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ROY BRADY, WINE WIT 
by 


Bo Simons 


I ~ oy Brady remains an under 
appreciated phenomenon in California .... ~~ 
wine and book history . He has 


,.~ collected and sold more wine books 
N than most of us will ever see, edited 


an early wine magazine, and observed 
keenly the California wine industry from the fifties 
through the nineties. He has written with scabrous 
wit and solid insight on numerous subjects: wine, the 
literature of wine, book collecting , Thomas Love 
Peacock, Madeira, California 's first vintage, the 
imagined joys of older wine, dining among the 
Southern California country club set, and the list goes 
on. 


I first became aware of Roy Brady when I saw 
the wine book collection he had amassed and sold to 
the library at California State University , Fresno. I 
could see it was a marvelous collection, containing all 
the major British wine writers of the 18th and 19th 
centuries - Henderson, Barry, Redding, Vizetelly - and 
brimming with a strong selection of the American 
practical manuals on viticulture from Prince to 
Husmann . In addition to these expected chords, the 
collection hummed with unexpected grace notes: a 
surprisingly complete set of the Fete du Vevey 
programs, hundreds of wine lists, a gathering of sheet 
music with a wine theme ("Everybody Wants a Key to 
My Cellar," "Champagne Charley"), two very early 
editions of Francesco Redi's Bacco in Toscana - all 
suggested a unique wit and a formidable intelligence 
on the part of their collector, and I wanted to meet 
him . 


I wrote him at his home in N orthridge, in the 
San Fernando Valley, asking if he would like to be 
part of a video I was preparing on the Wine Libraries 
of California. He replied, and we started a 
correspondence that continues to this day. He even 
offered to come up and donate a copy of his new book 
to the Sonoma County Wine library. 


Roy and his lovely wife, Betty, came up and 
visited the Sonoma County Wine Library in the 
summer of 1990. We sat down in the library, and I 
turned on a video camera, and we talked a little about 
wine and books. He gave us a copy of his book, Old 
Wine, Fine Wine? whose satiric grace is matched by its 
drop-dead book production. 


I wanted to talk to Brady some more. He had 
seen the California wine industry grow for four 
decades. He had known John Daniel, Walter Ficklin, 
the elder Louis Martini, Martin Ray, Samuele 
Sebastiani, Lee Stewart, Andre Tchelistcheff and 
Herman Wente . He had collected and sold one of the 
finest collections of wine books in the world. He knew 
all the book dealers who specialized in wine books . 
He had read all the wine books worth reading and 
then some. He had some stories to tell, and he 
deserved more attention . I told Gail Unzelman, editor 
of The Wayward Tendrils Newsletter, and together we 
contrived to visit Roy Brady at his Southern California 
home, in July 1991. I subsequently visited him for 
another taping session. The conversations of these 
visits comprise Brady 's oral history, part of the 
Sonoma County Wine Library series. 


t,-:C: INSIDE THIS ISSUE .... 
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• Books & Bottles.,.Fred 'McMillm 
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Roy was born and educated in the early part 
of the century in the middle part of the country. He 
taught mathemat ics at the Illinois Institute of 
Technology and at Hunter College (New York City). 
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He developed an interest in · wine. That interest 
focused one day in the 1940s as he was commuting 
home on the Illinois Central train in Chicago. Reading 
Frank Schoonmaker's American Wines, he became so 
interested he got off the train, bought a bottle 
described in the book, and had the bottle that night. 
His interests in wine and books married, he joined the 
Wine & Food Society and contributed several notable 
articles to the Society's quarterly journal, Wine and 
Food. He read wine books voraciously for several 
years and then began seriously collecting them. In 
1968 he sold his collection to Fresno State. His book, 
Old Wine, Fine Wine? grew out of an article in The 
Journal of Gastronomy and sparked some memorable 
correspondence between Brady and Michael Broad­
bent, wine author and, as head of wine at Christie's 
(London), someone who stood at the opposite pole 
from Brady on the question of great wine's indefinite 
ageability. 


Roy Brady continues to collect wine books, 
wine lists and wine labels, and to enjoy wine in 
N orthridge despite the earth moving and he being 
near the center of that movement . 


The Collection of 
ROY BRADY 


[T11e Brady Bookplate, taken from Louis LeClerc's 


Pn·ncipe.s sur la Culwre de la Vigne en Cordons, 1822] 


Presented in chronological order is 


A Select Check-List: 
Roy Brady, Wine Writer 


"Thomas Love Peacock, Gastronome." Wine and 
Food: A Gastronomic Quarterly (London: W 
& F Society), Summer 1951, pp.80-82. 


"Locke on Wine." Wine and Food: A Gastronomic 
Quarterly (London: W & F Society), Summer 
1958, pp.77-85. 


"Wine & the Atomic Age." Wine and Food: A 
Gastronomic Quarterly (London: W & F 
Society), Autumn 1959, pp.164-168. 


"Old Madeira." Wine and Food: A Gastronomic 
Quarterly (London: W & F Society), Spring 
1963, pp.36-42; Reprinted in The Wayward 
Tendrils Newsletter, June 1995. 


"California Wine Writing." Wine and Food: A 
Gastronomic Quarterly (London: W & F 
Society), Spring 1965, pp.67-72. 


"Whither Californian Wine?" Wine and Food: A 
Gastronomic Quarterly (London: W & F 
Society), Autumn 1965, 59-62. 


"The Society & the Vintage in California." Wine and 
Food: A Gastronomic Quarterly (London: W 
& F Society), Winter 1966, pp.67-69. 


"Introducing the New Wine Library at Fresno State 
College." Wines & Vines (S.F.), October 1968, 
pp.22-24 . 


"Sherry of Spain." [Diego Hurtado de M.] Wine World, 
Vol.1 No.2, Dec.1971/Jan.1972. [Beginning 
with this issue of the magazine, newly· 
appointed Editor Brady also contributed a 
number of articles under cleverly concocted 
pen-names.] 


"Chappellet Winery ... a Dream Come True." Wine 
World, Vol.1 No.2, Dec.1971/Jan.1972. 


"Madeira: The Forgotten Island Queen." [Patrick 
Darby] Wine World, Vol.1 No.3, Feb./Mar. 
1972. 


"Burgundy's Slopes of Gold." Wine World, Vol.1 No.4, 
Apr/May, 1972. 


"Cognac: Quintessence of the Grape." Wine World, 
Vol.1 No.5, June/July, 1972. 


"The Infancy of California Wine. " [Daren Minos] 
Wine World, Vol.2 No.2, Dec.1972/Jan.1973. 


"Phylloxera: The Scourge that Almost Destroyed 
European Wine a Century Ago." [Daren 
Minos] Wine World, Vol.2 No.5, June/July, 
1973. 


''What is a California Winery?" [Fergus Macgill] Wine 
World, Vol.2 No.5, June/July, 1973. 


See How It Sparkles by Maj. Ben C. Truman. A 
Facsimile Reprint of the 1896 edition [Los 
Angeles' first wine book]. With a Foreword 
by Roy Brady. (Los Angeles: Wine World 
Magazine), 1973, 67 pp. 


A Madeira Party by S. Weir Mitchell. With an 
Introduction by William J. Dickerson and 
Appendices on Madeira Wine by Roy Brady. 
(Sacramento: Corti Bros), 1975, xxv, 80 pp. 
[Designed and printed by Andrew Hoyem, San 
Francisco, in an edition of 1000 copies, the 
book was chosen as one of the Western Books 
of the Year for 1976.] 


"The Pleasures of Collecting Wine Books." Journal of 
I. W & F.S. (London), November 1975, pp.8· 
12; Reprinted in The Wayward Tendrils 
Newsle tter, June 1991. 







Brady Check-List, cont 'd.-


"The Pleasures of Somebody Else Collecting Wine 
Books." Journal of I. W & F.S . (London), 
May 1976, pp.41-45 . 


"The Swallow that Came from Capistrano. " New 
West , 24 Sept 1979, pp.55-60. 


"Alta California's First Vintage. " Book of California 
Wine (Berkeley/London: University of 
California I Sotheby), 1984, pp.10-15 . 


"Collecting Wine Labels. " Book of California Wine 
(Berkeley/London: University of California I 
Sotheby), 1984, pp.332-339. 


"The Literature of California Wine." Book of 
California Wine (Berkeley/London : University 
of California I Sotheby), 1984, pp .304-317 . 


"Secrets of Wine Tasting ." Book of California Wine 
(Berkeley/London : University of California I 
Sotheby), 1984, pp.456-461. (Reprinted, with 
minor alterations, from New West, 9 October 
1978.) 


Old Wine, Fine Wine? (N orthridge, CA: Santa Susana 
Press ), 1990, 44 pp. Numbered, limited 
edition of 65 copies, designed and produced by 
D 'Ambrosio under the direction of Norman 
Tanis . [A superbly crafted work of art, this 
book was issued at $135; rare available copies 
now command $275-$350 .] _.._ 


A BOOK LOVER'S BOOK HUNTING GUIDE: 
A REVIEW 


by Ruth Walker 


n October 1995, David and Susan 
Siegel published th e long-awaited 
Used Book Lover 's Guide to the 
Pacific Coast States . Listing over 
1,350 book dealers in California, 
Oregon, Washington , Alaska and 


Hawaii, this comprehensive guide provides many 
features to help you find the books you are seeking. 


The Siegels drove over 5,800 miles in six 
weeks in order to visit as many open-shops as possible 
in these five states. This is their fourth regional guide 
to used book shops in the U.S., and once again, they 
have done an extraordinary job. This quality paper­
back will allow the avid book hunter to save money, 
time and sanity while finding shops by geographical 
location and by specialty. 


The Guide is structured by state and then 
alphabetically by town. Open-shop dealers, including 
book dealers in antique malls, are liste d along with the 
"Appoint men t Only" dealers. Mail-orde r -only dealers 
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are listed separately . The usual information, hours, 
number of books in stock, etc . is given, along with 
invaluable travel directions to each shop . 


Described as "in depth" and "user friendly," the 
Guide has a series of thirty-four state, regional and 
local maps that are listed by state right after the 
Table of Contents. A section called "How to Get the 
Most from this Guide " is a pleasure to read, 
particularly the discussion about different types of 
book sellers. 


The Specialty Index in the back, as well as 
over-all organization, strike me as being composed 
with a great deal of care for a format to be used in a 
car going over 60 miles an hour down the freeway, or 
across town to the next adventure in book hunting . 


Descriptive comments are included for every 
shop the authors visited. While their statements are 
designed to enable the reader to get the most out of 
book scouting trips, they caution that their 
perspectives are not meant as criticism or 
endorsement. Much appreciated are statements such 
as "Generally speaking, you're not likely to find a book 
that has been eluding you for years in this shop. " 
[Famous last words.] It 's good to know what the odds 
are from the beginning . The time spent checking out 
a shop can then be spent with an attitude of 
adventure , rather than disappointment . It really is 
true that obscure, rare wonderful books turn up in the 
oddest places . 


In the Introduction th e Siege ls talk about 
"eat ing on the run and staying at mote ls close to the 
nex t morning 's itinerary of shops ." I especially 
appreciate this as it reminds me of a dear, now­
departed book lover, Spencer Moore , who was a 
mentor of mine. His advice was to always carry food 
in th e car , take lunch on the run , as 30 minutes lost 
was a shop not scouted - and to always be prepared 
for the unexpected. Also, mak e sur e your traveling 
companion has the same love for book hunting, or go 
alone. 


Many a marriage and friends hip has been 
tested on the road. The Siegels dese rve applause for 
a job well done and an enduring marriage that has 
been truly challenged by the grea t an d demanding love 
of books. 


Pacific Coast Guide can be ordered directly 
from the authors/publishers at Book Hunter Press, 
P .O. Box 193, Yorktown Height s, N.Y. 10598. (914) 
245-6608. $18 .95 plus tax and shipp ing . Also available 
in the series : New England Guide (337 pp, 600 
dealer s from Maine to Conn ect icu t; South Atlantic 
Guide , 316 pp, 600 dealers from Mary land to Florida; 
Mid-Atlantic Guide (367 pp, 900 deale rs in New York, 
Ne w Jersey, Pennsylvania, an d Delaware. After 
pur chas ing a Guide, 6-month S up pleme nt Updates are 
available upon request, at no extra -: st. ~ 
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SAINTSBURY SLEUTHS SUMMONED! 


[A Letter 
from Tom Pinney] 


Dear Editor Gail, 
I decided last year to see if I could edit 


Saintsbury's Notes on a Cellar Book. The book, as 
you know, is dedicated to Rudyard Kipling, and I had 
found Kipling 's own copy of it, with some annotations. 
[Ed. - See "George Edward Bateman Saintsbury" by 
Roy Brady, W-T Newsletter, April 1993 issue.] I also 
have Kipling's letters to Saintsbury about the book, 
and I thought that I could make something out of that 
material. But the more I looked at Saintsbury's book 
the more I thought that it absolutely demanded being 
edited: few things can be more dense and allusive, not 
to say obscure, and that is what Kipling thought, too. 
I am convinced that few people who have read it can 
actually have understood very much of it, even 
seventy years ago. And what must have been true 
then is certainly even truer now. So I set to work. 
It's been an education, but one full of tough questions. 


What I send you are certain puzzles to which 
I have no answer. There are others, but these are the 
ones that Tendrils might know about. It might be 
interesting to some of your readers, most of whom will 
know the book, to see what they are, and if any of 
them can give me the answers, that will be a most 
welcome benefit arising from the organization. 


1.) In a note on p. 80 of Notes on a Cellar­
Book Saintsbury writes: " 'Old Rose' champagne was 
sometimes delicious, but it was not red; and its 
modern deeply 'pinkified' representatives please me 
not much." 


So what was "Old Rose" champagne? 
I have not found any reference to it. 


2.) Speaking of"white Hermitage," Saintsbury 
says that he had good luck with two sorts: Chateau 
Grillet, which was "lighter," and "a heavier, La Frette. 
This last was one of the ornaments of my cellar" (p. 
81). 


Can anyone identify "La Frette"? 


3.) On p. 88 Saintsbury writes: "Then there is 
Picardan, the northernmost wine 
of France and the worst. This I never admitted to my 
cellar, but I have drwik it ." 


I will copy my note on this reference to show 
you how little I have been able to learn: 


Picardan : I have not found a clear 
identification for the wine that Saintsbury calls 
"Picardan." In The History of the French Novel, II, 
435, Saintsbury says of a scene in a story by Barbey 
D 'Aurevilly, "Un Diner d 'Athees," in which a character 
drinks off a bumper of Picardan, that the wine is "the 
one wine in all my experience which I should consider 
fit only for an atheist." There was in Saintsbury's day 
hardly any production of wine in the departements 
that formed the old Picardy. Andre Jullien, 
Topographie de taus Les vignobles connus, 5th edition, 
Paris, 1866, pp. 50-52, reports that there was still a 
modest production of wine, both red and white, at 
Laon, Soissons, and Chateau-Thierry in the 
departement of the Aisne, but none evidently known 
as "Picardan." But since Saints bury calls it "the 
northernmost wine of France" it must have come from 
that region. The wine now known as "Picardan," so 
far from being the northernmost, is practically the 
southernmost of France: a dessert wine from the Bas 
Languedoc is called "Picardan," after the muscat grape 
from which it is made. Robert, Dictionnaire, says that 
the name is formed from piquer and ardent . 


There must be contemporary references to 
this wine, but I haven't found them . 


4.) On p. 91: "The best wine of the Marsala 
class that I ever drank was some brown Syracuse that 
we used to get in Guernsey." 


What is "brown Syracuse"? 


5.) p. 119: "Not there [in his cellar], nor in 
England at all, have I seen rose-coloured brandy as I 
have in French country districts." 


Any information about "rose-coloured brandy"? 


6.) p. 120: " 'Pale' brandy, which is now the 
rule, was something of an exception till about the 
middle of the nineteenth century. 'Brown' is perhaps 
now taking its place as such." 


Are the terms "pale" and "brown" recognized 
in the classification of brandies? Where would 
I look for information? 


Yours, 
Tom Pinney 


[Editor: Tendrils, to your books! Please send your 
answers, suggestions or clues directly to Tom at 228 
W. Harrison, Claremont, Calif. 91711. And, a copy to 
the Newsletter, too, please.] 
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LEON ADAMS 1905 - 1995 


In recognition of Leon Adams and his work for the cause of wine, the Newsletter is pleased to 
present the following memories, and invite all Tendrils to send in their remembrances and tributes. 


THOUGHTS ON LEON ADAMS: 
THE MAN AND ms MISSION, 1905 - 1995 


by Ronald Unzelman 


"Look it up in my book . It's in my book." 


My wife Gail and I looked forward to our 
visits with Leon in his Sausalito home. We always 
arrived with a saved-supply of California wine history 
questions that we hoped he would answer. Most 
often, with a directive gesture towards the appropriate 
bookshelf, he would give us his terse, but friendly, 
retort. 


I came to know Leon Adams in his position as 
Executive Secretary of the Society of Medical Friends 
of Wine, but I had been previously introduced to him 
and his mission when, as a wine neophyte, I read his 
Commonsense Book of Wine. 


In putting together these thoughts about 
Leon, I wanted to understand how he arrived at his 
calling to promote wine as the healthful food beverage. 
Leon's early life yields some background to why he 
chose writing as his profession. 


His father was born Nathan Abramson on a 
farm near Moscow, Russia. Leon has written that his 
father "became a bookworm " and learned the 
bookbinding trade in Russia His parents immigrated 
to the United States as Nathan and Augusta Lager 
Adams and settled in Cambridge, Massachusetts, 
where Leon's father manufactured picture frames and 
art goods . His father passed his love of great books to 
Leon, and named him after Tolstoy. And his father's 
respect for these writers was a decisive influence on 
Leon in choosing his profession . 


When his father 's manufacturing plant burned 
down around 1910, the family moved to California and 
settled in El Verano, Sonoma County, on a chicken 
ranch. From a small Zinfandel vineyard on the 
property, Leon helped pick the grapes from which his 
mother made the family wine . So, at the age of five, 
he began his sojourn with wine. The chicken egg 
business failed and the family moved to San Francisco, 
where Mr. Adams once again entered the picture 
frame and art goods business. 


Leon studied journalism in his San Francisco 
high school and was editor of the school paper and 
yearbook. In the Fall of 1922, when Leon was offered 
a job as college correspondent by the S.F . Daily News, 


he enrolled at U.C. Berkeley. Leon related to me 
portions of his Hollywood-material adventures in 1923 
as a young investigative reporter sent into reform 
school to expose the brutalities of a "school for crime ." 
Leon initially thought the study of penology would be 
his life's work, but was quickly convinced that "a 
campaign to reform our penological institutions would 
be one of the most frustrating and impossible ways to 
spend my life." 


Some of the most dramatic and exciting times 
of Leon's life must have been as a newspaper marine 
editor on the San Francisco waterfront . In his later 
years Leon relished telling me stories of his waterfront 
beat. It was also the Prohibition beat, and his 
observation of the evils and misuse of spirits initiated 
a concern about excessive drinking . As a young man 
touring Europe, Leon had already noted that there 
were no drunks except American or British tourists. 


It was a book that led Leon to see his mission. 
Propaganda (1928), by the eminent public relations 
counselor, Edward L. Bernays, convinced him that 
"newspapering was just a high-grade kind of gossiping. " 
Leon felt his life's contribution would be more 
valuable if he became a propagandist. Thus, in 
addition to his newspaper jobs , he opened a public 
relations and advertising office named Pacific 
Advertising Staff to further this career change. 


A little propaganda booklet, The Fight for 
True Temperance, written by Andrea Sbarboro 
(founder of Italian-Swiss Colony), gave him his cause. 
Sbarboro wrote that wine was the healthful temperate 
beverage and would be the answer to alcoholism. 
Sbarboro quoted Thomas Jefferson, "No nation is 
drunken where wine is cheap, and none sober where 
the dearness of wine substitutes ardent spirits as its 
common beverage. " 


Leon also singles out Wine and the Wine 
Lands of the World (London, 1926) by Frank Hedges 
Butler for helping him see his cause. Hedges wrote of 
wine as "a great civilized and cultured beverage. " 
Gradually, Leon became fascinated with wine. 


