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WINE BOOK BIBLIOGRAPHY: AN EXTENDED JOURNEY 
by Gail Unzelman 


s a pleasant extension to Mary 
Haskell's excellently led 
"Bibliographical Tour of Wine Books" 
in our last issue, we shall meander 
along and continue our bibliographical 
journey ... 
Elisabeth Woodburn, the ever-gracious 
bookseller of Booknoll Farm who 


specialized in books in the areas of horticulture, 
gardening, grapes & wine for over 40 years, issued a 
special 24-page catalogue in 1981: United States 
Alcoholic Beverage & Grape Collection: A Histvric 
Collection 1771-1919 [Hopewell N.J .: Booknoll Farm, 
1981). This catalogue represents a collection of books 
gathered during a ten-year search and includes over 
145 landmark books and pamphlets "from the first 
U.S . printed work to the beginning of Prohibition." 
They are listed both chronologically and alphabetically, 
with several title pages and illustrations reproduced . 
[Mrs. Woodburn sold the books as a Collection - to the 
University of Virginia, I believe. Asking price was 
$27,500 .] 


Along with the Maggs [1937] and Crahan 
[1984] auction catalogs mentioned by Mary, we might 
also include Catalogu.e of the Collection of Books on 
Cookery and Gastronomy: The Property of M. Leon 
Lambert of Brussels [London: Sotheby & Co., 1966], 
79 pages listing 44 7 Lots, and Catalogu.e of a 
Collection of Books and Manuscripts of the 15th Iv 
20th Century on Food & Wine from the Well-Known 
library of Harry &hraemli [London: Sotheby & Co., 
1971) -- both have numerous wine titles of note. A 
Short Title Li.st of an Important Collection of 18th Iv 
20th Century Books and Pamphlets on the Growing, 
Manufacture and Economics of Wine [London: A 
Rosenthal, Ltd , n.d.] is particularly strong on 
Portuguese titles . Two recent French auction 
catalogues, though lavish and pricey, are nevertheless 
very good references -- especially for the older, rarer 
books . Gerard Oberle, expert, is responsible for both 
productions: the auctions and the catalogues. In 1989 


he produced Les Fasres de Bacchus et de Comus 
[Paris: Belfond, 1989), a 643-page, 1200-item 
magnificent tome on heavy, coated paper; illustrations 
adorn almost every page and most are in full color. As 
a reference to early wine books and as a work of art 
it is much appreciated -- as a usable, totable auction 
catalogue, it is criminal. [This giant measures 8~11, is 
a good two-inches thick, and weighs nearly 10 pounds.] . 
In February of 1993 the Kilian Fritsch collection of 
wine books was auctioned in Paris, and Oberle issued 
another impressive catalogue: Une Bibliothequ.e 
Bachique [Paris: Loudmer, 1992). Although not as 
profusely illustrated as Les Fastes, this catalogue 
follows the same luxurious format and lists 617 items 
in 313 pages. 


Exploring the roads of "non-English " wine book 
guides, we come upon two bibliographies of Italian 
books on wine. Although titled Handlist of Italian 
Cookery Books [Firenze: Leo Olschki, 1963), Lord 
Westbury's checklist contains many wine-related 
entries. He covers the period from the earliest printed 
book in Italian dealing with gastronomy (c.14 75) to the 
year 1860. The works are listed by author, with a 
chronological index at the end; 237 pages, illustrated. 
Westbury's book, one of the Biblioteca di Bibliografia 
Italiana series, is finely printed but, unfortunately is 
bound in less-than-sturdy card wraps. Included is an 
interesting Appendix of a "List of Wines brought to 
Rome in the mid-16th century" taken from Scarlino's 
Nuouo Trattato della Varieta & qualita de Vini che 
uengono a Roma. A complemental bibliography is 
Giacomo Sormanni's CaJalogo Ragionato delle opere 
di Viticoltura ed Enologia [Milano: Tipografia 
Eusebiana, 1883; Reprint edition, Bolognese: A Forni, 
1983). This work of 139 pages lists Italian publications 
printed to the year 1881. 


For German works on wine, "Schoene" is the 
standard reference: Bibliographie zur Geschichte des 
Weines by Renate Schoene [Mannheim: Siidwest
deutsche Verlagsanstalt, 1976; Supplement 1, 1978; 
Supplement 2, 1982; Supplement 3, 1984). Thankfully, 
in 1988 [Munich: KG. Saur] a second edition was 
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issued that handily combines these four books into one 
volume of 480 pages listing 14,713 entries. 


Referred to as "the I.V.P .", Esbofo de Uma 
Bibliografia [Porto : Instituto do Vinho do Porto, 
1945], with its two supplements, is the recognized 
bibliography of works on the Portuguese wine trade. 
Segundo Aditamento ao Esbof;o de Uma Bibliografia 
was published by the I.V.P. in 1947; in 1952 the 
Terceiro Aditamento ao Esbof;o de Uma Bibliografia 
was issued. These three volumes list over 4600 books 
and pamphlets . 


For the wine history aficionado, the 
University of California at Davis has provided us with 
two useful reference guides: A Li.st of References for 
the History of Grapes, Wines, and Raisins in America 
[Davis: UC Agricultural History Center, 1976], 
compiled by Guy Guttadauro, 70 pages; and A Li.st of 
References for the History of Agriculture in California 
[Davis: UC Agricultural History Center, 1974], 
compiled by Richard Orsi, 141 pages. 


That indefatigable bibliographer and con
tributer to wine literature , Prof. Maynard Amerine, is 
responsible for several useful titles. In 1951 he co
authored with Louise Wheeler A Checklist of Books 
and Pamphlets on Grapes and Wine and Related 
Subjects, 1938-1948[Berkeley : UC Press, 1951]. This 
240-page book lists all available material pertaining to 
grapes and wine published between 1938 and 1948 
from Europe, North and South America, South Africa, 
Australia and New Zealand . Entries are listed 
alphabetically and several indexes are provided 
(subject, translators, publishing country). In 1969 Prof. 
Amerin e produced A Check List of Books and 
Pamphlets in English on Grapes, Wines and Related 
Subjects 1960-1968, with a Supplement for 1949-1959 
[Davis , CA: Maynard Amerine, 1969], 84 pages, 8\xll, 
card wraps . The next two Amerine titles fall under the 
"more specialized " category, but are recommended for 
the reference shelf : Vermouth. An Annotated 
Bibliography [Davis: UC Division of Agricultural 
Sciences , 1974) which has 69 pages of annotated 
entries , from Adams to Zipfel, on all aspects of 
flavoured wines. And , a bibliography of bibliographies : 
A Li.st of Bibliographies and a Selected Li.st of 
Publications that Contain Bibliographies on Grapes, 
Wines, and Related Subjects [Davis: UC Div of Agri 
Sciences, 1971; 2nd.ed . Revised & Updated, 1988) was 
compiled by Amerine and Prof. Vernon Singleton to 
provide for research ers in viticulture and enology a 
"bibliography of the most important published 
bibliographical material on grapes and wines" [in all 
languages ]. 


The Wine Growers of California combed the 
computer for medical journal literature on wine and 
alcohol and health issues: Bibliographic Search of the 
Worldwide Medical and &ientific literature 


concerning Wine and Alcohol [n.p .: Winegrowers of 
California, ca 1985]. 


Dean Tudor's Wine, Beer and Spirits: A 
Consumer's Sourcebook [Littleton, Colo: Libraries 
Unlimited, 1975), part of a series "to give librarians a 
selective, annotated list of recommended books on 
specific hobbies ... " is a very hit and miss list, but has 
good annotations. 


Let us now zip down to Australia for a 
bibliographical taste: Wine and Viticulture. A 
Classified Li.st of Material held in the Reference 
Seroices Branch of the State library of South 
Australia [Adelaide: State Library, 1977) by O.T.M. 
Laszkiewicz has over 2500 entries, with Author and 
Subject indexes. Amerine and Singleton [above] state 
that it is "probably nearly definitive for Australian 
publications." [Has this since been updated?] 


And, over to South Africa -- Wine in South 
Africa. A Bibliography [South Africa: University of 
Cape Town Libraries, 1970) compiled by Patricia Dicey 
in fulfillment of requirements for Librarianship. First 
published in 1951 and reprinted in 1970 for a general 
distribution, this 23 page bibliography lists 159 works 
on the South African wine industry. 


A special addition to any wine library is the 
beautifully produced One Hundred Sixteen Uncommon 
Books on Food and Drink [Berkeley: Friends of the 
Bancroft , 1975]. Designed and printed by Berkeley 
printer Wesley Tanner, this list of rare books from the 
collection of Marcus Grahan is a delicious treat . In a 
similar vein, the Book Collectors of Los Angeles 
produced a limited edition bibliography of One 
Hundred Books on California Food & Wine [Los 
Angeles : The Book Collectors, 1990], with introductory 
essays about books on food and wine. The entries 
selected as the "100 Best " are arranged chronologically, 
with the food books preceding the 25 wine books. The 
selection has caused debate , but no bibliography shelf 
should be without this guide. 


A brief mention of several no-less-worthy 
sources and then we must conclude our journey -- two 
Andre Simon exhibition catalogues: Catalogue of Some 
Manuscripts and Early Printed Books Rlustrating 
"The Art of Good Li.ving" from the Collection of Andre 
L. Simon [London, 1931) and Food and Wine. An 
Exhibition of Rare Printed Books Assembled and 
Annotated by Andre L. Simon. [London: National 
Book League , 1961). In 1977 the Alfred Fromm Rare 
Books library issued a typescript list of the collection, 
with approximately 400 titles arranged chronologically 
from 1550 to 1952 [San Francisco : Wine Museum/l'he 
Christian Brothers Collection]. Georges Vicaire 's 
Bibliographie Gastronomique [Paris, 1890; London: 
Holland Press reprint, 1978) has many excellent 
references to wine books and should occupy an 
honored spot on your bibliographical shelf . Although 







not a "bibliography," Leonard Beck's Two Loaf Givers: 
A Tour through the Gastronomic Libraries of 
Katherine Golden Bitting and Elizabeth Robins 
Pennell [Washington, DC: Library of Congress, 1984] 
is a delight and should be mentioned: well-illustrated, 
highly informative, with several rare wine books 
discussed and described. 


We raise our glasses once again to these 
diligent bibliographers who provide direction and 
added pleasure to our wine-book-searching travels. ~ 


[Special thanks to Bo Simons for his contributions to 
our journey ... ]. J:. 


===== NEWS & 
NOTES 


A rousing hello to 1994 and Volume 4 of the 
Newsletter! The Editor's wish for this new year is a 
mailbox constantly overflowing with Tendril literature: 
new book news, old book news, lengthy pieces, short 
bits, favorite-author jottings, book reviews, "Wants" 
and "Duplicates" lists ... anything; anything. 


January is Membership Renewal time. 
Please complete the enclosed renewal slip and return 
it with your payment ($10/year). With thanks for 
your prompt attention. 


An Index to Volume 3, No.1-4 [1993] is 
included in this issue. All Tendrils should also receive 
an updated 1994 Membership Roster - it replaces all 
previous lists. 


We received a wonderful response to the "Fine 
Press Wine Press Checklist" published in our last 
issue. Kudos and special thanks to Rick Witschonke 
and Richard Kaplan for sending in their candidates 
for addition to the Checklist, along with photocopies of 
title pages, bibliographic details, etc. Rick also noted: 
"Collectors who despair of obtaining a copy of Grapes 
and Grape Vines of Cal.ifornia will be happy to know 
there is a nice, unlimited edition by Harcourt, Brace 
Jovanovich (1981)." 


Wine maps, anyone? John Sarles writes 
that "after decades of wine teaching I have quite a few 
maps that I no longer have a use for or wall space to 
hang." He adds that these are not "collector's maps" 
and would like to see them go to an appreciative 
student of wine. Write him at P.O. Box 2908, Santa 
Rosa, CA 95405, or telephone 707-527-6169. 


Last November Hugo Dunn-Meynell sent us 
a thoughtful, jubilant note: "We have just finished our 
[IW&FS] Diamond Jubilee Celebrations and it was 
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lovely that the first envelope I opened on coming back 
to Earth was the Tendrils Newsletter." "As part of the 
celebrations we unveiled a monument to Andre ... on 16 
October. So now he is pushing up something a little 
more elegant than daisies." Hugo enclosed a photo of 
the monument for us: 


And, speaking of our European members: 
would one or two of our vitis britannicus Tendrils 
volunteer to send regular reports to the Newsletter on 
the new UK wine book releases? Likewise, how about 
a scout from "down under" to keep us informed of the 
new publications and other wine book news from your 
end of the world. 


A Toast and Thanks to member Bob 
Thompson for including a Wayward Tendrils' 
membership in his list of gift suggestions for one's 
wine-nut friends at Christmas-time [ or any other 
time!]. In his weekly San Francisco Examiner wine 
column (Dec.1st), Bob also suggested gift memberships 
in California's two wine library associations, the 
Sonoma County Wine Library Assn (P.O. Box 15225, 
Santa Rosa, CA 95402) and the Napa Valley Wine 
Library Association (1492 Library Lane, St.Helena, CA 
94574). Beats a bottle of wine anyday! 


Some new wine book releases: The Vines 
of San Lorenzo by Edward Steinberg [Ecco Press, 260 
pp. $25] - a chronological story of Angelo Gaja and his 
Barbaresco with "much detail that wine aficionados 
will love" (Dan Berger, L.A Times); Oz Clarke's Wine 
Advisor 1994 by Oz Clarke [Fireside Bks/Simon & 
Schuster, 288 pp. $11] - an excellent pocket-sized 
reference, and Oz Clarke's Encyclopedia of Wine 
[Simon & Schuster, $35]; Guide to the Best Wineries 
of North America: A Joint Project of Gault Millau 
and the American Automobile Assn [Los Angeles/Paris 
374 pp, $18 paperback] - "it is clear that a huge 
amount of time, energy and effort went into this book; 
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it 's sad that the result is so flawed ." (Bob Foster, 
California Grapevine); Parker 's Wine Buyer 's Guide , 
Third Edition by Robert Parker, Jr. [Simon & 
Schuster, 1158 pp, $21 paperback/$40 cloth] - neither 
Bob Foster or Dan Berger could recommend this book; 
but, Wine Atlas of California by James Halliday 
[Viking, 400 pp. $40 cloth] and Bob Thompson's 1993 
Wine Atlas of California and the Pacific Northwest 
should be on every serious wine lover's shelf; also new 
by Halliday: Pocket Wine Guide to the Wines of 
Australia and New Zealand [Harper Collins, $13); 
The New Connoisseurs' Handbook of California 
Wines by Norman Roby and Charles Olken [Knopf, 
398 pp . $24); Hugh Johnson's Pocket Encyclopedia of 
Wine 1994 [Fireside/Simon & Schuster, 208 pp. $12]; 
Wine Spectator Ultimate Guide to Buying Wine [Wine 
Spectator, 1994 New Edition, $19.95) - why is 
everything the W.S. does "the Ultimate? " More 
guides: The Wines of Alsace by Tom Stevenson [Faber 
& Faber, $39.95) ; Allen Martell 's The Wines & 
Wineries of the Hudson River Valley [Countryman 
Press, 1993, $14.95); Northwest Wines by Paul 
Gregutt [Sasquatch Bks , $9.95); In Beaujolais by 
Michael Buller [Thames Hudson, 144 pp. $35); Slow 
Food Guide to the Wines of the World [Tiptree Books, 
$29); The Clear and Simple Wine Guide , 2nd.ed. by 
Louis DiGiacoma [Daylesford Puhl, $20) ; Walking in 
the Wine Country [France] by Nigel Buxton [256 pp. 
$34.95) ; and a Consumer 's Guide to Organic Wines, 
Robert Johnson [Rowman, 172 pp . $19 .95); Practical 
Winery and Vineyard gives us John Gladstone's 
Viticultur e and Environment [$45), and [Proceedings 
of] The Inter- national Oak Symposium [$30]. Les 
Etiquett es des Grands Crus Classes du Medoc depuis 
1855 [La Haye: Ton Borghouts , 208 pp, $45 intro 
price/$65 bookstore] is a collection of wine labels 
formed by the author, Cees Kingmans; the text is in 
French , English, Dutch and German. In Praise of 
Wine: An Offering of Hearty Toasts , Quotations, 
Witticisms , Poetry and Proverbs throughout History 
by Joni McNutt [$12.95] -- "think of this book as a 
Reader's Digest of wine sayings ." (M.Sullivan, The 
Wine Trader) . Varietal guides, published by Viking 
Press at $20 each : Chardonnay by Tim Atkin [336 
pp]; Sauvignon Blanc and Semillon by Stephen 
Brook [272 pp] ; Pinot Nair by Andrew Barr [288 pp] ; 
Syrah , Grenache , and Mouvedre by Giles MacDonough 
[240 pp]. The Heartbreak Grape by Marq DeVillers 
[Harper Collins West, $20]; two titles by Marian Baldy 
of UCDavis : University Wine Course and Teacher 's 
Manual for the University Wine Course [Wine 
Appreciation Guild, 1993. $24.95; $12.95]; Wine and 
America published by the Wine Institute, 1993 
!Research & Education Dept, 425 Market Street, S.F. 
94105 , $3) ; Vintage Talk: Conversations with Ca/ifs 
N ew Winemak ers by Dennis Schaefer [Capra Press, 


1994. $25) ; Martin Lipp 's To Your Health: Two 
Medical Doctors Explore the Health Benefits of Wine 
[Harper Collins, $18]. 


Two exciting publications: Member Mannie 
Berk, prodigious wine merchant and book collector, 
has republished, in limited editions with new 
introductions, two rare wine books: Duncan M'Bride's 
1793 The Choice of Wines and Andre Simon's 1943 
The Saintsbury Club [see also Fine Press Checklist 
Addendum]. Manny's informative article in this issue 
gives us the details. 


Introducing our New Members included in 
the January 1994 revised Membership Roster: 
Warren · Johnson, proprietor of Second Harvest 
Books, writes that he is a small, mail-order 
antiquarian book dealer with a growing specialty of 
books on wine; Greg Terzian, a collector, particularly 
fond of books on the wines of Rhone and Provence; 
and Loyde Hartley, of Lancaster, PA has a collection 
of over 400 "general" wine books in English, French, 
German and Spanish. Loyde was directed to our group 
by John Sarles. 


A postcard was received in December from a 
happy Peter Willis telling us "We're off to live in 
Cape Town! We're very excited about embarking on 
our new life out there ... " Peter has left behind him 
the world of wine books, and sends all good wishes for 
the continued success of the Wayward Tendrils. His 
new address: 15 Disa Road, Murdock Valley North, 
Simon's Town 7995, South Africa 


BRADY REMEMBERS WILD BILL: 
A BOOK REVIEW 


by Roy Brady 


William L. Neely, Wild Bill Neely and the Pagan 
Brothers' Golden Goat Winery, Journals and 
Drawings by William L. Neely. Edited by Allan 
Shields. 1992. Jerseydale Ranch Press, 6506 Jersey
dale Road, Mariposa, CA 95338. $8.53 inc. tax, 
Shipping/Handling: $1.50 first copy, plus $.50 each 
additional copy. 


William L. Neely was a man of very many 
parts. One of them was winemaking . Like everything 
else he did it was wreathed round with ceremony, 
poetry, myth, song and dance, history, learning, and 
occasional bacchanalian license. Wild Bill would 
probably have shone on the Jeopardy program with 
his ragbag learning , humor and handsome figure. In 







the Introduction Allan Shields, his editor, captures his 
variety with admirable brevity. Bill was a linguist, 
musician, potter, teacher of pottery and ecology 
(Master's from UC Santa Barbara), world traveler. 
"Nevertheless, there was always the calculated method 
to his spontaneous madness." He delighted in the 
nickname ''William Scragg'' bestowed on him by the 
straight community . 


I had the privilege of knowing Wild Bill for a 
decade after being introduced by that most courtly 
gentleman, Walter Ficklin. Yet there was never a hint 
that Bill was compiling an enormous journal from 
which this little book is a first extraction. He began 
making wine in high school, and explored widely 
among wines while at UCLA. When his country called 
he continued making wine on naval vessels. After the 
war he settled (to use the term loosely) on Mountain 
Drive in Santa Barbara where "he entered and stimu
lated a community of variously gifted men and their 
families." The Vintage and Wine Stomp became an 
annual festival until it attracted too much attention 
from the outer world. There was a Wine Queen 
(nude) voted on by the Old Goats. Bill especially 
enjoyed distilling brandy because it made him feel 
closer to Vulcan (though not to Uncle Sam). 


The reader learns of Bill's other career as a 
celebrated forest ranger and ecologist at Yosemite 
National Park during the summers. Going back and 
forth he got to know the Ficklins and always stopped 
with them . Those so fortunate enjoyed fascinating 
wines. Bill described a Berncastler Doctor 1953 from 
Dr. Thanish as like "being surrounded, enmeshed, 
rolled amongst all the ripe young blondes of the 
Moselle. " How better than giving it a 99.84. 


The book gives a stimulating glimpse of a life 
style we staid types rarely encounter. At one 
luncheon Bill seated me next to a former Wine Queen. 
She was clad in a dress of her own making that 
covered her from throat to ankle . It was made of 
half-inch netting, and it was her entire ensemble . 


As an example of bookmaking the volume is 
pleasing, notably so at its low price. The paper is very 
white and sturdy, the pages are generous and 
uncrowded. Illustrations are from another of Neely 's 
talents. A page of his hand-written journal is 
reproduced, with a drawing of a bottle of Chateau 
d 'Y quern 1958 with cherubims floating over it in 
adoration . 


··-~--:::--;- E_., ,__ ___ .....,~ 


TWO NEW-OLD-RARE WINE BOOKS 
by Mannie Berk 
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The Clwice of Wines by Duncan M'Bride . Originally 
published in London, 1793. Republished on its 200th 
anniversary by The Rare Wine Co. with a New Intro
duction . 110 pp . Limited to 140 numbered copies. 


One of the rarest of all English language wine 
books, The Choice of Wines was written in 1793 by 
London wine merchant Duncan M 'Bride. This small 
book not only helped change the course of wine 
writing in English, it is one of the few surviving 
documents of the period between 1775 and 1825, 
when the modern classic wines of Bordeaux, 
Burgundy, Port and Champagne had their styles 
defined, and early bottling (a practice unknown since 
the days of ancient Greece and Rome) began to extend 
the life of wine from months to decades. 


This half-century also saw the dawn of 
connoisseurship, when wine lovers and merchants 
began to scour the wine growing regions of Europe, 
developing a level of sophistication unheard of only a 
few decades before. 


The Choice of Wines was the first book in 
English whose primary purpose was to be a guide to 
the wines available at that time. Today, 200 years 
after this book was written, such a purpose seems 
mundane since so many contemporary books are 
designed to do just that. But in M'Bride's era this was 
a novel idea, since almost all previous books on wine 
had been about grape growing, wine making or wine 
adulteration . 


The Choice of Wines established a number of 
significant "firsts " for English language wine books. It 
contains the first reference to Romanee Cont~ then as 
now , one of Burgundy's rarest wines. It was also the 
first book to use the term "First Growths " in 
discussing Bordeaux 's four top estates. And it was the 
first to examine the two greatest wines of the Rhone, 
Cote Rotie and Hermitage, as well as the classic 
French brandy , Cognac. We also believe it to be the 
very first in a long line of books by wine merchants (a 
tradition that is alive and well today ). 


While much ofM'Bride's book emphasizes the 
health implications of wine, the opening section on 
"Wines Best to Be Used at the Tables of the Opulent " 
is one of the most important early writings on wine. 
"Opulent, " in the sense that M'Bride used it, means 
"affiuent" and this section is the first attempt by any 
English language writer to fashion a region-by-region 
guide to the fme wines of Europe . 


Only one printing of The Choice of Wines was 
ever undertaken. The Rare Wine Co. 's new edition is 
taken from one of the few copies surviving from the 
original 1793 printing. The copy used for reproduction 
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is an interesting one since it contains a number of 
editing marks and corrections apparently written in a 
contemporary hand. Whether this copy was M'Bride's 
own, or that of his publisher or someone who planned 
to republish the book but never did, no one can be 
sure, but it does make this small piece of wine history 
all the more interesting. 


The Saintsbury Club: A Scrapbook by Andre Simon. 
Originally published in London, 1943. Republished on 
its 50th anniversary by The Rare Wine Co. with a new 
Preface, Introduction, and additional material. 134 pp. 
Limited to 140 numbered copies. 


On a cold winter's day in 1931, Andre Simon, 
Maurice Healy, Jack Squire, Guy Knowles and AJ.A 
Symons were lunching at 24 Mark Lane, in the heart 
of London's wine district. Though the food was simple 
by today's standards, the wine was not: 1874 Haut 
Brion, 1920 Margaux and 1904, 1905 and 1909 
Ausone. During the course of the meal it was agreed 
that Professor George Saintsbury, who taught so 
many in England about the love of wine, but whose 
eyesight and health were now failing, should be feted 
at a dinner in his honor . 


The frail Saintsbury could not be there, but 
the dinner was held anyway on April 23, 1931. Those 
attending decided that a wine and food society called 
The Saintsbury Club should be formed and that it 
would meet twice yearly, on or about April 23rd 
(St.George 's Day) and October 23rd, Saintsbury's 
birthday. The club's 50 members were to be drawn 
equally from the worlds of wine and letters. 


Andre Simon, the Club's "Cellarer," wrote The 
Saintsbury Club to chronicle the Club's founding and 
its first dozen years. Much of the book describes in 
detail how the Club's wine cellar changed through the 
years, as well as what they ate and drank at the first 
twenty-one meetings. 


Though the Saintsbury Club is still going 
strong at age sixty-two, Simon's book has not been 
republished since its original 1943 edition . And 
because only 200 copies were printed, The Saintsbury 
Club has always been scarce and sought-after by wine 
book collectors. 


Last summer we contacted the Club's editor, 
Merlin Holland, asking if we could republish the book 
on its 50th anniversary. Mr. Holland, whose father 
was Club secretary when the first edition was 
published, was delighted with the idea and agreed to 
write the Introduction to our new edition . He also 
allowed us to expand the scope of the project by 
bringing to light a substantial quantity of material left 
out of the first edition, including Simon 's original 
notes on the wines drunk at a number of early Club 
dinners . 


In the course of writing his introduction to 
this new edition, Mr. Holland unearthed an 
unpublished article by British writer AJ.A Symons 
entitled "When Club Meets Club." Symon's piece 
describes the 1938 meeting of The Saintsbury Club 
with Paris' Club des Cents, one of France's leading 
wine and food societies. This article, which we have 
added at the end of the book, offers fascinating 
insights into the contrasting tastes of British and 
French connoisseurs before the War. 


*** Both books are printed on acid-free paper, 
in a numbered limited edition of 140 copies; they are 
hand-bound in quarter-leather and marbled boards, 
octavo in size. The published price for each is $85, but 
through March 15th 1994, a special price of $65 (plus 
shipping) is being offered to Wayward Tendrils 
members. Order from The Rare Wine Co., 21468 8th 
Street East, Sonoma, CA 954 76; telephone 1-800-999-
4342 or 707-996-4484; Fax 707-996-4491. *** 


NOTES FROM THE "OPEN TRENCH" 
by R. Hume Andrews 


~iiiiifflK You see an "OPEN TRENCH" sign 
on the roadway and you are 
immediately alert for danger. You 
know this isn't a "Closed Trench" or 
"Former Trench" or "Retrench." This 
is a full-blown, life-threatening "Open 
Trench." The question then is: In what 


way does an "Open Trench" redundancy resemble 
Claret and the White Wines of Bordeaux by Maurice 
Healy (London: Constable, 1934)? The answer is: 
"None" or "In no ways," whichever is grammatically 
more correct. 


Healy's book is part of the popular Constable's 
Wine Library series, as edited and often written by 
Andre L. Simon. Claret and the White Wines of 
Bordeaux was evidently the best selling book of the 
series (and considered the best by Simon -- perhaps 
for this reason?). Healy covers a lot of ground (in both 
senses) in this book of 160 pages, including a 
remarkable number of descriptions of specific wines 
and vintages . He discusses vineyard issues such as 
oidium and phylloxera, winemaking techniques, the 
1855 Bordeaux classification, and each specific wine 
district of Bordeaux. He also makes suggestions for 
buying and storing Bordeaux wine. 


This book is a joy of English prose . It has not 
a single numerical rating, not one use of the word 







"hedonistic," and not one reference to winery mailing 
lists, to cult wines, or to the positive value of mouth
stripping tannins . It has not one report of a 
competitive tasting in which Ch. Beaux Hauts 
(apologies to Baumhefner and Hopkins) sonndly 
defeated Ch . Leoville-las-Cases. There is not a single 
"Open Trench " affront to our civilized perceptions. 


Healy 's words paint an enduring and still 
relevant canvas of the wine experience. 
On the forum for enjoying wine: 


" ... the pleasure of wine consists only 
partly of itself; the good talk that is 
inseparable from a wine-dinner is 
even more important than the wines 
that are served. Never bring up your 
better bottles if you are entertaining 
a man who cannot talk. Whisky and 
soda will do him much better. Keep 
your real treasures for a night when 
those few that are nearest to your 
heart can gather aronnd your table, 
free from care , with latchkeys in their 
pockets and no last trains to catch ." 


On the soil of Bordeaux: 
"It is almost incredible, but the soil 
which has probably given the 
maximumm of delight to the greatest 
number of men is a poor, miserable 
thing, in which apparently nothing 
else except pine trees can expect to 
flourish. " 


Forestalling a Nathan Chroman controversy: 
"I have had gifts from all of the 
friends I mention in this book; I hope 
I have remained, as the givers 
intended me to remain, nnbiased and 
impartial. " 


On pouring the last bottle of a treasured wine to an 
American friend of his mother's: 


"I saw to the filling of our visitor 's 
glass myself. I said 'filling'; but 
when the glass was less than half full 
I was interrupted, with a request that 
it should be filled up with soda-water . 
However, there was all the more wine 
for more reverent recipients." 


Describing the unusual label of the 1924 Ch. Mouton: 
"In 1924 the Bolshevist influence 
procured for itself a surprising 
manifestation at Chateau Mouton
Rothschild; the familiar thunderbolts 
were blazoned forth in all the colours 
of the rainbow, and nothing except 
the labels nnder which inferior sherry 
is sometimes shipped to South 
America could give any standard of 


comparison whereby to appraise the 
'jazz' design." 


On smokers: 
My furniture is scarred all over with 
burns from cigarettes, lit this way as 
joss-sticks, and left to burn away my 
mantel-shelves, bookshelves, tables 
and all kinds of furniture. I think I 
possess nearly one hundred ash-trays, 
which are about the only object 
treated by a smoker with respect; 
their virginal innocence is rarely 
sullied ." 
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Quoting a friend's reaction to tasting 1878 Latour 
from an Imperiale: 


"Healy! Healy! This is WINE!" 
And, these haunting words on Ch. d'Yquern: 


"My first bottle ofYquem was a 1906: 
a fairly good year . I decanted it; and 
the room was filled with a perfume 
that recalled the Arabian Nights. 
There is nothing that is exactly like 
the bouquet of Chateau Yquem; no 
garden could do it justice, and to talk 
of spices were an impertinence, or I 
would say that it embalms the air. 
There is nothing like it; nothing; 
nothing. It is the most beautiful wine 
God ever allowed man to make; and it 
ought never to be drunk profanely." 


No numerical rating, no price quotation, no lab 
analysis, and no rarity quotient could make me 
appreciate Ch. d 'Y quern more. 


Healy 's words are powerful, evocative tools. 
When he describes tastings and dinners, you 
immediately remember occasions that left you with the 
same feelings . You recall the times when certain great 
wines gave you even greater pleasure because of the 
confluence of friends, lively discussions, useful 
traditions , and shared appreciation. And you long for 
the next tasting experience that could elicit the same 
pure joy expressed by Healy's friend: "Healy! Healy! 


This is WINE! " ~ ~ 
r1 
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COLLECTING WINE LABELS: 
A WEALTH OF INFORMATION 


by Angela Stewart 


he label on a bottle of wine can tell 
; you the reputation of its maker ... the 


quality of the crop that produced 
it ... the variety of grape used ... who 
bottled the wine and under what 


= --· conditions. 
But these are not the things that hooked me 


on collecting wine labels. I'm a pack rat. And when I 
sold my restaurant and cleaned out my office, I came 
across a box of German wine labels, about 5000 or so: 
they were so beautiful .. .! did not have the heart to 
toss them out. So, naturally I lugged them home with 
the intention of laminating them to my bar top. 


One evening, many months later, I opened the 
box and was transported on the journey of a life time. 
As my fingers caressed [lovingly, gently handled, 
touched, sorted] the Gothic engravings of villages and 
vineyards, my mind began to travel to all these 
exciting, unknown places. I soon realized that I sorely 
lacked knowledge of this wonderful wine country. 


