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THREE BOOKS ON WINE 
by Thomas Pinney 


~-li~i t is not regarded as good form for 
authors or editors to review their own 
books. This has always seemed to me 
an unreasonable prejudice -- after all, 
who should know the books better? -­
but I defer to it . What follows is not 
a review but a simple notice . 


-- Thomas Hardy, The Vineyards and Wine Cellars of 
California, Edited by Thomas Pinney, with a 
Foreword by Robert Mondavi. San Francisco: The 
Book Club of California, 1994. xxiii, 64 pp. Illustrated. 
$155. Availability restricted : inquire of Book Club of 
California, 312 Sutter Street, Suite 510, San 
Francisco, CA 94108. --


The Vineyards and Wine Cellars of Califor­
nia, published last October, is a selection from a 
longer work entitled Notes on Vineyards in America 
and Europe written by the pioneer Australian 
winemaker , Thomas Hardy, and originally published in 
Adelaide , South Australia, in 1885. Hardy's book 
seems to be genuinely rare: only a handful of copies 
are known in Australia, and none has so far been 
recorded in the United States or England. The record 
of a long trip that Hardy made in 1883 to California, 
Ohio, and Europe , the narrative is written with a 
professional 's eye upon the practical details of grape 
growing and wine making. Of the book 's thirty-six 
chapters, eleven are devoted to the scene in California 
and Ohio, and these have been selected for the 
present reprint . Hardy began his tour of California in 
the Nap a Valley, where he visited the wineries of 
Charles Krug, Beringer Brothers, John Thomann, and 
William Scheffier; in Sonoma the list is Attila 
Haraszthy, Henry Winkle , Julius Dresel, Jacob 
Gundlach , Martin Cady , Kate Warfield, and Joshua 
Chauvet. In San Francisco he called on the gre at 
wine houses of Arpad Haraszthy, Samuel Lachman , 
Lachman and Jacobi, Benjamin Dreyfus, J. Gundlach, 


and Kohler & Frohling. From San Francisco, Hardy 
passed through the raisin-growing vineyards of Yolo 
County and then started south, calling at the cellars of 
General Naglee in San Jose on his way to Fresno, 
where he inspected the Eisen vineyard and the Fresno 
Vineyard Company. In Los Angeles he saw the Kohler 
and Frohling cellars, where the firm began its life, the 
Sunny Slope property of L.J. Rose in San Gabriel, and 
the San Gabriel Wine Company. Hardy's view of 
winemaking in California is shrewd, somewhat 
skeptical, but essentially sympathetic and approving. 
From California he went on to the east coast, stopping 
by the way to make a visit to Sandusky and Kelley's 
Island in Lake Erie, where the greater part of the 
Ohio wine industry was then concentrated. 


Hardy's intelligent, informed, and attentive 
account of what he saw is enough, I think, to give his 
book a genuine claim to our attention; the fact that 
copies of the book are exceedingly scarce adds a 
certain dash of interest. Besides this, I argue, Hardy's 
may be the first connected account of the vineyards 
and wineries of California ever published -- not the 
first book to mention these things, of course, nor the 
first book to describe some one or other of them, but 
the first connected account: that is, the outcome of a 
deliberate effort to inspect and describe a particular 
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industry through a representative selection of its 
elements . Such claims are not easy to make out , but 
I try to make out this one in my introduction to the 
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book with, I hope, a proper cautiousness. 
I am particularly pleased to be associated with 


this reprint of Hardy's account because of the book's 
splendid design and production. The work of James 
Robertson at the Yolla Bolly Press in Covelo, 
California, the printing of text, headings, and titles is 
clean, clear, and handsome. Heavy Mohawk superfine 
paper provides an excellent base for the photographs 
that illustrate the text, and a final note of luxury is 
provided by the colored lithographic reproductions of 
19th century labels and trade cards tipped in the 
book. Assembling this illustrative material from public 
and private collections was the work of Gary Kurutz, 
head of specical collections at the State Library in 
Sacramento. 


-- Thomas Pinney, The Wine of Santa Cruz Island, 
With a Foreword by Marla Daily. Los Angeles: The 
Zamorano Club/Santa Barbara: The Santa Cruz Island 
Foundation, 1994. 102 pp. Available from Santa Cruz 
Island Foundation, 1010 Anacapa Street, Santa 
Barbara, CA 93101. --


The Wine of Santa Cruz Island is a history of 
the interesting winery that operated on Santa Cruz 
Island, off the California coast some twenty miles from 
Santa Barbara, between the 1880s and 1939. The 
materials for this history are mostly preserved in the 
Santa Cruz Island Foundation in Santa Barbara, 
established by the last private owner of the Island, 
Carey Stanton. They are not complete, but they are 
nonetheless very rich. The winery was begun by 
Justinian Caire, a French emigre merchant living in 
San Francisco, whose family maintained the operation 
down to Prohibition and for a few years afterwards. 
They also kept the records that now repose at the 
Santa Cruz Island Foundation. These include 
manuscript records of the people employed (almost all 
of them, for some reason, Italians freshly-immigrated 
to San Francisco), the materials sent to the Island 
(enumerated in great detail), the operation of the 
vineyards, the varieties of vines grown, the kinds of 
wine made and in what quantities, the design and 
layout of the winery, and the kinds and quantities of 
the wine sold and the people who bought it. Maps 
and diagrams of the Island properties as well as 
painting and photographs of the people and scenes of 
the Island are part of the material kept at the 
Foundation. 


The scale of the winery operation was not 
large, but it was nevertheless substantial -- an average 
of around 40,000 gallons a year, mostly red, and of 
that red, mostly Zinfandel. The wine had a good 
reputation, and there is every reason to think that the 
winery would have had a long and healthy life had it 
not been for Prohibition. Like most of the other 


winemakers of California, the Caire family sold grapes 
to home winemakers during the drought of 
Prohibition, and they tried to keep their unsaleable 
stored wine in good condition, waiting for the day 
when it could once again be put to its proper use. 
Since almost all of their wine was dry, and thus 
unfortified, it was difficult to keep it sound -- again a 
common experience in California wineries during those 
blighted years. By 1929, most of the wine had spoiled 
and was therefore destroyed (that is, simply dumped). 
When Repeal came in 1933, the winery renewed its 
licenses and began production again, but the heart had 
gone out of the enterprise. These were hard times; 
the Caire family sold the Island to the Stantons, of 
Los Angeles, in 1937; two years later, the remaining 
25,000 gallons of wine in storage was dumped, and 
winemaking came to an end on the Island The 
winery buildings themselves burned in 1955, but the 
walls survived and the reconstructed buildings, now 
without any contents recalling their origin, are still in 
use. Whether winegrowing will ever return to the 
Island, who can say? But the first episode is over. 


[Editor: The Santa Cruz Island Foundation sent us 
the following publication release: Author Thomas 
Pinney is professor of English at Pomona College, 
where he has taught since 1962. In 1989 his book, A 
History of Wine in America from the Beginnings to 
Prohibition was published by the University of 
California Press. Marla Daily is the President of the 
Santa Cruz Island Foundation and recipient of the 
Distinguished Service Award from the California 
Historical Society for her efforts to promote and 
preserve the history of California's Channel Islands. 
The Wine of Santa Cruz Island was published by the 
Santa Cruz Island Foundation in conjunction with the 
Zamorano Club of Los Angeles in a limited edition of 
350 copies, $55. Fifty numbered and signed copies of 
this gilt-stamped, burgundy cloth, fine press book are 
available with an original Santa Cruz Island Zinfandel 
label tipped-in, $125.] 


-- Jancis Robinson, ed. The Oxford Companion to 
Wine, Oxford/New York: Oxford University Press, 
1994. xvi, 1088 pp. illustrated. £30 UK, $50 USA --


By far the most splendid book of the trio (it 
doesn't really belong, but I am unable to resist the 
wish to bring it in) is the Oxford Companion to Wine 
edited by the distinguished English writer and wine 
expert, Jancis Robinson. I have only a tiny part in 
this imposing volume (mine are the articles on 
"American Grapes, Hybrid," "American Grapes, 
Native," "Amerine, Maynard," "California" (in part), 
"Cruess, William Vere ," "Gallo Winery," "Haraszthy, 
Agoston," "Jefferson, Thomas," "Krug, Charles," "New 







York State," "Prohibition in the USA," "United States, 
History," and "Wagner, Philip"). The contributors are 
a notable company •· besides the contributions of the 
editor herself, there are articles by such heavyweights 
and superstars of contemporary wine literature as 
Hugh Johnson (inevitably first), Michael Broadbent, 
Nicholas Faith, Rosemary George, James Halliday, Ian 
Jamieson, Harriet Lembeck, Simon Loftus, Zelma 
Long, Edmund Penning-Rowsell, Jan Read, Pascal 
Ribereau-Gayon, Tim U nwin, Pamela Vandyke Price, 
and A Dinsmoor Webb (who acted as editor for the 
articles on enology). Not since the California-Sotheby 
Book of CaUfomia Wine has such a synod of experts 
been convoked to overhaul the question of wine, at 
least in English. But of course, the scope of the 
Oxford Companion, unlike the Book of Cal.ifomia 
Wine, is the whole world of wine. I am intimidated by 
the prestige of the company but, needless to say, 
highly flattered to have been invited to join it. 


Something of the scope of the book may at 
least be suggested by citing a few titles of articles. 
Besides the necessary coverage of viticulture and 
enology, wine regions and wine kinds, there are 
articles on "Academe," "Ancient Vine Varieties," "Arab 
Poets," "Arnaldus de Villanova," "Artists' Labels," 
"Auctions," and "Avery, Ronald," to go no further than 
the letter "A" As the inclusion of Arnaldus de 
Villanova suggests, writers about wine as well as those 
who have made and sold wine receive special attention 
in this book, a fact that should make it particularly 
appealing to Tendrils. There are entries for Frank 
Schoonmaker, Andre Simon, Hugh Johnson, George 
Saintsbury, Henry Vizetelly, Cocks and Feret, and 
many others, ancient and modern, whose work may be 
found expertly outlined in the general article on the 
"Literature of Wine," itself the work of fellow-Tendril, 
Christopher Fielden. 


Only after the book has been put to the test 
of time can one be sure of its value; but I don't mind 
venturing the prophecy that from now on the Oxford 
Companion to Wine is the one that I will go to first. 


I. 


-THE WAYWARD TENDRILS is a 1w1-for-profit 
01ga11ization founded in 1990 for Wi11e Book Collectors. 
Yearly Membership I Subscription to THE WAYWARD 
TENDRILS Newsletter is $15 USA and Canada; $20 
Overseas. Pen11issio11 to reprint is requested.. Please address 
allco11"espo11denceto THE WAYWARD TENDRJLS, Box 
9023, Santa Rosa , CA 95405 USA. Editor: Gail 
U11zel111an. Assistant Editor: Bo Sinwns.-
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ast Fall I received a catalogue from a 
wine book seller. I read it and 
marveled at the prices. My two 
criteria for buying such a book are: 1) 
can I afford it? and 2) might I use it in 
my research? So I rarely buy them 


anymore. My brain fired up suddenly when I found a 
listing for the 1860 U.S. Patent Office report. For 
sale it was for $200. The reason: it contained an 
article by Ludwig Gall on winemaking. There was a 
note from Thomas Pinney's History of Wine in 
America (Berkeley, 1989) that Husman:n's writings 
had leaned heavily on Gall's work. Then another note 
indicated that this same volume had an article by D.R. 
Goodloe on the history of wine, and that neither 
Pinney nor Gabler had noted this item (Heaven 
forfend!). I raced to the bookcase which I have 
devoted to Patent Office and USDA yearbooks and 
pulled out 1860. It had cost me $6.50 not too long ago 
at a certain New England book store, which kept 
heaps of such useless things. My stars! $200. 


After checking to make sure that I had all I 
needed, I decided to let my fellow Tendrils in on this 
potential bonanza. Listen up! 


What became the USDA in 1862 was 
previously the Agricultural Division of the U.S. Patent 
Office, housed in. six rooms of the basement of that 
agency. In 1849 Daniel Lee, former editor of the 
Genessee Farmer (New York), was hired to prepare 
separate annual reports on agriculture for the Office. 
But before this date there had been a few articles on 
winegrowing published by the Office. Lee's annual 
reports are the forerunners of the USDA yearbooks. 
Here follows what I think are for us important 
articles, some quite long, in these publications. 


- 1847 -
p.462: N. Longworth on grape culture and wine 


manufacture. 
• 1848 · 


p.609: Charles Cist on grape culture. 
· 1849 -


p.283: The vine of North Carolina. 
- 1850 -


p.238: Winemaking in the Cincinnati area 
- 1851 -


p.48: Grape Culture in North Carolina. 
- 1853 -


p.256: Wine production from the 1840 and 1850 
censuses. 
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- 1853 cont'd -
p.273: Oregon's potential for viticulture. 
p.296: Grapes and wine in colonial America. 
p.299: Correspondence to the Office on grapes and 


wine. 
p.306-9: Sidney Weller, "The Southern System ofVine 


Culture and Wine-Making." 
p.309: The wine grape crop of the West (Ohio Valley). 
p.311: Grape diseases in Europe. 


- 1854 -
p.80: The grape vine borer. 
p.230: Grape varieties recommended by the American 


Pomological Society, October 1854. 
p.237: Grape vines grown in Connecticut. 
p.244: Viticulture in Maryland. 
p.254: Grape culture in Missouri. 
p.260: The Isabella and Catawba in New Hampshire. 
p.261-5: The Catawba wine industry in the Cincinnati 


area. 
p.274: On vines from German seeds in Pennsylvania. 
p.292: Vermont viticulture. 
p.311: J.F. Allen, "Remarks on the Grape Disease in 


Europe." 
p.312: Correspondence. 


- 1856 -
p.329: On the Concord in Maine. 
p.332: Massachusetts viticulture. 
p.351: New Jersey viticulture. 
p.357: Pennsylvania viticulture. 
p.371: Delaware viticulture. 
p.386: Michigan viticulture. 
p.408-45: John A Warder, "The Wine Culture of the 


United States." 
- 1857 -


p.32: Production of agri products, 1790-1850 (includes 
beer, vinegar, wine and spirits). 


p.227: John LeConte, "American Grape Vines of the 
Atlantic States." 


p.232: G.C. Swallow, "Grape-Culture in Missouri." 
· 1858 · 


p.48: Questions used to collect Patent Office stats on 
grapes and wine. 


p.233: Imports of spirits and wine, 1851-1858. 
p.280: The preparation of the government propagating 


garden at Wash DC, partly because of "the 
extension of vine-culture in the U.S." 


p.338: Andrew W. M'Kee, "The Grape and Wine 
Culture of California." 


p.344: Matthew Keller, "The Grapes and Wines of Los 
Angeles." 


p.355: R.H. Phelps, "Cultivation of Grapes in New 
England." 


p.366: "Remarks on the Propagation of the Vine." 
p.383-419: New Jersey, Connecticut, Wash DC, 


Massachusetts, Ohio, Pennsylvania viticulture. 
p.424: Varieties recommended by the American 


Pomological Society, 1858 meeting. 
- 1859 · 


p.17: Vines in the propagating garden. 
p.30: H.C. Williams, "Native Grapes of Arkansas and 


Texas." 
p.42-56: C.D. Jackson, "Report on the Saccharine 


Contents of Native American Grapes in 
Relationship to Wineroaldng." 


p.59: "The Presence of Tartaric Acid in the Cultivated 
Grapes of the U.S." 


p.61-71: J.F. Weber, "The Native Grapes of PA, N.J., 
N.Y. and New England." 


p.71-100: J.F. Weber, "CultureandManagementofthe 
Grape, and the Modes of Making Wine." 


p.108: The vine in Italy. 
p.4 70: Grape culture in Illinois. 
p.536: Viticulture in South Carolina. 
p.544: Wine-making in New York. 
p.547: Pennsylvania Yankee grapes in New York. 
p.571: Matthew Keller's grapes. 
p.571: E.W. Bull and the Concord. 


• 1860 -
p.28: Native grapes for distribution. 
p.30: Foreign grape vines under propagation. 
p.323-358: Ludwig Gall, "Wine-making." 
p.359-402: Daniel R. Goodloe, "Grape Culture and 


Wme-Making." 
p.402-16: S.J. Parker, "Culture of Grapes in 


Graperies." 
p.499: Native grapes of Texas. 
p.501-2: Viticulture items received at the Patent 


Office. 
• 1861 -


p.4: On Office winegrowing. 
p.163: Grapes from San Bernardino County, CA 
p.334: Packing and shipping grapes. 
p.4 70: Grapes from Kelley's Island, Ohio. 
p.4 76: Experiments with grape cuttings. 
p.4 78-86: S.B. Buckley, "The Grapes of No. America." 
p.486: On grape culture. 
p.495: Mildew on grapes. 
p.506: Winegrowing in New York. 
p.526: The grapes of Afghanistan. 
p.621-33: Viticulture in Europe. 
p.635: Vines from Pennsylvania. 


· 1862 · 
p.194: Climatology and viticulture. 
p.209: On grape hybrids and crosses. 


- 1863 · 
p.147: Wilson Flint on grape culture in the U.S. 
p.156: On wineroaking. 


· 1864 · 
p.38: Grape culture in Virginia 
p.122: Improving native grapes through hybridizing. 
p.501: The grapes of Malaga. 
p.514: On vinous fermentation. 







- 1864 cont'd -
p.533: Detecting artificial coloring matter in wine. 
p.607: The Office's experimental garden, vines. 


· 1865 -
p.194: New grape varieties. 


- 1866 -
p.18: Vmes in the experimental garden. 
p.46: New York and Massachusetts wines. 
p.97-118: Pruning and training grape vines. 
p.115-18: Grape growing in the West. 
p.118-25: Wineroaking in the middle Atlantic states. 
p.151: Viticulture in N.Y. 
p.164-83: Viticulture along Lake Erie. 
p.581-610: California resources, wine and brandy. 


- 1867 -
p.25: Native grapes under glass. 
p.27: Grape climates in the east. 
p.154-63: George Husmann on American winemaking. 
p.163-74: A report on wine at the Paris Exposition. 
p.341: Grape culture in Massachusetts. 


- 1868 -
p.6: Report on grapes and wine. 
p.53: Wine exports. 
p.118-9: New vines at the Department; Scuppemong. 
p.207-19: American grape culture. 
p.443: Scuppemong. 
p.444: The wine crop in Calif omia. 
p.482: Massachusetts grape production. 
p.519: Grape growing in Iowa 
p.525: The wine districts of Missouri. 
p.567-76: Reviews of several books on viticulture and 


wine making. 
- 1871 -


p.85-7: Leafhoppers and phylloxera 
p.116: Mildew on grape vines. 
p.148-52: Grapes of No. Carolina 
p.159: Grapes of Texas. 
p.231-2: Grapes of Iowa, Ohio, Michigan and Missouri. 
p.372: Missouri grapes. 
p.378: Grapes of Nebraska 
p.396: Ohio grapes. 
p.402: Rhode Island grapes. 


· 1878 · 
p.476-507: E.W. Hilgard on the agriculture & soils of 


California. 
- 1895 -


p.385: C.L. Marlatt, "The Principal Insect Enemies of 
the Grape ." 


- 1896 · 
p.297-303: Native grape varieties in early America. 
p.499-542: E.G. Lodeman (Cornell) on pruning and 


training grapes. 
- 1897 -


p.120: The grape in California. 
p.305-8: On colonial wine. 
p.312: Raisin culture in California. 


- 1897 cont'd -
p.401, 420: On grape hybrids. 
p.416: Phylloxera 


- 1898 -
p.165·6: Pruning grapes. 
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p.551-62: George Husmann, "The Present Condition of 
Grape Culture in California." 


- 1899 -
p.20: USDA viticulture work in the southeast. 
p.197: Plant diseases and viticulture. 
p.472-7: Grape breeding in the U.S. 
p.513-48; 672-5: The work of the USDA Experimental 


Stations. 
- 1902 -


p.407-20: George C. Husmann, "Grape, Raisin and 
Wine Production in the United States." 


- 1904 -
p.241-54: On birds and fruit growing in California, 


with letters from Paul Masson and E. Good­
rich (El Quito Ranch, Saratoga) on robins. 


p.363-80: George C. Husmann, "Some Uses of the 
Grapevine and Its Fruit." 


- 1925 -
p.272: E. Bull and the Concord grape. 


- 1926 -
p.349-50: The government inspection for "juice" grapes. 


- 1933 -
p.331-2: On the grape industry. 


- 1937 -
p.631-64: Elmer Snyder, "Grape Development and 


Improvement." 


You can see that the great interest manifested 
in the period from 1850-1870 drops off some as the 
years go by. And, of course, the publication itself 
evolved into a very different thing than what it was in 
the early years. Actually, there are loads of statistics 
on production, imports, exports, and overland ship­
ments in the Yearbooks up through the 1930s. For 
example, in 1926 you can get: grape production by 
state (1924-26), California grape production by district 
(1919-26), California grape production by classification 
(1899-1926), raisin production (1913-1916), carlot 
shipments by state, auction sales by variety per lug, 
and price per ton (1919-1926). Since the late thirties 
each Yearbook has had a specific theme and has a 
very strong consumer orientation. For example, 
1949's topic was "Grass." the 1962 number was 
devoted to the history of the Department. Recent 
numbers can be had for a dollar or two in used book 
stores. But I think you might still be able to pick up 
a copy of the 1860 number for under $10, but you may 
have to move fast. ~ 







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


Welcome to 19951 May it be a bountiful year 
for wine books - new, old, and rare. This year the 
Newsletter looks forward to its fifth year, and 
anticipates with delight the many interesting and 
entertaining contributions that will come from Tendril 
members during the year. Your Editor is ready for all 
materials: articles, suggestions, ideas, criticisms - all 
are welcome! This is our Newsletter ... 


You will notice on the enclosed annual 
renewal notice that our dues have been raised to 
$15 for USA and Canada, and $20 Overseas. The 
"treasurer" reports that we have but few expenses: 
printing and mailing the Newsletter, bank service 
charge, and annual post office box fee. But we need 
a pinch more income to cover them. 


An up-to-date Membership Roster will be 
sent shortly to all members. Meanwhile, we welcome 
new member Thomas Filip (701 A South West St., 
Carlisle, PA 17013), introduced to us by Loyd 
Hartley. Dr. Filip collects Port wines and is looking 
for first edition books about Port. 


The ever-complimentary wine educator and 
Tendril, John Sarles, eajoyed the October News­
letter: "From 'admirable', thru 'superior', to and 
including 'top-notch' - all apply to the October issue! 
It is indeed a masterpiece and well worth the annual 
subscription price for this issue alone!" Such 
exuberant praise is heartily appreciated ... Thanks, 
John! 


Our Food & Drink bookseller member in 
southern California, Marian L. Gore, writes: "Thank 
you for Vol.4, No.4. As a New Yorker subscriber for 
many, many years, I particularly enjoyed Bo Simons' 
piece on Liebling's Between Meals. I no longer have 
the original edition, but North Point Press did a 
reprint in 1986, and I have that copy." 


Rick has moved! San Francisco bookseller 
member Rick Wilkinson (Albatross Book Company) 
has vacated his Eddy Street shop for improved 
quarters: Albatross Books (general used books) is now 
located at 143 Clement Street, S.F., 94118 (415-752-
8611). Rick has also opened a second bookshop in 
partnership with Thomas Goldwasser: Goldwasser & 
Wilkinson Books, Inc. at 486 Geary Street, S.F. 94102 
(415-292-4698). Their stock is general, fine 
antiquarian books with a special interest in the "art of 
living: those books that furnish our lives with 
pleasure, including food and wine." 


Oops! In October's "Books & Bottles" column 
by Fred McMillin, the price of Jackson and Schust­
er's book, The Production of Grapes and Wine in 
Cool Climates, was incorrectly listed as $15. The 
correct price is $25. 


John Thorne, graciously writes to tell us 
that the revised seventh edition of John Carter's 
classic ABC for Book Collectors (with corrections, 
additions and introduction by Nicolas Barker, editor of 
The Book Collector) has been published by Werner 
Shaw Ltd, London. In one of our first Newsletters, 
we listed this reference book as an indispensible guide; 
this new edition has 450 alphabetical entries of book 
collecting and bibliographic terms, comments on 
auctions, fakes, facsimiles, rarities, etc. Available at 
£12.95, John will be happy to supply (plus postage), or 
ask at your local bookstore. 


In our July 1994 (Vol.4 No.3) Newsletter, 
Brillat-Savarin, M.F.K Fisher and The Physiology of 
Taste were discussed by Tendrils Paul Scholten and 
Fred McMillin. Your Editor recently received a 
prospectus for a deluxe collector's edition of "this 
French gastronome's elegant and witty compendium 
on the art of dining ... a literary classic on the grandest 
scale." Two hundred copies of Fisher's translation 
have been designed by the talented Andrew Hoyem 
and printed at his Arion Press (San Francisco); nine 
color lithographs and 200 drawings by the acclaimed 
artist Wayne Thiebaud have been specially created for 
the book - each copy is numbered and signed by the 
artist. 10 x 14 in size, hand-bound and in a slipcase, 
the price is $2,500. (The prospectus is stunning; wish 
I could afford the book.) 


Yes! You now should find on your favorite 
bookseller's shelf Charles Sullivan's not-to-be­
missed, long-awaited book, Napa Wine: A History from 
Mission Days to Present. (See Bob Foster's review in 
this issue.) A special Collectors Edition (500 copies, in 
gilt-stamped leather, signed and numbered) is 
available from the Wine Appreciation Guild for $85. 


Warren Johnson, proprietor of Second 
Harvest Books, has compiled a Want List of fiction 
and non-fiction wine-related books that he is searching 
for. Write him at his Cobb Mountain, CA address. 


Antiquarian bookseller and Tendril member 
Jonathan Hill (New York) recently issued Catalogue 
86, "Books on Wine, other Alcoholic Beverages, and 
Gastronomy from a Well-Known Private Collection," 
his first catalogue devoted to wine and related books. 
(The "well-known" collector is not identified, as per his 
request. Jonathan would only tell me that he has 
collected for over 30 years, is from New York City, is 
now retired and moving to a smaller home.) The 
catalogue is a worthy production, with over 600 out-of­
print, scarce and rare books described, many with 
lengthy notes. It is advertised as "the largest 
bookseller's catalogue ever printed on the subject." In 
the usual Hill fashion, the catalogue is finely designed 
and produced. It should remain a useful reference tool 
for the collector, particularly for American imprints. 







OLD MADEIRA 


by Roy Brady 


[Reprinted, with kind permission, from the Spring 
1963 issue of Wine and Food, which introduced the 
author as "an American man of letters in the Saints· 
bury tradition: his love and knowledge of wine* are 
catholic and articulate." • Please add wine literature. 
Ed.] 


n recent times Madeira has been 
widely known and widely neglected. 
The wine has a peculiar fascination, 
derived probably from its reputation 
for unparalleled longevity, from its 
origins on an exotic island, and, for 
Americans at least, from its place in 


American history through the 18th and 19th centuries. 
Somehow it was one of the first wines I was aware of 
and one of the first I ever bought. As an under· 
graduate about the time the war started I remember 


· buying a bottle, a Cossart/Gordon called, I think, 
Crown Bual. I can still remember the warmth of the 
wine in a Chicago winter and the orange label with a 
drawing of a cask of wine on one of those bullock· 
drawn sledges for which the island is famous. 


After the war when my wine interest began to 
be more serious, I had the delightful and discouraging 
experience of reading Professor Saintsbury. He, born 
nearly three-quarters of a century earlier than I, had 
already given up Madeira because after the coming of 
the oi"dium in 1852, really fine Madeiras were only a 
memory, and "Sir, I drink no memories." That stem 
pronouncement seemed firmly and finally to close the 
door on old Madeira to later arrivals. A little later I 
made the acquaintance of Sir Stephen Gaselee in the 
pages of Wine and Food, and learned that wonderful 
old Madeiras had not passed entirely from the earth. 
Fortunate cellars here and there still had a few 
bottles. The knowledge had no practical significance. 
The wines were inaccessible, but there was a certain 
bleak comfort in knowing that they existed. 


Meanwhile bottles bearing seductive vintages 
were no rarity on the American market. The years 
1860, 1870, 1880, 1890 and 1900 were indeed so 
favoured that one was inclined to believe that some 
quirk of Madeiran climate had persuaded the vi. .~ ~o 
adopt a decennial habit of bearing. Sampling various 
of those wines made it all too clear that they were not 
the sort whose disappearance Professor Saintsbury 
had regretted. One could imitate them rather well 
with a mixture of alcohol and molasses generously 
flavoured with vinegar and scorched popcorn. 
Towards the end of the 1940s one of Chicago's leading 
wine merchants decided to rise above all this tawdry 
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fraud and offer some pre-oi"dium Madeiras. That . he 
began with an 1857, a year in the midst of the oi"dium, 
I thought was suspicious. Later I discovered that Mr. 
H. Warner Allen mentions an 1854, another oi"dium 
year, so that such a thing is at least possible. Anyhow 
he went on to put before the public an 1848, an 1812 
and a 1792. Very little sampling was required to show 
that these were not what Saintsbury bad been 
thinking about either. Not that they were bad·· they 
rose to mediocrity. 


