
English version of Pierre Galet 's definitive 
ampelography, Practical Ampelography : Grapevine 
Identification, 1978) . Lucie recently wrote to Jerry 
Mead of The Wine Trader on a matter of grapevine 
identification, and included a progress report on her 
new book: "Recently I have been buried in research on 
a book, Roots for Fine Wine: Vol.I Grape .Rootstocks. 
This is a subject that makes ampelography look easy 
by comparison. I have found that most of what I had 
previously learned about phylloxera and rootstocks is 
incomplete and even erroneous , so the book is taking 
a few more years that I thought it would. I hope to 
finish it soon since I already have several hundred 
orders! " Hang in there, Lucie, we will patiently await 
its release. 
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1993 has arrived! And to help you keep track 
of your daily plans or record your daily activities or 
thoughts, a lovely journal, Vine to Wine '93, is 
available from retired physician and avid 
photographer, Dr. Richards Lyon of Napa, California 
(600 Stonecrest, Napa, CA 94558 • $14.95 delivered) . 
The 7 x 9 spiral-bound journal has a page for each 
week with ample space for daily notations; a beautiful, 
color photograph of a vineyard or winery scene faces 
each page. Dr . Lyon will be happy to inscribe all 
copies for the asking. 


Member Christian Gerber of Dallas, Texas, 
would like to tell all Tendrils that he is anxiously 
looking for a copy of Mi Cocina, the Spanish 
translation of Escoffier's classic work. The first 
Spanish translation was in 1960 (Barcelona: Garriga); 
the 2nd edition, 1965 (Barcelona: Garriga); and in 
1986 the 3rd edition (Barcelona: Garriga) . Christian 
would like any edition, but longs for the 1960 first . 


An enticing list of DUPLICATES was 
received from Roy Brady · contact him if you are 
interested in: 


1. Sotheby's . Marcus and Elizabeth Grahan 
Collection of Books on Food, Drink and Related 
Subjects. Auction catalogue, October 10-11, 1984. New 
York. 


2. 90 Years of Cresta Blanca. June, 1972. 
3. Young, Alan. Australian Wines & Wineries. 


Melbourne, 1983. 
4. Masi. Veneta, Verona, Valpolicella. Verona, 1981. 


Copy #1421. 


COMINGEVENTS ..• ThemonthofFebruary 
promises many delights for the wine book lover. For 
those who can venture to California the week-end of 
the 19th-21st, the Antiquarian Booksellers of America 
will hold their annual California Book Fair in San 
Francisco, where hundreds of booksellers from around 
the world will exhibit. On Monday following the Book 
Fair, Bibliotheca Sonoma: An evening of food, wines 
and books can be enjoyed at the Sonoma County Wine 
Library in Healdsburg, only an hour's drive from San 
Francisco. And, on the same weekend Gerard Oberle 
will auction the impressive Kilian Fritsch Collection in 
Paris. The 315 page, lavishly illustrated, annotated 
cloth bound catalogue, Une Bibliotheque Bachique, can 
be ordered from M. Oberle at Librairie du Manoir de 
Pron, 58340 Montigny-sur-Canne. 


It is MEMBERSHIP RENEWAL time! 
Please fill in the enclosed membership slip and send 
along with your 1993 dues payment of $10. Our 
treasury is needy, and appreciates payments speedy. 







••• AUTHOR SPOTLIGHT SERIES ••• 


In celebration of the new year, the Newsletter 
would like to initiate and encourage a member
contributed "Author Spotlight" series. Each issue will · 
highlight a wine book writer - be he famous, or not so 
famous; prolific, or word-stingy; a member's favorite, 
or maybe un-favorite. Articles of any length will be 
welcomed. Tell us about the writer and his works. 
The cast of wine book authors numbers in the 
thousands ... perhaps Leon Adams, H. Warner Allen, 
Sir Edw Barry, Chas W. Berry, John Bleasdale, Ian 
Maxwell Campbell, Chas Cocks, James Denman, H. 
Duijker, Edw Emerson, Andrew Fuller [ we know 
Richard Kaplan will tackle this one], John Gay, 
Hallgarten, Healy, Hedrick, Walter James, Wm 
Kaufmann, Max Lake, Loubat, S. P. Lucia [ thank you, 
Paul Scholten, for inaugurating the series], Massee, 
Geo McEwin, Ordish, Pasteur, Peixotto, Penning
Rowsell, Pamela V.D. Price, George Rainbird, 
Francesco Redi, Jancis Robinson, Sallengre, Charles 
Sellers, Shand, GeofTait, Thiebaut de Berneaud, Robt 
Tomes, Tovey, Don Pedro Verdad, Villa Maior, 
Vizetelly, Wasserman, Harry Waugh, Tobias Whitaker, 
Wm Younger, Yoxall ... others? Choose one, and send 
it in! 


- - - SALVATOREP.LUCIA:TheManandHis 
Books - - -


by Paul Scholten, M.D. 


alvatore Pablo Lucia [1901-1984] was 
one of Sari Francisco's most 
distinguished physicians and 
educators. He was widely known and 


.!!!iildfii~~ respected as a teacher, author, 
research scientist, lecturer, wine investigator, and 
connoisseur of food and wine. He practiced holistic 
medicine long before the term became popular and, 
although at times he called himself a simple general 
practitioner, he was a highly trained, board-certified 
internist with an international practice. His patients 
included A P. Giannini, founder of the Bank of 
America, winemaker Louis M. Martini and Madame 
Chiang Kai-shek. 


Lucia was a native of San Francisco, the son 
of an immigrant Italian barber who settled in North 
Beach in the 1880s. After being expelled from grade 
school for being hyperactive, he worked during his 
teen years for a short while at the Bethlehem Steel 
shipyards, taught himself Spanish and became a 
skilled draftsman and ship designer. He was admitted 
to the University of California at Berkeley in 1922 by 
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special examination, and graduated with honors in 
1926 without ever having attended high school. He 
was first in his class at U.C. San Francisco Medical 
School where he received his M.D. in 1930. After 
internship at U.C.S.F., he spent 18 months 'in Naples 
and London as a National Research Council Fellow, 
then returned to the U.C. San Francisco campus 
where he taught for the rest of his professional career. 


He displayed an enormous capacity for work 
and soon rose to full professor of medicine and 
epidemiology, additionally lecturing in medical history 
and bibliography. He established the department of 
preventive medicine, which he chaired for 26 years, 
and also established the first course in nutrition at any 
U.S. medical school When he formally retired in 1968, 
he became the medical research director of the 
California Wine Advisory Board, serving until 1976. 


Early in his career he had become interested 
in wine and health and discovered that he had a 
remarkably analytic ability to taste and evaluate wine. 
In legends one hears of wine experts who can blindly 
taste an unknown wine and tell the identity of the 
year, the vineyard, the grape, and the maker. Most 
such tales are apocryphal, but Lucia was one of the 
handful of winemasters who could actually accomplish 
this. He was one of the founders of the San Francisco 
Wine and Food Society in 1935, and the Society of 
Medical Friends of Wine in 1939, and a leader in a 
number of other gourmet groups. He served as 
president and longtime governor of the Medical 
Friends of Wine, and in 1963 he received its Research 
Award. His acceptance speech was entitled: "On the 
Physiologic Activity of the Pharmaco-Dynamic 
Constituents of Wine." For many years he served as 
a wine judge at the California State Fair. 


He was an excellent violinist and spoke four 
languages. A renowned medical historian and one of 
the most ardent proponents of the beneficial uses of 
wine, Lucia lectured widely to professional and social 
groups here and abroad, on both medical and vinous 
topics. He was the author of more than 200 scientific 
papers on subjects ranging from hematology, nutrition, 
medical history and preventive medicine to wine as 
medicine. He wrote or edited almost a dozen books, 
including Hemorrhagic Disorders, with Paul Aggeler 
(1948). One of his first publications on wine was a 
small pamphlet published by the Wine Institute [San 
Francisco] in 1946 called Dessert Wine: The Elixir of 
the Grape. In 1954 he wrote Wine as Food and 
Medicine, and in 1963 A History of Wine as Therapy; 
both have extensive references to literature on the 
medical uses of wine. Also in 1963 he edited the 416-
page Alcohol and Civilization. The lengthy-titled 
Wine and the Digestive System: The Effects of Wine 
and Its Constituents on the Organs and Functions of 
the Gastrointestinal Tract, a Selected Annotated 







Bibliography was published in 1970. In it Dr. Lucia 
describes many of the early advocates of the healthy 
use of wine and lists their writings. His Wine and 
Your Well-Being (1971) was popular enough to be 
printed in both hardback and paperback editions. In 
November, 1968, the first International Symposium on 
Wine and Health was held in Chicago; early the next 
year the proceedings were published as Wine and 
Health, with Lucia as editor. He also was the editor 
for the 1973 publication [Wine Advisory Board] Final 
Report of the National Study on the Medical 
Importance of Wine. In 1974 Lucia teamed with Sally 
Chase to write The Wine Diet Cookbook for the Wine 
Advisory Board. The Therapeutic Uses of Wine (A 
Summary) was written by Dr. Lucia for the 
professional medical community and first issued as a 
40-page booklet in 1943. For a number of editions it 
was titled Uses of Wine in Medical Practice (A 
Summary). Now in its 10th edition, Wine and Medical 
Practice (A Summary), has grown to 74 pages of 
valuable information for the doctor and his patient on 
the use of wine as a therapeutic agent. Lucia wrote 
a number of published commentaries . on the wines 
served at various dinners of the San Francisco Wine 
and Food Society and the Medical Friends of Wine in 
the 1930s and '40s. The finely printed little booklets 
were distributed to all in attendance. [Does anyone 
have a partial or complete listing of these? - Ed.] 


Over a forty-year period Dr. Lucia amassed a 
wine library at the University of California, San 
Francisco, that included thousands of scholarly papers 
on the physiological effects of wine, ancient 
manuscripts, and modem and historical books on wine. 
He also had a notable personal collection of rare books 
on wine and the history of science and medicine. 


Salvatore Lucia was a man with great style -
dramatic and dynamic, tall, angular, with dark eyes 
that could skewer one with a single glance. He was 
quick in action, incisive in his speech and 
unstandardized in his responses. Although somewhat 
slowed by a stroke in his later years, he still retained 
his keen intelligence and pithy powers of comment. No 
student ever fogot him in later years and he inspired 
an interest in wine and its literature in three 
generations of medical students. 


[Wayward Tendril Paul Scholten, a native San 
Franciscan, is a gynecologist and an Associate Clinical 
Professor at U.C. Medical School in San Francisco. He 
has served as President of the Society of Medical 
Friends of Wine, the Wine & Food Society of San 
Francisco, and the S.F. Medical Society. Paul regularly 
judges the wine competition at the Los Angeles 
County Fair, lectures on wine & health, and is the 
author of 200 articles on medicine, food, wine, history, 
politics, and Sherlock Holmes. -- Ed.] 


NOTES FROM THE "OPEN TRENCH" 
by R. Hume Andrews 
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W hy does the sign read "Open Trench," I asked. 
What self-respecting trench is not open? Even 
the novice wine book collector knows when a 


redundancy rears its ugly head, or when 
personification and metaphors are mashed together 
like two peas in a pod. 


But the disease spreads! In the American 
Midwest: "Danger--Open Pit." In Australia: 
"Uncovered Excavation." In a small hill town of Italy: 
"Strada Chiusa.--Buco Aperto." 