How would I treat these labels? Surely I could 
not relegate their beauty to the top of a bar; they 
demanded something special. But first I had to learn 
how to read them. I needed to educate myself in order 
to enjoy the true stories of the labels. 


I headed for a bookstore, and discovered that 
books on wine were at a premium, and the libraries 
were not much better. A friend finally solved step one 
with my first wine book, The Wines of Germany by 
the late and wonderful Frank Schoonmaker. 


I read, I tasted, and I fell deeper in love with 
wine and the beautiful art that decorates the bottle. 
Bottle labels are tiny calling cards of the wine, chosen 
to announce a most charming and welcomed guest. 
These label tickets -- the earliest printed wine label 
dates to the first half of the 19th century -- carry the 
aroma of the noble drink: some are embellished with 
Coats of Arms passed down with glorious legends, 
others have dates that chronicle several hundred years 
of history, and still others shine as small works of art. 


A poet once wrote, "With wine, the first loving 
look by a drinking companion or by a gourmet is 
aimed at the name and labe~ which through word and 
picture unveils the details of delights ... ". So, to a 
friend of wine, what is dearer than to collect these 
many charming "birth certificates" and arrange them 
into a colorful kaleidoscope in an album or create a 
beautiful, original book of exceptional wine art. 


A collection not only represents a delightful 
"picture book" but also becomes an important source 
of wine history, as well as the study of graphic art or 
printing techniques, each a great source of everlasting 


worth for the wine expert. 
Regrettably, only a few people know how to 


enjoy the pleasures of some leisure hours wandering 
through the maze of such a collection. This hobby is 
naturally not as widespread as the collecting of 
postage stamps, nor is it valued in the sense of 
monetary worth as antiques, glass, or book collecting; 
but it is older than most popular collecting interests. 
The first postage stamp was issued in England in 
1840; wine labels were already in use twenty to thirty 
years earlier (with multiplication made possible 
through the invention of lithography by Alois 
Senefelder, an actor, in 1798). 


Collecting wine labels is an elegant and 
rewarding pastime for the friends of wine for it 
enables us to enjoy once more the fragrance of the 
bottle as it is represented in a vintage graphic. 


If you are interested in reading more about 
wine labels and bottle tickets, may I suggest the 
following: The Art of the Wine Label by Robert Joseph 
(1987); Mouton Rothschild: Paintings for the Labels, 
1945-1981 (1983); Les Etiquettes du Vin by George 
Renoy (1981, French); Bottle Tickets by Jane Stan
cliffe (Victoria & Albert Museum), and the newly 
published Les Etiquettes des Grands Crus Classes du 
Medoc by Cees Kingmans (1993, French, English, 
Dutch, German text). For those interested in joining 
a collector's club you can write me at the Wine Label 
News, 1964 Rodney Drive, Los Angeles, CA 90027. 


[Angela Stewart has been collecting wine labels for 
over 30 years. Her collection numbers somewhere 
near 40,000 labels -- she has yet to count them.] 


From ILS Etiquelhs d~ Grands Cros Classa : a very rare commercial 


labe4 ca 1865, used for wine tlzat was slzipped to and from India before 


it was sold - a practice tlzat lasted for only a few yean. 







AMUSING, READABLE NEW NOVEL 


A REVIEW 
by Bo Simons 


Full-Bodied Red by Bruce 
..,..~;;.;....i Zimmerman, New York: Harp


lUC.~!:::2~:inbd er Collins, 1993. 310 pp, $20. 


Reviewing this novel I find myself in much the 
same position as the wine snob in James Thurber's 
classic cartoon: a wine aficionado holds aloft a glass 
and, to his somewhat mystified guests, describes the 
wine, "It's a naive domestic Burgundy without any 
breeding, but I think you'll be amused by its 
presumption." Zimmerman's book is a naive domestic 
murder mystery without style or distinction. The 
writing remains pedestrian, barely grammatical. He 
pastes a thin, inaccurate wine background on the 
novel, more a set decoration -- and a flawed set 
decoration at that -- than an intrinsic component of 
plot or character. Yet I found myself "amused by its 
presumption," liking the novel for its honest mystery, 
its serviceable solid plot, and for the charm and 
affability of its narrator. 


The narrator, Quinn Parker, earns his living 
as a phobia therapist. Apparently he has had two 
previous mysterious outings (Blood Under the Bridge 
and Thicker than Water), putting him both in the 
genre tradition of Sam Spade (he solves mysteries and 
works out of San Francisco) and out of that tradition 
(he is not a professional detective). Full-Bodied Red 
opens as Frank Matson, nouveau-riche owner of 
Chesterton Vineyards in the Napa Valley, summons 
Parker to his estate for a late evening confrontation. 
Parker has been treating Matson's stepson for 
agoraphobia . Now the stepson, Philip Chesterton, heir 
to the Chesterton estate, has disappeared, run off 
with a mysterious Asian woman known only as Susie 
Wong. Matson wants to know what young Philip may 
have revealed to Parker during therapy. He bullies, 
bawls out, and then tries to beat up Parker. The plot 
cranks along from there. 


Abigail, Matson's wife and Philip's mother, 
stands at the center of the mystery. Leslie McCall, a 
gay newspaper editor, hates Matson and is devoted to 
Abigail. McCall and his lover just might be suspects; 
Detective Davis of the Napa County Sheriff's Dept. 
seems to have a too-close and protective relationship 
with Frank Matson . Then the winemaker at the 
Chesterton winery finds a funny taste in one of the 
huge stainless steel fermenting vats. Sure enough, 
there's a body in the wine. 
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The novel contains sloppy writing and sloppy 
research. Sentence fragments stick out, longing for 
verbs . The first page contains the following crystalline 
prose: "The guard nodded, sort of." This would be 
more excusable if the narrative voice had some 
character or accent which dictated these lapses, but it 
seems only to be sloppy writing. Neither did Bruce 
Zimmerman go to much length in researching wine
making practices for this book. What he does impart 
you could pick up in about a quarter of an hour in any 
tasting room. I do not object to that. Being beat over 
the head with titratable acidity and malolactic 
fermentation does not make for a great reading 
experience. But he does not seem to like or even 
notice wine, or food for that matter. Several meals are 
described. Wines are served at those meals, but one 
cannot tell whether the wines were red or white, or 
even what the entrees were. His knowledge of the 
wine country is equally facile. None of the up-valley, 
down-valley tensions protrude into this novel. Not 
much of the interesting commerce that makes up the 
business of marketing, or the consuming of wine, 
enters the book. Zimmerman even gets his basic 
geography wrong, putting Glen Ellen on the way from 
Napa to San Francisco. 


Yet the book moves, and I stayed with it to 
the end. And I was satisfied. Quinn Parker is a real 
character. I grew to like him. He has a temporary 
roommate, a buddy who has been kicked out by his 
wife. The buddy's attempts to date and then get back 
with his wife provide an engaging subplot: a bumbling 
corrective vision of relationships to contrast with the 
grim tragic splendor of the Chesterton's ruined lives. 
The book proffers another view of relations: Parker 
has a girlfriend, and their relationship comes unhinged 
as Parker starts to solve the mystery. In the end I 
liked the friendly observant style for all its sloppiness. 
Raymond Chandler can sleep calmly in his grave. Zim
merman offers no threat to his cannon; Parker is 
more in the tradition of television's Rockford or 
Columbo than Phillip Marlowe . These days that's not 
too bad. Full-Bodied Red is like an indifferently made 
Pinot Noir, where the fruit, the essential substance , 
shines through despite the maker's slipshod craft . ..,_ 


REMEMBER! 
JANUARY IS 1994 MEMBERSHIP RENEWAL 


MONTH 


--THE WAYWARD TENDRILS is a not-for-profit organization fou11ded in 


1990 for Wine Book Collectors. Yearly membership dues are $10 and 


include subscription to THE WAYWARD TENDRILS NEWSLETTER, 


publishe.d quarterly. Pen11issi01, to reprint is requested. Please address all 


correspondence to THE WAYWARD TENDRILS, P.O. Box 9023, Sa11ta 


Rosa, CA 95405 USA. Editor. Gail Unzelman. Asst Editor: Bo Simons .--
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FINE PRESS WINE PRESS: AN ADDENDUM 


by Gail Unzelman 


We began this Fine Press Wine Press Checklist in our 
October 1993 [Vol.3 No.4] issue. Special thanks to 
Richard Kaplan, Nina Wemyss, Rick Witschonke, and 
McKirdy's "Jottings" for their suggestions, additions, 
notes and corrections to the Checklist. 


Baker, Charles H. The Gentleman's Companion, 
Volumes I and II. Indianapolis: Derrydale Press, 1939. 
1250 copies. Volume I: An Exotic Cookery Book; 
Volume II: An Exotic Drinking Book. 220, 217 pp. 
9!x6%. Title page printed in red and black. Red 
textured cloth boards with darker burgundy spine 
lettered in gilt, with slipcase. 


Banning, Kendall. The Squire's &ripes. Being a 
Reprint of an Odd Little Volume as Done by Kendal.I 
Banning. Chicago: Brothers of the Book, 1912. 
Printed at the Lakeside Press . [32]pp. 6x4. Marbled 
boards with gilt-lettered leather spine; printed title 
label on front cover. Published by a Chicago biblio
phile society, this "book presents a faithful 
reproduction of the original" -- the "original" being a 
hoax. In his Explanation to this edition Laurence 
Woodworth details this delightful endeavor. (See also 
Hoggson and Merrill.) 


Belloc, Hilaire. [correction] The title of his 1931 poem 
should read The Prai.se of Wine, and not In Praise of 
Wine as listed in the Checklist (October 1993). 


Berry, Charles Walter. Viniana. London: Constable & 
Co., 1929. With an Introduction by H. Warner Allen 
and eight illustrations in Collotype. Special hand
numbered edition limited to 100 copies, signed by 
Berry; with a colored frontis of "A Wine Auction." 140 
pp (top edges gilt). 9x6. Marbled boards, with vellum 
spine lettered in gilt. This is a companion book to the 
special printing of Simon's Art of Good Living. 


Grahan, Brian Dockweiler, comp. The Wine and Food 
Society of Southern Cal.ifomia, A History. Volume II. 
Los Angeles: Wine & Food Society, 1975. 125 copies. 
9x6. A sequel to the 1957 history compiled by Marcus 
Grahan, and presented in identical format. 


Grahan, Marcus Esketh. Cal.ifomia and Its Place 
among Wine Nations: A Talk Given before the Los 
Angeles Westerners August 20, 1948. Los Angeles: 
Homer E. Boelter, 1949. 150 copies printed as a 
Keepsake for his friends. 10 pp. 10x8. Presented in 
wrappers, with a folding map of the California Wine 
Country inside back cover . 


Fachir~ Antonio P ., editor. Bacchus Joins Lucullus. A 
Brochure Aimed at Supplying a Few Hints regarding 
the Art of Eating and Drinking, a Promise about to be 
Fulfilled thanks to Repeal. of the 18th Amendment. 
London: McCorquodale, 1934. Limited to 100 copies. 
61 pp. 9x7. Gilt-lettered wine-colored cloth. 


Fairchild, Lee. The Tippler's Vow. New York: Croscup 
& Sterling, 1901. 750 copies, Holland paper edition. 
12~9t Bound in grey paper covered boards. A lengthy 
poem illustrated with 26 original drypoint etchings by 
Jean Paleologue. There seem to be several editions of 
this book, some very limited and issued with colored 
plates in different states -- thus transforming it into 
an "art book" commanding a very high price. 


Gay, John. Wine. A Poem by John Gay. A Type 
Facsimile Reprint of Gay's First Work. With an 
Introductory Note by Iolo A Williams. London: Dulau 
& Company, 1926. 500 copies. [ 4], 16 pp. rnixst 
Maroon paper covered boards with a printed label on 
the front cover. There is also a 1988 reprint by The 
Hayloft Press: Wine by John Gay. Introduction by 
Marcus Walsh. Engravings by John Lawrence. 225 
hand-numbered copies. 24 pp. 8x5. Gay's poem is 
noted to be the first full-length poem in English 
devoted to wine; the original 1708 imprint is one of 
the rarest of 18th century poetical pamphlets. 


Good Wine. A Song from a Fi{teenth-<:entwy 
Manuscript in the Bodleian Library. Shaftesbury: 
Privately printed by James E. Masters and Beatrice 
M. Masters for their Friends, 1928. 90 copies printed 
at The High House Press, Shaftesbury, Christmas 
Eve, 1928, hand-numbered. 6 pp. 7~5. In patterned 







paper wraps, with a printed title label on front cover . 
This beauty was selected as one of the fifty ''Books of 
the Year" exhibited at the First Edition Club in 
London and also in America. 


Gould, Francis L. Charles Krug Winery, 1861-1961. 
St.Helena, CA: C. Mondavi and Sons, 1961. Printed by 
Herdell & Beard, with woodcut decorations by 
Mallette Dean. 16 pp. 10x7. In Mallette Dean
decorated card wraps. 


Healy, Maurice. A Bibrdography of Memorabilia, 
Trivia, Jocosa, Jocoseria and Other Odd Notes upon 
Wine and Its Lore. Collected & Distributed by 
Maurice Healy "Prattler" to Supplement His Paper on 
"Irish Wine" Read on Tuesday May 24th 1927 to Ye 
Sette of Odd Volumes. London & Maidstone: A P & S 
Ltd. Printed for Private Circulation Only. 137 hand
numbered copies. 10 pp. 6x4t 


Hoggson, Noble Foster. The Squire's Recipes. In 
Which are Described the Methods by which Thomas 
Hoggson, Esquire, Compounded the Twelve Most 
Famous Toddies that Distinguished his Hospitality. 
Sudbury, England: Roger Buck, 1784. (Gabler, p.267-
268) 6x4. This clever spoof was devised and printed 
"during a recent Christmas season" [ca1911] by 
Kendall Banning and his friend Noble Foster Hoggson. 
Of the 150 copies printed, half gave the Squire's name 
as Banning on the title-page, the other half as 
Hoggson. Julian Street relates the story of this little 
book in his Table Topics (New York: Knopf, 1959), 
pp.89-91. (See also Banning and Merrill.) 


THE SQUIRE'S 


RECIPES 
In Which arc Delcribed the Methods by 
Which CAL VIN BANNING, Ef9uin , 
Compounded the Twelve moll: Famous 
Toddies that Difi'inguifhed h is Hofpital ity . 


HORACE ; 
Spu tl4nare nt!VOS larrus amara9ue , Curar 


um tlu,r, ejficax . 


SUDBURY 
Printed by ROGER BUCK and 


fold at his !hop in Cornhill 


1784 


---------- The Squire's Home Made Wines. As 
Described and Set Forth in a Diary kept by Thomas 
Hoggson 1765. [Fairfield Manor, Redding Ridge, CT]: 
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Compiled by Noble Foster Hoggson, 1919. 48 pp . 6x4. 
Tipped-in: Reproduction of a Painting of [?]Fairfield 
Manor . Light-brown paper-covered boards with ivory 
spine; printed paper label on front cover. In the 
introduction, Noble F. Hoggson writes: "remembering 
The Squire's Recipes .. .! was not at all surprised to 
find among his daily notes a score of recipes for home
made wines." " ... I am having printed fragments of his 
personal diary together with some of his favorite 
recipes." [Gabler does not list this printing]. 


Jack & Charlie's ·Twenty-One" Wine Li.st. New York: 
The 21 Club, 1954. Limited to 1000 numbered copies. 
72 pp. 13x9t The colophon states the printing done by 
B.R. Doerfler Co. on Linweave all-rag Brentwood 
Vellum paper; printed in red/black throughout. 
Burgundy cloth decorated with the 21 Club's gates in 
gilt; gilt lettering; t.e.g. [This book is almost "too slick" 
to be included in our checklist, but it squeezed in 
through the gates.] 


Merrill, Charles Edmund. The Squire's Home-Made 
Wines as described and set-forth in the Journal of 
Thomas Hoggson, GenL, 1765. Decypher'd & 
Transcrib'd by Noble Foster Hoggson, Bachelor of 
Philosophy. Newly reperus'd, augmented, and enlarg'd 
& done into a booke by Charles Edmund Merrill, Jun. 
New York, 1924. 1524 hand-numbered copies set and 
printed at the shop of the Pynson Printers. 37 pp. 
6ix5. Blind-tooled parchment-like covered boards; 
housed in a marbled-paper-covered slipcase . (See also 
Banning and Hoggson .) 


Noolas, Rab, editor. Merry-Go-Down. A Gallery of 
Gorgeous Drunkards through the Ages. London : 
Mandrake Press, 1929. 600 numbered copies. 231 pp . 
1Ux8. Bound in tan cloth, with dust wrapper; there is 
also a leather-bound edition, but have no details . 


Ottley, Allan R. Vines, Rails and Comet Tails -
Mother Lode · Byways of California History. 
Sacramento: Sacramento Book Collector 's Club, 1977. 
300 copies printed as a Club Keepsake at the 
Feathered Serpent Press, San Anselmo. 23 pp . 9%x6. 
Stiff brown-mustard colored wraps, decorated and 
lettered. The first part of this book describes the 
Vineyard House and Coloma Vineyard Winery in 
California's "Gold Country." 


Saintsbury, George. Notes on a Cellar-Book . London: 
Macmillan & Co., 1921. Limited, DeLuxe Edition of 
500 copies, signed by the author, printed by Robert 
Maclehose & Co. at the University Press, Glasgow. 
227 pp . 9x7. Lovely binding of vellum boards and gilt
lettered red cloth spine; Saintsbury's signature 
reproduced in gilt on front cover; with a paper d/w. 
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[Note : Although "special, limited editions" of the 
regular editions of various titles were issued (Ian 
Campbell 's Wayward Tendrils of the Vine, e.g.), this , 
in itself -- in this compiler 's opinion -- does not merit 
the book a "Fine Press" rating.] 


Simon, Andre L. The Art of Good living . London: 
Constable & Co., 1929. Special hand-numbered edition 
of 300 copies, signed by Simon; with a colored frontis
piece after Daumier. 200 pp.(top edges gilt). 9x6. In a 
lovely binding of marbled boards with vellum spine 
lettered in gilt. This is a companion volume to the 
special edition of Berry's Viniana . 


····--·-·-------- .:_~= .... ...,,..,..,I · 


THE 


SAINTSBU R y I 
CLUB -


I A SCRAP BOOK 


By 


' The Cdlucr ' 


LONDON 


Priuauly Primed 


for TH£ SAINTSIIURY CLUB 


1943 


----------. The Saintsbury Club: A &rap Book. By "The 
Cellarer' . London, Privately Printed for the Saints
bury Club , 1943. 200 copies printed at the Curwen 
Press. 83 pp. 8~x5t Stiff printed wraps. 


Thevenin, Roland. little Vine-Dresser Memento. The 
Cycle of the Vineyard and the Wine. Translated by 
Edith Strick. Beaune: Jean Dupin, 1980. Illustrations 
by Henri N euzeret. 30 pp. 8x5t Edition total not 
stated, but copies are numbered. 


Wine and Food Society, San Francisco. The Vintage 
Tour, 1952. Santa Clara and livermore Valleys. San 
Francisco: Wine & Food Society, 1952. Produced by 
L 'Esperance, Silverton & Beran, San Francisco. 23 pp. 
10x6t Heavy-stock wraps, sewn, with printed paper
label on front cover; tipped-in map at rear . Includes 
the essay "Wine History of the Santa Clara and 
Livermore Valleys, " plus vineyards visited, wines 
tasted , and meals enjoyed . ~ 


BOOKS & 
BOTTLES 
by 
Fred McMillin 


THE ICONOCLAST OF THE VINE 


• "The common belief that the four basic tastes 
... sugar, salt, sour and bitter ... are conveniently 
grouped in [different areas of] the oral cavity ... is 
untrue!" 
• "There is no such thing as a typical Chardonnay ." 


Dr. Alan Young does not mince myths. He 
demolishes them with an imposing array of data. The 
first quote is from his Malling Sense of Wine, A Study 
in Sensory Perception [Greenhouse, 1986]. His 
extensive, documented tasting research allows him to 
say with confidence, "Understanding how our senses 
perceive the various signals sent by the wine will help 
us enjoy [it]. . . but rest assured that every person 
alive perceives these same signals in a different 
manner." 


The second quote is from his book that applies 
this knowledge of the senses to the grape with a 
thousand flavors: Chardonnay, Your International 
Guide [Internatl Wine Academy, 1991, rev.]. Young 
says, "I believe that Chardonnay makes the most 
complex varietal wines of all, ranging across the total 
flavour spectrum." Part of the supporting data is a set 
of graphs showing how taste descriptors for warm
climate Chardonnays (banana, canned pineapple, etc.) 
differ radically from those of cool-climate Chardonnays 
(lemon, gunflint, etc .). 


I wanted to learn how Dr. Young applies this 
magnificent sensory knowledge when buying wines, so 
I asked him for a list of some of the California wines 
he enjoys. He related that it is often not necessary to 
exceed $8 to obtain good bottles, and gave these 
examples: Gewiirztraminer: Husch, Fetzer; Zinfandel: 
Round Hill; Pinot N oir: Martini, Rochioli (may exceed 
$8); Chardonnay: Floreal, Forest Lake; Sauvignon 
Blanc: Mirassou. 


These two books by Young are fine, 
comprehensive guides made even more useful by each 
having a carefully prepared index. Robert Mondavi 's 
tribute to the "Senses " volume applies to the 
"Chardonnay " work as well: "For the serious wme 
enthusiast [these books are] a must . ~ 







- - - WINE IN AMERICA: 
1WEL VE HISTORIC TEXTS 


by Thomas Pinney 


Part ill 


[We are pleased to continue this four-part scholarly 
series by fellow Tendril Tom Pinney, originally 
published in the American Wine Society Journal, 
Winter 1988 - Fall 1989. Readers will recognize Tom 
as the author of the unparalleled, and indespensible, 
A History of Wine in America: From the Beginnings 
to Prohibition (Berkeley: U.C. Press, 1989).) 


7.JohnJamesDufour, TheAmerican Vine
Dresser's Guide, Being a Treatise on the Cultivati.on 
of the Vine, and the Process of Wine Making; Adapted 
to the 8ml and Climate of the United States, 
Cincinnati, Printed by S.J. Browne, 1826. 


While John Adlum was loudly advertising the 
virtues of Catawba in and around the nation's capital, 
a quiet Swiss was making and selling wine, as he had 
been since early in the century, far beyond the 
Appalachian Mountains and down the Ohio River, at 
Vevay, Switzerland County, Indiana. This was John 
James Dufour (c.1763-1827), who had come to 
America in 1796 determined to supply wine to a 
wineless country . He had visited all the places that he 
could learn of as having vineyards in this country, but 
found little to encourage him. In Pennsylvania, 
however, at Spring Mill, where the Frenchman Pierre 
Legaux had set up his Pennsylvania Wine Society, 
Dufour found an active and hopeful vineyard , financed 
by the subscriptions of prosperous Philadelphians. 
Legaux 's enterprise failed, but Dufour took the idea 
and set up a Kentucky Vineyard Society in 1798, 
whose vineyard lay on the Kentucky River west of 
Lexington. He also took from Legaux a grape called 
the Cape or Constantia, and when all the European 
vines brought out to the Kentucky vineyard had 
languished and died, as they soon did, Dufour found 
that the Cape alone grew vigorously and fruitfully. 
The Kentucky vineyard had only a brief life, and 
Dufour 's little community of family and friends 
migrated to the banks of the Ohio, below Cincinnat~ 
where they called their new home Vevay, after their 
old one in Switzerland. Here, on land granted to them 
by special act of Congress in order to encourage wine 
growing in the United States, they grew the Cape 
grape, with modest success. Over the next fifteen 
years their Cape wine acquired a reputation up and 
down the Ohio River. 


In the year before his death Dufour produced 
his American Vine-Dresser 's Guide, a book that may 
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be called the first written in this country entirely out 
of the author's own experience. Dufour cites a good 
many authorities, and much of his own experience was 
acquired in Europe, to which he returned more than 
once after he first came to America. But he 
understood clearly, and had proven by his own labor , 
that the new world required a new approach if wine 
growing were to succeed. He did not have many books 
by him in his remote Indiana settlement, he wrote in 
the preface to the Guide: 


. . .and even, if I had them, among 
the many I have read on the culture 
of the vine, but few could be quoted, 
for none had the least idea of what a 
new country is. 


His long experience as a grower, and his 
extensive travels through the country in search of 
information about native vines and viticulture, gave 
him a unique authority. He gives instructions, based 
on trial, for the choice of varieties and of soils, and the 
spacing, cultivation, pruning and training of vines -
always, though, with a modest disclaimer: ''We have 
but a limited experience." He describes his new design 
of a wine press, and he gives us a glimpse of 
conditions in those frontier days: people stole grapes 
from his vines in such quantities, he writes, that "we 
are obliged to watch, with arms, in the night to save 
our vineyards from depredation." 
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Curiously enough, Dufour, who seems in most 
things to have attended to facts rather than theories, 
never admitted that the Cape grape, the only grape 
with which he had any success, was a native rather 
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than a European. Legaux, from whom he obtained the 
grape, said that he had imported it from South Africa, 
that it was a vinifera, and that it was the Cape or 
Constantia vine from which South Africa's most 
famous wines were produced. Whether Legaux 
maintained this in good faith or not, no one can now 
say . But Dufour believed it and held that belief to the 
last, long after serious doubts had been raised. 
Legaux's Cape grape does in fact resemble the 
European vine in being "perfect" flowered (i.e., having 
both male and female flower parts and being thus self
fertile) unlike the native vines, which are imperfect. 
But botanists now say that it is a native hybrid, the 
chance result of a cross between some European grape 
and American labrusca, the latter greatly dominating 
in the genetic mix. 


The Cape ( or Alexander as it is also known) is 
now a historical relic, long since replaced by newer 
varieties in Eastern viticulture. Dufour's vineyards 
have joined it in obscurity; increasingly virulent vine 
diseases made the trade uneconomic not long after 
Dufour's death, and winemaking at Vevay was over by 
1835 . Dufour 's example, though, was both original and 
powerful. Coming from the European tradition , he 
saw , and taught others to see, that something 
different was needed , and he helped to find what that 
was . 


8. William Robert Prince, aided by 
William Prince, A Treatise on the Vine; Embracing 
its history from the Earliest Ages tu the Present Day, 
with Descriptions of Above Two Hundred Foreign, 
and Eighty American Varieties; Together with a 
Complete Dissertati.on on the Establishment, Culture, 
and Management of Vineyards, New York, T. & J. 
Swords et al, 1830. 


Prince 's Treatise , as the title indicates , aims 
at the encyclopedic . Prince (1795-1869) was a Long 
Island nurseryman , the heir to the best-known and 
one of the earliest of all American nurseries , the 
Linnaean Botanic Garden at Flushing, New York, 
where his father and grandfather before him had 
made reputations not just as successful businessmen 
but as serious botanists . For a generation before the 
younger Prince published his Treatise, the Linnaean 
Garden had been importing and propagating vines as 
a major specialty. The Princes, father and son, carried 
on a correspondence with grape growers throughout 
the country, and the prominence of their nursery put 
them in a position to collect information that no one 
else could possibly have known about at that time. By 
1830 the younger Prince had accumulated a 
considerable stock of knowledge about native varieties, 
both from his own observation and from his 
correspondents. In his Treatise he is thus able to 


describe some eighty varieties of native grapes, and 
though many identifications were uncertain and many 
claims for fruit quality based on quite limited 
experience, this listing is unchallenged among early 
works on the vine in the United States -- our "first 
good book on grapes," as U.P . Hedrick, the 
distinguished American scholar, calls it . 
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We remember the book for its original 
contributions to our knowledge of native varieties, but 
Prince had far more in mind than that. He wanted, 
like all of the early writers, to usher in the era of an 
American wine industry: the country had to have one 
if it ever expected "to taste wines equal to the more 
luscious ones of France , as those claiming that 
character are not susceptible of transportation by sea 
without being adulterated." Moreover, the cultivation 
of the vine is a pursuit "both ennobling and inspiring, 
and is calculated to elicit the best propensities of the 
human heart. " Prince therefore undertook to lay out 
a complete system of instruction. The book includes a 
survey of the history of wine culture since Noah; it 
treats, largely from a European point of view, the 
questions of soil, climate, choice of varieties, 
propagation, pruning , training, fertilization, and 
disease. And, in illustration of how hard it was to 
throw off the charm of European varieties, Prince 
devotes many pages to the description of the 
European grapes cultivated and for sale at the 
Linnaean Garden. He particularly recommends 
Alicante, saying that it will produce in America a 
better Port than Portugal can make. He also favored 
the German varieties, and backed his faith by 







importing 30,000 cuttings of them. 
Prince imagined that European grapes could 


be grown anywhere in the United States; the only 
reason for failure in his opinion was simply "erroneous 
management." It is not surprising, then, that he 
spends little time on the diseases of the vine, despite 
his experience as a commercial nurseryman. He does 
not mention phylloxera or black rot, though there is 
evidence that the latter afilicted grapes throughout 
the East. He does discuss mildew, and , interestingly, 
prescribes powdered sulphur as a remedy -- still the 
standard treatment, though not generally adopted 
until after Prince 's day. 


The unsettled and unscientific classification of 
native varieties that Prince was trying to straighten 
out appears in some of the names of the varieties he 
lists -- "Tennessee Island Grape," "Bauchman's Red 
Fox," "Pell's Illinois," "Jordan's Large Blue," and 
"Garber's Albino," to name a few . (Hedrick concludes 
that the Tennessee Island Grape was probably the 
Scuppernong . The others elude identification.) Prince 
was particularly annoyed by native grapes 
masquerading under European names, as York 
Madeira, or Tokay, or the Schuylkill Muscadel. "I 
propose," he wrote of these, "that the foreign titles be 
dropped in every case and appropriate ones 
substituted. " 


Prince was optimistic about the prospects of 
wine growing for the United States. Great progress 
was being made , not least because "a degree of 
perseveran ce and enthusiasm seems to pervade all the 
votaries of this delightful pursuit. " In the generation 
after Prince 's Treatise appeared this optimism was 
confirmed: improved native hybrids were developed 
and successful commercial winemaking was at last 
established, beginning in Ohio and spreading to New 
York, Georgia and Missouri. The decade of the 1850s 
saw a "grape boom," and, despite the Civil War , 
commercial depression and Prohibitionist activity, wine 
growing continued to expand through the rest of the 
nineteenth century. 


9. Robert Buchanan, A Treati.se on Grape 
Culture in Vineyards, in the Vicinity of Cincinnati., by 
a Member of the Cincinnati. Horticultural Society, 
Cincinnati, Printed by Wright, Ferris and Co., 
1850. 


This unpre tentious and sensible work is a 
memorial to America 's first real center of wine 
production, which flourished from the decade of the 
1830s to about the time of the Civil War. The 
vineyards and wineries of Cincinnati and region were 
directly descend ed from Dufour's Swiss colony at 
Vevay, which showed that viticulture could succeed , 
and from Adlum's vineyard at Georgetown , from 
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which came the Catawba grape that was to make Ohio 
wine famous. Buchanan (d. c 1872), a Cincinnati 
merchant, was one of a group of business and 
professional men who together formed the Cincinnati 
Horticultural Society and who took a special interest 
in developing the culture of the grape along the hills 
of the Ohio River. Buchanan had had a vineyard since 
1843, but far and away the most important member of 
the Cincinnati grape growing circle was the lawyer and 
real estate millionaire, Nicholas Longworth. A 
passionate horticulturist, Longworth had been 
experimenting with grapes almost from the moment 
he arrived in Cincinnati in 1804. After the usual 
failures with European vines, he obtained cuttings of 
Catawba from Major Adlum about 1825, and within a 
dew years was successfully producing a dry Catawba 
table wine that, for the next twenty years, was to 
identify Cincinnati as the "Rhineland of America." 
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Longworth's example was soon widely imitated 


in Cincinnati and the surrounding region; vineyards of 
Catawba spread through Hamilton County, then 
across the river into Kentucky and down the river into 
Indiana. Wine companies were formed, wine cellars 
built, and by 1850, the year in which Buchanan 's 
treatise appeared , there were nearly 900 acres in the 
region producing 120,000 gallons of wine. The large 
German immigration into Cincinnati supplied an ideal 
basis for the industry: German tenants did the hard 
work of growing the vines, and German city dwellers 
drank the wine in Cincinnati's wine gardens . The 
success of Catawba wine, eagerly welcomed by a 
country that had for so long been looking for a wine it 
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could call its own, was given a new boost after 1842, 
when Longworth produced a sparkling version. Before 
many years, sparkling Catawba was available 
throughout eastern America, had been wuformly 
praised by a patriotic press, and had even been 
shipped to Europe. 