By that time, after a couple of dozen 
experiences with self-styled vintage Madeiras, my 
disillusionment was nearly total It seemed that 
Madeira was destined to be nothing but a literary 
wine in my life. The turning point, though long to 
remain unrecognized as such, came on the 3rd of May 
1952 when I was browsing through Fred Burka's shop 
in Washington. I saw the first genuine old Madeira of 
my experience and did not believe in it and did not 
buy. The decision was not quite fatal because I did 
finally taste the wine, one of the greatest I have ever 
had. The labels were plain almost to the point of 
ugliness. Their very unpretentiousness should have 
been a guarantee of authenticity. The next 
opportunity to buy an old Madeira came during a visit 
to Boston in November 1953. I missed that one, too. 
S.S. Pierce had what purported to be an 1846 
Terrantez for $11. 75 a bottle. While I did not buy it, 
neither could I forget it during the next few days. I 
remained most skeptical about any vintage Madeira. 
Still, S.S. Pierce is a highly reputable old house and 
the shipper was Cossart/Gordon, one of the most 
renowned on the island. On the way to the airport I 
decided to risk a bottle and detoured by S.S. Pierce. 
As things turned out it lay untasted ~d faintly 
mistrusted in the cellar until February 1959. 


But this is running ahead of the story. 
November 1954 found me back at Burka's where 
there were actually two old Madeiras, one called 
Rainwater, the other Malmsey. They came from an 
estate in Baltimore where they had been put into five· 
gallon demijohns in 1832. That was the earliest 
remaining date in their history. Vintages were lost. 
The tags on the demijohns bore only the name 
"Blackburn" in addition to the wine names. Among 
the thirteen English firms which Andre Simon 
mentions in Madeira: Wine, Cakes and Sauce 
(London, 1933) as doing busin ess at Funchal in 1840 
was a Blackburn & Co. Apparently it was one of 
those which did not survive the 01dium. At any rate 
Mr. Burka, who had bottled the wines in 1949, very 
kindly permitted me to taste them in his office. They 
were very similar and quite unlike anything I had 
tasted before. That was just the trouble. They were 
so unlike anything I had ever tasted that I did not 
know quite what to make of them. The nose was 
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extraordinarily powerful. The notes which I made at 
the time say they were "imposing, austere and 
vigorous ... intellectual rather than sensuous.• This 
time I had at least the wit to carry off a bottle of 
each. One sampled in 1957 seemed less strange. 
When finally they were both tasted along with the 
1846 Terrantez in February 1959, the tide began to 
turn with a vengeance. Whatever they were, they 
were marvelous. 


Evidently one could get a few grand old 
bottles -- at a price. The next hint of the remarkable 
events to come was contained in Avery's modest 
advertisement on the back cover off Wine and Food, 
No.91, Autumn 1956. They had a "special list 
including some rare and interesting wines such as a 
Terrantez 1846. • The same subject was unobtrusively 
alluded to again in Nos.93 and 104. In spite of having 
no way (later I found one) to get wines from Bristol to 
California, I asked for a copy of the list. It was a 
simple mimeographed thing, a bare listing of names 
and prices, clearly discriminating between vintage and 
dated solera wines, something merchants in this 
country are rather pointedly vague about at times. 
Other lists of the same kind followed. They grew 
longer though never more than a single page. 
Vintages ranged in astonishing profusion from 1900 
back to 1789 and prices from 37s. 6d. to 75s. With no 
fanfare whatever one of the greatest wine events of 
recent times was taking place. A fabulous collection of 
old Madeiras such as one would expect only to read 
about was on the market. 


Still some of the old doubts lingered. Could 
the wines possibly be genuine? Anyone who regularly 
buys substantial quantities of wines in the United 
States tends to develop a jaundiced view of the 
veracity of wine dealers. However, in the view of 
many wine lovers, Mr. Ronald Avery of Bristol is the 
wine merchant beneath whom all others are ranged at 
various distances. With his unexceptionable 
reputation behind it the whole subject of vintages had 
to be reconsidered. The detailed information he 
generously supplied could not fail to carry conviction. 
He attributes the survival of so many old wines to the 
fact that interest in Madeira was so long at low ebb. 
Now there seems to be a Madeira revival going on in 
some quarters, regrettably not much in the United 
States, but I think England is more fortunate. 


The June 5th 1959 issue of Harpers Wine & 
Spirit Gazette carried an extremely interesting report 
on a tasting of old Madeiras given by Mr. Noel Cossart 
in the London cellars of Messrs. Evans, Marshall & 
Co. Ltd. There were twelve vintages, many of them 
from the list offered by Mr. Avery, and, to all 
appearances, several were the same as some offered 
in New York. This tasting was accorded the final 
accolade by Mr. H. Warner Allen who was there. In 


his splendid A History of Wine (London, 1961) he says, 
"I was an old man when my senses were dumbfounded 
as if by a firework display by presentation to such a 
collection of glorious Madeiras as had never been seen 
before and will never again be seen. I had drunk the 
more than centenarian Madeira which the Saintsbury 
Club owed to the generosity of Sir Stephen Gaselee as 
the finale of a sequence of fine vintage wines, with the 
reverence due to the rarest of pleasurable 
experiences, but it was not until May 1959 that I had 
a unique opportunity of judging the supreme heights 
to which the greatest of great vintage Madeiras could 
rise." 


So all doubts are laid to rest. I regret that my 
skepticism prevented me from beginning to buy old 
Madeiras sooner. Prices would have set severe limits, 
but I might have had a few more bottles. I am 
eternally grateful not to have missed the opportunity 
entirely. Most of the wines are gone from the market 
now, the best especially. By the time I got back to 
Burka's both the Rainwater and Malmsey had 
vanished. Of course many of the wines will survive in 
private cellars for a long time to come. 


The only mystery that remains is the very fact 
of their sale. Why were they sold and who, exactly, 
owned them? Those sold in New York bore Blandy 
labels, those in Boston Cossart/Gordon labels, and 
those in Bristol Avery labels, though the latter came 
from Cossart/Gordon at Funchal also. One clue is 
found on the back label of a solera 1818 Sercial 
(Blandy's) sold by Sherry's of New York. It says, "Dr. 
Michael Grabham who married Miss Mary Anne 
Blandy inherited through his wife a very fine cellar. 
This he left to his son Walter Grabham. Walter, who 
died in 1955, left the cellar to his cousins Graham and 
John Blandy.• Many wine lovers are already familiar 
with Dr. Grabham (1840-1935) through the story 
Andre Simon tells in Vintagewise (London, 1945) of 
his visit with the doctor in Funchal in 1933. In his 
Madeira (London, 1961) Rupert Croft-Cooke provides 
some further background telling how, during the 19th 
century, C.R. Blandy spent large sums of money 
buying up old Madeiras. Mr. Croft-Cooke, incidentally, 
makes Dr. Grabham as something of a leg-puller in his 
stories about old Madeiras. The good doctor was no 
stranger to controversy. His name had appeared in 
the literature of wine long before. Charles Tovey in 
his Wine and Wine Countries (new edition, London, 
1877) tells how Dr. Grabham wrote a letter to the 
London Times in 1876 suggesting that people write 
directly to Madeira for the best wines. He goes on to 
quote at length the indignant reply of the Wine Trade 
Review to this proposal for by-passing the London 
merchants. 


So it would appear that the Blandys built up 
an unsurpassed collection of old Madeiras, that Dr. 







Grabham had a remarkable cellar, and that these are 
the foundation of our recent good fortune. Perhaps 
the best that can be said about the appearance of such 
grand wines on the market comes from Mr. Noel 
Cossart who recently wrote, "I suppose the real 
answer is that none of us are as rich as we were. 
Although these precious wines are very scarce on the 
market, partners and directors have taken care that 
they have enough to 'keep them comfortable in their 
old age'." 


The signs of revival in Madeira are very 
encouraging. Great vintage Madeiras may rise again. 
At the end of the last war the vineyards displayed a 
large percentage of Jacques vines, a native American 
variety imported after the phylloxera as a rootstock 
and very poor as a direct producer. Since then the 
Portuguese Government has been subsidizing a return 
to the classical varieties, Sercial, Bual, Verdelho and 
Malmsey. Even the once almost extinct Terrantez is 
returning. 


What is vintage Madeira? One would be 
inclined to assume that it is the product of a single 
year, like a vintage claret or port. When one 
considers how vintage Madeiras are handled it is 
difficult to believe that they can all be strictly vintage 
wines in the simplest sense. It has long been the 
custom to keep the finest Madeiras in wood for a very 
considerable period, then to put them in demijohns for 
many more years, and finally to bottle them. Until 
they are in glass they are subject to evaporation, 
which easily takes 3 per cent or 4 per cent a year. an 
1805 Verdelho, for example, was in cask for 140 years, 
and there is an 1862 Terrantez which was in cask 
until 1905, in demijohn until 1936. The point is that 
a wine in cask has to be replenished from time to 
time. If a vintner starts with a large enough quantity 
of a single wine he can replenish with it alone for a 
long time. Nevertheless evaporation is in the long run 
ruinous. After 50 years a thousand gallons losing only 
3 per cent a year would be reduced to 218 gallons and 
after 100 years to 48 gallons. In 1920 Williams & 
Humbert in Jerez actually began to lay down a butt of 
sherry each year as a curiosity to be kept unblended. 
Rather than handle each wine in the usual solera 
fashion they move it to successively smaller casks as 
it evaporates. Under these conditions they estimate 
that a butt would completely disappear in about 75 
years or, allowing for a little tasting, in 45 years. 
Thus it seems inescapable that some replenishment 
has to be allowed for wines kept very long in wood. If 
the additions are of relatively old wines of high 
quality, the results will, of course, be admirable. 
However, if this argument is admitted, there is no 
absolutely sharp line between vintage and solera wines 
-- unless it is this, that a vintage is a solera with one 
withdrawal only. In other words, suppose that a cask 
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of vintage wine is laid down and replenished at 
infrequent intervals only to make up for evaporation. 
Nothing whatever is withdrawn until one day the 
entire cask is bottled off. 


It would be interesting to know exactly what 
the composition of such a wine would be. Has anyone 
ever studied the question? What evaporates from a 
cask of wine? Alcohol and water, of course, but what 
else? Do flavouring substances go as fast? Probably 
not. The wine is not simply being lost, rather it is 
getting more concentrated. Some discussions in Julian 
Jeff's excellent book Sherry (London, 1961) sµggest 
that this is exactly what does happen with sherry. If 
that is true then an old cask from which no wine has 
ever been removed really contains the esse~tial parts 
of all the wine that has been put into it since it was 
filled. A calculation which shows, say, that 10 per cent 
of the original vintage is all that remains in the cask 
is misleading . It is true that only 10 per cent of the 
original alcohol and water remain, but what of that, if 
most of the original flavouring materials and their 
derivatives remain? This is an interesting if 
speculative way of viewing an old wine. 


In this day when even the most ancient and 
famous vineyards everywhere age going in for lighter, 
quicker-maturing wines it is good to see some wines 
still being made in substantially the old ways. When 
it comes to wine a country may be better off for not 
being too up to date. For some reason, probably no 
more than coincidence, the great fortified wines, port, 
sherry and Madeira, are the least touched by progress. 
They too are changing naturally, but they may be the 
last strongholds of greatness. Despite all the furor 
over the 1959s in France and Germany, I suspect that 
they will be forgotten before the 1953s and 1949s in 
Germany and the 1945s in France. In this I am in 
good company. Mr. Allen, to cite him once more, 
thinks that 1945 may be the last great year for a long 
time. For wine lovers, if not for the producers, it may 
be fortunate that vintage port and vintage Madeira 
are not very popular. · 4 


["Despite the ugly label...a truly fine wine ." Roy Brady, 1994] 
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MADEIRA WINE - A SELECT BIBLIOGRAPHY 


by Gail Unzelman 


Ackermann, R. A History of Madeira. With a Series 
of 27 Coloured Engravings lllustrati.ue of the 
Costumes, Manners and Occupations of the 
Inhabitants of that Island, 1821. 


Allen, H. Warner. The Wines of Portugal. New York: 
McGraw-Hill, 1963. 192 pp. "The wines of 
Madeira are given a very important and well­
deserved place in a 22-page chapter titled 
Immortal Madeira" 


Bellows, Charles. Madeira. New York: Bonfort's, 
1896, 1897, 1900. 43 pp. "Articles on Madeira 
written by a wine merchant for Bonfort's 
Wine & Spirit Circular." 


Biddle, A J. The Madeira Islands. Philadelphia, 
1896. 112 pp; also, 1900, London: Hurst & 
Blackett I New York & Philadelphia: Biddle. 
Two vols. Illustrated. 


----------. The Land of the Wine, being an Account of 
the Madeira Islands, at the Beginning of the 
20th Century. 2nd ed. 2 vols. Philadelphia, 
1901. 267; 300 pp. Illustrated, with maps. 


Bolton. The Bolton Letters. The Letters of an English 
Merchant in Madeira, 1695-1714. Voll: 1695-
1700. Edited by Andre L. Simon. London: 
Laurie Ltd, 1928. 192 pp. Vol.II: 1701-1714. 
Produced by Graham Blandy, 1960. 75 pp. "A 
series of letters, with many references to 
wine, written by the Madeira wine merchant, 
William Bolton." 


Bruce, Leo. Madeira. London: Putnam, 1961. 224 pp. 
"On Madeira wine, with a map of the island 
decorating the endpapers." 


Cossart, Noel. Madeira, the Island Vineyard. 
London: Christie's, 1984. 199 pp. "the 
definitive book on Madeira .. " 


Croft, John. A Treatise on the Wines of Portugal. 
York: Crask & Lund, 1787. 27 pp. Also, 1940 
Fae-Simile Reprint: Oporto: I.V.P., 31 pp. 
Croft cautions the reader that the demand for 
Madeira wine both in America and in England 
is such that it is probable that more Madeira 
wine is being consumed than the island can 
produce. But he confidently advises, " ... sound, 
old mellow Madeira may be preferred to any 
other sort of Wine as a good stomachic." 


Croft-Cooke, Rupert. Madeira. London: Putnam, 
1966. 224 pp. "One of the very few books 
exclusively on Madeira wine .. " 


Duncan, T. Bently . Atlantic Islands: Madeira, the 
Azores and the Cape Verdes in 17th Century 
Commerce and Navigation . Chicago: Uni­
versity of Chicago Press, 1972. 291 pp. "A 


scholarly history of Madeira and its fascinating 
wine, slave and other trades ... exhaustive 
bibliography, pp.267-279." 


Gon~ves, Francisco E. Portugal -A Wine Country. 
Lisbon: Portuguesa de Livros Tecnicos, 1984. 
269 pp. Illustrated with color photographs and 
drawings of Portugal's wine regions, wine 
labels, and maps. "With a 10-page chapter on 
the wines of Madeira: History, Area, Soils, 
Climate, Vine-Stocks, Varieties, Types of 
Wine." 


Griswold, Frank Gray. Old Madeiras. New York: 
Duttons, 1929. 66 pp. " ... essentially a re­
publication of S. Mitchell's A Madeira Party, 
with 12 pages of Notes by Griswold, one of 
the most perfect gourmets ... " 


Jeffs, Julian. Wine and Food of Portugal and 
Madeira. London: W & F Society, 1965. 30 pp. 
"A reprint of articles originally appearing in 
the W & F Society Quarterly." 


Koebel, W.H. Madeira: Old and New. London: F. 
Griffiths, 1909. 216 pp. Illustrated with 
Photographs by Miss Mildred Cossart. "A 
general history and guide to the island of 
Madeira, with a chapter on the wines: the 
grapes, history, customs ... " 
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Lewis, Robert A The Wines of Madeira. Herts, 
England: Shire Publications, 1968. 40 pp. 
"Compiled on behalf of the Madeira Wine 
Bureau. " 


Madeira (Insight Guide Series) . New York: 







Houghton Mifflin, 1993. "A colorful travel­
guide book, with much up-to-date information 
for the traveller." Paperbound. 


Mayson, Richard. Portugal's Wines and Wine­
Makers: Port, Madeira and Regional Wines. 
San Francisco: Wine Appreciation Guild, 1992. 
229 pp. " ... the author, a native of Portugal 
and a London wine merchant, details the 
grapes, the wines, and the producers." With 
Glossary, Index, and Select Bibliography; color 
photos. 


[Decanter, Rinser, Monteith - Implements for the drinking of 


Madeira wine. -- From 1975 Corti Bros reprint of Madeira Wuze] 


Mitchell, S. Weir. A Madeira Party. New York: 
Century Co., 1895. 165 pp; 2nd.ed. 1910. 
"Written by a prominent Philadelphia 
physician, this is a fictional re-creation of a 
Madeira tasting in an upper-class home of 
Philadelphia in the mid-1800s." Also, a 1922 
limited edition by the Marchbanks Press, New 
York, 36 pp; a 1958 privately printed edition 
of 100 copies for E.J. Rousuck, 29 pp. A 1975 
reprint by Corti Bros, Sacramento, has an 
added Introduction by William Dickerson and 
Appendices on Madeira Wine by Roy Brady, 
80 pp. 


Postgate, Raymond. Portuguese Wine. London: J.M. 
Dent & Sons, 1969. 102 pp. " ... a plain account 
of Portuguese wines written from my own 
experience and tested myself - with maps and 
itineraries for suggested tours ... " 


Rambles in Madeira and in Portugal with Details 
Illustrative of the Health, Climate, Produce 
and Civil History of Madeira. London: C. & 
J. Rivington, 1827. 380 pp. [Gabler, p.216] 


Read, Jan. The Wines of Spain and Portugal. 
London: Faber & Faber, 1973. 280 pp. 
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"Contains a short chapter on Madeira wines 
(grapes, exporters); a useful glossary, index 
and bibliography are provided." 


Robinson, Jancis. Vines, Grapes and Wines. New 
York: Knopf, 1986. 280 pp. "In this highly 
detailed, comprehensive work on grape 
varieties and the wines they make in wine 
regions all over the world, Madeira vines and 
wines are thoroughly covered .. .". With 
Glossary, Bibliography, and extensive Index. 
Informatively illustrated. 


Simon, Andre L. Madeira. London: W & F Society, 
1951. 15 pp. "The Wines of the World Pocket 
Library series." 


----------. Madeira and Its Wines. Funchal: Casa Pathe, 
1938. 20 pp. Also, a 194 7 edition issued by 
Madeira Wine Association, 18 pp. 


Simon, Andre L. and Craig, Elizabeth. Madeira: 
Wine, Cakes and Sauce. London: Constable, 
1933. 153 pp. " ... romance and history of Old 
Madeiras, the Madeiras of Today, Recipes, 
plus How to Give a Madeira Party .. ." 


Taylor, Ellen. Madeira: Its Scenery, and How to See 
It. London, 1882. 261 pp.; revised 2nd ed, 
1889. 265 pp. "includes a discussion of the 
vines and wines .. ." 


Walters, Mrs. Henry. Catalogue of the Wines and 
Spirits from the Estate of Mrs. Henry Walters, 
Peter Greig, Editor. New York: Wm Bradford 
Press, 1943. 60 pp. " ... the cellar contained a 
treasure chest of old madeiras - the catalogue 
contains much historical information on 
Madeira" [Gabler, p.110-111 has a lengthy 
note on the catalogue and sale] 


Vizetelly, Henry. Facts about Port and Madeira, with 
Notices of the Wines Vintaged around Lisbon 
and the Wines of Tenerife. London: Ward, 
Lock I New York: Scribner & Welford, 1880. 
211 pp. " ... facts gathered by Vizetelly and his 
son during their travels in 1877, and illus­
trated with engravings from original sketches 
and photographs." 


Note: This Checklist contains only English-language 
works on Madeira and its wines. There are numerous 
books and pamphlets in the Portuguese language on 
the wines of Portugal, including Madeira: for 
additional material you might refer to Andre Simon 's 
Bibliotheca Vinaria (London: Holland Press , 1979), 
pages 114-117, "Works on the Vineyards and Wines of 
Spain and Portugal," and to the extensive bibliography 
of Portuguese works on grape·growing and wine­
making published by the Instituto do Vinho do Porto, 
Esbot;o de Uma Bibliografia (3 vols: 1945, 1947, 
1952). Please send any additions, corrections, or 
comments to the Editor. ea, 
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BOOKS& 
BOTTLES 
by 
Fred McMillin 


NAPA: AS SEEN FROM FAR and NEAR 


The BOOKS: We just blew the budget on 
four fine new wine books (total weight 19 pounds!), 
three from Europe and one from California: Hugh 
Johnson's fourth edition of his World Atlas of Wine 
(London: M. Beazley I New York: Simon & Schuster, 
320 pp, $50); Jancis Robinson's Tiu! Oxford 
Companion to Wine (Oxford/New York: Oxford . 
University Press, 1087 pp, $50); Charles Sullivan's 
history of Napa. Wine (San Francisco: Wme 
Appreciation Guild, 438 pp., $30); and the first 
Larousse Encyclopedia of W'me (London: Foulkes I 
Paris: Larousse, 608 pp. $40). How does each view 
California's prestigious Napa Valley? 


Hugh appreciates the wines, but not the 
appellation system. "The U.S .A Approved Viticultural 
Area (AV A) is a toothless instrument, concerned only 
with geography, not quality ... The Napa Valley, 
anxious to retain the identity that gives its grapes a 
premium over almost all others in California, is one 
AV A [The AV A] is political rather than physical, 
including not only the valley, but the bayside, 
mountainside, and high plateau. It is not reasonable 
to argue that there can be one 'Napa style'." 


Jancis respects Napa Chardonnays but pays 
the highest tribute to Napa's Cabernets. "Cabernet 
surfaced as a leading success in Napa in the 1880s ... 
other parts of the state have been trying to catch 
Napa [ever] since ... Napa produces most of the 
memorably distinctive, age-worthy California 
Cabernets." 


Charles agrees. "Cabernet led Napa's post­
Repeal surge to world class status ... In 1990 Napa 
Cabernet Sauvignon grapes sold for 26% more than 
those of Sonoma, its only [California] competitor in 
terms of the number of high quality Cabernet 
proaucers. 


The Larousse Encyclopedia respects Napa 
wines and likes some current trends. "The Napa 
Valley is the best-known wine region in America ... It 
is dominated by Cabernet Sauvignon and Chardonnay, 
which combine to make up more than half of Napa 's 
plantings... Recently, there has been a trend ... away 


from high_ alcohol, over-oaked varietal wines and 
toward more complex, more subtle elixirs.• 


The BOTTLES: My Scott's tasting panel 
blind-tastes a lot of Napa wines. Do they agree with 
the above evaluations, or would they move Napa 
Merlots and/or Pinot Noirs into the top echelon? Here 
are their favorite current releases. 


8th - Chardonnay, Robert Mondavi ($13.50) 
7th - Cabernet Sauvignon, Conn Creek ($18) 
6th - Riesling, Late Harvest, Grgich ($50) 
5th - Howell Mt Blend, Duckhorn (41 % Cab -


an "elixir") ($25) 
4th - Chardonnay, St.Clement ($16) 
3rd - Cabernet, Hillside, Shafer ($35) 
2nd - Insignia (80% Cab), Phelps ($40) 
1st - Cabernet, Hendry Vmeyd, Rosenblum 


($30) 
So, we had one dessert Riesling, two Chardonnays, 
and five Cabernets. Pretty hard to dispute the claim 
that Napa's best grape still is Cabernet Sauvignon. 


• • • • • • • 
COLLECTION OF WINE BOOKS AV AILABLEI! 
Brian Rea, our "eccentric" member (he collects booze 
books ... ), wishes to rid his bookshelves of wine books 
(sacrilege!): 


"Retired Loungasaurus seeking to dispose of a 
small collection of wine books, approx. 95/100. 
Included are items such as: A History & Description 
of Modem Wines, Henderson, 1851; Bible Wines 
versus the Saloon Keepers Bible, 1911; The British 
Wine-Maker & Domestic Brewer, Roberts, 1835; Mon 
Docteur le Vin, Derys, 1934; The Whole Art of Making 
British Wines, Cordials, etc., Robinson, 1848. 


Loungasaurus is desirous of trading collection 
for drink recipe books, or any books pertaining to 
bartending, cocktails, saloons, inns & taverns, etc. 
Could also be persuaded to trade for big, fat, knock­
yourself-out Zinfandels. May consider Cabernet." 


For a list of the collection, send a SASE to 
Brian Rea, 5333 Vista Grande, Santa Rosa, CA 95403. 


Thanks to Marts Beekley for this "aroma from 
another cask," Emerson's impression of the 
sympathetic behavior of the wine in the barrel and the 
vines in the field, and what is really secondary or 
malo-lactic fermentation which occurs as the wine 
temp eratur e ns es m the springtime: 


... When trellised grapes their flowers unmask , 
and the newborn tendrils twine, 
the old wine darkling in the casks 
feels the bloom on the living vine , 
and bursts the hoops at hint of spring ... 







IN THE WINE LIBRARY 
by Bob Foster 


Napa Wine: A History from Mission Days to 
Present, Charles L. Sullivan, The Wine Appreciation 
Guild, San Francisco, 1994, 438 pp., hardback, $29.95. 
Fans of the Napa Valley have been deprived for years. 
While there have been a few works on the history of 
wine in America or the history of wine in California, 
there was never an authoritative volume tracing the 
entire chronology of California's most prestigious wine 
growing area But that situation has been ended with 
an excellent work by wine historian Charles Sullivan. 


The author begins with the initial planting of 
grapes north of San Francisco by both the Russians at 
Fort Bragg and the Franciscans in San Rafael in the 
dormant season of 1817-1818. He traces the history 
of the Valley from the initial settlement by George 
Yount through the modern day limitations on growth 
designed to protect the agricultural character of the 
Valley. It's a complex tale of nature, politics and 
economics bringing about both glorious golden ages of 
growth and prosperity as well as dark periods of 
depression and prohibition. What the author so 
carefully chronicles is the fact that winemaking in the 
Valley has long been caught in an eternal grip of 
factors far beyond self control. While showing how 
the wineries directly face the fortunes of Mother 
Nature on a daily basis from both weather and pests, 
Sullivan details how major outside forces have had 
indelible impacts on the Valley. The two major 
outside forces are politics and world economics. The 
author carefully notes each of the world wide 
depressions and their often savage impact in the 
Valley. Similarly, world political events such as the 
world wars or prohibition have also made major 
changes in the state of the wine industry. Thus, 
Sullivan carefully traces not only the vintage by 
vintage events in the Valley but ties them into the 
large external events that may ultimately cause even 
more changes. It's a fascinating and well told story. 


The book abounds with interesting vignettes 
from the past. For example, I was amazed to learn 
that the recent developments on vineyard land on 
Howell Mountain are but a shallow repeat of the late 
1800s. Indeed, during that golden era there were 
almost double the number of acres under cultivation 
that there are now. Other fascinating tidbits abound. 
Of equal interest is the fact the Zinfandel was the 
primary red grape in the very early days of the Valley. 
Moreover, if you ever find yourself in a wine trivia 
game, this book has what should be a game winning 
bit of information . The original name of Yountville 
was Sebastopol. 


The book is filled with photographs and 
drawings, many of which have never been published 


-13-


before. The photograph of two men working in the 
lab at BV in 1957 bears close examination. The men 
are Andre Tchelistcheff and Joe Heitz. 


A brief note about the writing style of the 
book must be made. Sullivan writes well, but because 
he is telling a story that is made up of numerous 
threads, there are times when he has to take a thread 
and carry it forward for a number of years before he 
can break off, go back and pick up another thread that 
began at the same time but runs a shorter length. It 
takes a bit of time to get used to the less than perfect 
chronological order, but the reader is rewarded with 
a rich and powerful work. 


The book is blessed with a detailed and 
comprehensive index. Given the wealth of information 
crammed into this work, the index is but one of the 
features that make it indispensable for the lover of 
Napa's fine wines. Highly recommended. 


The Oxford Companion to Wine, Edited by Jancis 
Robinson, Oxford University Press, Oxford and New 
York, 1994, 1,088 pp., hardback, $49.95. There seems 
to be a weird pattern that once a wine book goes over 
1,000 pages (or five pounds in weight) it's chances of 
being a great book decrease while its chances of being 
a great doorstop increase. This fine work demolishes 
that pattern. It's over 1,000 pages, weighs in at a 
hefty seven pounds and it's terrific. 


I have often criticized modern wine 
encyclopedias for just presenting well-travelled 
material in a new format. The fact that this new work 
covers so many innovative areas with so much fresh 
material is what makes it such a triumph. The editor 
has assembled nearly 100 experts in the wine world 
and had each write on his or her specialty. In addition 
to the scores of traditional subjects, this book breaks 
new ground with the depth and breadth of its 
coverage . It covers a wide range of technical topics 
from canopy management, bentonite, and devices to 
scare off birds, to cryoextraction. On a more refined 
note the book also covers topics from wine in classical 
art to a detailed history of the literature of wine. This 
is all material never before covered in any wine 
encyclopedia Bravo! 


There are a few things that make the book 
less than perfect . The coverage of individuals is 
quirky. Included are Robert Parker, Harry Waugh 
and Michael Broadbent, but excluded are Marvin 
Shanken (and the Wine Spectator), Clive Coates, and 
Oz Clarke. While there are numerous full color 
photographs, the maps are only presented in black and 
white, and only cover entire regions (i.e., there is a 
single map for all of California), and show only the 
most rudimentary locations of areas. They could have 
been so much better. Additionally, the lack of an 
index is troubling. Since some of the [cont'd. p.16] 
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Foster.. more esoteric entries contain references to 
specific chateaux (i.e. the entry on Contaminants 
discusses Ch. Phelan Segur's loss of vintages from the 
chemical Orthene in 1984 and 1985), a reader seeking 
information on this particular chateau would only find 
the cross reference by happenstance. A work of this 
magnitude and importance demands an index to allow 
the reader to make full use of its amazing materials. 
Highly recommended. 