What will we have next? A sign in the library: 
"Books for Reading"? A warning label on pencils: "Do 
not Stick in Ear"? A warning label for each book 
written in a foreign language: "No English Here" or 
perhaps "Warning! Contains Latin! Dative and ablative 
cases may cause dizziness or nausea" 


Surely there must be some part of American 
society that is harmed by books about wine. After all, 
it is California State Proposition 65 ("Clean Water 
Initiative") that is responsible for the black-and-white 
signs in all restaurants and stores warning us about 
the dangers of alcohol. Aren't we incredibly lucky that 
one of the first "toxics" identified by the "Clean Water" 
committee was alcohol? 


Shouldn't we be similarly warned about the 
dangers of reading about wine and viticulture? Doesn't 
viticulture represent the antithesis of family values? 
After all, we have all of these single vines raising lots 
of fatherless grapes after indiscriminate pollination. 
Wouldn't it be better if vines were arranged in 
families of a father-cabemet, a mother-chardonnay, 
and no more than two petite sirahs? Or perhaps (in 
France) no more than two petite mansengs? 


Now that we know that the course of the 
English monarchy was altered by lead poisoning, is 
there any reason to blame tru?ir water pipes or dishes? 
NO! Undoubtedly the blame lies with lead foil wine 
capsules and the failure of the royal family to follow 
correct de-foiling and cleaning procedures. A simple 
warning sign could have prevented this whole mess 
with Fergie and Andy and Di and Charles. 


Let's face facts: There is a clear conn~tion 
between reading about wine and then drinking wine. 
Just a few years ago I read about the Schloss 
Bockelheimer Kupfergrube wine estate in the N ahe 
region of Germany, and almost immediately I wanted 
to drink that wine. I might have been saved if the 
publisher of that book had been required to put a 
simple warning on the top of each page: "Wine is 
Really Bad for You." 


But, no, all I get is: "Warning! Open Trench!" 







MY FIRST FIND 
by Roy Brady 


ail has asked for anecdotes of 
collecting from the members. Since I 
think this is an excellent idea I off er 
the following in the hope others will 
write about their own experiences. I 
suppose that many of us occasionally 


buy collections of books, usually for the sake of a few 
titles. This is the simple story of my first and best 
collection. It happened through sheer luck during the 
first year of my serious collecting at a time when I had 
only a couple of hundred books. 


I checked local dealers regularly . Closest to 
home was Jack Reynolds with a shop in Van Nuys . He 
specialized in western material but knew nothing 
about wine . He used to say that a poor book dealer 
had a coffee pot in the back room, a rich one had 
three varieties of scotch. He was the latter, but he did 
begin to put aside things on wine. He was openly 
contemptuous of his customers and of his fellow 
dealers from whom he bought . I suspect he thought 
me a little less dim-witted than his other customers 
because we were both graduates of the University of 
Chicago. 


For whatever the reason he did a very 
generous thing which, like Sidney Greenstreet 's advice 
in Casablanca, could not possibly profit him . He had 
come across a little collection of wine books in the 
Pacific Book Shoppe in Santa Cruz Gong gone) . 
Perhaps I might be interested . I wrote -- my 
generation had not acquired the habit of picking up 
the telephone. The reply dated 14th September 1955 
came at once. It included a five-page list of 37 volumes 
with proper bibliographic descriptions written by a 
precise hand in green ink . The price was $75, cash 
with order . I actually hesitated for a few hours . The 
price seems ridiculous now, but at the time it would 
have bought almost four cases of Beaulieu Private 
Reserve Cabernet Sauvignon 1951. I sent the check; 
the price included sales tax and shipping . It was the 
first time I spent enough on books to pause, however 
briefly, to consider alternatives. Things worked out; I 
bought the BV also. 


It was a fine collection for a beginner because 
they were all significant books which I didn't have and 
all were in exceptional condition. The imprints were 
from 1823 to 1890. The authors included Redding, 
Shaw, Tovey, Druitt, Sheen, Vizetelly, Husmann, 
Chorlton, Spooner , Fuller, Hyatt (2nd ed.), Odart, 
Guyot, and Pasteur (Etudes sur le Vin, 2nd.ed., 1876). 
The bookseller said that he had acquired the books 
from the estate of a San Francisco minister who had 
retired to Santa Cruz many years before. No other 
information was offered, but the dates suggest the 
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books were collected toward the end of the 19th 
century. 


Checking prices in several catalogs I estimate 
it would cost $10,000 to buy the books today. Last 
summer Cooks Books offered a Pasteur · for 380 
pounds, then equivalent to $700. However, a single 
case ofBV 1951 is now worth more than the collection 
of books. My five cases are beyond temptation, having 
gone the way the good Lord intended fine wine to go. 


CORNERS BUMPED AND WORN 
by Ruth Walker 


I hope that this is the year that simple 
deacidification methods become available to 
the world of books. Preserving books and 


ephemera printed on mechanically produced wood pulp 
paper is the great challenge in conservation now. 
Virtually all printed materials from about 1850-on are 
suspect. Browning and brittle edges are the two big 
clues to what is called the "slow fire" caused by the 
lignin and hemi-cellulose content in wood pulp paper 
breaking down into compounds that discolor and 
deteriorate upon exposure to light and air. 


While research goes on, the best solutions for 
the collector to retard this process are hermetic 
encapsulation and using a buffering aerosol spray 
when appropriate . Hermetic encapsulation of delicate 
or severely damaged ephemera or book pages in 
plastic is a specialized task that can be reviewed with 
you by a bookbinder or paper conservator in your 
area. In the meantime, storing ephemera in folded 
mylar sheets away from sunlight helps keep the paper 
intact. Very fragile books and paperbacks should be 
protected from sunlight and air in acid-free plastic 
bags or paper coverings. It is important to remove all 
newspaper clippings from collectibles, as newsprint is 
very acidic and leaves a brown shadow where the 
article was placed . This acid migration cannot be 
removed. 


For buffering acidic paper, the most accessible 
method that is non-poisonous and also provides 
protection against foxing is a product called Wei T'o 
Deacidifier. It is a non-aqueous solution that can be 
sprayed on paper that has first been tested for ink 
stability. Wei T'o aerosol sprays are an excellent 
choice as an occasionally used, effective and convenient 
method for preserving single page items. Instructions 
for using Wei T'o are explicit and rather like using a 
can of spray paint, with special considerations: 
Practice is required. Wei T'o #10 has the least 
ability to dissolve soluble components in papers and 
inks. Wei T'o #11 has better penetration power, a 







mmunum vapor hazard, similar· in level to ethyl 
alcohol; however, it does dissolve some inks. Wei T'o 
# 12 is for thick paper and boards, and should be used 
only on very stable inks. Always test f°ll'St. [Wei T'o 
Sprays can be purchased from University Products, 
Inc., P.O. Box 101, Holyoke, MA 01041-0101, or call 
customer service for a catalog at 800-762-1165] 


Some of you might have heard of the fabled 
Vapor Deacidification Bags that can be interleaved in 
bonnd books or loose sheets, buffering the paper with 
vapors of cyclohexylamine carbonate. Unfortunately, 
this substance is toxic and the product has been taken 
off the market. Hopefully, another compound that can 
be used in this manner will be available soon. 


Helpful Hint: To keep the ink in steel 
engraved and chromolithographic illustrations from 
migrating onto the opposite page [referred to as off
setting in booksellers' catalogues], acid free tissue 
paper can be purchased from University Products. 
The tissue guards should be cut to the size of the 
page and laid in. 


Books that are Bugged: Jane Greenfield 
states in The Care of Fine Books that serious bug and 
worm problems can be handled in a non-toxic method 
of extermination developed by Charles Remington, 
Professor of Biology at Yale and Curator of 
Entomology at the Peabody Museum. Believe it or not, 
freezing works like a charm. Beetles and all other 
book-eating insects -- eggs, larvae, pupae, or adult -
are killed at 6 •F in a modern domestic freezer in 72 
hours. Suspect books would be books that come out of 
barns, wine cellars, basements and humid climates. 


Books to be frozen must be dry to avoid ice 
crystal formation, and then sealed in freezer-bags. 
After removal from the freezer, the books should be 
left in the bags until condensation on the outside of 
the bags has evaporated. It is advisable to leave the 
books alone for several days before carefully removing 
the bug debris in order to avoid smudging marks. 


Spring Cleaning Tip: Thoroughly vacuum 
books and bookcases in late March to late April to 
inhibit brown clothes moth infestations. Sprinkle 
borax at the back of bookshelves to discourage 
silverfish and firebats. 


Moving Books in Cartons: Books like to be 
packed spine down, and fairly tightly, in medium sized 
cartons. They need not be wrapped in paper unless 
their binding is fragile or their surface can rub off. If 
there is any possibility or rain during a move, it would 
be wise to cover or enclose the cartons in plastic. 
Numbering the containers facilitates reshelving the 
books in their proper order. 


Book Recommendations: All three of these 
books are recently out of print (drat!), but they are 
worth looking for in favorite bookshops. They are 
quality paperbacks and not at all expensive. 


_..,. 
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The Care of Fine Books by Jane Greenfield 
(Nick Lyons Books, N.Y., 1988). An in-depth 
discussion of how to take care of books including a 
short history of book construction. Graced with a good 
working index. · 


Practical Book Repair and Conservation by 
Arthur W. Johnson (Thames and Hudson, London, 
1988). The best overview on book repair for the 
collector. Great discussions and illustrations; includes 
a useful glossary. 


Cleaning and Repairing Books: A Practical 
Home Manual by R.L. Shep (P.O. Box C-20, Lopez, 
Wash 98261, 1980). Index includes everything you 
have ever wondered about trying to fix: dirty edges, 
newspaper clipping stains, coffee-ring stains, sun 
fading ... I particularly liked the Don't List, like don't 
use aluminum duct tape on a weak joint. ~ 


--THE WAYWARD TENDRILS is a not-for
profit organization founded in 1990 for 
Wine Book Collectors. Yearly membership 
dues are $10 and include subscription to 
the WAYWARD TENDRILS Newsletter, 
published quarterly. Permission to 
reprint is requested. Please address all 
correspondence to THE WAYWARD TENDRILS, 
P.O. Box 9023, Santa Rosa, CA 95405 USA. 
Editor: Gail unzelman. Assistant Editor: 
Bo Simons.--
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Some New Wine books 


by Bo Simons 


What follows are listings of books published in 1992 and 
1993 culled from various sources. Those about which I 
know something I have briefly annotated . 


Allegra, Antonia . Napa. Valley: The Ultimate Winery 
Guide. San Francisco: Chronicle Books, 1993. 


American Express Travel Guide San Francisco and the 
Wine Regions. New York: Prentice Hall, 1992. 
paperbound. $13 .00 . 


Amorose, Michael A. Enjoy! A Guide to Recent Vintage 
Premium Wines. San Francisco : Ernst & Young, 1992. 
Michael Amorose is a CPA and a wine lover who has put 
out a number of compliations of his tasting notes . 


Andrews, Coleman. Everything on the Table. Plain Talk 
about Food and Wine . New York : Bantam Books, 1992. 
Coleman is a food and wine writer for the L.A. Times slick 
Sunday magazine. His knowing wit informs this batch of 
writings, mostly about food this book with some amusing 
looks at wine as well . 


Ashley, Maureen . Encyclopedia of Italian Wines. Oz 
Oarke's Regional Wine Guides . New York: Simon & 
Schuster, 1992. 


Baldy Marian. University Wine Course. San Francisco : 
Wine Appreciation Guild , 1993. Professor Baldy teaches a 
wine appreciation course at California State University , 
Chico, and this book, which I saw in an uncorrected galley , 
is a thorough, intellectual and academic approach to wine 
appreciation . 