His cause would be to teach the American 
people to drink light wine with meals. He wanted 
everyone to understand that wine is an article of food, 
and drinking can become civilized by the mealtime use 
of table wine. And, he soon discovered that this 
education would have to reach the winegrowers of 
California, along with the bankers that financed the 
wine industry . His propaganda strategy was to be the 
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writer and organizer behind the scenes - what he 
perversely liked to refer to as Publicity Engineering . 


From the forum of his public relations firm, 
Leon organized the Grape Growers League , the Wine 
Institute, and the Wine Advisory Board - and he 
"ghost-wrote" most of the material coming out of these 
organizations . Leon hired Dr. Clarence Nelson to 
research the Wine Institute 's first book on the medical 
uses of wine, The Therapeutic Uses of Wine 
(subsequent editions were titled Uses of Wine in 
Medical Practice - A Summary). Leon has said that 
one of the most important things he did was to write 
the Wine Study Course. Many of us still have our 
"Diploma" hanging in the wine cellar. 


In 1941, when Herbert B. Leggett wrote his 
scholarly thesis on The Early History of Wine 
Production in California and presented a copy to the 
Wine Institute, Leon had it mimeographed and 
distributed . To better appreciate and understand 
wine, he thought the American people must have 
knowledge of the historical background of the wines 
they were drinking. In an effort to provide this 
"romantic history " of California 's wine industry, Leon 
asked Irving McKee, a professor of English, to 
research and write a piece on each wine growing 
county of California. (Leon chuckles at the mistakes in 
McKee 's manuscripts, many still uncorrected.) 


Another avenue of his mission was the Society 
of Medical Friends of Wine. As the founding voice of 
the organization , Leon realized that while "wine had 
a vast and ancient history and masses of testimony 
concerning its uses in medicine and its values for 
health, . . . modern experimental evidence of those 
values was lacking." The Society, through Leon's 
efforts, "recommended the undertaking of a program 
of research , to be financed by the wine industry, to 
determine whether those values exist - and to 
measure those that might be determined. " The 
findings of wine research then were made available to 
the medical profession. 


Leon Adams was instrumental in developing 
the Wine Institute's fine collection of books on wine, 
both recent and rare titles . His personal library was 
mainly a working-author's collection of newish titles 
used for their information . The pages were dog-eared, 
the margins filled with notes, and the spine covers 
regularly faded from the Sausalito sun. And, like 
everything in his study, the books carried the distinct 
tobacco aroma of his favorite pipe. 


Leon preferred red wine and championed the 
production of reliable, appealing, palatable "Everyday" 
wines so the public would buy and drink more wine. 
But he also recognized a place for the connoisseur's 
special bottle, which he called "Sunday" wines. 


Leon 's writings express his philosophy about 
wine : 


"The trend away from strong drinks to wine 
has potent cultural, social, and health significance. 
Wine - the ancient, most temperate, sacred , civilized 
beverage, itself a fascinating hobby - has begun to 
civilize drinking in America." [Preface, Wines of 
America, 1990.] 


"The obstacles that prevent regular wine use 
from becoming nationwide are outmoded state laws, 
relics of Prohibition, that hamper both the growing 
and the distribution of wine. In most states, a jungle 
of burdensome red-tape requirements and exorbitant 
license fees restrict the sale of wine . . .. The obstacles 
will be removed only when enough Americans and 
their legislators come to realize that wine belongs with 
food. For table wine is used principally at mealtimes; 
it is the only true mealtime beverage. This can not be 
said of water, coffee, tea, soft drinks, beer, or of milk." 
[Wines of America, 1990.] 


From his Commonsense Book of Wine, first 
published in 1958, we read: Wine is "fruit juice that 
preserves itself," and Wine "should cost less than 
milk." 'Wine is much more . It is the sacred, symbolic 
romantic beverage, the only one fittingly used to 
celebrate the Holy Mass, to launch ships, to make the 
connoisseur 's banquet perfect, to toast bride, beggar 
or king. Its praises have been sung of centuries in 
literature and music ." 


The mission of Leon Adams was much like 
that of pioneer wine grower and wine author, George 
Husmann. Professor Husmann crusaded indefatigably 
during the 19th century to teach Americans that wine 
is the true temperate, healthful beverage. Husmann 
labored for the day when "wine, the most wholesome 
and purest of all stimulating drinks, will be within the 
reach of the common laborer and take the place of the 
noxious and poisonous liquors which are now the curse 
of so many of our laboring men and have blighted the 
happiness of so many homes." (The Cultivation of the 
Native Grape and Manufacture of American Wines. 
1866.) 


Leon carried the promoter's mantle for the 
wine industry during the post-Prohibition years. But 
still, we can not yet be called "a wine drinking 
country. " Leon Adams, Andrea Sbarboro, George 
Husmann and Thomas Jefferson would wish we 
continue the crusade. 







LEON D. ADAMS AND THE MEDICAL 
FRIENDS OF WINE 


by Paul Scholten, M.D. 


eon D. Adams had more to do with 
the founding , organization and 
continuing health of the Society of 
Medical Friends of Wine than any 
other single person. He guided the 


= 1,v,."'""""""' ~ Society for fifty and one half years . 
His parents were Russian immigrants living in 


Boston when he was born in a horse cab on the 
Charles River Bridge en route to a hospital on 
February 1, 1905. The family moved to El Verano, 
near Sonoma, in 1910, then to San Francisco in 1913. 
Leon graduated from Polytechnic High School where 
he was editor of the school yearbook. He was looking 
for a job on a San Francisco newspaper when he 
learned that the San Francisco News needed a 
correspondent at the University of California. He 
enrolled at Berkeley to get the job. A brief fling as a 
merchant seaman and a stint as a waterfront reporter 
honed his natural cynicism and deep suspicion of 
anyone who set himself up as an authority. Through 
the 1920s he worked for most of the five newspapers 
then in San Francisco, eventually becoming San 
Francisco bureau chief for the Sacramento-based 
McClatchy Bee newspapers. The paper allowed him to 
do whatever he wanted with his spare time and he 
began to do public relations and advertising work. 


In 1931, although Prohibition was still in 
effect, a group of growers had the idea to sell grape 
concentrate to home winemakers . They hired Leon, 
who founded the Grape Growers' League of California 
and dispatched a lobbyist to Washington to try and 
change the regulations. The scheme didn't work, but 
when Prohibition ended in late 1933, Leon's work was 
remembered and, when the Wine Institute was 
organized in 1934, he became the Institute's secretary. 


He ran the Wine Institute for the next twenty 
years, but always from behind the scenes. Avoiding 
the limelight, he wrote articles and speeches for 
others. He hired and trained a whole generation of 
wine writers and publicists, instituted training courses 
for the wine and restaurant trade, and organized 
political lobbying efforts. Adams recruited attorney 
Jefferson E. Peyser, then a California Assemblyman, 
for his team, and for the next forty years Jeff was 
General Counsel of the Wine Institute and also of the 
Medical Friends of Wines. Together, Adams and 
Peyser wrote California 's first quality wine standards, 
wine type specifications and code of standard 
practices, then had them enacted into law. This 
legislation still governs California's basic wine law, and 
when the French first adopted a wine code for France 
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in 1947, they used Leon's regulations as a model. 
Wine Institute membership has always been 


voluntary with dues based on volume of production. 
Leon felt that more effort , and money, was needed to 
educate the public that wine is a healthful food 
beverage, not a skid-row drink . The result was the 
Wine Advisory Board, which became a legal entity in 
1938 when two-thirds of the wine industry voted to 
create it and gave it the power , by law, to assess 
everybody a fraction of a cent for each gallon of wine 
produced. The increased funds allowed an enlarged 
advertising program to educate both the public and 
the wine and restaurant industries. A Wine Study 
Course was written by Leon, and wine-oriented 
recipes were distributed by the millions. 


Adams has been a member of the San 
Francisco Wine and Food Society since it was founded 
in 1935, and this group contributed to the inspiration 
of the Medical Friends of Wine. In 1938, Leon 
decided that a similar group, devoted to the scientific 
study of wine and its beneficial medical effects, 
especially California wines, mixing serious research 
with epicurean pleasure, would be beneficial to science 
and medicine, and, not least, to the wine industry . He 
circulated the idea to a number of medical people, 
many of whom were members of the San Francisco 
Wine and Food Society, and on February 24, 1939, the 
Society of Medical Friends of Wine held its Inaugural 
Dinner . Already, at that first dinner, the successful 
formula that has guided the Society for the past fifty­
six years was in place: a distinguished speaker on a 
scientific subject, multiple wines, and the Society 's 
purpose clearly printed on the menu . Of the ten 
founding members who were present at the Inaugural 
dinner, three of them in later years told the writer 
how the idea to found the Society had been theirs 
alone. This was completely in accord with Leon's idea 
that he should stay quietly in the background; and for 
the next half century he guided the Society as its 
Executive Secretary without salary . He quietly 
handled the Society 's correspondence, schedules and 
announcements and wrote and edited the twice yearly 
Society Bulletin, seen in medical libraries everywhere 
and widely quoted in the press. 


Forceful presidents of the Society picked out 
sites for the meetings, arranged the dinners, wines 
and menus and sought speakers. More complacent 
and dilatory presidents who waited until they were in 
office to start planning, found that Leon had made all 
these arrangements a year in advance. His 
tremendous contacts in the wine industry enhanced 
the Society and made it welcome anywhere. 


Wine Institute and Wine Advisory Board 
research programs were begun in 1939 when Dr. 
Clarence Nelson was engaged to write the first 
modern scientific book on the medical uses of wine, 
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Therapeutic Uses of Wine, which went on to ten 
editions. Under Leon 's direction, the Medical Friends 
of Wine and its members , led by Salvatore P. Lucia, 
were instrumental in developing and directing a 
program of study of the nutritive and medicinal values 
of wine . Although the Wine Advisory Board was 
ended in 1975, the Wine Institute continues to 
support wine research projects, and members of the 
Society serve on the Wine Institute Research and 
Educations Committee that awards the research 
grants. Leon also promoted the Society 's $2000 
Biennial Research Award for original published work. 


Leon left the Wine Institute in 1954 after 
having been its prime mover, albeit a self-effacing one, 
for twenty years. For the last thirty-nine years, Leon 
had been chiefly an author of books and articles, a 
wine judge and consultant, historian, lecturer on wine, 
and the Executive Secretary of the Medical Friends of 
Wine. Additionally, he always found time for his 
particular hobby - fishing . His fisheries research, by 
computing weekly catches for seven years, made him 
nationally known as "the man who fished by IBM 
machine." His Striped Bass Fishing in California 
and Oregon was a best seller, and he wrote dozens of 
articles for hunting and fishing magazines. 


Other nationally acclaimed books by Leon 
Adams included The Commonsense Book of Wine and 
The Commonsense Book of Drinking, and especially 
his encyclopedic Wines of America, first published in 
1973, followed by editions in 1978, 1985 and, most 
recently, the 4th edition in 1990. Leon also wrote 
How Much Can You Hold: the Drinking Driver 's 
Bible, the Wine Handbook Series, and The Wine 
Study Course. He "ghost-wrote" a number of 
"autobiographies" of wine people and restaurateurs, 
and authored various articles that appeared under the 
names of others. ~ 


[In the March 1980 issue of Wines and Vines, there is 
a more complete biography, written by publisher 
Philip Hiaring when Adams was proclaimed both the 
Wines and Vines Man of the Year and the winner of 
the American Society of Enologists coveted Merit 
Award .] 


[Ed.- Our thanks to the Medical Friends of Wine 
Bulletin and Tendril Paul Scholten for this sketch of 
Leon, which originally appeared in the September 
1993 issue of the Bulletin. Paul, Past-President and 
long-time member of the M.F.W. Society, currently 
serves as the Chairman of the Society 's Research 
Committee.] 


7 November 1995 


Madam Editor , 
Although you did not ask for our memories of 


Leon Adams, it's tempting to offer them - as a kind of 
wake in print - and perhaps others of our members 
will share in the sentiment. 


I mourn the loss of one of that endangered 
breed of American gentlemen, the hand kissers. Leon 
Adams's courtly greeting ushered a woman into a 
more gracious era, one which called to my mind a 
toast favored by my Irish ancestors: Good health to 
the men and may the women live forever! It seems to 
me fitting that a man who loved wine also saluted the 
Eternal Feminine . 


wine. 
Farewell to a gallant champion of American 


Linda Walker Stevens ~~ 
Hermann, MO. ~ 


TRAVELS WITH LEON 


by Lucie Morton 


In composing a few words about the late Leon 
Adams for the Wayward Tendrils, I looked over my 
four volumes of The Wines of America. The first two 
editions are well worn, and contain notes from Leon, 
wine labels, and other memorabilia. The fourth 
edition looks new and contains Leon's change of 
address from his apartment in Mill Valley to a 
managed care facility there. Leon signed each of the 
volumes with a brief greeting reflecting my changing 
family status. 


The Wines of America, 1973 (1st edition, 2nd 
printing), signed by LDA in April 1975: "For the W. 
Brown Mortons and vigneronne Lucie, who are 
pioneering modern viticulture along the Potomac - " 


The first edition was an indispensable 
reference for "Viticulture de /'Est des Etats-Unis, my 
thesis for the Cours superiur de Viticulture. My 
parents airmailed me a copy to Montpellier. 


The Wines of America, 1978 (2nd edition), 
signed in November 1978: "For Lucie! with love." 


The second edition, my favorite, could have 
been subtitled "My travels with Leon" because during 
those personally unencumbered years from 1975 to 
1978, I travelled thousands of miles over America's 
enological back roads with Leon . He talked with the 
people and I snooped around their vineyards. 


The Wines of America, 1985 (3rd edition), 
signed August 1984: "For Lucie, Ken, and Katie, with 
love!" 







During his revisions of the third edition, I 
married and undertook two books of my own. Reluc­
tantly, we agreed that my path as a viticulturist and 
his a vinicultural chronicler were sufficiently distinct 
to preclude a co-authorship of future editions. 


The Wines of America, 1990 (4th edition), 
signed August 1, 1990: "For Lucie, my fellow explorer 
of fine American vineyards , and for Ken, Katie, and 
Julie! " 


SECOND EDITION REVISED '-. .. 


rNEYVims­
oFAMERICA 


Th, fasc,nalmgsiory of Norlh A111trica11 Wlllt.S 
,wd wincmn.l-trs from tl1t 16th Crntury lo llu prc.st11I-n rompltlt 


guidt for connoisuurs . hobbyi~s. nnd nmnlrnrs 


LEON D. ADAMS 


Given the growth and evolutionary nature of 
winegrowing in North America, Leon needed a co­
author, or a team of them to maintain the incredible, 
first-hand (non press release) perspective that 
enlivened and enriched the first two editions. No one 
came forth. 


Leon was a journalist who could pack an 
amazing amount of information into a single sentence. 
He focused in a unique way on human nature and 
wine (in that order). It was his deep understanding of 
human nature that permitted him to predict the 
future based on an assemblage of past and present 
facts. He was a kind and modest person with an 
outwardly gruff exterior . This curmudgeonly fa~ade 
came in handy when he wished to state hard truths 
without offending people. His books a.re a gift of 
inspiration and ammunition for those who foster and 
defend winegrowing in their own backyards . .A' 


[Lucie Morton, viticulturist, is the author of 
Winegrowing in Eastern America (1985) and trans­
lated Pierre Galet's Practical Ampelography (1979)] 
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NEWS 
& NOTES 


Hello! to 1996 and Volume 6 of our Newsletter. 
A 5-Year Index, covering Vol.1 No.l (1991) through 
Vol.5 No.4 (1995) is enclosed. Also, you will find a 
Membership/Subscription Renewal form for 1996. 


Since our last issue we have gathered four 
new members: Robert Heuman, 575-45th Ave, San 
Francisco, CA 94121; Patrick McBrayer, 1522 
Stapler Dr, Yardley, PA 19067; Winemaker extra­
ordinai.re Sean Thackrey, P .O. Box 58, Bolinas, CA 
94924, who collects books on the a.rt of wine making, 
in most languages; and Joseph Lynch, 2405 
Chatham Drive, Wilmington, DE 19803, who has been 
collecting for 35 years! Welcome to all! 


Warren Johnson, proprietor of Second 
Harvest Books, has moved to Oregon and added a 
book shop to his mail-order business. He can be 
reached at P.O. Box 3306, Florence, OR 97439-3306. 
Phone/Fax 800-928-5206. 


An updated Membership Roster, with 
details of the new members and some address/phone 
number changes, will be sent to all Tendrils in the 
Spring . If any members have updates they haven't 
sent in, do so ~ so we can include them. 


Coming soon, the weekend of February 16th, 
is one of the best of the antiquarian book fairs, the 
California International - this year to be held in Los 
Angeles, with over 150 exhibitors participating. How­
ever, for us, a major booth will be missing. The 
McKirdys of Cooks Books will not be exhibiting, due 
to Mike's ill health. We shall miss their cheery booth 
- a favorite gathering spot for Wayward Tendrils - and 
their lovely old books. 


We appreciate the cordial note from John 
Thorne in England in which he says: "Thanks for the 
latest W-T Newsletter, as interesting as ever. Not 
sure who wrote the preamble to the Pamela Vandyke 
Price extract, but I hope she doesn't see it. It says 
her career spanned more than 30 years, the use of the 
past tense suggests she is no longer working. I can 
assure you she is! A book on South African Wine and 
Food is due to be published by Batsford early next 
year. She reviews books for a South African magazine 
and when I spoke to her Saturday (11th Nov) she had 
just done two reviews for the "Literary Review." Also 
she does wine recommendations for a London-based 
cable news service, plus she is still giving talks when 
asked. No doubt she has other things that she is 
doing or planning that I don't know about. Hope I am 
as active when I reach her age." 


A Mannie Berk tip: A good source for quality 
reprints of some of the hard-to-find classic French 


cont'd on page 12 -
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THE PLEASURES OF SOMEBODY ELSE 
COLLECTING WINE BOOKS 


by Roy Brady 


hen I parted with my wine library I 
thought that would be the end of 
collecting, but of course it wasn 't. A 
dyed-in-the-wool collector can no more 
survive without collecting than with­
out eating. Collecting is like the gout 
- it may be controlled, but it can never 


be cured. That was apparent when the first book­
seller's catalogue arrived after my collection had gone . 
There was an instant flare-up of the old fever, but I 
resisted ordering anything . The reasons I had for 
giving up the collection remained as valid as ever . 
The prices of rare books had moved ·beyond my 
means, large scale collecting was too time-consuming , 
and storage space was still short. 


Knowing that something had to be done, I 
decided on a more relaxed and less expensive course. 
I buy all of the good new wine books, and of those 
there is a fair number these days. I'm also making a 
collection of the bad ones . With everybody a wine 
expert, there is a wondrous flood of publications that 
are naive , pretentious, ignorant and magnificently self· 
confident. One Bordeaux specialist was unacquainted 
with the names of Mr. Penning-Rowsell or of Cocks 
and Feret . It is a little collection that will provide an 
amusing view of one side of the American wine boom. 
To collect these days without a great deal of money 
calls for some such specialization . 


In the meantime my original collection has 
found a happy home in the California State 
University , Fresno. In these days, when many 
librarians are information-retrievers and computer· 
analysts who would like to put everything on 
microcards and throw out the books, the Fresno 
library is fortunate to have as its head Dr. Henry 
Madden, a scholar, linguist and book-lover . It is 
equally fortunate in Mr. Ronald J . Mahoney who, as 
Head of the Department of Special Collections, has 
immediate charge of the collection. His interest in it 
and his extensive experience with rare books have 
assured its growth far beyond anything that would 
have been conceivable had it remained in my hands. 