The World Alias of Wine - Fourth Edition, by Hugh 
Johnson, Simon & Schuster, New York, 1994, 320 pp, 
hardback, $50. It's frustrating. There simply aren't 
enough superlatives in my thesaurus to properly 
praise this book. Hugh Johnson's earlier editions of 
The World Atlas of Wine were staggeringly excellent, 
setting new standards yet a notch higher. By far, this 
is the single best wine atlas ever written. It is 
magnificent! 


The heart of any atlas must be the maps. 
While the last edition of this work had nearly 150 
maps, this work tops 185. There are 36 new maps 
covering emerging wine regions (such as Asia) or re­
emerging ones (such as Moldova). As the quality of 
the region increases, so does the detail in the maps. 
The maps are crystal clear, easy to read, and show 
elevations and other topography. They show just how 
good a wine map can be. 


In this regard, a special treat is in store for 
German wine lovers, who are so often forgotten in 
modern wine writing. They will take delight in 
Johnson's designation of the finest terroirs in the 
various regions. 


As is always true in Johnson's full size books, 
there is a wealth of photographs, readable charts and 
other illustrations. In toto there are over 1,600 full 
color graphics that add to the work's value. The 
layout is well done, providing visual interest without 
becoming cluttered. And, as should be true for any 
serious wine reference book, there is a detailed index -
really two, with a general index as well as a gazetteer. 


But, even with the superb maps, excellent 
typography and illustrations, the book would be of 
only passing interest were it not for the utterly superb 
text. Hugh Johnson has the ability to communicate 
even the most complex, technical subjects in an easy 
to read form. But, he does not reduce topics to 
pablwn . The writing remains on a sophisticated, 
stylish level, laced with understated British humor. 


This book is an absolute must for any wine 
lover. No wine library can be complete without this 
stunning work. It is one of the best books on wine 
ever published. Very highly recommended. 


[Bob's reviews appear regularly in the California Grapevine .] 







+ + IN MEMORIAM + + 
GUNTHER DETERT: 1912-1994 


The world of wine book collectors has lost one 
of its most enthusiastic and dedicated members. An 
energetic participant in many fields of wine 
appreciation - Napa Valley grape grower, home wine 
maker, long-standing member of the San Francisco 
branch of the I.W. & F.S., the Vintners Club, and the 
Lawyer Friends of Wine, co-founder of the California 
Vintage Wine Society, and ardent supporter of the 
Napa Valley Wine Library · Gunther Detert loved 
wine, and the people and books that surrounded him. 


A San Francisco resident, and attorney for 53 
years in the law firm of Sedgwick, Detert, Moran and 
Arnold, Gunther's serious interest in wine began in 
1953 when his mother bought a home in the Oakville 
area of Napa Valley, with 40 acres of surrounding 
vineyard. This vineyard was one of the first to be 
planted exclusively to Cabernet Franc; the grapes are 
sold to Robert Mondavi Winery for use in their 
acclaimed Private Reserve Cabernet Sauvignon . 


As he recalled in Sketches from My Life 
(written for his family just before his death), when his 
mother asked him to manage the vineyard, "my wife 
Marie-Louise and I plunged into educating ourselves 
in wine grape growing and wine making." Thus began 
the collecting of wine books. Frequent trips to Europe 
centered around furthering their knowledge of wine · 
with visits to vineyards and bookshops . 


The Oakville ranch house is home to the 
Detert collection of wine books. The library numbers 
close to 500 volwnes - many old, some rare, but all 
collected for an educational, working library. His 
"specialty " was books about the Napa Valley and the 
wines of California, and most of the known titles are 
here. He also particularly enjoyed the "wicked" series 
of books caricaturing wine that were done by the 
cartoonist Ronald Searle - these books were kept 
readily at hand on the side table. Able to read both 
German and French, a scattering of older German 
books and many of the classic texts in French were 
pw-chased in Ew·ope for the library. Gunther prized 
the magnificent ampelographies of the past, and 
although not present in his own collection, he actively 
pw-sued them for the Napa Valley Wine Library . 


Gw1ther Detert 's ultimate collecting love was 
the Napa Valley Wine Library . (See his descriptive 
article in the "Wine Libraries of the World" series, 
Vol.l No.2 of the W·T Newsletter). Formed in 1963, 
the library was the brainchild of James Beard, M.F .K. 
Fisher and Francis "Paco" Gould. When Louis Martini 
asked Gunther to talce the Association Presidency in 
1967, he willingly did so and served for seven more 
years . Since then he has been active as a Director , 
and headed up the committee on book buying and 


collection development. In his later years, "despite 
failing hearing and eyesight, " he continued to enjoy his 
involvement with both the book acquisition and the 
oral history programs. With his keen interest in the 
Valley's heritage, Gunther was instrumental in 
starting up the Wine Library's Oral History series, 
and devoted untold hours to working on this project. 


True to form, Gunther contributed whatever 
he could to any Napa Valley wine history endeavor. 
From Irene Haynes' compact photographic tour of 
19th century Napa wineries (Ghost Wineries of Napa 
Valley, 1980) to Charles Sullivan's comprehensive 
history (Napa Wine, 1994), Gunther is acknowledged 
for his encouragement and help. 


Fittingly, Gunther Detert's own oral history, 
with his recollections of early Napa Valley wine 
activities and the Wine Library, has been taped and 
transcribed, and is part of the collection of the Napa 
Valley Wine Library. 


He will be missed - in many ways. 


[The Editor wishes to thank Gunther Detert's family 
for biographical information and sharing Sketches from 
My Life.] 
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THE "BUSHBERG CATALOGUES" 
by Gail Unzelman 


1~~111 uring the mid-to-late 1800s, the 
Bushberg Vineyards & Nursery Co. in 
Missouri was one of the largest and 
most successful grape vine nurseries ~Iii~~ in the United States. Their ex­


Ill tensive experimental vineyards and 
grapevine stock production made it also one of the 
most important. Between 1869 and 1895, in addition 
to their regularly issued "Grape Vine Price Lists," the 
firm published four editions of their commonly called 
"Bushberg Catalogue," which horticultural historian 
U.P. Hedrick called "more popular and useful than any 
other book on American grapes." Historically, the 
pages of these four catalogues chronicle the grape and 
wine industry during a time of great change in both 
America and Europe . 


Almost 100 years later, acquiring copies of 
these Bushberg Catalogues roused my curiosity and 
prodded me to search for the location, identity and 
history of Bushberg. 


Isidor Bush, in partnership with his son 
Raphael, established the Bushberg Vineyard s and 
Grape Nurseries in 1865. Several years before, Bush 
had sent his 15 year-old son to live and apprentice 
with the noted grape culturist and nurseryman, 
George Husmann, in Hermann, Missouri. In the 1868 
Annual Report of the Missouri State Board of 
Agriculture, Bush described the founding ofBushberg : 


... in this State the County of 
Jefferson, with its high limestone 
bluffs overlooking the Mississippi 
River, and the ridge of hills next and 
parallel thereto, will soon occupy a 
foremost rank [in the grape growing 
regions of the United States]. When 
the U.S. Land Surveyors passed over 
its hilly, rough land, they classed 
them as "unfit for cultivation," and up 
to very recently its inhabitants 


thought them without value, except 
for their dense forest of oak and 
hickory, which they cut and sold as 
firewood. Such a piece of land I 
bought four years ago, now known as 
Bushberg, at about $30 per acre, a 
price then deemed excessive 
notwithstanding its proximity to 
St.Louis, its possessing a station of 
the Iron Mountain Railroad and an 
excellent steamboat landing, the 
Mississippi River bordering it on the 
east. But my friend, Mr. Husmann, 
had examined the land for me, and on 
his judgment my son and I safely 
relied, as to its superior adaptability 
for grape and fruit culture. 


Over the next few years the steep hillsides 
became terraced vineyards. In 1868, after extending 
their vineyards "cautiously and gradually," they had 
nine acres planted to hardy American varieties -
Concord, Norton's Virginia Seedling, Herbemont, 
Hartford, Catawba, Delaware, Cynthiana, and others -
numbering over 8,000 vines. Bush reported that they 
had also planted four acres in pears and three acres in 
small fruits. They set aside one acre for a "variety 
patch" to test new grape varietals, both American and 
European, and hoped "to make it one of the most 
complete experimental vineyards and be both useful 
and interesting to horticulturists." 
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···• Coll~tors.,. byDr , Ruth Smith 
··· ,/ . ~;ding :About PorCCby Bob Foster 


• News & Notes ... Duplicates & Wants 
-·• ..• Collect'g Old Wine Books ... by C.Coates 


• A·Basic Refer~ilce Library 
• Rivers/Wine, Books/Online ... Bo Simons 







-2-


Isidor Bush - a prominent businessman and 
citizen of St.Louis, an ardent and politically active 
supporter of the Union during the Civil War - was 
born in Prague in 1822. The only son of a wealthy 
Jewish cotton merchant, Bush had received a 
privileged education by private tutors and notable 
scholars of his day. At the age of 15, young Isidor was 
introduced to the printing and publishing business 
when his family moved to Vienna and established one 
of the world's largest publishing houses. He enjoyed 
the familiar company of scholars and poets, and edited 
works of the most eminent Jewish writers. During 
the Revolution of 1848, his liberal activities, including 
printing and distributing radical promotional materials, 
caused him to flee to America with his wife Theresa 
and their 4 year old son, Raphael. Upon their arrival 
in New York City in January 1849, he opened a small 
stationery and book shop, and soon thereafter began 
publishing the first U.S. Jewish weekly newspaper, 
the Israeli Herald. At the end of the year he moved 
permanently to St.Louis where he pursued several 
successful business ventures, including wholesale 
grocery and hardware, and real estate; he founded the 
People's Savings Bank, and served as Director and 
General Agent for the St.Louis & Iron Mountain 
Railroad. During the Civil War years he was elected 
a delegate to the State Constitutional Conventions of 
1861 and 1865, and proudly served, with his friend 
George Husmann, on the committee to frame 
Missouri's Emancipation Ordinance. 


In 1865 Isidor Bush decided to pursue a new 
career and "devote his energies to wines and vines." 
He acquired the tract of land 20 miles south of 
St.Louis on the bluffs of the Mississippi River that he 
named Bushberg and would transform into the world 
famous Bushberg Vineyards and Nursery. At this 
same time he became an active investor in the 
Bluffton Wine Company, a spirited co-operative 
vineyard and winery enterprise founded by George 
Husmann in Montgomery County, across the Missouri 
River from the state's wine capital, Hermann. And, 
within a few years Bush had established a large, 
flourishing wholesale wine cellar and champagne depot 
in St.Louis, called Isidor Bush & Co. 


Bushberg Vineyards & Nursery, under the 
proprietorship of Isidor Bush and Son, issued their 
first Catalogue in 1869: Illustrated Descriptive 
Catal.ogue of Grape Vines, Smal.l Fruit, and Seed 
Potatoes, Cultivated and For Sal.e at the Bushberg 
Vineyards & Orchards, Jefferson Co., Mo. With Brief 
Directions for Planting and Cultivating. Bush 
announced in the Foreword that their business had 
been highly satisfactory, and "desiring to return our 
thanks to our customers" and "to respond to a desire 
often expressed by our correspondents, ... a fine 
Illustrated Descriptive Catalogue is presented." In an 


effort to "produce something better than a mere price 
list," the firm "spared not time, labor and money in 
preparing it." Regarding its title, T.V. Munson, the 
prominent Texas pioneer in grape propagation and 
classification, later wrote Bush that "your modesty in 
simply calling it a 'Catalogue' does the great work 
an injustice. It is a most complete and valuable 
treatise on American grapes." 


This first Bushberg Catalogue, like the others 
that followed, contains two sections: the Grape Manual 
and the Descriptive Catalogue. The Manual has 18 
pages of illustrated, practical, instructive information 
for the grape grower - including articles on vine 
pruning by George Husmann, and on grape vine 
insects by C.V. Riley, the Missouri State Entomologist 
who would become a major figure in the world-wide 
battle against phylloxera (and be decorated by the 
French for his efforts). The Descriptive Catalogue of 
Grapes contains 27 pages and describes almost 100 
varieties. It seems likely that the rather large 10" x 7" 
format was chosen for the Catalogue to enhance the 
graphic illustrations. The many full-page woodcuts 
and engravings of leafed grape clusters are excellent, 
and beautifully printed by R.P. Studley & Co. of 
St.Louis. (In a business advertisement in the 1895 
fourth edition, Studley proudly stated that he had 
printed all of the Bushberg Catalogues.) The first 
edition was issued in wrappers, with the title 
eclectically printed within a busy, decorative grape­
vine border. A German translation, provided by 
Friedrich Muench (fellow Missouri grape culturist and 
author of School for American Grape Culture, 1865), 
was also available. Price: English or German edition, 
25 cents. 


Six years elapsed - "embracing the most 
disastrous and the most favorable seasons to grape 
culture" - before the second Bushberg Catalogue was 
issued in 1875. The new catalogue reflected several 
changes. Gustav Meissner had joined the firm in 1872 
and the company name was changed to Bush & Son & 
Meissner. The less-wordy title page (but still period­
dressed in a variety of typefaces) now read Illustrated 
Descriptive Catal.ogue of American Grape-Vines, With 
Brief Directions for Their Culture. The firm's 
reputation and business as grape growers and 
propagators had grown to such dimensions that they 
discarded all other fruit culture and now devoted all of 
their grounds and attention to grape culture 
exclusively. The major influence in this decision was 
"above all, one circumstance, the discovery of the 
Grape Root-louse, the Phylloxera, [that] has led to a 
new, radical study of the American grape-vines." 


The Catalogue was expanded to 80 pages and 
embellished with a chromo-lithographed frontispiece of 
the Elvira grape. The Manual includes a scholarly 
classification of grapes, "The True Grape-Vines of the 







U.S." by St.Louis botanist and physician, Dr. Geo. 
Engelmann, which Mssrs. Bush and Meissner 
"earnestly recommended" that all growers study to 
properly select the grape-vine best suited to their 
locale - "we must warn against the error of considering 
any variety fit for universal cultivation." A timely 
historical addition to the Manual is a 4-page detailed 
description and history of the invading Phylloxera 
uastatrix, "unknown when the first edition of this little 
work was written." The lively illustrations and text 
were once again taken from Riley's reports as State 
Entomologist. In this 2nd edition the Descriptive 
Catalogue has grown to almost 50 pages and describes 
over 200 grape varieties: these varietal portraits are 
advertised as "the most complete descriptions that so 
far have appeared." 


In 1873, Jules Planchon, the respected 
professor from Montpelier, spent two months in the 
eastern United States, with C.V. Riley as his guide, 
studying the "complex question" of "phylloxera and 
American vines." [His Les Vignes Amiricaines, leur 
Culture, leur Resistance au Phylloxera, 1875, records 
this visit. See also Chas. Sullivan's article "Two 
Frenchmen in America, W-T Newsletter, Vol.2 No.1, 
March 1992.] Planchon was undoubtedly responsible 
for the issue of a French edition of the Bushberg 
Catalogue in 1876: translated and published in France 
as Les Vignes Amiricaines. Catalogue lllustre et 
Descriptif Avec de Breves Indications sur leur 
Culture. 


The third edition of the Bushberg Catalogue 
kept Isidor Bush from attending the annual meeting 
of the Missouri State Horticultural Society. He sent 
a letter apologizing for being unable to attend or to 
prepare a requested paper: he was too busy editing 
and proof-reading the catalogue for publication. When 
the third Illustrated Descriptive Catalogue of 
American Grape Vines. A Grape Growers' Manual 
was published, Bush & Son & Meissner unabashedly -
and deservingly so - state in the Preface: "The 
Bushberg Catalogue has become a vade mecum of 
American grape-growers; it has also been translated 
into French and Italian, an honor probably never 
before bestowed on any nurseryman 's fruit catalogue ." 
With eight more years of experience and research at 
the nursery , they felt confident to issue a thoroughly 
revised edition. Engelmann updated his botanical 
classification of the American grape vine and re-wrote 
it for the Catalogue. An "exhaustive" article on 
grafting the vine, taken from the excellent French 
work of Aime Champin , is presented. The trouble­
some mildew and rot were further covered; a chapter 
on insects beneficial to the grape grower, plus an 
update on the phylloxera and other injurious insects , 
and, as requested , a few hints on wine making are 
included. Not to be outdone by the improved Manual, 
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the Descriptive Catalogue is "augmented far 
more ... and includes all varieties which have ever 
received the attention of viticulturists, and even the 
novelties ... " In all, the third edition has 153 pages, 
with more than 80 pages devoted to the description of 
over 300 grape varieties. Graced with several colored 
illustrations of grapes "drawn from nature for the 
Bushberg Catalogue," it is the most magnificent of the 
four editions. The edition soon sold out, and many 
orders for copies remained unfilled. Price still 25 
cents, but now available, a cloth library edition for $1. 


When the fourth and final edition of 
Bushberg's "mere Grape Catalogue" appeared in 1895, 
twenty-five years after its first publication, the firm 
made no apologies for its re-publication, but did 
explain why this new edition was so long in making its 
appearance: while "we Americans rejoiced in having 
saved the French vine by our Phylloxera-resisting 
varieties, ... our own were suffering ... from rot and 
mildew so destructive and discouraging that grape 
growing East of the Rockies was considered a failure. 
At the same time the finest European grapes were 
grown so successfully in California that the price of 
wine and table grapes was reduced below the cost of 
their production in this part of the United States. 
Now, however, with the discovery of a remedy for 
grape diseases, renewed confidence has been 
inspired ... and we yielded to the flattering demand for 
a new edition." The Illustrated Descriptive Catalogue 
of American Grape Vines. A Grape Growers' Manual 
is described as a largely new work "containing 
interesting, instructive and valuable information." The 
Manual now numbers 80 pages, with articles by 
Galloway of the U.S.D.A, C.V. Riley, and A Champin. 
The essay on grape classification is continued by T.V. 
Munson, following the death of Geo. Engelmann. The 
Descriptive Catalogue - over 115 pages and 350 grape 
varieties - is hailed as a "complete dictionary of all 
American varieties, old and new." 


The Bushberg Catalogues received praises and 
testimonials from leading horticulturists, grape­
growers and nurserymen "that could fill a book". 
Samuel Miller, Horticultural Editor of Colman's Rural 
World, thought it "the most valuable work of the kind 
yet published in the English language" and could very 
well replace Husmann's work on grapes and wine as 
the most recommended. Robert Manning, Secretary 
of the Ma-.sachusetts Horticultural Society, concluded 
that "it should be in every public library , and in the 
hands of every American grape grower." When 
printing these endorsements, Bush & Son & Meissner 
announced their deep regret over losing "a number of 
valuable testimonials destroyed by the great fire which 
laid our St.Louis office in ashes ." Perhaps many 
copies of the Catalogue were also destroyed in the fire, 
contributing to their great scarcity today. 







-4-


The death of Isidor Bush in 1898 signaled the 
end of Bushberg Vineyards and Nurseries ... and the 
Catalogue. 


Postscript: Through the guidance of a few old 
maps of Missouri, a couple of knowledgeable friends, 
and the gracious present-day owners of the Bushberg 
property, I did finally find Bushberg: I tramped over 
the steep hillsides where now only faint scars indicate 
the presence of the earlier vineyard terraces - the 
dense forest has reclaimed the land. But grape vines 
are still there, now growing with wild freedom, 20 to 
30 feet up into the trees. Carved into the bank of an 
overgrown gully, three walls of the large stone wine 
cellar can yet be seen - if you know where to look. 
Down below the bluffs, along the Mississippi River's 
edge, I walked the old railroad track that continues to 
be used today, and spied a lonely, rusty, retired 
riverboat mooring. In this cove the large nursery 
warehouses and shipping facilities once stood, along 
with the several other buildings that made up the 
Bushberg station. Only a few old photographs - and 
scarce copies of the Bushberg Catalogues - remain to 
remind us of this once thriving enterprise. 


THE BUSHBERG CATALOGUES: 
A CHECK-LIST 


Isidor Bush & Son. Illustrated Descriptive Catalogue 
of Grape Vines, Small Fruit, and Seed 
Potatoes, Cultivated and For Sale at the 
Bushberg Vineyards & Orchards, Jefferson 
Co., Mo. With Brief Directions for Planting 
and Cultivating. St.Louis: R.P. Studley Co. 
Printers, 1869. 58 pp, [4] Price List, [10] 
Advertisements. 10x7. Illustrated. Printed and 
decorated wraps. 


Isidor Bush & Son. 1st. ed. in German. Translated by 
Friedrich Muench of Missouri. 1869. · 


Isidor Bush & Son & Meissner. Illustrated Descriptive 
Catalogue of American Grape Vines, with 
Brief Directions for their Culture. 2nd.ed. 
St.Louis: R.P. Studley Co. Printers, 1875. 80 
pp. + Ads. 10x7. Illustrated. With a colored 
frontis. Printed and decorated wraps. 


Bush et Fils et Meissner. Les Vignes Americaines. 
Catalogue Illustre et Descriptif auec de Breves 
Indictions sur leur Culture. Ouvrage traduit 
de l'anglais par Louis Bazille, Revu et Annote 
par J.E. Planchon. 1st. French ed. 
Montpellier: C. Coulet, 1876. 130 pp. llx7t 
Printed and decorated wraps. 


Bush & Son & Meissner. Le Viti Am.ericane. Catalogo 
Illustrato e Descrittivo con Un Brreve Cenno 
Sopra la Lora Coltura. Opera tradotta 
dall'inglese da Farina e Comp. Castellanza : 
Presso Farina e Comp, 1881. 1st. Italian ed. 


117 pp. 10x7. Illustrated. 
Isidor Bush & Son & Meissner. Illustrated Descriptive 


Catalogue of American Grape Vines. A Grape 
Growers' Manual. 3rd.ed. St.Louis: R.P. 
Studley Co. Printers, 1883. 153 pp + Ads. 
10x7. With several chromo-lithographed 
plates of grapes; illustrated throughout. 
Dark-green cloth with blind-stamped borders 
and gilt-stamped decorative title piece to front 
cover; spine lettered in gilt. 


Bush et Fils et Meissner. Catalogue Illustre et 
Descriptif des Vignes Americaines. Ouvrage 
traduit de l'anglais par Louis Bazille, Revu et 
Annote par J.E. Planchon. 2nd French ed. 
from the 3rd English ed. Montpellier: C. 
Coulet, 1885. 233 pp. With 3 colored plates. 


Isidor Bush & Son & Meissner. Illustrated Descriptive 
Catalogue of American Grape Vines. A Grape 
Growers' Manual. 4th.ed. St.Louis: R.P. 
Studley Co. Printers, 1895. 208 pp. + Ads. 
10x7. Frontis of Campbell's Early grape 
cluster by Western Photo Engraving Co. 
Illustrated throughout; some photo 
reproductions. Bright-green cloth, with blind­
stamped borders and gilt-stamped decorative 
title piece to front cover; spine lettered in gilt. 







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


The response to your Editor's plea for prompt 
payment of 1995 dues was most gratifying ... especially 
since many Tendrils took the opportunity to send in 
multi-year extensions (the bookkeeper is ecstatic!). 
Must remind the "late-bloomers," though, to get with 
it and send in your dues! 


Compliments Dept! George Hambrecht 
(New York):" ... wonderful job with the Newsletter. I 
look forward each time it arrives to seeing what you 
have thought up! Thanks." John McGrew (Penn) 
"especially appreciated Chas. Sullivan's listing from 
the U.S.D.A Yearbooks [in the last issue]." Thanks 
again, Charles, for generously sharing your indexing 
efforts with the Tendrils. 


Dr. Peter Winding, a new Tendril and 
publisher of the Danish journal on wines and spirits, 
Vinbladet, enthusiastically sent in memberships for 
three of his wine writers: Lars Rosenberg, Andre 
Dewald, and Jan Soerensen. Welcome to all! 


Several new Directory/Dictionary guides that 
might be of interest for the reference shelf have 
recently been published and are available from the 
Antiquarian Booksellers Association of America (50 
Rockefeller Plaza, N.Y., N.Y. 10020): International 
Directory of Antiquarian Booksellers, 1994-95 edition, 
12mo., 669 pp. $35. The Directory lists members of 
the national associations of antiquarian booksellers in 
20 countries, gives business details, including 
specialties and catalogue information. Edgar Franco 
is the compiler of a Dicti.onary of Terms & 
Expressions Commonly Used in the Antiquarian 
Booktrade in French, English, German & Italian, 
8vo, 698 terms. $35. Also available is Bernard 
Rosenthal's Dictionary of Abbrevia.ti.ons Commonly 
Used by German and Italian Antiquarian Booksellers 
and Auctioneers, 8vo, 33 pp in wraps. $10. " ... a 
significant contribution" in deciphering the catalogues 
of German & Italian booksellers who "are very fond of 
using abbreviations in their catalogues, sometimes on 
a rather lavish scale. " 


Recommended! In the latest issue of the 
Missouri Historical Review (Vol.89, No.2, Jan 1995) is 
a fine article by Tendril Linda Walker Stevens 
(MO) on the early years of George Husmann (1827-
1902), pioneer grape culturist and winemaker, and 
author of several important treatises on the subject . 
"The Making of a Superior Immigrant: George 
Husmann, 1837-1854" is well-researched, with much 
new material, and a great read . A full-scale biography 
of Husmann is in the works. Copies of the Revi ew are 
availabl e from the State Historical Society of MO, 
1020 Lowry Street , Columbia, MO 65201 for $4 each. 
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A quick check with the Sonoma County Wine 
Library on the status of the publication of Gerald 
Asher's August talk: "hope to have it ready in the next 
few weeks." 


Some Recent Releases brought to our 
attention by Hugo Dunn-Meynell and the IW&FS: 


Vino e Olio in Toscana, 3rd edition, Casa 
Editrice il Fiore, 670 pp (no price given). Addresses, 
proprietors, specimen labels - "would be surprised if a 
single vigneron or oil producer is missed" in this door­
stop size encyclopedia. 


Still Life with Bottle by Ralph Steadman. 
Ebury, 160 pp, £19. " ... poet, inspired artist, historian, 
humorist. Knowledgeable vinophile he may not be, but 
love turns to passion when his pen and brush speak of 
single malt whisky . A wonderful, original book ... " 


Wines of South-West France by Paul Strong. 
Kylie Cathie, 355 pp. £19. "A work of massive 
reseru·ch, not a little scholarship, and a few surprises. 
A marvelous book for the traveler ... " 


Sothiby's World Wine Encyclopedia. New, 
revised ed. 480 pp. £18. The first revision since 1988, 
this paperback edition is scholarly and readable. 


Bollinger by Cyril Ray and Serena Sutcliffe. A 
new edition. Heinemann, 221 pp. £20. Sutcliffe 
"brings her skills to revision and updating of the 1988 
edition." 


DUPLICATES! Linda Stevens writes that 
she has an extra copy of the 1860 Patent Office Report 
("I did not get it for under $10; but I didn't pay $200 
either!") Corners bumped, spine ends "gnawed" a bit, 
contents clean & tight. Will trade for 1854, '56, '57, 
'58 or '61 reports, or the 1866 USDA Report, or sell 
for $60. 


Gail Unzelman dups: 1) Wine & the Artist. 104 
Prints/Drawings from the Christian Bros . Collection, 
1979. Stiff wraps, 100 plates. 2) 116 Uncommon 
Books on Food & Drink by Marcus Crahan , 1975 . A 
splendid reference book. 3) The Ratskeller in Bremen 
by H. Entholt, 1930. 1st.English ed. B/W photo 
illustrations. 4) Calif's Pioneer Wine Families by 
Julius Jacobs, 1975. In: Cal.if Historical. Society 
Quarterly, Vol.LIV, No.2. pp .139-174. illus . 5) Le 
Nobiliaire des Eaux-de-Vie et Liqueurs de France by 
Maw·ice des Ombiaux, 1927. # 130 of 500 copies. Calf 
and marbled boards. 6) Wine in American Life [Wine 
Institute], 1970. A wine symposium, with papers by 
Philip Wagner , Salvatore Lucia, Angelo Pellegrini, and 
others. 59 pp. Quart o. 


Where are those lists of duplicates that 
members have "somewhere"? We want to see them! 
Deadline for the next Newsletter is June 30 ... send in 
your "Wants" and "Duplicates"!! 
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[The following article appeared in our first Newsletter 
(March 1991). Thinking it might be useful to our 
more recent members, we off er it again. Please also 
see Vol.3 No.4 and Vol.4 No.l for two excellent, 
extended articles on wine book bibliography.] 


REFERENCE LIBRARY 


f we were to list by order of import­
ance the "basic tools" needed to 
assemble a fine library of wine books, 
the first item on the list should be a 
good reference library, beginning with 
bibliographies. Fortunately, there are 


a number of very useful bibliographies available to the 
wine book collector. (Sadly, some of them are becom­
ing quite scarce, and therefore costly, but their value 
to the beginning and veteran collector alike is worth 
the expensive chase). All of the following books are 
highly recommended. 


Simon, Andre L. Bibliotheca Vinaria. Originally 
published in 1913 in a limited edition of 180 copies, 
this edition is now rare. It was reprinted in an edition 
of 600 copies by Holland Press in 1979 using Simon's 
personal copy with his hand-written additions on the 
inter-leaved pages. Almost all the important works on 
wine, in most languages and from the earliest times, 
are listed. 


------. Bibliotheca Gastronomica. First printed in 1953 
(750 copies) and reprinted by Holland Press in 1978 
(750 copies). Many wine items are included. 