Barr, Andrew. Wine Snobbery: An Expose. New York : 
Simon & Schuster, 1992. 336 pages . This book originally 
came out in England a couple of years ago. Barr has 
rewritten parts and added chapters dealing with wine in the 
United States for this American edition . Reviewers have 
called it an interesting if scattershot look at various dubious 
practices in the wine business . 


Baxevanis, John J . The Wine Regions of America: 
Geographical Reflections and Appraisals. East 
Stroudsburg, PA : Vinifera Wine Growers Journal, 1992. 
400 pages . $55.00 . Baxevanis, editor of the Vinifera Wine 
Growers Journal and a professor of geography, has written 
several books taking a geographical approach to wine . 


Berry, Liz. Wines of the Languedoc-Roussillon: The 
World's Largest Vineyard. London : Ebury Press, 1992. 
224 pages. illustrated (some in color) . £19.99. 


Oark, Corbet. American Wines of the Northwest: A 
Guide to the Wines of Oregon, Washington and Idaho . 


New York : Morrow, 1992. paperbound . 400 page s. 
$14.00. 


Clarke, Oz . Oz Clarke's Wine Handbook 1993. New 
York, Simon & Schuster, 1993. Good concise introdution 
to the wines of the world today. Oarke is unpretentious 
and honestly understands and enjoys wines. 


Cooper, Michael. Michael Cooper's Buyer's Guide to 
New Zealand Wines. London: Hodder, 1992. 
paperbound . 280 pages . £10.99 . 


Duijker, Hubrecht. The Wine Atlas of Spain and 
Traveller's Guide to the Vineyards. New York: Simon & 
Schuster, 1992. 240 pages . color illustrations . 


Reet, Graham H., editor . Wine Microbiology and 
Biotechnology. Chur, Switzerland: Harwood Academic 
Publishers, 1992. 


George, Rosemary . Lateral Wine Tasting Guide. London : 
Bloomsbury Pub., "1992. 224 pages . paperbound. £9.99. 


Hawkes, Ellen. Blood and Wine: The Unauthorized 
Story of the Gallo Empire. New York: Simon & Schuster, 
1993. I have only seen this firey title as a pre-publication 
notice. 


Hughes, David . Wine Routes of the Cape. London: New 
Holland Pub, 1992 . 80 pages . paperbound . £7 .99 . 
__ . South African Wine Buyers Guide. Cape Town : 
Sturik Timmins Publishers; London : New Holland Pub ., 
1992. 240 pages . paperbound. £6.99 
__ ; and Biggs, David . Enjoy Wine: A South African 
Guide to Unpretentious Winedrinldng. Cape Town : 
Struik Timmins Publishers; London : New Holland Pub ., 
1992. 128 pages . paperbound. £3.99 . 


Johnson, Hugh .; Halliday, James The Vintner's Art: How 
Great Wines are Made. New York: Simon & Schuster , 
1992. Published in Great Britain as The Art and Scwnce 
of Wine: Shaping the Taste of Wine.. London : Mitchell 
Beazley, 1992. 256 pages. £19 .99 . A big book that tries to 
explain the technicalities of winemaking to the interested 
layperson. Johnson, one of the most enjoyable and widely 
read wine writers around, and the Australian Halliday seem 
to concentrate on winemaking techniques of the top 
European areas and Australia, with some crumbs about 
California seemingly added as an afterthought The book 
has also drawn fire from Robert Parker for stressing the 
need for fining and filtration and calling some Burgundies 
biological time bombs . This is nonetheless a good attempt 
to clearly convey complex technical material with some 
excellent graphics ond clear explanations . 







Johnson, Robert . Tlze Consumer's Guitk to Organic 
Wine. Savage, MD : Loveglo· & Comfort, 1992. 
paperbound. 160 pages . $9.95 


Joseph. Robert, editor . Si,nday Telegraph/Wine Magazine 
Good Wine Guide. London : Pan Books, 1992 . 272 pages. 
£7,99 . 


Kochilas, Diane . The Food and Wine of Greece. New 
York : St . Martin's Press, 1992. More food than wine - but 
good, readable backgrmmd on Greek cuisine with recipes, 
and a basic background appreciation of the many different 
wines to be found on the Greek mainland and islands . 


Kramer, Matt. Making Sense of California Wine. New 
York: William Morrow, 1992. 356 pages maps . $20 .00 . 
Kramer has won plaudits for his earlier book, Making Sense 
of Burgundy, but the reviews on this one were more mixed, 
or maybe it's that I am closer to California wine and hear 
more of the critical commentary . 


Liddell, Alex ; Price Janet. Port Wine Quintas of the 
Douro. New York Sotheby , 1992. 280 pages. color 
illustrations . $39.95; London : P . Wilson, 1992. 296 
pages. color illustrations. £25.00 A comprehensive in
depth look at almost every "quinta" or vineyard/wine estate 
of the designated Port wine region of the Douro River 
Valley . 


Loftus, Simon . Puligny-Montrachet: Journal of a 
Village in Burgundy. New York: Knopf [distributed by 
Random House], 1993. 


Lyon, Richards . Vine to Wine 93. Napa : Stonecrest Press, 
1992. 108 pages . paperbound. $12 .95 . Lyons, a retired 
doctor and a gifted photographer, has recorded the journey 
of wine, from budbreak to harvest, through crush and 
fermentation, aging and on to bottling, as it occurs in Napa . 


Markham, Dewey. Wine Basics: The Five-Minute Guide 
to Wine Appreciation. New York: J . Wiley, 1993. 


Martell, Alan R. The Wines and Wineries of the Hudson 
River Valley. Woodstock, Vermont: Cmmtryman, 1993. 


Masline, Shelagh R. The Concise Wine Guuk . San 
Francisco: Berkley Pub, 1993. 192 pages. paperbound 
original. $3.99. 


Maury, E. A. Your Good Health! Medicinal benefits of 
Wine Drinking. Translated from the French by Della 
Cooling . London : Souvenir Press, 1992 . 128 pages . 
Paperbound . £8.95. 


Mayson, Richard Portugal.'s Wines and Winemakers. 
London : Ebury Press; San Francisco : Wine Appreciation 
Guild, 1992. 224 pages . illustrated (some in color). 
£19 .99. An earnest and complete work that manages to be 
useful on Port and other Portugese wines, subjects that have 
been covered a lot lately . 
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McGinnis, Oaude . 1992 Guide to Good Cheap Wines: 
More than 600 Highly Rated Wines for $10 or Less. 
Atlanta: Bookmark , 1992. paperbound . 72 pages . $7.95. 


McWhirter, Kathryn. Encyclopedia of Spanish and 
Portuguese Wines. Oz Oarke's Regional Wine Guides. 
New York: Simon & Schuster, 1992. 


Norman, Remington. The Great Domaines of Burgundy: 
An Appreciation of the Makers of the World's Best Wines. 
London: Kyle Cathie, 1992. 224 pages . 104 color 
illustrations . £30.00 . Burgundy differs from Bordeaux in 
more than the taste of its wines. This book along with 
Eunice Freid's Burgundy from a few years ago helps you 
understand the people behind the wines. 


Oregon Winegrape Growers Guide. Fourth Edition. 
Protland : Oregon Winegrowers Association, 1992. 
Practical, technical manual on growing grapes, 


Ough, Cornelius S. Winemaldng Basics. [s.l.]: Haworth 
Press, 1992. 340 pages . library binding - $49.95. 
paperbound - $24.95. 


Perdue, Lewis . The Fre11ch Paradox and Beyond: Living 
Longer with Wine and the Medite"anean Lifestyle. With 
Keith Marton and Wells Shoemaker, Sonoma : 
Renaissance Communications, 1992 . xv, m pages . 
paperbound. $12.95. Lewis Perdue makes the case for 
moderate use of red wine having beneficial health effects, 
but at times his tone is strident. Behind even sane 
arguments lies a feeling, bordering on paranoia, that the 
anti-alcohol forces are a vast conspiracy, lessening the 
impact of this book. 


Philpott, Don . The Wine Drinker's Almanac . [s.1.]: 
Seven Hills Book Dist., 1992. 288 pages $14 .95. 


Prial, Frank . The Companion to Wine . Edited by Frank 
Prial, with Rosemary George and Michael Edwards . New 
York : Prentice Hall, 1992. 365 pages. $45 .00. color maps 
and illustrations. Bob Foster savaged this book in his 
review in California Grapevine, wondering how many trees 
had to give their lives for this oversize underinforming 
tome . 


Query, Francois . Saint-Emilion: Miroir du Vin . 
Photographs by lacquers de Givry. Marseille, France : 
AGEP, 1992. 154 pages . color illustrations . 


Read, Jan; Manjon, Maite . Catalonia: Traditions, Places, 
Food and Wine. London : Herbert, 1992. 224 pages . 
paperbound. illustrations, some in color. £10.95 . 


Schofield., George M. Cabernet: An Assessment of 
Supply and Demand. St. Helena: George Schofield 
Associates, 1992. 


Chardonnay: An Assessment of Supply and 
Demand. St. Helena: George Schofield Associates, 1992 . 
Mr. Schofield is a financial consultant with strong wine 
industry connections. He used to be an accountant for 







Mondavi , and he now produces these "Grape Intelligence 
Reports" for selected varietals . He takes the raw statistical 
data that is produced each year and runs it against some 
projected marketing trends and predicts demand . 


Steinberg, Edward . The Vines of San Lorenw. The 
Making of a Great Wine in the New Tradition. Hopewell, 
NJ : F.cco Press, 1992. $24.95. 


Stovall, Pamela . Guide to American Vineyards: A Guide 
to the Best Wineries for Toruing and Tasting. Chester , 
CT: Globe Pequot Press, 1992. So selective as be nearly 
useless . 


Thompson, Bob. The Wine Atlas of California, With 
Oregon and Washington: A TrQl'eler's Guide to the 
Vineyards. New York: Simon & Schuster, 1993. 


Torres , Marimar . The Catalan Country Kitchen: Food 
and Wine from the Pyrenees to the Mediterranean 
Seacoast of Barcelona. With an Introduction by Gerald 
Asher . Reading , Mass .: Addison-Wesley , 1992. xxvi , 
179 pages. color illustrations . This is not really a wine 
book, but an exploration of Catalan suisine that embraces 
the wines of Spain by the woman who heads the Torres 
family's California wine operation out of Sebastopol. 


Vargas, Pattie; and Gulling, Richard. . Country Wines: 
Making and Using Wines from Herbs, Fruits, Flowers 
and More. Pownal , VT: Storey Communications, 1992. 
176 pages . illustrated . trade binding - $21.95 paperbotmd 
-$12.95. 


Vintage Wine Book: A Practical Guide to the History of 
Wine, Winemaking, Classification and Selection . Second 
Edition. New Yotk Food Products Press, 1992. 376 
pages . illustrated . 


Von Wiesenberger, Arthur . Champagne and Caviar: A 
Conoisseur's Survival Guide. Santa Barbara : Best Cellar 
Books [distributed· by Capra Press], 1992. 270 pages . 
color illustrations . $35.00. Written by the owner of a 
fairly exclusive LA wine club , this slick book is for the true 
fizz and fish egg snob. 


Walker , Ann, and Larry . Pleasures of the Canary Islands: 
Wine, Food, Beauty, Mystery. San Francisco : Wine 
Appreciation Guild , 1992. 201 pages . This small book is 
an interesting travelogue and an one of the few places in 
print to find information about Canary Island wine. Larry 
Walker writes regularly for the San Francisco Chronicle 
wine section . 