Longworth never wrote a connected or 
extensive account of his work, though he published a 
few pamphlets and was a busy writer of letters to the 
press on all the topics of vine growing and 
winemaking. Other information about the work of the 
Cincinnati growers was contained in the reports of the 
Cincinnati Horticultural Society. One grower, the 
German C.A Schumann, had published a pamphlet on 
"The Culture of the Grape" as early as 1845. It was 
Buchanan's task to collect and arrange in practical 
form the scattered information recording the 
experience of the Cincinnati grape growers over the 
preceding twenty years. This he did in his Treatise on 
Grape Culture, and so successfully that after its 
modest first appearance in an edition of 1,000 copies, 
it went through seven further editions in the next ten 
years. 


The book is essentially a compilation: 
Buchanan includes extracts from the many letters that 
Longworth was continually sending to the press; he 
makes extensive use of the reports of his fellow 
Horticultural Society members; and he quotes from 
the newspaper and agricultural press in general 
wherever he finds something to his purpose. But 
threading through and unifying this compilation is 
Buchanan 's own information and commentary, based 
on his experience as a grape grower and extended by 
the experience of the Cincinnati wine-growing 
community. He is, unlike any of his predecessors in 
the United States, in a position to speak from 
practical experience. His Treatise is in effect, a report 
on the practices of an established industry such as had 
not existed before. When Buchanan covers the 
standard topics -- the selection of sites, preparation of 
the ground, methods of planting, and so on -- he gives 
very distinct and detailed instructions, derived from 
the procedures of the Cincinnati growers. His 
instructions for winemaking reflect the methods 
insisted upon by Longworth: fermentation at low 
temperature without added sugar, quick racking, 
minimum exposure to air, and absolute cleanliness in 
everything. Buchanan is also able to give the novice 
specific information about the costs of establishing a 
vineyard and about the probable returns to expect. 


Another topic on which Buchanan has more to 
say than any of his predecessors is the matter of 
disease, unluckily for the Cincinnati winegrowers. The 
great plague of the region was black rot, a fungus 
disease that, by shrivelling and hardening the berries, 
makes them useless, for wine or for any other 


purpose. The disease is endemic in the eastern United 
States, but not until an extensive vineyard area had 
been planted and maintained for some time did its 
regular ravages become apparent. Buchanan can only 
note the fact of this "great evil," and set down, without 
conviction, some of the desperate remedies that had 
been suggested for it. None of them was at all 
effective (the answer is a copper sulfate compound 
called Bordeaux Mixture, not brought into use until 
the 1880s). Throughout the decade of the 1850s the 
vines were seriously afflicted by the disease. The 
planting of vineyards began to slow, and then stopped, 
and the wine industry around Cincinnati was 
effectively dead not many years after the Civil War, 
victim of a disease against which the best 
horticulturists were helpless. Buchanan was more 
right than he would have wished when he wrote in the 
preface to his Treatise that "after all that has been 
done, and written, grape culture and winemaking in 
this country, is as yet but imperfectly understood." 
The fate of the Cincinnati vineyards, after their early 
prosperity, was a sad confirmation of the statement.• 
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[Frontis : Prince's "freatise on the Vine"] 


Wine improves with age -- I like it more the older I get. 


A11011ymous. 


l11e only friends who are free from care are the goblet of 
wine amd a book of odes. Hafiz. 







IN THE WINE LIBRARY 
by Bob Foster 


Puligny-Montrachet: Journal of a Village in 
Burgundy, Simon Loftus, Alfred Knopf, New York, 
1992, hardback, 308 pp. $24. With the success of 
Peter Mayle's A Year in Provence, I suppose it was 
inevitable that wine journalists would follow with 
similar books giving a picture of ·life in wine villages 
around the world. The first comes from Simon Loftus, 
longtime British wine merchant and wine writer. He 
has written a very detailed look into one of the most 
famous white wine producing villages in Burgundy. 


Loftus begins with a history of the village 
emphasizing how geography and national events 
played major roles in the development of Puligny
Montrachet. From these earliest beginnings he traces 
the long and still strong enmity between Puligny and 
its neighbor Chassagne Montrachet. Loftus then 
moves into detailed descriptions of the land and the 
people who work the land. He describes everyone 
from the sharecroppers working small pieces of land 
to the owners oflarge, world renown domaines. These 
portraits are interwoven into the main themes such as 
the vineyards, the growers and the major celebrations. 
Along the way Loftus carefully examines the 
continued shrinking of the village, its loss of caf es, 
restaurants, and bars. By lengthy interviews he 
presents a myriad of views, often dependant on the 
subject's socio-economic level, of life in the village. For 
example, on the one hand, the success of some of the 
major domaines has made the town famous worldwide. 
But that success has caused many of the major 
growers to buy up vacant homes to be used once a 
year to house the travelling crews that harvest the 
grapes. The rest of the year the buildings stand 
empty, thereby reducing the population in the town 
and undercutting the structure of daily life. With the 
shrinking population base, the town no longer has a 
butcher or a cafe, enterprises that often serve as the 
center point of life in a small village. Small segments 
of the book focus on both people and events such as 
the local school, the hotel, the local sculptor and even 
the bookbinder. 


It is somewhat amazing just how much the 
French opened up to Loftus. He carefully chronicles 
the social and political reasons for the downfall of the 
town's Gaulist mayor and his replacement by a 
socialist. While Simon does not hesitate to describe 
the slightly less than admirable goings-on in some 
aspects of village life, he curiously backs away, in a 
single sentence, from anti-semitism that exists in the 
village. 


But the heart of the book contains the 
sections covering all of the producers from the 
smallest to the world renown Leflaive family. Loftus 
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presents a detailed, insightful description of each of 
the producers, his facility, his philosophy of life in 
general and wine in particular. For each of the 
producers Loftus gives detailed tasting notes woven 
into the text of the book. The extent to which the 
wines seem to reflect the personalities of their 
producers will enchant even red wine lovers. 


Loftus spent an entire harvest following the 
pickers working for Olivier Leflaive from vineyard to 
vineyard. The descriptions of the hard work, the 
communal meals and the evenings' goings-on, make for 
fascinating reading. It reaffirms again and again just 
how much effort goes into making fine wine. 


The book is graced by many black and 
photographs and a fine index making it useful as a 
reference tool. Moreover, in an appendix to the book 
there is a very detailed description and analysis of 
each of the Grand Crus and other appellations within 
the town. The overall result is a fascinating glimpse 
into the idiosyncratic life of a small French wine 
growing town. Highly recommended. 


A Cultured Life: A Year in a California Vineyard, Joy 
Sterling, Villard Books (Random House), New York, 
1993, hardback, 238 pp, $22. I don't get it. For years 
the wineries of Sonoma County have carefully 
developed an image of their county as a dedicated 
wine making area populated by down to earth 
producers who don't put on a lot of sophisticated airs. 
Joy sterling, wife of the owner of Iron Horse, has 
written a book that seems determined to try to 
demolish this image and instead create an aura of a 
wealthy upper crust life. The problem is it comes 
across as pretentious and self indulgent. It reads too 
much like a section from the society pages. 


To be fair, it is amazing just how many roles 
the owners of an upscale society-conscious winery 
must play: farmer, salesperson, ambassador, public 
relations director, party giver, party goer and even 
accountant. Sterling has written a lively book 
chronicling the multiple roles a winery owner has to 
fill to produce high quality wine and to sell it as a 
prestige product throughout the world. It's just that 
at times the tone is a bit too much for the average 
reader. 


Sterling has assembled this book in a diary 
format. The reader follows not only the grapes and 
wine through a year, but also follows the winemaker 
and many of the staff. Interwoven into this linear 
account are tales of all of the tasks that must be 
accomplished to keep the wine high in the public eye. 
Of particular interest are the continual efforts to coax, 
nudge and prod wholesalers around the country to 
properly promote the wine and thus to allow it to gain 
national notoriety. While at many points in the book, 
the Sterling's international almost jet-set lifestyle has 
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a "Lifestyles of the Rich and Famous" feel (like doesn't 
everybody fly to a different city every year to 
celebrate their birthday accompanied by the family 
chef?), much of the book centers on day to day 
farming concerns such as phylloxera, bank financing 
and lack of stu1Shine. These portions of the book are 
informative. 


While this book is a fascinating and often 
humorous look into the life of a wealthy winery 
owner's life, it could have been so much more useful 
as a real reference tool (especially given the wealth of 
tasting notes scattered throughout the book) had 
there been an index. The lack of an index strips the 
book of much of its value as a reference tool and 
condemns the reader to lengthy searches for 
particular notes on wines. My understanding is that 
such decisions are normally made by the publisher 
rather than the author, so major brickbats to some 
short sighted editor at Villard for this bonehead of a 
decision. 


Even with these major flaws, the book often 
has a warm and upbeat style showing the hard work 
and the tireless time, energy and effort that go into 
running a high visibility, prestige oriented property (if 
one can filter out the heavy doses of upper crust 
elitism that keep creeping into the narrative.) 
Recommended with reservations. 
[With thanks to the California Grapevine for permis
sion to reprint Bob's "In the Wine Library " reviews.] 


"Where there is no property, " wrote John 
Locke, the famous political theorist whose work 
influenced Jefferson and other framers of American 
government, "there can be no loss." 


Perhaps Locke in that instance was thinking 
of rich grape-laden vineyards around Montpellier, 
France, where he once retired for fourteen months to 
restore his health. There he studied, among other 
things, winemaking practices of southern France . The 
corollary of his statement is, of course, that with 
property , a bountiful gain may result. That was 
certainly the case during his stay, as he observed and 
catalogued no less than forty-one grape varieties 
grown in the area. His notes are preserved for us in 
Observations Upon the Growth and Culture of Vines 
and Olives: the Production of Silk: the Preservation 
of Fruits . 


John Locke, author of numerous philosophical, 
political and educational essays, was born in 1632 in 
Somersetshire. From 1652 to 1660 he studied science, 
philosophy and medicine at Christ Church College, 


Oxford University, and stayed on to practice medicine 
and lecture on Greek, rhetoric and philosophy. In 1666 
the powerful English statesman, Anthony Ashley 
Cooper (who became the 1st Earl of Shaftesbury in 
1672), engaged Locke to be his personal physician, 
secretary and confidential advisor. Under Shaftes
bury's patronage, Locke began his masterpiece, An 
Essay Concerning Human Understanding, immersed 
himself in politics, and pursued scientific interests. 
Also, under Shaftesbury's direction, Locke wrote the 
plan of government and constitution for the Province 
of Carolina in America. 


Because of ill health, John Locke retired to 
the south of France and lived for fourteen months in 
Montpellier (December 1675 to Spring 1677). He was 
a diligent observer of everything of interest - customs, 
occupations, and buildings; the scientist-side of Locke 
led him to study the local French trade and products. 


In 1679, at Shaftesbury's instigation, Locke 
wrote a small treatise based on his gathered facts . In 
it he names and briefly catalogues forty-one grape 
varieties grown for wine or table, and describes the 
local vineyard and wine-making practices around 
Montpellier. He provides similar descriptions for 
thirteen varieties of olives, olive oil production, silk 
manufacture and fruit drying. 


The manuscript remained in the possession of 
the Shaftesbury family, unpublished, for almost 90 
years. Then, in 1766, the "Present Earl of 
Shaftesbury," who was Trustee of the Colony of 
Georgia and a property owner in Carolina, must have 
realized that the work could be valuable in the new 
Colonies. It was then published in London with an 
added 15-page introduction, "Editor to the Reader," in 
which editor Gregory Sharpe explained: "Should it 
gain a passage to America, it will be of far more 
extensive use both to that country and to Britain." 
Sharpe devoted most of his comments to America, 
addressing the new colonies of Georgia and Carolina in 
particular. Britain encouraged the colonies to grow and 
produce vines, olives, silk and fruits "which cannot 
advantageously be raised in England," and thus 
England and America would not be "rivals in trade. " 


A fascinating bit of trivia in the book is 
Locke 's reference to "Mr. Pontac's [vineyard] near 
Bordeaux ... the wine de Pontac, so much esteemed 
in England." This would be a reference to the 
present-day 1st Growth, Chateau Haut-Brion, and 
similar to the famous entry of 10 April 1663 in Pepys' 
diary: he "drank a sort of French wine called Ho 
Bryen that hath a good and most particular taste that 
I never met with." 


Observations Upon the Growth and Culture of 
Vines and Olives [London: Printed for W. Sandby by 
Richardson and Clark, 1766] is a small book, only 6"x4" 
and 73 pages; booksellers consider it "rare." -... 
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CORNERS BUMPED AND WORN 
by Ruth Walker 


"When I get a little money, I buy books: and if 
any is left, I buy food and clothes." 


Desiderius Erasmus (1465-1536) 