------. Bibliotheca Bacchica. Published in two volumes 
in 1927 and 1932, Simon's Bacchica covers wine­
related books up to the year 1600. Only 275 copies 
were printed and it is a rare delight when you see the 
two-volume set for sale. The 1972 Holland Press 
reprint combines the two volumes into one. 
Illustrated with many wood-cuts and title-pages from 
these early books . 


Vicaire, Georges. Bibliographie Gastronomique. 
First published in 1890, there have been reprints in 
1954 and 1978. Vicaire covers works on food and 
drink from the beginning of printing to the year 1890. 
In French. 


Gabler, James. Wine into Words. A History & 
Bibliography of Wine Books in the English Language, 
1985. With 403 pages, this book is the premier 
reference for English language wine material. 
Includes a Short-Title Index and a Chronological 
Index. 


U nzelman, Gail. Wine & Gastronomy. Based on the 
three Andre Simon Bibliothecas, this guide combines 
them into one manageable volume, with indexes by 
author, title, and date. Contains a Check List of the 
works of Andre Simon. Published in 1990 in an 
edition of 390 numbered copies. 


Noting, AW. Beverage Li.terature. A Bibliography. 
Published in 1971, this work has over 1200 titles 
relating to wine. 


Schoene, Renate. Bibliographie zur Geschichte des 
Weines. Published in 1976, with three supplements 
(1978, 1982, 1984). In 1988 a 2nd edition was issued 
combining all four volumes into one, listing 14,713 
entries. In German. 


Instituto do Vinho do Porto. Esboco de Uma Biblio­
grafia. Three volumes issued (alas, in fragile wraps) 
in 1945, 1947, 1952. The standard reference for books 
on the Oporto wine trade, but difficult to find. 


Westbury, Lord. Handlist of Italian Cookery Books, 
1963. Contains many Italian wine-related books, from 
the dawn of printing to the year 1860. Also useful for 
Italian works on wine is Giacomo Sormanni's Catalogo 
Ragionato delle opere di Viticoltura ed Enologia. 
Published in 1883, it is readily available in the 1983 
reprint edition. 


Further valuable reference tools are the 
catalogues issued by auction houses for the sales of 
major wine book collections. Sotheby's catalogues for 
the L. Lambert library (1966), Andre Simon library 
(1981), Marcus Crahan collection (1984 & 1986), Lord 
Westbury (1965), and Schraemli (1972), and the 1937 
Maggs catalogue, Food & Drink through the Ages, 
have substantial wine material. Gerard Oberle's 
sumptuous catalogue Les Fastes de Bacchus et de 
Camus (1990, in French) lists and illustrates many 
early and important wine books. Specialist book­
sellers' catalogues prove helpful time after time, and 
make a valuable addition to any reference library. 


--THE WAYWARD TENDRILS is a not-for-profit 
orga11izatum fou11ded in 1990 for Wi11e Book Co/lecto~. 
Yearly Memb=hip I Subsc1iptio11 to the WAYWARD 
TENDRILS News/eJter is $15 USA and Canada; $20 
Ov=eas. Pennissio11 to repri11t is requested. Please address 
all correspondence to THE WAYWARD TENDRILS, Box 
9023, Santa Rosa, CA 95405 USA. Editor. Gail 
U1i:zelma11. Assistant Editor: Bo Simons.-







[In our October Newsletter we announced a research 
project being conducted by Dr. Ruth Ann Smith 
(Assoc. Professor, Dept of Marketing, Virginia Tech 
University) on the characteristics and behaviors of 
book collectors. In the introduction to her report, Dr. 
Smith acknowledges that "I am not a book collector, 
nor a collector of any description. I was, however, 
raised by a father who has carried on a life-long love 
affair with boats and who has accumulated quite a 
fleet of antique and classic wooden power boats. As I 
observed the great pleasure he derives from learning 
about, searching for, purchasing, restoring, and using 
his cqllection, it began to dawn on me that collecting 
is an interesting phenomenon worthy of the attention 
of a consumer behavior scholar." Dr. Smith has kindly 
sent us the following summary of her investigations 
into "the dynamics of book collecting."] 


PSYCHOLOGICAL PROFILE OF 
BOOK COLLECTORS: 


A RESEARCH SUMMARY 
by Dr. Ruth Ann Smith 


his research was motivated by a wish 
to understand collecting in general, 
and book collecting in particular, as a 
unique form of consumer behavior. 
While most people own and use books 
to some extent, few people feel about 


. · books the way that collectors do. Nor 
do most consumers of books invest the time, effort , 
and money that collectors do in activities related to 
books . Although much has been written about 
collecting, and specifically about book collecting, I 
found that most accounts of the consumption aspects 
of this activity were neither intuitive nor satisfying. 


The general theme that seemed to emerge 
from the literature was that collecting is a compulsive , 
or even addictive, form of consumption whose primary 
antecedent is materialism and which has only negative 
consequences for individual participants and for 
society as a whole. I was at a loss as to how to 
reconcile this viewpoint with th e enormous popularity 
of collecting and with the obvious pleasure it brings to 
its participants. And, it seemed absurd to me to 
question the social value of collecting. The disparity 
between what I read and what I observed about 
collecting led me to undertake a series of three studies 
to attempt a clearer understanding of this 
consumption phenomenon . 


In the first investigation , which I conducted 
last winter, I completed a series of lengthy interviews 
with collectors of various objects , including some book 
collectors . Based on thes e conversations , I develope d 
some theoretical propositions about the antecedents 
and consequences of collecting that were tested in two 
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other studies. Interestingly, the interviews produced 
no evidence of the materialism and compulsiveness 
that have been attributed to collectors by other 
researchers. Rather, these conversations suggested 
that an important antecedent of collecting is what 
John Dewey refers to as an aesthetic experience (Art 
as Experience, NY: Minton, Balch & Co., 1934). 


Dewey's use of this term is not meant to refer 
to the object or event experienced, but rather to the 
nature of the experience itself. An aesthetic 
experience involves a unique person-object interaction 
that goes beyond merely identifying an object and 
recognizing its function. An aesthetic experience 
involves perceiving the object as much more than just 
a utilitarian entity--one perceives the richness of its 
symbolic and perhaps historical meaning and views it 
as having intrinsic value apart from any intended 
function. An aesthetic experience takes your breath 
away. And you emerge from it fundamentally 
changed. 


I expect that those of you who are book 
collectors will recognize elements of this kind of 
experience in your own relationship with books. 
Others who do not collect books undoubtedly have had 
such experiences involving other objects or events. It 
is this experience, I hypothesized, that differentiates 
collectors from others who consume an object in the 
"normal" way. While the interviews suggested some 
other factors that may also be antecedents of 
collecting, I chose to limit my focus to aesthetic 
experience at this stage in my research. 


The interviews also led me to speculate about 
the consequences of collecting. There was substantial 
evidence suggesting that collecting performs an 
important role in collectors' personal development. 
Psychologists argue that people develop along two 
lines--differentiation and integration. Differentiation 
refers to the need we all have to establish ourselves as 
unique individuals while integration refers to our need 
to be involved in meaningful relationships with others. 
People engage in a variety of activities that serve one 
or both of these needs, and I hypothesized that 
collecting is such an activity. Thus, in contrast to the 
destructive outcomes attributed to collecting by other 
researchers, the interviews led me to believe that it 
has the potential to contribute in an important way to 
the well-being of its participants. 


The first step in investigating the hypotheses 
that aesthetic experience is an antecedent of collecting 
and that personal development is a consequence was 
to develop a means to quantify levels of these highly 
abstract constructs . This was the purpose of th e 
study that I conducted in the summer of 1994 and in 
which many of you participated . You will recall 
completing a lengthy questionnaire consisting of a 
large number of statements about books to which you 
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indicated your level of agreement or disagreement. 
You probably also remember feeling as though you 
were answering the same question over and over 
again! The redundancy was necessary to achieve the 
objective of developing reliable and valid measures of 
aesthetic experience and personal development which 
was the outcome of this study. The new, and much 
shorter, measures were used to test the hypotheses in 
the third study which I completed last fall. 


Those of you who participated in this study 
also received a questionnaire that included a group of 
statements about books to which you were asked to 
indicate your level of agreement. In addition, 
however, you were asked some questions that had no 
obvious relationship to books or to collecting. These 
questions were developed by other researchers to 
assess materialism and compulsiveness and have been 
shown to be reliable and valid measures. I included 
them in order to evaluate the argument advanced by 
others that collectors are materialistic and compulsive . 


Three groups of people participated in this 
study. One group consisted of book collectors who 
were contacted by a bookseller. The second group 
was composed of a randomly selected sample of 
nonacademic staff at the university where I am 
employed. Individuals in this group are not book 
collectors nor are they employed in occupations in 
which books play an important role. The third group 
consisted of a randomly selected sample of professors 
at this university. These people do not consider 
themselves to be book collectors even though they 
generally own large libraries and are engaged in a 
profession in which books are an indispensable 
element. Thus, each of the groups has a unique 
relationship with books and a comparison of their 
responses to the questionnaire provided a basis to 
evaluate the hypotheses. 


The result s were quite compelling. As 
expected, book collectors enjoyed aesthetic 
experiences with books to a significantly greater 
degree than did either group of noncollectors. 
Further , compared to the other two groups, book 
collectors reported that their books and their 
collecting activities were significantly more important 
in developing relationships with others and in 
distinguishing themselves as unique individuals. And, 
it probably will not surprise you to learn that there 
were no significant differences in the levels of 
materialism or compulsiveness across the three 
groups. 


The se findings are very consistent with my 
contention that aesthetic experience is an antecedent 
of collecting and personal development is its 
consequence. Surely there are many causes and 
effects of collecting that I have not investigated in this 
research and I do not mean to oversimplify a complex 


phenomenon . I have, however, established the 
empirical basis for the skeleton of a theory about 
collecting as consumption that I hope to flesh out in 
future investigations. My findings provide no evidence 
that materialism and compulsiveness play any 
necessary role in collecting. Naturally, it is possible 
that some collectors do exhibit these qualities in 
extreme levels and there are, of course, documented 
cases of collectors engaging in activities that would 
seem to offer little social benefit. On the basis of my 
research, however, I feel justified in concluding that 
such instances are exceptions that cannot be 
generalized. ~ 


"NO DEFENSE .•. NO APOLOGY ... " 
A celebrated book collector reveals his 


collecting philosophy: "In the adoption of book 
collecting as an avocation, I have no defense to make 
and no apology to offer . On the contrary, I 
recommend this intensely interesting and absorbing 
pursuit to all who harbour the slightest inkling that it 
might prove pleasurable." J.K. Lilly, Jr. 


RARITY EXPLAINED!! 
From the January 1884 Rural Californian: "A 


little pamphlet entitled "California Grapes and Wine" 
by Arpad Haraszthy, and "Champagne and Its Manu­
facture" by David W.C. Nesfield, was distributed 
broadcast on the streets of Los Angeles one day last 
month. The publishers might buy back their edition 
at small outlay, we think, from a gang of little boys 
who followed the distributor, and gathered up most of 
the books. The names of the authors of this work, 
especially the first , ought to entitle it to a more 
careful distribution. " Maynard Amerine lists thts 
Bosqui printed 30 page pamphlet in his 1969 essay, 
"An Introduction to the Pre- Repeal History of Grapes 
and Wines in California" (Agri History, Vol.43, No.2), 
and Gabler 's bibliography includes it, but - does 
anyone have a copy? Would love to see it ... 


"SIX BEST •. ." 
Remember the 1919 book by Holworthy Hall 


and Hugh Kahler called The Six Best Cellars? It has 
been suggested that the WAYWARD TENDRILS 
borrow from this title and have a "Six Best Books in 
My Collection" Newsletter column . (The Canadian 
Corkscrew Collectors Club members actively share 
their "6 Best " with fellow members ... ) A list of your 
"Six Best, " with perhaps a sentence or two explaining 
their privileged status - "value" is definitely not the 
sole criteria here! - is all we need to get started ... 







[ Clive Coates writes and publishes the highly praised 
monthly guide to fine wines, The Vine. With his kind 
permission, we present the following excerpted article 
from his May 1991 issue.] 


COLLECTING OLD WINE BOOKS: 
WHAT, HOW and WHERE 


by Clive Coates, MW 


have been collecting books on wine for 
nearly 30 years. While I have never 
had a great deal of money to spend on 
this hobby I have over this time 
assembled quite a respectable 


_ collection, particularly in the areas 
which interest me most - French wines, especially 
Bordeaux, and port. Having most of the old Cocks 
and Ferets and other similar volumes saves me 
journeying to the British Museum or the Institute of 
Masters of Wine library every time I am researching 
a chateau profile. These books, and all my old tasting 
notes, some of which go back 30 years or more, are 
my archive. 


But it is not merely because they are useful to 
me that I collect old wine books. Many are works of 
art in their own right, stuffed with stylish or amusing 
line drawings - these I use to decorate "The Vine," as 
readers will have noticed. Others are elegantly 
written. All provide an insight into the history and 
changing fashions of the wines of the past and into the 
social life and mores of our ancestors who drank them. 
An appreciation of this is essential in the 
understanding of the present. It is even of use when 
we come to project the world of wine into the future. 


Today, sadly for us impoverished collectors, 
old wine books are big business. The classics now 
fetch top price s. An original Henderson will cost you 
£495, and 1874 Cocks and Feret £425, Bertall 's La 
Vigne even more , the lavishly illustrated Vizetelly 
champagne book a little less. Some of these are now 
available in facsimile edition, which is fine for those 
who want access to the facts or wish to reproduce the 
illustrations. But we collectors want the real thing. 
It means that when the few volumes which have been 
lying at the head of our wants list for a number of 
years do finally, surface, we have to think twice about 
whether we can afford it. But somehow the 
satisfaction of filling a gap is then greater . I doubt 
that a millionaire, who could sign a cheque for 
anything without a second's hesitation would get the 
same kick out of it as those of us who have to watch 
the pennies. 


Victorian Classics - and Earlier 
The first books about wine : different wines, 


that is, as opposed to grape growing and wine-making, 
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date from the last quarter of the eighteenth century. 
Sir Edward Barry was a physician and a member of 
the Royal Society. His Observations, Historical, 
Critical and Medical on the Wines of the Ancients, 
and the Analogy between them and Modern Wines, 
appeared in 1775. The chapters on modern wines are 
hardly more than an appendix to what is largely a 
volume devoted to translations of passages written, by 
mainly, Latin and Gallo-Roman writers in the classical 
period. Robert Shannon, another doctor, followed 30 
years later with a Practical Treatise on Brewing, 
Distilling and Rectification ... with an Appendix on the 
Culture and Preparation of Foreign Wines. This book 
I don't have myself, more's the pity. It is a vast tome, 
three-quarters of which covers beer and other ales, 
spirits and "home-made" wines. But the section on the 
culture of European wines is the first extensive 
treatise in the literature. Shannon is a particular fan 
of Burgundy: "If I had the office of providing the 
king's wine, I would go to Burgundy to choose it." 
Chambertin is "the most valuable"; Montrachet the 
most "curious and delicious." 


Similarly to Barry, Alexander Henderson, a 
Scot and yet another doctor of medicine, entitles his 
book A History of Ancient and Modern Wines (1824). 
The coverage of modem wines is altogether more 
extensive, however, and in preparation he visited the 
principal wine-growing districts of France, Germany 
and Italy. He could also draw on what I consider the 
first masterpiece on wine to be published, Andre 
Jullien's Topographie de Tous Les Vignobles Connus, 
which first appeared in 1816. Jullien was a Parisian 
wine wholesaler, and his knowledge of French wines 
is encyclopaedic. The entire panoply of the world's 
wines is categorised into different classes of quality. 
Individual properties and growers, even down to 
relatively unimportant levels, are extensively listed. 
This became the source work for the rest of the 
century . Even the occasional errors persist . 


These are the four original classics, and it is 
interesting to note that three were published in 
Britain and all three of these authors were medical 
men . If there is a forerunner to J ullien in France I do 
not know of it. 


The successor to Alexander Henderson was 
Cyrus Redding. Redding was not a doctor but a 
journalist, and spent five years in Paris between 1814 
and 1819 during which he travelled extensively in 
France and Italy. His History and Description of 
Modern Wines is the English equivalent of Jullien and 
was first published in 1833. Redding is precisely 
factual (the Bordeaux vineyard is 137,002 hectares in 
extent, producing 2,805,476 hectolitres, at 18. 72 2/3 
hectolitres per hectare, valued at 49,177,454 francs). 
He writes about the commerce in wine and its 
taxation (twice as much wine is drunk per head in 
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. Bordeaux as in Paris as a result of the excessive 
duties in the capital); and he is not above putting the 
boot into what he considers inaccurate glosses in 
Henderson. 


But the heart is engaged as well as the brain. 
"France," Redding says, "is the vineyard of the 
earth ... the foremost in the art of making the juice 
which so gladdens the heart ... (the wines) cheer and 
exhilarate, while they fascinate the palate of all but 
the coarse and vulgar with their delicate and delicious 
flavour. Their variety is great, and they stand on 
their own intrinsic merits." 


By the time the works of the next generation 
of wine writers hit the bookshelves, the fans of the 
''.juice which so gladdens the heart" were on the 
defensive. That insidious by-product of Victorian 
morality, the temperance movement, was in the 
ascendent. For the next 50 years most of the major 
works in the literature felt that they had to justify the 
health-giving properties of moderate wine-drinking 
rather than extol the sensual delights of the "delicate 
and delicious flavours." Hedonism was out. The 
certainty of the second rate was in. Charles Tovey, 
Wine and Wine Countries, 1862, and Thomas George 
Shaw, Wine, the Vine and the Cellar, 1863, were both 
wine merchants. Both rage against adulteration, 
suggesting that only a fraction of what is sold as 
Bordeaux, Burgundy, etc was genuine. These are 
refreshingly honest, direct books, not without wit and 
humility. Shaw has the honesty to admit that, "I often 
form a very erroneous opinion, and like a wine one 
day and dislike it the next." He has been convinced 
for 40 years that there is "an enormous amount of 
humbug'' in wine-tasting and wine-talk. Tovey also 
wrote a very good book on Champagne (1870, 
Champagne: Its History, Manufacture, Properties]. 


The last great English writer of the 
nineteenth century was Henry Vizetelly. Vizetelly 
was first a journalist and later a publisher - he was 
eventually to be bankrupted and imprisoned for 
publishing the works of Zola in English - and originally 
visited the French vineyards in 1869 when he was 
commissioned to write a series of articles for the Pall 
Mall Gazette . He stayed on in Paris after the Franco­
Prussian War, continued to travel widely, and wrote 
a series of profusely illustrated monographs: Facts 
about Champagne, Facts about Sherry, and Facts 
about Port and Madeira, all published in the late 
1870s . His original volume, in 1875, was The Wines of 
the World; his two sons, Ernest Alfred and Arthur, 
published The Wines of France in 1908. Vizetelly was 
a true journalist. There was nothing he liked better 
than button-holing proprietors and ferreting out the 
facts. His books are astonishingly well researched . 
Refreshingly, he neither hypothesises nor relies on 
other people 's opinions. He finds out for himself: 


Victorian scientific curiosity at its best . 
All the above are books which can be read and 


enjoyed as literature. At the same time, particularly 
in the Bordeaux region of France, a parallel sequence 
of oeuvres attempted to list and categorise all top 
vineyards and producers. These bear the same 
relation to the above as does a red Michelin Guide to 
a more general travel book. The information is 
valuable and fascinating, but the personality of the 
writer and his love for wine is missing . 


Works on Bordeaux 
The works on Bordeaux begin with Wilhelm 


Franck and his Traite sur -Les Yins du Medoc (later 
extended to cover the Autres Yins Rouges et Blancs 
du Departement de la Gironde), which first appeared 
in 1824 and was updated periodically until 1871. 
Franck was a wine merchant of German origin who 
lived in Bordeaux. When he comes to giving his own 
classification of the wines he cautiously opens: "We 
now arrive at the most sensitive part of our work." 


Pagiuerre, a courtier or broker in Bordeaux, 
published only one edition of his Classification et 
Description des Yins de Bordeaux in 1828. His 
classification is taken, without acknowledgement, from 
Franck's 1824 edition; but Pagiuerre does cover the 
wines of Sauternes and the Libournais, not detailed by 
Franck until . later editions. 


The origins of what we now refer to as Cocks 
and Feret, the "bible of Bordeaux," lie in a small 
volume published in English by Charles Cocks, a 
schoolmaster, in 1846. Bordeaux, its Wines and the 
Claret Country devotes only some 40 per cent of its 
text to the wines, and that only in a circumspect way. 
The first edition of Bordeaux et ses Yins, Classes par 
Ordre de Merite appeared in 1850. Editorship would 
eventually be taken on by Edouard Feret. It has been 
updated roughly every 10 years since, and the current 
edition encompasses some 1,800 pages . While the 
ordre de merite remained the responsibility of Feret 
and his successors, the text written about the estates 
themselves was supplied by the proprietors, and, one 
assumes as not all the chateaux are either illustrated 
or commented on, they paid for the inclusion. Similar 
Cocks and Feret type volumes later appeared on 
Burgundy and other regions, but not with the same 
regularity; nor are they as illuminating, as the ordre 
du merite element is lacking. A more satisfactory 19th 
century guide to Burgundy is Dr. Lavalle's Yins de la 
Cote d 'Or, which appeared in 1855. 


The latter half of the nineteenth century was 
the heyday of the illustrated, what we would today call 
coffee-table book, on wine. Bertall's La Vigne, 
subtitled Voyage Autour des Yins de France, appeared 
in 1878. Splendidly illustrated with voluminous and 
amusing etchings, and with a text which at times is 
endearingly ribald, and always pleasantly discursive, 







this is a delightful work, both to read and to look at. 
It is one of the prizes of my collection. Other visually 
magnificent volumes include the various Les Richesses 
Gastronomiques de la France, pseudonymously 
written by Charles Lorbac (his real name was Cabrol) 
and published in 1867. Alfred Danflou's Les Grands 
Crus Bordelais appeared in the same year, but is less 
attractive as the illustrations are photographs rather 
than line drawings. [Ed Note: Yet, this book is 
probably one of the earliest to use photographs to 
illustrate the chateaux.] 


The Twentieth Century 
The two strands of wine writing in the 


modern era consist firstly of the Andre Simon school, 
a down-to-earth desire to communicate, to educate 
and to encourage knowledge, enjoyment and a wider 
consumption of wine - this is the dominant approach 
which governs today's authors - and the more donnish, 
elitist, often insufferably self-satisfied writing of such 
as Herbert Warner Allen, Charles Walter Berry and 
Maurice Healy: what Cyril Ray has referred to as the 
Gothic school of wine writing. Who today would dare 
to pen the following about Chambertin: "One hears 
the clang of armour in its depths; Mozart closes his 
clavacin when it is poured ... but Bach moves towards 
the organ" (Maurice Healy). Sometimes this approach 
can be magnificently evocative, however. This is 
Warner Allen on Latour 1878: "Its colour was brilliant 
and deep, its bouquet fresh and exquisite, and over its 
palate its majestic yet delicate splendour stole as 
mysteriously as the sWISet colours die the clouds. It 
left behind a fragrant memory, a gentle exhilaration 
and a philosophic certainty that all was right with the 
world." 


The doyen of this school was a crusty old 
professor of English called George Saintsbury. His 
Notes on a Cellar Book was published when he was 
75, retired , and his wine-drinking confined - whether 
on the advice of his doctor he does not say - to white 
wine and champagne. Saintsbury emerges from this 
book, effectively a diary of his drinking experiences, as 
a misogynist, right-wing, intellectual snob, yet it is 
endearing for all that. Saintsbury never liked 
Chambertin: it was Napoleon's favourite wine. And 
he loathed Napoleon. 


For all their idiosyncrasies there is much to 
enjoy and even to instruct in the reminiscences and 
observations of this school of wine-writing. After all, 
there is nothing much to be gained from an out-of­
date, purely factual account of a region and its wines, 
nor from accounts of old bottles which are not written 
with flair and wit. And books like these can still be 
picked up with relative ease and little expense. 


[For a free sample issue of The Vine, write Clive 
Coates at No.8 The Mall, Ealing, London W5 2PJ.] 


BOOKS& 
BOTI'LES 
by 
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Fred McMillin 


CLOUDY BAY IS A-OK 


From the Books: 
When missionary Samuel Marsden brought his 


faith and vines to Kerikeri, New Zealand, in 1814, he 
faced a formidable flock. It consisted chiefly of 
400,000 large, fierce Maoris, augmented by a handful 
of unwelcome settlers, convicts who had escaped from 
prisons in Australia, 1200 miles to the northwest. 
Nevertheless, only five years later the missionary 
reported that "Our vines at Kerikeri are many." As 
for the Maoris, we have a first-hand report from a 
vessel that dropped anchor at Kerikeri a decade later. 
One of the passengers noted that, under the care of 
the Maoris attached to the local mission, the grapes 
were flourishing. The vessel was the H.M.S. Beagle 
and the observer was none other than Charles 
Darwin. 


Thus did a newcomer bring winemaking to 
New Zealand ... and newcomers are still improving it. 
Only ten years ago David Hohnen brought his 
Californian and Australian experience to the country. 
He subsequently produced what may be the land's 
most exciting new wine: the Cloudy Bay Sauvignon 
blanc. The Slow Food Guide to Wine reports "it is so 
popular that it is often sold out before having finished 
fermentation ." (For sales locations in the USA phone 
212-888-7575.) 


References: Wine in New Zealand by Frank 
Thorpy. Aukland: Collins Bros ., 1971. Wine Atlas of 
Australia and New Zealand by James Halliday. San 
Francisco: The Wine Appreciation Guild, 1991. 


About the Bottles: Here's a list of 
California wineries (ranked by my Consumers' Tasting 
Panel) that make a fine Sauvignon blanc - alias Fume 
blanc - in case you would like to compare one of them 
with the Cloudy Bay. 


6th - Grgich Cellars 
5th - Guenoc 
4th - Raymond 
3rd - Matanzas Creek 
2nd - St. Clement 
1st - Robt. Mondavi (try the Reserve). 


~ 
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RIVERS and WINE, BOOKS and ONLINE 
by Bo Simons 


I do not know much about gods but I think that the river 
Is a strong brown god-sullen, untamed and intractable ... 
T.S. Eliot, from The Dry Sal.vages, The Four Quartets 


laJ:~~~i®).~ drove alongside flooded vineyards near 
the Wohler Bridge on the Russian 
River listening to the radio. The 
surrounding vineyards were covered 
up to the tips of their trellis stakes in 


, muddy roiling truculent water; the 
-==---~=~:'.1~" newly burst buds were floating away, 
eddying downstream. The voice on the car radio 
belonged to Clifford Stoll, author of Silicon Snakeoil 
and a guest on a radio talk show. He related 
cautionary tales of libraries being forsaken for 
computers. I had in the car some lovely old wine 
books I had recently purchased for the Sonoma 
County Wine Library. I also had with me the first 
draft of an article, titled "Chateau Cyberspace: 
Resources on Wine and Grapes on the Internet." The 
images of flood ravaged vineyards, the voice on the 
radio denouncing the burnished promises of 
cyberspace, the reassuring leather bound books, and 
my own involvement in the Internet combined to set 
me off on a meditation from which I have yet to 
emerge. 


I remembered that in Florence in the 1966 
flood, the Arno River spilled its banks and filled the 
Biblioteca N azional~, where thousands of codices and 
incunabulae lay sleeping. The flood of information 
spewing from computers and the Internet seemed to 
be a similar sort of menace to well maintained books. 
Was the viscous virtual river of bits and data, this 
ultimate leveler, going to sweep up all the books in its 
gleaming embrace? 


People disagreeing everywhere you look, 
Makes you wanna stop and read a book. 
Why only yesterday I saw somebody on the 
street 
Who was really shook. 
But this ol' river keeps on rollin' though, 
No matter what gets in the way and which 
way the wind does blow, 
And as long as it does, I'll just sit here and 
watch the river flow. 


Bob Dylan, "Watching the River Flow'' 


I have some deep conflicts, serious doubts 
about computers and the future of books. I do not 
feel threatened, however, either as a librarian, or as 
a lover of books, by much of the computer-babble that 


spews from cyber-hype merchants. The book is too 
good a piece of technology: paper impressed with ink, 
folded · and cut, sewn or pasted together, stored 
between boards covered with cloth or leather or 
between paper. The book is compact, portable, 
accessible. You can get to any page of a book at any 
time you have it in your hand. You do not need to 
boot it up, plug it in, download it, change it from DOS 
to Windows to Macintosh. You do not need a 
password; you do not need keyboard or mouse skills. 
No computer nor any computer-aided device comes 
close to the glory and utility of the book. 


Yet the computer has greatly aided the world 
of books and the world of libraries. Books of today 
could not be produced without computers. Books of 
tomorrow may be produced from computers directly to 
consumer demand. And libraries of the future may, in 
fact, be far more digital than I would like to admit. 
There is a wonderful advantage in having a well 
constructed bibliographic database that describes a 
collection. The publicly accessible online bibliographic 
database has largely replaced the card catalog. The 
computer catalog can be better than a card catalog in 
several ways. It allows you to combine terms and 
search on different access points to retrieve partially 
remembered titles. A computer catalog also has the 
enormous practical advantage in that it usually tells 
you whether the book is on the shelf. There remains 
a sad practical fact: for monetary reasons a computer 
catalog is rarely as good in its bibliographic craft as a 
card catalog . I don't think it has to be that way, but 
it is. Now the Internet ofiers, along with access to the 
online catalogs of the world's libraries, a bulging flood 
of information, a flood which threatens us all. 