A Season in Spain. New York: Simon & 
Schuster, 1992. 458 pages . illustrated . A larger personal 
look at Spain's wine and cuisines by the Walkers . 


Wiener, Susan . Finger Lakes Wineries: A Complete 
Touring Guide to Central New York's Acclaimed Wine 
Country . Second Edition Revised . [s.l .] : McBooks Press, 
1992. 120 pages . paperbound . $12 .95 . 
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The Wine Spectator Ultimate Guide to Buying Wine. 
1993 Edition. San Francisco : Wine Spectator Press, 1992. 
The Spectator first came out with this oversize format book 
of their tasting notes a year ago . In this, its second edition, 
they have added a bit of description to the mnnerical score . 
This is helpful because the Spectator scores do not mean 
that much divrorced from the text. There an~ a lot of wines 
rated here . Like someone said of Gallo's wine operation a 
few years ago, when it gets to a certain size , quantity has a 
quality all its own. 


Wine Without an Attitude. Glen Ellen: Glen Ellen Winery 
and Vineyards, 1992. 52 pages . illustrtated . This snappy 
little promotional book seeks to demystify wine. Wrtie to 
Geln Ellen for a free copy . 


Wurman, Richard Saul . Northern California Wine 
Country Access. Dunmore , PA: HruperCollins, 1992. 205 
pages, color illustrations . The Access guides are handy , 
graphic and colorful guidebooks to various areas . This one 
on the wine country is a concise and comprehensive guide 
to the Napa, Sonoma and Mendicino area for the tourist. 
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[With the kind perrrussion of the American Wine 
Society and Tendril Tom Pinney -- enthusiastic wine 
historian, author of A History of Wine in America 
(U.C.Press, 1989) and professor of English at Pomona 
College, Claremont, CA -- we are pleased to begin th.is 
four-part series which originally appeared in the 
American Wine Society Journal, Winter 1988 - Fall 
1989.] 


- - - WINE IN AMERICA: 
TWELVE HISTORIC TEXTS 


by Thomas Pinney 


t is only a small exaggeration 
to say that the colonies that 
later grew into the United 
States were founded in order 
to make wine. The wild grape 
vine flourishes all over the 
North American continent, a 
fact well-known to all the 
early writers and one much 
talked of by hopeful 
speculators in England. 
Whenever Englishmen, and 


others, planned to develop the new lands across the 
Atlantic, the promise of abundant wine was always 
one of the first attractions in their schemes. 
Winemalcing was part of the original intention of the 
Virginia Company, and official efforts to establish an 
industry began at once and continued for many years 
after the Jamestown settlement had been made. 
Winemalcing and silk growing were the main objects of 
the proprietors of the Carolinas a few years after the 
Virginia enterprise, and they too tried to carry out 
ambitious plans of vine planting. Georgia, whose 
charter banned spirituous liquors from the colony, 
hoped to become an example of prosperous 
temperance to the world by building a wine industry. 
To the north, the planting of vines and the malcing of 
wine was one of the very first of William Penn's 
directions for his new colony, and even further north, 
in the Massachusetts Bay Colony, Governor Winthrop 
laid out a vineyard on Conant's Island in Boston 


Harbor only two years after the Puritans had landed. 
The record of serious, energetic experiment with wine 
growing in the colonies from the earliest times might 
be extended to great length. 


Yet nothing came of it for 200 years and more. 
Why? The sad fact -- though the early settlers could 
not have known this -- is that the European wine vine 
(Vitis vinifera) will not of itself grow in eastern North 
America. A combination of virulent fungus diseases 
and insect pests unknown in Europe with a climate of 
violent extremes and often high humidity made 
European viticulture impossible. The vines all died 
within a few years of their planting; no significant crop 
ever materialized, and all that the hopeful planters 
had for their labor was their pains. 


The dream was a powerful one, though, and 
the effort to realize it persisted through repeated 
disappointments. Not until around the turn of the 
nineteenth century did Americans gradually come to 
accept the fact that wine in the eastern United States 
would have to be made from native grapes, which 
grow vigorously everywhere that the European vine 
sickens and dies. Native grapes include many different 
species, and are found throughout the continent, 
adapted to every variety of soil and climate. They are 
not, however, adapted to winemalcing, having, usually, 
too little sugar and too many alien and unaccustomed 
flavors. For this reason they were neglected for 
generations in favor of trial after hopeless trial of the 
European vine. 


In the first quarter of the nineteenth century, 
through the use of chance-found hybrid grapes, a few 
pioneers succeeded in malcing wine on a commercial 
scale. Thereafter, the history of wine growing in the 
East is the history of improved varieties of native 
grapes, created both by natural variation and by the 
trials and errors of generations of patient plant 
hybridizers. By the middle of the century, important 
commercial winemalcing on the basis of native grapes 
was established in New York, Ohio and Missouri, with 
significant experiment in Pennsylvania, South Carolina 
and Georgia. 


Meantime, a wholly different development had 
been slowly unfolding in California and the southwest, 
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where the European vine will grow successfully, and 
where it had been brought by the Spanish mission 
fathers to what is now Texas, New Mexico and 
California. Vineyards go back to 1626 in New Mexico, 
but the history of the region had little connection with 
that of the rest of the continent, and the small wine 
growing enterprise did not develop into a modern 
industry. The future lay with California, where 
vineyards- were planted by the decade of 1780 at most 
of the missions set up by the Franciscans. The 
missions and their vineyards decayed after they had 
been secularized by the Mexicans in the 1830s, but 
enough remained so that a new industry derived from 
them could be built after the American annexation in 
1847. The Gold Rush of 1849, the explosive growth of 
a large population, and, later, the linking of the west 
and east by the railway gave California the means to 
develop its vineyards, its wineries, and its markets. In 
1860 Ohio led the nation in volume of wine 
production, with more than twice that of California. 
By 1870 California had taken a long lead and has 
steadily increased since. 


For this series of articles, twelve books and 
treatises to illustrate this history down to the middle 
of the last century are set forth and described. Each 
title has a significant place, either as a first 
contribution to the subject with which it deals, or as 
a special authority on it, or a major influence, or a 
representative indication of interest and activity in 
American wine growing at the time. The limitation to 
twelve titles may seem arbitrary, but no really key 
text is omitted. The cut-off date of 1863 is justified by 
the fact that the long and tentative experiments going 
back to the first days of colonization were then, at 
last, over. The basis for the present-day industry had 
by that time been firmly laid. 


The twelve historic texts are: 


John Bonoeil, His Maiesties Gracious Letter to the 
Earle of South-Hampton . .. commanding the present 
setting up of Silke works, and planting of Vines in 
Virginia, 1622. 


Edward Antill, "An Essay on the Cultivation of the 
Vine, and the Making and Preserving of Wine, Suited 
to the Different Climates of North-America," 1771. 


Louis de Saint Pierre, The Art of Planting and 
Cultivating the Vine, 1772. 


Robert Bolling, "A Sketch of Vine Culture, for 
Pennsylvania, Maryland, Virginia and the Carolinas," 
(c.1774]. 


Alonso de Herrara, Agricultura General, 1777. 


John Adlum, A Memoir on the Cultivation of the Vine 
in America, 1823. 


John James Dufour, The American Vine-Dresser's 
Guide, 1826. 


William Robert Prince, A Treatise on the Vine, 1830. 


Robert Buchanan, A Treatise on Grape Culture in 
Vineyards, 1850. 


Achille de Caraduec, Grape Culture and Wine Making 
in the South, 1858. 


Agoston Haraszthy, "Report on Grapes and Wine of 
California," 1859. 


George Husmann, An Essay on the Culture of the 
Grape in the Great West, 1863. 


Two points may be made about this list. First, 
there is a notable cluster just before the outbreak of 
the Revolution: the works of Antill, St.Pierre, and 
Bolling, all produced within three years of each other, 
point to a ripening of the times. Money, experience, 
and leisure were combining to make sustained and 
informed experiment possible as it had not been 
before. The Revolution probably set back the secure 
founding of an American wine growing industry, 
coming as it did just at this hopeful moment. But it 
was, after all, only a postponement, not a cancellation. 
Second, the works presented here are the results of a 
notably international effort: Frenchman, Englishman, 
Spaniard, Swiss, German, and Hungarian, as well as 
Virginia planter, Jersey gentleman, Revolutionary 
soldier, Long Island nurseryman, and Ohio promoter 
all contribute their efforts, widely dispersed in time 
and place, to the common cause. In its international 
character, the history of wine in America may very 
well stand as a type of the development of the country 
as a whole. 


1. John Bonoeil, His Maiesties Gracious 
Letter to the Earle of South-Hampton, Treasurer and 
to the Counce// and Company of Virginia heere: 
commanding the present setting up of Silke works, 
and planti.ng of Vines in Virginia. . ., London, 
printed by Felix Kyngston, 1622. Small 4to, 
88pp. 


The treatise on the manufacture of silk and 
wine contained within this royal Letter is the first 
work ever written for American winemakers. 


Composed at the command of King James I, it 
was meant to put the weight of the King's authority 
behind the effort to grow grapes and make wine in 
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Virginia The Virginians had quickly discovered that 
tobacco was their one overwhelmingly successful crop: 
they could grow it, and the world wanted it. James, 
however, detested tdbacco quite as much as he loved 
the idea of possessing colonies that should provide his 
kingdom with the luxurious items of silk and wine. In 
1614 he had appointed John and Francois Bonoeil, 
Frenchmen from Languedoc, to be Masters of the 
King's Silkworms, to make silk in his royal palaces of 
Whitehall and Greenwich . Later, in 1619, the Bonoeils 
acted as the King's agents to recruit French vignerons 
to be sent out to Virginia in order to develop model 
vineyards for the English colonists to imitate . No good 
result having followed from this effort, James 
commissioned John Bonoeil to prepare a treatise that 
should instruct the Virginians in the arts of silk 
making and wine growing. The work was to be 
distributed to every house holder in the colony, after 
which there could be, James thought, no excuse for 
the plea of ignorance. 


Bonoeil did his best. He had the work of the 
great Olivier de Serres to draw on for instructi on in 
silk making , and the immemorial tradition of 
winemaking in the south of France for his manual of 
viticulture and enology, which occupies pages 36 to 50 
of the Letter. He had no direct knowledge of 
conditions in Virginia, however, nor would it have 
made any difference if he had. Things were too new 
and unknown for anyone to have formed a reliable 
idea of what to do and how to do it. What Bonoeil 
could do, he did: that was to tell his readers 
something of the practices of France, particularly 
those of Langu edoc, Provenc e, and the Cevennes, and 
to make some guesses about what one might do in the 
new world. He recommended using the native grapes 
for immediate results, though not for the long run; 
and he gave general instructions such as, he hoped, 
would give the means by which "every man may 
presently have wine in Virginia to drink. " All of this 
advice was sandwiched in between a .treatise on silk 
making on the one side, and notes on the planting of 
figs, peaches, quinces , olives, and pomegranates on th e 
other . But at least Bonoeil stressed the main thing , 
which was making wine so that the colonists might 
drink it rather than sell it. 