ooks and their collectors ... well, yes. 
There was the professor I knew who 
had so many books in his house that 
he eventually slept in his car. We 


~~~~iii:l~..ll) admire the San Francisco collector 
who cleverly devised narrow pathways through the 
tottering piles of books in every room of his 
apartment. And, the stories go on. 


These little vignettes are not about the great 
buys, the impressive collection with bibliographical 
notes and carefully kept books, shelved and properly 
looked after. They are about how truly unique people 
relate to their books. 


In this way we might gain a bit of perspective 
concerning our own endeavors. Hopefully, we'll take 
a deep breath as we scan our shelves and remark 
quietly to ourselves some words of joy and solace that 
we are not quite as crazed as we thought. You know: 
that certain conversation that we all have with 
ourselves about how we're not overbuying, frantic for 
space, or depressed about those rare wine titles that 
we keep looking for year after year and never find. 


SOME BIBLIOTYPES 
These definitions and sketches are from Books 


by Gerald Donaldson, published by Oxford Press in 
1981 and now out of print. It is a very entertaining 
potpourri of bookishness. 


- lJibliobib11/i -- those who read too much. 


- lJibliocl,mylodis -- a dangerous whirlpool o[ 


books likely to drown unwary readers. 


- Biblioclast -- one who tears pages from books. 


- lJibliode111011 -· a book-Ciend or demon. 


· Bibliog11os1e -- one knowing in title pages, 


colophons, editions, dates and place printed , 


printers and all the minutia e of books. 


- Bibliograpl,e -- a describer of books and other 


literary arrangements. 


- Bibliolate.r -- a worshipper o[ books. 


- Biblioklept -- one who occasionally steals a 


book. 


- Bibliokl eptoma11iac -- an inveterate book thieL 


- Bibliolestes -- a book-robber or plunderer. 


- Biblioloigos -- a book pest or plague. 


- lJiblioma11e -- an indiscriminate accumulator of 


books. 


- Biblioma11iac -- a book lover gone mad. 


- Bibliopl,age -- one who eats or devours books . 


- Bibliopl,ile -- a lover of books. 


- Bibliophobe -- one who [ears books. 


- Biblioph1/,or -- a book destroyer, ravager or 


waster. 


- Bibliorapl, e -- one who buries books or hides 


them . 
- Bibli01iptos -- one who throws books around. 


- Bibliosoph er -- one who gains wisdom from 


books. 


WHY SOME BOOKS ARE RARE -
BIBLIOCLASTS 


The memory of John Bagford (1675-1716), an 
antiquarian shoemaker, is held in very low esteem by 
bibliophiles. He spent his life collecting materials for 
a history of printing which he never wrote. His 
materials were title-pages which he tore out and 
mounted with others in a book. He collected about 
25,000 title-pages in all. 


His collection in sixty folio volumes is 
deposited in the British Museum. It is said that this 
arch-mutilator regretted that he was unable to 
discover [and destroy] a book printed by Caxton, 
England's first printer. This was only because title
pages were unknown in Caxton's day. 


BEFORE PHOTO-COPYING 
Thomas DeQuincey, best known for his 


Confessions of an Opium Eater, did not take reading 
notes. He just tore out the pages that interested him. 
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The poet Wordsworth used a greasy butter knife to 
cut open the pages of books. And, George Santayana, 
the 20th century philosopher , would take a book 
completely apart before reading it. 


AND AS FOR BIBLIOMANIA 
A bibliomaniac must be carefully distinguished 


from a bibliophile . The latter has not yet freed 
himself from the idea that books are meant to be 
read. The bibliomaniac has other uses for books: he 
carries them about with him as talismans; he passes 
his time in the contemplation of their bindings, 
illustrations, and title-pages -- sometimes even 
prostrating himself before his books in silent 
adoration . 


Bibliomaniacs are not all alike. After all, there 
are uncut copies, illustrated copies, every known 
edition, first editions, miniatures, curious bindings, 
mono-color bindings, etc. and etc. 


ON THE FAR SIDE OF EXTREME 
There was the wealthy English collector who 


long believed that a certain rare book in his collection 
was a unique copy. After learning that there was 
another copy in Paris, he finally managed to purchase 
the second copy for an outrageous 25,000 francs . He 
then tossed the copy into the fireplace of the previous 
owner. "Are you crazy? " cried the Parisian , stooping 
to rescue it. "No," said the bibliomaniac , detaining his 
arm. "I am quite in my right mind. I, too, possess a 
copy of that book. I deemed it to be a unique copy. 
I was mistaken. Now, however, thanks to your 
courtesy , I know it is!" 


WHAT ABOUT BIBLIOPHTHORS? 
Charles Lamb's ideas of book-marking are 


found in his correspondence with the poet Coleridge : 
"A book reads the better which is our own and has 
been so long known to us that we know the 
topography of its blots and dog's-ears, and can trace 
the dirt in it to having read it at tea with buttered 
muffins, or over a pipe, ... ". 


Whenever the poet Edward Young (1683-
1 765) came to a striking passage in his reading he 
folded the leaf; at his death his library was full of 
books that would not close . 


When Montaigne (1553-1592) , the French 
essayist and .one-time mayor of Bordeaux, got to the 
end of a vo1ume which he considered not worth re
reading, it was his custom to jot down in it the time 
he had read it , as well as his considerations of its 
merit . 


The philosopher Voltaire critiqued the books 
he read. A friend of his complained that any works he 
lent him were always disfigured by his margin notes. 


John Selden , one of th e most learned men of 


the 17th century , used his glasses as markers -- and 
evidently left them there. When his important library, 
which he bequeathed to Oxford , was inventoried, 
spectacles were found by the dozens. 


I once had the opportunity to assess a library 
of Henry Miller first editions that had all been 
underlined in a bold manner . The collector was very 
fond of Miller . The library was extensive and included 
several letters from Miller. First edition literature 
points of value revolve around the designations of mint 
and pristine . . . .._ 


** A little library, growing larger every year, is an 
honourable part of a man's history. It is a man 's duty 
to have books . A library is not a luxury, but one of 
the necessities of life. -- Henry Ward Beecher (1813-1887) 


Se1111011s. * * * 


- THE WA YWARD TENDRILS is a not-f or-profit 01ga1zizationfow1ded in 


1990 for Wine Book Co/lee/on . Ye.arly m embenlzip dues are $10 and 


includ e subscript ion to THE WAYWARD TENDRILS NEWSLETTER, 


publislz ed quarterly. Pe1111issio11 to rep1i11t is requested. Please address all 


con-espondm ce to THE JVA Yll'A.RD TENDRILS , P.O. Box 9023, Santa 


Rosa, CA 95405 USA . Editor: Gail Unzelma11. A sst Editor: Bo Simons.--







===== NEWS & 
NOTES 


Vintage thanks to the Tendrils who responded 
with quick payment of their annual dues ($10). We 
squeak by with our dues barely covering our expenses 
(printing and mailing the Newsletter), so all are very 
much needed. Late dues payments accepted ... 


And, the kind words sent along are welcomed 
with opened-arms -- keep them coming! 


John Roberts, England, encourages: "Keep 
up the good work with the Tendrils. The Newsletter 
is very informative. I found the recent Fine Press 
Checklist and the list of bibliographies particularly 
useful." 


Robert Fraker (Savoy Books, Mass.) sends 
"Congratulations on a fine job - the articles are 
interesting, really good bibliographical substance." 


Our Tendril in Denmark, Erik Skovenborg, 
writes "I find many interesting and useful bits of 
information in the Wayward Tendrils and I am happy 
to be a member." He has been keeping very busy 
writing for medical periodicals on wine/alcohol and 
health, but looks forward to giving us an article on 
bookplates, hopefully in the Fall when a "more quiet 
time" arrives. 


INDEXES WANTED!! Researcher historian 
lecturer wine taster Fred McMillin can always use 
any index to any wine book (from Henderson to 
Heintz) that fellow Tendrils might have generated to 
supply these rudely published books with their needed 
indexes. If any of you have put together a wine book 
index, let us know and we will spread the word. 


Earl Way (Vamberry's Books) has managed 
to resurface after "too many family and job 
commitments" and has dusted off the books and put 
together a catalogue of books on wine and 
gastronomy. His Membership Roster could easily be 
still buried somewhere, so if you did not receive a copy 
of his Catalogue No.l, write him at 21 Mountainbrook 
Road, Wilbraham, MA 01095. 


A VIZETELLY TRADE: Member Loyde 
Hartley (Pennsylvania) would like to trade his copy 
of Vizetelly's Facts about Champagne (1879) for a 
copy of Vizetelly's Facts about Port and Madeira 
(1880) or History of Champagne (1882). Contact him 
for further details. 


V almai Hankel, our indefatigable librarian of 
Rare Books/Special Collections at the State Library of 
South Australia, has written another fine piece on the 
wine book collections there. [See her excellent article 
"Oenotypophily" in our March 1992 Newsletter]. 
Published as a supplement to the South Australian 
Year Book for 1994, Omography: Words on Wine in 
the Stab! Librur:y of South Australia (1994) is a lovely, 
26 page booklet, illustrated with color reproductions of 
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many of the library's rare books. Oenography can be 
purchased from the State Library of South Australia, 
GPO Box 419, Adelaide, S.A 5001. Telephone 08-207-
7200, FAX 08-207-7247. Cost is A$5.95, plus surface 
mail A$1.40 and air mail A$2.50. Surface mail A$1.40 
UK; air mail A$3.00 UK. [Note: Your editor also loves 
Indexes, so although not a "necessary" tool for this 
small book, she has made one, and will be happy to 
forward a copy to all who are interested.] 


One of our new members, Canadian Dennis 
Bosa, writes that he is "in the process of compiling a 
list of corkscrew related publications, and when ready, 
I would be pleased to share it with the Tendril 
members. If any member is interested in corkscrew 
collecting, write me and I will send them information 
on the Canadian Corkscrew Collector's Club." 


PULIGNY - MONTRACHET REVISITED 
A Letter to the Editor 


Dear Gail, 
Simon Loftus, author of the Puligny


Montrachet book you covered [Vol.4 No.1, p.17], has 
sent me the enclosed comment on the review, so I'm 
passing it on. Yours, Hugo Dunn-Meynell 


Dear Hugo, 
Thanks for sending me the photocopy of the 


review in the Wayward Tendrils Newsletter. 
I think it worth commenting on one remark in 


that review to the effect ht I back away from 
discussing anti-Semitism in the village. 


The facts are these. I found in fact very little 
evidence of anti-Semitism -- it is a subject which 
simply did not raise its head except on one particular 
occasion when I discovered that there was a mezuzah 
beside a doorway of a house in the village, but it 
happended to be at the same time as one of those 
periodic outbreaks of anti-Semitism again in France 
when some louts had desecrated a grave yard. This 
was all far away from Puligny, but the woman of the 
mezuzah felt afraid and most specifically asked that 
she should not be identified. I felt that I should 
comply with her wishes, more particularly as this was 
the only time during the course of several years of 
visiting Puligny that I had any cause to consider the 
problem. It is of course a national disgrace for France 
that incidents of anti-Semitism take place quite 
regularly and that anit-Semitic views are openly 
expressed by politicians, without legal redress. But I 
do think it is a problem which rarely touches Puligny 
in any way that I could see. 


Yours sincerely, Simon Loftus 
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BOOKS& 
BOTTLES 
by 
Fred McMillin 


"QUE SYRAH, SIRRAH, SIRAH?" 


• "The French ... Petite Syrah [synonym: 
Syrah] has nothing to do with California's Petite Sirah 
which is the little-known Durif of the Midi." -- Jancis 
Robinson, Vines, Grapes and Wines. 


• "The California Petite Sirah ... is not the 
Duriff [sic]." -- Bob Thompson, The Wine Atlas of 
California. 


I am looking forward to the day when some 
ampelographer proudly reveals the complete lineage of 
California's Petite Sirah. To hasten that day, I've 
recorded below the results of a quick literature scan 
which might prove useful But first, let's define the 
grapes involved, since we have both the same name 
applied to different varietals and different names 
applied to the same varietal . 


THE GRAPES 


Grape # 1 - The French Petite Syrah, more 
commonly called simply Syrah, came to the Rhone 
from the Middle East many centuries ago. Produces 
the great Hermitage Rhone red. 


Grape #2 - The French Grosse Syrah; 
synonym, Mondeuse. Produces high-yield inferior 
wme. 


Grape #3 - California Syrah. Same as #1. 
Grape #4 - Early California Petite Sirah (also 


spelled Petit, and Sirrah). Arrived in California 1880 
to 1910. 


Grape #5 - Current California Petite Sirah. 
Grape #6 - The Durif, also spelled Duriff, 


promulgated in the Rhone Valley starting about 1880 
by botanist Dr. Francois Durif. Produces an inferior 
wine, and is disappearing in France. 


THE BOOKS 


Andre Simon in Bottlescrew Days (London, 
1926) tells us the Hermitage reds of Grape # 1 were 
"greatly prized by English connoisseurs" in the 18th 
century and lists imports by the first Earl of Bristol in 


1710. That reputation attracted Thomas Jefferson to 
the Hermitage hill in March 1787, where he noted 
that the last hermit died in 1751. 


Moving on to the early 1800s, we hear of 
Grape #2. Dr. Alexander Henderson in his 1824 
History of Ancient and Modem Wines says the red 
wine grapes in the Hermitage hill are . made from the 
"great and small siras," i.e. Grapes #1 and #2. In 
1851 Cyrus Redding (History and Description of 
Modem Wines) tells us "red Hermitage is produced 
from the two varieties of the scyras [sic] plant. " In 
1872 Drs. Thudichum and Dupre say "the wines grown 
in the [Hermitage] district are the 'grosse Sirrah' 
and 'petite Sirrah' ... the grosse Sirrah produces a 
common wine and therefore gradually is driven out of 
the [hill] vineyards and grown in the plain." There 
follows a detailed description of the appearance of the 
petite Sirrah (Treatise on the Origin, Nature, and 
Varieties of Wine, p.410) . So, Grape #2 is losing favor 
in the Rhone Valley. 


From 1872 we move to 1880. Dr. Durif is 
introducing the Durif around the Rhone - Grape #6. 
Seven years later, Prof . George Husmann in the Napa 
Valley writes "The Petit Sirrah [sic], although of 
recent introduction, seems to succeed very well here, 
and fine wines have been made from it [Grape #4] . 
The Mondeuse, Gros Sirah [sic] is closely related to . 
the foregoing, almost identical in growth and leaf, 
but ... is sai(j to make a somewhat coarser wine." On 
page 156 Husmann describes the Petit Sirrah/Sirah in 
detail ( Grape Culture and Wine Making in California, 
1888). 


Observation: Prof. Husmann in 1887 indicates 
the early California Petite Sirah (Grape #4) had been 
in the State long enough to establish that it grew well 
in the Napa Valley, and produced fine wines. This 
implies the early California Petite Sirah had been in 
the Napa Valley at least 10 years, and so arrived 
before the Durif was available in the Rhone, meaning 
Grape #4 and #6 were different varietals. 


In the 1880s Charles Krug also wrote that 
Napa Valley growers were "grafting Petit Sirah, 
Mondeuse, etc .... to improve the character of their 
clarets. " (Grapes #4 and #2) (Hugh Johnson, 
Vintage: The Story of Wine, p.369). About the same 
time, in Sonoma County, the first Hermitage cuttings 
in Sonoma County were introduced by Capt. J.H. 
Drummond, who called them Petite Sirrah. In this 
case, Grape #4 was Grape #1. (F.E. Wait, Wines & 
Vines of California, 1889 • with photo of Petite Sirrah 
by Drummond). 


On to 1896 -- Prof~or Husmann now refers 
to the "Petit Syrah" or Serine varietal and to the Gros 
Syrah or Mondeuse. Sirah has changed to Syrah. 
(American Grape Growing and Wine Making). The 
implication is that the California Petit Syrah is Grape 







#1, the French Syrah. So, in 1941 Schoonmaker and 
Marvel in American Wines upset the apple-cart by 
saying, "One does not have to be an ampelographer to 
know that California Petit Sirah [Grape #5) is not the 
[French] Petit Sirah. Many believe it to be Duriff 
[sic]." 


Over 40 years passed, and Alexis Bespaloff 
summarized the 1988 situation as follows: "The 
California Petite Sirah [Grape #5) was presumed to 
be the Syrah of France [Grape #1), but which has 
now been identified as the Durif." Alas, it's not that 
simple. We'll give Bob Thompson the final say: "The 
[California] Petite Sirah was long thought to be the 
Duriff. Genetic tests have proved that it is not, 
without proving what it is." 


Conclusion: From this superficial review, my 
best guess is that the California Petite Sirah changed 
after its arrival over a century ago. In the 1880s 
California Petite Syrah probably was the French 
Syrah: Grape #4 was Grape # 1. Subsequently, Grape 
#4 underwent genetic modifications and became 
Grape #5, a different varietal. The Durif may have 
participated in those changes. 


Now, from the books to the bottles. 


THE BOTI'LES 


My tasting panel has encountered a number of 
very appealing California Petite Sirahs in the past six 
months -- here are their top picks. 


Best Buys: 
4th - $8. 75 '90 Roudon-Smith 
3rd - $9.75 '91 Concannon [Note: In 


1961 made first Petite 
Sirah varietal wine.] 


2nd - $9.00 '91 Fetzer Bonterra 
(blend with Zinfandel) 


Winner - $9.00 '90 Mirassou 
Best at Any Price: 


6th - $10.50 '91 Foppiano · 
5th - $25.00 '91 Foppiano Reserve 
4th - $16.00 '90 Field Stone 
3rd - $12.00 '90 Fetzer 
2nd - $12.00 '91 David Bruce 
Wlililer - $18. '89 Ridge York Creek 


Postscript: Send any contradictory and/or 
supplementary Petite Sirah opinions and data to the 
Newsletter and we will feature them with full credit 
in a later article. ~ 


TO ROME -- IN REVERSE 
by Warren Johnson 


"Books on what?" 
"Wine." 
"Rather esoteric. Who buys those?" 
"I'm not sure yet, but that's part of 
the fun. I'm going to find out." 
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Such has been a typical conversation I have 
had of late with both friends and fellow book dealers. 
The implication, of course, is that any significant 
involvement with books on wine is quite specialized 
and not likely to be very appealing. I'm not convinced 


Our editor has asked if I would write a word 
or two on how a general used book dealer comes to 
specialize in wine books. I do not fully understand how 
that happened. Some friends, other than those above, 
are convinced that this was somehow pre-ordained. 


I entered the book trade only a year ago upon 
finding some very inexpensive books which I thought 
should have sold for more. I couldn't resist these 
purchases, and my living room began to fill up to the 
point where I even disallowed members of my mystery 
book club to meet there anymore. This was getting 
serious. 


So I told myself that I should also get serious 
and declare myself "in busiJ}ess." I now had lots of 
books in a number of fields and began quoting to 
other dealers. They bought. I was on my way. 
However, I knew I needed a business name. Coming 
up with a name has been the toughest challenge to 
date. I wanted something gEfteric - I wanted the 
name to imply my books were not new - and to allow 
me to be a store, a mail-order business, a search firm 
with no stock and/or whatever would develop. Finally, 
a name came which would satisfy these options and 
which I liked (the hardest part): Secorid Harvest 
Books. So, I got a small office and started working 
from there and from my home. 


Prior to having even thought about selling 
books, I had determined that I was going to move to 
the wine country of Northern California, specifically-to 
southern Lake County, as soon as I could swing it. So, 
I kept buying books, selling a few. Each month's 
purchases were a result of the current plan that 
month -- have a store, work at home, etc. I began 
buying recent N orthem Calif omiana thinking "when in 
Rome .. .". One day, I looked at those particular stacks 
of books in my living room and realized that about half 
of them dealt with wine. 


I bad recently returned from the AB 
Bookman's Weekly "Denver" course where the big 
word was specialize. I wasn't interested, as I love all 
literature. Living in San Francisco, as I currently do, 
I have discovered that there are about half as many 
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book dealers as there are restaurants. Could I make 
it without specializing? Why can't I have my cake and 
eat it, too? 


Here were all these wine books, I was already 
planning to move to the wine conntry, and I had a 
name of Second Harvest. Pre-ordained, as my friends 
said? I don't know. But the move will happen in 
Jnne and my business goes with me. 


I've done some investigation into being a 
secondhand wine book dealer and have met with 
nothing but support and encouragement. I'll keep 
some of my other book interests going -- general 
fiction, some mysteries, the South Pacific (anyone 
have an extra first Butler?), and other Northern 
Californiana -- while specializing in books on wine. If 
I can move a few wine books aronnd into the right 
hands, I'll be happy. ~ 


[Many thanks to Warren Johnson, a new Tendril and 
a new book dealer, for sending us his story. His 
Second Harvest Books is at 601 Van Ness, E-3823, 
San Francisco, CA 94102; telephone 415-552-9215 ·· 
until he makes that move to the wine conntry.] 


IN PRAISE OF WINE 
by Gail Unzelman 


Otto, our Golden Retriever/Labrador "bear" 
rarely barks. But, the other night he jolted me from 
sleep with one of his best. After investigating, I could 
only surmise that he just wanted me to enjoy the full 
moon with him. Now awake, I chose Joni McNutt's 
new book In Praise of Wine instead. Having read 
several notices of the book as being a superb collection 
of quotations, proverbs, poetry, witticisms, and toasts -
from the earliest times to the present - we added it to 
our bookshelf: books like this are always fun and 
handy to have. A pleasant surprise was in store -- this 
book was more than a collection of winey sayings: Joni 
McN utt had done extensive research and study of the 
literature of wine. In her 14-page Introduction, she 
masterfully traces the history of wine literature and 
its writers, from the first papyruses and clay tablets to 
Hemingway and Hugh Johnson. From lyrical poetry 
to practical treatises to wine appreciation -- it is a 
lovely journey. The book is arranged chronologically, 
and each chapter is blessed with a short history of 
wine and the vine for the period covered. Illustrations 
of black and white reproductions of various works of 
wine art (but sadly unidentified) add to the 
enjoyment. An appreciated 10-page listing of Works 
Consulted and an Author Index are provided at the 
end. In Praise of Wine (Santa Barbara: Capra Press, 
1993, 236 pp. $12.95) is a ready reference to the 
world's wine literature, offering us much pleasure and 
knowledge. In vino veritas. Cheers! • 


THE STORY OF A VISION FULFU,I.ED 
A Review by Bo Simons 


The Heartbreak Grape: A California Winemaker's 
Search for the Perfect Pinot Nair, by Marq De Villers. 
San Francisco: Harper Collins West, 1993. $23. 


Marq De Villers, a South African native now 
living in Canada, has written a book about Josh 
Jensen of Calera Vineyards, a California native who 
learned his wineroaking skills in Burgnndy at Domaine 
de la Romanee-Conti. This inspiring tale of a man 
pursuing a vision single-mindedly hits notes that echo 
and resonate. De Villers touches many themes: the 
international nature of wine, its history and culture, 
the role of chance •· but the big motif of the book is 
the power of will pitted against all comers: the 
vagaries of government, the fickle consumer, market 
forces, the weather and numerous other obstacles. 


Jensen discovered wine and especially 
Burgnndy during two and a half years at Oxford 
studying anthropology. He decided not to become an 
anthropologist but to devote his life to wine. He went 
straight to the Domaine de la Romanee-Cont~ perhaps 
the greatest of the great Burgnndy domaines, knocked 
on the door, and asked if he could help pick grapes. 
He worked his way from the fields into the cellars, 
working the '69 and '70 vintages. He learned from 
the great maitre de chai Andre Noublet, but soon ran 
afoul of one of the owners, Madame Lalou Bize-Leroy, 
and was aked to leave. 


He had picked up enough. N oublet had 
stressed the importance of soil, particularly limestone 
soil, in the production of great Burgundy. This 
became Jensen's quest. He returned to California, got 
soil survey maps, got in his Volkswagen camper and 
tooled around the state looking for any property that 
had the right soil. He took a bottle of Hydrochloric 
acid and an eyedropper and put a few drops of acid on 
likely rocks to see if they fizzed. If they did they 
contained calcium carbonate (limestone). He went 
from the Trinity Alps to Big Sur and further before 
finding a piece of property that suited his vision in San 
Benito Connty, inland from Monterey. 


How he struggled for years to put in his 
vineyards, build his winery, secure his water rights, 
establish financing, and market his wines takes up the 
bulk of the book. De Villers writes a good story and 
in Jensen has an interesting subject, a man of vision 
and edges. Jensen comes off as verging on paranoid 
when going over the saga of his water rights on his 
property. The State of California, his downstream 
neighbors and God in the form of the seven-year 
drought all conspire against him. 


I wish De Villers would have broadened his 
range. Jensen makes a good Pinot Noir. So do a lot of 







others. Jensen may have been a pioneer, but there 
were others. Tom Rochioli, Mssr Burt Selyem and Ed 
Williams (ofWillian)-Selyem), George Davis of Porter 
Creek, Gary Farrell, Robert Stemmler, Davis Bynum, 
DeLoach and Tom Dehlinger are just a few of the 
Russian River Pinot N oir producers around here 
(Sonoma County) whose products consistently rate as 
well as Calera De Villers could have compared 
Jensen and his Calera wines to some of the locals and 
some of the Carneros and Oregon Pinot producers and 
made a more rounded book. 4 


SOME NEW RELEASES ==== 


The Wines of Long Island: Birth of a "Region, 
by Philip F. Palmedo and Edward Beltrami, Great 
Falls, VA:. Waterline Books, $16.95 - history, grapes 
grown and wines made, profiles of the area's wineries: 
"This book is worth adding to any library on Eastern 
wines." (Hudson Cattell, Wine East). Available from 
the publisher at 438 River Bend Rd, Great Falls, VA 
22066 - include $2 postage. 


Two recent publications of the American Wine 
Society: The Complete Handbook of WUU!Tn.tiking, 
with articles by Emile Peynaud, Philip Jackisch, 
Vernon Singleton, G .H. Mowbray, and others ($17.50); 
and Growing Wine Grapes ($12.50) with authors J.R. 
McGrew, T. Zabadel, J. Loenholdt. The focus of these 
books is the dedicated amateur winemaker and grape 
grower, and combines into two volumes many 
previously published manuals and articles of the A WS. 
Issued in paperback, they are available from A WS, 
3006 Latta Rd, Rochester, NY 14612. 


The Book of Wine Antiques, by Robin Butler 
and Gillian Walkling, first published in hardback in 
1986, has just been reissued in a large format, glossy 
paperback by the Antique Collectors' Club Ltd. 
(Wappinger Falls, New York 12590, $39.50, 236 pp). 
Lavishly illustrated with both color and black & white 
photographs, printed on heavy coated stock, it is a 
beautiful guide for the collector of wine drinking 
history. Bottles, bin labels, corkscrews, decanters, 
drinking glasses, wine tasters, funnels and coasters 
each have a chapter - plus others. Informative 
appendixes, along with a good glossary, bibliography 
and index are added bonuses. 


The new text book of the wine trade in 
Britain, Exploring Wines & Spirits, is authored by 
Wayward Tendril Christopher Fielden, and published 
by The Wine & Spirit Education Trust. Hugh 
Johnson in his Foreword commends the "lucid, precise 
and pithy textbook" as "it sets out clearly, but always 
with humour and humanity, the ground-rules by which 
a modem wine-merchant must operate -- both legally 
and commercially." The 390 page paperback covers 
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viticulture, vinification and tasting technique, then has 
individual chapters on each wine and spirit producing 
region of the world. Packed with information and 
well-illustrated with full color maps, photographs, and 
charts; with glossary, bibliography, and index, this 
book is a well put together, easy to use, valuable 
reference for the trade, and the consumer. 


Available from the Book Hunter Press is a set 
of U.S. regional guides called The Used Book Lover's 
Guide Series: New England Guide (337 pp lists over 
600 dealers from Maine to Connecticut, $14.95); Mid
Atlanti.c Guide (367 pp lists 900 dealers in New York, 
New Jersey, Pennsylvania and Delaware, $15.95); and 
South Atlantic Guide (316 pp with over 600 dealers 
from Maryland to Florida, $14.95). Authors David and 
Susan Siegel visited every one of the more than 2000 
book shops (some one has to do it!) and provide 
descriptions of the dealer's stock, shop location (with 
maps), hours, specialty, etc. A useful Specialty Index 
is included. Dealers who issue catalogs and accept 
want lists are specified. "Updates" are sent to Guide 
purchasers every six months. These guides are a 
welcome reference for the book collector - whether 
travelling or shopping by catalog or phone from home. 
Write Book Hunter Press, P.O. Box 193, Yorktown 
Heights, New York 10598. Telephone 914-245-6608. 


And, courtesy of Hugo Dunn-Meynell and the 
International Wine & Food Society, here are some 
recent British releases of note: 


Chateau Latour: The Histnr;y of a Great 
Vineyard, 1331-1992, translated by Edmund Penning
Rowsell. Segrave Foulkes, 572 pp, £145 (first 
published in French in 19Jll). Although the title 
states 1992, the book actually takes us to 1993, and is 
based on the Chateau's meticulous archives, which go 
back to the 14th century. The translator gives us a 
further 18 years of Latour history. £145 is a lot of 
money for a book, but this is a lot of book. It is 
superbly half-bound in maroon leather and cloth, with 
many illustrations, some in full colour. 


1994 Sunday Telegraph Good Wine Guide, 
Robert Joseph, 272 pp, £7.99. This excellently 
researched publication claims to be the most 
comprehensive annual on the UK market, and 
certainly it's hard to find anything missing. 


Best Wine Buys in the High Street, Judy 
Ridgeway. Foulsham, 208 pp, £4.99. An invaluable 
and up-to-date guide to everyday wine buying. 


Grapevine 1994, by Anthony Rose and Tim 
Atkin. Headline, 472 pp, £5.99. An extremely relevant 
wine buyer's handbook for south-Britain shoppers. 


Wine Wisdom by Hubrecht Duijker. Mitchell 
Beazley, 127 pp, £4.99. The sort of thing that, at 
Christmas, is described as a "stocking filler." Frankly, 
we'd rather have an orange. The book, however, is a 
lemon. ~ 
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- - - WINE IN AMERICA: 
TWELVE IITSTORIC TEXTS -


by Thomas Pinney 


PartN 


[This is the final installment of Tendril Pinney's 
historic series, originally published in the American 
Wine Society Jourlli!l, Winter 1988 - Fall 1989. Once 
again, our sincerest thanks to Tom and the Journal 
for allowing us to reprint these excellent articles.] 


10. A. De Caradeuc, Grape Culture and 
Wine Making in the South, With a Description of the 
Best Varieties of Grapes for the Vineyard . . . 
Published by the •Aiken Vine Association•, Augusta. 
Georgia, D. Redmond, 1858. 


Though the southern states did not succeed in 
establishing a wine making industry, it was not for 
lack of enthusiastic winemakers, nor for lack of 
grapes. Many of the best known native varieties of . 
grapes for wine came out of the south, including 
Catawba, Isabella, Lenoir, Herbemont, and Norton's 
Virginia Seedling. As for winemakers, there was 
Thomas McCall of Georgia, who made wine for many 
years from 1815 but made no converts to his work. In 
South Carolina, Nicholas Herbemont, beginning as 
early as 1811, carried on successful viticulture near 
Columbia and wrote widely for the agricultural press 
of the nation about his experience. These are only the 
most prominent of a numerous roll of amateurs all 
over the Southeast. In the decade before the Civil 
War, something like a wine boom developed in the 
cotton states, where farmers were eager to find an 
alternative to the monoculture on which so many 
depended. Grapes seemed a likely possibility. At the 
same time, the ravages of mildew in European 
vineyards (a blight imported from America) made it 
easy to imagine a time when the world would have to 
depend on America for its wine. In these 
circumstances, the Aiken Wine Growing Association 
was formed at Aiken, South Carolina, in 1858. One of 
its first actions was to appoint a committee to prepare 
instructions on grape growing and winemaking, and 
the result was De Caradeuc's Grape Culture, 
presented to the Society for its approval scarcely three 
months after it had been commissioned. The pamphlet 
confirmed the faith that had led to the formation of 
the Association, asserting at the beginning that "with 
all the facilities we possess at the South, with our soil, 
climate, and more particularly our slaves, nothing can 
prevent ours from becoming the greatest wine country 
that ever was." 


Not much is known of De Caradeuc; he may 
have been from one of the Huguenot families who 
already had a long history in South Carolina. What is 
known is that he had begun growing grapes for wine 
at Aiken some time before 1851, when he produced 
his first vintage from Warren grapes (a Southern 
variety, perhaps identical with He.r;bemont). His 
example stimulated others in the area, and over the 
border in Georgia as well, where D. Redmond, editor 
of the Southern Cultivator, joined the Aiken 
association. Redmond, it will be noticed, was the 
publisher of De Caradeuc's pamphlet. 


Grape Culture and Wine Making in the South 
is faithful to its title: De Caradeuc makes little use of 
the recommendations and practices of his predecessors 
in other parts of the country but concentrates on 
southern conditions. He therefore pays particular 
attention to the choice of varieties suited to the 
southeastern climate. Growers, he urges, should not 
confine themselves to one variety but should try a 
fairly wide selection, including the Warren, Isabella, 
Catawba, Pauline and Black July. In this way, and 
only in this way, will a body of experience be built up 
that will allow confident recommendations to be made. 
He also urges experiment with seedling grapes, so that 
new varieties suited to the country may be found. 
Whatever variety is grown, De Ca.radeuc says, it . 
should be pruned short, for quality is always better 
than quantity. His instructions on winemaking are 
brief and elementary enough. Even more laconic are 
some of his remarks about dealing with pests. Here, 
for example, is the entire entry on the subject of 
birds: "Nearly all birds are fond of grapes. A gun is 
the only remedy." 


It is clear that De Ca.radeuc is addressing 
himself to an audience not very easy with the subject. 
He is at pains to keep the terms simple and the 
explanations brief. He avoids all discussion of the 
finer technicalities in both viticulture and winemaking, 
for, as he says, "a baker may make good bread, and 
yet be ignorant of the principles by which the leaven 
will act upon his bread and cause it to rise." 


Aiken vinegrowing never came to anything. 
(At least one commercial winery, Benson and Merrier, 
operated in the 1850s. Merrier was a Frenchman.) 
Perhaps it might have, if the war had not suddenly 
intervened. And one can see how attractive the 
prospect of a decent domestic wine must have seemed 
by contrast with the locally available tipples. If only, 
De Caradeuc concluded, the poor farmer of the south 
would turn to growing his own grapes, as he easily 
might on no matter how poor a soil, he could have not 
only a "handsome income" but "a pleasant beverage 
more wholesome and agreeable that Peach Mobby or 
Persimmon Beer, and more conducive to his .and his 
children's morals than Whiskey, that bane of our 







country, which (wine) will finally drive out of use." 


11. Agoston Haraszthy, "Report on 
Grapes and Wine of California," Transactions of 
the California State Agricultural Society, 1858, 
Sacramento, 1859, pp.311-329. 


By the late 1850s, a dozen years after the 
American annexation of California, and a decade after 
the Gold Rush, grape growing and winemaking in the 
state had grown far beyond their origins in the 
Franciscan missions. Indeed, a few years after the 
Gold Rush, when men had found that not all fortunes 
were to be made in the mines and that the state had 
many other opportunities, vineyards began to flourish: 
an estimated 1,500 acres of grapes throughout the 
state in 1856 had jumped to nearly 4,000 in 1858. The 
trade, however, was still dominated by Los Angeles 
and the Mission grape, which meant that the standard 
product was likely to be sweet wine rather than dry, 
and that the center of production was far from the 
center of population. Not much had been done in 
experimenting with new varieties and new methods. 
Nor had anybody yet had the time or confidence to 
publish any guidance for the growers and winemakers 
in the state. 


To do something about this need, the 
gentlemen of the California State Agricultural Society 
approached Colonel Agoston Haraszthy to ask him to 
write a treatise on cultivating the vine and making 
wine. They had come to the right man. Haraszthy 
(c1812-1869), who had arrived in California from 
Hungary via Wisconsin in 1849, was a flamboyant and 
energetic personality, full of enterprise , resourceful in 
self-advertisement, and an enthusiastic champion of 
the future of California as a source of wine for the 
world. His Buena Vista ranch in Sonoma was already 
the site of a furious activity in planting and building -
it would be called the "largest vineyard in the world" 
by 1863 -- and it was no trouble to Haraszthy, in the 
midst of his multifarious activities as agriculturist, 
politician, businessman, and promoter, to oblige the 
Society. By February 1858 he had written his "Report 
on Grapes and Wine of California, " which the Society 
then published both as part of its annual Transactions 
for 1858 and as a separate pamphlet for distribution 
throughout the state. (So at least Haraszthy said 
[Harper's Magazine, 1864, 29:24]; but the scarcity, 
not to say invisibility, of copies casts a doubt on the 
statement. I have not succeeded in finding a copy of 
the separate pamphlet form of the essay. It was not, 
of course, meant to be preserved, but if it was widely 
distributed, it is, at the least, curious that no specimen 
seems to be in _any of the standard collections.) It was 
thus not merely the first work about California wine 
for Californians by someone who knew the facts from 
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his own experience, it was widely advertised and 
readily available. Haraszthy's later and far better
known work, the book called Grape Culture, Wines 
and Wine-Making, published in New York in 1862, did 
much to advertise California wine to a larger public, 
but from the point of view of California itself the 