Free fall flow river flow, 
on and on it goes 
... yes the river knows. 


Jim Morrison, "Yes, The River Knows" 


One of the books in my car as I drove by the 
drowned vineyards was The Whole Art and Trade of 
Husbandry by Conrad Heresbach. This is a translation 
of his Rei Rusticae Libri Quatuor, written in Latin 
and first printed in Cologne in 1570. It was translated 
into English by Barnaby Googe, a celebrated poet and 
translator of 16th century works, and published in 
England under the title Faure Bookes of Husbandry 







in 1578: one of the earliest works in the English 
language on viticulture and wine-making. The edition 
I had in the car with me was printed in London in 
1614. Under the grey black towers of cumulus, 
backlit by dramatic shafts of sun reflected in the 
water between the vine rows, I pulled over to the 
road's edge and stopped; I took the small blind tooled 
full-calf book out of its box and looked at it. The 
pages are somewhat browned at the edges and there 
is no margin to speak of surrounding the glutted text 
block of strident sturdy English Black Letter. Like 
many books of this time, the format is that of a 
dialogue. A number of voices discuss many aspects of 
agriculture. Heresbach, "Councellour to the High and 
Mightie Prince, the Duke of Cleve," seems to have 
consulted many classical sources, par for the course 
for books at this time. He also seems to have 
consulted contemporary sources and observed 
methods of farming aronnd Germany - this was 
unusual for the time. As I mentioned, the book deals 
with all aspects of agriculture, but Heresbach begins 
the part concerning vine growing with a discussion of 
the controversy regarding the Classical or Biblical 
origin of grape cultivation. Was it Bacchus or Noah 
who invented the cultivation of the vine? "We that 
are taught by God's holy ward, to know that it was 
first found out by the Patriarke Noah immediately 
after the drowning of the world ... The Heathen both 
most fairly and very fondly give the invention of the 
same unto the God Bacchus. But Noah lived many 
yeares before either Bacchus, Saturnus or U ranius 
were borne ... " There is a circularity here, I mused. 
Vines drowning. The good Noah, inventing viticulture 
after saving humankind and all the animals from the 
flood. Then didn't Noah get good and drunk? And 
this has been construed by some as close to the 
second fall of man. 


I picked up another of the books in the car , 
Here Let Us Feast: A Book of Banquets by M.F .K. 
Fisher (New York: Viking Press, 1946). In this 
lustrous anthology Fisher draws from all literature 
pieces she finds which are "concerned with man's 
fundamental need to celebrate the high points of his 
life by eating and drinking." One of the authors from 
whom she selects is Fran<;ois Rabelais. In the same 
way I seek to embrace both computers and books, so 
Rabelais and his "bacchic Christianity " sought to 
embrace both Christ and Bacchus. In her introduction 
to an excerpt from Gargantua and Pantagruel , Fisher 
quotes from Ronsard : 


Surely , some vine will grow from out 
The paunch and belly of our stout 
Friend Rabelais, who never tried 
To curb his drinking ere he died . 
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I looked out beyond the submerged vines to 
the coursing flow of the river. There is something in 
the river, a presence that goes beyond logic, that can 
wear away mountains and unite opposites. Here 
sprawls and coils a god who can devastate and 
fertilize. 


On the Internet there is a Club Fran<;ois 
Rabelais. They invoke the spirit of the besotted saint 
of humane drinkers in their name. Can a computer 
site be truly Rabelaisian? Can you virtually taste the 
wine and feel the fire in your belly? The club is based 
in Paris, through which courses the river Seine, and 
they have a World Wide Web site whose URL is 
http://www.ensta.fr:80/-oinos. 


riverrun, past Eve and Adam's, from 
swerve of shore to bend of bay, 
brings us by a commodius vicus of 
recirculation back 
to Howth Castle and Environs. 


James Joyce, Finnegan's Wake 


A DAY IN THE SONOMA COUNTY WINE 
COUNTRY with BOO.KS, AUTHORS, WINE, 


FOOD, MUSIC!! 


The Sonoma County Wine Library Associates is 
hosting the first Annual "Sonoma Odyssey" on 
Saturday afternoon June 3rd: Tables of Old Wine 
Books for sale + + + Wine & Cook Book Authors 
(including Chas . Sullivan, Bob Thompson, Wm. Heintz, 
Norm Roby, Peter Reinhardt, Michele Anna Jordan, 
Margaret Smith, Viana la Place, Robt. Kourik) on 
hand to sell and sign their books + + + Enjoy Wines 
from 30 of Sonoma County's Wineries, plus tasty 
Mediterranean Lifestyle Food, and Jazz! Tickets are 
$15 for Library Associates members, $25 for non­
members (includes Membership). To reserve tickets 
and further information, call 707-433-0732. 
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THE ANTIQUARIAN BOOK TRADE -­
ONE COLLECTOR'S VIEW 


by Sidney E. Berger 


[We borrow this entertaining article from the August 
17, 1992 issue of AB Bookman's Weekly. Berger, a 
true bookman, has degrees in medieval English 
literature and library science.] 


[QJ 
ne of the most compelling and 


0 magnetic places for a bibliophile is a 
bookstore. There are many kinds, all 
of which have various levels of 


llli!!iirdrB~~-~ magnetism for collectors. 
I shall dispense quickly with those chains 


selling only new books. They are models of Madison 
Avenue hype and marketing psychology. Bright lights, 
sale signs over their "specials" and remaindered books, 
Muzak, careful layout '(kids in the back where they 
won't disturb serious-minded adults, magazines and 
books on "health" -- i.e., bodily things -- under the 
scrutiny of the person at the cash register, Playboy 
and Penthouse behind the counter, display racks of 
bestsellers and hot books at the entrance), the new 
obligatory music and video section; and book marks, 
read-in-bed clip-on lamps, and other little book-related 
objects near the register for impulse buying, like the 
candy, lip gloss, batteries, razors and other cheap junk 
at the check-out line of a grocery store. 


These places all look alike, as if they were 
made of plastic and come from a pre-fab, hot-off-the­
press new-book-store company. I try to avoid them. 
But a true bibliomaniac cannot stay out. The book 
world operates on the assumption that, as with food, 
the craving for books is insatiable and undeniable. 
And as with book fairs, there is always the possibility 
that some new item simply demands a place in your 
library. 


Of greater interest , however, are the stores 
dealing in "pre-owned" books ( to borrow a term from 
the used-car industry). There are basically three 
types of such establishments: those which are truly 
antiquarian or rare book stores, those that call 
themselves purveyors of"used and out-of-print" books, 
and the more common variety of "used books" stores. 


The antiquarian store, strictly speaking, sells 
antiques (e.g. 100-year old items), so the words ''and 
rare" often appear in the place's designation. 'l'he 
stock is usually of good to excellent quality; the prices 
tend to be high; there are usually carpets and good 
lighting, lots of leather on the tidy shelves, an odor of 
sumptuousness , fine prints visible, and no sense of 
clutter or disarray. The proprietors run the gamut of 
garrulous to taciturn, friendly to hostile, modest to 
soaringly egocentric, distant and calmly removed to 
impatient and hovering, and, in general, your friend or 


potentially your most avid foe, aiming his greedy paws 
at your pocket or purse. 


Chances are you won't find bargains here. 
Just as at book fairs, the items they know well will be 
priced (on the high side of) appropriately, while the 
books in areas of their ignorance tend to be 
overpriced. For most of us buyers, these stores are 
irresistible in that we must enter them, but resistible 
in terms of our willingness to buy. People want 
bargains, and bargains are usually not to be had in 
these places. 


Of course, I and many other collectors will 
gloatingly tell of purchases made of wonderfully 
underpriced books at these establishments. It will 
happen. But the chances are slim. 


Proprietors of these stores, however, are also 
likely to be the best friends of collectors. Most 
antiquarian-book sellers are exceptionally 
knowledgeable in their fields, and are willing to help 
collectors build their libraries. I have found that many 
of them will even do so at their own expense . Some 
of the more interesting and desirable things in my own 
holdings came as gifts from dealers, or at no profit for 
the ones who had acquired the items for me. 


And greed does not motivate many of these 
booksellers. I have seen some of the greatest acts of 
generosity from some of them. One dealer I knew 
would have rather given a valuable book to an 
academic library where he knew the book was badly 
needed in the collection than sell it for filthy lucre to 
a private party who would squirrel it away for a 
lifetime . For many of these booksellers, there is more 
pleasure in a well-placed volume than there is in the 
monetary profits they could make. 


The used and out-of-print stores, for me, are 
much more appealing, despite the less elegant 
surrounding and the lower level of quality of their 
holdings . While their stocks have generally been 
combed (usually by the antiquarian dealers, their 
scouts, or canny collectors) for the rarities, they still 
offer one the hope of pulling the gem from the mine ·· 
but it takes digging. Every dealer and collector has 
his stories of how he found a certain title at one of 
these places. For example, in a store specializing in 
Western Americana ·- run by a dealer quite 
knowledgeable about that area -- I found Victor von 
Hagen 's book The Aztec and Maya Papermakers for 
$17.50. This is just one of dozens of such "I found" 
stories that I could recount. All collectors have such 
stories. So do the dealers. 


These places distinguish the good from the 
great acquirer : the good one will get his bargains and 
will leave the store feeling content at his finds; the 
great one will quickly gravitate by instinct to the best 
books in the place, will make a small killing, and will 
leave there discontent, knowing there were other 







treasures. Many a visit to an out-of-print bookstore 
has been cut short with the frustrating phrase "if I 
only had more time." 


In stores like this I have mystically been 
drawn to shelves which contain books on subjects I am 
not interested in, only to fmdjust the perfect book for 
my collection. In a great old -- now defunct -- used 
and out-of-print store in Sacramento ·(Liberty Books), 
I was once magnetized by the music section. I am 
defmitely not interested in music books, but here I 
reached out and pulled only one book from the shelf -
- within two minutes of having entered the shop. 


It was entitled The Harmonizer. It was not 
on music; it was by Jolm F. Earhart, a printer who in 
1897 was trying to show, on page after page, how 
different styles of type and ornament, printed in 
different colors of ink, harmonized with several colors 
of paper. As a music book it was $15. 


These shops will often have their "special 
books" case -- a padlocked glass case near the front of 
the store which contains the place's treasures. The 
special books are usually nicely bound volumes of 
Tennyson's poetry, crumbling books with some nice 
plates, a limited signed edition of the collected poems 
of Joseph Blow, an 1855 religious manual from 
Germany (old = valuable to many of these dealers), a 
"great" old thick-covered leather Bible lacking one of 
its clasps (which is no big deal since the front gilt­
stamped cover is already detached), and whatever else 
the dealer thinks is "special" and valuable. I enter 
such establishments with great anticipation and leave 
them with reluctance. 


The third kind of shop specializes in truly 
dead novels by forgotten writers, National 
Geographies, lots of paperbacks (especially mystery, 
sci-ft, and romance), dated textbooks, "fancy" but 
crumbling bindings, old magazine-cover illustrations 
shrink-wrapped against acidic cardboard, how-to books 
from the '40s and '50s on child rearing, bowling, car 
repair, and needlework, and other piles of stuff 


And I do mean piles. Items of all kinds will 
sometimes be piled on shelves or floors, often with no 
sense of order or categorization . The place will be 
musty and dusty, and you will desperately need to 
wash your hands when you leave. 


The proprietors will usually be sitting at a 
card table somewhere, partly obscured by cartons of 
new acquisitions, sipping a beer or a soft drink, eating 
a hamburger or a coldcuts sandwich , and are often 
engulfed in wreaths of cigarette smoke . And in 
answer to "Do you have ... ?," you will either get a 
defmitive NO (which is probably inaccurate ) or a YES 
followed by convoluted directions on how to make 
your way through book-laden aisles to what you asked 
about. You have only a 50 percent chance of finding 
it. Sometimes a dealer will even stand up to point you 
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in the right direction. 
A YES or NO cannot be trusted. You are 


likely to fmd anything, anywhere in these places. And 
that, along with their smell and their low prices, and 
the sense that untapped lodes of treasures can be 
mined here, all constitute their greatest appeal. 


And the proprietors of these shops are usually 
characters, loaded with book lore -- the lore of the 
booksellers they have known; the stories of the 
treasures they have sold to the Rosenbachs, the 
Dawsons, and the Zeitlins; and the tales of the great 
tomes they could have had but let slip by. They talk 
of the good old days of the trade, when you could get 
treasures for reasonable prices; they complain about 
the high prices of today; they ramble on about the 
superior collections they have given birth to and fed, 
the highlights of their own bookselling (''Why, I sold 
him his first Doves Press"), and the details of all the 
great libraries they appraised in their past and in their 
dreams. When you select something from their stock, 
you usually hear, "That's a fme choice. Now, that one 
should go for __ . I think I underpriced it. You got 
a good one there." And usually they are right. 


I often wonder what happens to their stock at 
their demise, for their places are generally the end of 
the line for most of their books. These stores have a 
life and a spirit of their own, with their sagging, messy 
shelves, their magnificent smells, their piles of 
cardboard cartons filled with the unknown, their 
haunting dark areas, the echoes of thousands of 
conversations, their images of the hordes of forgotten 
books of the distant past, the muflle of voices in the 
deep aisles, and their entrancing sense of allure, 
excitement, potential, and sadness. 


One of these stores always beckoned to me on 
my frequent trips to Iowa and Nebraska, so I usually 
made the trip to Kansas City whenever I was within 
a couple hours' drive. The last time I was there , I 
discovered that the store had been sold. The stock 
and shelves were completely cleared out, the windows 
were partially soaped, and the building was 
condemned, dark, and hollow. 


I was heartbroken and deeply shaken when I 
peered through the fog of soap and saw a dark empty 
cavern inside . I stood there for a long time, not 
knowing what to do or where to go, needing to talk to 
someone, and feeling the desperate need to get inside 
-- positive that some treasure had been overlooked 
when the place was sacked; it was in there , waiting for 
me to discover it. 
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[Tendril Bob Foster writes a regular column for the 
California Grapevine - "In the Wine Library." In the 
Feb-March 1995 issue, accompanying his tasting notes 
on some 1992 vintage Ports, Bob recommended the 
following books.] 


READING ABOUT PORT 
by Bob Foster 


Those of you seeking to read more about 
vintage port should look for Andrew Jefford's Port: An 
Essential Guide to the Classic Drink (Exeter Books, 
New York, 1988). While originally published at $10, 
I have seen it discounted as low as $2 in some outlet 
bookstores. It's the best introductory book on port 
ever. There are sections on everything from the 
making of port to specific notes on each of the 
producers. It's lavishly illustrated with maps, 
photographs and drawings. Jefford, one of the best of 
the emerging group of English wine writers, writes 
with a lively and informative style. It's a must buy for 
the beginning port lover. 


Portugal's Wines & Winema.kers by Richard 
Mayson, (Wine Appreciation Guild, S.F., 1993), 
provides the most recent overview of new events in 
the Port trade. Although now slightly out of date, Jim 
Suckling's book, Vintage Port, (Wine Spectator Press, 
1990), has a wealth of solid information and detailed 
tasting notes. Port Wine Quintas of the Douro, by 
Alex Liddell, published by Sotheby's Publications in 
association with the Wine Appreciation Guild in 1992, 
is the ultimate reference book for a dedicated port 
lover with its detailed descriptions of each of the 
ranches in the Douro Valley. 


Should any of you be lucky enough to have 
access to wine book collections containing older, now 
out of print, volumes there are a number of gems that 
have been published in this century. The Story of 
Port-The Englishman's Wine by Sarah Bradford is a 
very scholarly well researched work with emphasis on 
the history of the region and the commercial realities 
of the 1970s. Port by George Robertson concentrates 
on the technical side of the port making but lacks any 
detailed notes on specific producers or vintages. Rich, 
Rare and Red by Ben Howkins fully covers the area, 
its producers and its history. But an added plus are 
sections on local food and local wines. 


The grand daddy of all port books is the much 
sought after Facts About Port and Madeira by Henry 
Vizetelly published in 1880. It's a detailed journal of 
the author's trip to Portugal and Madeira in 1877. 
The book is greatly prized for its insightful text as 
well as its one hundred drawn-on-the-scene engravings 
of the region. The original, first edition is quite scarce 
and available only in the most complete antiquarian 
wine libraries on a par with the Napa Valley Wine 


Library (St.Helena) or the Sonoma County Wine 
Library (Healdsburg). Fortunately, there is an 
affordable reprint edition published by Bacchus Press 
that can be ordered from your favorite wine book 


dealer for arm~ 


"TOASTCARDS!" 


A handsome set of hand-printed postcards has 
been brought to our attention by Tendril Ruth 
Walker. Developed and printed by Jennifer Garden 
at her Bluestocking Press on a 1920s Platen Press, 
each Toastcard features a quote "celebrating the 
pleasures of drinking wine, complemented by 
reproductions of prints and drawings gathered from 
the [once] Wine Museum of San Francisco." The 4! x 
6 inch postcards are printed in a variety of fonts in 
two colors in shades of green & burgundy on heavy 
ivory cardstock, and are packaged in a set of 8 cards 
(four designs in duplicate). The price is $12 per set. 
Contact Jennifer Garden, Blue Stocking Press, 2727 
Sulphur Springs Ave, St.Helena, CA 94574; telephone 
707-963-0962. (Wholesale prices available). 
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THE WINES OF BURGUNDY: 
PRE-VICTORIAN ENGLISH SOURCES 


by 
Christopher Fielden 


l':'.'.,..".:"'9!::.'P':9~~ ere, from my own collection, are some 
early books in English where 
qualitative comments are made about 
the wines of Burgundy. Whilst the 
wines may have been drunk in 
England from the times of King John, 


[J~~~~~)?J there has been very little written 
about them in English. However, in France where, 
with Champagne, they were considered to be the 
greatest wines - largely because it was easy to deliver 
them both to Paris, the capital - they were widely 
discussed. Indeed, all early writings on Burgundies 
were based upon French works. 


Maison Rustique, or the Countrey Farme by 
Charles Stevens and John Liebault, translated by 
Richard Surflet, 1606, is a translation of the classic 
work by Charles Estienne and his son-in-law Jean 
Liebault, which appeared in no less than forty-eight 
editions in French, as well as others in German and 
English . Interestingly, this edition seems to be 
unknown to Andre Simon, who mentions one 
appearing ten years later. In it there is detailed 
mention made of those wines which were, at that 
time, popular in Paris. Distinction is made between 
the wines of "Burgundie, which are sent us from Sens, 
Auxerres, Tonnerre, Iogny, and Chablie" and those of 
Beaune, amongst which "the wines of Dijon must be 
reckoned, and they are those that grow in the kings 
vineyard at Chenoue, Fontaine, Plombiere and 
Tolent.. .. These are so esteemed of in Paris, because 
they are of a subtile substance, of the colour of a 
partridges eie, not given to fume or fill the head full of 
vapours, and thereby less assailing, and hurting the 
braine, then those of Orleance." (The spelling is as is!) 


For many years, the basic source for English 
writers on wine, when they came to Burgundy, was 
Dissertation sur la Bourgogne et sur Les Vins qu'elle 
Produit by Claude Arnoux, a priest from Beaune who 


had come to London as a private tutor. This was 
published in London in 1728, and whilst it did not 
appear as a separate book in English, it was translated 
and incorporated in full in the second edition of Philip 
Miller's The Gardeners Dictionary, which appeared in 
1733, with full acknowledgement to the author. Sir 
Edward Barry in his Observations Historical, Critical 
and Medical, on the Wines of the Ancients (1775) 
gives credit to both Arnoux and Miller and says, "I 
shall therefore extract a few material passages from 
the Dissertation, and make such observations on them 
as may be sufficient to answer my intention." 


Not so honest, however, was Dr. Robert 
Shannon in A Practical Treatise on Brewing, 
Distilling and Rectification, published in 1805. His 
section on Burgundy has been widely praised, but 
consists of nothing more than selected chunks of 
Miller's translation of Arnoux, without any attribution 
whatsoever, down to the phrase, "and my conjecture 
is founded on more than twenty-five vintages that I 
have seen made." 


Whilst I have in my possession a song 
dedicated to the Musical Society at Five Bells Tavern 
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in the Strand, entitled "In Praise of Burgundy," which 
dates from about 1740, such opening lines as "Hail 
Burgundy, thou Juice divine" add little knowledge to 
our general appreciation of the wine. The earliest 
specifically English technical mention that I can find 
on the wines of Burgundy is in General Instructions 
for the Choice of Wines by Duncan M'Bride, 1793. In 
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the main, this is a "puff" for a wine, Spanish Toc-kay, 
which seemed to have unlimited medical benefits, the 
source of which was known to no-one but him. 
However, there is a page specifically dedicated to the 
wines of Burgundy, where, amongst others, he 
recommends Romanee-Conti, which "when any of it 
happens to be sold on the spot, is at so high a price 
that it could not be brought to England at less than a 
guinea a bottle." Also to be sought out is "Vin de 
Chable ... a light pleasant wine, and not unwholesome 
to be used at table instead of beer." 


It was not really until Victorian times that 
investigative wine-writing, as we know it, began. 


[Christopher Fielden, our British Tendril, wine expert, 
and author, promises "Part Two: Victorian Sources" 
for our next Newsletter.] 
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=====NEWS 
& NOTES 


WELCOME to our new Tendril members: 
Jim Gabler sent in a membership for Warren 
Winiarski, proprietor of the famed Napa Valley 
Stag 's Leap Wine Cellars, and a "fell ow wine book 
lover" for more than 30 years (5766 Silverado Trail, 
Napa, CA 94558). Warren's main interest is books on 
wine making and viticulture, in English, Polish, Italian 
or French. And we have, not one, but two new 
members from Cherry Hill, N.J.! Jay Amsterdam 
(P.O. Box 1931, Cherry Hill, N.J. 08034) writes that 
he has collected for about 3 years: "The more I read 
about wine, the more I want to know." He is 
particularly interested in the pre-1950 wine books, and 
welcomes all bookseller catalogues and members' 
duplicate lists. Steve Burnstein (15 N. Woodleigh, 
Cherry Hill, N.J. 08003) has been collecting English 
language wine books for 10 years. 


Changes for the MEMBERSHIP ROSTER: 
John Thorne (Books on Wines-Beers-Spirits) now 
has a Fax number! 0181-220-0082. Well done, John. 
Christian Gerber has a new address: 4112 Hyer St. 
#50, Dallas, Texas 75205. John Bilden/David 
Streeter have cleaned off their desk and rejoined us 
(866 Hillcrest, Pomona, CA 91768). 


Further note on the "Bushberg Catalogues" 
[see Vol.5 No.2 April 1995]: Marion Piper, present­
day owner of the Bushberg property and an interested 
Tendril, writes, "I certainly did enjoy the article on the 
Bushberg Catalogues. So did several members of the 
Bush family. My feeling about the whole operation is 
that Isidor Bush handled the business end (his son 
Ralph didn't seem as capable) and Gus Meissner was 
the horticulture expert. He had the training and 
experience in Staten Island and Iowa before coming to 
Jefferson County [Missouri]. One of the Bush great­
grandsons told me he learned more about his family 
from that article than he 'd ever known before. I don't 
have a great deal of contact with the Meissner 
descendents but I sent a copy of the article to the wife 
of a great-grandson . Did I tell you that Gus 
Meissner's uncle and cousin (Roeblings) built the 
Brooklyn Bridge?" Ed. - Marian and her husband 
Vernon have labored for many years to restore, 
preserve, and search out, the history of the Bushberg 
property. Cheers! 


The Wayward Tendrils received a nice 
mention in the April 1995 issue of Diversion magazine. 
Eunice Fried, noted wine book author (What Every 
Woman should Know about Wine, 1974; Burgundy: 
the Country, the Wines, the People, 1986), included the 
Tendrils in a short article on the hows & whys of 
collecting "vintage" wine books. If anyone would like 
a copy of her article, drop me a note. 







DUPLICATES! DUPLICATES! 


Steve Burnstein (15 N. Woodleigh, Cherry 
Hill, N.J. 08003; FAX 609-665-4897) has duplicates of 
Jim Gabler's bibliography Wine into Words and Roy 
Brady's 1990 limited edition Old Wine, Fine Wine? 


Christian Gerber (4112HyerSt/#50, Dallas, 
TX 75205) lists the following for sale or trade: 


Dubois, Urbain. La Cuisine Artistique, 1888, 
3rd ed. 2 vols bound in one. Full leather, 166 plates. 
Scarce classic, v.g. condition. $975. 


Gouffe, Jules. Le Liure de Cuisine, 1893, 8th 
ed. With 4 color plates, 13 b/w plates. 1/4 leather 
binding with raised bands, v.g. $350. 


Ward, Artemas. The Encyclopedia of Food, 
1923. 71 color plates. v.g. $200. 


Audot, Louis. La Cuisiniere de la Campagne 
et de la Ville, 1902. Original cloth covers. v.g. $120. 


Christopher Fielden (393 Ham Green, Holt, 
Trowbridge, Wiltshire BA14 6PX) offers his swap list: 


Saintsbury, George. Notes on a Cellar-Book, 
London, 1931. Second Scrap Book, London, 1923, 
lst.ed. 


Campbell, Ian M. Wayward Tendrils of the 
Vine, London, 1948. 


Schoonmaker & Marvel. The Complete Wine 
Book, London, 1938. 


Simon, Andre. The Wine & Food Menu Book, 
London, 1956. English Wines & Cordials, London, 
1946. Wines & Liqueurs from A to Z, n.d. London. 


Heaton, Nell & A. Simon. A Calendar of 
Food & Wine, London, n.d. 


Clos Jouve, Henri. Le Promeneur Lettre et 
Gastronome en Bourgogne de Dijon a Lyon, Paris, 
[1951]. 


Mortimer Schwartz (1200 California St, 
#6D, San Francisco, CA 94109-5075) has a collection 
of The Vinifera Wine Growers Journal available for 
sale or trade: 1977 (Fall, Winter), 1978 (Summer, Fall, 
Winter), 1979 - 1982 (4 issues each year), 1984 (4 
issues), 1985 (Spring), and 1974-1983 Cumulative 
Index. All are in "first rate" condition. He also has 
various monthly editions of Vintage magazine from the 
years 1977 - 1985. Contact him for further info. 


WANTED,PLEASEII 


New member Warren Winiarski (see News 
& Notes) needs a copy of Fran<;ois Champagnol's 1984 
Elements de Physiologie de la Vigne et de Viticulture 
Generate, and Mario Fegoni's Viticoltura Generate, 


Roma, 1985. ~ 


BOOKS& 
BOTTLES 
by 
Fred McMillin 


WHEN CHARDONNAY 
CAME CALIFORNIA'S WAY 
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The BOOKS - In California's Great 
Chardonnays noted author James Laube wrote that 
the history of Chardonnay in California is obscure, 
with little substantive evidence that the vine arrived 
in the Golden State before 1900. That struck me as 
odd, to think that we're not sure whether or not 
Chardonnay arrived in California before the 20th 
century did. After all, the 1890s were not part of the 
Stone Age. The zipper was invented in 1891, canned 
pineapple in 1892, and the Ford auto in 1893. So, I 
decided to dig through some old wine volumes - and 
here's what I found about the arrival of the great 
white grape of Burgundy. 


In 1887 Professor George Husmann, American 
viticultural pioneer and Napa County resident, wrote 
that among "the wine grapes of high promise for this 
State [is] the famous White Burgundy ... though it has 
not yet been well and thoroughly tried." (See Grape 
Culture and Wine-Making in California, lst.ed., 1888, 
Chap.XII). 


Nine years pass. The trials must have gone 
well, for now we read, in 1896: "The White Burgundy, 
or Chardenot [sic], the celebrated white wine grape of 
Burgundy ... is a modest grower, uniformly healthy and 
productive; berries are very delicate, sweet and juicy." 
Prof. Husmann now lists it as one of the four top 
white wine grapes, devoting more words to it than to 
the better-known Sauvignon blanc. Clearly, the 
"Chardenot" was alive and well in California before the 
turn of the century. (See American Grape Growing 
& Wine Making, with Several Added Chapters on the 
Grape Industries of California, 4th ed. revised, 
Chap.XL). 


The BOTTLES - A century later, what 
California Chardonnays are the best? My San 
Francisco Scott's panel tastes about two dozen of 
them every month - here are the current sizzling 
seven: 7th - '94 Bandiera, $8. Best buy of the lot! 


6th - '93 Flora Springs, $20. 
5th - '93 St. Clement Carneros, $18. 
4th - '93 Guenoc Reserve, $25. 
3rd - '92 Grgich Carneros, $35. 
2nd - '92 Lockwood Partners' Reserve, $18. 
1st - '92 Robt. Mondavi Reserve, $27. 
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IN THE WINE LIBRARY 
by 


Bob Foster 


Grands Vins: The Finest Chii.teau.x of 
Bordeaux and Their Wines, Clive Coates. University 
of California Press, Berkeley, 1995, 816 pages, $45. 
Clive Coates, British Master of Wine and longtime 
publisher of a newsletter called The Vine has written 
a huge, detailed and fascinating evaluation of the best 
wines of Bordeaux. There are detailed sections on 
nearly one hundred of the top producers from this 
incredible wine region. 


Coates generally begins with long 
introductions on the history of the chateau followed by 
a detailed description of its vineyard. Where 
appropriate, there are sections on the chateaux and 
the chai. In a section entitled "The Wines" Coates 
gives his overall assessment of the wines with 
emphasis on their style, concentration and quality. He 
is not afraid to be critical. For example, "The first five 
vintages of the 1980s (of Ch. Clinet) are one­
dimensional, herbaceous and uninspiring." 
Refreshingly, Coates uses traditional descriptors for 
the wines, leaving aside the verbal hyperbole of some 
modern wine writers. 