His well-meant advice was met with derision 
in Virginia. The book was duly sent over the water 
and put in the hands of the colonists; but the only 
result was that it was "laughed to scorn, " as one 
witness reported, for no one was prepared to abandon 
the secure business of tobacco for the wholly unproved 
one of wine growing . Still, Bonoeil must have helped 
to plant a good seed . Virginia was never to give up the 
idea of wine growing, and has, in our day, returned to 
it with enthusiasm and good effect. Poor Bonoeil's 
book was, in its own time , far ahead of any possibility 


of use, and it is now primarily interesting as an 
emblem of the hopes that were originally held out for 
the new world as a source of abundant wine. But it 
was also an earnest of the future. 
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2. Edward Antill, "An Essay on the 
Cultivation of the Vine, and the Making and 
Preserving of Wine, Suited to the Different 
Climates of North-America," Transactions of the 
American Philosophical Society, I, (Philadelphia, 
1771), pp.117-197. 


Almost 150 years after Bonoeil's unsuccessful 
essay, the second treatise for Americans, and the first 
by an American, appeared . Its origins went back to 
1762, when the Royal Society for the Encouragement 
of the Arts in London offered two premiums of £200 
each for the largest vineyards north and south of the 
Delaware. Antill (1701-1770), a New Jersey gentleman 
residing near New Brunswick, took the challenge and 
by 1767 he was able to .claim one of the premiums . 
But Antill was not interested only in the money: like 
many early American wine growers, he was filled with 
a missionary zeal to see North America a country of 
wine drinkers in the name of temperance. 


"When I first undertook a vineyard, I can 
without the least spark of vanity say, I did it 
for the good of my country .. . I considered 
that too many of the people of America were 
unhappily drawn into great excesses in the use 
of distilled spirituous liquors, which ruin their 
constitutions , and soon render them unfit for 
the service of God and their country" (p.100) 
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He determined therefore to make himself 
master of the subject of vine growing and winemaking 
and to publicize his work as widely as possible to his 
fellow Americans. He established a nursery of vines 
from which he offered cuttings to anyone who showed 
an interest, and he set to work on the writing of his 
Essay, now regarded as the first specifically American 
treatise on vines and wine. 


It is, of necessity, largely a digest of 
information from European sources, and is entirely too 
optimistic about the prospects of uinifera vines; but 
Antill was at least trying to address specifically 
American conditions. As he wrote to a correspondent 
in the Royal Society of Arts in 1769 about his Essay, 
"I have to the best of my judgment adapted it to the 
meanest capacity and have calculated it both for the 
Northern, and Southern Colonies. I have pointed out 
to them the different kinds of grapes that will best 
suit their different climates ." Though most of his 
attention and experiment was given to European 
vines, Antill did not entirely disregard the native 
vines. He made a collection of different varieties "of 
the best sort" to see what might be made of them . But 
his health failed before he could carry his work any 
farther. He died in the year after he had finished 
writing his Essay, and the work appeared 
posthumously in the first volume of the Transactions 
of the American Philosophical Society of Philadelphia. 


As for his vineyard, like all such hopeful early 
American experiments, it lived only a brief life. After 
Antill's death came the Revolution, and by 1783 a 
German traveller in America reported that the 
vineyard had fallen into decay. 


3. Louis de Saint Pierre, The Art of 
Planting and Cultivating the Vine .. . Compiled for 
the use of such as intend Iv prosecute that beneficial 
and natural Branch of commerce and agriculture in 
America, and particularly for that of the Colony of 
New Bordeaux (South Carolina), London, Wilkie 
and Walter, 1772. 


Saint Pierre's book, though based wholly on 
French practices, and though published in London, 
illustrates one of the significant patterns in early 
American efforts to domesticate wine growing. Saint 
Pierre, a Huguenot from Normandy, had led a 
migration of his co-religionists in 1768 to the 
community of New Bordeaux in the hinterlands of 
South Carolina. This settlement had been made by an 
earlier group of Huguenots in 1764, near the 
Savannah River with, as the name declared, the hope 
of growing wine. Saint Pierre became an enthusiastic 
convert to the cause of wine growing (though nothing 
seems to have been accomplished in New Bordeaux to 
that end in the first four years of its existence) and 


set about organizing and propagandizing for a scheme 
that would import skilled uignerons from France and 
a large quantity of vine cuttings. Unsuccessful in his 
appeal for support to the government of South 
Carolina, Saint Pierre went to England in 1771 and 
badgered all the authorities that he could reach in 
support of his plans for New Bordeaux. He appealed 
to the Secretary for the Colonies, to the Royal Society 
of Arts (which gave him a medal but no money), to the 
Board of Trade, to the Treasury, to Parliament, and to 
the British public, with equal lack of success. 
Undaunted, he wrote and published The Art of 
Planting as propaganda for his scheme . 


It is a work of missionary exhortation rather 
than of practical instruction. Yet it is a wholly serious 
effort, written by a fervent believer. Vines must grow 
successfully in South Carolina, he argued, and the 
British public would benefit richly from that success: 
the colonies would have a new industry and would not 
trouble to compete against English manufactures; the 
colonial breed would be improved by wine drinking; 
the English merchant marine would profit from the 
trade in colonial wines, and so on. The English had 
heard all of this before, and remained unimpressed by 
the enthusiasms of a volatile, albeit Protestant, 
Frenchman. Somehow, Saint Pierre managed to carry 
out a part of his scheme. He brought back European 
vines with him to South Carolina, he planted 
vineyards at New Bordeaux, and his work was 
observed with approval by such travelers as William 
Bartram in 1775. On the outbreak of the Revolution, 
Saint Pierre joined the colonial army and was killed on 
an expedition against the Indians. Winemaking at New 
Bordeaux seems to have died with him. 
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The idea that the problems of American wine 
growing could be solved by bringing over skilled 







-5-


European vineyardists who would put their expert 
knowledge to work in a sustain_ed way went back to 
the early days ofVirlrtnia, when King James sent over 
uignerons from Languedoc to show the English at 
Jamestown the way. Germans from the Rhineland, 
who settled in William Penn's new colony of 
Pennsylvania at the end of the 17th century, seemed 
to promise the same result. And the emigration of 
large numbers of Huguenots from France after the 
Revolution of the Edict of Nantes in 1685 raised hopes 
again. Each fresh hope met the same old 
disappointment, however; after a few promising years 
of experiment, the vines failed and the work was lost. 
Probably the very skills of such Europeans groups 
were a handicap. They knew how to manage their 
vines under European conditions, and they were 
therefore all the less able to adapt to the very 
different conditions of the new world. A little 
seasonable ignorance might have been helpful. In any 
event, Saint Pierre and his colony, despite their faith 
in the dream, still potent after a century and a half of 
unbroken failure, shared the common fate. 


[We will continue the series in the next issue of the 
Newsletter. Note: The American Wine Society is a 
non-profit educational Society and issues its worthy 
Journal on a quarterly schedule. Subscription/ 
membership is $32 per year: A WS, 3006 Latta Road, 
Rochester, New York 14612.) 


~~ 
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... NEWS & NOTES ... 


In answer to several inquiries - No, you did 
not miss No.4 of Vol.2 of the Newsletter. Your 
Editor, in all-editor-infinite-wisdom, decided at the 
end of the year (1992) to change the production and 
numbering schedule ... so, we went to Vol.3 No.l... 


Member Mary Haskell [Technical Services 
Librarian at the Colonial Williamsburg Foundation in 
Williamsburg, Virginia, and since 1988 the proprietor 
of Astor House Books] had a fine article in the May 17 
AB Bookman's Weekly, In Search of In-Print 
Cookbooks. Drop her a note, along with a SASE, and 
she will gladly send you a copy of the article - much 
good info for both the food and wine book collector. 
Mary adds that she is working on a wine bibliography 
article for a July issue of the AB. 


New Tendril Clayla Davis, Librarian at the 
Napa Valley Wine Library in St.Helena, notes that the 
NVWL has a number of copies of The Vintner's Club: 
Fourteen Years of Tasting 1973-1987 available for $15 


( + $3 postage) each. The address of the Library is in 
the Membership Roster. 


Wine Books For Sale: Wilson Information 
Services, a book.store in New Market, Maryland sends 
us news of their recent catalog of wine books acquired 
in an estate sale: "Books on wine from a lifetime 
collection, many signed by the author, some ephemera, 
124 offerings. Descriptive catalog, $1." Write W.I.S., 
Box 102, New Market, MD 21774. Phone 301-831-
6118 or FAX 301-865-5976. 


Decanter magazine sends the Wayward 
Tendrils subscription information on the "World's Best 
Wine Magazine." $65 US for a one-year subscription 
and a copy of Hugh Johnson's Pocket Wine Book. 
Write Decanter, P.O. Box 384, Avenel, N.J. 07001-
9859. 


Most likely all Tendrils are on the mailing list 
of Elliott Mac~ey's Wine Appreciation Guild in San 
Francisco. But if you did not receive their latest sale 
catalog with "70% off Best Selling Wine Books," write 
W.A.G., 155 Connecticut Street, San Francisco, CA 
94107. Or phone 1-800-231-9463. 


Bunches of Thanks to John Wyatt (Ontario, 
Canada) for including a note with his membership 
renewal: "Really enjoy the Newsletter and fine 
writing." And to John Sarles (Santa Rosa, CA): 
"You've gone and done it again! A superb issue." 


Noted in the American Wine Society News the 
scheduled publication of a two-volume set of articles 
and publications of the Society. Volume I: Grape 
Growing (with contributions by Herman Amberg, 
Arthur Hunt, John McGrew, and others) and 
Volume Il: Wine Making (H. Applegate, Philip 
Jackisch, G.Hamilton Mowbray, Prof. Vernon 
Singleton and others) - in all, 28 articles by 21 
authors. For ordering details, contact the A.W.S., 3006 
Latta Road, Rochester, New York 14612. Phone or 
Fax 716-225-7613. 


The day we have all looked forward to might 
be near - word is out that Jim Gabler is working on 
the second edition of his superb Wine into Words. 
Also forthcoming from Jim's able pen is a book on his 
favorite wine subject, Thomas Jefferson - Passions: 
The Wines & Travels of Thomas Jefferson. 


The wait will surely be worth it: the Wine 
Appreciation Guild promises us that Charles 
Sullivan's Napa Wine: A History from Mission Days 
to Present will be in the bookstores later this summer. 
Cheers! 
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... NEWS & NOTES ... 


Are all Tendrils aware of the reprint edition 
(1000 numbered copies) of the classic seven volume 
Ampelography by Victor Vermorel and Pierre Viala? 
The first edition was published in Paris between 1901 
and 1910, and is now quite scarce, and very expensive. 
A colorful brochure with details of this "exceptional 
reference book/unique work of art" reprint is available 
from the publisher Editions Jeanne Laffitte, 25 Cours 
d'Estienne-d-Orves, 13001 Marseille, France. Or send 
an inquiry to your favorite wine book dealer. 


Correction. Re the book-care book available 
from John Thorne listed in the last issue - wrong 
title. John will be happy to supply Cleaning, 
Repairing and Caring for Books by Robert L . Shep 
(4th ed, revised, 1991, 148 pp ., illustrated - first 
published in the U .S. in 1980 under the title of 
Cleaning and Repairing Books). Price is £10.95 plus 
postage: surface £1.50/air £3. 75. John advises payment 
not be sent with order. 


All Tendrils are encouraged to send along 
newsy bits and tips about anything wine-book-related. 
You send it, the Newsletter will print it! Let's keep 
each other informed. 


IN THE WINE LIBRARY 
by Bob Foster 


Blood and Wine: The Unauthorized Biography of the 
Gallo Wine Empire, Ellen Hawk es, Simon and Schuster. 
New York. 1993, hardback , 464 pp , $25. It's no contest. 
Hands down, this book wins the award for the most 
controver sial wine book of the decade . Using material from 
the lawsuit that pitted Ernest and Julio against their younger 
brother Joe, the author has put together a family history of 
the family that tirelessly proceeds to rip the elder Gallo 
brothers without cessation . 