earlier, more modest "Report " is the more significant 
work. 


REPORT 0~ GRAPES AND WINE 01' CALIFORNIA, 


COL . • \. 11.\J :.\ SZTlU', OF BURNA VISTA, SONOjJA. COUNTY, 
CAL I FOHSlA. ~ 
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~!~,~~~lc~it,7!1 ~;;"'.~~:..--~~ j~;;:~ ,'i:~l t' ~~:I\ ~r!,~'~:"!::l'~h!:.!: 
the doo.-tMnt' Ll, :.t it j,. 1111, 1h1tl' nf cTtry j:UOll <'ilia.en LO c11rnnu 1nie:1Le all 
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.\ . H A l!.,\ SZTIIY . 
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The "Report" itself, like the man, is a mixture 
of the sensible, the fanciful, the extravagant, and the 
naive . Haraszthy gives a quick and inexact sketch of 
early vinegrowing and winemaking in California, and 
notes the traditions that the wines of the Sonoma 
Mission, near his own Buena Vista, were the most 
highly regarded of all Mission wines - a tradition _he 
had from his Sonoma neighbor General Vallejo but 
which no one else seems to have head of. The marks 
of his Hungarian origins come out in his instructions 
for making a California Tokay -- that "noble wine" as 
he calls it -- by the slow, costly, authentic, and utterly 
impracticable method of pressing the juice of raisined 
berries by their own weight. He also includes 
instructions for the making of champagne by the 
traditional methode champenoise, though admitting 
that conditions in California are not yet ready for such 
specialized and labor-intensive winemaking. The costly 
effort to produce a California champagne at Buena 
VlSta was later to contribute to Haraszthy's downfall 
in that enterprise. One sometimes encounters a rather 
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charming grandiosity in Haraszthy's instructions, 
suggesting the character of the man, as when he 
observes that cellars twmelled into mountainsides are 
the best kind -- "if the planter has a mountain 
convenient." And there is a strange credulity as well. 
Superior French brandy, he says, is aged by secret 
methods, one of which he possesses but cannot 
disclose, having pledged his word of honor to his 
teacher to keep the secret . 


Personality aside , the "Report " has other 
strong points. The instructions are typically brisk and 
sensible: "I need not waste room here to say how to 
lay out the rows," he writes ; "every man knows that, 
and has his own mode for it." When he recommends 
a practice , he does so confidently, as one having 
authority. Cane and spur pruning, for example, he 
maintains to be best for California, its superiority 
being "a well-established fact ." He pays attention to 
California conditions, as in his recommendation that 
growers should prune their vines so as to shade the 
clusters. Newcomers from Northern Europe, he 
observes, often make the mistake of exposing the 
grapes as they had been accustomed to do in the old 
country. And he is emphatic on the need both for 
better and different varieties than those currently 
used, and for the practice of blending. Though 
California in 1858 relied almost totally on the Mission 
grape, 


"It is nevertheless certain that grapes 
of different kinds, well assorted, will 
make a far superior wine of the same 
soil. To illustrate this more to every 
man's mind, I will compare the wine
making with the cooking of a 
vegetable soup, but it will be a poor 
one; but add to it . also potatoes, 
carrots, onions, cabbage, etc., and you 
will have a fine soup, delicately 
flavored. So it will be with your wine. 


" 


If, he argued, the United States consuls living in 
countries around the world were to collect all the 
varieties of grape that they could find and ship them 
to Washington for distribution throughout the Union, 
a new day would arrive: "California, with such aid, 
would not only produce as noble a wine as any country 
on the face of the globe, but it would export more 
dollars' worth of wine, brandy, and raisins, than it 
now does of gold." This sounds like the visionary 
boasting for which California is notorious: but he was 
not wrong. 


12. George Husmann, An Essay on the 
Culture of tlu! Grape in the Great West, Chas. W. 
Kielm.ann, Hermann, Missouri, 1863. 


The Germans who migrated to the region of 
St.Louis in the 1830s were, many of them, a very 
superior lot, men of education and even of high 
professional standing before they left their native 
country in order to find liberty in the new state of 
Missouri. One such group established the town of 
Hermann, some 60 miles up the Missouri River from 
St .Louis, hoping to make it a center of high German 
culture on the frontier. But first they needed to make 
a living, and when they found that their lands were 
not fit for the grain farming they had supposed would 
be their business, they began to experiment with the 
grape. Most of them were Northern Germans, 
unfamiliar with viticulture, but that perhaps was an 
advantage: they were observant and open to 
experience, and by intelligent trial and error they soon 
created a successful industry. The first grape vine 
fruited at Hermann in 1845; the first commercial 
vintage was made in 1848; and by the time of the Civil 
War there were more than 500 acres of vineyards 
surrounding the little town. 


George Husmann (1827-1902) was a boy of 11 
when he was taken to Hermann by his father, one of 
the original organizers of the town. He grew up with 
the wine industry and was an eager contributor to its 
development. He planted vineyards, opened a winery, 
and took a leading part in the search for suitable . 
grape varieties, and for the best methods of growing 
them . He also wrote about wine making at Hermann 
in order to advertise the good work and to attract 
others to it. An Essay on the Culture of the Grape is 
his first separate publication on the subject, and, 
though it was written and published at the very height 
of the Civil War, it is filled with a kind of evangelical 
faith in the future of wine growing in the West, as 
Missouri then was . 


He needed faith, for conditions in Missouri 
were tough. The Catawba grape, which the Germans 
had naturally planted following the example of 
Longworth's success at Cincinnat~ produced wildly 
fluctuating harvests depending on the extent to which 
the diseases that affect it prevailed in a given season: 
an acre might produce 500 gallons in one year, in 
another, five. There were killing winter frosts; hail 
might wipe out a crop in one hour; mildew was an 
annual devastation. Gradually, the Germans learned 
how to meet these conditions. They adopted sulphur 
against the mildew; they studied techniques of winter 
covering against the frosts; and they experimented 
with other varieties to replace the too-susceptible 
Catawba. Before long, they had learned that the 
variety · called variously Norton, or Norton's Seedling, 
or Cynthiana, flourished while the Catawba sickened 
and died. And though the revered Longworth had 
declared that it was worthless for wine, they learned 
to make not only a passable but a good_ wine from it. 







All of this had been accomplished by the time 
that Husmann, newly-returned from soldiering in the 
war, sat down to write his Essay, and one can readily 
sympathize with his introductory flourish: 


Often, when I look back on the first 
feeble beginnings of a grape culture 
here, the struggle with poverty, 
ignorance and all other serious 
impediments, my heart throbs with 
satisfaction at the results already 
gained and with glorious hopes for the 
future. 


The note of satisfaction and the theme of glorious 
hope run through the Essay, but they do not prevent 
Husmann from giving instruction to the novice planter 
that is notable for detail, clarity and precision. 
Everything that he says derives directly from his own 
experience as a vinegrower and winemaker, and is 
addressed to readers who can think for themselves . 
He stresses the crucial importance of making the right 
selection of varieties, and the equal importance of 
consulting local conditions and one's own experience 
rather than that of remote oracles ·· just what the 
Hermannites had done when they disregarded 
Longworth and found their success in the despised 
Norton grape: 


I would warn against being guided by 
the experience of men who live a 
thousand miles off, have a different 
climate , a different soil, and other 
obstacles to contend with, than we 
have here . Let us experiment 
ourselves, try them all and retain only 
those suited to our soil and climate. 


It seems fair to say that Husmann's was a 
true love affair with the grape . Certainly he devoted 
his life to it . In 1867 he founded the Mississippi Grape 
Growers Association; two years later he began 
publishing a magazine called the "Grape Culturist, " a 
work almost single-handedly his, at a time when 
viticulture in the region was rather more a promise 
than a fact. Some years later Husmann became the 
first professor of horticulture at the University of 
Missouri, where he operated an experimental cellar. In 
1881 he left Missouri for the Napa Valley of 
California, where he continued to manage vineyards , 
to make wine and to write on his favorite subject. 
Before he left Missouri he had published The 
Cultivation of the Native Grape (1866), which went 
through several editions. In 1880 he published 
American Grape Growing and Wine Making, which 
remained in print for nearly half a century ; and in his 
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California years he published Grape Culture and 
Wine-Making in California , a book filled with just as 
much enthusiasm and concern for the future of the 
industry in California as he had ever shown for that of 
the Midwest nearly thirty years before. One may add 
that Husmann 's son, also named George, became an 
expert on viticulture with the United States 
Department of Agriculture. 


It is fitting to close this brief survey of the 
pioneer literature of wine in America with Husmann's 
valediction to his Essay, written just at the moment 
when the great expansion of American wine-growing 
was about to begin: 


It has been a labor of love, not toil, 
for I love the noble grape; and to all 
who are engaged in its culture, would 
I extend the hand of good fellowship, 
for it is truly a great and noble work, 
in which we are engaged. 
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A FEW DAYS IN CHAMPAGNE 
by Dennis Foley 


[The following is excerpted from Dennis Foley's recent 
article in The Underground Wine Journal (Vol.XV, 
No.3&4). His article pleased your editor because of 
the many references to wine books, and how they 
were utilized in planning this visit of "a few days in 
Champagne" and writing the "fairly comprehensive 
annual report on Champagne." Foley interestingly 
points out how wine books have evolved over the 
years to give us more technical information. We 
thank The Journal and Dennis Foley for their 
permission to reprint -- and, for their new Tendrils 
membership! Subscription information for this 
excellent monthly publication is available from Wine 
Journal Enterprises, P.O. Box 3567, South Pasadena, 
CA 91031.] 


e immediately set about reading (or rereading) W all the books about Champagne that we could 
find. Right away, an interesting pattern 


emerged. The older books hardly even mention the 
grapes from which Champagne is made and say 
nothing about the complex blending method that is 
critical in making the best Champagne. For instance, 
one of the early books in English that discusses the 
great wines of Europe is Professor George 
Saintsbury's Notes on a Cellarbook. The professor 
talks at length about Champagne but never mentions 
the grapes from which they are made, the vinification 
method or the region, talking only about the famous 
vintages and the occasions on which he drank these 
great bottles. Other early books, including those of 
Charles Walter Berry and George Rainbird, also skim 
over the actual details of producing Champagne. By 
1949, when Andre Simon wrote his booklet titled 
Champagne, he at least felt it necessary to mention 
that "Champagne is made from different varieties of 
Pinet grapes, both black and white. Most of the white 
Pinots are grown in the Montagne d'Auize vineyards; 
the black ones in those of the Montagne de Reims." 
M. Simon also has a brief description of the Chef de 
Cave "assembling'' the blend for the wine. 


In 1952, H. Warner Allen published his book 
White Wines and Cognac. In this excellent book, Mr. 
Allen concentrates to some extent in explaining how 
Champagne went from being a sweet wine in the last 
century to being an almost entirely dry wine by the 
early years of this century. On the vineyards and 
making of Champagne there is very little. In fact, on 
the subject of the vineyards, the word "Chardonnay" 
is not even mentioned in the book -- he speaks instead 
of "the white wine." The only grape mentioned by 
name is Pinot Noir, and its distribution around the 
Champagne region is briefly outlined. By 1962, Andre 


Simon had published a more thorough work also titled 
Champagne ( which is not to be confused with his 
earlier booklet of the same name). In this new book, 
M. Simon gives a somewhat fuller description of the 
grapes used in making champagne. He first points out 
that 80% of the grapes are black. M. Simon then 
mentions that the best black variety is Pinot Noir, and 
he goes on to list several individual clones of Pinot 
N oir by the names the locals use to distinguish them. 
This is important to note, as in a region as big as 
Champagne it would be very likely that the vines in 
widely separated areas would tend to drift apart 
genetically. 


We now come to the first really comprehensive 
book written in modern times in English on this 
subject, Champagne: the Wine, the Land and the 
People by Patrick Forbes, published in 1967 and 
updated several times . Mr. Forbes states, "the law 
allows champagne to be made from the grapes of four 
of the species of Vitis uinifera: the Pinet, the 
Chardonnay, the Arbanne and the Petit Meslier. 
However, less than 1 percent of the wine field is 
planted with Arbanne and Petit Meslier vines. 
Champagne's life-blood is the juice of the Pinet and 
Chardonnay." Now at least we're getting closer to the 
truth. In fact, this would be exactly correct except 
that, as you will see, Gamay and Pinet Blanc are also 
legal grape varieties in certain limited circumstances. 
Mr. Forbes also had detailed information on all aspects 
of the history, vineyard practices and production of 
Champagne. 


Finally, we have Jancis Robinson 's wonderful 
book Vines, Grapes and Wines, published in 1986. 
She points our what is still true, that Pinet Meunier 
still accounts for nearly 50% of the plantings in 
Champagne, with Chardonnay and Pinot N oir split 
almost evenly in the remaining half. Mrs. Robinson 
also gives us the following excellent overview: "The 
general principal on which varieties have been chosen 
by the vignerons of Champagne, however, is that the 
most capricious vine of the three, Pinot Noir, is 
planted wherever there is more than half a chance of 
its ripening properly. The Meunier is planted 
wherever the land is so vulnerable to spring frosts 
that Chardonnay would be at risk and Pinot N oir 
impossible ... " 


After reviewing these books and many others 
(including Serena Sutcliffe's comprehensive and 
extremely valuable book, Champagne, published in 
1988) in some detail, we resolved our mission would be 
to look mostly at some of the lesser known parts of 
the Champagne-making process, concentrating of the 
vines and the individual wines made from each variety. 


[And so continues Foley's well-researched 
report on Champagne ... ]. ...-
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BE1WEEN HARD COVERS: 
WINE BOOKS IN ENGLISH 


by Gerald Asher 


[With the kind permission of Gerald Asher, we offer 
his "Wine Journal" article which first appeared in the 
April 1990 issue of Gourmet.] 


ooks for those who buy rather 
than make wine tend to be 
compendiums of maps and 
facts: They define appellations, 
list growers, measure 
vineyards, and quantify wine 
productions. Lively, readable 
commentary, experiences of 


wine or just personal reflections on wine in general, is 
much rarer, even--perhaps I should say especially--in 
France. Pierre-Marie Doutrelant's Les bons vins ... et 
/es autres (Good Wines ... and the Rest), published in 
Paris in 1976, is a sparkling exception. 


Perhaps it is because the English didn't 
produce wine until quite recently, and so were never 
able to take it for granted, that they have been more 
willing than others to share their experiences and 
opinions of it between hard covers. Needless to say, 
their stance has always been essentially consumerist. 
Neither Andrew Boorde (The Breviarie of Health, 
1547) nor William Turner (A Book of Wines, 1568), 
physician-authors of the first texts on wine in English, 
had much to say on the water-holding properties of 
soils or on the advantages of alternative pruning 
methods. Both approached the subject in terms of 
wine's contribution to good health -- nourishing the 
brain and scouring the liver, that sort of thing -
finding their justifications in the ancient wisdom of 
Galen, Aristotle, and Pliny. 


Firsthand accounts of wine regions and 
winemaking, of differences in taste and style, and of 
the fluctuations of quality and price from one vintage 
to another began to appear in English toward the 
close of the eighteenth century. The letters and travel 
diaries of Thomas Jefferson, one of wine's earliest and 


most acute English-speaking observers, are rich 
sources of information about late-eighteenth-century 
Bordeaux, for example, than the journals and ledgers 
written by local vintners themselves. They took their 
craft and business for granted and saw no reason to 
describe, let alone record, much about them. 


By the nineteenth century, however, such 
reports had blossomed into wine travelogues and 
consumer guides. Physician Alexander Henderson's 
History of Ancient and Modern Wines, published in 
London in 1824, was obviously inspired more by Andre 
Jullien's tersely instructive Topographie de Tour /es 
Vignobles Connus (from which Henderson borrows 
freely), first published in Paris in 1816, than by the 
obscure accounts of intestinal hygiene presented by 
Boorde and Turner. Henderson had first intended to 
revise and reissue the Observations of his fellow 
physician Sir Edward Barry, published some fifty 
years before. But fortunately for us he abandoned that 
plan in favor of researching a book of his own, the 
earliest in English to use assumptions we share in 
discussing wines still familiar to us. 


Henderson, a joy to read and a model for 
writers on any subject, provides insight as relevant 
today as it was a hundred and fifty years ago. His 
book is distinguished especially for its accurate 
reporting and intelligent discussion. Among the many 
minor benefits, Henderson helps shed light on why 
published tasting notes are so boringly repetitive. "The 
English language," he says, "is particularly limited in 
this department; and when we have gone through 
about half a dozen phrases, we find that our stock is 
exhausted." His thesis that tastes and smells reside 
not in objects themselves but in the unreliably 
fluctuating senses by which they are perceived should 
be taken to heart by those inclined to accept the 
numerical rating of wines by critics as something other 
than fallibly human. 


Henderson makes no mention of American 
wine. But then in 1824 there was hardly any to be 
found, even though John Adlum's book, A Memoir on 
the Cultivation of the Vine in America, and the Best 
Mode of Making Wine, had been published in 
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Washington the year before. Apart from its 
importance in the history of wine on this continent, 
Adlum's book has significance as the first book written 
in English to instruct farmers in vineyard practices 
and in the art of wineroak:iog. His approach to the 
subject was as unassuming as it was practical: 


I would advise every person having a 
farm or garden, to plant some Vines, 
of the best he can procure in his own 
vicinity, and others, where hardy 
kinds may be had. A garden may 
produce enough for the table and 
some to make Wine. There ought to 
be one Vine planted for every pannel 
of fence he has round his garden. 
As Americans took Adlum's advice, vineyards 


spread west to Missouri and north to New York's 
Finger Lakes, thereby encouraging a succession of 
books on growing grapes for wine. John Dufour's 
American Vine-Dresser's Guide appeared in Cincinnati 
in 1826; Alphonse Loubat's, similarly titled, in New 
York in 1827; and Alden Spooner's story of success 
with native American vines after repeated failures 
with European varieties was published in Brooklyn in 
1846. More followed, the most important of which 
were Friedrich Muench's School for American Grape 
Culture (St.Louis, 1865), GeorgeHusmano'sAmerican 
Grape Growing and Wine Making (New York, 1880), 
and Thomas Munson's Foundations of American 
Grape Culture (New York, 1909). 


Munson, whose experimental vineyard of 
hybrids was located near Austin, Texas, made a 
valuable contribution to salvaging the vineyards of 
France from phylloxera through the grafting of 
European vinifera varieties onto the rootstock of 
native American vines. It is today the standard 
protection from phylloxera all over the world. In 
recognition of his work he was decorated with the 
Merite Agricole by the French government. 


Perhaps the best known of all nineteenth 
century American wine books -- and, despite its 
forbidding title, the one with most appeal for the 
layman -- was Agoston Haraszthy's Grape Culture, 
Wines, and Wine-Making with Notes upon Agriculture 
and Horticulture. Haraszthy's book, published in 1862 
as a report to the Senate and Assembly of California 
on the state of viticulture in Europe, together with an 
account of current practices in California, contains 
vivid descriptions of all Haraszthy saw and 
experienced in 1861 during a European tour of 
investigation, on which he was accompanied by his son 
Arpad. Along with detailed information on vineyards 
and cellars, almond orchards, silkmakiog, the drying of 
figs and prunes, and the production of sugar beets and 
other crops that he felt could be profitable in 
California, Haraszthy gives insight into subjects as 


diverse as the social conventions of matchmaking in a 
German spa and the most comfortable seats to 
procure when traveling in a Spanish public 
conveyance. 


Haraszthy's flamboyant reporting was 
exceptional, however, among nineteenth century 
American wine books. Most were severely technical, 
written to provide novice vintners with practical 
instruction. Little was published in the United States 
specifically to inform, let along beguile, the consumer. 
That is largely because the role of wine in an 
expanded English-speaking world had shifted. 


But even in England, the perception and use 
of wine had changed in the centuries between Boorde 
and Henderson. Though still recommended for its 
nutritional value, ·wine in England was unabashedly 
accepted by an enriched gentry as one of life's 
pleasures: Its geography, its history, even its 
chemistry were subjects for agreeable intellectual 
curiosity. Henderson's book had been followed, in 
1833, by the first edition of British journalist Cyrus 
Redding's History and Description of Modem Wines, 
the most detailed viticultural world tour that had until 
then been published. From France and Spain, 
Redding's account led eventually to Greece, Persia, 
and India -- where he found Australian wines "made so 
successfully as to sell in the market at Calcutta for 
thirty-two shilling per dozen." Though with no 
opportunity to have tasted them, Redding mentions 
favorably wines produced in Pennsylvania, as well as 
· in Ohio and Indiana, where "the crop in 1811," he says 
approvingly, "was as much as twenty-seven hundred 
gallons." 


Of a piece with the prevailing interest in 
antiquity, eighteenth and early-nineteenth century 
authors in England, like Barry, Henderson, and 
Redding, drew on the works of Columella, 
Hippocrates, and Athenaeus to discuss wine. They 
assumed in their readers a more than passing 
acquaintance with the classical world (Henderson's 
text is strewn with footnotes in Latin and Greek), 
which implied a fairly restricted market for wine -
and for wine books. 


That was indeed the case. Almost two 
centuries of using wine duties as a means of waging 
economic warfare with the French had made a luxury 
of table wine in England, leaving those of modest 
means to wallow on gin lane. But in the early 1860s, 
Gladstone made sharp, successive cuts in wine duties 
while extending wine licenses to village grocery stores. 
Gladstone, moved to help change social behavior by 
easing table wine onto the family dinner table at the 
expense of spirits taken in the freer atmosphere of the 
tavern, helped create a vast new market for wine 
among those who would not have known Athenaeus 
from Charley's Aunt. Imports of French wine into 







England more than tripled from 1859 to 1861. 
In this booming but inexperienced new market 


there was both a need and an opportunity for books 
on wine. Charles Tovey, with his Wine and Wine 
Countries: A Record and Manual for Wine Merchants 
and Wine Consumers, published in 1862, sought to 
use his own experience as a wine merchant to educate 
both the new consumer and the untutored grocer who 
served him. To set the High Victorian tone of 
admonition then conventionally used for instruction, 
Tovey, in the preface to his book, quotes a member of 
the Board of Trade who spoke before a select .. 
committee hearing of the House of Commons in 1852: 
"The wine trade itself is much altered from the 
respectable character it used to bear; persons of 
inferior moral temperament have entered into it, and 
tricks are played, which in former times would not 
have been countenanced." (Tovey conveniently ignored 
contradictory court records that showed the wine 
trade to have had its share of "persons of inferior 
moral temperament" at least as far back as the 
thirteenth century.) 


A reader looked in vain to Wine and Wine 
Countries for elegant phrasing and classical 
references. He found instead the excessive drinking of 
the doubtless jolly but uncouth Saxons pointedly 
compared with the more moderate and refined habits 
of their Norman conquerors -- seen by the English 
upper classes as their own forebears. Where 
Henderson was careful and showed respect for his 
reader ("The description of the mode of conducting the 
fermentation of the grapes in Burgundy is partly 
copied from notes made on the spot, in the autumn of 
1822: but as I unfortunately did not arrive there in 
time to witness the vintage, my information is less 
satisfactory than I could wish, and possibly, in some 
respects, erroneous"), Tovey is authoritarian and 
patronizing (" As it is next to impossible for a stranger 
to judge with precision and accuracy of the promising 
qualities of Bordeaux Wine in wood, or even in bottle, 
when young. . . and as deception is always easily 
practised, we should advise the trade to apply only 
and exclusively to firms known in the country as being 
of high respectability . .. "). 


He puts in a depressing plug for Champagne 
("We know of remarkable instances of persons who 
having been prostrated by illness to almost the last 
extremity, were resuscitated by taking Champagne"), 
repeats with relish every tale ever circulated to the 
detriment of Port, and dispatches American wine with 
brief ambiguity: 


Before proceeding to notice the wines 
of our own colonies, we will just 
mention that North America is 
cultivating the vine to a considerable 
extent; and that, in the United 


States, the native wines, especially 
the sparkling kinds, are fast 
supplanting the foreign. . . they are 
even said to exceed in purity and 
delicacy any other known wine, whilst 
it is their peculiar property that no 
spurious compoun9 can be made to 
resemble them. · 
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It is a relief to turn to Robert Druitt, in his 
time a well-known London physician, whose Report on 
Cheap Wines ... Their Use in Diet and Medicine, first 
published in book form in 1865, is both encouraging 
and entertaining. It was based on articles Druitt had 
been prompted to write for the Medical Times and 
Gazette in 1863 and 1864, because, as he says in his 
introduction to a later edition, "rivers of strange wines 
were coming in from all parts of the world [ thanks to 
Gladstone's reduction of the wine duty], and both the 
medical profession and the public wanted to know 
what they were good for." 


Druitt's tone is cheerfully good-natured, even 
when he exhorts his fellow physicians to prescribe 
wine as a tonic for their patients instead of the "filthy 
mixtures" prepared in hospital dispensaries. ''We must 
take people as we find them," he says, reasonably 
enough. "Man, as a social animal, requires something 
which he can sip as he sits and talks, and which 
pleases his palate whilst it gives some aliment to the 
stomach, and stimulates the flow of genial thought in 
the brain." 


Elsewhere, in a passage that should be printed 
as a government warning on every page of every 
edition of every newsletter that picks apart wines, he 
says: "Wine should have an absolute unity, it should 
taste as one whole." It is only in bad wine, he went on, 
that "here something sweet meets one part of our 
gustatory organs, there something sour, there 
something fruity, or bitter, or hot, or harsh, just as if 
half-a-dozen ill-blended liquids came out of one bottle, 
with perhaps a perfume atop .... " 


His asides are as delightful as they are 
pungent. For instance, in describing the effect on wine 
of even a trace of some substances, he points out how 
small a quantity of garlic will give "a rich, full, savory 
fragrance to a leg of mutton" and then adds 
gratuitously: "The same in excess would be 
pronounced detestable by any one who had not got 
over his Anglican prejudices." 


And, though fervent in the cause of table 
wine, he was ready to throw in all but the kitchen 
sink to condemn Port, then probably the most popular 
fortified wine in England: "The reign of Port coincides 
with the growth of the national debt, the isolation of 
the English from continental society, the decay of 
architecture. . . . " 


Though with more humor than Tovey, Druitt 
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could hector his reader when necessary. Apart from 
castigating them for drinking Port, he complains 
rather sternly that they are apt to keep their 
Burgundies and red Bordeaux beyond the time when 
they have arrived at their prime. He therefore 
recommends a cellar weeding from time to time and 
suggests that the surplus bottles be sent to "widows of 
limited income, girls at cheap boarding-schools." He 
presses his fellow physicians to encourage their 
patients to drink red Bordeaux. "You will add ten 
years to your patient's life and to your own fees." 


Just as Gladstone's tinkering with duties and 
licensing had expanded the market for table wine (and 
for wine primers), so pressure from London importers 
on their suppliers in France to ship dry rather than 
sweet cuvees doubled the annual shipments of 
Champagne between 1860 and 1865. Champagne had 
been a sweet, sparkling dessert wine, therefore 
competing, in England, with Port and sweet Sherry. 
Several houses, including Veuve Clicquot, had shipped 
dry versions of the 1857 vintage in 1860. By the late 
1870s almost all the producers were shipping dry 
cuvees to London, and the heyday of Champagne had 
begun. 


Henry Vizetelly, engraver, writer, and 
publisher (he was sued for obscenity for publishing 
translations of Emile Zola's work in London), had 
launched his Wines of the World in 1875 and followed 
it with the first specialized consumer book on wine: 
Facts about Sherry. The success of the Sherry book 
must have helped him see the potential for just such 
another specialized book, one more extravagantly 
produced, dedicated to the prestige of Champagne. He 
first published the abundantly engraved Facts about 
Champagne and other Sparkling Wine in 1879, but by 
1882 he had revised and expanded it into his History 
of Champagne, still one of the most remarkable, most 
beautifully produced, and most sought-after wine 
books in English. 


Inevitably, after such bravura, other new wine 
books seemed anticlimactic for a while. But at the 
same time that a stream of technical books in English 
was being published for the growing number of 
wineries in Australia and South Africa, let alone the 
United States, Silas Mitchell, a Philadelphia physician 
(it is to be noted how many lay writers on wine have 
been medical men), produced his classic Madeira Party 
in 1895. The book is a fictional re-creation of the 
conversation of a group of men at a Madeira-tasting 
party, supposedly taking place in Philadelphia in the 
earlier part of the century. Of social historical value, 
apart from its interest for those researching the use 
of Madeira wine in the early 1800s, the book contains 
rather self-conscious and high-minded exchanges 
(somewhere in it one of the group observes: "I have 
noticed that the acquisition of a taste for Madeira in 


middle life is quite fatal to common people") that 
nevertheless suggest that wine pretentiousness has 
never been an exclusively English vice. 


In the first years of the new century, before 
World War I, the then very young Andre Simon, later 
to found the International Wine and Food Society, 
produced both his History of the Champagne Trade in 
England and his History of the Wine Trade in 
England, thereby beginning a flow of books on wine 
(and on food) that continued until his death in 1970 at 
the age of ninety-three. 


Usually both instructive and diverting, Simon's 
published work ranges from slim reprints of his 
straightforward lectures to students of the London 
Wine Trade Club (which he also helped found) to 
learned papers as diverse as his descriptions of 
dinners of the powerful sixteenth century Star 
Chamber, based on an investigation of its wine and 
food accounts, and an analysis and discussion of the 
private cellar book of J. Pierpont Morgan; and from 
books of erudite gastronomic connoisseurship to 
pamphlets encouraging higher standards of everyday 
eating and drinking. Simon's personal charm comes 
through in all his books, but in none more than in the 
brief comments he attaches to each of the menus and 
wines served at lunches and dinners with friends, 
compiled and published in 1933 as Tables of Content. 


One of the most successful of Simon's works, 
in terms of the number of repeat editions, has been 
Vintagewise, a book first published in 1945 as an 
informative postscript to George Saintsbury'sNotes on 
a Cellar Book. 


It is ironic that Saintsbury's entire, 
voluminous, and distinguished body of work, published 
both before and during his tenure as Professor of 
Rhetoric and English Literature at the University of 
Edinburgh (it includes important histories of French 
and English literature, as well as innumerable articles 
for the Encyclopaedia Britannica) is overshadowed by 
one small anecdotal volume written in his retirement. 
Though no more than a collection of thoughts 
provoked by a review of the cellar book he had kept 
for most of his life, Notes on a Cellar Book is 
nevertheless the work for which he is remembered 
and is probably the book in which he stands most 
revealed. In table talk of the greatest urbanity, it 
fuses, in fact and commentary, opinion and 
reminiscence, Saintsbury's twin loves of wine and 
literature. 


Perhaps, in those frenzied years of the 
twenties, nostalgia for the prewar pace and the 
amenities Saintsbury had taken for granted gave the 
book added attraction. In any case, it was an 
enormous success, ran to three editions within a year, 
and has been repeatedly reprinted in new editions 
ever since . 







Along with Andre Simon's works, Notes on a 
Cellar Book set a high standard. Whether by way of 
inspiration or challenge, both men have encouraged 
more than one generation of writers on wine. 
Outstanding among them are Morton Shand, 
dazzlingly well informed and entertainingly 
opinionated; Cyril Ray, who, apart from the books he 
himself wrote, was responsible for compiling the 
twelve annually issued volumes of The Compleat 
Imbiber, each an enticing anthology of stories, essays, 
and poems on wine (and sometimes food), now hard to 
find and dear to collectors everywhere; Edmund .. 
Penning-Rowsell, whose regular revisions of his Wines 
of Bordeaux are accepted as the first and last word on 
the subject; William Younger, whose extra-ordinary 
review of wine history in Gods, Men, and Wine has 
been, until now, an unequaled accomplishment; Hugh 
Johnson, Andre Simon's successor as editor of the 
Wine and Food Society's journal, whose work has 
changed the way we think about wine books, let alone 
wine, and whose latest offering, Vintage: The Story of 
Wine, makes him a fit contender for Younger's crown; 
and Jancis Robinson, whose Vines, Grapes and Wines, 
one of the best and most original wine books of the 
last decade, has appealed alike to professional and 
amateur, grower and consumer, because of its 
seductive combination of unobtrusive scholarship and 
literary grace. 


Happily, on this side of the Atlantic, too, the 
useful thicket of technical books and encyclopedias for 
which we have long provided fertile ground is now 
blossoming with reflective commentary, the sharing of 
experience and opinion, and the kind of anecdotal 
ornament that both enhances and is enhanced by the 
pleasures of a glass of wine. 


A few that spring to mind are Notes on a 
California Cellarbook: Reflections on Memorable 
Wines, by Bob Thompson, a not unworthy borrower of 
Saintsbury's plumage; Thinking About Wine, by Elin 
McCoy and John Frederick Walker, a wide-ranging 
collection of essays and stories; and Making Sense of 
Wine, a book in which the Oregonian Matt Kramer, 
musing under chapter headings taken from Bossuet 
and T.E. Lawrence, at first suggests expectations of 
his readers as daunting as Alexander Henderson's 
quotations from Martial and scattered allusions to 
Timarchides of Rhodes and Philoxenus of Cythera 
But suddenly, apropos of the drinking of great 
Sauternes and Beerenauslese Rhine wines, Kramer 
makes the brilliant play of offering a recipe for bread 
pudding. The reader, from then on, is eating out of his 
hand.~ 
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SAINTSBURY: FIRST VINTAGE 


We raise our glasses to a fellow Tendril who 
brings to our attention what may be George Saints
bury's first writing on wine: a passage from the prize 
poem on the assigned subject of "Sicily" written by 
Saintsbury when he was :a 17-year old schoolboy at 
King's College School, London: . 


And last but not least the vine, the Bacchic vine 
Yields to the grateful swain its fruit divine. 
What wonder Paracelsus vainly thought 
To have found in wine the elixir which he sought? 
0 dulcet juice, Magician that thou art, 
Gladdening and mellowing man's unwearied heart. 
And though like all God's gifts thou art abused 
No reason that, why thou shouldst be refused. 
In thee the sick man his lost strength repairs 
Through and beyond all time thou still shalt stream 
The oppressed's succour and the poet's theme. 


- George Saintsbury, "Sicilia" (1862) 


This appears in a book by Dorothy Richardson 
Jones, "King of Critics": George Saintsbury, 1845-
1933: Critic, Historian, Journalist, Professor (Ann 
Arbor: University of Michigan Press, 1992, pp.10-11). 
Mrs. Jones possessed the manuscript of the poem, 
which is otherwise unpublished She calls the poem 
"imitative, immature, trite, often stiff, unwieldy, and 
naively romantic," which may all be true but seems too 