For each chateau there is a plethora of tasting 
notes going back decades and, on some of the major 
names, going back nearly to the last century. But I'm 
a bit troubled by the tasting notes. For the most part 
they seem to be un-blind notes often made at tastings 
at the chateau with the owner. These are, of course, 
circumstances that would bias even the most 
experienced palate. Moreover, there is no way to tell 
just how old the tasting notes are. Some of the 
tastings seem to have been held as long as five years 
ago. For each wine no point score (or stars) is given, 
but the author gives his recommendation for when to 
drink the wine. He states that older tasting notes 
have been adjusted so they are current as to 
drinkablity. (I don't know how one can adjust a note 
in that manner if the wine hasn't been tasted in a few 
years.) Sometimes the tasting notes stop in the late 
1980s, sometimes they go as far as the 1993 vintage. 
Regardless of all these concerns, the notes are detailed 
and give precise descriptions of the wines and their 
states of maturity. 


Number lovers will be pleased that at the 
back of the book Coates discusses the wines of 
Bordeaux vintage by vintage. In these sections he 
gives his tasting notes with point scores ( on the 20 
point scale) for each of the wines. But there is not 
perfect symmetry. While the 1979 Ch. Pichon 
Lalande has an entry under the chateau in the front 
of the book, it is totally omitted from the assessment 
of the 1979s as a vintage. 


I find Coates' writing to be very readable and 
interesting. His notes on the wines provide an 
interesting counterpoint to Broadbent and Parker's 
detailed works on the region. Highly recommended. 


Discovering Wine, Joanna Simon. Fireside 
Books (Simon and Schuster), New York, 1994, 160 
pp., paperback, $15. Far too many people perceive 
wine as a complex, almost impenetrable topic, 
understandable only with years of study. The only 
way to demolish this terrible misapprehension is with 
beginner's guides that break down the pretense and 
the fuss into straight- forward, entertaining and 
enjoyable text. Kevin Zraly has already written such 
a book, and now, Joanna Simon, one of the emerging 
young wine writers from England, has written a 
similarly accomplished volume. 


Simon starts by trying to explain to the reader 
how to "get the most out of every glass." She does not 
try to turn her readers into overly serious 
connoisseurs swirling, slurping and spitting every 
glass, but goes through all of the basics so even a 
beginner will feel comfortable about critically 
examining a glass of wine. The author follows this 
with interesting sections on serving wine and matching 
food with wine. She writes in an unpretentious style, 
filled with interesting asides. Moreover, she often 
does not follow conventional wisdom but stakes out 
her own personal views. For example, consider the 
following, "How we ever came to regard cheese and 
red wine as natural partners I cannot imagine." 


The second major part of the book discusses 
the making of first class wine. In this section she 
covers topics such as the grapes, major winemaking 
techniques, the effect of soil and climate and even a 
section on the winemaker's role. One of the more 
interesting features comes as Simon discusses each of 
the major varietals. As a visual reference, there are 
photographs of the tastes she associates with a 
particular grape. Thus, when discussing the flavors in 
Chardonnay, there are photographs of apples, pears 
and pineapples. The visual presentation is very more 
effective for cementing the idea in a beginner's mind. 
Once again, her strong personal opinions are readily 
set forth: in discussing Chenin Blanc her description is 
the most unusual I have ever seen, " ... unripe Chenin 
Blanc has a cheesy and - sorry - vomit like flavor." 


The final section of the book is an overview of 
each of the major winemaking regions of the world. 
Given there is so much territory to cover, the 
descriptions are, of necessity, very brief. The Napa 
Valley rates only one moderately long paragraph. But 
for a beginner it is probably enough for a generalized 
overview. 


The book does have an adequate but not 
highly detailed index. American readers may have to 







adjust to certain English phrases such as puddings or 
starters, but given the context, the translation from 
English to American is normally fairly obvious. 


This is an excellent starting book for a person 
looking for a lively, down to earth guide to wine. 
Highly recommended. 


Old Vines, A History of Winegrowing in 
Amador County, Eric J. Costa. Piedmont Publications 
(11008 Quail Drive, Pine Grove, CA 95665), 1994, 86 
pp., paperback, $14 (including sales tax and shipping). 
The first Zinfandel I ever fell deeply in love with was 
the 1968 Sutter Home Zinfandel from the Deaver 
Vineyard in Amador County. As a result, over the 
years I've had a soft spot in my heart for wines from 
the Amador area and a curiosity about the history of 
winegrowing in the region. Unfortunately, most of the 
reference books on California wine tend to gloss over 
this region with a paragraph or two at most, in 
sections often entitled "Other Wine Growing Areas in 
California ." The region deserves more, and now, 
thanks to Eric Costa, there is a first rate historical 
work . 


Costa begins with the discovery of gold in 
California and carefully traces the development of 
agriculture in the Amador region to satisfy the miners' 
needs. Even from the first, the demand for grapes far 
outstripped the supply . Costa explains the movement 
from the Mission grape to Eastern hybrids such as 
Catawba and finally to Zinfandel by the 1860s. There 
is a separate section reviewing the most current 
informat ion on just how Zinfandel came to California 
in the first place. For decades the myth had been 
that it was amongst the cuttings brought to California 
by Agoston Haraszthy . But modern research by 
many, including noted wine historian Charles Sullivan, 
has debunked this idea . Instead, the grape seems to 
have come to California as a table grape via New 
England. 


One of the real pluses of this book is that 
Costa has carefully combed the local historical records, 
and the book is crammed with illustrations including 
photographs of the early winemakers, drawings of 
their wineries and newspaper advertisements for their 
products . 


There is only a single drawback to the book. 
The author simply assumes that the reader has a solid 
geographic understanding of the entire Amador region. 
I think this is an unwarranted assumption and believe 
a detailed map of the region would have made the 
work even more valuable. Moreover, while there is an 
index, it is hardly comprehensive. For example, 
Sacramento wine merchant Darrell Corti played a 
major role in the modern rediscovery of the region 
when he helped convince Sutter Home Winery to 
make the 1968 Sutter Home Deaver Vineyard 
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Zinfandel. While the story is recounted in the text, 
there is no reference to Corti or Bob Trinchero, owner 
of Sutter Home, in the index . If an author goes to the 
trouble to put in an index it needs to be reasonably 
complete . 


The price of the book may seem a bit steep for 
its slim size, but it must be remembered that the 
work is self-printed in small numbers which always 
drives up the per book price. In any event, Zinfandel 
lovers will want this book for their libraries . It's an 
interesting account of one of California's smaller but 
high quality regions. Recommended. 


[Founding Tendril Bob Foster writes a regular wine-book-review 


column for The California Grapevine, a bi-monthly publication (P.O . 


Box 22152. San Diego, CA 92192; $32 per year) . We reprint Bob's 


lively reviews with their/his kind permission.) 


NEW RELEASES - BOOK REVIEWS 


Another informative source for the latest wine 
book releases, with reviews, is "The Book Report" by 
Maurice Sullivan which appears in the monthly Wine 
Trader, published by Jerry Mead, long-time wine 
advocate. Write to P .O. Box 1598, Carson City, 
Nevada 89702 for subscription information. 


COLLECTING: MAN & THE MAGPIE 


"Collecting is as instinctive in man as in the 
magpie, and it can be a fruitfully absorbing hobby. 
Whether ridden at random or guided along a well­
marked course to an ordered destination, it is good 
therapy for those of us who need escape from the 
strains of business life, who need change from 
demanding routines, who need an interest to fill 
leisure hours . Too-hard riding of a hobby is to be 
avoided, however: it may lead to a complex, that 
psychological state in which the hobby rides the 
collector and cunningly, by tortuous paths, forces back 
to itself all thoughts and conversation no matter how 
far afield they may have strayed. Thus the collector 
runs the risk of becoming a bore -- except perhaps to 
fellow collectors. And of course, exciting as the hunt 
may be, since few collectors are misers gloating over 
a secret hoard, the ecstatic heights of collecting can be 
reached only by sharing the fruits of pursuit with like­
minded companions, not only through the collection 
itself but also through the spoken and printed word. 
Inevitably, the things man collects inspire their own 
literature ... " [From American Bottles & Flasks and 171eir A11ce.rtry 
by Helen McKearin and Kenneth Wilson , New York: Crown , 1978.) 
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AN INTERVIEW 
WITH JANCIS ROBINSON 


by Bo Simons 


li'fll"l~~~~i.:.:~~.i;~ he Wine Appreciation Guild honored 
Jancis Robinson, MW, with a dinner 
and an award in April at the Marriott 
Hotel in San Francisco. Elliott 
Mackey of the Wine Appreciation 
Guild was gracious in arranging for a 
small interview. 


Jancis Robinson in person compares favorably 
with Jancis Robinson in print. She looks as good, if 
not better, than her dust jacket and column-head 
photographs. She converses with the same 
informative zeal with which she writes. I started out 
very ill at ease. I had just bought a new micro­
cassette recorder, and there was an awkward bit of 
unwrapping the machine and the tape and assembling 
them. She somehow put me at ease with small 
gestures and understanding looks while she politely 
kept me on task. She made sure I had run a sound­
check before we began our interview. The following 
discussions are culled from a longer interview which 
will be part of the Sonoma County Oral History series. 


BS: In the introductions to a number of your 
books, you strike at the theme that the book is to fill 
a perceived need on your part . Is there an overall 
direction when you're writing a book? 
JR: I suppose if I feel that this is territory that 
has been covered already, the project has much less 
interest for me, certainly. In fact, vis-a-vis the Oxford 
Companion, several years before taking that on, I was 
asked to write an encyclopedia and I said no. Because 
the idea of sitting down to write an encyclopedia did 
not appeal at all. Whereas, and some people on the 
outside would not understand this, editing an Oxford 
Companion did. :eartiy through sheer admiration for 
previous Oxford Companions and the nice 
synchronicity of having been to Oxford and feeling this 
is for the University, it is not related to fat cat 
shareholders. But what really excited me about the 
project is that in an Oxford Companion you are 
allowed to exercise editorial discretion and you can 
stamp your personality on it and some of your 
judgments and you can shape it the way you think. 
As someone said, it is a collection of essays, perhaps. 
I hope that I became a whiz at cross-referencing: I 
tried to make sure that most terms that anyone would 
want to look up were there. 


It's not an unopinionated book. I hope that it 
is not a dry book . It is full of judgments and thought-


provoking observations, which is much more fun than 
doing an encyclopedia within the predictable confines. 
It was lovely taking wine outside just geography and 
varieties and include other disciplines: history and art 
and literature. 
BS: When you mentioned an encyclopedia, I could 
see where that might be daunting. Because most 
encyclopedias, by the time they get to be encyclopedic, 
are bland. 
JR: That's right. Daunting is actually the wrong 
word. This was daunting. Just a little boring in 
prospect really, an encyclopedia. 
BS: This has a personality. 
JR: Yes, which is not by any means just mine, it is 
shaped by all the contributors. 
BS: How did it come to be? 
JR: As I understand it, as it is quite some time ago 
by now, my agent had lunch with someone from 
Oxford University Press. It was just one of the 
things. You know lunches. Things blow out of 
lunches. It was just one of the things that blew out of 
that lunch. What was nice was that it enthused me 
and it enthused Oxford . Although OUP publishes, you 
know, hundreds of books, to be an Oxford 
Companion, it has to get official sanction from the 
committee of dons. This one did and I know that they 
have been very pleased at the way this one has gone. 
It has gone terribly well. 
BS: How many years did you spend doing this? 
JR: Five. You know, there is an Oxford 
Companion to Food in train, which was commissioned, 
I think, 20 years ago. The most valuable thing that 
happened to me in the early days of agreeing to do 
this book, was to see how easy it was to get bogged 
down, to see the fate of the Oxford Companion to 
Food, and to realize that if you were going to do it, 
you've got to go at it just hell-for-leather, meet the 
deadline, not be distracted and just go for it, really. 
BS: How did you pick the sub-editors and 
contributors, like Dinsmore Webb and Richard Smart? 
JR: That's an absolutely crucial element in the 
thing . Actually I was lucky, I think, Richard was an 
obvious choice, having a truly international perspective 
and writing English. I think that he would say the 
same, that we really helped each other along, we had 
our little panic attacks together, worked through the 
crises in the early stages. With all that number of 
words ahead of you, for both of us, it was bigger than 
anything that we had ever done. We were looking at 
the mountains together. 


Oenology was very difficult, because in a way 
even more difficult to get the truly international view. 
The only people in wine making that are traveling 
around the world are the sort of flying wine makers in 
their early 20s who probably have only one view of 
wine making, I certainly don't have the time to sit 







down and write the number of words needed. And I 
felt that it had to be in English, because there just 
wouldn't have been the time or money to translate . 
It was wonderful that Webb could spare the time. 
There he was, just having retired full-time from his 
practice with a broad view. 
BS: May I switch gears and ask how your Vines, 
Grapes and Wines [1986] came about? 
JR : Yes, that was much earlier in my writing 
career. It was entirely the idea of the old Mitchell 
Beazley team, James Mitchell and Adrian Webster , 
who was then his henchman, and J . Beazley whom I 
never met - he had already died. And they'd realized 
that they had "cut the wine cake," as they put it, 
geographically with the Wine Atlas [Hugh Johnson]. 
Then they said they had cut it chronologically with 
Michael Broadbent's Great Vintage Wine Book [1980]. 
And now they wanted to cut it varietally, which is a 
very sound idea . I remember being taken out for 
lunch by James Mitchell and Adrian Webster, feeling 
a little bit like a shy, naive wild game being hunted by 
those sophisticated game hunters with very 
sophisticated equipment. It seemed a good idea and 
I have never regretted it, but that is my own 
particular specialty. I thought it was perfectly 
fascinating like a good detective story . Although the 
varietal entries in the Oxford Companion to a certain 
extent update Vines, Grapes and Wines, I really do 
want to do a major new book taking into account the 
many, many new developments since the book came 
out. 
BS: Do you collect wine book s at all? 
JR: I sometimes buy, fairly passively, because I 'm 
sent so many review copies. But we are on all the 
mailing lists of all the antiquarian booksellers, and 
there are various things that I pick off their lists. 
BS: I notice that you introduce the chapter heads 
in your Food and Wine Adventures [1987] with some 
really nice quotes . 
JR: Yes, I didn 't think that I put enough into the 
collection, I should have been collecting those for 
years. I collected those over months. I wouldn't claim 
anything for those quotes . 
BS: There seems to be a tradition of British wine 
writers of which you are part . How do you perceive 
yourself? 
JR : Well, I'm very sad not to be a new girl 
anymore . I really enjoyed my status as new kid on 
the block when, if I got it right, that was great, and if 
I got it wrong, no one noticed. I don't like being more 
establishment. I enjoyed particularly the journalism, 
being able to write really red rag sort of iconoclastic 
articles without having to weigh each word and think 
is this a seriously mature point of view. That's more 
personal, really. I think that it is just wonderful, 
wonderful to have the job that I have: I get to travel 
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around here , people are giving dinners for me, it is 
amazing . 


What do we have to give? Ironically, perhaps 
it isn't negative, this business of not having a very 
large domestic wine industry and not one big enough 
to cloud our judgment. I know the great tradition of 
importing wine. It would be easy, standing outside, to 
say Britain's tradition of producing wine writers 
reflects our long line of connoisseurship, but that 
certainly doesn't have an effect in my case. Like all 
my contemporaries, I wasn't brought up to drink wine. 
If you look at the import figures of wine in the UK, 
they were practically zero in the 40s and 50s and even 
the 60s. It was only in the 70s that we really started 
getting into drinking wine. I may have subliminally 
inherited the tradition, but not actually directly . 
BS : One final question -- who are your favorite 
wine authors living today? 
JR : Oh -- well, I think Hugh [Johnson] writes 
superbly, absolutely superbly . I love Gerald , I think 
Gerald Asher writes ... I think that Gerald is a very, 
very good journalist. I think that Hugh is a very good 
book author. My favorite journalist perhaps would be 
Gerald and my favorite author would be Hugh. 


I suppose what I most enjoy is reading a book 
that I'm reading anyway, not just a wine book, with a 
little wine observation in it, that just tells you 
something about the social history ... 
BS: Thomas Love Peacock. 
JR: Yes, even Ford Madox Ford, his sort of 
voyages , his adventures, traveling adventures. 


That's it in a way because that is more telling 
than the wine writer, well, so few wine writers 
anyway. I do like something with a bit of humor in it, 
though . That's what keeps one going. I very much 
enjoyed Kermit Lynch's book Adventures on the Wine 
Trail ... 


[Ed . - The Oxford Companion to Wine, 
published in 1994, was Jancis Robinson's eighth book. 
Other titles include The Wine Book (1979; revised 
1983), Which? Wine Guide (1980; 1981), The Great 
Wine Book (1982), Masterglass: A Practical Course in 
Wine Tasting (1983), Jancis Robinson's Food & Wine 
Adventures (1987), the classic Vines, Grapes & Wines 
(1986), and On the Demon Drink (1988).] 
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TAKING CARE OF A COLLECTION 
by 


Ruth Walker 


[Ruth is a bookbinder specializing in restoration, and 
the proprietor of Reade- Moore Books in Petalwna, 
California . Her knowledgeable advice and helpful 
hints appeared in Vol.1 and Vol.3 of our Newsletter, 
here extracted for the newer Tendrils and as a useful 
review for us "older vines." - Ed.] 


here comes a point in every collector's 
experience when the housing and care 
of books and ephemera becomes as 
important as new acquisitions and 
cataloguing. I have found that my 
enjoyment and dedication to my 
"treasures " knows no bounds ; 


however, I am often overwhelmed by the care and 
space considerations . How about you? 


Let's begin with the Optimum Environ­
mental Requirements for maintaining a collection: 


Subdued Sunlight is necessary as prolonged 
ultraviolet light causes paper to become brittle, fades 
cloth spines , dries leather bindings so that the leather 
eventually crumbles and powders , and causes vellum 
bindings to warp. Incandescent lighting is preferred; 
however the damaging rays can be filtered out of 
fluorescent lighting. Book cases should be placed in 
rooms that do not receive direct sunlight, or placed at 
right angles to windows. 


Constant Room Temperature eliminates 
potential dampness that encourages the growth of 
mold (mildew). By keeping the temperature between 
65 and 75 degrees and the relative humidity at 50 to 
60%, the mold spores already present in older books 
and the environment are less likely to become active. 


Air Circulation . Since dampness is the most 
critical and often least considered problem in 
conservation, it is important that bookcases should be 
backed and never placed directly against the wall. 
Always leave a small space for air to circulate. Never 
keep books on the floor, carpeted or not. Bookcases 
and boxes of books should be installed along interior 
walls. In the case of closely fitting glass-fronted 
bookcases, the doors should be left open from time to 
time on warm days for better air circulation. Books 
should be placed on the bookshelf so that there is 
room for air to circulate behind them. The number of 
books per shelf should allow for ease of removal so 
that a book does not need to be pulled or forced off 
the shelf. 


Handling and Care 
As you remove a book from the shelf, always 


extend the index finger over the top of the spine 
about an inch, so that pressure is not applied to the 
head cap. Many books are damaged in this way, espe­
cially leather bindings . 


When a book is being opened, the right or left 
hand forms a 90-degree angle for cradling the book. 
Never open a leather bound book to a full 180 degrees 
as this severely strains the spine andjoints, sometimes 
cracking them. 


It goes without saying that food and drink 
near books and bookcases are hazardous, with 
potential spills leading to stains. Cloth bindings 
cannot be cleaned successfully except with a soft 
brush or dry eraser. Leather bindings can, and should 
be, treated with a preservative that cleans, 
moisturizes, and polishes. 


The care of books requires a frequent 
vacuuming and dusting of the area in which they are 
housed. Also, take time to look for insect infestations, 
such as silverfish, brown clothes moths, etc. The 
books need an annual dusting, with the tops 
vacuumed, not wiped, as a wiping of settled dust from 
the top of a book can drive dust and dirt into the text 
of the book. 


Last but not least, what about the books and 
ephemeral material that there are no shelves for, or 
that must go into storage? I recommend that you 
spend money on sturdy, uniform (easier to store), 
archival, acid-free cartons that can be labeled to give 
some sense of order and sanity. Find an appropriate 
environment as discussed without resorting to the 
floor of the garage. Use good quality wrapping paper, 
never newspaper . Annually, on a warm day, take the 
books out of their boxes and stand them up, fanned 
out, for a 24-hour period. Use dehumidifying silicate 
in bags to keep moisture from collecting in the 
cartons . 


Book Repairs that You Can Do 
After installing bookcases and book boxes to 


your satisfaction, the next consideration is the minor 
repair that you can do to individual books, pamphlets 
and ephemera in your collection. Upon the acquisition 
of an item, or in reviewing your books, carefully collate 
the book, page by page, looking for foreign debris: 
newspaper clippings, bobby pins, straight pins, paper 
clips, deceased critters, etc. Remove all such items, 
including plants, as they stain pages, sometimes 
actually "eating" through the paper. If you have a 
number of books to assess, sort them according to 
cloth, leather, pamphlet, and other ephemera 


Cloth Binding care involves cleaning the 
boards and spine with a very soft brush and a dry 
eraser-pad like Faber Castell's Magic Pad, a vinyl 







cleaning pad that is non-abrasive . Never attempt to 
use water and soap solutions to clean cloth boards as 
this makes the cloth separate from the board and 
leaves discolored areas. Vacuum the head, tail and 
fore-edge areas, as well as any remaining dry erasure 
granules . 


Frayed head and tail areas of the spine and 
corners can be consolidated with a white glue like 
Elmer 's, a polyvinyl acetate (PVA) . Using a toothpick 
tipped in the glue works well . Let dry five to ten 
minutes ( or until dry to the touch) before placing in 
bookcase. 


Older book cloth that shines (indicating a 
great deal of sizing) , and leatherette may be 
brightened with a soft cloth like flannel that has the 
barest hint of anhydrous lanolin rubbed into it. An­
other method is the use of a silicon product called 
EndDust sprayed into a cloth and then used to wipe 
the covers . These two methods are similar to lightly 
dusting and waxing a small wood box. Allow the book 
to air for 24 hours. 


No glue, no matter what the claim, is going to 
repair or consolidate a cracked joint or inner hinge on 
a cloth or leather bound book. Books that have been 
treated in this manner later become complex problems 
for the restoration book-binder . It is better to cover 
the book with a 3 ml. mylar jacket to prevent further 
wear . You should also consider protecting all of your 
more fragile or valuable items with a mylar wrapper , 
especially those with paper dust-jackets. Mylar is 
simple to cut if lined up with a T-square, practice, and 
patience . Place the mylar and book on a hard cutting 
surface, line the book up in the center with a good 
straight edge to take an accurate height measurement . 
After cutting, wrap the mylar around the book to 
ascertain the amount of turn-in needed, then trim, 
fold, and install. 


Leather Bindings already in good condition 
(no powdery or loose joints) can be treated with a dry 
eraser-pad and then a barely damp cloth if dust or 
grime is present, taking care to do only the spine and 
boards. Vacuum the head, tail and fore-edge areas. 


Elmer's Glue consolidates powdery, worn 
leather corners, as well as head and tail areas that 
have come loose. Leather labels and gouges can also 
be treated with glue . Let dry 5 to 10 minutes. 
Afterwards a leather preservative should be applied 
according to manufacturers instructions, with waxed 
paper inserted between the boards and first free­
endpapers to prevent the preservative from staining 
the endpapers. Allow to dry, buff, remove waxed 
papers, then ret1:ll"n to bookcase. 


Pamphlets and Ephemeral Material can 
also be cleaned with a dry eraser-pad, using careful 
outward strokes while pressing down firmly on the 
item . Mylar folders that fit -3-ring binders are useful 
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in cataloguing and storing ephemera for easy access 
and display. For those who have a large number of 
pamphlets, a storage system using the standard 7"x10" 
plastic envelopes with acid-free board inserts available 
at Comic Book Collectors' Shops, is highly 
recommended. . Lidded storage boxes to fit are also 
sold at these shops. 


Paper Tears are easily repaired using 
Archival Document Repair Tape, a non-yellowing, 
neutral PH, reversible transparent product. Old 
discolored or missing tissue guards that protect wood 
and steel engravings and lithographic illustrations can 
be replaced with a neutral PH tissue . 


All of these products are available from 
U Diversity Products, specialists in archival quality 
supplies. You may write for their catalog: P.O. Box 
101, Holyoke, MA 01041-0101. 


Spring Cleaning Tip 
Thoroughly vacuum books and bookcases in 


late March to late April to inhibit brown clothes moth 
infestations. Sprinkle borax at the back of 
bookshelves to discourage silverfish and firebats. 


Moving Books in Cartons 
Books prefer to be packed spine down, and 


fairly tightly, in medium sized cartons. They need not 
be wrapped in paper unless the binding is fragile or 
the surface can rub off. 


Recommended Reading 
The Care of Fine Books by Jane Greenfield 


(NY: Nick Lyons, 1988) is an in-depth discussion of 
how to take care of books, including a short history of 
book construction. Practical Book Repair and 
Conservation by Arthur W. Johnson (London: Thames 
& Hudson, 1988) - the best overview on book repair 
for the collector, with a useful glossary and great 
discussions and illustrations. Cleaning and Repairing 
Books: A Practical Home Manual by R.L. Shep 
(1980). Index includes everything you have ever 
wondered about trying to fix: dirty edges, newspaper 
clipping stains, sun-fading. .. All three books are 
quality paperbacks and not at all expensive. ~ 


FOR SALE! An "Important Collection of 
Wine Related Items from the 18th to 20th Centuries: 
The Property of an American Gentleman" is being 
offered for sale as a whole, or by individual item. 
John Thorne (see Roster) is acting as Introductory 
Agent, and may be contacted for further details. 
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BENJAMIN FRANKLIN: 
WORDS, WINE and WOMEN 


by James Gabler 


[Before Jim Gabler published his renowned 
bibliography, Wine into Words, he authored three 
pamphlets during America's Bicentennial year of 1976: 
Wines of the Founding Fathers · No.I: George 
Washington; No.2: Thomas Jefferson; and No.3: 
Benjamin Franklin. With Jim's permission we 
reprint his words on Ben Franklin, and await his 
forthcoming book on The Passions, the Wines and 
Travels of Thos. Jefferson . - Ed.] 


hen Congress appointed Benjamin 
Franklin a minister to France in 1776 


;ftll~:"'L .. 11 he was thrust into a world of 18th 
century sophistication, society, intrigue 
- and total adulation. At the age of 
70, in fact, Franklin was exceeded in 


popularity in France only by the King. When his 
carriage passed through the streets, crowds clogged 
the narrow alleys, leading an enterprising Frenchman 
to erect grandstands and sell tickets. The attention 
lavished on Franklin provoked John Adams to say he 
was "in a constant state of dissipation. At 70-odd he 
has neither lost his love for beauty or his taste for it." 


Franklin's trust and affection for the French 
people was as instinctive and uncomplicated as that 
for their food and wine. He rapidly established 
himself at Passy, about half an hour's carriage ride 
from Paris, where his waistline became as ample as 
his bounty as a host. He entertained with 15-course 
meals, and wines from an 1100-bottle cellar that 
included red Bordeaux, white Bordeaux, Sherry, 
sparkling and non-sparkling Champagne; red 
Burgundy, ordinary red and white wines, half bottles 
of an unknown vintage, and rum. Four years later, he 
inventoried 1,203 bottles of wine. 


In addition to wages, employers of that era 
frequently paid their servants with food and wine. 
Franklin would have been better off raising his 
coachman's wages, instead, for the man's wine bills 
amounted to more than one-third his salary for a four­
month period. 


Franklin's fondness for the French and his 
contempt for the British is evident in his vitriolic reply 
to an overture by King George ill through an 
intermediary urging him to betray his country, 
offering him a lifetime pension and possibly a peerage: 
"Peerages! Alas! Sir, our long observation of the vast 
servile majority of your peers voting constantly for 
every measure proposed by a minister, however weak 
or wicked, leaves us small respect for that title." 


The vitriol turned to humor when writing 


drinking songs and essays, as he did with Abbe de la 
Roche and Abbe Morellet. It was the latter who 
speculated in song, that the American Revolution 
developed because Franklin wanted good French wine, 
not lack-luster English beer: 


" ... Congress stated right away 
They would drink France's claret; 
For the sake of our Champagne 
They have started their campaign 
Planned long ago 
By Benjamin. 
The English lacked humanity 
As they forced them to drink tea 
And would sell them muddy wine 
At the price of the most fine 
To the great woe of Benjamin." 


Franklin did prefer French wine, ordering 
many from John Bondfield, the American consul at 
Bordeaux. The elderly minister had to watch his diet 
because of gout, but indulged nonetheless in wine. 
Instead of merely grazing comfortably on French 
wines, foie gras and truflles, however, Franklin 
diligently supervised all commercial transactions 
between Paris and Philadelphia for the war effort, and 
the financial disposition of all American vessels and 
privateers that touched at French ports. In leisure 
time, drinking with friends, he mused on the 
relationship of the elbow to the glass. What would 
happen if the elbow were the tibia or the femur? In 
its ability to carry glass to mouth, he suggested, the 
human arm is the pinnacle of perfection. 


Friends stimulated his own sense of humor 
and philosophical bent. A French aristocrat, Mme. 
Brillon, provoked his essay "Dialogue Between the 
Gout and M. Franklin," by sending him a verse fable 
"Le Sage et la Goutte." 