An important advance is that the collection 
has been catalogued to the highest standards of 
bibliographic description. I had a catalog sufficient for 
collecting purposes, but it evidently gave pain to the 
bibliographically exacting Madden. Now it is to be 
hoped that Mahoney will find time to compile a 
bibliography, at least up to some point, say 1900 or 
even 1850. It is equally to be hoped that we can find 
money to publish it. 


In collecting I pursued the ignis fatuus of 
completeness as long as possible . Today Fresno adds 
books after 1920 only if they are scholarly or 
otherwise important, and it particularly concentrates 
on books before 1850. It also collects ephemera such 
as wine lists and catalogues. To collect technical 
works would be misguided because of the great 
collection at the University of California in Davis, only 
200 miles away. The Fresno collection is of a literary· 
historical-humanist bent. 


Growth of the collection is to be measured not 
only in numbers, but in quality and character as well. 
When my collection went to Fresno it consisted of 
about 1500 books, 3000 pamphlets, wine catalogs, wine 
lists, etc., and 200 volumes of periodicals including 
many ephemera, almost all gathered over a ten-year 
period of intensive collecting. I parted with them with 
much regret and much relief. 


I had no idea how satisfactory it would be to 
have the collection at Fresno. It would be nice to 
have had it closer to home, but apart from that it was 
marvelous to hand the responsibility over to someone 
else . I still participate as a consultant in finding and 
selecting books, and in seeking private contributions to 
buy books that would otherwise be beyond the means 
of the library. Through the generosity of donors, and 
most particularly of Mr. Sid Greenberg of Los Angeles, 
it has been possible to acquire many works of great 
interest. I had a single sixteenth century book, 
Charles Estienne's Vineto (Venice, 1545). Fresno now 
has several dozen, not a lot, but the number grows 
steadily . 


We have Johann Rasch's Weinbuch (Munich, 
1582) with an interesting woodcut showing a vigneron 
tending a vine outside the cellar door while the master 
of the estate appears to be giving directions. A scarce 
little book is Scarlino's Nuovo Trattato delta Varieta, 
& Qualita de Vini, Che Uengono a Roma ... (Rome, 
1554?). We also have the first German edition of 
Arnaldus de Villanova 's Diser Tractat Helt yn von 
Bereytung der Wein ... (Strassburg, 1512). ("This 
Tract Contains How to Prepare Wine for the Health 
and Use of Men"). 


It is sometimes interesting to get different 
editions of a popular book. In addition to the first 
edition of Redi's Bacco in Toscana (Florence, 1685), 
we have a 1770 Naples edition, an 1807 Venice edition 
and Leigh Hunt's annotated English translation, 
Bacchus in Tuscany (London, 1825). The latter I long 
sought but never found. It is also sometimes 
worthwhile to collect as many as possible of the works 
of an important writer, as was Chaptal, Napoleon's 
Minister of Agriculture, of chaptalization fame . 
Fresno has about a dozen works and editions of his. 


Early books have a fascination unlike anything 
else, but in the nature of things th ere are more 







interesting books from later rather than earlier 
centuries . I have always been attracted to ampelo­
graphies with their descriptions of grape varieties and 
color plates . The most famous is surely Viala and 
Vermorel's Ampelographie, 7 vols . (Paris , 1909) and, 
of course, Fresno has a set ; but one I coveted was 
that of Rendu (Paris, 1854) in two handsome folio 
volumes. It seemed unlikely that one would ever turn 
up because only 200 sets were printed . Such books 
are often broken up by people who want to frame the 
plates, so there would probably be substantially fewer 
surviving today, but it does happen that a book known 
to be rare suddenly seems to be as common as 
blackberries. All at once a couple of years ago sets 
were offered in San Francisco , New Jersey and Paris . 
Through the generosity of Sid Greenberg, Fresno got 
the best of them. I suppose that people who never 
thought of selling change their minds when the price 
goes to $1,750. 


There can be adventure in pursuing books. In 
the summer of 1973 Ron Mahoney told me that a 
complete set of Cozzens Wine Press (New York, 1854-
61) was coming up at auction in San Francisco. Since 
the university has no mechanism for bidding at 
auctions it was up to me to make arrangements to go 
after it . I knew it was rare, never having seen a 
single copy for sale . Andre Simon had only the first 
year. Investigation showed that no library listed a 
complete run. It was rare, and the catalogue estimate 
that it would bring $40 to $60 was absurd if anyone 
there knew what it was. I hoped they wouldn 't, and 
after some thought put in a written bid of $255 since 
I could not be there. Unfortunately somebody did 
know and got it. I couldn 't find out who it was. 
Several months later I was talking to a book dealer I 
know, and she mentioned having a curious little 
periodical. I knew at once where Cozzens had gone. 
It finally got to Fresno, but at ten times the catalogue 
estimate . 


Searching for pamphlets is laborious but 
rewarding. So many are unrecorded that there is no 
telling what will turn up. We found one oddity titled 
Making Beer, Wines and Liqueurs in the Home 
(Domaci Vtoba Piva, Vina a Likero) (Omaha, 
Nebraska, 1942). It is printed in English and Czech 
with the two parts bound back to back with a title 
page at each end, and of course, each upsidedown with 
respect to the other. A pamphlet that is probably 
very rare is Kurzgefasste Anweisung ii.ber die 
Behandlung des Mostes und des Weins ... mit 
Besonderer Riicksicht au{ die Ver. Staaten, von einem 
praktischen Weingartner (Concise Advice on the 
Establishment of Vineyards, the Management of 
Musts and Wines ... with Particular Regard to the 
United States. By a practical vine-dresser). That's all 
it says, but investigation has shown that it was 
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published by Johann T. Hanzsche in Baltimore in 
1828. It is always a delight finding such things 
unknown , unexpected and often unexpensive . The 
real cost is in the labor of rummaging through heaps 
of useless things , but one does come up with an 
occasional treasure - and quite a bit of grime. 


The future supply of older wine material is 
problematic. The collective surge of the sixties seems 
to have abated in the seventies, but it is too soon to 
be sure. High prices will bring things out only so long 
as there are things to bring. There are collections 
which may one day be sold by catalog, auction or 
private treaty, or they may be otherwise dispersed. 
One collection on which I had kept an eye for years 
unexpectedly fell into indifferent hands and was 
carelessly dispersed. I discovered that when I found 
a 1518 Crescentius doing duty as a coffee table book 
in an unbookish household . It had the telltale 
bookplate. For such reasons I favor putting rare 
books in institutional libraries though it is fun 
collecting them. 


After twenty years of collecting I continue to 
be astonished at the richness of the literature of wine. 
It would take a sizeable staff and an immense amount 
of money to strive for a universal collection. Fresno 
has a collection that will continue to grow in 
importance within its chosen bounds , but there is 
much it is not seeking. Individuals who enjoy 
collecting can still put together significant collections, 
and not necessarily by spending a lot of money. A 
clearly-defined goal pursued over a long enough period 
is certain to end in a noteworthy collection. I will give 
one example of the many possible. The new-found 
American interest in wine has brought out a spate of 
ephemeral publications. In twenty or thirty years 
time, long after the crest has passed and most of them 
have been forgotten, an extensive collection would be 
invaluable. Such things are as evanescent as the 
mayfly. They seem common now, but only wait. The 
afore-mentioned Cozzens was a throw-away in its time . 
I am thinking of the newsletters of advice to the wine 
buyer; of newsletters put out by merchants, importers, 
wineries, and wine clubs; of all the brave wine 
magazines that quietly go to rest through no intention 
of their own. I hope that someone is making that 
collection, but I doubt that he is. -tr 


[Brady's article - actually Part II of his November 
1975 I.W.&F.S. Journal article on "The Pleasures of 
Collecting Wine Books," reprinted in our Newsletter 
Vol.1 No.2 June 1991 - appeared in the May 1976 
I.W.&F.S. Journal.] 


• Roy Brady recently sent to the Editor his 
thoughts and comments on the almost-twenty-year-old 
article: 
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Brady, cont'd. -
• How quickly things become dated. Micro­


cards, indeed. And prices that seem outrageous too 
soon become bargains. I grossly underestimated the 
power of high prices to flush out treasures. My close 
association with Fresno diminished, private financing 
ceased, and all academic libraries have been in 
difficulties. Henry Madden is dead, and Ron Mahoney 
approaches retirement. In the non-porosity of 
institutional libraries, as in many other things, I have 
less faith than I used to. 


• I decided that outre books were merely a 
passing fancy. I continue to buy most of the good new 
books, but that is not collecting. My fanatical 
collections are wine labels and wine catalogs of every 
sort. Both collections will go the U.C., Davis - the 
latter next year, the labels later. 


- News & Notes-,;ont'd. 
texts on enology (and gastronomy) is Librairie Jeanne 
Laffitte at Les Arcenaulx, 25, cours d 'Estienne­
d'Orves, Marseille, 13001. Tel.91 54 14 44 / Fax 91 54 
25 64. Titles by Chaptal, Guyot, Pasteur and the 
lavish seven-volume ampelography by Viala & 
V ermorel are available. Contact them for a list of 
titles and prices. 


Are you on the mailing list for the catalogues 
of Louis & Clark, Booksellers? (P.O. Box 5093, 
Madison, Wisconsin 53705) They are a mail-order 
firm specializing in "old, rare, out-of-print books on 
cookery, gastronomy, beverages ... ". 


Not for everyone, but for those interested in 
the history of book covers, the American Institute for 
Conservation of Historic and Artistic Works has 
compiled a Check.list/Guidelines for 19th Century 
Publishers Bindings. This is a detailed survey of the 
historical developments as related, primarily, to 
American and English publishers bindings of the 19th 
and early 20th centuries. For a copy of this most­
interesting paper, write the AIC, 1717 "K" Street 
N.W., Suite 301, Washington, D.C. 20006. Send a 
S.AS.E. with your request. 


-THE WAYWARD TENDRILS is a 11ot-for-profit 
organization founde.d in 1990 for Wine Book Collectors. 
Yeariy Members/zip I Subscriptio11 to the WAYWARD 
TENDRILS Newsletter is $15 USA a11d Ca11ada; $20 
Overseas. Pen11issio11 to repri11t is requested. Please address 
all correspondence to THE WAYWARD TENDRILS, Box 
9023, Sa11ta Rosa, CA 95405 USA. FAX 707-544-2723. 
Editor: Gail U11zelman. Assistant Editor: Bo Simons.-


BOOKS& 
BOTTLES 
by 
Fred McMillin 


CALIFORNIA GRAPES & GOLD: 
AMADOR COUNTY WINE GROWING 


The Book: Old Vines, a History of Winegrowing in 
Amador County, by Eric J. Costa. Cenotto 
Publications, Jackson, CA 86 pp. $14. 


FOR SALE: Thirty-five spirit pipes ... 
and 9 casks holding 600 to 800 gallons 
each. For particulars, apply to 
Madame Pantaloon's ranch, near 
Slabtown. - Amador Ledger, 1872. 


Probably "the most colorful character among 
Amador County's pioneer viticulturists" was Madame 
Pantaloon. French-born Marie Suize acquired the 
sobriquet because of her practice of wearing boots, 
shirt and pantaloons while wielding a pick alongside 
the men in her gold mines. Her attire was less 
appreciated outside the tunnels, however. In San 
Francisco, she was arrested for "masquerading in 
man's attire." 


If you want to learn more about Marie Suize's 
success with grapes and gold, you'll find it in this 
charming book. But, the real star of this account is 
not a winegrower, but its featured grape, the 
Zinfandel. The Zinfandel arrived in Amador County in 
the 1850s - Dr. Samuel Page apparently was one of 
the first to plant it, along with other grapes with such 
household names as White Sweetwater and Frontig­
nan Grizzly?? 


For particulars, we refer you to 1857 issues of 
the Volcano Weekly Ledger, quoted by author Costa. 


The Bottles: Under $10 - Montevina Zinfandel, 
Jackson Valley Vineyards Chardonnay. Best Buy: 
Shenandoah White Zinfandel ($5.50). 


Over $10 - Deaver Vineyards Zinfande~ Story 
Winery Zinfandel, Sutter Ridge Port. Best Buy: 
Sobon Fiddletown Zinfandel. 


[Ed. - Fred is the recent recipient of a Certificate of 
Commendation from the Academy of Wine Communi­
cations for his American Wine on the Web. For a 
further look at Costa's book, see Vol.5 No.3 of the 
Newsletter.] 
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THE WINE LIBARARY: 
A BASIC SHELF OF WINE BOOKS 


by Ron Unzelman 


l~~ffi~~~ aryl Saunders, Executive Secretary of 
the Society of Medical Friends of 
Wine, recently asked me to list "the 
twenty-five wine books which you 
think are essential for a basic wine 
library." 


?,l~li~~~ My first reaction was "can't do." It 
==="'.L:....ILl"'-"-""-"-'c..;.i would be too difficult to limit the shelf 


to just twenty-five books. But then I thought: why 
not present this provocative exercise to the members 
of the Wayward Tendrils, and perhaps we could 
gather a consensus of twenty-five essential titles. 


My criteria for the list: written in the English 
language, readily available, and no "coffee table" 
picture books - useful information is the standard for 
inclusion. This check-list strives to cover the wine 
appreciation categories for reference and reading, with 
material for both the novice and the advanced wine 
student. 


Some might insist that every major wine 
producing area in the world should be represented by 
at least one book in a "basic" library, but this approach 
makes the compilation even more difficult, and would 
tragically narrow the scope of deserved books. 
Perhaps a separate check-list of the best books on the 
different wine regions of the world should also be 
tackled. My list does include books on the wines of 
California, and offers a choice from suggested titles for 
Bordeaux and Burgundy. But, to stay within the 
allotted numbers, it was necessary to leave out Italy, 
Australia, Germany, Portugal and other important 
wine producing regions. 


With further frustration, I have had to omit 
from the list many of the classic wine writers of 
earlier times. Even the veritable Andre Simon, who 
has written more books on wine than any other 
author, is not included in this "must" list. The prolific 
H. Warner Allen, for example, merits mention, but not 
inclusion. Should we consider another compilation, 


perhaps organized by century, of these classic wine 
writers and their now out-of-print titles? 


Alphabetically by author, here are my choices 
for a basic wine library bookshelf. 


Adams, Leon. The Commonsense Book of Wine. 
Originally published in 1958, and several times 
revised, the latest edition of 168 pages was 
published in 1991. Every beginner on the 
wine trail should start with this book, and 
those who have become "experts" should re­
read it. 


Adams, Leon. The Wines of America. (4th eel, 
McGraw-Hill, 1990, 528 pp.) Even though 
some specifics are necessarily dated, a search 
on wine growing areas of North America 
should begin with this, Adam's final edition. 
The historical information endures, and Leon 
Adams' persistent philosophy is intertwined 
throughout. 
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Amerine, Maynard A and Edward Roessler. Wines: 
Their Sensory Evaluation (1993 edition, 250 
pp.) Along with Emile Peynaud's The Taste 
of Wine: The Art and Science of Wine 
Appreciation (Translated from the French by 
Michael Schuster and published by W.A.G., 
1987, 256 pp.) Not for the novice, these two 
authoritative and academic texts are for the 
serious and professional scholars of wine 
tasting. 
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Baldy, Marian, Ph.D. The University Wine Course: A 
Wine Appreciation Text and Self Tutorial 
(1993, 426 pp.). A University level course in 
wine appreciation that should be a must-buy 
for the advanced student who seeks more 
detailed information about wine tasting. And, 
for the beginning student, Kevin Zraly's 
Windows on the World Complete Wine Course 
(1996 edition, New York, 192 pp.) is probably 
the best introductory book on wine tasting. It 
is written by a leading American sommelier 
and wine educator, and is based on his course 
at the Windows on the World restaurant in 
New York City. 


Broadbent, Michael. The New Great Vintage Wine 
Book (1991, 455 pp.). An invaluable reference 
book of wine tasting notes by one of the 
world's most experienced tasters, it is a 
follow-up/companion volume to his 1980 
edition, The Vintage Wine Book. 


Gabler, James . Wine into Words. A History and 
Bibliography of Wine Books in the English 
Language (1985, Baltimore, 403 pp.). Every 
library requires a guide to the published 
works on wine, and this is the one to have for 
English-language wine books. Although now 
ten years old and lacking the most recent 
titles, it includes almost all titles from the 
earliest days onward, and is an indispensable 
tool for any serious wine lover who cares to 
explore the literature of wine. 


Johnson, Hugh. Vintage: The Story of Wine (1989, 
480 pp. Published in New York and London 
(The Story of Wine). Unquestionably, the 
finest book on the history of wine. 


Johnson, Hugh. The World Atlas of Wine (4th ed, 
1994, 320 pp.). Something for everyone: from 
the wine novice to the wine nut. Written by 
the best English-language wine writer in the 
world today. Bob Foster calls it "staggeringly 
excellent ... by far the single best wine atlas 
ever written ... and one of the best books on 
wine ever published." 


Laube, Jim. California Wine. A Comprehensive 
Guide to the Wineries, Wines, Vintages and 
Vineyards of America's Premier Winegrowing 
State (Wine Spectator, 1995, 758 pp.). An 
accurate, detailed review of the producers of 
California wine, with specific comments on 
vintage wines, history and vineyards. Also 
provided is information on how wine is made, 
how to build a wine collection, and a summary 
of the vintages from 1933 to 1994. 


Muscatine, Doris; Amerine, Maynard; and Thompson, 
Bob, eds. The University of California/ 
Sotheby Book of California Wine (1984, 


Berkeley/London, 615 pp.). A dazzling pot 
pourri of California wine topics by a broad 
spectrum of experts. Although now out-of­
print, this magnum opus - with most of its 
material undated - can usually be found in 
used bookshops. Don't miss the chapter by 
Roy Brady on the "Literature of California 
Wine." 


Pellegrini, Angelo. From a number of Pellegrini titles, 
it is a toss-up between his first book, The 
Unprejudiced Palate (1948, 235 pp. reprinted 
in 1984 by the North Point Press, San Fran­
cisco) and his Wine and the Good Life (1965, 
New York, 307 pp.) for the one Pellegrini 
book to recommend. Down-to-earth essays 
about wine, food and life by an Italian 
immigrant who became an eminent professor 
of English. Wonderful reading. 


Pinney, Thomas. A History of Wine in America. 
From the Beginnings to Prohibition (1989, 
Berkeley, 553 pp.). We could call this 
America's counterpart to Hugh Johnson's 
Vintage: The Story of Wine. For the story of 
wine in America, this is without peer. Pinney 
gives us both a scholarly and an extremely 
readable book. His notes to the chapters and 
list of sources are invaluable. 


Ray, Cyril, ed. Comp/eat Imbiber, No.1-14. Published 
in London between 1957 and 1989, edited by 
Ray (an author himself of numerous books 
about wine), and written by prominent wine 
writers, this series of entertaining and 
informative anthologies is perfect bed-time 
reading. Even though some of these volumes 
are becoming scarce, they are worth the hunt, 
and must be included in my list. 


Robinson, Jancis. Vines, Grapes and Wines (1986, 
New York/London, 280 pp.). As the sub-title 
states, this book is the "first complete guide to 
grape varieties and the wines made from 
them. A new approach to the appreciation of 
wine," and an essential wine library reference 
to track down and appreciate more than 1000 
different grape varieties grown world-wide. 


Robinson, Jancis, ed. The Oxford Companion to Wine 
(1994, Oxford/New York, 1088 pp.). A 
magnificent tome, orchestrated by Master of 
Wine Robinson, that covers wine from A to Z. 
Written by wine experts from around the 
world and generously illustrated with maps 
and photographs, this should be a most 
welcome addition to all wine libraries. 


Thompson, Bob. The Wine Atlas of California and 
the Pacific Northwest: A Traveler's Guide to 
the Vineyards (1993, New York, 243 pp, large 
format). A comprehensive survey of the West 







Coast wine regions: beautiful photographs, 
detailed maps and the unique insights and 
humor of author Thompson make this the 
number one book on California wine. 