harsh a judgment on a schoolboy poem. It would 
appear to be Saintsbury's first public utterance on the 
subject of wine. Mrs. Jones adds that Saintsbury later 
wrote that he sometimes used to re-read the poem 
"when I am very melancholy ... to make me laugh a 
little." 


BIBLIOMANIA DEFINED 
The true bibliomaniac ... is a rarissimo -- nearly 


as scarce as the dodo. We have a few that collect 
books and have fine libraries; but the true Dibdin man 
-- the man that cannot pass an old book store, or even 
an old junk shop; that will travel miles to enrich his 
collection; that has not time even to dress decently; 
that lives in his library, sleeps in it, surrounded by 
folios, quartos, in fact, every size; that eats his meals 
there; that smokes his pipe; whose atmosphere smells 
musty, and cleanliness is almost a vice -- this class of 
men are rare. I do not say all these peculiarities are 
even necessary or desirable, but such men do live, 
have lived, and no doubt will always live. [From: 
Forty Years Among the Old Booksellers of Phila
delphia by Wm Brotherhead, 1891. Reprinted 1972.) 
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NEWS 
& NOTES 


NEW MEMBERS: We welcome Donnie deCamp 
and Marc Selvaggio, proprietors of Schoyer's 
Antiquarian Books (1404 S. Negley Ave, Pittsburgh, 
PA 15217. Phone 412-521-8464 or 800-356-2199; Fax 
412·521-8410). They are novices in the field of wine 
books, and their subscription to the Newsletter (with 
all back issues) promises helpful reading. 


STOLEN BOOKU Member Nicholas Hodgson 
(Surrey, England) sadly reports that his first edition 
of Bernard M'Mahon's The American Gardener's 
Calendar (1806) was recently stolen from his office. 
Description: 8vo, 648 pp + (18] pp. with a small 
restoration to title & folding plate, periodic staining 
(mainly to margins), bound in contemporary full calf, 
rebacked. This is an important book -- "the standard 
authority in America for 50 years" exclaims Hedrick in 
his History of Horticulture •• and the 1st edition is 
very scarce. We ask all members and bookseller 
members to be on the alert. 


VINTAGE-SELECT DUPLICATESU Will trade or 
sell. Contact Gail Unzelman. 
Addison, J. Trial of the Wine Brewers. With an Intro 


and an Inquiry into Mr. Addison's Drinking by 
Edw. O'Day. 1930. Printed by John Henry 
Nash. One of 385 copies. 


Entholt, Hermann. The Ratskeller in Bremen. 1930. 
1st English edition. 


Fitzgerald, Edw. trans. Rubaiyat of Omar Khayyam. 
1935. Limited Editions Club, #910/1500. 
Valenti Angelo, artist. 


[Miniature] The Corkscrew Book, neatly slipcased in 
the handle of a corkscrew. Also, Thoughts 
from the Cork, 3"x7/8" bound in a wiI.ie cork. 


Mohr, Frederick. The Grape Vine. 1867. lst.ed. 
Ombiaux, Maurice des. Le Nobiliaire des Eaux·de· Vie 


et Liqueurs de France. 1927. #130/500 copies. 
Simon, Andre. Bibliotheca Vinaria. 1979. Reprint ed 
Welby, T. Earle. The Cellar Key. 1933. lst.ed. 
[Wine Institute]. Wine in American Life. [a sym-


posium on wine]. 1970. 


GHOST WANTEDU New member Jim Regan of 
Napa Valley is looking for a copy of Irene Haynes' 
Ghost Wineries of Napa Valley: A Photographic Tour 
of the 19th Century (San Francisco, 1980). Does 
anyone have a spare Ghost? [Ed. - The Wine 
Appreciation Guild, San Francisco, has promised a 
reprint of this gem •• by the middle of July?] 


WANTED PLEASEU A copy of Wine & Poetry by 
Everett Carter (1976) is wanted by Gail Unzelman. 


Published as Chapbook 5 by the University of Cal 
Library at Davis and the Wine Museum of San 
Francisco, the 18-page booklet was originally available 
from the Wine Museum for $2. The Wine Museum of 
San Francisco is now the Seagram Museum in 
Waterloo, Ontario, Canada (Sandra Lowman, 
Librarian) - and a member of the Wayward Tendrils. 
Any copies around?? 


WANT LISTU Robert Mondavi Winery in the Napa 
Valley is blessed to have W-T Nina Wemyss on the 
staff: an ardent wine historian/researcher and lover of 
fine books on wine, she has sent us a list of books 
needed for their library: 


Allen, John Fiske. Practical Treatise on the Culture 
& Treatment of the Grape Vine ... in the U.S., 
1848. 


Arnald of Villanova The Earliest Printed Book on 
Wine. Now for the First Time Rendered in 
English... with Historical Essay by Henry 
Sigerist ... , New York: Schuman, 1943. 


Crahan, Marcus. Early American Inebrietatis, Los 
Angeles: Zamorano Club, 1964. 


Darms, H.A Napa City and County Portfolio, Napa: 
H.A Danns, 1908. 


Forrest, E.R. Missions and Pueblos of the Old 
Southwest. Cleveland, 1929. 


Hanrahan, Virginia. Napa County History, 1832-1948. 
Napa, 1948. 


Hunt, Marguerite. History of Solano County, 
California and Napa County, California by 
Harry L Gunn, From the Earliest Settlement 
to the Present Time. 2 vols. Chicago: Clarke, 
1926. 


Illustrations of Napa County, Calif, with Historical 
Sketch. Oakland: Smith & Elliott, 1878 [1974 
Valley Publishers facs reprint]. 


Palmer, L.L. History of Napa and Lake Counties, 
1881. 


Rose, R. Selden. Wine Making for the Amateur, New 
Haven: Bacchus Club, 1930. 


[Stevenson, R.L.]. Napa Wine. A Chapter from The 
Silverado Squatters. St.Helena: James Beard, 
1965. 


Wine & Food Society. A Vintage Tour of the Los 
Angeles & San Francisco Branches ... to Napa 
and Sonoma Counties, 1946. 


Bohemian Club. Wine List. California & Imported 
Wines, Brandies, Liqueurs. San Francisco: 
Bohemian Club, 1940. 


Wine Verities: A Portfolio of Letterpress Prints. Santa 
Barbara: Capricorn Press, 1971. 


Wood, Ellen Lamont. George Yount: The Kindly Host 
of Caymus Rancho. SF: Grabhorn, 1941. 







NEWS & NOTES • • . cont'd. 


MYSTERY BOOK!! Pennsylvania Tendril Loyde 
Hartley sends us a copy (reduced) of the title page of 
an early German book (History of Wine & Beer 
Making ... ) in his collection, with the request "Can 
anyone tell me something about this book?" He did 
not locate it in the National Union Catalog or OCLC, 
nor in Schoene or Simon. Anyone know this book? 
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The Editor appreciates Ray Luebbe and his 
letter from Cincinnati: " ... thank you for the very 
interesting information you have found and published 
in the Newsletter . I look forward to more of the 
same." 


The always energized Jim Gabler writes 
"great job with the Wayward Tendrils Newsletter. I 
look forward to receiving it." He also mentioned that 
he is so busy with his many projects that the second 
edition of his bibliography will have to be "on the back 
burner" for awhile. 


Member John Baxevanis has inaugurated 
an excellent new guide to wine ("The Discriminating 
Consumer's Insightful Companion to Fine Wines") 
called The Baxevanis AMERICAN WINE REVIEW. 
The thorough Baxevanis includes history, geography, 
the grapes and wines, vineyard/winery description, 
tasting notes - and much more. Although titled 
AMERICAN Wine Review, Baxevanis does cover 
"imports," and has begun a series on Sherry . Published 
bimonthly, the Review is available by mail subscription 
only: Baxevanis American Wine Review, 194 7 Hillside 
Drive, Stroudsburg, PA 18360. $25 U.S.A I $50 Foreign. 
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"GERALD ASHER TO SPEAK AT 
SONOMA COUNTY WINE LIBRARY DINNER" 
The S.C.W.L. has announced that wine writer Gerald 
Asher will speak on wine and books at a Library 
dinner in late August, with the proceeds from the 
event to benefit the Sonoma County Wine Library. 
There will be a sparkling-wxne reception, a talk by Mr. 
Asher on wine books, and mi elegant dinner. At press 
time details of the event have not been finalized. For 
more information please contact the S.C.W.L. at 707-
433-3772. 


ODE TO THE GRAPE LOUSE 
by Marts Beekley 


1990 was a good year for the vine, 
Some think it will make a noble wine. 
Yet, while below the ground a villain 
scoots, 
A new mutation, it sucks the roots. 
The professors at "Davis" will come to 
the rescue, 


New root stock and not much fescue. 
We'll sit and watch the new vines grow, 
They certainly will make a big show. 
Phylloxera B will be shut out, 
As the new vines cane about . 
Molecular genetics and bio-engineering 
Have made viticulture more endearing. 
Thanks to "Davis," we give our best, 
and hope we put the damned louse to rest. 


[Ed. - Marts blames too much spare time for this 
timely ditty ... ] 


-THE WAYWARD TENDRILS is a not-for-profit organization found ed 
in 1990 for Wine Book Collectors. Yearly membenhip dues are $10 and 
i11clude subscription to tire WAYWARD TENDRILS Newsletter, 
published quarterly. Permission to reprint is w.quested. Please address all 
corresporulenceto THE WAYWARD TENDRILS, P.O. Box 9023, Santa 
Rosa, CA 95405 USA. Editor: Gail U,izelman. Assistant Editor: Bo 
Sinums . -
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NOTES FROM THE "OPEN TRENCH" 
R.HumeAndrews 


he neophyte wine book collector 
sometimes stumbles into his own 
"open trench" trying to answer a 
simple question ... like ... what's 
the big deal about German eiswein? 


. Wines made from frozen grapes, right? 
My self-imposed rule was to use only the 


books in my fledgling library to paint a fuller picture 
about eiswein. This is truly an "open trench" 
approach, since a single telephone call to Darrell Corti 
in Sacramento would have elicited the compleat 
history of eiswein back to 1623. 


I don't own German Wines by S.F. Hallgarten, 
or German Wines by Ian Jamieson, so I started with 
a handicap. Out of loyalty, I searched Ian Campbell's 
Wayward Tendrils of the Vine (1947, lst.ed.) and 
found nothing about ice wine. Campbell blames his 
paucity of German wine notes on "sheer idleness and 
an instinctive horror of the Teuton tongue." Similarly, 
there were no references to ice wine in Grape Culture, 
Wines and Wine-Making (A Haraszthy, 1862) or in 
Three Seasons in European Vineyards (Wm. J. Flagg, 
1869). But both authors refer to the German practice 
of picking grapes in stages, with the finest wines being 
made from very late-picked grapes which were "almost 
raisins." Both authors also comment on the 
remarkable cleanliness of German cellars. 


Flashing forward more than 100 years, I found 
that Michael Broadbent, who is a step above the 
English tradition that almost dismisses German wines, 
seems to have grown more receptive to ice wine. His 
Great Vintage Wine Book (1980) has just six 
references to ice wine out of 240 German entries. He 
states: ''These ice wines seem gimmicky to me. Give 
me a wine made from beautifully sun-ripened grapes 
any day." But his second edition (The New Great 
Vintage Wine Book, 1991) has 22 ice wine references 
out of 4 77 German entries, and he uses descriptors 
such as "glorious," "zestful," "powerful," "honeyed," and 
"perfect acidity." Lots of•••••, too. Most of the ice 
wines he describes were produced after 1971, and he 
has no references before 1962. 


I then found a way back to Ian Jamieson, 
since he authored the German Wine chapter in Andre 
Simon's Wines of the World (Serena Sutcliffe, 2nd.ed., 
1981). He has almost an entire page on ice wine and 
states that the grapes must be picked at -52C or 
below. Water, still in the form of ice crystals, is lost 
during pressing, thus increasing the must sugar 
content by 20-50%. Jamieson states that most ice 
wines are Spatlese or Auslese wines. 


The real "gold" mine of information was found 
in Liquid Gold: Dessert Wines of the World (Stephen 


Brook, 1st. U.S. ed, 1987 - $4.88 on the bargain rack 
at Books, Inc.). He discusses specific ice wines at 
great length, including statistics on harvest sugar 
levels, initial and final acidities, picking dates, 
temperatures at picking, residual sugar levels, prices, 
and different vineyard techniques. Contrary to 
Jamieson, Brook states that ice wines must have 
Beerenauslese or Trockenbeerenauslese sugar levels 
at picking. 


The picking of these wines sometimes extends 
beyond December 31st, with dozens or hundreds of 
pickers working on steep vineyard slopes in very cold 
weather. Great effort is needed to keep the grapes 
healthy and safe from birds until a hard freeze occurs. 


But Brook also has concerns about ice wines. 
He thinks the acid levels are so high that the wines 
are unpleasant to drink for decades after bottling. He 
believes that German winemakers are playing a 
numbers game trying to produce ice wines with the 
highest must weights, highest acidities, and highest 
residual sugars. The game is being played both for 
prestige and for the high prices that the buying public 
is willing to pay. The losers in this game are "regular" 
BA and TBA wines, those wines made from Broad
bent's "beautifully sun-ripened grapes." 


In summary, would it be safe to say that wine 
writers are lukewarm about ice wines? Are these 
wines gimmicky, or sublime? Teeth-etching, or 
zestful? Overpriced or fairly priced for the effort 
involved? 


The only answer is to taste them. The OT 
Tasting Panel purchased 1989 Forster Ungeheuer 
Riesling Eiswein (Milller, $29.99 for 375 ml) and 1992 
Oberbiiuser Briicke Riesling Eiswein (Donnhoff, 
$77.99 for 375 ml). The verdict: expensive ... and 
fabulous, extraordinary concentrations of aromas and 
flavors, low in alcohol, high in sugar and acid, perfectly 
balanced, simply "more" of everything a great German 
wine can be, young but delicious, unique and 
memorable. 


So ignore the "Open Trench" sign, trade away 
your Chardonnays, and lay in a supply of these 
amazing products of German grape growing and wine 
making.~ 


.J." 92$7 


Nahe 


1992 
Oberha4Ser Biiicke 


. ru,esling Eiswein 
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NEW MYSTERY SET IN SONOMA WINE 
COUNTRY: A Review by Bo Simons 


Vintage Polo: A Case for Nick Polo. By Jerry 
Kennealy. New York: St. Martins, 1993. Hardbound, 
246 pp. $19.95. 


"Jane Tobin broke both of Angelo Baroni, Jr's 
legs. Right at the knees." The book starts with this 
great line, slapping the reader awake with a tough, 
promising open-handed image. I will forgive a lot if 
the first line is good. However, that first line is a sly 
come-on and fails to deliver. Jane Tobin only 
figuratively breaks both of Alberto Baroni, Jr's legs, 
doing so by belching loudly and declaring his reserve 
Cabernet to be "good shit" at a private tasting. 


It is still a nicely deflating moment. Angelo 
Baroni, Jr. is introduced as not only a wine snob, lush 
and possesseur, he is also a dirty, middle-aged man 
who cannot keep his eyes or hands off Jane Tobin, the 
narrator's date at the opening of Baroni's new 
sparkling wine facility. You relish the stunning 
putdown. 


This book, however, remains unforgivable. In 
a novel I like backgrounds to be authentic, whether 
they are wine-oriented or not. Jerry Kennealy not 
only gets a lot of wine references wrong, he gets some 
other fairly basic stuff wrong: things that should not 
slip by a decent copy editor or fact checker. I do not 
mind excessively that he gets the distinction between 
sparkling wine and champagne somewhat wrong in the 
opening chapter. I will not quibble that he posits an 
impossibility as to the date when the Baroni vineyards 
got phylloxera problems. I do mind w.hen he says a 
Congressman goes to his job in Sacramento. I do 
mind when he calls the Federal Correctional Facility 
Lompox instead of Lompoc. Other references to 
police procedures, to bookie operations, and to the 
running of the California State Medical Facility at 
Vacaville sound authentic; but I have lost faith in the 
narrator, and I start to question everything I do not 
know for a fact. 


In first person private eye novels the narrator 
must be either charming or a stand-up guy. The 
reader must either like or respect him, and I did 
neither with Nick Polo, the San Francisco private 
investigator who relates this story. Nick does ooze 
charm. He has a tenant/neighbor, a crusty old Italian 
woman with whom Nick has a lot of pleasant back
and-forth. Nick puts together a very nice meal at one 
point. But his charm seems facile and swarmy, finally 
putting me off. He remains also without the rock 
solid integrity, the brutal honesty which most fictional 
private eyes claim as their primary asset -- the one 
thing they have that allows them to walk and work 
the mean streets. In an aside Polo explains why he 
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did time at Lompox Ut's got to be just sloppiness: He 
calls San Quentin and Vacaville correctional facilities 
by their real names). He was hired by a lawyer to 
find a drug dealer. He found him dead with a suitcase 
full of money. The lawyer convinced Polo to split the 
money, and later rolled over on him to cut a deal 
when the Feds went looltj,ng for and found the money. 
I just cannot see Spade, Marlowe, Archer, McGee or 
Spenser being that compromised or that stupid. 


The plot consists of serviceable detective 
elements. The action starts at Baroni's estate, a vast 
wine-making empire that I do not think has a real life 
counterpart. Located in the Sonoma Valley, it 
contains not only a winery and lordly mansion but also 
"an art museum, a one-hundred-plus-room hotel, riding 
trails, tennis courts, a man-made lake, a golf course 
and some plush condominiums and homes." After 
Tobin (Polo's date) puts down Baroni Jr., Baroni Sr. 
hires Polo to find out who is trying to wreck his 
winery. Soon a major fire destroys the new sparkling 
wine operation, the elder Baroni suffers a stroke, and 
Junior tries to fire Polo. Polo sticks to the case. The 
usual suspects appear: there's a mob connection 
trying to muscle into Baroni's winery; there's Junior's 
soon-to-be-ex-wife who is the daughter of a woman 
who died in a car crash resulting from Senior's 
drunken driving. Bodies start to turn up. Kennealy 
knows how to crank a convincing plot. 


The wine action is supplemental, none of it 
really integral to the story. Wineries are more 
glamorous, sure, but the Baronis could have been 
operating a family dry cleaning business for all that 
wine figures in this tale. Kennealy does some 
research, enough to get into trouble. He shows no 
real understanding nor appreciation of the finer points 
of wine, California or otherwise. When a fell ow 
investigator starts to explain sparkling wine 
production to Polo, Polo begins to yawn and shuts him 
up. I would forgive that, as I have in other wine-set 
novels, if the novel remained appealing. 


The way Kennealy chose television references 
instead of real life or literary ones comprises the final 
insult. He spends several paragraphs explaining why 
a particular piece of action reminds him of a bit from 
the TV series Taxi. At numerous points the narrator 
explains condescendingly that real life detectives do 
not act like their TV counterparts. Kennealy may be 
gauging correctly that his readers would respond 
better to these references than to ones made to 
Maigret or Whimsey, but it depressed me. ~ 
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CORNERS BUMPED & WORN: 
A Brief Sketch of 


Victorian lliustrated Bindings 


by Ruth Walker 


n article in the October 1894 Century 
'1/lustratedMonthly Magazfoe entitled 
"Commercial Bookbinding" describes 
the enthusiasm with which cloth
bound books were received in the 19th 
century. It was similar to our. delight 


in the readability and economy of modem paperbacks. 
The transition from leather bindings to cloth 


and illustrated cloth bindings made by machine met 
the demands of large printing runs. And, as new 
cultural demands for less expensive books were met, 
these binding techniques became as sumptuous and 
aesthetically pleasing, in their own way, as the hand
wrought leather bindings of the previous centuries. 


The Beginning 


Although economical paper and board bindings 
were introduced by German binders in the 18th 
century, English binderies began to use plain glazed 
calico (unbleached cotton cloth) in place of the paper 
around 1810. There was at first no thought of 
decoration. The calico was substituted for the plain 
paper because it was stronger and did not chip and 
tear as easily. The titles continued to be printed on 
white paper labels and pasted on the spine. 


By the 1830s the cloth was dyed to any 
desired color and run through rollers to give it any 
embossed texture desired. As the old-fashioned 
arming press was modified for steam, patterns could 
then be imprinted with ease on the spine and boards 
of the book, in gold or in colors. 


Thus began modern commercial binding which 
concerns itself mainly with cloth and other fabric 
mass-produced bindings. The essential difference 
between bookbinding by hand and bookbinding by 
machine is that the hand-wrought book is bound first 
and then decorated. In edition work the cloth case is 
made and decorated apart from the book itself, which 
is later attached. Several thousand copies could then 
be turned out in the course of twenty-four hours. 


Historical Background 


The historical background to mechanically 
illustrated bindings lies in the edition work practices 
of the early printers like Aldus in Venice and Caxton 
in London. As the demands for books rose, methods 
were sought to simplify the work of the finisher who 
decorated the leather sides and spines of books. In 


the finest of early books every touch of gold on the 
book cover was made by a separate tool, which the 
skilled craftsman impressed onto the leather at least 
twice, once without gold and once to affix it. Indeed, 
finishing was a laborious and expensive process. 


Labor Saving Devices 


One of the first devices adopted as a short cut 
was the roulette, or roll, on which a complete pattern 
was engraved on the circumference of a brass wheel 
attached to a long wooden handle . When the heated 
wheel was rolled across the leather, this pattern was 
reproduced on the leather, creating borders and 
frameworks for further decoration if desired. 


The next device was an engraved metal block 
that could be used in combination with others to make 
patterns on the covers and spine of a book. The 
finisher had in stock a variety of these blocks in 
different sizes and subjects, often related in pairs and 
sets of four. He could then arrange these to suit each 
book, availing himself also of the use of the roll and 
individual stamps or pallets used in handwork. 


The one step needed to replace handwork 
embellishment was to engrave a design for the whole 
side of a book on one plate, so that it could be 
stamped onto the board in one stroke of the press. 
Engraved plates were used as early as the 15th 
century. However, the practice had ceased by the 
beginning of the 19th century except for mass 
produced dictionaries, prayer books and Bibles. And, 
the designs were always an imitation of hand-tooled 
designs which were pattern-oriented rather than 
pictorial. 


Pictorial Designs 


In the 19th century, English and American 
book designers led the way in introducing a new 
pictorial interpretation of book cover illustration. 
German, Italian and French designers were inclined to 
imitate the artistic leather bindings done by hand. In 
general, their early cloth bindings were embellished to 
look like tooled leather patterns. 


With the advances of steel and copper 
engraving techniques in the 19th century and the ease 
with which cloth book covers could be hot-stamped by 
steam-driven presses, English designers were truly 
free to explore new concepts in book decoration. An 
important, and pleasing, introduction to the art of 
bindings was pictorial cover illustration related to the 
subject, theme or plot of the book . 


There are many fine examples of pictorial hot
stamped book cover illustration in the world of wine 
books. One of the most impressive of all is Henry 
Vizetelly's 1882 edition of A History of Champagne, in 
brilliant green cloth, lavishly gilt-stamped on both 







covers and spine: 


Vizetelly's Facts abouJ Port and Madeira 
(London, 1880) also points out how as a publisher and 
author, Vizetelly was able to bring book illustration to 
new heights: 
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George Husmann's Grape Culture & Wine
Making in California (San Francisco, 1888) displays 
a simple front cover embellishment with a more ornate 
spine treatment. 


Thomas George Shaw's Wine, the Vine and 
the Cellar (London, 1863) is another exquisite example 
of a thematically illustrated binding: 
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THE PHYSIOLOGY OF TASTE: 
A CLASSIC REVISITED 


by Paul Scholten 
San Francisco. 


[Ed.· Paul's review appeared in the Spring 1988 I.W. 
& F.S. Newsletter.] 


Brillat-Savarin and M.F.K. Fisher. The Physiology of 
Taste: Brillat·Savarin, J.A San Francisco: North 
Point Press, 1986. 443 pp., paperback, $13.95. 


Brillat-Savarin's The Physiology of Taste has 
been a gastronomic classic in French since its 
publication in 1825. His work is a collection of essays 
on food, eating, digestion, remarkable meals and good 
living in general and was produced over a 25-year 
period. His aphorisms have become common 
knowledge: 


"Tell me what you eat, and I shall tell you 
what you are." 


"Animals feed themselves; men eat; but only 
wise men know the art of eating." 


"The discovery of a new dish does more for 
human happiness than the discovery of a new star." 


English translations beginning in 1883 were 
done in a stilted French syntax that lost much of the 
true flavor of the original. In 1949, M.F.K. Fisher was 
commissioned to do an entirely new translation, which 
she did beautifully. She handles the English language 
delightfully, and here she is at her best. Fisher ended 
each of the short chapters with a page or two of what 
she terms "translator's glosses": beautiful explanations 
of obscure references and fascinating little essays 
called to mind by something Brillat-Savarin 
mentioned. 


Now, the North Point Press has come out 
with a new edition of the 1949 text. Set in large type, 
with a very attractive lay-out and a stout binding, it . is 
for fascinating reading by those who appreciate wine 
and food. 


Jean Anthelme Brillat·Savarin, lawyer, ap
pellate judge, and gastronome, was born in 1755 in 
Helley, just northeast of Lyon. As the scion of a long 
line of lawyers, he was called to the bar and achieved 
local prominence. In the revolutionary year of 1789, 
he was elected a Deputy in the National Assembly, 
and then appointed as a judge of the newly formed 
Court of Appeal in Paris. A moderate, he lost these 
posts when the Revolution turned more radical in 
1792. He returned to Beiley and was elected mayor, 
but at the height of the Reign of Terror, in 1794, he 
was denounced as a friend of Royalists and fled for his 
life, first to Switzerland and then to New York. 
Brillat-Savarin spent three years in America. He was 
allowed to return to France in September 1797 and, 


after a term as commissioner to the Army of the 
Rhine, was re-appointed to his former post on the 
Court of Appeal, which he retained until his death in 
1826. He wrote a number of legal treatises, long 
forgotten, but his fame rests on his gastronomic work, 
published at his own expense in 1825. 


During the latter part of his life, Brillat
Savarin belonged to a number of eating clubs and 
small groups who regularly dined together, not unlike 
the smaller chapters of the I.W.&F.S. In his book, he 
lovingly describes their dinners, commenting on the 
wines, the food, its preparation, the reason for each 
dinner, and, especially, the witty table conversation 
and the bans mots exchanged He gives general 
recipes, cooking hints and tells wonderful anecdotes on 
topics such as coffee, sugar, chocolate, America, 
fondue, Bresse chicken, gourmandism and the erotic 
properties of truffles. 


Some of his theories on diet, digestion and 
physiology are a little dated, but they are delightfully 
written (or perhaps delightfully translated), and they 
stand up very well after a century and a half. This is 
truly a volume that should be on every gastronome's 
shelf. ~ 


BOOKS& 
BOTTLES 
by 
Fred McMillin 


BRILLAT·SAV ARIN ... OBSERVATIONS 


• "The little town of Beiley has seen the birth 
of [possibly] the greatest gastronome the world has 
ever known: Brillat-Savarin." · Curnonsk:y, Tra· 


ditional Recipes of the Provinces of France. 


I have stood in front of the handsome, three
story house at 62 Grande Rue in Beiley (bay-yeah), 
birthplace of Savarin. Through its gracefully arched 
porticos, you could almost hear the echo of his 
aphorisms. The home is elegant, as was its most 
famous resident. 


• "A meal without wine is like a day without 
sunshine." 


Two publications in my library attribute the 







above to Savarin. However, it is NOT among the 
twenty "Aphorisms of the Professor" in his great book. 
I've found no evidence that he created that line. 


• "He lovingly describes their dinners . . . 
especially, the witty table conversation . . . " • from 
Dr. Scholten's review. 


Several years ago I sat next to the translator 
of this book, M.F.K. Fisher, during an entire meal and 
wine history program. I found her conversation 
absolutely as charming and illuminating as her writing. 
I expect the same should be said of Savarin but, as 
described by one of his Parisian peers, we do wonder: 
"He was extremely tall with a heavy tread. He spoke 
seldom and ate a lot." [An Illustrated History of 
French Cuisine by Christian Guy, Bramhall House] 


• "In Paris every year on his name-day he 
treated his guests to a wine from his native province 
brought specially in a barrel on the back of his old 
mare Babet." • Anne Drayton, The Philosopher of the 
Kitchen. 


The biggest surprise in Savarin's book is what 
it does NOT contain. Of the thirty "Meditations" or 
chapters, none is devoted to wine, though wine is 
praised briefly in several chapters. I '11 suggest a 
reason. The Romans' ability to raise wine to great 
heights by aging in tightly sealed containers was lost 
during the Dark Ages. It was being re-discovered 
during Savarin's time, as the cylindrical bottle and the 
cork stopper were evolving. However, you notice that 
Babet brought to Paris not bottles, but a barrel. 
Savarin's wines had to be drunk young; they were 
pleasing but not of the grand stature of the food he 
described. One wonders what glorious Meditation 
went unwritten • as historian H. Warner Allen 
lamented, "Brillat-Savarin died without an idea that 
there could be such a thing as an old vintage wine." 


As for the bottles to open for my Savarin 
program, I selected varietals that rose to fame in 
eastern France, as did he. That included Pinot Noir, 
Chardonnay, Gamay, Viognier, Syrah, Grenache, etc. 
Here are the choices of my consumer tasting panel: 


BEST BUYS· 
Third - '92 Charles de France Pinot N oir 


(Boisset Imports), $8.50. 
Second - '92 Liberty School Chardonnay, $8. 
Winner • '92 Georges Duboeuf Chenas 


Beaujolais, $7. 
BEST AT ANY PRICE · 
Fourth - '92 Jos. Phelps Viognier, $25 . 
Third - '92 ZD Chardonnay, $21. 
Second - '91 D. Bruce Reserve P. Noir, $30. 
Winner - '92 Cambria Reserve Chard., $25. 


A SPARKLING BOOK REVIEW 
by Roy Brady 
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[Written January 8th 1994, buried by the monstrous 
January 17th Los Angeles earthquake, and recently 
regurgitated following yet another 5.3 "after-shock," 
this review comes to us," via its own extraordinary 
voyage. - Ed.] · 


Le Voyage Extraordinaire du Spirit of 1743 Autour du 
Monde: 250 Anniversaire de Moit d Chandon, 1743-
1993. Paris: Sygma Productions, 1993. 207 pp. Text 
in French. Cost and availability unknown. 


Only Champagne could mount the elaborate 
promotion that resulted in this massive book. The 
pages are a couple of inches larger each way than 
standard typing paper; the binding is a rich, deep 
forest green cloth that is embellished with a flowing 
title stamped in gilt, and it comes in a sturdy slipcase 
covered in the same rich cloth . 


Moet & Chandon had a hot-air balloon 
constructed in the form of a huge Moet & Chandon 
cork, christened it the Spirit of 1743-1993, took it 
around the world, and photographed it midst famous 
structures or spectacular natural settings. 


It may be a looming presence or a faint accent. 
In fading light it hovers over the waters around Mont 
Saint Michel, or it is diminished by the colossal statues 
of Ramases II at Abu Sime~ the color of the balloon 
blended into the weathered ochre of stone. It floats 
over Stonehenge, the Golden Gate Bridge, and the 
Copacabana Beach in Rio de Janeiro. It lands in a 
snowy Red Square surrounded by old Moscow and the 
grim Kremlin. 


Often it is partially collapsed on the ground in 
some dramatic setting. In one photo it lies on the 
Jordanian desert with the Camel Corps galloping 
around it. In another it lies completely collapsed in 
the crowded souk of Marrakech, a bearded old man 
regarding it warily and a young one on a motorbike 
ignoring it. 


You won't learn much about Champagne, but 
the book is fun to page through. Much ingenuity was 
expended in planning the photographs, and enormous 
energy in executing them. Many required a 
heliocopter or other aircraft. There are also many 
illustrations of old prints, photos, and Moet et 
Chandon labels. 


[Ed. - An inquiring phone call to the New 
York office of Moet & Chandon yielded no publication 


- L~.wmation, other than the book was published as a 
gift book for the press and trade ("in a very limited 
number," but no one knows what that is) and, it was 
never available for general distribution. Too bad. It is 
a fantastic book.] ~ 
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LITERATURE OF THE CORKSCREW 


[Ed. - Tendril Dennis Bosa is an avid corkscrew 
collector and an active member of the Canadian 
Corkscrew Collector's Club. The following list was 
compiled for the C.C.C.C. by Ron MacLean, and with 
his kind permission to reprint, Dennis submitted it to 
the W-T Newsletter. We are pleased to print this 
worthy addition to the literature of wine. For 
information on C.C.C.C. membership and newsletter 
(Quarterly Worme) write to Milt Beck.er, P.O. Box 
9863, Englewood, N.J. 07631, U.SA] 


Corkscrew Publications: An Annotated Bibliography. 
Compiled by Ron MacLean, August 1993. 


"Following is an annotated bibliography of 65 
publications containing information and/or illustrations 
that have made a significant contribution to our 
knowledge of corkscrews. Many of these articles are 
out of print or were published privately in limited 
quantities and may not be available. 


In addition to this list there are the numerous 
catalogue pages and newspaper/magazine articles that 
have been published in the newsletters of the 
Associazione ltaliana Collezionisti Cavatappi, the 
Canadian Corkscrew Collectors Club, and the 
International Correspondence of Corkscrew Addicts. 
This bibliography is not intended to be definitive as I 
am sure there are many other publications that are 
not included." -- Ron MacLean . 


CANADA 
MacLean, Ron. A Guide to Canadian Corkscrew 


Patents (Mississauga, Ontario, 1985). A 46-
page compilation of 99 corkscrew patent 
abstracts, including illustrations from 1882 to 
1979. 


The Common Corkscrew: Diverse Executions 
(Mississauga, Ontario, 1988). A 19-page 
booklet giving detailed descriptions and 
illustrations of pre-1914 American wood 
handled Walker and Williamson corkscrews 
and German copies. 


Common Corkscrews II (Mississauga, Ontario, 
1989). A 22-page booklet giving detailed 
descriptions and illustrations of metal-cased 
pocket corkscrews. 


Common Corkscrews III (Mississauga, Ontario, 
1990). A 22-page booklet giving detailed 
descriptions and illustrations of wooden-cased 
pocket corkscrews. 


Common Corkscrews IV (Mississauga, Ontario, 
1991). A 26-page booklet giving detailed 
descriptions and illustrations of combination 
corkscrew crown-cap lifters after the Vaughan 
Nifty patent. 


Paradi, Joe. French Corkscrew Patents (Mississauga, 
Ontario, 1988). A 99-page booklet containing 
a compilation of 113 patent illustrations from 
1828 to 1973. 


Paradi, Monika. Cookbook for Corkscrew Collectors 
(Mississauga, Ontario: Canadian Corkscrew 
Collectors Club, 1991). A 191-page booklet 
including 139 recipes and accompanying 
corkscrews, contributed by members of the 
c.c.c.c. 


Rubino, Geraldine. "As the Worm Turns." (Toronto, 
Ontario: Rotunda Magazine of the Royal 
Ontario Museum, Summer 1990). A 4-page 
article on the history of corkscrews. 


ENGLAND 
Beard, Charles. "Corkscrews." (Connoisseur 


Magazine, July 1925). A 5-page article with 
illustrations and descriptions of steel and 
silver corkscrews. 


Beet, Brian & Jeannette Hayhurst. Champagne 
Antiques (London: Victoria Square Press, 
1985). A 35-page booklet illustrating and 
describing 201 items associated with 
champagne, including taps and corkscrews. 


Butler, Robin and Gillian Walkling. The Book of Wine 
Antiques (Woodbridge, Suffolk: Antique 
Collectors Club, 1986. Reprinted 1993, glossy 
card covers). A 287-page book with a 19-page 
chapter on corkscrews and champagne tools. 


Coldicott, Peter. A Guide to Corkscrew Collecting 
(BAS Printers, 1993). Illustrated 52-page 
booklet providing an informative introduction 
to corkscrew collecting. 


Harding, G. and Sons. Victorian Corkscrews 
(Salisbury: Antique & General Trading). A 
20-page reprint booklet of an 1896 Trade 
Catalogue of G. Harding & Sons, London. 


Hutchinson, Francis. English Corkscrew Patents, 
Stoppering and Bottling (London, 1983). A 
54-page booklet illustrating 281 English 
corkscrew patent abstracts from 1855 to 1930. 


Mansell-Jones, Penelope. "Introducing Corkscrews." 
(Antique Dealer & Collectors Guide, 
December 1977). A 3-page illustrated article 
covering corkscrews from the simple to the 
intricate mechanical. 


Perry, Evan. Corkscrews and Bottle Openers (Shire 
Publications, 1980). A 32-page booklet on 
corkscrews with illustrations and informative 
text. 


"Collecting Antique Metalware." (Country Life 
Books). A 2-page article with illustrations of 
a variety of corkscrews. 


"Collecting Base Metalware ." A 2-page article 
including corkscrews, illustrated. 


Rootes, Nicholas and Victor Gallincz. The Drinkers 







Companion (London, 1987). A 96-page book 
on drinking accoutrements including a section 
on corkscrews. 


Sykes, Chris and Anthony Crombie. "A Corkscrew for 
Christmas." (Antique Collecting, November 
1979). A single-page article illustrating and 
describing, with indication of price, of a 
variety of antique English corkscrews. 


The Victorian Catalogue of Household Goods. 
(London: Studio Editions, 1991). A 328-page 
book of 19th century catalogue pages which 
include corkscrews. 


Watney, Bernard. "Corkscrews." (Christies Wme 
Review, 1977). A 12-page article on the 
history of the corkscrew; illustrations and 
descriptions of corkscrews and champagne 
taps. 


"Corkscrews for Collectors." (The Antique 
Collector, June 1974). A 9-page article on the 
various types and styles of corkscrews and 
champagne taps, covering patents and 
manufactures. 
"Simple, Early Corkscrew Mechanisms." 


(London, Antique Collectors Club, December 
1981). A 7-page article with illustrations and 
descriptions of mechanical corkscrews. 


Watney, Bernard and Homer Babbidge. Corkscrews 
for Collectors (London: Pitman Press, 1981). 
A 160-page illustrated and informative text on 
the history of corkscrews -- the "Bible" -
nothing else can be said. 


GERMANY 
Doornkaat, Heinz ten. Korkenzi.eher (Bremen: Ellert 


& Richter, 1988). A 104-page book with 
colour photographs of corkscrews and 
champagne tools, German text. 


Korkenzi.eher (Bremen, 1991). Volume I: 264 
pages covering 162 German corkscrew patents 
designs from 1877 to 1988. Volume II: 109 
pages covering 101 German corkscrew patents 
and designs from 1933 to 1986. 


Heckmann, Manfred. Korkenzi.eher (Berlin: Fasanen 
Edition, 1979). A 112-page book with black & 
white and colour photographs of corkscrews 
and champagne taps, German text. 


NORWAY 
Solheim, Helgir Gees. "Korketrekkren." (Oslo: 