Many of the allegations are, to put it mildly, scandal
ous. Amongst the more serious ones are : 
• allegations that the family's involvement in wine began 


with Uncle Mike, a major bootlegger who was prosecuted 


by Earl Warren during prohibition as one of California's 
"wine barons" 


• allegations that the death of the Gallo's parents may have 
been something other than the murder-suicide the authori
ties called it 


• allegations that Ernest improperly used his father's estate 
to found the Gallo winery and improperly excluded his 
own brother Joe 


• allegation·s of sales tactics that included tampering with 
competitor's products and falsely implying the com
petitor's wines contained mice heads or cigarette butts 


• allegations that the empire made much of its fortune by 
making high alcohol wines designed to be sold in minori
ty neighborhoods 


• allegations that the Gallos made substantial contributions 
to California Senator Alan Cranston who sponsored the 
"Gallo wine tax amendment." 


The charges come spinning off of the page seemingly 
without end. And that's the problem with the entire book. 
From the first chapter, the book makes clear that Ernest and 
Julio wear the black hats in the family. Time and time again 
situations are presented where only the case against them is 
reported. No attempt is ever made to present their side. 
Common human experience teaches us that in almost all 
stories of family squabbles, very little is black and white. 
Not so in this book - everything, every situation is always 
black and white. Ernest and Julio always come out smeared. 
After a few chapters, the author's viewpoint is so clear that 
it rapidly becomes tiresome . 


Equally disturbing is the casual manner that support is 
given for many of the allegations . Rather than the tradition
al footnote methods of serious scholarly works, this book 
simply gives a page number and tells the source for the 
material on that page . The problem is that the entries are 
brief and it is often unclear just how much of the material 
came from which source . With these flaws, it's difficult to 
evaluate the credibility of the seemingly endless charges in 
the book. Moreover, as noted, most of the materials are 
drawn from documents used in the Gallo lawsuit. But the 
heaviest reliance seems to be on documents submitted by 
the losing side and thus, to some degree, these materials 
were rejected by the trier of fact. It would seem a bit 
unscholarly to accept such documents without question. 


It seems clear that in watching the entire trial that pitted 
Ernest and Julio against the younger brother Joe, the author 
developed a strong personal dislike of Ernest. The pity is 
that those emotions come through so strongly and so 
repeatedly in the book. With a lighter, fairer touch this book 
could have been a balanced, albeit critical portrait. Instead 
it is so biased, so heavy handed that the reader is left 
desperate for some balance and fairness in the presentation. 
Recommended with strong reservations . 


The Great Domaines of Burgundy: A Guide to the 
Finest Wine Producers of the Cote d'Or, Remington 
Norman , Henry Holt and Company, New York, /993, 286 
pages, hardback, $40. Let's face it, Burgundy's a very 
confusing wine area. There are over 600 producers and one 
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vineyard may have -as many as 82.different owners making 
wine from that same ,~ourcc. Remington Norman's book 
doesn't try to cover every producer in every region . Instead 
he takes 111 of the major Domaines and presents profiles 
on each . While the vast majority of the producers are 
amongst the top names in Burgundy, a number of under
achievers are also present with erudite analysis as to why 
they have lagged behind in the quality race. 


In order to prepare this book, the author, a fonner Brit
ish wine merchant turned writer, visited each of the produc
ers and carried out in depth interviews covering history, 
viticulture and vinification practices . He tasted as wide a 
range of wines as was possible. Each producer has a one or 
two page section covering in detail all of these topics, as 
well as a detailed listing of all of their holdings and 
traditional sources. But in taking this format Norman was 
dependent on the cooperation of the producers, and, for 
some unexplained reason, Madame Bize-Leroy refused to 
participate . As a result there is no entry for any of the 
incredible Leroy wines. (The author recognizes this gap in 
the introduction. But given how much has been written 
about the Leroy wines I can't help but wonder if it wouldn't 
have been better to prepare an abbreviated section on Leroy 
using secondary sources rather than just leaving this 
producer out of the book .) 


The producers arc grouped by the region where their 
winery is situated. For each of the regions there are long 
overview essays on the history and the style of the wines. 
There are also detailed maps showing the location of all of 
the major vineyards. While the maps are good , they simply 
lack the geographic detail found in The Wine Atlas of 
France by Hugh Johnson and Hubrecht Duijker (Simon and 
Schuster, 1987) . 


Particularly impressive are a number of sections on 
major issues facing the region such as the appellation 
contr61ee laws and quality control , the use of wood, 
choosing what to plant, the decisions in the vinification 
process that can impact quality (fining versus filtering) . 
Moreover, there is a lengthy section on Guy Accad, the 
most controversial enologist in Burgundy. There's a 
firestorm raging over his vinification techniques. Noonan 
does a top notch job of detailing all of Accad's philosophy 
that has been mischaracterized so often in recent years. It 
makes for fascinating reading . 


Moreover, it's nice to see that the publisher has learned 
that good wine books do need an index. The last wine book 
from Henry Holt (Angels' Visits-An Inquiry into the Mystery 
of Zinfandel , by David Darlington) was ruined as a refer
ence tool by the complete lack of an index. This book has 
a solid, detailed index. 


Overall the book is a gem . It's well written, packed 
with lots of interesting material and solid tasting notes. The 
author's writing style is educated and witty without being 
stuffy or professorial. This is Grand Cru of a wine book . 
Highly recommended. 


Vineyards in the Sky: The Life of Legendary Vintner 
Martin Ray, Eleanor Ray, Heritage West Books, Stockton, 
Cal1fornia, 1993, paperback , 423 pp, $18.95. This must be 
the year for unbalanced biographies . While in the Gallo 
book the main characters could do no good, in this book the 
subject, Martin Ray, can do no wrong. He was a saint, a 
visionary, and a man done in by evil enemies and hidden 
conspiracies . Yeah, sure . 


There is no question that Martin Ray was a man with 
a vision. It was a vision that entailed making the finest 
possible wines that bore proper varietal designations. His 
involvement in wine began before prohibition and continued 
until the mid-l 970's. While the book presents an overly 
glorified picture of Ray and his actions, it nevertheless 
presents an interesting overview of many of the events in 
the early formative days of the California wine industry. 
Those materials are of interest but the picture of the Ray as 
a virtual saint simply becomes tiresome. 


Moreover, the author admits that many of the conver
sations and events presented in the book have been "par
tially dramatized so as to capture the spirit of Martin Ray's 
whole life ... Names of particular individuals and organiza 
tions have been intentionally altered." With those two 
comments in the Acknowledgments section of the book I 
was left wondering throughout the book what was fact, 
what was recreation, and what was fiction . Readers, beware . 
Recommended but with strong reservations . 


The Simon and Schuster Guide to the Wines of Burgun
dy, Serena Sutcliffe, Simon and Schuster, New York, 1993, 
paperback, 343 pp , $13. This book marks a major change 
for Simon and Schuster. They tell me that they are aban
doning most of their pocket guide to wine series . New titles 
in this series will be done in this larger (7.75 inches by 6 
inches) format. This book is simply the newest version of 
what used to be called The Simon and Schuster Pocket 
Guide to the Wines of Burgundy. 


The book retains the same pluses and minuses of earlier 
works. There is a wealth of great information on the region 
in general and the author is not shy about giving her 
evaluations about each of the major producers. Her com
ments are in general terms rather than detailed tasting notes 
on particular wines. Nevertheless there is a wealth of 
infonnation here. But getting to some of that information is 
so frustrating. Say a young wine buff had heard of Clos des 
Ursules and wanted to read more. There is no entry in the 
skimpy index . Unless one knew that the vineyard was 
owned by the Jadot firm or knew that it was located in 
Beaune, one would be left to scan each of the 343 pages. 
The same is true for virtually every named vineyard . A 
book that claims to be "an essential reference source" needs 
to be more accessible to the novice reader. 


This drawback aside, once the reader gets to the 
information it is informative, clear, and helpful. Highly 
recommended but with reservations . ~ 


[Bob's reviews courtesy of The California Grapevine] 







= NOTES FROM THE OPEN 
TRENCH==== 


by R. Hume Andrews 
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~[iiij~~ s I may have noted before, a warning 
sign that says "OPEN TRENCH" has 
some serious problems grasping the 
usual nature of a trench. Can you 
imagine France, during the dark days 
of World War I, littered with "OPEN 
TRENCH" signs? Or, worse yet for 


the soldiers, a series of "CLOSED TRENCH" or 
"FORMER TRENCH" signs? 


But perhaps the neophyte wine book collector 
should be more tolerant of the misunderstandings that 
can occur in the interpretation of words. Yes, perhaps 
we should reveal the awful horror known as "The ris 
de veau Incident." 


It was 1968, and the "dark days" for the 
neophyte wine book collector included traveling in 
France with almost no money. Traveling with almost 
no money is harder than traveling with no money. The 
psychology is entirely different. With no money, you 
are certain that generous friends or strangers will 
provide for all of your needs. But with almost no 
money you are certain that you will be sleeping in the 
train station, at least for a few nights, before you 
starve to death. 


Traveling with almost no money makes each 
spending decision critical. Should I see the Louvre? 
Does seeing great art have any nutritive value? How 
many calories of energy will be required to walk 
through the musewn? Is a croissant a complex 
carbohydrate? How does meat taste? What is the 
resale value of a 67th edition of Europe on $5 a Day? 
Shall I take the subway or just walk the 13 miles back 
to Gare du Nord? Shall I sell my train ticket for food 
money? 


In this condition, I had no doubt what to do 
when I found the $10 bill hidden (and forgotten) in my 
camera case: Food! Real, sit-at-a-table food! 


And so I staggered to a small restaurant and 
sat, with menu in hand, reveling in anticipation of real 
food. But I was cautious. The French, I reminded 
myself, are notorious for their use of"parts," like livers 
and brains and tongue and stomach lining. I must not 
be tricked! The menu was almost indecipherable; but 
there, right in the middle, was ris de veau. Yes, I 
said, this must be rice with veal, a delicious, simple 


· known quantity. No mystery-meat here! Rice with 
veal! I proudly ordered, using my best ninth-grade 
French. 


The horror of the dish that appeared is still 
etched in my mind: the odd appearance, the utter lack 
of rice, the fruitless search for something that looked 


like veal, the spongy texture of the meat - and the 
abrasive insistence of the waiter that the plate 
actually contained ris de veau. 


Clearly, what I needed in this situation was an 
"OPEN TRENCH" sort of sign: something to really hit 
me between the under-educated eyes, like "COOKED 
THYMUS WITH GREEN BEANS" or "LYMPHOID 
TISSUE GLAND IN BROWN SAUCE." But no, this 
is not the way of menus -- it is the way of streets. 


BOOKS & 
BOTTLES 
by 
Fred McMillin 


"Robinson Ranks the Varietals" 


W
hat is the most useful English language wine 
book written in the last ten years? I nominate 
Jancis Robinson's Vines, Grapes and Wines 


(Knopf, 1986). The 3500-line index of this layman's 
guide to ampelography covers over 1000 grape 
varieties. In addition, the prose is absolutely charming, 
as in "Gewurztraminer has the dubious dual 
distinction of being the easiest variety to recognize 
and the most difficult to spell." 