[Bordeaux] Parker, Robert. Bordeaux: A 
Comprehensive Guide to the Wines Produced 
from 1961 to 1990 (1991, New York, 1026 
pp.); Penning-Rowsell, Edmund. The Wines of 
Bordeaux (1985, 5th ed.); Peppercorn, David. 
Bordeaux (1991, London/Boston, 722 pp.); or, 
Clive Coates' recent masterpiece Grands 
Vins: The Finest Chateaux of Bordeaux and 
their Wines (1995, U.C.Press, 816 pp.). 


[Burgundy] Hanson, Anthony. Burgundy (1995, 
2nd.ed., London/Boston, 718 pp.). The British 
author's wit and honest, candid insight make 
the reading enjoyable and provide a clear 
pathway to understand the intricacies of this 
"gigantic jigsaw puzzle" wine district. Also, 
Remington Norman's The Great Domaines of 
Burgundy: A Guide to the Finest Wine 
Producers of the Cote d'Or (1993, New York, 
lst.Amer.ed., 286 pp.); or, Kramer, Matt. 
Making Sense of Burgundy (1990, 528 pp.). 


To complete my shelf are several fictional 
stories with a wine-related theme. While most novels 
can not be . called significant contributions to the 
literature of wine, these five favorites offer the reader 
further insight into the understanding and 
appreciation of wine. They should not be missed. 


The Madeira Party, by S.Weir Mitchell. Originally 
published in 1895, a superb reprint - which 
contains excellent additions by William 
Dickerson and Roy Brady - was issued by 
Corti Bros. of Sacramento, CA in 1975. 


The Man Who Made Wine, by J.M. Scott (London/ 
New York, 1953, 125 pp.). The story, and the 
woodcut illustrations by Biro, will bring you to 
the heart of the meaning of wine. 


The Vineyard, by Idwal Jones (1942, New York, 279 
pp. - recently reissued in paperback). Set in 
California, this novel has been called the "best 
work of fiction on the wine country and one of 
the six best books of fiction about California 
of all times." 


Taste, by Roald Dahl. A short story in the best Roald 
Dahl tradition. 


A Cask of Amontillado, by Edgar A Poe. A classic of 
macabre fiction. 


Let me know what you think of my list, and 
send your choices to the Newsletter for the next [July] 
issue (FAX 707·544-2723). ~ 
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NEWS & 
NOTES========== 


Enclosed with the current issue of the 
Newsletter is the updated Membership Roster. 
Please send any corrections or additions to the Editor. 
Those Wayward Tendrils who have not yet paid their 
1996 dues will receive a gentle jostle with their 
Newsletter. 


Steve Burnstein, who joined us in mid-1995, 
sent an appreciated message with his dues payment: 
"I greatly enjoyed the latest issue re Roy Brady and 
Leon Adams." 


We are pleased to welcome new member, 
Robert Hutton, from Alexandria, VA, whose special 
collecting interest is in the wine books of Eastern 
Europe, Russia and the former Soviet Union. He 
knows the Russian language and can be called upon to 
help Tendrils decipher any Russian wine book titles 
they might have in their collections. Bob is the wine 
book cataloguer for the Library of Congress, and in 
the near future we hope to include the LC Wine 
Collection to our Wine Libraries of the World Series. 
In the meantime, he sends us a wonderful Leon 
Adams anecdote: "I was quite taken with your 
articles about Leon Adams [V.6 #1 Jan 1996]. Leon 
and I have had our private joke ever since the first 
edition of Wines of America. I had just joined the 
American Wine Society in 1967, shortly after it 
started, and Leon sent me a letter soon after. He 
wanted to cover every state in the union and could 
only find out about Sands in Petersburg, which made 
such stuff as Wild Irish Rose, and he wanted proper 
wineries in his book. I replied that I had a dozen 
vines in my city back yard, called grandiously Shooters 
Hill Vineyards, and it would be ridiculous to include 
such a small effort in his book. I did allow that the 
only other winemaker I knew about was Willard Scott, 
who was our local weatherman at the time. Leon 
insisted that he would include us, since he hadn't 
found anything else for Virginia at the time. Sure 
enough, both Willard and I were in the first edition. 
When the 2nd edition came out, there were real 
vineyards in Virginia, and Leon sent a message 
through channels hoping that I wasn't upset about 
being left out. My reply was that it was ridiculous to 
have been there in the first place!" 


LOVELY EXTRAVAGANCE! Would you 
like to visit, with great envy I am afraid, forty of the 
most breathtaking private libraries in the world? At 
Home with Books. How Book/overs Live with and 
Care for their Libraries is an opulent, mouth-watering 
production that should not be missed. Written by 
Estelle Ellis and Caroline Seebohm, with glorious 
photography by Christopher Sykes, it is published in 
New York by Carol Southern Books (1995). Cost, $50. 
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NEWS & 
NOTES ===cont'd. 


TREASURE TROVE OF WINE LITERATURE 
FOUND! We recently discovered that the University 
of Texas at Austin houses the papers of publisher 
Alfred A Knopf who, for many years, had the best 
line of wine writers and wine books (beginning with P. 
Morton Shand in 1928?). In the Library Chronicle of 
the University of Texas at Austin (XXVI, No.12, 1995, 
272 pp) is a catalogue of an exhibition drawn from the 
Knopf papers. There is a section on "Knopf Cooks" 
(items 493-557) which is devoted to some of the books 
on food and wine that Knopf published, and also 
illustrates Knopf s own interest in these things. 
There must be much to be learned about the litera­
ture of wine from this important collection, which 
includes correspondence between authors and 
publisher and other related material. This cache of 
papers is just waiting for a Tendril researcher to dig 
through it, and report. Inquire at Harry Ransom 
Hwnanities Research Center, University of Texas, 
P.O. Drawer 7219, Austin, TX 78713-7219. 


WANTED! WINE BOOKS WANTED I 


• Fred McMillin reminds us that he still needs Vol.I 
of Edward Emerson's Beverages Past & Present 
(1908). 
• Roy Brady is looking for the 1980 (1st) and the 
1982 (2nd) editions of The Connoisseur's Handbook 
of Calif Wine by Olken, Singer and Roby. These little 
books are packed with "an extraordinary amount of 
information on winery d.b.as" and other matters 
helpful in cataloguing his wine label collection . 
• Gail Unzelman lacks five of the six books 
published as a series by Maurice Ponsot, Paris (ca 
1940s?). Titles needed are Chrorwlogie Anecdotique 
du Vignoble Franfaise (by Pierre Andrieu); Le 
Docteur Rabelais et le Vin (by Paul de la Borie); La 
Gastronomie et le Vin (author?); Bacchus (by Andre 
Ransan); Alcool Flam.me de l'Esprit (Pierre Andrieu). 
The one title so far acquired is Le Vin et les Medecins 
ii Travers Les i\ges. 
• Linda Stevens would like to fill in the missing 
gaps in her U.S.D.A run: needed are the reports for 
1861, 1868, 1878 - U.S.D.A/ Report of Commissioner 
of Patents . She has for trade the 1860 Report 
(articles on grapes and wine by Ludwig Gall, Daniel 
Goodloe, S.J . Parker). Also has a DUPLICATE 
COPY of the 1904 U.S.D.A Report (Geo.C. Husmann, 
"Some Uses of the Grapevine and Its Fruit;" Letters 
from Paul Masson and E. Goodrich). 
• We heartily welcome new member John Hayes· 
Boston wine book lover who has been collecting for 
almost twent-five years: 20 years "unknowingly" and 


five "knowingly". Here is his Want List: 
Allen, Herbert Warner. Mr. Clerihew, Wine 


Merchant, 1933 mystery novel. 
Biddle, Anthony J.O. The Land of Wine. 1901. 
Campbell, Ian Maxwell. Reminiscences of a Vintner, 


London, 1950. 
Chaloner, Len. What the Vintners Sell, London, 1926. 
Cobb, Gerald. Oporto, Older and Newer, 1965. 
Cockburn, F.A Wine & the Wine Trade, 1947. 
Codman, Charles Russell. Vintage Dinners, 1937. 
Croft-Cooke, Rupert. Wine and Other Drinks. 1962. 
Crowdy, William. Burgundy and Morvan, 1925. 
da Fonseca, AM. Port Wine, 1981. 
Foster, Wm. Short History of the Cooper's Company, 


London, 1944. 
Hall, Holworthy et al. The Six Best Cellars, 1919. 
Ott, Edward. From Barrel to Bottle, London, 1953. 
------. A Tread of Grapes, 1982. 
Ray, Cyril. The Compleat Imbiber, No.8 (1965); No.9 


(1967); No.12 (1971); No .15. 
------. Ray on Wine, 1979. 
------. The Wines of France, 1976. 
Rhodes, Anthony. Princes of Grapes, 1975. 
Robson, E. A Wayfarer in French Vineyards, 1928. 
Sellers, Chas. Oporto, Old and New, London, 1899. 
Simon, Andre. Blood of the Grape, Duckworth, 1920. 
------. In Praise of Good Living. 
------. Tables of Content, 1933. 
Tait, Geof. Port, from the Vine to the Glass, 1936. 
Waugh, Harry. Bacchus on the Wing, 1966. 
------. The Treasures of Bordeaux, 1980. 
Vizetelly, Henry. Facts about Port and Madeira, 1890. 


Facts about Sherry ... , 1876. 
------. Glances back through 70 years ... , 1893. 


DUPLICATES! DUPLICATES! 


• Gail Unzelman has duplicates for sale or trade: 
Field, Sara Bard. The Vintage Festival, 1920. 500 


copies printed by John Henry Nash. 
Truman, Maj. Ben. See How It Sparkles. 1973 reprint 


of 1896 original. Does anyone have an original 
available?! 


Mallette Dean Artist & Printer: His Infiuence 
on ... Calif Wine Labels, 1982, 200 copies. 


Haraszthy, Arpad. Wine Making in Calif, 1978, Book 
Club of CA 


Johnson, Hugh. Pop-Up Wine Book, 1989. 
Giulian, Bertrand. Corkscrews of the 18th Century, 


1995. Well-researched and illustrated. 
Pellegrini, A. Unprejudiced Palate, 1948. Signed. 
Dewey, S. Wines, for Those Who have Forgotten and 


Those Who want to Know, 1934, Lakeside 
Press. 


For a complete list, contact me! 







IN MEMORIAM: 
MICHAEL McKIRDY 


The Dean of Rottingdean 
1942 - 1996 


Mike McKirdy, the Dean of Rottingdean, and 
co-proprietor with his wife Tessa, of Cooks Books in 
Rottingdean, England, died January 10th from cancer. 
His sudden death was a sorrowful shock to book 
collectors and fellow booksellers the world over: up 
until he was diagnosed with the disease last October, 
he was fit and well, busily buying and selling cookery 
and wine books - used, old and rare. 


Born in Zimbabwe of missionary parents, Mike 
grew up in Glasgow, Scotland. When adventure called 
at age 18, he and a friend emigrated to Australia. For 
almost 10 years he travelled the continent and New 
Zealand, working at whatever was at hand (picking 
tobacco, harvesting grapes, waiting tables, running a 
cafe, bartending). In 1967 he met, and married, Tessa 
while they were both working at a ski resort in the 
Snowy Mountains. Three years later they set off for 
England - they wanted to return by driving the length 
of Africa, but prohibitive regulations and unfriendly 
political climates forced them to abandon this route 
and travel across Asia instead. In a blue VW Beetle 
they made the trip from Calcutta to Sussex in ten 
months. Here, in Tessa's home county, they settled. 


With their keen interest in fine food and love 
of books, the founding of Cooks Books in 1975 was 
inevitable. Almost immediately, the McKirdy's were 
recognized as important dealers in cookery and wine 
books, and their thrice-yearly, jam-packed catalogues 
were eagerly awaited by anxious collectors. 


Mike sincerely loved the work. Whether 
searching-out, buying, cataloguing, selling or packing 
books, it was all "good fun." (He liked to refer to the 
time before Cooks Books as "when I had a real job.") 
He travelled wherever necessary to get the books; his 
presence at auctions selling books in his specialty was 
routine. He wouldn't have missed it. And, he always 
returned with offerings of books for his customers. 


At home, Mike was a superb cook with an 
eclectic taste; he enjoyed modern jazz (which he 
played); and was a devoted soccer fan. Before each 
February ABAA Book Fair, he looked forward to a 
week of big-game fishing off the coast of Africa. 


He and Tessa produced two fine sons, Luke 
and Andrew. The boys have assisted in the business, 
but as yet, they have not chosen to follow in Mike's 
bookselling footsteps. Tessa will continue Cooks 
Books, and the Jottings will be hers now. 


Mike McKirdy's exceptional knowledge of his 
specialty was well-known and respected by his 
colleagues; this expertise was truly appreciated by the 
many collectors who bought books and sought out his 
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advice. His spirited, honest and warm personality was 
valued by all None of us was ready for Mike to die; 
he will be dearly missed. 


"Goodby to Mike" from Marian Gore 


The loss of Mike McKirdy is overwhelming to 
those of us who knew him as colleague and friend. It 
is indescribably painful to realize that he won't be at 
book fairs any more. At his death, he was the number 
one dealer specializing in books on food and drink, and 
his catalogues will forever be collectors items. 


My personal memories of Mike are varied. 
The first time I met him was when he and Tessa, his 
wife and Cooks Books partner, lived in Brighton. I 
had made an appointment to come from London to see 
his books. I remember that he was smarting from an 
earlier appointment with an American dealer who was 
very late and then didn't buy anything. To heal his 
annoyance he had been to a soccer match just before 
I arrived. We hit it off immediately and were friends 
from then on. 


Through the years we met at book fairs in 
both San Francisco and Los Angeles, and, as he wrote 
in his last "Jottings from the Dean" (Issue 41), we, 
along with many other dealers, were witnesses at the 
Crahan sale in New York in 1984. I say witnesses 
because none of us could buy anything because of the 
Nevada buyer who bought it all! Oh well, I'm still glad 
I went. 


The last time I saw Mike and Tessa was at his 
bailiwick in Rottingdean. I was with a colleague, and 
after going through his stock, Mike took us to his pub 
for libations. It was great fun and a treat for 
Americans. I don't think there is anything in the U.S. 
that compares to the local English pub for camaraderie 
and good spirits. 


As I write, the last Cooks Books catalogue, 
Sixty-Eight, is in front of me. I think it was his opus. 
Tessa and their two sons must be proud of Mike's 
body of work during his relatively short life. We share 
their loss and wish them well. 


2.viii.96 
Dear Gail: 


I couldn't send my renewal for annual 
membership to Wayward Tendrils without mentioning 
Mike McKirdy. I didn't know him very long, and I 
didn't get to know him very well. But I enjoyed his 
humor, and his creative instincts; and I admired his 
approach to the enjoyment and appreciation of the 
books he chose as a specialty. His enthusiasm was an 
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inspiration. 
I looked forward to his catalogues, because 


they were educational and enjoyable reading - to be 
referred to over and over again. Typically, the 
catalogue might arrive with the usual: latest tax 
regulations, unimportant announcements, or local 
requests demanding immediate attention. All that 
would be pushed aside, so that I could dig into 
another feast from Cooks Books. More than once, I 
would get excited at something special and pick up the 
phone to place an order. After learning to judge the 
time differences more accurately a once got him out 
of bed), I would wait for that pleasant voice to say 
"Item 429; yes, that's yours." 


It is obviously quite difficult for me to 
estimate the influence of someone I knew for just a 
short time, but I think Mr. McKirdy will be 
remembered and respected for a long time. 


With kind regards, 
[s] Leonard Bernstein 
Caravan Book Store 


Richard Kaplan's remembrance: 
When I learned last October that Mike 


McKirdy was ill, I did not for a moment consider the 
possibility that I would not see him again. After all, 
he exuded such vitality, energy and class. This was a 
man in his prime; a man at the pinnacle of his 
profession. He should have had many years left in 
which to enjoy life. And, selfishly, we should have had 
many more years in which to benefit from his skills, 
his counsel and his unique knowledge. 


My first contact with Mike and Tessa resulted 
from my written request for a catalogue. The arrival 
of this initial catalogue filled with so many interesting 
books marked a siguillcant step in my evolution from 
a casual buyer of books on wine and viticulture to a 
passionate collector. After studying the catalogue and 
its detailed descriptions at length, I telephone England 
to order a number of items, including several scarce 
Andre Simon titles. I immediately learned that Mike 
was extraordinarily knowledgeable about wine books, 
and that the McKirdys had customers who obviously 
were also quite knowledgeable. Nearly all of the 
books in which I was most interested had already 
been sold. Our interesting conversation about the 
books tempered somewhat (but only somewhat) my 
disappointment at not obtaining the sought after 
items . 


Thereafter, as the anticipated arrival date for 
each new Cooks Books catalogue approached, I would 
anxiously await the daily mail delivery. As soon as the 
catalogue arrived, I would stop doing whatever I was 
doing and pour over the list of wine books. My 


secretary would hold my calls and make excuses to my 
colleagues who tried to see me. I was paranoid that a 
delay of minutes or even seconds could determine 
whether I would be able to acquire some particularly 
desirable item. Then, after making my preliminary 
determinations, I would call to discuss my proposed 
purchases. Tessa and Mike were always polite, even 
on those occasions when, because of the time 
difference, my call must have awakened them from 
sound sleep. This ritual occurred as regularly as the 
change of the seasons, except it took place three times 
a year rather than four. 


As much as I looked forward to receiving the 
catalogues, my greatest pleasure was seeing Mike and 
Tessa in person when they came to California each 
year for the ABAA Book Fair. Mike's enthusiasm for 
the books was contagious. I would "hang out" at their 
booth, admire (fondle) the books, discuss them with 
Mike, obtain his counsel and extract a portion of his 
vast knowledge of wine books. It is my nature to seek 
out bargains. Mike encouraged me to seek out 
quality. Among the lessons he taught me was that an 
important title in the finest possible condition would 
ultimately provide greater tangible, as well as 
intangible, rewards than a much less expensive copy in 
average condition. 


The last time I saw Mike, in February 1995 at 
the ABAA Book Fair in San Francisco, he and Tessa 
had brought with them a copy of the first edition, 
limited to 100 copies and signed by the author, of 
Evelyn Waugh's Wine in War and Peace. I was 
immediately attracted to this small volume. Over the 
years, I had enjoyed this and many other of Waugh's 
works. I had on several occasions met his brother 
Harry, who is a significant figure in the wine trade; 
Evelyn, Harry and third brother Alec, have all written 
on wine; and annoyingly I hadn't known that a signed 
limited edition of this title existed. On examining the 
book, I discovered a bold inscription on the first free 
endpaper signed by a ''Vser" or "Vsev." The name was 
quite unusual, so I asked Mike if he knew who had 
written the inscription. He replied "no one" and 
indicated that it was the only fault in an otherwise 
extremely desirable book. As I continued to examine 
the book, I eventually discovered an otherwise blank 
page on which there was printed in very small type 
"To H.H. Prince Vsevolode of Russia" That small 
volume not occupies a place of honor in my library. I 
can assure you, however, that this was the only 
instance of one-upmanship in my dealings with Mike 
where I came out on top. I will miss that challenge 
and so much more. 


=~= 







LUTHER BURBANK 
AND THE WINE INDUSTRY 


by Ruth Walker 


uther Burbank, the great plant 
propagator, who along with George 
Washington Carver helped create 
modern agriculture, settled in Sonoma 
County, California, after he came to 
the West as a young man in 1875. 
One of five Mediterranean climates in 


-. the world, California was the perfect place for a plant 
genius like Burbank. He used the three to four 
growing seasons per year to develop and improve 
hundreds of hardy disease and insect resistant plants 
by genetic selection, hybridizing, grafting and other 
methods of master gardeners. 


However, Burbank never applied his horti­
cultural skill and patience in the development of 
varietals for the thriving viticulture industry in 
northern California. When asked about his work with 
the varietals that came from the Pierce table grape 
and if any of the new varieties excelled as wine 
producers, he emphatically stated, "This is not a wine 
grape." Then, with eyes full of thoughtful emotion, as 
if penetrating into the future, he added: "The 
continued use of wine destroys the finer qualities of 
both body and mind.... I have never produced a 
superior wine grape, and if I ever do produce one, it 
shall be at once destroyed. No wine grape will ever be 
sent into the world from my plant school." 