ITALY 


Vinbladet, February 1990). A 4-page article 
on the history of corkscrews, illustrated. 
Norwegian text. 


Bottoni, Luciano. Cavatappi d'Epoca (Milan, 1989). 
A 73-page booklet containing colour 
photographs and descriptions of 260 
corkscrews. 


DeSanctis, Paolo and Maurizio Fantoni. I Cavatappi. 
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Corkscrews (Milano: BE-MA, 1988). A 138-
page book containing colour photographs of 79 
corkscrews and champagne taps, with English 
and Italian text. 


. The Corkscrew: A Thing of Beauty (Milan: 
Marzorati, 1990). A 244-page book with 373 
colour illustratiqns of corkscrews and 
champagne tools, · with English and Italian 
text. 


Fantoni, Maurizio. "The Corkscrew: A Masterpiece of 
Mechanical Engineering." Gtalian Wines & 
Spirits, December 1989). A 5-page article, 
including illustrations and descriptions of a 
selection of mechanical corkscrews. 


SWEDEN 
Ekman, Jan. "International Correspondence of 


Corkscrew Addicts." December 1977. A 6-
page illustrated article on the many varieties 
of corkscrews. In Swedish. 


SWITZERLAND 
Korkenzi.eher. (Zurich: Wohnmuseum Barengasse, 


1990). A 40-page booklet covering the history 
of the corkscrew, illustrated. With German 
text. 


UNITED STATES 
d'Allemagne, Henry Rene. Decorative Antique 


Ironwork (New York: Dover Publications, 
1968). A 415-page book - contains many 
pages illustrating early steel tools, including 
corkscrews. 


Babbidge, Homer and Harry Kraus . ''Mechanical 
Corkscrews." (Hartford, CT: Hartford 
Graduate Center, July 1977). A 32-page 
paper classifying and assessing various 
mechanical actions of corkscrews from the 
simple Bell to the Thomason. 


Bandy, Jack. "Industry's Corkscrewy Years." (The 
Erie Story. August 1978). A 5-page article 
highlighting the patents of Edwin Walker. 


Barlow, Ronald. Victorian Houseware (Windmill 
Publishing Co, 1992). A 376-page book of 
American hardware catalogue pages, many of 
which include patent and simple corkscrews. 


Blake, Philos. Guide to American Corkscrew Patents, 
Volume One, 1890-1895 (Delaware: New 
Castle Press, 1981). A 70-page reference 
booklet covering American corkscrew patent 
illustrations. 


Guide to American Corkscrew Patents, Volume 
Two, 1896-1920 (Delaware: New Castle Press, 
1981). A 63-page reference booklet covering 
American corkscrew patent illustrations. 


Bull, Don. Beer Advertising Corkscrews (Trumbull, 
CT, 1981). A 16-page booklet covering 
American beer advertising corkscrews. 


-----. Beer Advertising Openers (Trumbull, CT, 1978). 
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A 120-page booklet including a selection of 
American beer advertising corkscrews. 


A Price Guide to Beer Advertising Openers & 
Corkscrews (Trumbull, CT, 1981). A 40-page 
booklet including American beer advertising 
corkscrews. 


Corenman, Aaron. "Collecting Corkscrews - Romance 
or Frustration." (Hobbies: The Magazine for 
Collectors, June 1981). A 3-page article. 
covering a large selection of simple and 
mechanical cork.screws. 


"The Corkscrew Addicts." Gtalian Wmes & Spirits, 
May 1977). A 4-page illustrated article on a 
wide range of mechanical corkscrews. 


Danziger, Herb. "The Syracuse Ornamental Company 
Cork.screw." (Birmingham, Michigan, 1983). 
A 26-page article on the Syracuse Ornamental 
Company (SYROCO) product line including 
catalogue illustrations and descriptions. 


Diener, Brother Timothy. "Corkscrews." (Book of 
California Wine, 1984). A 6-page article on 
the history of corkscrews describing several 
examples from the Henshall to the U-N eek. 


"Collecting Corkscrews." (The Wine Educator, 
1990). A 4-page article on collecting 
cork.screws highlighting early patents, material 
and types manufactured. 


Encyclopedia of Collectibles (Time Life Books, 1978). 
A 160-page book that includes an eight-page 
chapter on corkscrews featuring Brother 
Timothy Diener. 


d'Errico, Nicholas. American Corkscrew Patents 
1921-1992 (North Haven, CT, 1993). A 322-
page compilation of 296 U.S. corkscrew 
patents illustrations from 1921 to 1992. 


For Openers (Connecticut Historical Society, 1981). A 
32-page booklet covering American patent 
cork.screws and can openers. 


Franklin, Linda Campbell. 300 Years of Kitchen 
Collectibles (Florence, Ala: Books Americana 
Inc, 1991). A 645-page book of kitchen 
implements including a section on corkscrews. 


Fredericksen, Paul. "Corkscrews that Work." (San 
Francisco: Wine Institute, Wine Review, May 
1946). An 8-page research article on the 
various types and effectiveness of worms on 
extracting a cork. 


Key to Sheffield Manufactories (Early American 
Industries Assn, 1975). A 159-page book of 
tool catalogue pages illustrating sportsman 
knives with corkscrews. 


Minzenmayer, Don. 'Warm Wood/Cold Steel." 
(Houston, TX: ICCA, 1986). A 26-page article 
giving detailed drawings and illustrations of 
the various methods of attaching wooden 
handles to steel corkscrew shafts. 


Nugent, Bob. "Combination Tools: Woodward Type." 
(Hillsboro, New Hampshire, February 1987). 
A 4-page article on Woodward-type 
combination tools. 


Gustav Kurschner (Hillsboro, NH: ICCA, 1989). 
A 22-page booklet of catalogue pages covering 
corkscrews and champagne tools from a 19th 
century German company. 


Knives with Corkscrews (Hillsboro, NH, 1987). 
A 31-page booklet including accurate 
descriptions and illustrations of combination 
knives with corkscrews, with history and 
construction details. 


-----. Robert Murphy, New England Corkscrew Maker 
(Hillsboro, NH: ICCA, 1990). A 24-page 
booklet outlining cork.screws manufactured 
the R. Murphy Co. Ltd. of Massachusetts. 


"Thomas Curley's Cork.screws." (Hillsboro, NH). 
A 4-page article with descriptions and 
illustrations on the 1884 Curley patent and its 
variants. 


Roberts, Kenneth. Tools for the Trades and Crafts 
(Hartford, CT: The Bond Press, 1976). A 222-
page book covering 18th century pattern book 
items including early steel corkscrews. 


Roe, Lehr. "Edward P. Haff." (Dundee, Michigan). A 
35-page article on the life and inventions of 
New York corkscrew inventor Edward Haff. 


Young, Joe. "The Hicks & Reynolds Corkscrews." 
(Elgin, Illinois, 1988). An 11-page article on a 
selection of Hicks & Reynolds corkscrews and 
information on a possible Curley connection. 


Young, Joe and Jackie. Focus on Philos (Elgin, Ill: 
Young Opener Museum, 1989). An illustrated 
31-page portrait of corkscrew inventor Philos 
Blake. ~ . 
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BETWEEN SMILES: 
An Appreciation of A.J. Liebling's 
Between Meals: An Appetite for Paris 


by Bo Simons 


• erald Asher, the Wme Editor of 
Gourmet magazine, had been 
speaking for about thirty minutes 


1 when, smiling at his audience and 
intoning, "Now we are coming to home 
ground," he introduced a passage from 
the work of AJ. Liebling. Asher had 


been quoting passages from literature concerning 
wine, speaking at a benefit dinner for the Sonoma 
County Wine Library. Asher's reference to coming 
home referred to the fact that Liebling was an 
American, and Asher had been quoting lovely, 
medium-to-long passages from Atheneaus, Collette, 
and Thomas Love Peacock, among others, before 
launching into a passage from Liebling's marvelous 
little book, Between Meal.s: An Appetite for Paris 
(New York: Simon & Schuster, 1962; 191 pp). 
Liebling was a student of sorts living in Paris 
supported by his father. Both Liebling and this 
century were in their twenties. He later wrote of this 
time, his haphazard pursuit of Medieval studies at the 
Sorbonne and his methodical yet lyrical studies of 
food, wine and the good life in Paris in a series of 
pieces in The New Yorker and one in Vogue, which 
were collected into Between Meal.s. Asher read from 
a chapter called "Just Enough Money": 


The reference room where I pursued 
my own first researches as a feeder 
without the crippling handicap of 
affluence was the Restaurant des 
Beaux-Arts, on the Rue Bonaparte , 
1926-27. I was a student, in a highly 
generalized way, at the Sorbonne, 
taking targets of opportunity for 
study. Eating soon developed into 
one of my major subjects. The franc 
was at twenty-six to the dollar, and 
the researcher, if he had only a 


certain sum •• say, six francs •• to 
spend, soon established for himself 
whether, for example, a half bottle of 
Tavel superieur, at three and a half 
francs, and braised beef heart and 
yellow turnips, at two and a half, gave 
him more or less pleasure than a 
contre·filet of beef, at five francs, and 
a half bottle of ordinai.re, at one 
franc. He might find that he liked 
the heart, with its strong, rich flavor 
and odd texture, nearly as well as the 
beef, and that since the Tavel was 
overwhelmingly better than the cheap 
wine, he had done well to order the 
first pair . Or he might find that he so 
much preferred the generous, 
sanguine contre·filet that he could 
accept the undistinguished picraie 
instead of the Tavel As in a bridge 
tournament, the learner played 
duplicate hands, making the opposite 
choice of fare the next time the 
problem presented itself. (It was 
seldom as simple as my example, of 
course, because a meal usually 
included at least an hors d'oeuvre and 
a cheese, ru{d there was a complexity 
of each to choose from ... ). 
I had had my first taste of Liebling's prose, 


and I liked it. He was sweeping, subtle, knowing and 
knowledgeable, disarming and capable of gentle self 
effacement with his tone of mock pedantry. I wanted 
more. I got my hands on a copy of Between Meal.s and 
consumed it in several leisurely sittings, savoring the 
terse, understated mastery of the writing; the factual 
precision coupled the narrator's strong point of view 
and presence. Raymond Sokolov, in his biography of 
Liebling, The Wayward Reporter: The Life of AJ. 
Liebling (New York: Harper, 1980), states, "Joe 
Liebling was always there on the page, a vivid 
presence. He insisted on the personal note, on the 
importance and relevance of his, the reporter's, 
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reaction to the event he was covering." Liebling thus 
became one of the first writers to work in the genre 
that was to become known as the New JouroaJism, 
and Tom Wolfe looks upon Liebling as a mentor. 


Something of Liebling's legacy, his enduring 
strength, can be sensed in what one of his colleagues, 
Joseph Mitchell at The New Yorker, said at his funeral 
in 1963. Mitchell remembered speaking with the 
proprietor of an out-of-print bookstore about Liebling: 
"He said that every few days all through the year 
someone ... came in and asked if he had Back Where I 
Came From or The Telephone Indian or some other 
book by AJ. Liebling... The man went on to say that 
he and other veteran second-hand book dealers felt 
that this was a certain sign that a book would endure. 
'Literary critics don't know which book will last,' he 
said, 'and literary historians don't know. We are the 
ones who know. We know which books can be read 
only once, and we know which ones can be read and 
reread and reread'" 


I have only known Liebling's work for a short 
time, but I trust that bookdealer's call. Liebling's 
published books number almost· twenty, beginning in 
1934 with a book on Broadway written with Edward 
B. Marks titled They All Sang, and extending beyond 
his death with several posthumous collections. His 
books embraced numerous subjects, many being 
collections of his New Yorker articles: the press in 
America, its shortcomings and Li,ebling's longstanding 
feud with publisher Colonel Robert McCormick of the 
Chicago Tribune, World War II, boxing, Gov. Earl 
Long of Louisiana, food, France, especially Paris, and 
New York City, clearly Liebling's first and last love. 


Abbott Joseph Liebling was born there in 
1904. His father Joseph, a furrier, took him with the 
family to visit Paris in his youth, but it was not until 
1926 that he was able to enjoy an extended stay in 
the city. He had attended Dartmouth from 1920 to 
1923 when he was expelled for repeated absences 
from chapel. He later graduated from Columbia 
University. He worked briefly for the New York 
Times before being fired. He then had a job with the 
Providence (Rhode Island) Journal, at which time he 
went home for a weekend in New York and his father 
suggested a year of study in Europe might broaden 
him. "I sensed my father's generous intention," 
Liebling writes in Between Meals, "and, fearing he 
might change his mind, I told him I didn't feel I 
should go, since I was indeed thinking of getting 
married. 'The girl is ten years older than I am,' I 
said, 'and Mother might think she is kind of fast, 
because she is being kept by a cotton broker from 
Memphis, Tennessee, who only comes North once in 
a while. But you are a man of the world, and you 
understand that a woman can't always keep herself. 
Basically .. .'. Within the week, I had a letter of credit 


on the Irving Trust for two thousand dollars, and a 
reservation on the Caronia for late in the summer." 


How he spent "that soft Paris year" constitutes 
much of Between Meals which he wrote shortly before 
his death in 1963. "If I had compared my life to a 
cake, the sojourns in Paris would have represented 
the chocolate filling. The intervening layers were plain 
sponge," he writes. 


The first chapter, "A Good Appetite," takes its 
name from Liebling's primary requirement for' writing 
well about food "Each day brings only two 
opportunities for field work, and they are not to be 
wasted minimizing the intake of cholesterol." Liebling 
takes as a model of this tenet, "one of the last of the 
great around-the-clock gastronomes of Fraoce ... Yves 
Mirande, a small, merry author of farces and musical 
comedy books." He describes Mirande's prodigious 
appetite and some truly gargantuan meals they both 
enjoyed. The trouble was that at 80 in 1955, Mirande 
started to act on the advice of his doctor and his 
solicitous friends and believe in moderation. He had 
for years been able to eat in the grand manner at the 
restaurant on the Rue Saint-Augustin that he had 
founded for his protegee, Mme. G., a Gasconne and a 
magnificent cook. He also backed and helped manage 
the Theatre Antoine with a Mme. B. According to 
Liebling, the 80 year old Mirande had "his mind kept 
young by the theater of Mme. B., his metabolism 
protected by the restaurant of Mme.G." Then, 
unfortunately, Mirande started moderating when 
Mme.G. retired from the restaurant business, robbing 
Mirande of the ease with which he had been able to 
eat in the grand manner. 


After the closing of Mme. G's, Liebling 
accompanied Mirande to a dinner hosted by Mme B., 
who had always counseled forbearance and healthy 
eating, but whom Mirande had always been able to 
ignore while Mme. G. had her restaurant. Among the 
other guests "was an amiable couple in their advanced 
sixties or beginning seventies of whom the husband 
was the grand manitou of Veuve Clicquot Champagne. 
Mirande introduced them by their right name, which 
I forget, and during the rest of the evening addressed 
them as M. and Mme. Clicquot." The guests included 
a boorish vintner from the Midi. 


For the second wine, the man from 
the Midi proudly produced a red, in a 
bottle without a label, which he 
offered to M. Clicquot with the air of 
a tomcat bringing a field mouse to its 
master's feet. 'Tell me what you 
think of this,' he said as he filled the 
champagne man's glass. 


M. Clicquot -- a veteran of such 
challenges, I could well imagine --held 
the glass against the light, 







dramatically inhaled the bouquet, and 
then drank, after a slight stiffening of 
the features that indicated to me that 
he knew what he was in for. Having 
emptied half the glass, he deliberated. 


"It bas a lovely color," he said. 
"But what is it? What is it?" the 


man from the Midi insisted. 
"There are things about it that 


remind me of a Beaujolais," M. 
Clicquot said (he must have meant 
that it was wet), "but on the whole I 
should compare it to a Bordeaux" 
(without doubt unfavorably). 


Mirande and Liebling exchanged glances, and Liebling 
thought of the Petrus and the Cheval Blanc they had 
enjoyed at their last meal together at chez Madame G. 


Liebling attributes Mirande's death not to his 
decades of gourmandizing, but to the retirement of 
Mme.G., and Mirande's weaning from the exquisite 
and bountiful meals which he had loved and to which 
his system had become accustomed. During Mirande's 
long rich years of good eating, "the organs of the 
interior -- nev~r very intelligent, in spite of what the 
psychosomatic quacks say -- received each day the 
amount of pleasure to which they were accustomed, 
and ne){er marked the passage of time... When Mme. 
G., good soul, retired, moderation began its fatal 
inroads on his resistance." 


In addition to such lovely memories and 
speculations, Between Meal.s brims with astute wine 
appreciation. The presence of the narrator remains in 
the forefront. Liebling's keen appreciation of a good 
rose as well as his strong abhorrence of most that 
passed for rose in 1962 shows in the following passage: 


In 1926, there were in all France 
only two well-known wines that were 
neither red nor white. One was 
Tavel, and the other Arbois, from the 
Jura ·· and Arbois is not a rose
colored wine but an "onion-peel" wine, 
with russet and purple glints. In the 
late thirties, the roses began to 
proliferate in wine regions where they 
had never been known before, as 
growers discovered how marketable 
they were, and to this day continue to 
pop up like measles on the wine map. 
Most often roses are made from red 
wine grapes, but the process is 
abbreviated by removing the liquid 
prematurely from contact with the 
grape skins. This saves time and 
trouble. The product is a semi
aborted red wine. Any normally 
white wine can be converted into a 
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rose simply by adding a dosage of red 
wine or cochineal. 


In 1926 and 1927, for example, I 
never heard of Anjou rose wine, 
although I read wine cards every day 
and spent a week of purposeful 
drinking in Angers, a glorious white
wine city. Alsace is another famous 
white-wine country that now lends its 
name to countless cases of a pinkish 
cross between No-Cal and vinegar; if, 
in 1926, I had crossed the sacred 
threshold of Valentin Sorg's 
restaurant in Strasbourg and asked 
the sommelier for a rose d'Alsace, he 
would have, quite properly, kicked me 
into Germany. The list is endless 
now; ... you see the roses from 
Bordeaux, Burgundy, all the South of 
France, California, Chile, Algeria, and 
heaven knows where else. Pink 
champagne, colored by the same 
procedure, has existed for a century 
and was invented for the African and 
Anglo-Saxon trade. The "discovery" of 
the demand for pink wine 
approximately coincided with the 
repeal of prohibition in the United 
States. (The American housewife is 
susceptible to eye and color appeal.) ... 


Logically, there is no reason any 
good white- or red-wine region should 
not produce equally good rose, but in 
practice the proprietors of the good 
vineyards have no cause to change the 
nature of their wines; they can sell 
every drop they make. It is 
impossible to imagine a proprietor at 
Montrachet, or Chablis, Pouilly, for 
example, tinting his wine to make a 
Bourgogne rose. It is almost as hard 
to imagine it of a producer of first
rate Alsatian or Angevin wines. The 
wine converted to rose in the great
wine provinces are therefore, I 
suspect, the worst ones ·· a suspicion 
confirmed by almost every experience 
I have had of them. 
Liebling distills the pink wine phenomenon 


into a cogent, forceful and personal argument. The 
whole explosion of Mateus and Lancers, the 
Portuguese roses, was still a few years off when 
Liebling wrote this, but I do not think he would have 
been surprised by it. The entire white zinfandel 
episode can also fit into Liebling's scenario even 
though it came fifteen years after his death . 
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Between the smiles Liebling brings with his 
wry anecdotes and deft sketches, one nods at bits of 
wisdom, and one sighs at the craft and the elegance of 
the prose. I leave you with Liebling's description of 
his introduction to drinking Burgundy, where he 
brings in similes from literature, boxing and art to 
approximate the power of the wines. He describes an 
afternoon spent drinking the best Burgundies in a 
restaurant at Nuits-Saint-Georges and in the cellars of 
a local wine merchant, and then tries to evoke that 
feeling through mere language, discovering a truth 
about Burgundy along the way . 


. 


... my true initiation into the 
drinking ofBurgundy ... at its best and 
in profusion can only be compared to 
the experience of a young woman I 
know who, having attended 
progressive schools all the way to 
college, had her first massive 
introduction to Shakespeare and the 
Old Testament in the same year. My 
introduction was a bit overwhelming, 
but I had had a stout preparation for 
it during the academic year at the 
Sorbonne, when I passed my 
oenological novitiate experimenting 
among the Tavels and the Cote Roties 
of the Restaurant des Beaux Arts. 
Drinking Richbourg without this 
training would have been like a 
debutante prizefighter meeting Archie 
Moore in a feature bout; he would not 
have been up to it and would never 
know what hit him. Burgundy has 
the advantage •• to which a young 
palate is particularly sensitive ·• of a 
clear, direct appeal, immediately 
appealing and easy to comprehend on 
a primary level. This is a quality 
compatible with greatness. 
Shakespeare and Tolstoy, because 
more accessible, are not inferior to, 
say, Donne and Dostoevski. The 
merits of the Parthenon sculptors are 
not inferior to those of the primitives 
for being easier to recognize. 
Burgundy thus has two publics: one 
( which it shares with Bordeaux) that 
likes it for its profound as well as its 
superior qualities, and one that likes 
it only because it is easy to like . 


WILD BILL NEELY, CONTINUED: 
A BOOK REVIEW 


by Roy Brady 


O.S.S.: One Sad Sack, Pvt Neely Disciplines the 
Military. Drawings and Journals by William L. Neely. 
Edited by Allan Shields. Mariposa, CA: Jerseydale 
Ranch Press, 1994. Available from Jerseydale Ranch 
Press, 6506 Jerseydale Road, Mariposa, CA 95338. 
$8.95 + 75¢ CA tax + $1.50 S/H for single copy, and 
50¢ for each additional. 


his small volume is recommended to 
wine book collectors because attention 
has already been called to its 
predecessor, Wild Bill Neely and the 
Pagan Brothers' Golden Goat Winery, 
from the same publisher [Tendrils 


Newsletter Vol.4 No.1]. These selections from his 
journal cover the period of his military service in 
World War II when he was 19 to 22. I count 77 
references to wine in the 149 pages. References to 
girls and music are probably more extensive, but I did 
not count them since those subjects do not lie within 
our purview. (In Neely's time "girls" was a term 
applied without opprobrium to human females from 
prepuberty to postmenopause; I defer to that usage.) 


Since I cannot improve on the excellent 
summary of Bill's book by Allan Shields, his 
sympathetic editor, I simply lift it: 


"In these pages you will find love, hate, rage, 
fear, death, injury, riotous living, military stupidity, 
travei a philosophy of nature, amusing observations, 
high culture, hilarious incidents told so well you will 
slap your leg and share them with the nearest person. 
Make no mistake: These are unexpurgated true-to-life 
journals by a gifted, articulate writer. 


"Bill Neely was cleverer than the Sad Sack in 
that he immediately and swiftly sized up the military 
life and transformed his duties into a life of 
gratification and sensuality. He sublimated bivouacs 
into nature studies, training assignments into 
educational opportunities, his uniform into a girl 
magnet, leisure into cultural development, and carved 
unique places for himself in every military station for 
three years." 


There, you are keen to read it, aren't you? 







=====NEWS 
& NOTES======== 


Welcome new members: Bruce Douglas 
(P.O. Box 2099, Salem, Oregon; 503-371-0723, fax 
503-371-6708). Bruce has been collecting English 
language wine books for 10 years. Arthur Spector 
(312 River Road, GladwyI1e, PA 19035); Dr. Peter 
Winding (Vandvaerksvey 11, DK-5690 Tommerup, 
Denmark) - a wine journalist and publisher of 
Vinbladet; Mrs. Vernon Piper (24 Log Cabin Drive, 
St.Louis, MO 63124). 


Warren Johnson (Second Harvest Books) 
writes to let us know that he has "made the move 
north." His new address is P.O. Box 1388, Cobb 
Mountain, CA 95426. Phone/Fax 707-92&5206. He 
hopes to get his first wine book catalogue out as soon 
as he - and his computer - get settled in. 


"Psychological Profile of Book Collectors" is a 
research project being conducted -by Dr. Ruth Ann 
Smith, associate professor of marketing at Virginia 
Tech. It is too late for Tendrils to participate in the 
first phase of this research, but she hopes we might 
assist in a follow-up study. Prof. Smith will share her 
findings on the "characteristics and behaviors of book 
collectors" as soon as they are available. Sounds like 
great ;eading, doesn't it! (We know we have "the 
disease," but now we might learn why ... ) 


Tendrils who are fond of California wine 
history will be especially saddened to learn of the 
death of Ruth Teiser, director of the California Wine 
Industry Oral History Series and author (along with 
Catherine Harroun) of the excellent California wine 
history, Winemalung in California (New York, 1983). 
She died one day short of her 79th birthday in June. 
The Oral History series, started at the University of 
California at Berkeley in 1969, and later sponsored by 
the Wine Spectator Scholarship Foundation, now 
contains over 50 volumes of oral histories. Every two 
years the Wine Spectator publishes a booklet 
summarizing the biographies of the interviewees, 
California Wine Pioneers: Profiles of the State's Wine 
Industry Leaders. A letter and a phone call to the 
Spectator asking about the publishing history and 
availability of these booklets have gone unanswered -
but will keep trying. 


"Rare Book Sleuth Uncovered." Los Angeles 
Tendril Angela Stewart clipped and sent us a 
feature article from the L.A Times on Genevieve 
Krueger, a former librarian who runs a search service 
from her book-filled home. Angela forewarns that she 
has been unable to reach Ms. Krueger (only her 
answering machine) - must be out sleuthing hard-to
find titles. But, her number is 818-353-0525. 


From the Editor's Page of Wine East 
magazine (Tendril Hudson Cattell) we learn that 


-5-


Gene Ford is retiring as editor/publisher of The 
Moderation Reader to pursue other related projects 
that need attention. The magazine will continue to 
"present the research and argumentation for 
responsible drinking" under new ownership. Ford has 
also given us several books: The Benefits of Moderate 
Drinking: Alcohol, Health & Society; The French 
Paradox and Drinking for Health; Ford's Illustrated 
Guide to Wines, Brews and Spirits andABCs of Wine, 
Brew and Spirits. Subscription to The Moderation 
Reader (6 issues yearly) is $12 USA I $18 foreign: 
4714 N.E. 50th Street, Seattle, Wash 98105. Salute, 
Gene! 


On August 26th Gerald Asher entertained a 
gathering of Sonoma County Wine Library friends 
with a delicious talk and readings on wine . from 
favorite books. The Library Associates is publishing a 
transcribed booklet of his talk (cost not yet known, 
but minimal). Order from the S.C.W.L.Associates, P.O. 
Box 43, Healdsburg, CA 95448. If you were not there, 
this is the next best thing ... Highly recommended! 


Wine & Health Checklist - continued: Dr. 
Erik Skovenborg (Denmark) has compiled a 9-page 
"Select Checklist" of wine & health books, 
incorporating the list earlier compiled by Bo Simons 
and Gail Unzelman. The checklist is limited to 
monographs (omitting journal articles); works on 
alcohol are included "since the subjects of wine and 
alcohol often overlap in many books," and also a few 
temperance books that have "interesting information 
on the subject." Please contact the Editor if you 
would like a copy of the Checklist. 


Hans Weiss (Bibliotheca Gastronomica, 
Zurich) came through with a citation for Loyd 
Hartley's "mystery book" mentioned in the last 
Newsletter. The book is listed in F. Schoellhom's 
Bibliographie des Brauwesens (Berlin, 1928). Thanks, 
Hans! 


"Ah, most interesting!" begins the query letter 
of Roy Brady accompanying a recent Los Angeles 
Times article on Warsaw, illustrated with a photo 
showing the Fukier Restaurant in the background. 
Roy continues, "The Fukier was the restaurant in that 
old Wine & Food Quarterly article ("Warsaw Wine" by 
A Deutschbein, Wine & Food Bedside Book, ed. 
Claude Morny, 1972) that had wine from the 
Franciscan missions of California grown a century and 
a half ago. Old Warsaw was totally destroyed by the 
Nazis, but does anyone still living know anything 
about the old Fukier?" .I.t 


WANTED PLEASE!! The W-T Newsletter 
is looking for a copy of ... copy. Can any Tendrils 
supply? Condition not important. 
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•• NEW RELEASES ••• 


+ John Ayto, a freelance lexicographer (co
editor of the Oxford Dicti.onary of Modern Slang) is 
responsible for The Diner's Dictionary: Food and 
Drink from A to Z (NY: Oxford Univ Press, 1993, 
$25). Originally published by Routledge as The 
Gluttons Glossary in 1990, this 387-page dictionary 
has definitions of more than 1200 gastronomical words 
and phrases. More than a mere dictionary, this 
reference provides interesting lore and the origin of 
many dishes, while offering insight into our evolving 
dining habits over the centuries and differences 
between cultures. 


+ After a one year lapse, Napa Valley resident 
Richards Lyon is once again publishing his spectacular 
Journal-Datebook Vine to Wine. Illustrated with 
beautiful, color "photographs with explanations 
understandable to all. .. in tempo with the seasons and 
changes in the vineyards - this year with particular 
attention to phylloxera," the spiral-bound Vine to Wine 
1995 is available from Dr. Lyon, 600 Stonecrest, Napa, 
CA 94558 (707-255-8702) for $.14.95 post paid. CA 
residents please add $1.08 sales tax. 


+ A new murder mystery: A Vintage Murder 
by Janet L. Smith (NY: Fawcett, 1994). Not to be 
confused with Ngaio Marsh's book of the same title 
published in 1937, this story takes place in the wine 
growing region of the Yakima Valley in western 
Washington. 


+ David Hughes, the brilliant and definitive 
writer on the wines of South Africa, has produced a 
luxurious "coffee table" book, South African Wine 
($50) - information and illustrations superb. 


+ Corkscrews of the Eighteenth Centur;y: 
Arastr:y in Iron and Stttl by Bertrand Giulian (1995, 
WhiteSpace Publishing, 236 pp). Illustrated with over 
200 photographs, this welcome, well-researched 
reference traces the evolution of the corkscrew from 
its origins to the early 19th century. It is available 
from the author at 649 St.Johns Drive, Camp Hill, PA 
17011. $60 + $3 U.S. shipping ($5. overseas/Canada; 
$10 Europe airmail). 


+ The one-and-only Max Lake - Australian 
doctor, wine maker, and wine writer - has whipped up 
another treat for us: Food on the Plate, Wine in the 
Glass According to the Workings and Principles of 
Flavour Gust-published at $12.95, 115 pp). To quote 
Maurice Sullivan's description of the book: "Not since 
the epic work of Brillat-Savarin on the Physiology of 
Taste has there been a scientist with the 
understanding of the human organism and the 
intricacies of the pleasures of wine and food." 
"Maxian" is the word Dunn-Meynell has coined to label 
Lake's "unique, impertinent literary style." As, it is 
Maxian to comment "he would rather put a fine wine· 


in the cook than in the cooking." Yes! 
+ The Book Club of California has recently 


published The Vuzeyards and Wine Cellars of 
California: An Essay of Early California Winemaking 
by Thomas Hardy. Edited and with an Introduction by 
Thomas Pinney. 96 pp. (large format, illustrated with 
duotone and color photographs), 450 copies, $155. 
Hardy's book - now extremely rare - was first 
published in Australia in 1885. This new, superbly 
crafted edition can be added to our Fine Press Wine 
Press Checklist! 


The latest news from the Wine Appreciation 
Guild, publisher: the long-awaited Napa Valley by 
historian Charles Sullivan and the reprint of Ghost 
Wineries by Irene Haynes are at the printer's - here 
by the end of October. 


And, from our indefatigable correspondent, 
Hugo Dunn-Meynell, the following new wine books 
(with his comments): 


+ The Wines of Germany, Andrew Jefford 
(English ed), 100 pp, £9.99. "This has all the marks of 
a subsidized production. Splendidly clear 
maps ... expensive photography ... Few wine references 
are indispensible: this one will be. It is also the 
winelover's bargain of the year, so far anyway." 


+ Discovering Wine by Joanna Simon, 160 pp, 
£14.99. "There are three sections: How to get the most 
out of a glass of wine; The making of first-class wine; 
and Where the best wines are made, all superb prose 
with sympathetic design, art direction (marvellously 
imaginative) and binding." 


+ Buying French Wine from the Chateau & 
Vineyard by Hilary Wright, 205 pp, £6.99. "Both less 
and more than its name implies - less because it deals 
only with Burgundy, Alsace and Loire. Bordeaux 
barely rates a mention. On the 'more' side, however, 
this is one of the best handbooks for the wine-loving 
motorists we've seen." 


+ Haut-Brion by Asa Briggs, 250 pp, £8.99. 
"The greatest Graves chateaujoins the ranks ofLafite, 
Yquem and Latour with its own "biography" - this one 
by the most serious historian of them all and 
Chancellor of the Open University. A superb piece of 
writing ... a book as distinguished as its subject." 


+ World Atlas of Wine by Hugh Johnson, 1320 
pp, £30. There have been many reprints of this great 
classic, but this is a true new edition - the fourth in 23 
years. 


+ The Oxford Companion to Wine, edited by 
Jancis Robinson. 1088 pp, £30. " ... very comprehensive, 
extremely accurate and for the most part beautifully 
written ... has some splendid illustrations ... it has no 
index, which is a pity." Included is "Literature of 
Wine" by Andre Simon. 







NOTES FROM THE "OPEN TRENCH" 
by R. Hume Andrews 


hat piece of literature really inspires 
the wine enthusiast? What morsel of W reading material brings that sudden 
flush of rabid wine interest? What 
words can move indolent oenophiles 
into instant action? Why, of course, it 


is the wine offering newsletter, that unique blend of 
truth, wisdom, and "act now before it's all gone" 
encouragement. Let us ponder the state of wine 
offering newsletters, hereinafter "WONs." 


The perfect WON is a clever mixture of 
personal comments and quotations from professional 
commentators, who publish their words in wine 
evaluation newsletters, hereinafter "WEN s." In fact, 
it now seems impossible for WONs to exist without 
the WEN s. Who would buy any wine that had not 
received at least 90 out of 100 from Robert Parker or 
The Wine Spectator or the New York Wine Cellar, or 
19 out of 20 from The Underground Wine Journal? 
Who would buy any wine unless Robert Parker had 
said of it, "This could equal the legendary [fill in the 
blank famous predecessor]," or "The spectacular 
bouquet offers up an exotic concoction of spices and 
gobs of super-ripe black fruits," or "The wine is 
cramnied with rich, unctuous fruit," or "This is a 
winemaking tour-de-force"? Surely no one wants a 
wine that is ioosely-packed with fruit or smells of 
under-ripe or regular-ripe fruit or is the result of a 
winemaking tour-de-weakness. 


But we are getting ahead of our analysis. The 
perfect WON must set up the reader to grasp the 
urgent need to respond, to telephone, to write, to get 
out his or her credit card, to buy wine. The 
psychology is straightforward: "Only five cases of this 
blessed nectar were produced, and only three cases 
were allocated to California; but if you respond 
immediately, we can give you six bottles at our special 
price of $75 per bottle (net)." If the WON is coming 
from a winery, the psychology is much the same but 
more personal: "We really, truly wish we could allocate 
full cases of this extraordinary nectar to each of the 
8,941 people on our current mailing list, let alone the 
766 retail outlets and restaurants clamoring for our 
wine, but we only produced 210 cases in 1991 and 
your allocation is one bottle, maybe, if you respond 
right this minute." 


One intriguing variation on the winery WON 
is the power of indirect psychology: 'We aren't going 
to say anything about this year's release; you can look 
that up for yourself; we could sell all of this wine 
about six times over; we had a good alfalfa crop this 
year, and the truck is still running pretty well." 
Masterful! 
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Certain key rules apply in all WONs. Unless 
the seller has an inventory of older vintages, the 
currently released vintage is always "possibly the best 
effort to date." If the producer has virtually no track 
record, then the winemaker must be compared with 
someone who does, as in "This could be the next 
Leonetti" or "Now being compared to the best early 
efforts of Joe Swan" or "His touch is very much like 
Dick Arrowood." If even that sort of comparison 
cannot be made, then we have "A property to watch 
out for" or non-descriptors such as "Practicing the non· 
interventionist school of winemakiog, he has let the 
glorious nature of this fruit shine through a delicate 
sheen of wood." 


But the full-blown "Open Trench" ofWONs is 
in the numbers. Some WONSs consist only of 
vintages and numbers, such as "La Fleur de Gay 89 
RP 95 69 ... 795." Concise! You can buy one bottle of 
1989 Chateau La Fleur de Gay, which was rated 95 by 
Robert Parker, for $69, or $795 the case. Or "Fonseca 
63 JS 98 128, 1490." Gosh, isn't that romantic? 
Doesn't that just inspire an immediate buying 
reaction? 


Well, if it doesn't, the Power of WON has 
failed. ~ 


SHOCKING REVELATION!! 


A Book of Verses underneath the Bough, 
A Jug of Wine, a Loaf of Bread · and Thou 
Beside me singing in the Wilderness · 
Oh, Wilderness were Paradise enow! 


·· Rubaiyat, Quatrain XII 


Mike McKirdy (Cooks Books) sent us the 
most interesting clipping from a recent English 
newspaper of a letter sent by Leila Enayat-Seraj from 
Geneva: " ... Omar Khayyam's much quoted Rubaiyat 
... the celebrated line 'A flask of wine, a book of verse, 
and thou .. .'. 


"Fitzgerald's admirable (though very free) 
translation of the Rubaiyat departed from the original 
in this line, as in many others. The Persian poet used 
the word "kebab" (meat on the skewer) and not 
"ketab" (book). It not only rhymes with "sherab" 
(wine), but also, as a literary notion, these two words 
are inseparable in the Persian language. 


"Fitzgerald, himself, did not know Persian and 
had to rely on friends for the meaning of the words. 
Did he, perhaps, deliberately misinterpret in this case 
in order to give an English flavour to the verse? If so, 
a mistranslation has become one of the most frequent· 
ly quoted lines in English poetry." 


Can this be?!! A juicy kebab has replaced our 
beloved book? Help! from all Tendrils. ~ 
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THE WINE LIST 
by Edward A. Bunyard 


[From The Wine & Food Bedside Book, Claude Morny 
editor, London 1972. The article first appeared in 
Winter 1936 issue of the Wine and Food Quarterly, 
edited by Andre Simon.] 


mong the many things anatomized by 


A 
Burton, Wine Lists, I fancy, do not 
figure. Had they done so, I am sure 
he would have pointed out the subtle 