A fascinating aspect of this treatise is her 
selection of the world's top nine varietals, weighing 
both the quantitative and qualitative aspects. Here 
they are, along with a winning example of each as 
selected by my panel in their weekly rating of 
California recent releases: 


9th - Chenin Blanc (Simi 1991) 
8th - Sauvignon Blanc (Signorello 1991) 
7th - Semillon (Hidden Cellars '91 "Alchemy") 
6th - Chardonnay (Steele du Pratt 1991) 
5th - Riesling (Gainey Late Harvest 1989) 
4th - Merlot (Matanzas Creek 1990) 
3rd - Syrah (Kendall-Jackson 1990) 
2nd - Pinot N oir (Mondavi Reserve 1990) 
1st - Cabernet Sauvignon (Beringer Private 


Reserve 1987) 
In conclusion, a word of consolation for those 


disappointed by the omission of Zinfandel. Jancis feels 
its "great brambly fruit flavors that can develop into 
rich, spicy stew [indicate] exciting potential." Those 
1990 Zins by Ridge, Limerick Lane, Gary Farrell, et al 
seem to have realized that potential. Maybe Zinfandel 
will crack the Top Nine in Jancis' first revised edition 
- when that day comes. ~ 
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I 
n 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 resume of what others had 
written about wine, it served a useful purpose. Gabler 
(Wine into Words, 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 
dlscussion 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 1X to 


AUTHORS WHO HAVE WRITTEN ON THE 
SUBJECT OF WINE. 


"In jovial songs they praise the god of wine ." 
Georgics ij, 535. 


T he vine has supplied to writers a subject as 
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 fit drink for the gods. " 
Anacreon, who lived nearly 600 years B.C., sings its 
praises, and calls the juice of the grape "ambrosial." 
Phocylides, a Greek philosopher, born 535 B.C., 
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 
B.C., Plato, born 429 B.C., and Aristotle, born 384 
B.C., have also contributed to the subject. Of the 
medical authorities of those day, Hippocrates, born 
460 B.C., and Galen, born AD .131, speak highly 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 B.C. 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 pr actice had its origin in 
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 
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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 B.C ., referring to wines, 
says, "One of the most lucrative of commercial 
transactions among the Gauls was the exportation of 
their wine to Italy." Virgil and Tibullus in their day 
wrote on wines; the former in praising the uinum 
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 







-10-


later, Ovid, who was born 43 B.C., sung the praises of 
wine. Zeno, also, wrote a work on wines, probably 
about the year B.C. 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 
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 uitis, and 
the mode of making wine, enumerating at the same 
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 by called the mother of man, suckling rum 
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." Pawnier [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, 
Critical 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 Traite Theorique et Pratique sur la 
Culture de la Vigne, published in 1801. Jullien's work 
Topographie de tous !es 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. Of 
the German authors who have contributed to the 
subject, we may mention Bronner's Weinbau in 
Frankreich, Weinbau in Sud-Deutsch/and, and his Die 
Teutschen Schaumereine; Schams' Ungarns Weinbau; 
and Graff's Der Moselwein als Getrank und 
Heilmittel. ~ 


IN OLD VINTAGE DAYS - - -


by Charles L. Sullivan 


F rona Eunice Wait is known chiefly for her 
useful description of the California wine 
industry in 1889, Wines and Vines of 


California, published in paperback by the Bancroft 
Company in San Francisco. It was reprinted in 
facsimile, but slightly larger, by Howell-North Books 
in 1973, under the auspices of the Napa Valley Wine 
Library Association. 


Mrs. Wait was born in Woodland, California in 
1859 and worked as a reporter for the San Francisco 
Examiner. (She married Frederick Colburn in 1900.) 
She also wrote regularly for the Overland Monthly. 
By the 1930s she had settled in San Francisco and 
wrote her novel on the California wine world of the 
1890s, In Old Vintage Days. It was published in 1937 
by John Henry Nash in a beautiful edition, supposedly 
limited to 250 copies. (I have reason to think there 
were many more.) It was nicely decorated by Dorothy 
Payne. Maynard Amerine encouraged her at that 
time to come up to U.C. Davis and give a seminar on 
pre-Prohibition California wineries, which she did. She 
was also the guest of Carl Bundschu at Inglenook, 
where he gave her a 78th birthday party on August 
19. She died in Washington, D.C. in 1946. 


I recently found a copy of In Old Vintage 
Days available at Cooks Books (Sussex, England) for 
what I consider a rather cheap $68. (Gabler lists it as 
scarce.) I had read it hurriedly many years ago, but 
had never been able to cozy up to it, as I did recently. 
It is a very interesting read, if you know something of 
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California wine history. If not, I suspect much of it 
sounds pretty silly. 


The setting is in the i890s. The book begins 
with the great "Wine War" in the offing. There is a 
swarm of characters, many who have an exact 
counterpart in- the real world of that time . The 
operations of the Italian Swiss Colony, for example, 
are a clear part of the story, with two strangely 
named Italians playing the pa,rts of Pietro Rossi and 
Andrea Sbarboro. But some characters are amalgams 
of real people, and are less easily identified. Some are 
purely fictional, such as Inga Hertzen, seemingly a 
Dresel daughter with the tasting and blending skills of 
AR. Morrow. There is also the racy story of Jean 
Jacques Simeon, apparently the agent of the San 
Francisco wine firm of Lachman & Jacobi. He has a 
common-law wife, who lives with an old California 
family who remember old mission days. "J.J." is 
Jewish, which brings in some rather good-natured 
anti-Semitism to the book. 


History is compressed and expanded where it 
suited Mrs. Colburn's purposes. Thus the U.C. Davis 
"station" is already at work. And she has some cellar 
practices in vogue in the 1890s which were not so 
until some years later. 


As I re-read this intelligent and well-informed, 
but funny, old book I became engrossed in trying to 
place the historical counterparts portrayed by its 
characters. And I wondered how many other Wayward 
Tendrils owned this book and also had so wondered . 
If you are "such an one" please drop me a line, 
particularly if you've got some ideas about the 
identities of these characters. ~-1. 


[Send your thoughts, guesses or positive-I.D.s to 
Charles at 107 Belvale Dr, Los Gatos, CA 95032 -
don't forget a copy to the Newsletter!] 
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published quarlerly. Pennissio11 to reprilll is requested. Please address all 


co,respo11de11ce to THE ll'AYll'ARD TENDRILS, I'.O . Box 9023, Sama 


Rosa, CA 95405 USA. Editor. Gail U11zelma11. Asst Editor. Bo Si111011s.--


SOME NEW RELEASES . .. 


The Simon and Schuster Guide to the Wines of 
Spain. Jan Read. Simon & Schuster, New York, 1993. 
Paperback, 288 pp. $13. 


The Complete Book of South African Wine. D. 
Hughes, P . Hands and J. Kench. Strunk Publishers, 
Cape Town, 1991. 340 pp. 


The French Paradox & Drinking for Health. 
Gene Ford. Wine Appreciation Guild, San Francisco, 
1993. 286 pp. $8.95. 


Michael Broadbent's Pocket Guide to Wine 
Vintages. Michael Broadbent . Fireside Books [Simon 
& Schuster], New York, 1993. 160 pp. $11.95. 


Portugal's Wines & Winemakers. Richard Mayson. 
Wine Appreciation Guild, San Francisco. 229 pp. 
$34.95. 


A Sicilian in America. John Brucato. Green Hills 
Publishg Co. $18.95. 


A Noble Heritage - The Wines and Vineyards of 
Dry Creek Valley. Jack Florence. Winegrowers of 
Dry Creek Valley, Healdsburg, CA 96 pp. $4.95. 


Paco! The World and Work of Francis Lewis 
Gould. Romilda Peri Gould. illuminations Press, 
Calistoga, CA $14.95. 


The Wines of Long Island: Birth of a Region. 
Philip F. Palmedo and Edward Beltrami . Waterline 
Books. $16.95. 


Napa Valley: The Ultimate Winery Guide. 
Antonia Allegra. Chronicle Books, San Francisco. 
$18.95. 


The Companion to Wine. Edited by Frank Prial, 
with Rosemary George and Michael Edwards. Prentice 
Hall. 368 pp. $60. 


And, for dessert, a "Lust in the Must" title : Murder 
in the Napa Valley. A Margaret Barlow Mystery. 
David Osborn. Simon and Schuster, New York, 1993. 
174 pp. $19. 







CORNERS BUMPED AND WORN 
by Ruth Walker 
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he following speech was given by Mr. i 
i F.W. Droner at a meeting of the 


Cincinnati Club of Printing House 
Craftsmen in the early 1910s. It was 
printed in The International 


_./3ookbinder, a union publication of that era. It is a 
~ird's eye view of a bindery in the early Twentieth 


Century, by which time the binder's world had been 
fully mechanized for some thirty years. And yet, 
evaluating how to efficiently use these machines and 
labor were still being assessed. Mr. Kroner's address 
is a striking contrast to the pre-industrial binders' 
world that I described in my last colwnn. I hope you 
enjoy this insider's view of the book world. 


"EFFICIENCY IN THE BINDERY" 


The primary necessity to bring about greater 
efficiency in any business is W1doubtedly education, 
the power to think, to concentrate one's efforts in any 
given specialty. Your brain must be well geared, well 
ordered, trained and disciplined to all the 
requirements of your chosen vocation. And, of course, 
you must enjoy your work in order to become 
efficient. 


Efficiency begins with the owner of the plant 
and works down to the last apprentice in the shop. If 
the chief has no knowledge of efficiency, then it is up 
to the foreman to impart such knowledge to the 
employees that they may be enabled to obtain 
maximum results with minimum effort. The foreman 
should at all times be reasonable with the employees; 
he should encourage them to have the interest of the 
firm at heart. He should be a man of executive ability, 
should know how to handle men, and, above all things, 
must not try to do all the work himself, but on the 
contrary he must plan and devise work for others. 


Machinery must be placed in such a position 
as to save all unnecessary steps. If possible, work 
should be started in one end of the shop and finished 
somewhere near the exit of the work-room, so that 
there is no retracing of steps. Each city bindery is 
more or less adapted to some specialty, and said 
specialty must be given careful study if you want your 
firm to be the acknowledged leader in any given line. 
If there is a new machine, superior to the one you 
have, which will enable you to save time and labor, 
then by all means you must have it, as the inefficiency 
of old machinery has driven many binders out of 
business. 


However, the cost system is helping us to 
understand that sometimes we don't understand how 


to use these efficient machines very well. For example, 
hand folding is getting to be a joke in most binderies. 
Years ago, before mechanical geniuses were kind 
enough to supply us with modern folding machines, we 
were able to have what I .would call scientific efficiency 
in hand folding. 


In those days girls did piece-work, and one 
would try to outdo the other. The result was the 
binder knew what his hand folding cost him, but some 
of them had no conception as to how much it cost for 
overhead, rent, floor space, light, etc., and these girls 
certainly turned the work out very rapidly. It was easy 
in those days for a girl to fold 500 to 600 signatures of 
three folds per hour. In fact, everything that was done 
on the piece-work basis of that day was done in just 
one-half the time it is accomplished by the time work 
of today. 


Now it is quite different; a girl today will only 
fold on an average 300 signatures of three folds and 
rarely any more. There is a reason for this: the 
bindery girls of today are not as competent as those of 
10 or 15 years ago. It is rarely that you find one who 
knows how to fold with speed. Years ago they were 
taught everything pertaining to bindery work, such as 
folding, inserting, tipping, sewing, numbering, 
perforating, thread stitching, silk stitching, cord tying, 
collating, covering, etc. This condition is largely due to 
employers not desiring to take the time to teach them, 
as they only want to hire experienced help. Also, 
piece-work does not appeal to the modern worker as 
much as a fixed wage does. 