Luther Burbank (1849-1926) was an honorary 
life member of the Sonoma County Women's Christian 
Temperance Union. In his youth, his mother, Olive, 
had been an abiding influence concerning alcohol 
consumption. In the New England of Olive Burbank's 
youth, rum, beer and hard cider flowed freely, as did 
a variety of brandies and 'bounces' manufactured 
from cherries, peaches and pears. And these strong 
drinks were not infrequently given to small children. 
When only thirteen she had signed a temperance 
pledge and remained faithful to it throughout her long 
life. 


Originally baptized in the severe "hard-shell" 
Baptist church at Still River, Massachusetts, Luther 
and his mother transferred to the less severe Baptist 
church at Groton Junction in 1870. In his later 
thinking, he gradually reverted to the milder spirit of 
the Unitarianism his grandfather had brought with 
him from Harvard, and ultimately to the Emersonian 
transcendentalism of the era 


When Burbank first arrived in San Francisco 
in 1875, he wrote home: "At San Francisco I stayed 
two nights and one and a half days. I cannot describe 
the joys I felt in looking at the gardens and feeling the 
healing balmy breezes, but liquor selling is the great 
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business of that great city. No one who has not seen 
it can imagine the amount consumed. I used to go 
nearly one-half mile to get a glass of good water, and 
I knew of only one or two places where it could be got. 
I made a vow on my way over that I would not touch 
a drop of any kind of liquor and I shall keep it. Of 
those who do not drink there are a great many, and 
they are almost without exception the leading and 
most respected men, and who also own most of the 
property and do the important business." 


Later, in Sonoma Connty, Burbank's 
temperance was a byword. In a 1940 interview, Santa 
Rosa bank.er Frank P. Doyle recalled an occasion when 
Burbank was prevailed upon to drink "a thimbleful or 
two" of liquor while taking time out from jury duty. 
When he and the other jurors returned to their 
rooms, "Luther proceeded to tum handsprings in his 
pajamas. His companions wondered what he would 
have done it he had had a real drink." 


Although Luther Burbank was a committed 
temperance advocate, he lived in a very important 
viticultural community and was consulted frequently 
on gardening and agricultural issues by many people. 
The author, Jack London, wrote to Burbank fr9m his 
nearby Sonoma Mountain ranch in October of 1905 
(and carefully noted table grapes in his letter): 


Dear Mr. Burbank: 
It is with great trepidation 


that I proceed to trespass upon your 
time and good nature. But when I 
calculate that you can easily tum me 
down, and that I won't be offended, I 
take heart and go at it. 


I have got a ranch over here. 
I am going to plant a table-vineyard 
and orchard. This is to be planted 
back of the house. The vineyard is on 
a hillside, the orchard will be on 
adjoining ground that is more level. 
The soil is deep, a couple of hundred 
feet or more to bedrock. It is the 
kind of ground that is used over here 
in this part of the conntry for 
vineyards. The exposure of the hill 
where I am going to plant the grapes 
is to the East. 


Now, what I want to know is, 
could you give me a tip as to any 
kinds of exceptionally good fruits and 
grapes for me to plant? 


Sincerely yours, 
· [s] Jack London 


Kanaye Nagasawa, one of the first eight 
Japanese to be sent to and educated in the United 
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States, was a notable and important figure in Sonoma 
County viticulture at the turn of the century. His 
Fountaingrove home, winery and vineyard was one of 
the showplaces of Northern California, and all 
prominent visitors passing through this part of the 
State would make a point of calling on Mr. Nagasawa 
Local historian, Gaye LeBaron, described Nagasawa as 
often traveling in the company of his good friend 
Luther Burbank, driving his buggy from winery to 
winery, helping his neighbors on matters of vines and 
wine making. 


When I hear "fruity bouquet, with a hint of 
strawberries ... ," it draws me to muse upon the many 
wonderful wine varieties and phylloxera-resistant 
rootstocks Luther Burbank might have developed ... 


Sources: 
Dreyer, Peter . A Gardener Touched with 


Genius, New York, 1993. 
LeBaron, Gaye. The Japanese "Baron" of 


Fountaingrove, No.16, The 200 Series, Santa Rosa, 
CA, 1976. 


London, Jack. Original Letter, Oct. 7, 1905, 
Luther Burbank Society, Santa Rosa, CA. 


Slusser, E.Y., et al. Stories of Luther 
Burbank and His Plant School, New York, 1920. 


With a Special Note of Thanks to Lynn Collins, 
Archivist, Luther Burbank Society, Santa Rosa, CA. 


VISITING BURBANK'S LIBRARY 


Following is a catalog of a few books from 
Luther Burbank's library that were assessed for their 
historical value before restoration was completed in 
the 1980s. They represent a small window on the 
world of botany and gardening in Burbank's era. Of 
course, his library housed no books on wine-growing ... 


• Balfour, John Hutton, M.D. Phyto-Theology or 
Botanical Sketches: Structure, Functions and General 
Distribution of Plants. London, 1851. An uncommon 
title by a popular botanical writer. His works included 
Plants in the Bible written in 1866. Such discussions 
were very relevant to the Victorians as debates raged 
over Darwin's Theory of Evolution, and natural 
history and plant-hunting expeditions had become the 
public focus since the discovery and colonization of the 
New World in the 15th century. 


• Brown, Thomas. Observations on Zoonomia of 
Erasmus Darwin, M.D. London, 1798. Very 
uncommon. Erasmus Darwin (1731-1802) supported 
Linneaus' binomial nomenclature of plants. However, 


in doing so, he involved himself in the serious debate 
as to the "sinful" sexing of plants and misnaming such 
as "husbands and wives" for stamens and pistils. Many 
botanical writers and clergymen debated this issue, 
including Thos. Brown, an important transitional 
figure anticipating the scientific debates of the next 
century. 


• Cole, S.W. The American Fruit Book. Boston, 
1849. New Englander, Samuel Cole, wrote this 
comprehensive treatise containing information on 
"propagating and managing fruit-trees, shrubs and 
plants; with a description of the best varieties of fruit, 
including new and valuable kinds." With its many 
engravings of fruits, trees, insects, and methods of 
grafting, budding and training, it was an important 
contribution to the literature of horticulture and 
useful in upgrading farming and gardening practices. 
(There is a 15-page chapter on grapes.) 


A BOOK FOR EVERY BODY. 


AMERICAN FRUIT BOOK; 


R!ISCNG, PROPAGATCNG, AND llANAGU.G 


FRUIT TRERS, SHRUBS, AND PLANTS; 


BEST VARIETIES OF FRUIT, 


NEW AND VALUABLE KINDS; 


EMBELLISHED AND ILLUSTRATED 


WITH NUMEBOllS EHGRA \'Il<GS OF FRUITS, TIIEES, INSliUl'S, 
Gll.ilTlNG , BUDDING, TB.UNINO, .to., k 


BY S . W. COLE, 
arroa °" T11 ...... UG.U.JfD .. .&. ...... u:n: &Dff0a OP ,... MS1'0a 


c:m.nY.t.TO& , .t.G'TVOa or nt• ~C•N 'f'SftaUf,l,aUN, ..... 
POIUIU1,1' anoa or 111a Y>JkD ........ , ..... 


P.uaD'I JOVU.U.. 


BOSTON : 
PUBLISHED BY JOHN P. JEWE'IT, 


No.13, Ooumu.. 
NEW vorur, c. ll. SAXTON. 


184"11. 


• Darwin, Erasmus. Phytologia or the Philosophy of 
AgricuUure and Gardening. London, 1800. Quite 
scarce London first edition. Erasmus Darwin, 
grandfather of Charles Darwin, was a freethinker and 
radical who, along with Lamarck and other 18th 
century materialists, believed that species modified 
themselves by adapting to their environments in a 
purposive way. He dedicated his life to the work, 
raising agrarian production and scientific investigation 
based upon simple observation, a rather innovative 
principle at the time. 







• Gregory, G. The Economy of Nature. London, 
1804. Three volumes: I. Physics. II. Minerals & 
Geology. ill. Vegetables, Animals and the Human 
Mind. Gregory's work represents the accepted 
summation of all the sciences up to the late eighteenth 
century. Tracts such as this were used as texts in 
general university courses on Natural Philosophy, the 
term for all the sciences before being fully defined as 
separate disciplines. 


• Hughes, Rev. Griffith . The Natural History of 
Barbados. London, 1740. Important to the British 
concerning the eventful colonization of the Caribbean 
world. The elegant illustrations were done by the 
celebrated botanical artist, Ehret, and include most of 
the common tropical fruits. 


• Linnaei, Caroli. Philosophia Botanica. Vienna, 
1755. Linneaus (1707-1778) made enduring 
contributions to botany by formalizing Gaspard 
Bauhiu's idea of giving two names to all creations . His 
work established order in what had been casual and 
chaotic nomenclature in preceding years. Erasmus 
Darwin translated and financed the publishing of 
Linneaus into English . 


• Reports of Explorations and Surveys to Ascertain 
the Most Practicable and Economical Route for a 
Railroad from the Mississippi River to the Pacific 
Ocean. Volume N: Botany of the Exploration. 
Washington, D.C., 1856. Following in the footsteps of 
John Bartram, the first American frontier plant 
hunter, the Botanical Survey described the tmknown 
flora of the west to the growing and ever land-hungry 
agrarian United States. 


• Thornton, Robert John. A New Family Herbal: A 
Popular Account of the Natures and Properties of 
Plants used in Medicine, Diet and the Arts . 
Blackfriars, 1810. Since the use of synthetic drugs did 
not begin until after Burbank's death, the importance 
of plant propagation, identification and history 
becomes obvious. The first books about plants were 
herbals and farming practices. Thornton's work 
continues that tradition, being a comprehensive herbal 
of its era that is well illustrated with the accurate 
engravings of renowned artist Thomas Bewick. 


[Ruth Walker is proprietor of Reade Moore Books, a 
general used and antiquarian bookshop in Petaluma, 
California. Her second love is restoration and 
conservation bookbinding. Equally important to her 
are all things horticultural.] 
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BITS FROM BO SIMONS 


• Books, Wine and All that Jazz! I would like to 
alert all Tendrils of an upcoming event. The 2nd 
Annual Sonoma Odyssey will take place on Saturday, 
June 1st (1 - 5 pm) at Richard's Grove, Saralee's 
Vineyard, 3575 Slusser Road, Windsor, California, as 
a benefit for the Sonoma County Wine Library. There 
will be over a dozen wine and food authors signing 
their books. These authors include Norm Roby <New 
Connossieur's Guide to California Wine), David 
Darlington (.Angel's Visits: An Inquiry into the 
Mystery of Zinfandel), Michele Anna Jordan (Cook's 
Tour of Sonoma), James Laube (California Wine), 
Bruno Buti (Rumbling Wine Barrels), Heidi Cusick 
(Sonoma: The Ultimate Winery Guide), Suzanne 
Rodriguez-Hunter (Found Meals of the Lost 
Generation), Meeesha Halm (Savoring the Wine 
Country), and Jack Florence (A Noble Heritage: The 
Wines and Vineyards of Dry Creek Valley). In 
addition there will be hundreds of rare and out-of­
print wine books for sale. Thirty of Sonoma County's 
best wineries will pour their wines, and some of 
Sonoma County's finest foods will be served. Great 
music will be provided by the Susan Sutton Trio. 
There will be both a live and silent auction. All this 
for only $15 for Sonoma County Wine Library 
members and $20 for non-members. For tickets write 
The Wine Library Associates of Sonoma County, P.O. 
Box 43, Healdsburg, CA 95448. For information call 
707-433-2485. 


• Corti Brothers Finds Some Madeira Parties! 
I would like to share a piece of e-mail. Founding 
Tendril Bob Foster writes on CompuServe: "Back in 
1895 a Philadelphia doctor by the name of S. Weir 
Mitchell published a small book, A Madeira Party, that 
was a fictional recreation of a madeira tasting for four 
in an upper class home in Philadelphia in the second 
quarter of the 1800s. The book is VERY rare and 
highly sought after. (I don't have a copy and have 
only seen two in all my collecting days.) In 1975 Corti 
Brothers (Sacramento wine merchants) reprinted it. 
This reprint is also very rare. I have never seen the 
book in a second hand book store. But, Corti Bros. 
has just found two cases of the reprints that were lost 
in the store room. They have a few copies available 
for $58 ($62.50 incl all taxes). While this is not cheap, 
for wine book lovers this is a must addtion to the 
library. I bought my copy earlier today. Corti 
Brothers, 5810 Folsom Blvd., Sacramento, CA 95819. 
916-736-3800 or FAX 916-736-3807. They take 
Mastercard and will ship anywhere. I have no 
financial interest in any of this --just excited to finally 
get a copy." [Ed.: See Unzelman's article this issue 
on a basic wine library, which includes this book.] 
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SAINTSBURY SLEllTHS SURFACE 


[In the last issue of our Newsletter, Tom Pinney asked 
for our help with some Saintsbury Notes on a Cellar­
Book puzzlers. It is pleasing that several Tendrils 
responded to the challenging assignment ... ] 


From Dr. Vernon L. Singleton: 
Dear Mr. Pinney, 


I was intrigued by your note in the 6(1) 
Wayward Tendrils Newsletter and moved to this 
response. Of course these are mostly speculations on 
my part, and I don't have specific references in most 
cases. 


Old rose Champagne may refer to what was 
elsewhere called "partridge eye." I'm told the 
European partridge, Perdix, has reddish brown eyes . 
I believe this Champagne, which had a reputation in 
England in earlier times, was a combination of more 
bottle age after disgorging and probably a bit more 
pink from Pinot noir than others. I know from 
personal trials that bottled commercial sparkling wines 
can darken and develop an extra bottle bouquet 
reminiscent of other white wines on top of sparkling 
characteristics. 


There seem to me to be two clues in what you 
say about Picardan wine. "Northernmost" implies 
underripe, highly acid grapes and low alcohol wine . 
Piquer is used in France to describe slightly acetic 
table wines. Ardent implies strong. A tart, low 
alcohol , recognizably vinegary wine would certainly 
qualify for Saintsbury 's description . Furthermore , 
such wines of low alcohol and poor reputation are 
most likely to become acetified, both from their nature 
and inattention . I suspect the term was not related to 
a specific area or group of producers, but was 
descriptive - something like vinhos verdes in Portugal. 


Thomas Jefferson liked Syracuse along with 
the Madeiras popular in early America. Syracuse is a 
port of Sicily. As a type, Syracuse wine was probably 
like today's Marsala, a maderized, brown, cooked 
must, high alcohol wine . 


As far as I know their are no specifications for 
pale versus brown brandy , but certainly fashions 
change. The timing does not seem to correlate with 
the white spirit boom of "Gin Lane, " but some grape 
distillate has certainly been sold as white spirit 
( distillate unaged in wood). Different intensities · of 
brown depend on time in casks, their newness, 
toasting of the staves, and possible additions of 
caramel. 


From Lucie Morton : 
Dear Tom Pinney , 


Although I am trying to look neither right nor 
left until I finish my magnum opus on grape root­
stocks, Roots for Fine Wine: Rootstock Selection 
Beyond Phylloxera, Riparia Press (self-publishing after 
the editorial disaster of my Eastern Winegrowing 
book), 1996 (God willing), I can never resist a call for 
bibliographic sleuthing, especially when a grape variety 
is mentioned. 


From what I can tell , the Saintsbury reference 
is certainly not to the grape variety grown in southern 
France, but rather to the wines from old Picardy. 


I looked up that region in Tome III of Pierre 
Galet's Cepages et Vignobles de France (Montpellier, 
1962) and believe that there may be some historic 
justification for saying that the wines from Picardy 
evolved from something heavenly to something "fit 
only for an atheist." In a nutshell, winemaking there 
passed from the monks to the bourgeoisie! 


A rough translation of Galet: "The vineyard in 
the arrondissement of Laon is no more than a faint 
reminder of the fomerly great vineyard, renowned in 
the Middle Ages, which supplied the region of Lille, 
Douai, Paris, the King's table. The wines of Laon, 
Coucy-le-Chateau, made with fine varieties (the 
Pinots?), had a great reputation at that time when 
they were produced by religious congregations, 
including the Abbey of St. Amand near Valenciennes 
and the monastary of Lobbes in Hainaut. 
Subsequently, the bourgeoisie planted their vineyards 
with low quality, high producing varieties (the 
Goqais?) in order to cope with a scarcity of labor, a 
difficult climate, and competition from wines from the 
Midi. However, as Guyot indicates 'the marketplace 
and the consumer rejected these characterless, weak 
wines, leading to the disappearance of the vineyards.' 
The phylloxera invasion delivered the fatal blow to 
growers and few vineyards were replanted with 
grafted vines. Today there are only around fifty 
hectares of vines for family use. The communes of 
Septvaux and Laniscourt define the northern limit of 
vine culture in this departement ." 


Roy Brady combed through his collection of 
old Wine Lists, and found mentions of some of the 
wines in question. [Now, isn't this just the reason 
why we collect this old stuffi] The London Price List 
of the Victoria Wine Company (c.1875) listed under 
"Marsalas," three fine old Sicilian wines, and under 
"Sundry Wines," a Picardin: 







[Victoria Wine Company, c.1875] 


]


PICARI>IN. : .. This .. White Wmfis"'mad.e ;:~;16f~1:;-· '--;.l¥ 
f• int.he , ~ ntlf _of_ France ; : it. ia. t!~qeed\~ly f.mlii~· !~-- .. ,T:~i 


sweet, w1th a plea.eant. flavp!lr, conta.ining ,very ,, q . ,· ; - { !"!!!'!'~ 
little spirit; aa it .. iii". .admitted by ,the Customs · ;r. f . ·. -a:;'-.., 


. ~t the lo\\:est rate of..duty _'.·; r". ·, , .. ( .. :; .. :·;l-i ~'; .·.~ - .:;i.,i,r .~ 
, • • · •, · •,, .. • ,, ·. • _ I • .. •• J:• a, - .f::!. ·t · ·· · • · • • .. -_. 


Nineteenth century wine author and merchant 
James L. Denman carried "Brown Syracuse" in his 
stock of wines. In his Annual. Wine Report and Price 
Current for 1863, he is pleased to offer the wine at a 
reduced price : 


SICILIAN WINES. 
PerQua.rtc.r 


Cu k. of 
'2 g&ll on,. 


Bronte Marsala, ...... ... Hu. doz. £8 16 0 
Virgin do. (Ingbam' s) 221. ... ... 10 19 0 
Brown Syracuse, 24• . ..... . 11 16 0 


In consequence or the falling of!" in consum ption or Marwa, 
the f?rowe rs an d sh ipper s have re daoed t heir term •, o.nd it affords 


• me sntisfaction to announc e a reduction in m, current pricea for 
this wine of 21. per dozen. 


J ---: ~'-- -------


a 
···\? . 


\:.~ ·y .=:'- ·~ 


··7. DENMA.N'S 
' 
\ _,_ ·.A N N UAL -W I N E R E P O RT .. ··. ~ . 


. .j: J -_ .. 


. . . . J' Oll 18.t~; :i.,, :" --. 
~ -·· .·--· .. ·. ··-. ~--: ·-~~.:. . ........ :- ~ . . . }.''f.'" - 4 :::·:: 


1:.;.;· - - . ... ,·,(..,..; . Ji,',;'"- ~ . ,-:~:~. 
·_; , 05 , , ! ENOllU1!0lI -. STREET, OITY , (u .) 


-~i ' {AIN'OUllWO ~11, a ~,ru. t ~ll,Y4'1'~.t.Tl, ~ 1; • 


. ,~:,-. :~ l.ONOON, . . 


~?~~ 


A further offering of "Old Brown Syracuse" is 
found in the 1862 catalogue of W. & A Gilbey, Wine 
Importers and Distillers, Edinburgh, London & Dublin: 
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SAINTSBURY ASSIGNMENT CONTINUED ... 