In his essay Franklin's gout upbraids him for 
lack of exercise and overeating. The reality of gout, 
accompanied by a kidney stone, was painful enough to 
make Franklin wonder if he could make the return 
trip home, when a letter arrived with Congressional 
permission May 2, 1786. 


Although his health was tenuous, requiring 
him to walk with a cane or be carried in a sedan chair, 
his lightning-quick mind had not slowed down. He 
was involved in agricultural experiments, entertaining, 
experimenting with soap-making, musical instruments, 
and being elected President of Pennsylvania -- always 
with a glass of Madeira to soothe the pain. 


Franklin's advanced age kept him from being 
the father of our country; he was 51 when he left for 
England at the beginning of a 24-year diplomatic 
career. (In contrast, at the same time, George 
Washington was 25, John Adams 22, Thomas 







Jefferson 14.) But if he wasn't the father, he was 
most assuredly the grandfather, the voice of reason 
and sensibility, and his signature was on every 
important document that made America a free nation, 
including the Declaration of Independence, Treaty of 
Alliance with France , Treaty of Peace with Britain, 
and the Constitution. 


When he died on April 17, 1790, at the age of 
84, his epitaph might well have been a phrase from a 
letter to a friend: " ... people who will live long, who will 
drink of the cup to the bottom, must expect to meet 
some of the usual dregs ... ". 


He had met depths and heights, scoundrels 
and kingmakers in a career that began with his arrival 
in Philadelphia as a young man, angry with his 
brother James to whom he had been apprenticed as a 
printer in Boston. Tired and coated with dust from 
his travels, he walked across the brick footpaths, in 
the fall of 1723. 


Walking along High Street, known today as 
Market, with only a few copper coins jingling in his 
pockets, he looked over the Quaker-plain meeting 
house and the plain people walking in the streets. He 
soon found a job, with printer Samuel Keimer, and a 
room in a boarding house that , fatefully, also was the 
home of Deborah Read, who would become Franklin's 
wife. 


Chance encouragement by Gov. William Keith, 
at this crucial period, led Franklin to leave his job for 
England. "Over the Madeira, he proposed my setting 
up my business, " Franklin describes the tavern scene 
where Keith suggests he buy his equipment in 
England with letters of credit from him -- letters of 
credit which, unhappily , turned out to be worthless. 
In England , Franklin found work at Palmer's print 
shop , and possibly out of a sense of fairness, he wrote 
Deborah a curt letter - his only one - saying he wasn 't 
likely to return soon . 


The strong, lithe American, unbent by the 
years that mark him in his best known portraits, 
carried double loads of type chases at his new job, 
shunning the workingman's drink, beer. The 
deadening dullness of the workmen's jobs was made 
bearable by beer , often as much as six pints beginning 
before breakfast. They found Franklin's abstinence so 
strange they nicknamed him "the water American." 


He was busy learning typecasting, a 
knowledge that would make him the first typecaster 
in America, and writing. The latter talent opened 
England 's intellectual coffee houses to him, and was 
eventually to open kings ' and courtiers' doors. Finally 
scraping together enough money, he returned to 
Philadelphia in 1726 to an intensely competitive 
printing trade, a partnership with Hugh Meredith, and 
a part-time career of writing in the Mercury. 


He was entering another partnership, a 
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common-law arrangement with Deborah Read who 
was blocked from a religious ceremony by the 
uncertainties of her marriage (on the rebound when 
Franklin stayed in England) to a bigamous scoundrel. 


The Franklins' relationship was based on 
mutual respect and never faltered, even when 
separated later for long period of time. Deborah, who 
wouldn't even drive a nail in their walls to hang 
pictures until his return from Europe, would have 
seemed a rough-hewn pioneer to Franklin's 
aristocratic European friends and their bewigged 
ladies. Unsophisticated and uneducated, she could not 
share his intellectual interests, and he founded the 
Junto - a wine-drinking, debating society of twelve 
men - for the companionship of people of like 
interests. 


The twenty-four standing queries asked at the 
beginning of each meeting were read with a pause 
between each "while one might fill and drink a glass of 
wine." The Junto met on Fridays to debate social and 
philosophical issues; and tangentially , to originate the 
first circulating library, wield political power and 
provide a good source for Franklin's printing business. 


The ambitious printer's comfortable lifestyle 
was at sharp odds with the popular opinion of printing 
as a lowly, unprosperous trade . Actually, Franklin ran 
a booming print business in Antigua, South Carolina 
and other locations , and he owned the Philadelphia 
Gazette. Soon after, he founded Poor Richard's 
Almanac. Poor Richard was a valuable source of 
income for a provincial printer with a reading public 
hungry for the almanac's information about eclipses, 
highwater, witty verses, bachelor 's folly, kings and 
bears, marital debate, etc. 


The almanac's name was borrowed from an 
astrologer and almanac-maker of 17th century 
England , while much of its content of verses, proverbs 
and aphorisms was "taken from the wisdom of all 
ages. " This was the general practice of colonial 
periodicals, which reprinted material from American 
and English papers, essays from London journals, 
laws, treaties, debates, documents, Parliamentary 
proceedings and colonial assemblies. 


Franklin's empathy with the working man 
influenced not only his writing, but also his inventions, 
including the Franklin stove to warm houses, and the 
lightening rod to protect laborers' houses against fire. 
His interests ranged from helping volunteer firemen to 
persuading Philadelphia to pave its streets. 


He advised through Poor Richard "Eat not to 
dullness; drink not to elevation," although in 1$ own 
life Madeira often greased the political machinery. 
While trying to borrow cannons for Philadelphia from 
New York Governor George Clinton, he was "first 
refused peremptorily, but at dinner with his council, 
where there was great drinking of Madeira wine, as 
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the custom of that place then was, he softened by 
degrees, and said he would lend us six. After a few 
more bumpers he advanced to ten, and at length he 
very good naturedly conceded eighteen." 


Deborah carried on his business affairs while 
he was away and helped when he was home, for their 
printing business included a ragtag assortment of 
goods for sale such as New York lottery tickets, 
temple spectacles, and health nostrums. Franklin 
retired from business at 42 on about 1000 pounds a 
year to pursue four other careers - U.S . Postmaster 
General, delegate to the Pennsylvania Assembly, 
scientist, and peacekeeper with the restless Indians. 


History has never adequately explained why 
Franklin ventured out in a storm with a kite. But it 
does tell us that he enjoyed Madeira, rum and 
increasing fame at local taverns, where he improvised 
drinking songs: 


"The antediluvians were all very 
sober, 
For they had no wine and they 
brewed no October; 
All wicked, bad livers, on mischief 
still thinking, 
For there can't be good living where 
there is not good drinking. 
Derry-down." 


Franklin accepted the appointment as 
negotiator for the Province of Pennsylvania with the 
Penn family (in England), who had become absentee 
rulers by virtue of William Penn's founding . They had 
increased their demands beyond the colony's means. 


A portrait of Franklin reveals him at this time 
as a man who wears the mantle of success. He had no 
aspirations to the aristocracy, nor was he a true 
advocate of the frugal living to which he paid lip 
service. His home life was comfortable, and afforded 
him time to enjoy his glass of Madeira, or rum punch, 
and enough of the good life to hasten gout . The move 
to England to work out a compromise with the Penns 
removed him from his peers into England's 
philosophical and scientific community - and the world 
of cofTee houses and supper clubs, like the Royal 
Society Club and the Club of Honest Whigs. Franklin 
wrote of his clubs, "I find I love company, a chat, a 
laugh, a glass and even a song, as well as ever; and at 
the same time relish better than I used to do the 
grave observations and wise sentences of old men's 
conversations .... " [Ed. - Franklin founded the 
American Philosophical Society in Philadelphia, the 
oldest such organization in America, in 1743. It was 
in Volume I of their Transactions, that the first 
treatise on grape growing and wine making to be 
written and published in this country, appeared. See 


Pinney's Twelve Historic Texts in America, W-T 
Newsletter, Vol.3 & 4.] 


By day Franklin was the guardian of his 
country's interests, by night a libertine. Although he 
wrote of himself as a poor man (particularly when a 
reputed fortune hunter proposed to his daughter 
Sally), Franklin was living the good life, ordering beer 
from Philadelphia brewer Reuben Haines, drinking 
claret with Lord Clare, and being caught in a 
compromising moment with a young lady on his knee -
perhaps Polly Stevenson - by artist Charles Wilson 
Peale, who recorded it in a pencil sketch. 


It was to Polly that Franklin wrote poetry 
extolling the virtues of aged wine: 


"No hospitable man, possess'd of 
generous wines, 
(While) they are in his vaults, 
repines 
That age impairs the casks; 
for well he knows 
The Heavenly juice 
More fit for use 
Becomes, and still as older, 
better grows; 
He only keeps it there till 
it refines." 


When Pennsylvania recalled him in 1765, 
friends filled his house for days on his return. He was 
soon re-appointed emissary to England, this time 
adding duties as colonial agent for Georgia, New 
Jersey and Massachusetts, as well as Pennsylvania. 
Shortly after signing the Declaration of Independence, 
he was appointed with Lee and Deane as 
commissioners to France. 


Franklin was on the brink of a new challenge, 
career and reputation - that of ladies' man. By this 
time he was a widower, Deborah having passed away 
while he was in England. 


Possibly his old friend, Mme. Helvetius, of 
Paris, best described the versatile genius: "We shall 
meet again with all those who love us, I a husband 
and you a wife -- but I believe you have been a rogue 
and will find more than one." _.. 


"If you drink nothing but water, 
You'll never write anything wise; 


For wine is the horse of Parnassus 
That hurries the bard to the skies." 


Lord Byron (1788-1824) 
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IN THE WINE LIBRARY: A REVIEW 
by Bob Foster 


assions - The Wines and 
Travels of Tlwmas Jefferson, 
James M. Gabler , Bacchus 
Press, 1751 Circle Road, 
Baltimore, (410-828-9463), 
1995, 318pp., hardback, 
$29.95 . 
Jim Gabler has written a 
terrific book about America's 
first wine connoisseur, Thomas 


Jefferson . From his voluminous writings and journals 
it is clear that Jefferson was a man of many passions. 
Gabler's book does a marvelous job of chronicling two 
of Jefferson's better known loves: travel and wine. 


But this is not a dull academic work simply 
reciting that Jefferson went from point A to point B 
and made certain comments. Gabler traveled the 
route himself and vividly described what Jefferson 
saw. This is particularly apparent as Gabler describes 
many of the Roman ruins in France that enticed 
Jefferson . Even more interesting is what Gabler does 
with Jefferson's comments on specific wines. Gabler, 
a renown antique wine book collector and wine 
enthusiast himself, is able to weave in numerous 
contemporaneous descriptions of the wines and the 
vintages Jefferson tasted. He offers insights and 
comments many authors without this background 
would have missed. For example, it 's well known that 
one of the wines that Jefferson tasted and greatly 
liked were the wines of Chateau d 'Y quern. A reader 
might dream of Jefferson sitting at Monticello and 
sipping the wonderfully sweet nectar from this best of 
the Sauternes producers. But Gabler goes further 
and points out that the vintages that Jefferson adored 
crune before the vintage of 1847. It was in that year 
that the Chateau discovered that by leaving the 
grapes on the vines far longer than ever before they 
would become fully affected with botrytis, yielding the 
sweet almost syrupy wines that have won Yquem 
acclaim in recent times. Using other tasting notes 


from other wine writers of that era, Gabler is able to 
explain that in those days Sauternes were slightly 
sweet when young but aged into a dry taste . It's the 
fascinating kind of detail that only a wine lover would 
think to include. 


Similarly, Gabler carefully notes that when 
Jefferson fell in love with wines from the Champagne 
region, they were available as both sparkling and still 
wines. Jefferson far preferred the still wines and 
preferred those made from Pinot N oir rather than 
Chardonnay. · 


It is also intriguing to watch certain patterns 
that have not changed. Having been stung in some 
early transactions in France, Jefferson tried to always 
buy directly from the Chateau and insisted on the 
wines being bottled before shipment. Jefferson found 
that too many quality detracting things happened to 
wine shipped in barrels or bottled by third persons . 
Centuries later all of the major producers in Bordeaux 
would adopt this approach . 


An additional plus is that time and again 
Gabler is able to describe what has happened to the 
various producers whose wares appealed to Jefferson. 
For example, Gabler takes the white Hermitage wine 
that Jefferson found particularly attractive and traces 
it into modern times. It turns out to be M. 
Chapoutier's Chante-Alouette, still acknowledged as 
one of the best whites of that region. Again and 
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again, the quality level of Jefferson's palate is 
impressive. 


Gabler does not set this book in a time warp 
stripped of the events occurring in England, France 
and the U. S. Instead, major historical events in 
Jefferson's life such as the writing of the Declaration 
of Independence or observing the beginnings of the 
French Revolution are woven into the tapestry of the 
book. Indeed, often major historical events allowed 
Jefferson to continue his wine pursuits. For example, 
during the War of 1812 British troops seized 
Washington DC and burned the White House and the 
Capitol, which contained the nation's library. 
Jefferson would later sell his extensive book collection 
to the government for $23,950. This collection formed 
the basis for the Library of Congress. The funds 
allowed the then retired president to fund his wine 
expenses during the later years of his life. 


• 


i, The 
~~~3.~· t - ' . · 1nes 


and 


Gabler writes in an entertaining and easy to 
read style . The book is exceptionally well documented 
and the appendices contain several gems including 
Jefferson's notes on the White House cellar that are 
annotated by Gabler. There is a section on English 
and European wine measurements that is the best I 
have ever seen. Utterly intriguing is a list of the 
contents of Jefferson's travel box and Gabler's 
speculation on how some of contents were used by 
Jefferson. Capping of this first rate book is a top 
notch, detailed index. 


Jim Gabler has written a superb book that 
offers wine lovers an entertaining education into both 
the passions of Thomas Jefferson and the wines of the 
later 1700s and early 1800s. Even if you have never 
been a fan of historical works, this book will capture 
your attention. This book is a must for wine love.rs. 
Very Highly Recommended. 


[Bob Foster, a founding Tendril member, writes his wine book reviews 


for the California Grapevine . We thank both for their ready 


permission to reprint in our Newsletter. For a sample issue of the 


Grape vine write to P.O. Box 22152, San Diego, CA 92192-9973.) 


NEWS 
& NOTES 


Tendril Darrell Corti, of Corti Brothers 
Grocers and Wine Merchants in Sacramento, CA (P.O. 
Box 191358 Folsom Blvd, Sacramento 95819) puts out 
a very informative newsletter of new "treasures" in 
stock, plus other food & wine tidbits . In the latest 
issue we learn of the Radcliffe Culinary Times, the 
publication of the Schlesinger Library at Radcliffe 
College, Cambridge, MA, overseen by Barbara Haber, 
Curator of Printed Books. Darrell says, for anyone 
"remotely interested in food" a subscription is "a must." 
For information contact Barbara Haber, Schlesinger 
Library, 10 Garden St, Cambridge, MA 02138; 617-
495-8647. 


Anyone interested in books should get on the 
mailing list of The Spoon River Press to receive their 
catalogues . Books about books: collecting, selling, 
identification, care ... including a 638-page gem: A 
Gentle Madness: Bibliophiles, Bibliomanes, and the 
Eternal Passion for Books by Nicholas Basbanes (NY: 
Holt , 1995). Their address is 2319-C West Rohmann 
Ave, Peoria, IL 61604-5072; phone 309-672-2665; fax 
309-672-7853. 


Leon Adams, the dean of American wine 
writers and life-long promoter of the civilized use of 
wine, died September last at the age of 90 years. His 
acclaimed books included The Commonsense Book of 
Wine and four editions of his encyclopedic The Wines 
of America. A proper biographical sketch of Leon will 
be run in our next issue. 


To All Tendrils: Remember to send to the 
Newsletter bits and articles that you have gleaned in 
your readings and would be of interest to the group . 
Help keep us all informed! 


- THE WAYWARD TENDRILS is ·a rwtfor -profit 
organizatio11 founded i11 1990 for Wi11e Book CollecJors. 
Yearly Membersliip I Subscriptio11 to the WAYWARD 
TENDRILS News/eJJer is $15 USA alld Ca11ada; $20 
Overseas. Pennissum to reprilll is requested. Please address 
all correspolldmu to THE WAYWARD TENDRILS, Box 
9023, Sa11ta Rosa, CA 95405 USA. EdiJor: Gail 
U11zelman. Assistam Editor: Bo Simons.-







THE ELUSIVE CHARDONNAY 
by 


Charles L. Sullivan 


[In our last Newsletter (Vol.5 No.3, July 1995) Fred 
McMillin's "Books & Bottles" briefly examined the 
arrival of the Chardonnay grape in California. This 
spurred Charles to check his notecards for further 
tracking ... - Ed.] 


~~~~~I red McMillin is correct in thinking 
that the Chardonnay was in California 
before 1900, but there is much more 
evidence to support this idea than 
George Husmann's not very informa-1~i!I~ tive notes. If James Laube [in 


~ . . Cal.ifomia's Great Chardonnays] 
meant that there wasn't good evidence of the vine's 
being here before 1900, he is wrong. If he meant 
there wasn't lots of evidence, he is correct. 


The Chardonnay was first introduced to the 
Golden State by Glen Ellen's J. H. Drummond in 1879 
or 1880. (There was something in the 1861 Haraszthy 
catalogue about a white "pineau," but he got it in 
Germany, and nothing came of it, anyway.) Charles 
Wetmore wrote in his 1884 Second Report as head of 
the viticultural commission that it was bearing well for 
the Sonoma vintner. Napa's H. W. Crabb probably 
got his "White Pineau, or Chaudenay" from 
Drummond. It appeared in Crabb's To Kalon nursery 
list in October 1882. This Oakville winegrower then 
became the variety's chief and just about only 
advocate, although Wetmore did recommend the 
"Chardenai" elsewhere in his report. But he noted 
that the variety was "not practically known to us," 
admitting to "scattered lots" and mentioning 
specifically those of Drummond and Crabb. 


In 1884 Crabb penned an article for the Napa 
Register, which was copied by the San Francisco 
Merchant, in which he praised the variety. Two years 
later he was selling "Pinot Chardonay" cuttings with 
such others as Cabernet franc, Beclan, Semillon, 
Merlot, and Sauvignon blanc. That same year (1886) 
he made a Chardonnay and showed it at the 1887 
Viticultural Convention in San Francisco. 


I believe at this time Crabb supplied 
Chardonnay to Tiburcio Parrott on Spring Mountain, 
who used it in his "Montrachet" which he showed at 
the 1893 Columbian Exposition in Chicago. Mean­
while Crabb was using his "Chardonay" as the 
backbone for his "Chablis." He suggested it be picked 
at 2012 Balling and that the must rest on skins for 24 
hours before pressing. Such a wine, he wrote, needed 
three years of "bottle ripening." 


There is also fair evidence that Paul Masson 
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imported Chardonnay vines from Burgundy in 1896. 
He used the variety in some of his sparkling wines. 


I believe that Theodore Gier, in the late 
1890s, got Chardonnay from his neighbor Parrott's 
Spring Mountain estate and planted the variety in his 
own Livermore Valley vineyard. It is from Gier that 
Wente acquired the Chardonnay which we today 
identify as the Wente clone. The Masson and Gier 
selections are those that survived Prohibition in 
California and account for the few examples of 
Chardonnay found by Professors Winkler and Amerine 
in the 1930s which they analyzed in their Hilgardia 
report (15:6). 


I think almost all the Chardonnay planted in 
the 1880s and 1890s was destroyed by phylloxera or 
pulled between 1895 and 1915. There was virtually no 
interest in such a low bearing variety, whatever its 
quality. Masson and Gier being such early devotees to 
the use of resistant rootstock, it is logical that some of 
their Chardonnay vines survived. 


We can see that there were no awards at the 
1915 San Francisco Panama-Pacific Exposition for any 
wines that hint of Chardonnay in their makeup, 
except for some labeled "Chablis." But that is not 
evidence, at all. It is clear that Chardonnay, even in 
the earlier years, played no important part in 
California's premium commercial wine production. 
This was not to take place until the post-Repeal years 
with the wines of Wente, Inglenook, and Beaulieu. 
The first time that "Pinot Chardonnay" appears as a 
category at the California State Fair wine competition 
was in 1941 and Wente won the only gold. When 
competition resumed after the war, Wente did it 
again ... 


TOKALON VINEYARD 
NAPA COUNTY, CAL. 


U!PORTANT 


VINE CUTTINGS -
P'OR SALE. 


Ot.URff'l'tC Plt.4.koR, 
IIYIIIJ.O~ m .. u,cH, 


l'INEAU CHAJ\OOHA.T, 


hU\'::l.~~rai':,':l':uNCIII I 
•1tnn 111.mac 1rr, 


A .. all\h41 ---- ,...,..._ ... M.Yi_.UU.. 


H.W .. CRABB, I 


OAKVILLE, 
. NAPA COUNTY, CAL. 


[San Francisco Merchant, Dec.10, 1886] 
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ROMAN NUMERALS DECIPHERED!! 


[No longer shall we be puzzled by those mysterious 
dates on early title pages: In his very interesting The 
American Printer: A Manual of Typography (Phila­
delphia, 1889, 17th ed.), Thomas MacKellar, Ph.D., 
explains ... - Ed.] 