So, machine folding has its bad and good 
points. In spite of the fact that a machine salesman 
will tell you it pays to put a rWl of 500 sheets or less 
on a machine, it rarely pays to put anything less than 
a rWl of 1500 to 2000 on, as sometimes it will take 
from one-half to one hour to make the necessary 
adjustments, and the operator will have to stay with 
it about one-fourth to one-half hour to make sure it is 
rWlning properly. 


One folding machine, in most binderies, is not 
a success, as in these modern rush days you cannot 
keep one job on the machine long enough to finish it 
before you might have to lift it to work on another 
order with higher priority. Your readily see that there 
is a great waste of time, because the job you lifted will 
have to be set again. 


In summing up my remarks, I wish to say that 
the most requisite features of a successful plant are 
ample floor space, ample light and ventilation, plenty 
of good material, the latest machinery and its's best 
arrangement, efficient foremen, willing workers, 
intelligent apprentices, efficient office help, quick and 
safe deliveries, and last, but not least, a cost system 
and an appreciative employer . ~ 







Graves, David W. "Pinot Noir's Special 
Requirements ." Wines and Vines. January, 1993. 
Pages 47-49 . The exact text of this article first 
appeared as 'The Status of Pillot Noir in America 
Today ." Bulletin of•the Society of Medical Friends of 
Wine . September, 1992 . It was an address he gave 
before the Society in March, 1992. David Graves is a 
partner in Saintsbury, and in this article he covers the 
history of Pinot in California and the styles of pinot 
that he .makes at Saintsbury . 


Guinard, J. X.; Cliff, M. ''Descriptive analysis of 
Pinot noir wines from Cameros, Napa , and Sonoma ." 
American Joumal of Erwlogy and Viticulture 1987 
Volume 38 . Number 3 . Pages 211-215. 28 
Pinot noir wines from Cameros, Napa , aud Sonoma 
areas were evaluated by descriptive analysis by trained 
judges . Wines differed significantly for all 14 sensory 
attributes except prune aroma Principal component 
analysis of the mean ratings showed that the Cameros 
wines differed from Napa and Sonoma wines and that 
they had unique sensory attributes . Cameros Pinot 
noir wines were characterized by in.tense fresh berry, 
berry jam, cherry, and spicy aromas. 


Heald, Eleanor and Ray . "Pinet Noir - Shedding its 
Forruidible Reputation ." Practical Winery ant 
Vineyard. May Jwie, 1993. Pages 52-61. Tue 
He.alds examine the differcut winemaking choices that 
six California and four Oregon Pillot producers make . 
"Pinot Noir is shedding its perception of a notable 
Old World varietal failing to adapt to New World 
conditionsl." Vineyard P.ractices, fruit selection, 
harvest parameters, crushing /stemming machinery lD:I 
methods. whole berry fermentation, pumpover or 
punchdown , cold soak or alcoholic extraction, native 
or commercial yeast, hotness of fermentation, the 
presence or absence offirettanomyce s, barrel aging 
choices, fining and filtration are some of the technical 
wincmaking choices discussed in interYiews with 
winemakers from Aldelsehim, Bethel Heights, 
Bouchaine, Byron. Dehlinger, Robert Mondavi, Rex 
Hill, Saintsbury, Sanford and Sokol Blosser. 


Heimoff, Steve . "Caler<!'s quest for the elusive perfect 
Pinet." Wine Spectator Oct 15, 1991 Pages 57+ 


Kwan, W.; Kowalski, B. R. "Correlation of 
objective chemical measurements and subjective 
sensory evaluations . Wines of Vitis vinifera variety 
'Pinet Noir' from France and the United States. 
Analytica Chimica Acta . 1980 Volwne 122. 
Number 2. Pages 215-222 . 40 wines of V. vinifera 
var . 'Pinet Noir' were analysed for their elemental and 
organic compositions by atomic eID1ss1on 
spectrometry and glass-capillary gas chromatography. 
resp . Their sensory quality was evaluated by a panel 
of judges . Average overall quality scores were used to 
rank these wines . Stepwise regression analysis and 
principal component factor analysis were used to 
investigate correlations between ~bjective chemical 


measl.ll'ements and subjective sensory evaluations . 
Compounds which were found to be related to overall 
quality of wine were identified . 


__ . "Study of wines of Vitis vinif era variety Pinot 
Noir from France and the United States : analysis of 
chemical composition and sensory evaluations by 
pattern recognition .". Abstracts of Papers, American 
Chemical Society . 1979 . Volwne 177 Pinet Noir 
produced by various vineyards in France and the 
States of California and Washington were analysed for 
their chemical compositions, both organic and 
elemental, by glass capillary gas chromatography and 
atomic emission spectrometry resp. The massive 
amount of chemical information was analysed by 
Pattern Recognition techniques in order to extract key 
chemical constituents which were indicative of (i) 
regional variations and (ii) vintage variations within a 
vineyard . l11e wines were also evaluated by a panel of 
wine judges and results recorded on modified 20-point 
Davis score cards. Correlations between chemical 
composition and sensory evaluation were also 
investigated . 


Laube, James. "American Pinot Noir. a work in 
progress ." (Cover Story which includes related articles 
and wine evaluations) Wine Spectator . Volume 17. 
Feb 28, 1993. Pages18-39 . An in-depth article 
from a consumers viewpoint on Pinot Noir as 
produced in California and Oregon . Interviews with 
producers, tasting notes.Four of the Ji\'e top rated 
1990 Pinots were from the Russian River area. 


__ . "New vintners stake future on Cameras." Wine 
Spectator . Volwne 16. October 31, 1991. PagelO . 


''The year of California Pillot Noir ." Wine 
Spectator . Volume 13. Feb 15, 1989. Page 11. 


MacNeil, Karen , ''Pinet, A Wine that'll knock your 
socks off." San Francisco Chronicle. April 11, 
1991. Food Section . Pages ZZl+ . Nice 
introduction to Pinet Noir and quotes from several of 
its practioncrs and critics . 


"Pinot's Own Country." Deca111er. October,1992 . 
Pages XII-XIV . A good survey and historical 
perspective of Oregon Pinot. 


Pompilio, Ray . "Piner Noir : America's Most 
Difficult Varietal?" Vineyard and Winery 
Management. March/April, 1992. Pages 23-28 . 
Pompilio talks with and reports on the winemak.ing 
practices of Pinet makers in New York (Peter Bell of 
Dr. Konstantin Frank Wine Cellars), California (Gary 
Farrell of Gary Farrell and Dayis Bynum and Barry 
McGuire of Santa Barbara Winery) and Oregon 
(Myron Redford of Amity Vineyards) : 


Shively, Carl E . "Pinot Noir : A Mixed Blessing ." , 
American Wine Society Journal. Spring, 1993. 
Pages 13-14. Shively, a New York microbiology 
professor, discusses the problems• of growing and 
making Pinot in Finger Lakes region . ~ 







Pinot Noir: 
A Selective Bibliography of Articles Dealing with That Greatest and 


Most Allusive-Elusive Illusive Grape and Wine: Pinot Noir 


compiled and annotated by Bo Simons 


Note: Members of the Prodigy Online Service's Food and Wine Bulletin Board contacted me about putting on an event 
featuring Russian River Pinot Noir. These online wine fanciers sometimes call their more avid members "WBJ's" (Wine 
Board Junkies) and their face-to-face meetings "Offiines." I put together a bibliography to accompany that tasting, meal and 
talks by Dan Berger and Tom Rochiioli on Saturday, June 5, at the Sonoma County Wine Library. The part of that 
bibliography dealing with books appeared in Wayward Tendrils last issue . This installment deals with articles. 


Articles 
Asher, Gerald. "Pinot Noir: back to the future ." (Wine 


Journal) Goun11et v48 p28(3) April, 1988. 
__ . " A Long Affair with Pinot Noir." The San 


Francisco Chronicle . Z:L-5 (The Wine Page) 
January 23, 1991. Asher goes back into the history 
of Pinot Noir at Fountaingrove in Santa Rosa after 
seeing mention of a 1940 Fountaingrove Pinot Noir 
in a report of a dinner given in 1%3 . Asher traces 
the intriguiging history of this winery founded in 
1875 as a utopian colony . 


Berger, Dan. "Oregon Pinot Skeptic Decants and 
Recants." (column) Santa Rosa Press Democrat. 
April 1, 1992. Page D 1. Dan used to be down on 
Oregon Pinots . The '89's have changed his mind. 


"Russian River Pinor Noir A Superstar." 
(colwnn) Santa Rosa Press Democrat. October 3, 
1990. Page Dl. Berger lauds the Pinots of J. 
Rochioli, Joseph Swan, Davis Bynum, Williams and 
Selyem, Laurier, Dehlinger, Mark West, De Loach 
and Gary Farrell, talks to several of the producers, and 
offers tasting notes . 


__ . "Partners in Pinot." Wine and Spirits. August, 
1989. Pages 24-25. Berger compares Robert 
Stem.mler's Pinots made from fruit from the Western 
Russian River area and the Carneros Pinots of Buena 
Vista made by Jill Davis. Buena Vista and Robert 
Stemmler have joined forces in a unusual partnership. 


"Trampling on the Pinot Noir Vineyard." 
(column) Sama Rosa Press Democrat. December 4 , 
1991. Page DI. Berger looks at the history of the 
Sanford and Benedict vineyard near Buellon in Central 
California 


Bernard, R., and Leguay, M. "Pinot Noir in 
Cooler Climates." Wines and Vines. February, 
1986. Pages 47-49. This paper was presented at the 
International Symposium on Cool Climate 
Viticulture and Enology at Oregon State University 
in 1984 under the title "Clonal Variability of Pinot 
Noir in Burgundy and its potential adaptation under 


other cool climates." Wines and Vines edited it and 
reproduced it . The French authors explore the clones 
and how limiting yields improves quality . 


Drouhin, V. J. "Red wine fermentation techniques for 
Pinot Noir." Australian & New Zealand Wine 
Industry Journal . 1991 , 6 (4) 284-285. 
Production of Pinot Noir is discussed. Aspects 
considered include: the fruit (sugar content, acidity, 
colour, growing and harvest conditions); and wine 
style, which depends on vintage, destemming, temp , 
maceration and barrel ageing. 


"Drouhin 's first Oregon Pino ts fetch 
$5,300." (wine auction; vintner Robert Drouhin). 
Wine Spectator v15 p14(1) April 15, 1990 


Ewart, A.J.W., and Sitters, J.H . . "Latest Results 
on Pinot Noir Clones for Dry Red Wines." 
Australian Grapegrower and Winemaker. April, 
1989. Pages 115-117. The authors, from the 
Roseworthy Agricultural College's Grape and Wine 
Research Unit, report on their research with nine 
clones of Pinot Noir in three vine plots, performing 
must analysis, analysis at bottling, spectral color 
measurement and sensory evaluation of the resulting 
wine . 


Frank, I. E.; Kowalski, B. R. "Prediction of wine 
quality and geographic origin from chemical 
measurements by partial least-squares regression 
modelling ." Analytica Chimica Acta . 1984. Pages 
162, 241-251. A multivariate regression method 
was applied lo model the relationship between 
objective chemical measurements and subjective 
sensory evaluation of Pinot noir wine samples. 
Descriptive and predictive models were calculated 
according to preset pathways in order to classify the 
wines according to their geographic origin and to 
predict several organoleptic characteristics. The 
importance of inorganic elements in these prediction 
problems was investigated . 