Not wanting us to rest on our laurels, Tom 
Pinney sends us a second round of Saintsbury Notes 
on a Cellarbook challenges: 


1.) "There is a well-known wine of the class 
called 'Nectar de Xeres'" (p.19). 


Any evidence that "Nectar de Xeres" 
is a class of Sherry? 


2.) "The very darkest sherry I ever possessed, 
indeed that I ever tasted or saw, was an 1870 wine 
specially yclept 'Caveza,' which I bought when it was 
more than twenty years old" (p.28). 


"Caveza"? 


3.) Writing of Port of the vintages of 1872 
and 1873 Saintsbury says: "when the '72 had turned 
its thirty, the superior vitality of the younger wine 
began to tell, and in a few years more it was better 
than ever, while the more delicate 'Ventozello' of '72 
had certainly ceased improving and was even slightly 
senescent " (p.40). 


"V entozello"? 


4.) On a French liqueur: "I remember a big 
bottle of 'Berrichone' which was quite nice" (p.135). 


"Berrichone"? 


5.) In a list of liqueurs Saintsbury includes 
"Pere Kermann" (p.128) . 


Can this be identified? 


6.) "The curious 'white ale' or lober agol -­
which, within the memory of man, used to exist in 
Devonshire and Cornwall" (p.147) . 


Any reference to this? 


7.) Saintsbury names three Bordeaux sources 
of "light claret": Chateaux Bonneval, Laujac and 
Citran . 


Chateau Bonneval? 


[Ed. - Please remember to send a copy of your 
findings to the Newsletter.] 


WINE BOOK FOR SALE! 


In original wraps, Count Odart's Ampelographie 
Universelle ou Traite des Cepages (Paris, 1873, 6th 
ed.) . $600. Contact Geoff Smith at 707-577-0373 (841 
Sonoma Ave, #30, Santa Rosa, CA 95404). 
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SOME NEW WINE BOOKS 


Submitted by Bo Simons 


• Touring in Wine Country: Burgundy. Edited by 
Hugh Johsnon. Published by the Antique Collector, 
1996. $21.95. 
• Evening Standard London Wine Guide by Andrew 
Jefford. Published by Trafalgar, 1996. 224 pp. $19.95. 
• Making Wine at Home the Professional Way by 
Lance Cutler. Published by Wine Patrol, 1996, 50 pp. 
$10.95. 
• Short Cuts on Wine: Everything the Wine Lover 
Needs to Know by Edmond Masciana. Published by 
Capra Press, 1996, 160 pp. $10.95. 
• Wine from the Wilds by Steven Krause. Stackpole 
Press, 1996, 192 pp. illus. $14.95. 
• Vintage Tales: Refiections on Wine by Gerald 
Asher. Chronicle Books, 1996. 
• Recipes from the French Wine Harvest: Vintage 
Feasts from the Vineyards by Rosi Hanson. Sterling, 
1996, 160 pp. $24.95. 
• Wineries of the Eastern States by Marguerite 
Thomas . Published by Berkshire House, Great 
Destinations Series, 1996, 320 pp. $17.95. 
• Napa Valley Guide (17th Annual, rev.ed.). Edited 
by Mary Carey. Vintage Publications, 1996, 128 pp. 
$5.95. 
• The Joy of Home Winemaking by Terry Garey. 
Avon Books, 1996, 272 pp. $12. 
• James Halliday's Pocket Wine Guide, Harper 
Collins, 1996, 608 pp. $13. 
• A Wine & Food Guide to the Loire, France's Royal 
River by Jacqueline Friedrich. H. Holt, 1996, 384 pp. 
$27.50. 
• The Master Dictionary of Food & Wine by Joyce 
Rubash. Reinhold, Culinary Arts Series, 1996 
(2nd.ed.), 384 pp. 
• Religion & Wine: A Cultural History of Wine 
Drinking in the U.S. by Robert Fuller. Univ of 
Tennessee Press, 1996. $30. (cloth), $15. (paper). 
• The Gift of Wine: A Strai.ghtforward Guide to the 
Wine Experience by Gloria Miller. Lyons & Burford, 
1996, 320 pp. $25. 
• Exploring Wine: C.I.A Complete Guide to Wines by 
the Staff of the Culinary Institute of America Rein­
hold, 1996. $59.95. 
• Corkscrews: An Introduction to their Appreciation 
by Manfred Heckmann. Wine Appreciation Guild, 
1996, 124 pp. $19.95. 
• Rhone Renaissance: The Finest Rhone & Rhone­
Style Wines from France and the New World by 
Remington Norman. Wine Appreciation Guild, 1996, 
336 pp. $50. ~ 


IN THE WINE LIBRARY 
by Bob Foster 


• California Wine; A Comprehensive Guide to the 
Wineries, Wines, Vintages and Vineyards of America's 
Premier Winegrowing StaJeby Jim Laube. NY: Wine 
Spectator Press, 1995, 758 pages, hardback, $39.95. 
Jim Laube, one of the editors of the Wine Spectator, 
has written a detailed, insightful book covering the 
wines of California. This is no easy task. There are 
more than 800 wineries in California that release 
around 4000 wines each year. Laube has been tasting 
for over 17 years. The core of this book is a 
compilation of his tasting notes. 


But the book is far more than this. He begins 
with interesting sections on the history of California 
wine, the grape varietals grown in the various regions, 
the standard section on how wine is made, a summary 
of the vintages from 1933 through 1994 and a section 
on building a wine collection. Some of the material, 
particularly in this last section is superb. Laube points 
out that every taster has to learn which critics match 
that taster's palate. In doing so the taster has to 
learn whom to trust. Laube has a section that talks 
about being suspicious of wine critics who exhibit 
certain patterns of behavior. This section ought to be 
required reading for every wine buff. His criticism of 
any winewriter who owns any interest in any winery 
is equally sound. 


For each of the wineries covered there is a 
wealth of information: the name of the winery, its 
region, when it was founded, the name of the owners, 
the name of the winemaker and any secondary labels 
used by the winery. This is followed by a chart that 
gives the price range and overall quality assessment of 
each of the varietals produced For most of the entries 
there is a section giving annual case production, the 
acreage the winery owns (and its location), the grape 
varietals grown in the winery-owned vineyards and the 
grapes normally purchased from outside. Follow- ing 
all of this is a text section on the producer, normally 
covering history or style or recent trends. Finally, 
there are detailed tasting notes on specific wines using 
the 100 point scale. The tasting notes generally are as 
recent as the 1992 vintage and on major producers 
date back as far as the 1940s. 


In the back of the book there are detailed 
charts that list of all the wines tasted; rank the 
wineries and each varietal by a star system; and give 
acreage by county. Especially interesting is a vineyard 
directory listing each of the major California vineyards, 
its region, its owner, the varieties grown, and the 
wineries using the grapes. (Although to be fair, this 
section picks up on a clever idea that I first saw in 
Matt Kramer's Making Sense of California Wine.) 


Laube has produced a first class effort. The 







coverage is comprehensive, accurate and informative. 
Every lover of California wine needs this book in his 
or her wine library. Very highly recommended. 
• Sauternes and Other Sweet Wines of Bordeaux by 
Stephen Brook. London & Boston: Faber and Faber, 
1995, 277 pages, softback, $15.95. There's a certain 
similarity to all of the books in the Faber and Faber 
wine library. They are well researched, highly 
detailed and almost totally devoid of photos, maps or 
illustrations. In this era of wine books replete with 
lavish photographs, detailed maps and clever illus­
trations, it's a bit of a shock to pick up a book as 
visually lean as this book with just two starkly barren 
maps. 


Nevertheless, the material in the text is top 
notch. Stephen Brook, a London writer and author of 
Liquid Gold (an earlier work on dessert wines of the 
world) begins with chapters covering such topics as 
the classification system of the cbateaux, the diverse 
soils and grapes used, and the making of botrytis­
infected wines. Chateau d'Yquem gets its own 
chapter. This is followed by chapters evaluating all of 
the major and most of the minor producers in 
Sauternes. Separate sections cover other regions such 
as Sainte-Crobt-du-Mont, Loupiac and the other minor 
sweet wine producers. 


For each producer Brook gives a short history, 
a commentary on the style of the wine and then some 
tasting notes on various vintages. He is no sycophant 
and does not hesitate to be critical when appropriate. 
For example, he describes in detail the wild bottle 
variation in the 1983 Ch. Coutet - with bottles running 
from merely good to "simply awful." 


I was particularly impressed by a short section 
in the back of the book talking about serving 
Sauternes. Over the years I learned (often the hard 
way) that matching food and Sauternes is very 
difficult because of the competing levels of sweetness. 
Either the wine or the cuisine often tastes dull and 
flat as a result. Brook's discussion of this difficulty 
should be must reading for every lover of these 
wonderful wines. Highly recommended. 
• Wine For Dummi.es by Ed McCarthy and Mary 
Ewing-Mulligan. Foster City, CA: IDG Books, 1995, 
402 pages, softback, $16.99. I'm not quite sure how 
to characterize this book. On the one hand, it does a 
fine job of breaking down wine tasting, wine making 
and wine appreciation into tiny component parts that 
can easily be understood by even the rank beginner. 
But, on the other hand, time and again I find this 
book making absurd, unsupportable claims as fact. 
That's a great way to mislead a beginner. For 
example, in discussing the storage of wine, the authors 
recommend that wine not be stored in its original 
cardboard box in a cellar because, with time, the 
cardboard loses its strength and the box could fail if 
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there is any weight on it. But the authors then go on 
to proclaim that, "The chemicals used in the 
manufacture of cardboard can eventually affect the 
wine." This will come as a shock to those of us who 
have stored things like '70 BV Georges de Latour 
successfully for over two decades in the original 
cardboard box. There is simply no support of this 
claim in any scientific literature. What's next - soak 
the labels off the bottles immediately because the glue 
on the label might eventually affect the wine? How 
silly. 


In talking about wineries whose production is 
so scarce that winelovers ought to consider buying 
directly from the producers, the authors include Ridge, 
Rafanelli and Rosenblum. At least in every major 
wine market I've visited those labels were readily 
available. Additionally, in recommending visits to 
some of the Russian River Valley wineries, they talk 
about winemakers "some of whom seldom leave the 
valley." While that may be a captivating rural image 
for these East Coast wine writers, it simply isn't 
reality. The winemakers often complain how much 
they have to be on the road promoting their wines. 
Finally, the index for the book is simply mediocre. I 
found several times that comments about a particular 
wine were just skipped by the index. 


There is good material here but also a good bit 
of inaccurate absurdity that could easily mislead the 
novice. I'd rather start someone out with Kevin 
Zraly's Windows on the World Complete Wine Course 
or Leslie Brenner's Fear of Wine. Thus, this book is 
only recommended with reservations. 
• Champagne: The Spirit of Celebration by Sara 
Slavin and Karl Petzke. San Francisco: Chronicle 
Books, 1995, 96 pages, softback, $14.95. What a bit of 
fluff. Lots of high quality paper, printing and artsy 
photographs - but so little substance. For the amateur 
wanting to learn more about Champagne there are so 
many better works that cover so much more material. 
Not recommended. 


[Other Bob Foster wine book reviews can be read in 
the California Grapevine, an excellent bi-monthly. We 
thank them for permission to reprint. A sample issue 
of the Grapevine will be sent upon request: P.O. Box 
22152, San Diego, CA 92192.) 







BOOKS& 
BOTI'LES 
by 
Fred McMillin 


[Editor's Note: We've asked Fred and Ruth McMillin 
to tell us some day about their 1000 + book library on 
food/bread history, wine history, and contemporary 
cookbooks purchased in the world's great wine 
districts. In the meantime, here is another sampling 
of Fred's wine library at work ... ] 


MIDI MILESTONES 


The Books - Inexpensive French varietal 
wines have been scoring well in my recent blind 
tastings. They are from the Midi, the crescent-shaped 
viticultural region that hugs the Mediterranean from 
the mouth of the Rhone west to the border with 
Spain. It produces nearly half of all French wine, 
more than the U.S.A or Germany. Consequently, I 
thumbed through some of my favorite wine books, and 
here's what they had to say about it. 


Warning! Readers may find the following 
disturbing, since this is not a simple success story. In 
fact, the new Larousse Encyclopedia of Wine says "the 
Midi [has been] the home of France's worst wines." 
So, on to some Midi milestones. 


600 B.C. - Herodotus, the learned Greek 
historian of the 4th century B.C., tells us that "All 
ships in the old days had their topsides painted 
scarlet." Hence, one can imagine the scene in 600 
B.C. when Greeks bearing vines arrived in these 
colorful vessels at the mouth of the Rhone River. 
There they established what today is Marseille, and 
planted what many claim to be France's first vineyard. 
[William Younger, Gods, Men and Wine, London/ 
Cleveland, 1966, 516 pp]. 


1st Century, B.C. - The Romans enter the 
scene and were given a warm welcome: the defending 
warriors filled their empty wine barrels with burning 
pitch and rolled them down upon Caesar's besieging 
troops. [Edward Hyams, Dionysus: A Social History 
of the Wine Vine, New York, 1965, 381 pp]. 


1st Century, AD. - Were these early French 
vineyards successful? Strabo, the Greek geographer, 
reported "the vines flourished all over the hills 
[around Marseille]. They are not trained on poles as 
in southern Italy, but trail on the ground." [Hyams, 


Dionysus]. Now, let's fast-forward to the 18th 
century . 


1775 AD. - The area's wines are not 
distinguishing themselves, at least in the opinion of 
London physician Sir Edward Barry, who regarded 
them as that part of French wines "usually made with 
less care andjudgement ... [as verified by the fact that 
no] author of consequence has given an exact account 
of them." [Sir Edward Barry, Observations Historical, 
Critical, and Medical on the Wines of the Ancients, 
London, 1775, 479 pp]. 


1908 AD. - By now, some of the red table 
wines and the sweet wines have enjoyed limited 
praise. Still, Edward Emerson advised that after a sip 
of dry wine from the western Midi, the message "the 
palate conveys to the brain is ... leave the balance of 
the wine for the waiter." [Edward R. Emerson, 
Beverages Past and Present; An Historical Sketch of 
their Production, 2 vols., New York, 1908, 563/514 
pp]. 


1979 AD. - France formally created a new 
category of wine, Vin de Pays, which permitted the 
Midi to start making wines labeled with the name of 
the grape, such as Merlot or Chardonnay. Jancis 
Robinson says "they have enjoyed enormous success 
outside of France," which generated the funds to 
rapidly improve the quality. [Jancis Robinson, ed. 
Oxford Companion to Wine, Oxford/New York, 1994, 
1087 pp]. 


It is these wines that have caused a stir in my 
classes. 


The Bottles - The Picks of the Panel: Vin de 
Pa:ys (all four are recent releases in the $7 range). 


Fourth - Chantefleur Merlot. 
Third - Fortant de France Rose of Merlot. 
Second - Chantefleur Chardonnay. 
Winner - Fortant de France Sauvignon Blanc. 


man never gets 
so much good out of 


a book 
as when he possesses it. 


-- Sir Arthur Hilps 







BOOK COLLECTING: 
THREE REASONS WHY 


[Mike McKirdy wrote this piece for the Jottings from 
the Dean, N o.35, Winter 1993, which accompanied 
Cooks Books Catalogue Number 63. With kind 
permission from Tessa McKirdy, we excerpt it here for 
a tiny taste of book collecting pleasure.] 


ll~~iii ·~r.·._·._/:~:. :~ here are three major reasons 
· · · .' why one would collect a book. 


The first - but not necessarily 
the most important - is the 
content; that is, the words 


r.;,-/-,.HA:«on and/or the pictures. Maybe 
the author has something 


E~ll~lf!~ ·~-;:~} significant to say, maybe the i .•u, ,:' ',..' ;, h. artist/photographer has 
created something that is special . 


The second reason could be the physical 
appearance of the work . Leaving aside the words and 
pictures, the typography could be exceptional, or 
perhaps the binding or the paper, or any combination 
of these together with other physical details. 


The third reason could be that the book is 
scarce or rare. Obviously either of the two previous 
criteria could also apply, but if the content was not 
important and the physical appearance was not good, 
there could still be a very good case for acquiring an 
item simply because it was rare. 


In previous Jottings I have discussed the 
latter topic but, fuelled by the excitement of a very 
fortunate recent acquisition, the subject of the lesson 
from the dean today will be the second reason, books 
which are physically special. 


There is no doubt that many collectors are 
quite moved just by the touch of a certain book. It is 
obvious from the way they hold it, open it carefully , 
gently, lovingly even . This is not to do with the words 
that are inside nor is it necessarily to do with the 
value; it is just purely and simply that the object gives 
them great pleasure. Yet, not all their books have 
this effect , so why would one in particular cause this 
reaction? The answer is simply that it is special in 
some way. Just that. Of course , what affects me may 
not affect you and vice versa, but let me tell you of a 
few that have stuck in my memory. 


In our very first catalogue in September 1976. 
we had a copy of Alexis Soyer 's Pantropheon, or 
History of Food and Its Preparation, from the Earliest 
Ages of the World [London, 1853]. Never mind if it 
has since been discovered that the great man took a 
short cut to writing this book, or that the contents are 
a bit pretentious to say the least, or that the 
illustrations are a bit doubtful . The book itself , 
physically, is superb . Rich blue cloth, gilt and blind 


-15-


tooled; nice, large size of page, generous margins, 
tissue guards on all the plates , gilt edges to the pages 
and so on. I bought that first copy by post from a 
gentleman in Scotland; it was the best copy I have 
ever seen, and to this day I can remember the effect 
it had on me as I unwrapped it and first handled it. 


And then I can remember the first copies of 
the limited editions that exist. In the wine area for 
example, there is the 1921 Edition de Luxe of 
Saintsbury's Notes on a Cellar-Book, and Andre 
Simon's Art of Good Living [special limited edition 
with hand-coloured frontispiece, 1929), or the original 
editions of his Bibliotheca Bacchica [London: Maggs, 
1927; 1932) and The History of the Wine Trade [3 
vols., 1906, 1907, 1909), or Charles Walter Berry's 
Viniana [special limited edition, 1929), or the New 
York 1943 reprint of Arnaldus de Villanova's Earliest 
Printed Book on Wine ... and of course I could go on . 
Nearly all of these small editions are on special paper 
with added illustrations and other features , usually 
hand-numbered and very often signed by the author. 


A glance through the bibliography section of 
this catalogue will reveal that there are also many 
limited editions in this area although, once again, 
limited does not necessarily equal good or special. 
Certainly Elizabeth Pennell 's My Cookery Books 
[Boston/New York, 1903) is particularly well produced 
and although there was an attractive reprint produced 
in 1983, the original is infinitely superior. 


In a different way there are as well, I know, 
several collectors in these fields who go weak-kneed at 
the touch of a 16th or 17th century book, especially 
one in a contemporary binding - and I must say they 
do have a very special "feel." (My problem is that they 
do not usually stay in my possession long enough for 
me to become fully acquainted with them!) 
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Observe when Mother Earth u dry 
She drinks the drippings of the sky/ 
And then the dewy corziiztl gives 
To every thirfty plant that lives. 
The vapors which at evening weep 
Are bettfrztge to the swelling deep, 
And when the rosy sun appears, 
He drinks the ocean's muty tears. 
The moon, too, quaffs her paly flream 
Of lmtre from the solar beam, 
Then hence with aU your sober thinking 
Since Nature1s holy law u drinking/ 
111 rnake the law of Nature mine, 
And pledge the universe in wine. 


WRITTEN BY ANACREON 
CENSORED TO MEET THE VOLSTEAD ACT 


CORRECrcD DY JOHN HENRY NASH 


[Len Bernstein, Tendril collector and proprietor of 
Caravan Book Store in Los Angeles, sent us this reduced copy 


of a John Henry Nash broadside for our enjoyment. 
Wish we could print in color ... ] 
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WINE at the LIBRARY 
of CONGRESS 


by Robert W. Hutton 


[This paper was given 19 years ago at the 10th Annual 
American Wine Society Conference in Arlington, 
Virginia (November, 1977), and was published the 
following summer in the Society's Journal,. A 1996 
Update is appended and we welcome this addition to 
our ''Wine Libraries of the World" series. For the 
courtesy to reprint we extend our thanks to the 
author, the A W.S. and the Library of Congress. - Ed.] 