t has been supposed that the Romans 
used M to denote 1000 because it is 
the first letter of Mille, which is Latin 
for 1000; and C to denote 100, it being 
the first letter of Centum, the Latin 


~~~~ term for 100. Some also suppose that 
D, being formed by dividing the old M 


in the middle, was therefore appointed to stand for 
500, that is, half as much as the M stood for when it 
was whole; and that L being half a C was, for the 
same reason, used to denominate 50. But the most 
natural account of the matter appears to be this: 


The Romans probably put down a single 
stroke, I, for one, as is still the practice of those who 
score on a slate, or with chalk; this stroke they 
doubled, trebled, and quadrupled, to express two, 
three, and four: thus, II, Ill, 1111. So far they could 
easily number the strokes with a glance of the eye; 
but they found that if more were added it would be 
necessary to count the strokes one by one: for this 
reason, when they came to five, it was expressed by 
joining two strokes together in an acute angle, thus, V. 


After they had made this acute angle, V, for 
five, they then added single strokes to the number of 
four, thus, VI, VII, VIII, VIIII, and then, as the strokes 
could not be further multiplied without confusion, they 
doubled their acute angle by prolonging the two lines 
beyond their intersection, thus, X, to denote two fives, 
or ten. After they had doubled, trebled, and 
quadrupled this double acute angle, thus, XX, XXX, 
XXXX, they then, for the same reason which induced 
them to make a single angle first, and then to double 
it, joined two single strokes in another form and, 
instead of an acute angle, made a right angle, L, to 
denote fifty. When this was doubled, they then 
doubled the right angle, thus, C to denote one hun­
dred, and, having numbered this double right angle 
four times, thus, C.C, C.CC, C.CCC, when they came 
to the fifth number, as before, they reverted it, and 
put a single stroke before it, thus, l :J to denote five 
hundred; and, when this five hundred was doubled, 
then they also doubled their double right angle, set­
ting two double right angles opposite to each other, 
with a single stroke between them, thus, C l:1 , to 
denote one thousand; when this note for one · thou­
sand had been repeated four times, they then put 
down ID for five thousand,C.C\:l~ for ten thousand, 
and l'::r.J::J for fifty thousand. 


The corners of the angles being cut off by 
transcribers for despatch, these figures were gradually 
brought into what are now called numerical letters. 
When the corners of Cl:J were made round, it stood 
thus, Cl~ , which is so near the Gothic [Old English] 
('I') that it soon deviated into that character; so that 
l':l having the corners made round stood thus, \ :> , 
and then easily deviated into D. C also became a 
plain C by the same means: the single rectangle, 
which denoted fifty, was, without any alteration, a 
capital L ; the double acute angle was an X; the single 
acute angle, a V; and a plain single stroke, the letter 
I. And thus these seven letters, M, D, C, L, X, V, I, 
became numerals. As a further proof of this assertion, 
let it be considered that C I :) is still used for one 
thousand, and \ 'J for five hundred, instead of M and 
D; and this mark, <'? , is sometimes used to denote 
one thousand, which may easily be derived from this 
figure, C.IJ , but cannot be deviations from, or cor­
ruptions of, the Roman letter M. The Romans also 
expressed any number of thousands by a line drawn 
over any numeral less than one thousand: thus, V 
denotes five thousand, LX sixty thousand; so, likewise, 
M is one million, W two millions, &c. 


Upon the discovery of printing, and before 
capitals were invented, small letters served for 
numerals; not only when Gothic characters were in 
vogue, but when Roman had become the prevailing 
character. Thus, in early times, i u x l c d m were, 
and in Roman type are still, of the same signification 
as capitals when used as numerals. Though the 
capital J is not a numeral letter, yet the lower-case j 
is as often and as significantly used as the vowel i, 
especially where the former is employed as a closing 
letter, in ij iij uj uij uiij dcij &c. In Roman 
lower-case numerals, the j is not regarded, but the i 
stands for figure I wherever it is used numerically. 


During the existence of the French Republic, 
books were dated in France from the first year of the 
Republic: thus, An.XII (1803), or twelve years from 
1792. 


P I N 







19th CENTURY ENGLISH 
SOURCES ON BURGUNDY 


by 
Christopher Fielden 


ne thing that English schools used to 
be keen on teaching you in history 
were the dates of all the kings and 
queens. Somehow, I seem to have 
related Queen Victoria to all the 
nineteenth century - she did not reign 
that long - and so I have had to 


change the title of this piece from what I had 
promised you in tlie last Wayward Tendrils. 


The earliest book in English, specifically on 
the wines of Burgundy, mentioned by Andre Simon, is 
Notes on Burgundy by Charles Weld, which appeared 
in 1869. This book was brought out, after his death, 
by his widow and is more a travelogue than anything 
else. Whilst he was there during a vintage, his 
descriptions are more bucolic reminiscences than hard 
facts . 


The first great wine book of the nineteenth 
century is Alexander Henderson's The History of 
Ancient and Modern Wines (1824). It is apparent 
that he had read Jullien's Topographie de Tous les 
Vignobles Connus, which had appeared eight years 
earlier. For the first time mention is made of the 
fragmentation of the vineyard holdings in Burgundy as 
a result of the French Revolution, and also of 
individual vineyard owners, such as Ouvrard and a 
Monsieur Montmort in Fixin. In one of the 
appendices, there is a list of the prices for Burgundies 
in 1822, mainly of the 1819 vintage. 


Cyrus Redding, the author of A History and 
Description of Modern Wines (1833) had spent some 
years in Paris as a journalist and made the most of it 
by visiting vineyards in both France and Italy. He was 
thus probably the first Englishman to write from first­
hand experience and this gave him the opportunity to 
compare prices, not just within the region, but also to 
compare them with those of elsewhere in France. 
Ouvrard, the owner of Clos Vougeot, has now become 
the "notorious" Ouvrard, a reputation that was 
perhaps better earned by his father. 


In the same year James Busby, a major figure 
in the history of viticulture in not only Australia, but 
also of New Zealand, published his A Journal of a 
Tour through some of the Vineyards of Spain and 
France. Two years earlier he had spent four months 
collecting vine cuttings in Spain and France for 
experimental plantings in New South Wales. He 
spent three days in Burgundy and seems to have 
suffered from bad weather. However, this did not 
prevent him from visiting Beaune, Gevrey-Chambertin 
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and Clos Vougeot, where he was welcomed by 
Monsieur l'Ecrivain, Ouvrard 's steward. His 
description of the vineyard and the winery is very 
detailed. 


Perhaps the two most interesting accounts of 
Burgundy and its wines in the 19th century both come 
from wine merchants. Wine, the Vine and the Cellar, 
by Thomas George Shaw (1863) is a wine book which 
is openly critical of much that goes on in the wine 
trade. The author "visited the principal cellars .... For 
above a week, I lived within half an hour's walk of the 
most celebrated vineyards of Burgundy." He stayed 
with a grower/merchant in Nuits Saint Georges and 
gives notes of more than fifty wines that he tasted. 
He has a wry sense of humour, recommending the 
Hotel de Chevreuil in Beaune "for its strong smells 
and excellently cooked frogs." Could it be that the 
largest of all Californian wine produces has read, "All 
common cheap French red wines seem now to have 
got the name of Beaujolais, as whites have that of 
Chablis." 
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The other wine-merchant wine writer is 
Charles Tovey, from Bristol. In his Wine and Wine 
Countries (1862) he mentions his debt to Cyrus 
Redding, but says that he was not "practically 
acquainted with his subject." Tovey visited Burgundy 
and stayed with the Count Leger-Belair. In later 
editions, he is one of the first to attack chaptalised 
wines as being "sugared wines, dull and heavy." 
Indeed, his text might almost be a quotation he takes 
from an article in the Times, "We do not care to drink 
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chymical messes under the name of wine." He also 
talks about pasteurisation, though he is not clear as to 
the effect it has on wine. 


One of the main targets of Tovey's criticism is 
Dr. J.L.W. Thudichum, a German by origin, who may 
be best remembered for the attack he led on the 
sherry trade. In both is A Treatise on Wine (1894), 
which was conceived as a successor to the work of 
Cyrus Redding, and The Origin, Nature and Use of 
Wine (1872) which he wrote with Dr. August Dupre, 
much attention is given to both the viticulture of 
Burgundy and also to the making of its wines, but 
little to the individual vineyards and growers. 


A book that I can find in no bibliographies is 
An Extract from the Work Entitled The Grand Wines 
of Burgundy (1893), which is a translation of part of 
Les Grands Yins de Bourgogne of R. Danguy and Ch. 
Aubertin, which had appeared the year before. This 
is a hard-backed work, complete with plates and maps, 
and deals with those villages where the merchants 
Bouchard Pere et Fils had vineyards, particularly 
Beaune and Volnay. 


The Handbook of Wines of Thomas McMullen 
(1852) is the first book to deal with the wines of 
Burgundy written by an American. Whilst it has been 
criticised for being a ragbag of other people's work, its 
portion on Burgundy has some originality, and Julien 
is among those quoted. 


Among the other 19th century wine books 
where there is some mention of the wines of 
Burgundy are: An Essay on the Inventions and 
Customs of both Ancients and Moderns in the Use of 
Inebriating Liquors ... and the Effects of Opium, 1838, 
by Samuel Morewood. Report on the Cheap Wines 
from France, Italy, Austria, Greece and Hungary, 
1865, by Dr. Robert Druitt. The Vine and Its Fruit, 
1875, by James L. Denman. • 


Booksellers' Catalogues 


"To read these catalogues is like drinking wine 
in the middle of the morning; it elevates one into that 
state of felicitous intoxication in which one feels 
capable of anything. I must control myself and not 
write to booksellers in haste; there must be a gap 
between the perusal of the catalogue and my 
postcard ... I will wait until the effects are worn off, 
and then write a postcard, sober, temperate, 
moderate, brief, restrained ... 


"But while I wait, those more intemperate 
than myself will have rushed in and bought... It is 
obvious that I cannot wait. Probably I should 
telephone ... " --- Rose Macaulay: Personal Pleasures. 


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


erhaps I was the last person in the 
world to learn about the hugely 
successful novelette by Robert James 
Waller. But since the book has a wine 
and food theme, the "Open Trench" is 
pleased to reprint key passages for 
those Club members who still are not 


enlightened by the stunning Robert James Waller 
prose in: 


The Fridges of Sonoma County 


It was hard to leave Francesca, but the gulf 
between their worlds was too great to bridge. "I love 
your long, hard lens," she said, "and the quiet flutter 
of your shutter. But you must go, Robert Kincaid, 
because your f-stop here is already too great." 


"Yes," said Robert Kincaid, "you are the 
Chianti Classico of my life -- light, supple, made 
according to a time-honored formula that longs to be 
broken and reshaped to reach the heights of pure 
Sangiovese . But I am the Super Tuscan of your life -­
making my own rules and soaring to price levels that 
mere Chianti will never know. Ours is a forbidden 
blend." 


Still, Robert Kincaid talked Francesca into one 
last exposure, in a relationship that had ceased to 
develop . 


It was then that Robert Kincaid sensed the 
raw power of chilled food storage in Santa Rosa, which 
is how he came to photograph The Fridges of Sonoma 
County. 


It was dark in the first restaurant Robert 
Kincaid visited, but Robert Kincaid felt oddly at ease 
in the dark room. The young waitress eyed his lean, 
hard body and tripod. "I can picture myself with this 
man," she thought. "I venerate his silver hair and face 
lined with wisdom." 


In the back room Robert Kincaid saw men 
gathered around dozens of still-empty glasses. None 
of them were women, but still Robert Kincaid 
wondered what wines would be poured. Would it be 
Cabernet Sauvignon? Should his story change to The 
Ridges of Santa Cruz County? 


Then one man spoke, as if answering Robert 
Kincaid's unspoken question: "These are chardonnays, 
you nit wit . The fridges are in the kitchen." 







BOOKS& 
BOTILES 
by 
Fred McMillin 


A RIVER RUNS THROUGH IT 


In Spanish, Rio is river and Oja is a small 
river in northern Spain, i.e. the Rio Oja Rioja, a 
contraction of Rio Oja, is the name of Spain's best 
known red wine district. The Oja Valley is at the 
west end. 


The Books - A river runs through Rioja 
The Rio Oja joins the larger Ebro and flows eastward 
into the Mediterranean Sea The first Rioja wine­
makers, the Phoenicians, came up that river. Later, 
the Romans followed the same route, and as was their 
custom, organized the vineyards. In fact, some believe 
the Romans supplied marshy Bordeaux with wine 
from Rioja As an aside, the Medoc was so swampy, 
instead of cultivating grapes there, the Romans 
cultivated oysters! 


In any case, Frank Prial of the New York 
Times has lavished praise on the modern Rioja reds. 
Here are some milestones in their rise to fame. 


1092 AD. The name first appears in 
writing, spelled "Rimm." 


ca 1210 Castilian is standard, modern 
Spanish. The first priase of Rioja wines written in 
Castilian is attributed to a local monk, Gonzalo de 
Berceo, who in a poem recommended "enjoying a glass 
of good [Rioja] wine." 


1860 to 1900 - Bordeaux's curse was Rioja's 
blessing. As the French vineyards were attacked by 
oidium meldew and then the phylloxera insect, may 
Bordeaux winegrowers moved to Rioja This produced 
major upgrading of the vines. 


1970 - Bordeaux was again responsible for 
Rioja's final modernization, but in a far different way. 
The price of Bordeaux reds went through the roof, so 
purchasers and producers turned to Rioja reds. The 
resulting prosperity financed this conclusive 
renovation, producing the wines that got Frank Prial's 
attention. 


To read more about all of this, we recommend: 
The Rioja of the Wines by Pealez and Cabrero 


(Madrid: Varese, 1989). 
The New Wines of Spain by Tony Lord (S.F.: Wine 
Appreciation Guild, 1988). 


. ' 
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The Wines & Vineyards of Spain by Miguel Torres 
(Barcelona: Emograph, 1977 & 1982). 


The Wine Atlas of Spain by Hubrecht Duijker (New 
York: Simon & Schuster, 1992). 


The Bottles - Our San Francisco tasting panel has 
rather consistently given the highest marks to two fine 
firms that happen to have the USA headquarters in 
northern California CIV is located in Sacramento 
(800-669-1972). CUNE is in St. Helena (707-963-
7115). The Riojas of either concern are medium­
bodied and full of fruit flavors. They are not big and 
heavy. If you prefer more age, try the Reservas. If 
you like these, then treat yourself to · something 
usually even more exciting, a Gran Reserva - from the 
best grapes given even more time in wood and bottle 
before it is sold. Father Berceo would love these! 


-~-
OLD & RARE WINE BOOKS: 


A CATALOGUE 


With a passionate, on-going hope of 
encouraging more wine drinkers to become wine 
readers, Tendril's member Mannie Berk, Renaissance 
proprietor of The Rare Wine Co. (Sonoma, Calif), and 
a serious, enthusiastic student of wine literature, has 
recently produced a splendid catalogue for his wine 
customers offering "Old and Rare Wine Books" for 
sale. This is no commonplace catalogue: following an 
introduction to the attraction of old books and the 
emergence of wine book collecting, Mannie proceeds 
with a succinct, well-researched, thoughtful history of 
most of the world's major wine growing regions and 
their important wine books . Interspersed are 
offerings of rare first editions, along with more­
affordable modern limited edition reprints, of classic 
titles, plus other "best of the vintage" books. As 
collectors we are acquainted with the works of 
Henderson, Redding, Simon and Vizetelly, but do we 
know the importance of Lavalle, Boullay, Danguy & 
Aubertin? In less than 20 pages, the catalogue is a 
genuine "crash course" in wine literature and - an 
added bonus for the collector - a most useful biblio­
graphic tool. Berk credits 18th century London wine 
merchant Duncan M'Bride with writing "the very first 
in a long line of books by wine merchants," and adds, 
"a tradition that is alive and well today." Our good 
fortune. [Wayward Tendrils members should receive 
the catalogue, but if missed, a copy can be bad from 
The Rare Wine Co., 21468 8th Street East, Sonoma, 
CA 95476; FAX 707-996-4491. Also ask to receive the 
excellent Rare Wine Co. Newsletter.] 
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MARIANL.GORE,BOOKSELLER 
ANNOUNCES RETIREMENT 


ne by one , some of the great 


0 . 
. -- antiquarian bookselling establishments 


pass out of existence. A few weeks 
ago the doors finally closed on the 


•m!l!rlii!~I premises of the Holmes Book 
- Company in Oakland, California." So 


wrote Editor Chernofsky of the Bookman's Weekly 
last August about the closing of California's "oldest 
continuously operating antiquarian bookstore." 


Likewise, dedicated collectors of wine and 
gastronomy books signal the departure of our longest 
enduring U.S. wine and food bookseller . With a pang 
of sadness, and heartfelt congratulations on a 
wonderful career, we reluctantly accept the retirement 
of Marian L. -Gore, Bookseller. 


Always a reader and a lover of books, Marian 
began her bookselling career working for a rare book 
dealer in Beverly Hills . In this position, she came to 
realize that there were no West Coast booksellers 
specializing in food and drink, and she would be happy 
to fill this need . Following the pattern of most 
booksellers in this specialty, Marian set up shop in her 
home and conducted, primarily, a mail-order business. 


In 1967 she issued her first catalogue: "200 
Years of Cookery" - listing 409 items, with about 15 
wine-related books intermixed with the cook books. 
By 1968 her catalogue was subdivided into fourteen 


1983 


INCLUDING: 
RARE BOOKS 


REGIONAL AMERICANA 
WINE. GRAPES, SPIRITS 


KilLUf L. GORE, IIOOltSElLEll 
11nm 


s.. Guriel. Call!ani& llffl.44l3 


categories , and included 75 books on wine (Speechly's 
Treatise on the Vine, 1821, $30). For the next 
twenty-five years an average of two catalogues a year 
were issued . 


Her first Book Fair was in 1972 at the St. 
Francis Hotel in San Francisco. As a member of the 
ABAA (Antiquarian Booksellers Association of 
America), Marian participated yearly in the ABAA's 
prestigious Book Fairs, as well as the smaller, 
Southern California Fairs. Often displayed in her 
booth were wine items never before seen - not only 
the old and rare classics, but wonderful, artistically 
fine items of the 1930s or '40s that she had picked up 
on her latest buying trip to France. A lesson quickly 
learned: snatch up these gems quickly, you will not 
likely see them again. 


In a letter to your editor, Marian recalled 
"traveling to search out unusual and special items. I 
went to Europe every few years. I speak a little 
French, and France was always a pleasurable 
experience. In Paris I stayed usually on the Left 
Bank in some small hotel, walked a lot, and scoured all 
the book stores ." 


In 1990 The Book Collectors of Los Angeles 
published the notable One Hundred Books on 
California Food & Wine (edited by Dan Strehl) 
highlighting the "most desirable ... and most 
representative books that describe the first 120 years 
of California food and wine." As a member of the 
committee to develop this guide, Marian was also 
asked to contribute an introductory article, "Notes 
from a California Bookseller." Here she remembers 
her bookselling career, from being "appallingly 
ignorant " in her new chosen specialty to a long-time 
friendship with M.F .K. Fisher. 


This bookseller does not retire easily. She 
says she still has over one thousand food and drink 
books for sale - but, she will issue no more catalogues 
and has exhibited at her last Book Fair. She welcomes 
"people who would like to visit and buy · with a 
generous discount!" "As a one-woman band the 
business has been very demanding and immensely 
gratifying. It opened up a world I would never have 
known other· wise . And I'm leaving all of it because 
it's time!" 


Graciously private, with a keen, droll sense of 
humour, Marian has graced the book world with a 
stately presence . May she continue to stroll the Book 
Fair aisles for many years to come ... 


[Marian's address is P.O . Box 433, San 
Gabriel, CA 91778]. 







VINTAGE 1950 WINE WRITERS: 
REMINISCENCES OF 


PAMELA VANDYKE PRICE 


[In 1990 Pamela Vandyke Price, the first woman to 
write regularly about wine for the general public in 
the UK, penned her memoirs, Woman of Taste: 
Memoirs from the Wine World. Called the doyenne of 
wine writers, her career spanned more than 30 years 
and produced countless articles and over two-dozen 
books on wine and food. In her Memoirs she devotes 
Chapter 3 to the 1950s wine writing scene - her 
personal relationships, memories, and evaluations of 
her fellow wine writers • commenting that it was 
"sufficiently unlike that of today to deserve a chapter 
to itself." The following excerpts are from this special 
chapter.] 


ine writing in the 1950s was as 
different from wine writing today as 
are the wines of the post-war period 
from those of the 1980s. Very few 
newspapers or magazines had regular 
features about wine. The very word 
"wine" bore implications of luxury -


with a whiff of the prefix "sinful." 
At House & Garden we had the interest of 


the chairman, growlly-voiced Harry Yoxall, member of 
the Saintsbury Club and a seriously interested wine 
lover. The Saintsbury Club - named for George 
Saintsbury (1845-1933) - took its name from the don 
who wrote Notes on a Cellar-Book (1920). This was 
an account of the wines he bought and what he 
thought when he drank them. He had never 
attempted to learn about wine, but his opinions are of 
interest to a student of wine drinking history (which 
is more than can be said nowadays for his ponderous 
writings on English literature). Many have ascribed 
an exaggerated importance to the Cellar-Book, but it 
is only some personal jottings by an amiable, pompous 
don, useful as a source of anecdotes and opinions, but 
for nothing serious about wine. But Saintsbury 
started a fashion for a particular type of wine writing, 
and the Saintsbury Club, with which he, an irascible 
type, would have nothing to do, has become one of the 
most select organizations devoted to wine, possessing 
a fine cellar and holding regular dinners at which the 
"orations" are memorable. 


Harry Yoxall would, from time to time, send 
down an article for us to include, always scholarly, 
erudite, full of learned quotations and sound facts 
deriving from personal experience - but it was an 
ordeal to cope with his features, because he always 
wrote twice or even three times as much as we could 
accommodate and, one didn't cut the chairman. 
[Y oxall's books on wine included The Enjoyment of 


- ' 
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Wine, 1972; The Wines of Burgundy, 1968; and the 
Saintsbury Club Oration Women and Wine, 1954.] 


It has always struck me as ridiculous that no 
qualifications were - or are - required for people 
writing about wine. These days plenty of the wine 
trade write and, if they are lucky (and pleasant to the 
subs or copy-editor) their writing· for this is a craft 
that has to be learned - is usually rendered as 
adequate, even effective text. The pity is that the 
good young potential wine writers don't get much 
chance against members of the trade, who, probably 
earning more in today's world of wine, can write for 
less money than the full-time writer requires and 
therefore have regular articles commissioned. Just as 
the ability to write a pleasant letter doesn't qualify 
anybody to hold an important editorial job, so the 
ability to write pleasingly about a variety of subjects 
doesn't • or, to my mind, shouldn't - qualify anyone to 
write about wine. 


It would have been difficult forty years ago for 
writers on wine to have checked what they wrote, 
except by talking to members of the wine trade, 
because there were few books on the subject in print. 
During the nineteenth century there had been several 
in English, and a few were brought out in the United 
States. Only in French were there some serious 
technical volumes concerned with wine making and 
treatments. The first version of Alexis Lichine's great 
Encyclopedia of Wines and Spirits came out as 
recently as 1967 and, at the launch party, I remember 
some opinions voiced as to whether the ordinary public 
would buy this substantial and - according to the 
notions of the time - expensive volume. Andre 
Simon's annotations on "Wine" (which appeared 
separately before being incorporated in a one volume 
edition concerning gastronomy for the Wine & Food 
Society) was, I think, the one single book to which the 
layman might ref er that also dealt with wines that 
were not French or German. It was the Concise 
Encyclopedia of Gastronomy. 


Otherwise, books that were published between 
the two World Wars followed the tradition of George 
Saintsbury's Notes on a Cellar-Book. In the 19th 
century, there were the books of T. G. Shaw, a 
customs officer, and Cyrus Redding, who recounted 
the history of many wines and tackled the 
practicalities of buying, storing and serving, in Every 
Man His Own Butler. There were also the admirably 
observed accounts - delightfully illustrated - of Henry 
Vizetelly (1820-94), a first-rate journalist who travelled 
widely in many classic wine regions. In various other 
writings about wine, the accounts are leisurely and 
urbane in style, often giving particulars of lengthy 
luncheons and dinners, sometimes sprinkled with 
famous names and often taking place in historic 
houses. I do not recall any reports of tastings, and 
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young wines, not yet ready to drink, are not 
mentioned. Charles Walter Berry's Viniana seems a 
far more adventurous book, because the author, in the 
wine trade, planned a series of meals at which only 
one sort of wine, including for instance sherry and 
port, was served in different vintages and varieties. 


Viniana (published in 1929) is described on 
the title page as "a blend of good wines and good 
stories as told at table by a Wine Merchant." Charles 
Walter Berry, of Berry Bros, the great firm of 
merchants established in the seventeenth century, was 
encouraged to ply his pen by H. Warner Allen who, in 
various ways, acted as press consultant and adviser to 
that establishment. Amateurs always like the 
prospect of appearing in print, under their own by­
line, but as many of those who did so in the past were 
well educated anyway, so their text, even when not 
subtly sub-edited, could be both literate and naively 
charming. Viniana describes the wines accompanying 
three meals, plus the conversation: at one dinner only 
claret was served, at another only red and white 
Burgundy, at a third, Champagne. 


"Table talk" can seem, even when written 
down or taped within people's lifetimes, verbose, 
facetious and even embarrassing; lacking the 
ambience, the tones in which people speak and the 
delicate nuances superimposed on conversation by 
facial expressions and the relationships of those 
participating, words are inadequate. But Charles 
Walter Berry's writings do give an idea of what wine 
drinkers thought and how they expressed themselves 
at a particular time . 


Morton Shand, also in the wine trade, wrote 
about French wines and so, from the same trade point 
of view, did Ian Maxwell Campbell. Morton Shand 
even wrote Other Wines than French and, just before 
his death in 1960, he revised his original text 
concerning French wines - but of course, as still 
happens, the book was out of date before publication . 
Warner Allen, whom I knew and will describe later, 
went into more detail, both historically and in noting 
down what he was told with scrupulous accuracy (as 
Vizetelly had done in the previous century). But few 
statistics were given in such books, regulations were 
seldom referred to, and maps were sketchy . Maurice 
Healy, an Irish lawyer, wrote Stay Me with Flagons, 
another book of chatty reminiscences which some 
people still find attractive but which irritates me 
almost more than Saintsbury . Both are superficially 
genial "dear lady" writers, showing off the little they 
do know and not attempting to find out what they 
don't. 


The general mood of the books of that time 
was leisurely, their style gentlemanly, much as if the 
author was imparting information over a glass of port 
in his club. Enthusiasm was modified, practicalities · 


for gentlemen still had "a man" even if they didn't 
have a butler · very seldom included. So Andre 
Simon's A Wine Primer and Raymond Postgate's 
Plain Man's Guide to Wine, which was followed by An 
ABC of Choosing and Seroing Wine were, when they 
appeared, like wafts of fresh air and voices raised in 
enjoyment in a previously hushed room. I remember 
reading and re-reading both, but, when I wanted to 
check some technicalities or update some statistics, 
the only sources of reference I then had were 
members of the wine trade known to me or to my 
editors, or the commercial departments of the various 
embassies. There simply was not anywhere that I 
knew of where such basic information could be found. 


The writers about wine whom I knew in 1950s 
all genuinely loved and enjoyed wine. Many were 
scholarly to such a degree that I am still shy about 
misplacing an adjective when I write about them. 
Good manners were common to them. All were 
conventional in dress, although a few might, daringly, 
wear a Homburg hat rather than a bowler, or even go 
without a hat at all. Even the most constant cigarette 
smokers would never have thought of lighting up until 
the end of a meal and even then certainly never a 
pipe . 


Top of the hierarchy of wine writers in those 
days was Andre L. Simon, who had founded what is 
now the International Wine & Food Society in 1933 
and its Journal in 1934. None of us would be writing 
about wine today had Andre not lived and worked as 
he did. 


Raymond Postgate, in every sense of the word, 
was big: tall, bulky but not fat, rubicund, with slightly 
unruly white hair, inclining his great bespectacled 
head towards his interlocutor courteously, full of 
erudition and what I, hesitatingly, term gravitas. This 
gentle giant had grown up in an austerely academic 
family; he had to speak Latin at Sunday luncheons, 
and to the end of his life he made tasting notes in 
Greek, because "Too many people still understand if I 
write Nihil bonum or Sino sapore." He was a 
passionate classical scholar, a journalist (who provided 
impeccable copy on time), editor, writer of serious 
economic tomes and detective stories • and the Plain 
Man's Guide to Wine which came out in 1951. 


Warner Allen was another considerable 
scholar, a bulky man, with a well-pitched but 
somewhat splashy and hesitating delivery. He'd been 
the Paris correspondent of the Morning Post for ten 
years, worked with the St.James's wine merchants, 
Berry Bros, wrote at least one detective story [Mr. 
Clerihew, Wine Merchant, 1933) (with E . C. Bentley) 
and a book on mysticism, The Timeless Moment. 
These days Warner's writing is often tagged with the 
description "purple prose" but, although his style is 
somewhat baroque, he knew a great deal about wine, 







history and various fascinating things, such as the odd 
game of "kottabos," which the ancient Greeks played 
by flinging out the dregs of wine from their cups. His 
researches into wine history remain very valuable. 
But, he wrote a book about white wines without, as 
far as I can trace, ever mentioning Botrytis cinerea 
(noble rot)! 


T.A ("Tommy") Layton was an ebullient writer 
on wine. He had been the first ever scholar of The 
Worshipful Company of Vintners, quite something 
even in the days when many of the examiners were 
somewhat scantily informed. Bright-eyed, with a 
round, rosy face, Tommy started several restaurants 
and circles of wine appreciation, poured out articles 
and books, although I have learned from two of his 
former secretaries that these had to be firmly edited 
if the publishers were to accept them, and I think that 
the text must have been virtually rewritten by literate 
friends. For Tommy was something of a tragic figure, 
always aiming high and flopping; he was definitely a 
manic type. In one of his books he describes being 
invited by Allan Sichel to accompany him to Alsace: in 
the first and early editions many compliments are paid 
to his host, but, as the book was reprinted, Allan 
occupied less and less space until finally it was almost 
as if he needed Tommy at his side in order to do 
business! But Tommy's books are packed with 
material that, if it had been sorted out, would have 
made them valuable and long-lived. 


He was very hospitable and, among the "old 
Laytonians" who worked at his restaurant, Layton's, 
in Duke Street, Manchester Square, are some eminent 
names: Ian Jamieson MW, authority on German 
wines, and Michael Broadbent MW, now head of 
Christie's Wine Department. 


Denzil Batchelor was, like Tommy, essentially 
a sad figure. Both of them had grown up under the 
shadow of a famous father. Denzil, short and plump -
he was a diabetic and certainly dug a premature grave 
with his teeth - had a beautiful speaking voice and 
was superb at making speeches with well-timed 
stories. Denzil had become famous for his sports 
commentaries and writings and was always quick to 
express appreciation to his hosts. He was well-liked 
in the southern hemisphere, where his cricket 
commentaries were masterly. Denzil had a warm, 
endearing personality and, if I tended to be bored 
after some of his recitals of verse, offers of more drink 
- and, I fear, expressions of self-pity, which I find 
displeasing, this is part of his tragedy. 


One of those supposed to "know about wine" 
and who was frequently commissioned to write about 
it, was Vyvyan Holland, author of Son of Oscar Wilde. 
As he was quite old when I met him I could then 
perceive a resemblance to his father, in the pale, 
slightly pendulous features, which somehow looked 
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slightly blurred. Like most of these established wine 
writers - though not Raymond or Warner - he was 
never inclined to talk about wine. Once, when taking 
me out to supper, he even admitted: "I don't really 
care what I drink as long as I get enough." 


Similarly, Ambrose Heath, who had been a 
very respected food writer and who often contributed 
drinks articles to publications (some of his books were 
really good recipe collections) once sent me a letter, 
when I had dispatched to him a bottle of rather fine 
194 7 claret, a vintage in which many wines threw 
heavy deposits, to say that he'd "eajoyed it for lunch" 
the day it arrived! 


Of two most distinguished colleagues, Cyril 
Ray and Edmund Penning-Rowsell, I will not write, 
for, thank heaven, they are still with us; I only wish 
that I could command a style as elegant as Cyril's and 
that my activities had enabled me to gather as much 
experience as Eddie. Of younger wine writers it 
would certainly not be correct to write; there is a 
"generation gap" and their ways and the ways of their 
editors are not mine. Some of them, like Oz Clarke, 
taste superlatively; few of them, to my mind, write in 
as disciplined and taut a style as, in the days of paper 
shortages and brutal editors, we had to. But times 
have changed. If I admit to one wistful thought, it is 
that not many of them seem to love wine; they find 
out about it, as those of the past either didn't or 
couldn't. But the joy of wine, the fascination, the 
challenge, the wish to share the pleasure of wine with 
readers, with audiences - I do not find this often when 
I read or listen to them. .. '11-


------- - - --- ---- -- -


~ MR. CLERIHEW 
WINE MERCHANT 


BY 


H. WARNER ALLEN 


---------- -- - - . --







BOOK FAIR CALENDAR 
The Book Fair Calendar is a service provided for book people who wish to attend fairs, exhibit at them or schedule a new fair not 
conflicting with the other events. The list, compil~d from advertisements for each book fair in AB Bookman 's Weekly, will be updated 
in each issue. 


Oct. 17 
Oct. 19-21 
Oct. 21-22 
Oct. 22 
Oct. 27-29 
Oct. 28-29 
Oct. 28-29 
Nov. 3-5 
Nov.4 
Nov. 4-5 
Nov. 4-5 
Nov. 4-5 
Nov. 5 
Nov. 5 
Nov. 5-6 
Nov. 10-11 
Nov. 10-12 
Nov. 10-12 
Nov. 11 
Nov. 11-12 
Nov. 11-12 
Nov. 12 
Nov.18 
Nov. 18 
Nov. 18-19 
Nov. 18-19 
Nov. 21 
Dec . 1-3 
Dec. 2-3 
Dec. 9 
Dec. 9-10 
Jan. 7 
Jan. 19-20, 1996 
Jan. 27-28 
Jan. 27-28 
Feb. 10-11 
Feb. 11 
Feb . 24-25 
March 1-3 
March 2-3 
March 2-3 
March 8-10 
March 16-17 
March 16-17 
April 6 
April 27-28 
May 4-5 
May 4-5 


P.B.F.A. 
Stillwater International Antiquarian Book Fair 
Arizona Antiquarian Book Fair 
Amherst Antiquarian Book Fair 
Trinity Antiquarian Book Fair 
Atlanta Antiquarian Book Fair 
Greater Fresno Book & Paper Fair 
Chicago Int'l Remainder & Overstock Book Expo 
Mansfield Book & Paper Show 
American Book & Paper Show 
Burbank Book Fair 
Long Island Book Fair 
Midwest Bookhunters Book Fair 
Toronto Book Fair 
P.B.F.A. 
Cleveland Antiquarian Bookfair 
Boston International Antiquarian Book Fair 
Mid-Atlantic Mystery Book Fair & Convention 
West Coast Americana Paper, Ephemera & Book Fair 
Montreal Antiquarian Book Fair 
Ephemera Show 
Berkeley/Oakland Book & Paper Collectors Fair 
Albany Antiquarian Book & Ephemera Fair 
Seattle Americana Paper, Ephemera & Book Fair 
Pyramid Atlantic Book Art Fair 
Virginia Antiquarian Book Fair 
P.B.F.A. 
Metropolitan Children's Book & Toy Fair 
Golden Gate Park Ephemera Fair 
Paper & Collectible Show 
American Book & Paper Show 
Columbus Paper Fair 
Fort Lauderdale Antiquarian Book Fair 
Austin Book & Paper Show 
Massachusetts Paper & Collectible Show 
San Francisco Antiquarian Book Print & Paper Fair 
Westchester Antiquarian Book & Ephemera Fair 
Orange County Book & Paper Faire 
Washington Antiquarian Book Fair 
Arizona Antiquarian Book Fair 
Original Philadelphia Book Fair 
Pennsylvania Antiquarian Book Fair 
Houston Book & Paper Show 
Savage Mill Book Fair 
Massachusetts Antiquarian Book & Ephemera Show 
Pennsylvania Antique Book, Paper, Advertising & Collectibles Show 
Burbank Book Fair 
Dallas Book & Paper Show 


London, England 
Stillwater, Minn . 
Scottsdale, Ariz . 
Amherst, Mass . 
New York, N.Y. 
Atlanta, Ga. 
Fresno, Calif . 
Chicago, Ill. 
Mansfield, Ohio 
Houston, Texas 
Burbank, Calif. 
Albertson, N. Y. 
Evanston, Ill. 
Toronto, Canada 
London, England 
Cleveland, Ohio 
Boston, Mass. 
Philadelphia, Pa . 
Stockton, Calif. 
Montreal, Canada 
Boston, Mass . 
Berkeley, Calif. 
Albany, N.Y. 
Seattle, Wash. 
Washington, D.C. 
Richmond, Va. 
London, England 
New York, N.Y. 
San Francisco, Calif. 
Marlborough, Mass. 
Dallas, Texas 
Columbus, Ohio 
Fort Lauderdale, Fla . 
Austin, Texas 
Boxborough, Mass. 
San Francisco, Calif. 
Tarrytown, N. Y. 
Costa Mesa, Calif. 
Arlington, Va. 
Mesa, Ariz . 
Phoenixville, Pa. 
Fort Washington, Pa. 
Houston, Texas 
Savage, Md. 
Waltham, Mass. 
Allentown, Pa. 
Burbank, Calif. 
Dallas, Texas 