distinction between Wme Lists and the 
Wine List. 


Wine merchants, much as they may desire it, 
do not have the hardihood to refer to their lists with 
the definite article, but in the hotel or restaurant we 
do so, and I suppose with exactitude, for I imagine 
there is never more than one copy. Menus abound on 
every table, but upon the mention of the Wine List a 
fevered movement of waiters begins. Like disturbed 
ants they scurry to and fro, stopping their colleagues 
and waving antennae, while the worlds "Wine List, 
Wine List," are passed from mouth to mouth. Sooner 
or later the panic is stilled, and from the crowding 
throng emerges a being of Olympian calm who 
advances to you with serenity dwelling in his eyes, and 
in his hands -- the Wine List. So may Ganymede have 
looked as he brought ambrosia to the thirsty gods. 
The bibliophile will note at once the binding of this 
rare volume: dignity and permanence are its objects; 
no mass machine-produced volume is here before us, 
but a witness of loving craftsmanship. Neophytes will 
be surprised at the majestic pages, often approaching 
an elephant folio, and the type matching the page. 
They will also observe a certain reluctance of the 
keeper of the List to let it pass out of his hands. 
Book collectors will understand and appreciate. 


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


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


As a book collector of catholic tastes and some 
years' standing, it will be evident that I value very 
highly my small collection of Restaurant Wine Lists. 
I view with admiration, but without envy, my friend's 
superb Pliny, printed by Jenson, as I recall my Cecil 
'92 or Cafe Royal '08. Then there is that lexicon of 
superlatives, the Chateau Trompette at Bordeaux, 
1925. I see the Rayne Vigneau of '22 has a tick 
against it, 50 frs, and well worth it, but the Domaine 
de Chevalier of '18 bears no such mark, a chance 
missed. Ah! I see, "le magnum" -- and there were only 
two ofus! 


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


But among all my treasures I most value the 
List of a famous restaurant, a not too-tiring walk from 
Piccadilly Circus; for reasons which will presently 
emerge I hesitate to give the name. Here I had to 
arrange a dinner for some hundred guests, English 
and foreign, and both solids and liquids met with 
general approval. At the end, after the guests had 
gone, I lingered to express my appreciation to the 
Maitre d'Hotel. Now, thought I, is my chance to 
secure a copy of the famous Wine List. But alas and 
alas! "I much regret, Sir, it is quite impossible that I 
should grant your request. We have the strict orders 
never to give away." "But surely," I urged, "this is a 
special occasion. I have been able to introduce to you 
a party of some size, the wines have not been stinted, 
and it would be a most interesting souvenir for me." 
"Je regrette, Monsieur, c'est impossible." There are 
moments when one sees that defeat stands inexorably 
before one and nothing is left but to bow the head and 







pass on. "Ah well, I understand, you have your 
orders," and so he passed down the stairs and I turned 
to gather my hat and coat and shortly followed him. 
At the turn of the stairs stood a small table, and as I 
drew near I saw it was not empty: in fact, upon it lay, 
so innocently, so casually, a copy of the famous Wine 
Listi 


Now, candid reader -- what would you have 
done? ... ~ 


THE WINE LIST: 1994 
by Roy Brady 


he List" in Bunyard's sense doesn't 
exist any longer. It has been over
taken by costs of every sort, direct 
and indirect. Even after reons of 
collecting, I don't think I have seen an 


unquestionable example of "The List." But a recent 
find is of the genre. 


One of the best known American lists is Jack 
and Charlie's "Twenty-One" Wine List (New York, 
1954). It was printed in a large edition of 1,000 copies 
and sold by the restaurant for $20. It received the 
distinc}ion of a Library of Congress card and is noted 
by Gabler. But neither he nor I had noted its 
predecessor until I recently acquired a copy: Jack & 
Charlie's "21" W'me Card (August, 1944). No other 
bibliographic details appear. It is a sturdy bound 
volume, 9 x 11.4 inches in size and 80 pages in length, 
with gold-stamped brown covers. It is illustrated with 
cuts from Bertall and other sources. 


Whatever deprivations were being suffered 
that summer, two months after D-Day, by the 
populace at large were not being shared by the 
patrons of "21." The modestly titled "Wine Card" led 
off with six pages of French Champagnes, one page of 
magnums and one ofjeroboams. Dom Perignon's first 
vintage of 1921 was listed. 


The listings of Bordeaux and Burgundy are 
predictably immense. Among the many vintages of 
Yquem is 1921 "Creme de Tete, " the last vintage in 
which that special selection was made. More 
surprising were seven pages of the greatest German 
wines at the moment the "Thousand Year Reich" was 
collapsing. Perhaps even more surprising were the six 
pages of California wines at a time when east coast 
maitres tended to put ordering the state's wines on a 
par with using the martini olive pick to explore one's 
dentition. 


While vintage port was virtually unknown in 
this country, "21" offered sixteen, including Dows from 
1927 back to 1896. Scotch was hard to fmd, but there 
were all the popular names at 8 to 12 years old, and 
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half a dozen straight malts, then as little seen as 
vintage port. 


It is exciting to fmd such things because they 
have great intrinsic interest, and they can be so 
unexpected. The better known Bohemian Club lists of 
1940 and 1950 and the Union League Club c.1947 are 
enormously superior typographically, but in offerings 
they are positively provincial in comparison. 


I enjoy old lists for what they sometimes 
reveal about how people thought about wines in other 
times. A dozen clarets of the vintages 1865 to 1899 
are listed. Today they would be hyped to the heavens 
as "fantastic monuments to greatness" or "superb 
survivors" or whatever. The "21" Card said, "Relatively 
few of [these very old Bordeaux] maintain their full 
glory after eighteen to twenty years. They must be 
handled with the utmost care. To taste them is to 
taste both wine and history." In short, the customer 
was fairly warned that the wines were tired old dogs, 
and he'd better be prepared to exercise his 
imagination. 


One wonders how such a fabulous collection 
was assembled, and by whom, under the gathering 
clouds of WW II. Were there earlier approximations 
to the list? 


A letter to the current "21" management 
seeking illumination, and hinting that a copy of the 
current List would not be ill received, touched no 
sympathetic chords. ~ 


COLLECTING EARLY LOS ANGELES 
and SOUTHERN CALIFORNIA 


WINE EPHEMERA 
by Len Bernstein 


[Len Bernstein, a Tendril since 1992, is proprietor of 
the Caravan Book Store in downtown Los Angeles and 
a collector of books - and ephemera - on wine.] 


mong collectors and book dealers is a 
common expression: " ... hasn't been 
seen since ... ", as in "Bung had one in 
his last catalog, but it hasn't been 
seen since"; or "I saw one at Charnu's 


booth at the '86 Fair, but it hasn't been seen since", or 
"That fellow in Premeaux had one years ago, but it 
hasn't been seen since." 


The finality and authority of the expression 
might apply to certain early books. In the field of 
early California wine imprints, Hyatt, Rixf ord, 
Husmann and Truman might be described as "having 
been seen" - period. 


Ephemera, defined as lasting a short time, a 
day or a few days, also fits the description of not being 
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common. Ephemera would include promotional pieces, 
advertisements, early photos, letterheads, receipts, 
broadsides, booklets and hand bills. These pieces tell 
a story of business and people: they make them come 
alive, they set the scene and give history a sense of 
time and place. 


In relation to Los Angeles, where early 
imprints of any kind are scarce, is it possible to collect 
early ephemera associated with wine? 


A challenging period for the collector is the 
adolescence of Los Angeles, from 1851 when the 
printing press was introduced to the city, to 1900, 
after the boom. This incunable period yields few 
examples, and most haven't been seen since their 
reproduction in books and bibliographies. 


The following are a few tantalizing challenges 
for the collector: 


A receipt from the firm of Levy & Coblentz, 
"Importers and Dealers in Fine Wines, Liquors, Cigars 
and Tobacco." Several years ago, a dealer had one 
filled out in the name of a prominent early Los 
Angeles attorney, dated in the 1870s. It was for 
settlement on his annual account for more than eight 
dozen bottles of Port and Claret totaling less than 
$40. 


Another might be an example of the two color 
printed letterheads used by the San Gabriel Wine Co. 
in the 1880s. These usually had a beautiful grape 
motif trade mark behind the firm name. Letterheads 
are more interesting if they have been used as some 
form of correspondence, relate to something of local 
interest, or are signed by a well known figure of the 
time. 


A certificate of stock for the Pasadena Lake 
Vineyard Land & Water Co., incorporated in 1884, is 
a nice piece of ephemera These were decorative 
examples of 19th century typography, with elaborate 
borders and fancy lettering. 


A "bird's-eye" view of the city in 1871, 
reproduced in Winemaking in Ca/,ifornia by Ruth 
Teiser and Catherine Harroun, shows " ... a city of 
vines ... ," and emphasizes the authors' appellation for 
their chapter "Los Angeles, the City of Vineyards." 


City views were a popular way of promoting a 
growing and prosperous community in the nineteenth 
century. These decorative views of Los Angeles, 
showing broad belts of agricultural land where modern 
downtown Los Angeles now stands, are very 
interesting, but they were not always local imprints; a 
few have been reproduced. 


Finally, the Baldwin's Rancho at Santa Anita 
provided a fragile booklet which combined promotion, 
history and sales for its customers in the 1890s. 


While opportunities and advantages for the 
visitor and settler to early Los Angeles were 
emphasized by many interpreters (the railroads and 


land developers all had their approaches), vineyards 
and their products were obviously an important 
established part of the city - but much of the 
ephemeral record "hasn't been seen since." ~ -


BOOKS& 
BOTTLES 
by 
Fred McMillin 


COOL CLIMATE VINICULTURE 


THE BOOK - The Production of Grapes and 
Wine in Cool Climates by David Jackson and Danny 
Schuster. 1994 Revision of 1987 First Edition, Christ
Church, N.Z.: Gypsum Press, 191 pp, Index. $15. 


Heat Summation is a numerical indication of 
the total amount of warmth a region receives during 
the seven-month growing season (April through 
October in the Northern Hemisphere). Cool areas 
with heat-totals less than 2500 are classified as Zone 
I, the warmest ax:eas with heat-totals above 4000 are 
Zone V. 


Latitude-Temperature Index (LTI) recognizes 
the effect on the growing season as one moves farther 
from the equator. There are few quality vineyards 
above the 50th parallel The L TI calculation: L TI = 
(60 - latitude) x (mean temperature of the warmest 
month). Thus, the farther from the equator and the 
cooler the warmest month, the lower the LTI. Jack
son and Schuster say that when compared to Heat 
Summation values, the LTI provides "a much more 
accurate correlation between the grapes grown and 
climate." 


Following are both values for a few well
known European districts: 


LTI 
Rheingau, Germany 188 
Cote d'Or, Burgundy 263 
Medoc, Bordeaux 300 
Chateauneuf-du-Pape 385 
Willamette Valley, OR 305 


Ht.Sum. 
2020 
2120 
2300 
2700 
2020 


The Willamette values are included to illustrate how 
the two concepts can vary: Heat Summation values for 
the Rheingau and Willamette being the same, while 
the L Tls are far apart. 


One hundred and fifty years ago pioneering 
California vintners came to realize that cooler Sonoma 







and Napa could produce better table wines than 
warmer Los Angeles. Since then, our knowledge of 
this cool-climate phenomenon has steadily grown. New 
Zealand authors Jackson and Schuster make the latest 
contribution. They found the Heat Summation 
approach inadequate for their analysis, so they sub
divided its cool Zone I into the following three 
categories: IA - very cold, e.g. the Rheingau; IB -
cold, e.g. the Cote d'Or; IC - moderate, e.g. Bordeaux. 


What grapes are recommended for each of 
these categories? Here's a partial list: IA - Pinot 
Noir, Chardonnay, Gewiirztraminer; IB - Chardonnay 
and Pinot Noir grapes from IB make fuller-bodied 
wines; IC - Sauvignon blanc, Cabernet Sauvignon and 
Merlot (these varieties are also grown in IB, but 
seldom do as well). 


With that, I'll leave the other 140 pages on 
vineyard details and cool-climate winemaking for the 
reader to enjoy. 


THE BOTTLES: We've mentioned six cool
climate varietals. If you wish to sip a good example 
while contemplating all of this, here are the current 
releases that charmed my tasting panel: 


Riesling - Gainey, $8.50 
Chardonnay - Byron Reserve, $22. 
Pinot Noir - David Bruce Reserve, $30. 


; Gewiirztraminer - Fetzer, $7. 
Sauvignon blanc - St .Clement, $11. 
Cabernet sauvignon - Cinnabar, $20. 
Merlot - Rodney Strong, $14. 


450-year old GOOD ADVICE .•• 
Water is not holsome, sole by it selfe for an 


Englishman.. Good wyne moderately dronken doth 
acuate and doth quycken a mans wyttes, it doth 
comfort his hert; it doth scowre the lyver; it doth 
ingender good blode; it doth comforte and nouryshe 
the brayne. Wherefore I do leve all water and do take 
my selfe to good AJ.e and otherwyle for ale I do take 
good Gascon wyne but I wyl not drynke strange 
wynes. AJ.l swet wynes and grose wynes doth make a 
man fatte. -- So wrote Andrew Boorde in his Dyetary 
of Helth, 1542. 


WAYWARD 
TENDRILS OF THE VINE 


"The ways of the tendril are tortuous 
and indeterminate; it clings to any 
chance object that takes its fancy, but 
only to help it to reach a further and 
higher one: eventually it finds itself 
twisting and turning in the air with 
nothing more to cling to, alone, weary 
and neglected, having accomplished its 
task as guide and fore-runner of the 
main stock from which it sprang and 
which it was born to serve ." -- Ian 
Maxwell Campbell, Wayward Tendrils 
of the Vine, 1947. 
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[The following piece by Andre Simon was extracted 
from the Summer 1954 issue of the Wine & Food 
Quarterly: "In Memoriam: Colonel Ian Maxwell 
Campbell of Airds, 1870-1954. "] 


Ian Campbell was born on 3 October 1870, the 
second son of the late Colonel Frederick Campbell of 
Airds, a kinsman of the Dukes of Argyll. In 1882, Ian 
went to Dulwich College, which he left at the end of 
the 1888 Summer Term . The few months that 
followed were far from happy ones: Ian spent them at 
Beasley's establishment for the cure of stammering, 
where he learned that there was no cure, or at any 
rate no complete cure for him. His stammering was 
never the distressing aflliction that it can be: his was 
a very mild form which, happily, never affected him 
when he stood up to deliver an after-dinner speech or 
to address a crowded meeting: this he could always do, 
and he often did without any notes and without any 
trace of nervousness or hesitation in his delivery. He 
really was an excellent public speaker. 


It is quite possible that Ian would have made 
the Army his career had it not been for his 
stammering, but he had no regrets: he had a life offar 
more varied interests and he certainly had a great 
deal of soldiering as well. He served in the London 
Scottish Rifle Volunteers from 1894 to 1899; he 
transferred to the 8th Battalion Argyll and Sutherland 
Highlanders with the rank of Captain, in 1914, and 
went with them to France in 1915. In 1920 he was 
promoted major and in 1922 lieutenant-colonel. He 
retired in 1929, remaining honorary colonel of the 
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battalion from 1929 to 1935. 
Ian was eighteen years of age when, in 


February 1889, he cmne to No.25 Mark Lane, his 
father's office and his also from that day to 10 May 
1941, when the whole building was wrecked by blast 
and fire in the City's worst air raid. Like all good 
vintners, Ian served his apprenticeship "below", that is 
in the cellar; and more fortunate than most young 
men in the wine trade, he was sent to Spain, France 
and Portugal, not as a casual visitor but as a trainee 
who lived and worked long enough with his hosts -
nearly six years in all - to acquire a sound knowledge 
of wine. 


He was at Jerez de la Frontera in time for the 
1889 vintage. From Jerez Ian went to Bordeaux 
where he spent two years. During his long stay in the 
Gironde Ian perfected his vinous education and he 
made also many lifelong friends. In 1893 he went to 
Reims, and in 1897, at Oporto, the then partners of 
W. and J. Graham gave him every facility to visit the 
quintas of the Upper Douro and to study in their 
Lodges the fascinating technique of blending, matching 
and maturing Port. 


It has not been given to many, even in the 
wine trade, to have such opportunites as Ian had, 
before he was thirty years of age, of acquiring a sound 
and catholic knowledge of wine; he seized them 
eagerly and he became one of the very best judges of 
wine of his generation. A thorough knowledge of wine 
is, of course, a very great asset for a wine merchant, 
but Ian's keen palate and remarkable wine memory 
were not of value to his firm alone; they were at all 
times at the service of all who, whether friends or 
strangers, cmne to him for advice and guidance: the 
younger they were and the less they knew, the 
greater would Ian's welcome be. 


To Ian, wine was a joy, not only to drink but 
to talk about! He did love wine, one of God's great 
gifts to man, as he called it, but he loved sport and he 
loved a garden quite as much as wine; he loved books 
also, and fine pictures and sweet music. He was 
blessed with a wonderful sense of appreciation, 
intense, catholic and articulate. 


"I serve" was his motto all his life. So he came 
forward and served as Chairman of the Wine & Spirit 
Trades Association, from 1941 until 1945, at a time 
when the importation and sale of wines and spirits in 
the British Isles was virtually a State monopoly in the 
hands - inexpert hands - of the Ministry of Food. 
During those very difficult years Ian was the chief 
spokesman of the Wine Trade and the chief adviser to 
the Ministry of Food. Ian had also served as 
President of the Wine Trade Club in 1912-13, and for 
ten years as Vice-President of the Ligue des 
Aduersaires de la Prohibition: the French 
Government gave him the Legion d'honneur as a 


mark of their appreciation of his services to the cause 
of wine. He was also a Member of the Committee of 
the Saintsbury Club from its inception to the day of 
his death. 


When at long last the war was over and 
younger men had returned to relieve Ian, his well
earned leisure made it possible for him to pen the 
very charmingly informal autobiography published in 
1947 as Wayward Tendrils of the Vine. It was an 
instant success and Ian's friends begged him to dip a 
little deeper into his wonderful memory and give them 
a second helping. He set to work and his second book 
Reminiscences of a Vintner was published in 1950. 
Ian wrote with ease and clarity as readers of Wine 
and Food have good reasons to know, for besides 
being one of the very first members of the Society, Ian 
was a contributer to the first number of its Quarterly 
and to later ones. As a matter of fact, his 
encouragement and advice were of decisive importance 
at the time of the formation of the Society. 


In 1950, at the age of 80, he retired from the 
City and decided to live in Scotland altogether. Ayear 
later, however, he cmne down south again and took a 
house, with a nice garden, at Amersham where his son 
has his home. He died on 6 March and was laid to 
rest in the Chesham Cemetery, halfway up a gently 
sloping hill, facing south, crowned with trees, the ideal 
site for a vineyard. "* 







IN THE WINE LIBRARY 
by Bob Foster 


A Village in the Vineyards by Thomas Matthews 
(New York: Farrar, Straus and Giroux, 1993). 261 pp. 
$23. 


There's been a whole crop of books with the 
theme: I lived in a village in France for a year. But 
this is one of the best. Unlike some of the books that 
have attempted to make the diary into a small 
sociological study of the history and economics of the 
town, Matthews' book concentrates on the people and 
on the day to day activities of living in a village. He 
does so in a warm, charming s~yle. We are regaled 
with details as small as the difficulties of heating the 
rooms in the rented house during the winter or of 
playing quines (French bingo) with the town folk. 
With this focus, even small items become fascinating 
chapters in the book. For example, the description of 
the discovery of a farmer's market a few miles away 
as a source for food takes on major proportions. 
Matthews and his wife settled in the small village of 
Ruch in the Entre-Deux-Mers portion of Bordeaux. 
Most of the wine in that village goes to the local co
operative and Matthews crafts a fascinating picture of 
the advent of technology and its effect on quality. 
Even though the wines were designed to be table 
wines in France, the prices set by the first growth 
producers have major impact on each of the village 
growers. Moreover, intertwined with this story is the 
impact of quality versus quantity that invariably 
confronts each of the growers. 


While Matthews includes general tasting notes 
on many of the wines he sampled during the year (the 
vast majority of which are not available in this 
country), there are so few details that the book does 
not wedge itself into a wine lovers only category. 
There's warmth, a gentleness, a real fascination for 
village life that shines through in the text. 


Matthews' wife, Sara, provides photographs of 
most of the village and its inhabitants. Modestly, the 
one major omission is a photograph of Matthews and 
Sara. Aft.er having images of all of the other major 
figures in the book, I still wonder about the author 
and the photographer. In any event, this book is a 
lovely journey into a small village with all of its joys 
and foibles. Highly recommended. 


Slow Food Guide to the Wines of the World, Slow 
Food Editore, 1993. (Distributed by the Wine 
Appreciation Guild, San Francisco). 1,246 pp. $39.95. 


When the first McDonald's fast food 
restaurant opened in Rome, Italian Carlo Petrini was 
appalled. In protest, he founded Slow Food. Its basic 
premise is that one does not snatch at life's pleasures, 
one savors them. 
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This massive tome is the first English 
language work of the Slow Food undertaking. The 
editors assembled an army of native contributors from 
five continents, established rating standards, and then 
proceeded to evaluate wines from around each region. 
The result is pages and pages of detailed tasting notes 
covering 5,000 wines. 


The wines are not ranked on a point system 
but are classified into one of three categories: an 
exemplary wine of its type with outstanding local 
character; an international premium quality wine; and 
a top wine, one of the top 150 wines of the world. 
The scope is breath-taking. Areas as obscure as 
Slovenia, Mexico, Uruguay, Cyprus and Russia are 
included. For each winery discussed there is a listing 
of the address, the telephone number and then a short 
paragraph describing the history of the producer. This 
is followed by a section on each of the wines. 


Using locals, well familiar with the nation's 
production often turns up many gems overlooked by 
other non-native critics. On the other hand it is 
interesting, particularly in the American section, to 
notice one or two big name producers who were not 
included, presumably because of dropping quality in 
recent years. 


The book was first published in Italian over a 
year ago. It will soon be available in French, German 
and Spanish. And therein lies the problem. for any 
wine book that has extensive tasting notes, there is an 
inherent, inevitable time gap. Regardless of the pace 
of publication, there are scores of wines that will be 
released between the time the author finishes writing 
and the time the book arrives in the stores. It is 
simply a fact of publishing life. But here, the authors 
finished their evaluations well over a year ago. The 
translation into English took so long that most of the 
wines are long gone from retailers' shelves. The gap 
is just too long. While slow may be good in savoring 
food and wine, it can be disastrous for the wine 
purchaser striving to buy a wine before it is discovered 
and then sold out. 


In spite of this huge time gap, there is a 
wealth of detailed tasting notes in the book, and 
evaluations on wines found no where else. 


Recommend~ 


- THE WAYWARD TENDRILS is a not-f or-projiJ orga,lization founded 
in 1990 for Wuze Book Collectors. Yearly membership dues are $10 and 
include subscription to the WAYWARD TENDRILS Newsleuer, 
published quarterly. Pennissio11 to reprint is requested. Please address all 
correspo11de11ce ro THE WAYWARD TENDRILS, P.O. Box 9023, Sama 
Rosa, C4 95405 USA. Editor: Gail Unzelnum. Assistallt Editor: Bo 
Simons .-
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RETURN TO CALIFORNIA: TWO VINTAGE 
NOVELS REVIEWED by 


Maynard A. Amerine 


[Maynard Amerine, the distinguished Professor 
Emeritus, former head of the Department of Enology 
& Viticulture at the University of California at Davis, 
did not always have so scientific a bent to his writings. 
He contributed several lovely lighter pieces to Wine & 
Food, the quarterly journal of the Wine & Food 
Society. During bis service in World War II, 
Lieutenant Amerine sent in correspondence detailing 
bis observations of the grape and wine industry in 
North Africa. What follows are reviews of two 
California wine novels by young Prof. Amerine, 
showing what happens when his scholarly eye is 
focused on the passions and drama of wine, not simply 
it degree-days and volatile acidity. The reviews 
originally appeared in the Winter 1942 and Spring 
1943 issues of Wine & Food, and are reprinted with 
the kind permission of Prof. Amerine and Hugo Dunn
Meynell, Director of the Wine & Food Society. -- Bo 
Simons] 


The Cup and the Sword, by Alice Tisdale Hobart. 
Indianapolis: Bobbs-Merrill Co, 1942. 400 pp. $2.75. 


A number of modem American novelists have 
made California the locale of their story. But Alice 
Tisdale Hobart is the first major novelist to utilize the 
Californian grape and wine industry as a background. 
The major part of the action of The Cup and the 
Sword takes place in the San Joaquin Valley [Central 
California] and is concerned with the rambling 
Rambeau family and the effect of the economic 
changes during Prohibition on it. The Napa Valley 
wine district shares in the picture to a lesser extent. 


Mrs. Hobart has spent a great deal of time in 
research. There are many remarkably accurate 
observations on the growing of grapes and the making 
and ageing of wine. In the more delicate matters 
concerned with the consumption of wine, one does not 
feel that the author is quite at home. Philippe 
Rambeau, the grandpere of the family, seems to have 
looked on wine as a communion with God, but Mrs. 
Hobart apparently has not known the tremendous 
sensual and aesthetic pleasures associated with the 
cup. The book is well written: the plot is plausible 
and well knit and the characterization keen. 
However, possibly too many persons figure in the 
story. 


One visualizes several lost opportunities. In 
a family as French and wealthy as the Rambeaus 
there is scarcely a word about fine cuisine. The 
author's interpretation of French and Californian 
wines is rather thin, though Mathilde in a brief 


episode catches the correct idea The violent economic 
changes in the grape industry during Prohibition are 
sketched in, but not in such detail as to be very 
historical. Whether or not the author lived in 
California during the period I do not know. The moral 
precepts are too obvious in places. 


Nevertheless, one can delight in a book about 
the Californian grape and wine industry by a novelist 
of the stature of Mrs. Hobart. One can hope that 
other writers discover this fertile field. 


The Vineyard, by Idwal Jones. New York: Duell, Sloan 
and Pearce, 1942. 279 pp. $2.50. 


There are few 
Californians who are 
as well equipped to 
write a novel on the 
vineyards of California 
as Idwal Jones. It is 
with considerable 
attention then that we 
look into his recent 
novel. Endless hours 
of careful research on 
the history of the 
vineyards of northern 
California must have 
gone into the prep
aration for the book. 


The product is a simple story of a vineyard and of the 
people who gain their livelihood from it in the period 
at the end of the last century. It is a leisurely told 
tale, as befits the period, with innumerable views of 
the working of a vineyard and its winery. Altogether 
it is a very pretty picture of life at the Villa Montina 


Mr. Jones builds a considerable part of his 
story on the attempts of Alda to "breed" a new variety 
of grape. The plant geneticists will probably prefer 
that the author used "selection," or that Mr. Jones 
spent more time discussing Aida's methods, but this is 
a minor point. His obviously keen interest in better 
varieties of grapes and his stressing of their 
importance in the production fine wines is a well-taken 
point, and present-day producers could profit thereby. 


[Ed. Note: The Vineyard was reprinted in 1973 and is 
available in a paperback edition. "Scarce" is the word 
to describe the first editions of these vintage novels, 
but they are worth the search.] 







THE TIIlllLL OF THE CHASE 
by Clive Coates, M.W. 


[Clive Coates -- Master of Wine, editor/publisher of 
The Vine, wine consultant, journalist and author -- is 
also an avid wine book collector. We have extracted 
his article from Food and Wine: An Annual. Review 
G.W. & F.S., Vol.17, 1992).] 


tr::.'"""' T;S= ooks do furnish a room. If you come 
~ I from a "bookish" family - my father 
~ was a writer - any house seems empty 
~ - _' without a replete bookshelf running 


lb~~~~__, the length of one wall. I like books; I 
like the feel of books; I like the ownership of books. 
I have always bought books rather than borrowed 
them. a can never remember who lent me a 
particular book, and having lost many myself in a 
similar way I no longer lend books. Dammit, why 
can't people buy their own?) But I buy books for 
their content more than for their beautiful bindings or 
their rarity as first editions. 


Wine, as Andre Simon preached, is essential 
to the Art of Good Living. What old wine books 
illustrate is how this art' has changed over the years. 
And how fashion has changed too. They also shed 
light 011 the social and economic fortunes and mores of 
the time. 


Curiously, most of the early tomes on wine 
were written by medics. Sir Edward Barry ( Obser
uations ... on the Wines of the Ancients ... and Modem 
Wines, 1775), Robert Shannon (Practical. Treatise on 
Brewing, Distilling and Rectifying ... Preparation of 
Foreign Wines, 1805) and Alexander Henderson (The 
History of Ancient and Modem Wines, 1824) were all 
doctors. If their knowledge of "modem" wines was 
skimpy by current standards -- as far as we know, 
none of the three ever made any extensive visits to 
the vineyards of France and elsewhere -- what is 
surprising is how informed they were, even in 
Henderson's case going as far as to list individual 
Bordeaux chateaux in order of merit. The 
contemporary wine trade was obviously doing its job. 


The nineteenth century was the era of the 
investigative journalist, full of "insatiable curiosity" 
and only by accident falling into the world of wine. 
But these gentlemen, Redding, Vizetelly, et al, and 
their merchant counterparts such as Tovey and Shaw 
really did "go out and find out," and their comments 
still read refreshingly down-to-earth today. As T.G. 
Shaw said in 1864: "[My] conviction remains today [as 
it did forty years ago] that in wine-tasting and in 
wine-talk there is an enormous amount of humbug." 
Ho, hum. Yes! 


Running all these to earth and picking up the 
other more arcane volumes which I need for my 
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research into the histories of Bordeaux chateaux is 
hard work, but a labour of love. Like many readers, 
I suspect, I am incapable of passing a second-hand 
bookshop. This is how, over thirty years or so, at 
little expense, I have built up a collection. An old 
Cocks & Feret, much dilapidated, was discovered in a 
flea market in Amsterdam; my treasured copy of 
Barry, in its original binding, was hiding amongst some 
children's books on a barrow in Farringdon Street; off 
Lisson Grove, in the 1960s, was a dingy shop, redolent 
of cats, which invariably yielded an addition to the 
library; another, in Flask Walk in Hampstead, 
provided the latest new books, ex-review copies, I 
imagine, at half price. The secret is to buy everything 
even remotely connected with the subject. You never 
know what treasures you will unearth, what 
fascinating little bit of detail you will learn. (Did you 
know, for instance, that up to phylloxera times, 
Sancerre was principally a red wine district?) 


But of course occasionally you slip up. I must 
have at least a dozen novels and other non-wine books 
with titles such as Nathan's Vineyard or somesuch 
which I bought by mistake. But then if I was a 
humble bookseller I'd probably file A Pike in the 
Basement (by Simon Loftus of Adnams) as a 
whodunit. 


More recently, I have insinuated myself on to 
the mamog lists of the specialist booksellers in Britain, 
in the USA and in France. Those volumes that I lack 
and that I know I need are now expensive, but the 
thrill of the chase still persists, rewarded for instance 
only a few months ago when I located the 1909 edition 
of Cocks & Feret, thus completing the series. With a 
mixture of hope and resignation, you telephone the 
instant the catalogue arrives. "You don't by any 
chance still have ... You do!" It makes your day. It 
makes your week. And as you sit with a glass of wine 
at the end of the day, eyes riding casually over your 
bookshelves, you still remember the occasion of each 
purchase, the tingle of excitement that each volume 
provided. And it still goes on. There must be others 
apart from Smollet and Arthur Young, Somerville and 
Ross, Locke and Jefferson, who visited the French 
vineyards and wrote revealingly about them. 


And would anyone like to part with a Robert 
Shannon ... ?.,_ 


[Ed.--Afree sample ofC. C.'s excellent periodical, The 
Vine, can be secured by writing him at 76 Woodstock 
Road, London W4 lEQ. FAX: 081-995-8943. Cost is 
$87 per year. He is pleased to inform us that his new 
book, Grands Yins, the Finest Chateaux of Bordeaux 
and their Wines (with 100 chateaux profiles and 40 
vintage assessments), will be published the end of 
January 1995. Tendrils may obtain a signed copy from 
him at the pre-publication price of $50.) 
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SOLILOQUY OF A BIBULOUS BIBLIOPHILE 
by Andre L. Simon 


[Extracted from the Winter 1966 issue of the Wme 
and Food Society Quarterlyl 


... And how grateful I am to have still with 
me, on my shelves, so many old friends, the books 
which I have been coJiecting all my life. There are, I 
know many bibliophiles who have a far greater 
number of books than I have, some of them rarer and 
more valuable than any I have, but I cannot imagine 
anybody having assembled a more representative 
collection of books of wine interest, not only books 
dealing exclusively with viticulture and wineroakiag, 
but others in which wine is considered from the moral, 
social, economic, and medical angles. Thus, although 
the Bible cannot be called a "wine book," I did not 
hesitate to buy, when I had the chance to do so, a 
beautiful folio of Gutenberg's Bible, printed at Mainz 
between 1450 and 1455, with Isaiah's description of 
the planting of a vineyard. 


The two oldest frien~ on my shelves have 
been with me for over sixty years, through two world 
wars and many vicissitudes: I only paid a guinea for 
each of them and each is worth at least £50 today. 
One is a little book of eight leaves in full calf binding; 
but there were only seven leaves in a blue paper dust 
cover when I bought it from Pickering and Chatto in 
1904: I had the missing first leaf added in facsimile 
from the British Museum copy. It is the earliest of all 
books ever printed that deals exclusively with wine: its 
title is De vino et eius proprietate; its author is 
unknown, but I am as sure as one can be without 
documentary evidence that it was written by Jerome 
Emser. It was first published in 1478, in German, 
before being translated in Latin. My other old friend 
is a perfect copy of Andreas Bacci's De natural.i 
uinorum historia, printed in Rome in 1596, a full 
hundred years later than his little brother. I bought 
it from Smith, an odd antiquarian bookseller of 
Brighton, one of those rare bargains that gladden the 
heart of a bibliophile. 


One of the earlier post-War I books which I 
treasure, as I do the memory of Hugh Cecil Lea who 
gave it to me in 1920 as a Christmas present, is 
William Turner's A new Bake of the nature and 
properties of al.I Wines that are commonlye used here 
in England. My copy is a perfect copy; it came from 
the Huth library and is one of five known copies. 


There were comparatively few books written 
and published before the 17th century that dealt 
exclusively with wine, but there were many books on 
agriculture in general in which an important place was 
given to viticulture and wine-making, and many of 
them are on my shelves. The fmest and oldest of 


them is the first edition of Peter Crescenz's Opus 
rural.ium commodorum, printed at Augsbourg in 14 71, 
which I bought from Maggs Brothers forty years ago, 
for £280; a beautiful copy in its original pigskin 
binding, with seven embossed brass pieces at seven of 
the corners, and one in the centre of the front cover. 


Vineyards and wines are also mentioned and 
given more or less space in the encyclopaedias, of 
which I have quite a few. The one which I am 
particularly fond of was compiled by a holy and 
studious man who called himself Bartholomeus 
Anglicus, Bartholomew the Englishman -- he may even 
have been wearing a bowler hat! The oldest edition of 
his great work which I have is the De Proprietatibus 
rerum, printed at Basie c.1480. 


Arnaldus de Villanova's Tractatus de uinis, 
and similar books written by the doctors of the School 
of Salernes, deal with wine in a pseudo-scientific 
fashion, and are interesting as such: one German 
doctor, for instance, in his Regimen Sanitatis printed 
at Strasbourg in 1513, recommends a draught of wine 
when having a bath, adding that the Queen of 
England, Elizabeth (Henry VII), always had one, and 
there is a woodcut on the title page showing the 
queen, with her crown on her head, sitting in a great 
wooden tub and her doctor handing a draught of wine 
to her! 


Fathers of the Church and moralists of old 
have also written a great deal about the use, more 
especially the abuse, of wine, and I have many of their 
writings, none more consoling than the assurance 
given in one those books that you may happen to be 
drunk and be perfectly blameless, that is if you have 
been given bad wine: you were drugged, not drunk! 


[Bookplate of Andre L Simon) 