• 4en I proposed a paper on wine at the 
• Library of Congress, I wasn't prepared 


for some of the reactions I've had 
• from people who have been intrigued 


by tl-,e title. I am afraid that those of 
yot. who were expecting some back­


==m..:;a:;:::..liil room gossip about the goings-on in the 
bookstacks will be disappointed. While wine is the 
strongest drink authorized at Library functions such 
as the annual Christmas party, this is not about 
drinking at the Library of Congress. (Most of that 
sort of thing happens on the other side of the Hill 
anyhow.) 


I'd like to tell you a little bit about some of 
the nuggets in the vast mother lode of the Library's , 
collections. You realize, of course, that the Library of 
Congress is one of the largest libraries in the world, 
and all things considered, has one of the largest and 
broadest collections of books and other material of any 
library in the world. I will try to tell you about the 
wine books in that collection, how they get there and 
some of the things the Library has done with them. 


There are 22 inches of catalog cards on the 
subject "wine and wine making," 8 inches of cards on 
the subject "viticulture," and a further 3 inches on 
"grapes." That translates into almost 3500 books on 
the basic wine-related subjects, with even more on 
individual subjects such as Port, Sherry, Chianti, 
Champagne, etc.; the generalized books under alcohol-


ic beverages, etc.; and the wine cookbooks. Such a 
bibliography would be quite a book in itself; perhaps 
we shall live long enough to see it done. 


How do we classify and handle wine books? 
First, you should realize that as far as the Library of 
Congress is concerned, wine and other alcoholic 
beverages come under industrial chemistry, with wine 
and other fermentation industries (including 
sauerkraut!) located between refrigerators and oil 
refineries. For an example, let's take how our own 
American Wine Society Journal has been classified. 
Its full number is TP544.A46A3. This breaks down as 
follows: the T means technology; TP puts it into 
industrial chemistry; TP544 places it with periodicals 
and societies concerned with wine and wine making; 
TP544.A46 is reserved for the American Wine Society 
itself. There is a fuller breakdown, too. Under 
TP544.A46, .Al-4 is reserved for serials, .A4-7 is for 
the constitution and by·laws, etc., and .A8-Z is for 
anything else about the society. 


Not all books on wine end up in industrial 
chemistry next to the oil refineries. There's cooking 
with wine, which goes to home economics with the 
other cookbooks; growing the grapes goes to 
agriculture; selling wine and the corporate history of 


.·A~~~f~~~ f, 
froni the MembeiS ·· · ······ · · ·· · · ·· · 
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wineries goes to economics. There are special places 
for wine in art, religion, law and folklore. Needless to 
say, as the Library's chemist-cataloger, I don't get 
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much of a chance to see the gems that should go to 
those topics, and can only gaze on wistfully as the 
other catalogers get them. Fortunately for me, most 
of our familiar wine books end up with the 
refrigerators and oil refineries in the TP section. 


Contrary to contemporary folklore, the 
Library of Congress does not have every book ever 
published on wine (or, for that matter, on anything 
else). It doesn't keep all of the books it does get, and 
one of the more difficult jobs in the Library is 
selecting which books are kept and which are not. 
Still, I don't think that a collection of 9,769,972 books 
(at last count) is anything to be taken lightly, and the 
3500 wine books are a small and significant part. 


In addition to handling the new books, one of 
our constant jobs is correcting earlier cataloging, which 
may have become obsolete or, upon investigation, 
found to be completely wrong. There is an old 
Japanese saying to the effect that even monkeys can 
fall out of trees; it has been known for those of us at 
the Library of Congress to make mistakes. Some of 
them have been lulus. One of the problems in the 
cataloging of books on wine has been precisely that; 
wine has been the province of chemistry and 
unfortunately, most of the chemistry experts at the 
Library have been very good indeed in chemistry, but 
(to put it mildly) wine has not been one of their 
strongest suits. 


Many of the errors I have had the pleasure of 
correcting can't be blamed on the chemists, though. 
Someone else got to them first. One of my most 
pleasing rescue jobs was one of saving the esteemed 
Professor Saintsbury from the wilderness of literary 
essays to which a non-oenophile cataloger had 
assigned his Notes on a Cellar-Book. In a moderately 
well ordered library you will find that Professor 
Saintsbury's vinous opus is located in TP548.S265, 
where it belongs, rather than in PR something-or­
other in literature where some unfeeling literati put it. 
Another, much more recent, rescue operation was 
fielded for Clifton Fadiman and his magnum opus Joys 
of Wine. He was an unwitting victim of one of the 
problems which can crop up as a result of a fairly new 
program in the library world known as Cataloging in 
Publications, or CIP for short. In the CIP program, 
books are cataloged from galley proofs or title pages, 
so that the cataloging information can be printed in 
the finished book, usually on the back of the title 
page, where it looks just like a little library catalog 
card . In this way, any library can file the book in its 
collectio~ without having to wait for a printed library 
card to arrive or for its staff to figure out where it 
should go. One problem which arises at times is that 
the finished book might turn out to be somewhat 
different from what th~ galley proof seemed to be. 
That's what happened to Mr. Fadiman . The galley 


proofs had several nice pictures of grapes along with 
lengthy descriptions of grapes, and so it ended up in 
the agriculture section where it was classed with 
viticulture. The finished book arrived some time later 
as a magnificent coffee-table book, and the agriculture 
cataloger realized that coffee-table books just didn't 
belong with serious agricultural works. I was given 
the rescue job, which is why The Joys of Wine is found 
in the TP section of the library, while the CIP 
information printed in the book places it in SB with 
viticulture, along with Wagner and Winkler. 


There are always minor corrections to make, 
such as ~hanging the headings for books on Bordeaux 
wine to Bordelais. Bordelais refers to the region while 
Bordeaux refers to the city. Very little wine is 
actually grown inside the city limits of Bordeaux, so I 
felt that the change would be for the better. I won't 
go into the wine actually concocted inside Bordeaux, 
since that stuff more than likely belongs with the oil 
refineries anyhow. 


In checking over the collections, I have found 
that the Library has a problem very much like the 
problem the wine world has: the old one of generic 
versus varietal versus regional It has posed an 
interesting set of questions, worthy of a complete 
paper in itself, and I am only going to be able to touch 
on the high points. Any comments and reactions will 
be welcomed. 


Roughly, the situation is as follows. Books on 
wine in general are classified in TP548 with the 
subject heading of Wine and Wine Making. Books 
about wines in specific areas are classed: TP553, 
France; TP555, Champagne; TP557, United States; 
TP559, Rest of the World. 


To fit the regional breakdown, we have two 
approaches. The first is to use the heading Wine and 
Wine Making with an appropriate geographical 
subdivision. The second is to give the generic heading 
as follows: Champagne (wine), Chianti wine, Claret, 
Hock (wine), Liebfraumilch, Madeira wine, Marsala 
wine, Moselle wine, Port wine, Riesling (wine), 
Sauterne, Sherry, Sparkling wine, Vermouth. 


AB you can see, we have a number of 
questions right from the start: do we go by the French 
definition of Champagne or the California definition? 
How about claret or sauterne? Is sherry made only in 
southern Spain near Jerez de la Frontera? And then 
there's moselle - what is the substantive difference 
between a book labeled Wine and Wine Making -
Germany, West - Moselle Valley, or Moselle wine? 
One important point to be kept in mind is that we are 
not trying to sell wine under as fancy a label as 
possible; the question of Library of Congress subject 
headings is an attempt to describe the content of a 
book as precisely as possible. For instance, we have 
quite a few books on champagne production in Russia, 







with titles such as Soviet Champagne in Russian. 
Should such works be called "Champagne" or 
"Sparkling wine"? Should they be classed with 
champagne under TP555 or with Russia in TP 559? 


Other things have happened, too. The Library 
has done some strange things with its books in the 
past, ever since the British put it to the torch in 1814. 
One situation which is of some significance to us crune 
to light recently in the course of a periodic review of 
the adequacy of classification. A number of catalog 
cards showed up with small triangles stamped on 
them. To the outside world a triangle is a triangle, 
but to the Library, it is a delta. I suppose a few of 
you have heard of the Library's Delta Collection. 
That's the special place for the little books from 
France which used to interest customs agents so 
much, and other tidbits which had to be kept from the 
public eye for one reason or another. Today the rare 
book collection is used for the same purpose - to keep 
an over-eager public from damaging or stealing the 
material. 


You can imagine what kind of material 
requires such treatment, but what were the deltas 
doing on wine books? It seems that at least 25 books 
published in the early 1930s were considered so 
controversial as a result of prohibition that they were 
placed in the Delta Collection for the duration of the 
"Noble Experiment." By 1934 wiser heads had 
prevailed and they all were put back in the general 
collection. An early book by Frank Schoonmaker (The 
Complete Wine Book, 1934) was one; Andre Simon's 
book The Wines of France, Otto Rolli's Wine for Home 
and Medicinal Use (c1933), and a collection oflecture 
notes for Schenley's salesmen were also in the 
immortal twenty-five. There are times when I feel 
that the American Wine Society should set up a "Lest 
We Forget" exhibition to show what prohibition did to 
American wine. 


We've always known that the Library of 
Congress is the nation's library. I hope that the oeno­
bibliophiles among you will consider one small part of 
it to be your own special library and will put it to use. 
In case you didn't know, we're on Capitol Hill across 
the street from the Capitol Building and your 
congressmen. Come in when you're in town, or write 
(zip code is Washington, D.C. 20540). 


1996 Update: Presently there are 110 million items 
in the Library's collections, of which 16 million are 
books. Now that the catalog is in the computer, we 
can call up exact numbers of subjects, without having 
to measure the inches of catalog cards. Now, there 
are 3,321 books with the subject of Wine and Wine 
Making, 600 books with the subject of Viticulture, and 
310 with the subject of Grapes. I have eliminated the 
ones with more than one of those subject headings . 


-3-


Also, since I have written the article, I have managed 
to get rid of the subject headings of Hock, Claret, and 
Liebfraumilch, since I felt that books on those wines 
could be described much more accurately by the 
appropriate geographical designation. I have often 
thought of rationalizing the headings of Sherry and 
Port to bring them in line with Champagne, but the 
distinction is not as nearly clear cut. ~ 


[Editor's Note: Highly recommended companion 
reading on food & wine related books in the Library of 
Congress is Two "Loaf-Givers" or A Tour through the 
Gastronomic Libraries of Katherine Golden Bitting 
(Lnd Elizabeth Robins Pennell by Leonard Beck 
CWashington: Library of Congress, 1984). "Beck was 
curator of Special Collections at the Library of 
Congress and gives a full, informed and sympathetic 
account of the books in both collections, which include 
most all of the major works in most languages and 
periods of time." (Cooks Books Catalogue 66, 1995). 
Numerous classic wine books are included in this 
scholarly, enjoyable, and well-illustrated book. Sadly, 
it is no longer in print and is scarce, but it is worth a 
look-for from specialist booksellers. 


The American Wine Society is a non-profit 
educational society. Membership and subscription to 
their excellent A W.S. Journal is $32 per year. Write 
to Angel Nardone, Executive Director, 3006 Latta 
Road, Rochester, New York 14612. 716-225-7613.] 


by FRANK SCHOONMAKER and TOM MARVEL 
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=====NEWS 
& NOTES===== 


Please note the following Membership 
Roster changes and additions: 
Roy Brady: FAX 818-886-9520. Roy would like to 


update his Roster collecting interests to read: 
"Wine Lists & Catalogues, Wine Labels." 


J. Brown: P.O. Box 940, Ashland, OR 97520. 
Eberhard Buehler (new member): 817 Old Mill 


Road, Chapel Hill, N.C. 27514. 919-942-3331 
(H)(W) e-mail: ebuehler@nando.net. 


Billie M. Connor (new member): 1707 Micheltorena, 
#312, Los Angeles, CA 90026. 


Bob Foster: work phone 619-645-2284. 
Jim Gabler: 410-576-0762 (W); FAX 410-659-6945. 
Ken Hark: 954-923-7825; FAX number 954-923-7494. 
Robert Hutton: 303 Rucker Place, Alexandria, VA 


22301. 703-548-7541(H); 202-707-5784(W); 
703-548-7541 FAX. 


Chris Robinson: 78 Kennedy Rd, Apt.1901, 
Wanchai, Hong Kong. (Chris has rejoined us 
after being lost in the shuffie of moving. 
Welcome back!) 


John Thorne, Books: Fax #0181-220-0082. 


We are delirious with delight at the members' 
response to Ron Unzelman's attempt in our last 
Newsletter to list a Basic Wine Library of 25 books. 
See their comments and lists - and, it is not too late to 
send in yours! 


Jeff Kellgren (Specialty Books Co.) sends 
the Newsletter a compliment: "I still enjoy the News­
letter a lot. It's the only publication that gets me to 
drop everything for a few minutes to go through it 
when it arrives." High praise indeed. Thanks, Jeffi 
[Editor's Note to all Tendrils: Please remember that 
it is member contributions that make our News­
letter a success - your Editor merely puts it all 
together. Keep the articles and tid-bits coming!! 
Deadline for the October issue is September 30th.] 


Vintage DECANTERS for the asking!! 
Chas. Sullivan has two sets of Decanter magazine 
that he will give to the first two Tendrils who apply. 
He has bound copies, by volume, 1979 - 1983, and an 
almost complete (over 90%) run of individual issues, 
1979 - 1990. Contact him at 107 Belvale Drive, Los 
Gatos, CA 95032. Phone 408-356-9957. 


WINE BOOKS FOR SALE! Member 
Eberhard Buehler (see above), an admitted 
computer addict, writes: "I'm planning to place a list 
of "wine & gastronomy" books on my internet web site 
in about 2 months. If any Tendrils are not connected 
and would like a printed list of the books just before 
they go out into cyberspace, please request a copy. 
My web site address is not yet fixed. If you would 


like to receive advance e-mail notification, send a 
message and I will then send you an e-mail message 
with the web location and expected date of wine list 
posting." 


ANCIENT WINE & ITS ROLE: Recently 
released, In Vino Ventas, edited by Oswyn Murray 
and Manuela Tecusan, was published in London by the 
British School at Rome (in association with the 
American Academy at Rome), 1995, 317 pp., hardback, 
illustrated This book is the record of a four-day 
international conference (Rome, 1991) on the place of 
wine in ritual, culture and society in the Ancient 
World, approached from historical, archaeological, art 
and literary perspectives. Papers in English, Italian 
and French. Available from Oxbow Books, Park End 
Place, Oxford, OXl lHN (Phone 01865-241249; FAX 
01865-794449). Price £39.99. The U.S. distributor is 
David Brown Book Co, P.O. Box 511, Oakville, CT 
06779 (Phone: 203-945-9329; FAX 203-945-9468). 
Price $65. 


A new book on CORKSCREWS is described 
as "the definitive book on United States patented 
corkscrews! Many new patent discoveries disclosed for 
the first time. A unique blend of primary research, 
visual excitement, and friendly dialogue indispensible 
to the helixophile." It is illustrated with more than 
500 photographs (over 450 in color) and 1000 patent 
drawings; format is a large 9" x 12" with 340 pages. 
Fred O'Leary is the author of CorkscTf!Ws ... 1000 
Patented Ways to Open a Bottle and it is available 
from him "summer/fall, 1996." Regular edition, $80. 
Limited Boxed Edition (500 only), $100. Prices do not 
include shipping. Order from Fred O'Leary, 6149 
Shadygrove Drive, Cupertino, CA 95014. 


"50 YEARS OF WINES & VINES" for sale! 
An almost complete run covering the years 1941 to 
1992. Contact William Heintz (author of Wine 
Country. A History of Napa Valley - The Early Years 
1838-1920). 707-939-1981. Price negotiable. 


RARE BOOK OFFERED!! The Editor's 
office recently received a letter from Senor Plandiura 
of Aristeucos - Libreria Anticuaria in Barcelona 
offering a copy of the 1596 book by Andreas Baccius, 
De Naturali Vinorum Historia de Vinis Italiae ... , the 
editio princeps. Because of the book's "great rarity 
and importance," he is asking $10,000 for it. 
Telephone (93) 4 77 82 55 or write him at Paseo 
Bonanova 14, #G, Barcelona 08022, Espana. 







[In the last issue of the Newsletter, Ron Unzelman bit 
the barrel stave and accepted the challenge to list a 
"basic wine library" of twenty-five books. He 
concluded his essay vJith an appeal to Tendril 
members for their choices . .. - Ed.] 


REPLY TO THE .BASIC TWENTY-FIVE 


by John Thome 


Dear Ron, 
What have you done! A basic wine library of 


25 books. A veritable hornet's nest, can of worms and 
Pandora 's Box of troubles there! 


Known by certain people as a stirrer of some 
note, I thought I would get my wooden spoon out and 
stir the hornets into a frenzy. My first reaction was 
too much duplication, especially on American wines 
(but we can put that down to national pride) and 
fiction. 


Will work through the list and chuck out those 
I deem unnecessary. The first two by Leon Adams 
are OK Why two on wine tasting: I suggest just the 
Peynaud. The Baldy OK; the Broadbent I have my 
reservations, but let it stay. Gabler I don't think so 
for a basic library; I would suggest using the 
bibliographies in the selected books as a guide to other 
wine books for a start. (Mind you I couldn't do 
without my copy of Gabler .) First Johnson [Vintage: 
the Story of Wine] yes, but I've never really liked his 
wine atlas; but as I appear to be the only person who 
doesn't like it, we will keep it in the list, for the maps 
if nothing else. Now for the California wine books : 
surely only one for a basic wine library, so let's go for 
the Laube, but if you pref er one of the others 
(Sotheby's or Thompson), then so be it, but only one! 
I will let the Pellegrinis stand mainly because they are 
general books on wine and food and because of my 
ignorance of their content. Again with the Pinney 
[History of Wine in America] I have my doubts for a 
basic library, but I will let it stay. The two Robinson 
books are a must; there just isn't anything else like 
them readily available . Bordeaux books: personally I 
wouldn't give any shelf space to anything by Parker; 
however, Bordeaux is important and I would settle for 
the Peppercorn or the Penning-Rowsell. The Coates 
is a good book, but I think covers too few wines for a 
basic library. Burgundy, I think the Hanson would be 
best, but the Kramer is a suitable alternative. 


Now for the fiction section, rather too many . 
One of the criteria is "easy to find," and going by Bob 
Foster's comments later in the Newsletter, that 
excludes The Madeira Party. I would suggest The 
Man Who Made Wine plus any one from the Jones, 
Dahl or Poe. Further fiction can be found in the 
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Compleat Imbiber series, which I assume we are 
counting as one book! (Why stop at the fourteenth 
one - I would include numbers fifteen and sixteen as 
well.) 


Now, if I 've counted correctly that is 18 books, 
so I have seven to add. This is the difficult part. You 
have not included anything of fortified wines, so I 
suggest including the Rupert Croft-Cook trio on 
Madeira, Sherry and Port - not easy to find, but not 
impossible to find either, all are considered good 
books. [Madeira, London, 1961; Sherry, London, 1955; 
Port, London, 1956] Also, I would include some "old 
style" books and would start with a copy of Notes on 
a Cellar-Book by Saintsbury - obviously not the first 
edition, but one of the easier to fmd reprints. 
Another two I would include are Wayward Tendrils of 
the Vine by Maxwell Campbell, and Stay Me with 
Flagons by Maurice Healy. Both are reasonably easy 
to fmd providing you avoid the limited edition for the 
former and the first edition for the latter. And fmally 
(partly for sentimental reasons) the first wine book I 
owned, Wines of the World edited by Andre Simon. It 
must be the first edition, or reprint of the first, not 
the Sutcliffe one! I've always enjoyed dipping into it. 
Incidentally, this book is not in Gabler. He includes 
the second edition which he suggests is based on the 
Wines of the World Pocket Library. The first edition 
was published in 1967 (see the Checklist of Simon's 
books in Gail's [Unzelman] bibliography). 


Hopefully I've counted correctly and that is 
twenty-five books, and trust I have stirred things up 
with my large wooden spoon. ~ 


[John is proprietor of John Thorne Books on Wines, 
Beers, Spirits in Dagenham, England, and an avid 
supporter of the WAYWARD TENDRILS. -Ed.] 


'MY 25 BOOKS' ~ 
by Charles L. Sullivan 


[" On his way out the door" for a three-week visit to 
Italy, Charles took a moment to jot down his list of 
books for a basic wine library. He describes his own 
wine library as "basically a working one which I use in 
my work on wine and viticultural history. " His 
contributions to the Newsletter are frequent and 
informative. - Ed.] 


Adams, Leon. The Wines of America. But the 2nd 
edition, or perhaps the 3rd. The 4th is really 
cut bare bones and Leon took no great 
pleasure in it. 


Amerine & Singleton. Wine, an Introduction for 
Americans . 
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Anderson, Burton. Vino. 
Baldy, M. The University Wine Course. 
Baxevanis, John. The Wines of Champagne, 


Burgundy, Eastern & Southern France, 1987. 
Brook, Stephen. Liquid Gold. 
de Blij, H.J. Wine Regions of the Southern 


Hemisphere. 
Gabler, James. Wine into Words. 
Galet, Pierre. Transl. by Lucie -Morton. Practical 


Ampelography. 
Hanson, Anthony. Burgundy. 
Johnson, Hugh. The World Atlas of Wine. 
Larousse. Wines & Vineyards of France (1991). 
Laube, J. California Wine. 
Lichine, A Encyclopedia of Wines & Spirits. 
Nonnan, R. Rhone Renaissance (1996). 
Ough, C.S. Winemaking Basics. 
Parker, Robt. Bordeaux (1991). 
Penning-Rowsell, E. Wines of Bordeaux. 
Robinson, J. Vines, Grapes and Wines. 
Robinson, J. Oxford Companion to Wine. 
Thompson, Bob. Wine Atlas of California & the 


Pacific Northwest. 
Wasserman, Sheldon. Guide to Fortified Wines. 
Winkler, A et al. General Viticulture. 


A BASIC WINE LIBRARY 
by 


James Gabler 


[Jim is a founding member of THE WAYWARD TEN­
DRILS, a long-time collector of fine wines and wine 
books, and a noted author on both subjects. - Ed.] 


" accept your invitation to 
submit my list of 25 wine 
books I think essential for a 
basic wine library. 
I accept Ron's criteria for 
inclusion... [and] I have not 
included technical books on 
grape growing and wine 
making because, in my 


opinion, that information is best available through 
specialized enology and viticulture schools such as the 
University of California at Davis or, as many fine 
winemakers will tell you, from on-the-job training and 
experience. 


Alphabetically, by author, here are my choices: 


Anderson, Burton. The Wine Atlas of Italy and 
Traveller's Guide to the Vineyards. New 
York: 1990, 320 pp. Anderson is the most 
knowledgeable writer in English on Italian 


wines and this is the best book on that 
subject. It has been six years since 
publication and some of the telephone 
numbers and other travel guide information 
needs updating. 


Butler, Robin and Walkling, Gillian. The Book of 
Wine Antiques. Woodbridge, Suffolk: 1986, 
287 pp. Gives a visual and historical 
understanding (over 350 illustrations) to bin 
labels, corkscrews, decanters, furniture and 
other wine accoutrements that add to the 
enjoyment of wine. 


Feret, Claude. Bordeaux and Its Wines, 13th Edition. 
France: 1986, 1867 pp. This is the modern 
English edition of the 1982 French edition. 
This tome lists and details some 7,000 
cha.teaux: and domains, and provides more 
useful and detailed information about 
Bordeaux: wines than any other wine book 
available. 


Gabler, James. Wine Into Words. A History and 
Bibliography of Wine Books in the English 
Language. Baltimore: 1985, 403 pp. 
Obviously, I don't quarrel with Ron's inclusion 
of my bibliography but would like to think 
that I would have selected it even if I hadn't 
written it. 


Halliday, James: Wine Atlas of Australia and New 
Zealand. London: 1991, 367 pp. This is the 
most comprehensive guide to the wines and 
wine regions of Australia and New Zealand. 
Well written and beautifully illustrated. 


Hanson, Anthony. Burgundy, Second Edition. 
London: 1995, 432 pp. Hanson's book does a 
better job of unraveling the enigmas and 
mystique of this wine region than any other. 
Also see: Kramer, Matt. Making Sense of 
Burgundy, and Parker, Robert, Jr. Burgundy. 


Hedrick, Ulysses Prentice. The Grapes of New York. 
Albany: 1908, 564 pp. A comprehensive 
ampelography covering American grapes. The 
contents cover Old World grapes, grape­
growing and the grape regions in New York 
State, detailed discussions of the leading and 
minor American grape varieties, including a 
brief history of each variety, the place, date 
and circumstances or origin and a technical 
description of the vine and its fruit. An 
important reference. 


Henderson, Alexander. The History of Ancient and 
Modem Wines. London: 1824, 408 pp. 
Although the book is interesting for its 
discussion of ancient wines, its real 
significance and value lie in the 14 chapters 
and 228 pages devoted to modern wines. 
Henderson's descriptions of the tastes and 







smells of wine and other observations are as 
valid now as then. Available in reprint 
editions. 


Johnson, Hugh. Vintage: The Story of Wine. New 
York/London. 1989, 480 pp. With this book 
Hugh Johnson establishes himself as the 
modern day chronologist of the history of 
wine. Excellent. See also McGovern, Patrick, 
et al., Eds. The Origins and Ancient History 
of Wine. 1995, 528 pp. 


Johnson, Hugh. The World Atlas of Wine, Fourth 
Edition . London/New York: 1994, 320 pp. 
The best "overall" book on wine ever written. 


Jullien, Andre. The Topography of All the Known 
Vineyards .. .A Manual and Guide to All 
Importers and Purchasers in the Choice of 
Wines. London: 1824, 248 pp. An essential 
reference to 18th and 19th century "modern 
wines." This is the only English edition and 
might be difficult to find. I don't know of any 
reprint editions . 


Laube, Jim. California Wine. A comprehensive guide 
to the wineries, wines, vintages and vineyards 
of America's premier wine growing state. 
New York: Wine Spectator, 1995, 758 pp. 
Laube profiles nearly 700 wineries and gives 
ratings and tasting notes for more then 7,000 
wines . 


Mitchell, Silas Weir. A Madeira Party. New York: 
1895, 165 pp . This is a fictional recreation of 
a Madeira tasting for four upper-class 
Philadelphians "sometime early in the second 
quarter of the century ." It is an excellent 
account of the Madeira wine-tasting ritual and 
the snobbery that went with it. There are at 
least two reprint editions available. 


Muscatine, Doris; Amerine, Maynard; and Thompson, 
Bob, eds. The University of California I 
Sotheby Book of California Wine . 
Berkeley/London : 1984, 640 pp. The editors 
have brought together forty-four 
knowledgeable winemakers and wine 
authorities to explore all aspects of California 
wine. 


Parker , Robert M., Jr . Parker 's Wine Buyer's Guide, 
Fourth Edition . New York: 1995, 1,209 pp. 
This is an essential book for anyone who buys 
wine. Wine critic Parker evaluates over 7,500 
wines from all over the world using his 100 
point rating system. He also evaluates the 
world 's best wine producers and summarizes 
the quality of recent vintages. 


Pinney, Thomas. A History of Wine in America from 
the Beginnings to Prohibition. Berkeley: 
1989, 558 pp. This is the definitive work on 
the history of wine in America. Well 
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researched and well written. 
Ray, Cyril, Ed. The Comp/eat Imbiber, No. 1-12. 


Published in London between 1957 and 1971. 
Each volume is an anthology of stories about 
food and drink by many of England's most 
prominent writers, and is nicely illustrated 
with pictures of paintings, engravings, 
drawings, and photographs covering a period 
of 4000 years from ancient Egypt to Picasso. 


Redding, Cyrus. A History and Description of 
Modem Wines. London: 1833, 407 pp. An 
indispensable reference for anyone interested 
in information about wines of the late 18th 
and early 19th centuries that are still 
produced today. 


Robinson, Jancis, Ed. The Oxford Companion to 
Wine. Oxford/New York: 1994, 1,088 pp. A 
superb reference that covers over 3,000 wine 
entries alphabetically from A to Z. Written by 
75 experts from around the world and 
carefully edited by Ms. Robinson, it is 
indispensable for any serious wine lover. 


WINE, 


THE VINE , AND THE CELLAR. 


THO MAS o:ao•oB 8B..4 W. 


------


l.Ol'IDO# 


l,OfolC;IIIU11'1. ClfUJC., lOKCN AII, ~ ,1 G .. U"JI'. 


Shaw, Thomas George. Wine, the Vine, and the 
Cellar. London: 1863, 505 pp. Andre Simon 
called this "one of the most interesting books 
we have on the subject," and it still is. 
Although there is much historical data, of real 
interest are Shaw's reminiscences and 
anecdotes of his forty-two years in the wine 
trade. Second Edition: 1864, 540 pp. and the 
edition to read . Reprints available. 


Thompson, Bob. The Wine Atlas of California and 
the Pacific Northwest: A Traveler's Guide to 
the Vineyards. New York: 1993, 243 pp. 
Considered by many the number one book on 
California wine, and when read in conjunction 
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with Laube's Cal.ifornia Wine, the reader 
obtains an updated and comprehensive 
understanding of California wines . 


Vizetelly, Henry. A History of Champagne With 
Notes on the Other Sparkling Wines of 
France. London: 1882, 263 pp. A remarkable 
work that traces the history of champagne 
and its wine over 1,800 years . Strikingly 
illustrated with over 350 engravings. A must 
reference on the history of champagne. 


FACTS ABOUT PORT 


AND HADEfRA, 


,mnCII o, mE mr.s Tlll'T.lGED !IOOKD USBO!i'. 


UD THE mts OF n:n1m .. 


B Elf•T l'lZ& T &LL T , -4---4~ _>-,,,,. __ ..... ____ ~---
_4_....., ..... ----~--...-.- --. 


WI T. OIIS •CJ X BSSD 11.1,.va Ta • T IOs , 
___ ... _.__ 


l. OX 90 X , 


W .ill> , 1.ocE. ill> OO~ llil.lDOKr IQOilL 
IC:alD'U .LJlD TU.fOUI. ff9' 1'0&lt. ·-
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Vizetelly , Henry. Facts about Port and Madeira, 


1880, 211 pp . Vizetelly's account of Port is 
particularly interesting - setting out its 
history, the way in which it was made - and 
provides vivid descriptions of the region, the 
people and the Port quintas . 


Vizetelly , Henry . Facts about Sherry. This is a first­
hand account ofVizetelly's visit to the Sherry 
districts, and is of interest for not only what 
it tells us about Sherry but what it tells us 
about the people, their customs and problems. 
Reprints of all three Vizetelly books are 
available. 


Zraly, Kevin. Windows on the World: Complete Wine 
Course, 1996 Edition. New York: 1996, 192 
pp. Zraly 's book is the best known book 
available for the novice wine drinker and a 
book covering this ground should be in every 
library available to the public. Other good 
books available for the beginning wine drinker 
are Marian W. Baldy's University Wine 
Course: A Wine Appreciation Text and Self­
Tutorial, 1993, 426 pp.; Ed McCarthy and 
Mary Ewing Mulligan: Wine For Dummies , 
Foster City, California: 1995, 402 pp. All 
three books have different approaches 
enabling the beginning wine drinker to learn 
about wine quickly and easily . ;o, 


ROY BRADY RESPONDS ... 


Dear Ron, 
I wonder how goes the Basic Wine Library 


survey. I told Madam Editor I would sit this one out, 
but, of course, I have to make a few comments. 


I can't do without Simon; he represented an 
era Let's take Vintagewise (1945), a short summary 
of his viewpoint . I haven't looked at Adams' 
Commonsense Book of Wine in more than 30 years. 
It was crying into a darkness that no longer exists . I 
should look at it again. That's the trouble, making a 
serious list would take a great deal time more that I 
care to give. Hold on here; I'm fighting the urge to 
write a treatise. Broadbent might better be called 
The Shi/l's Guide to Senile Wines. Pellegrini's 
studied rusticity never failed to irritate, and how does 
a professor of English so resolutely resist quoting 
anything . The English school were so good at that. 
Parker reminds me of a remark that was made about 
Thomas Bablington Macauley by a contemporary I 
don't remember: "I wish I were as sure about any one 
thing as Mr. Macauley is about everything." If I had 
been thinking, I would have begun this by insisting on 
Saintsbury, antiquated but a wise approach to drink. 


One more remark and I will drop the subject. 
Instead of starting with an arbitrary number of titles, 
how about making a basic list and prune it down to 
what seems essential? I can't give up either Germany 
or Italy . 







TWO BOOK REVIEWS 


by Hudson Cattell 


[Tendril Hudson Cattell is editor and publisher of the 
bi-monthly Wine East: News of Grapes and Wine in 
Eastern North America, and regularly contributes a 
column of book reviews, "Wine in Print." With his 
kind permission to reprint, we present two reviews 
from his March/April issue. - Ed.] 


• Culture in a Glass: Reflections on the Rich 
Heritage of Finger Lakes Wine by Richard Figiel. 
Illustrated with 70 photographs, prints, maps. 54 pp . 
Caywood, NY: Silver Thread Books. Paper, $10. 
(May be ordered from Silver Thread Books, 1401 
Caywood Rd, Lodi, NY 14860. $10 + $1.50 shipping.) 


There ought to be more regional wine books 
like Culture in a Glass. On the one hand, this book 
would make a lovely souvenir for someone visiting the 
Finger Lakes and, on the other, it should appeal to 
anyone familiar with the region as a memoir written 
by someone who obviously loves the area very much. 
Richard Figiel adroitly balances basic facts with 
interesting detail that only an historian might be 
expected to know. What will make the book of 
interest to all readers are the many photographs, 
historical and modern, that catch the eye and give the 
book some of its charm. 


There are six chapters in the book. The first 
two give an overview of the history of wine and the 
history of wine in the Finger Lakes; the third and 
fourth are concerned with the physical geography of 
the Finger Lakes and the natural history of the grapes 
found in the region; the fifth and sixth describe the 
activities of the grape grower and winemaker 
throughout the year. Each chapter is interesting in its 
own right. 


Richard Figiel is a writer who eventually 
started his own vineyard and winery, Silver Thread 
Vineyard on Seneca Lake, which is based on principles . 
of organic grape growing. He formerly edited · 
Vineyard & Winery Management magazine and 
International Wine Review. 


Culture in a Glass is an intelligently 
organized, well-written book that deserves wide 
circulation. 


• How to be a Wine Expert, 2nd edition, by 
James M. Gabler. Illustrations include 23 maps, vi + 
168 pp. Baltimore: Bacchus Press Ltd. (1751 Circle 
Road, Baltimore, MD 21204; 410-828-9463) Paper, 
$12.95. 


Despite the title, this book is for the beginning 
wine drinker who has developed an interest in wine to 
the point of wanting to learn something about 
different kinds of wine and what they smell and taste 
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like. Becoming an expert, as the author is quick to 
admit, is a never ending experience that can be a lot 
of fun. 


This much improved second edition is at least 
twice the length of the first edition published in 1987 
and discusses more than 80 of the world's best known 
wine varietals and types as opposed to 26 in the 
earlier edition. Information given includes color, taste 
and bouquet, reliable producers, vintage years and 
food complements. New to this edition and especially 
welcome are three pages devoted to the East. 


Jim Gabler is author of the wine bibliography 
Wine into Words (1985) and Passion: The Wines and 
Travels of Thomas Jefferson (1995). 


[For Wine East subscription information write L & H 
Photojournalism, 620 N. Pine St., Lancaster, PA 
17603.] 


BOOKS& 
BOTTLES 
by 
Fred McMillin 


MINGO LINGO 


The Book: THE WANNABE GUIDE TO 
WINE by Jack Mingo, 1995. Contact RDR Books, 
Oakland, CA 510-595-0595. FAX 510-595-0598. $9.95. 


Jack Mingo covers all the essentials. For 
example ... 


PINK WINES: There's only one word to 
remember if you're thinking of serving a pink wine to 
a serious wine drinking crowd: "DON'T." 


PAIRING FOOD & WINE: Serve Grey 
Riesling with Cheeze-Whiz and crackers. 


PROPER WINE SERVICE: ... requires a bit 
more than using glasses that all have the same picture 
of Snoopy on their sides. 


By now you get the idea. Here are 100 pages 
of irreverent insights that would make a fine, 
inexpensive gift and/or an entertaining bedside 
companion. 


The Bottles: Jack turned the tables on me. 
After mentioning that Rosenblum Zinfandels are 
among his favorite wines, the author asked me to 
name some of my favorite California Merlots and 
Cabernets, since he is always on the lookout for more 
good ones. My Merlot choices are Vichon, Sterling, 
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Matanzas Creek, and from the Santa Maria Valley, 
Rancho Sisquoc. The Best Buy was a $6 Merlot by 
Dwmewood. A13 for Cabernet Sauvignon, the big 
winners in my tastings have been the Iron Horse 
Reserve, Guenoc, Heitz, Grgich and a Santa Barbara 
Winery Reserve. The most recent Best Buy was a $7 
Grove Street Winery Cabernet. 


I must end with Author Mingo's tasting notes 
on Sauvignon Blanc: "Experts insist they can taste 
wild flowers, mint, herbs and cedar. . .. With a 
description like that, it's hard to know whether to 
drink it, or splash it on after shaving." 


IN THE WINE LIBRARY 


by Bob Foster 


• Rhone Renaissance: The Finest Rhone and Rhone­
Style Wines From France and the New World by 
Remington Norman. San Francisco: W.AG ., 1996, 
336 pages, hardback, $50. There is an explosion of 
interest worldwide in Rhone and Rhone-style wines . 
Winemakers in places from Virginia to Australia are 
experimenting with the twenty-three different grape 
varieties that can be found in the Rhone. Norman, 
the author of a highly acclaimed book on the wines of 
Burgundy , has turned his great talents to chronicling 
the myriad of directions winemakers are taking all 
over the globe with these grapes . It 's a fascinating 
tale, very well told . 


There is a very short foreword covering 
general topics such as terroir, appellation controlee 
systems , wine styles , climate, typicity , and oak. It is 
a brief overview to orient the reader . But the core of 
the book is nearly 270 pages profiling each Rhone 
producer around the globe. The wineries are grouped 
by region . For each large region there is a short 
overview that covers such things as climate , 
production, viticultural techniques, the grapes, 
vinification techniques and any appellation controlee 
laws (or their equivalents). The maps are good, often 
showing specific vineyard locations . But they are not 
quite as good as the standard-setting ones in Hugh 
Johnson's World Atlas of Wine. Major sub-areas 
within each region have their own subsection with 
detailed descriptions of such things as soil, aspect, 
slope, rainfall and wind that affect the subregion. 
Detailed notes on the vintages are included here along 
with mention of the author's favorite wines. 


For each producer there are several 
paragraphs covering the history of the winery , its style 
and some general notes about vinification and aging 
potential. There is a chart showing each of the 
vineyards used by the winery, giving details such as 


when it was planted and its size in metric 
measurements . The author covers France, California, 
Australia, and South Africa in this context. The book 
is written in a crisp, clear, informative style that 
educates but never pontificates. 


Detailed tasting notes are normally not 
included in the entry for each producer but are all 
together in a thirty page section at the rear of the 
book (printed on ecru colored but wmumbered pages). 
The notes go up through the 1993 vintage and 
occasionally go back as far as the late 1960s. But, 
distressingly, the book's index does not cover any of 
these tasting notes and the reader is simply left on his 
or her own to find the location of a particular tasting 
note . This is the only real flaw in the book. 


A short two page glossary in the back of the 
book covers many of the terms closely associated with 
Rhone wine production (including Brettanomyces) . 


Norman has written a top notch, fascinating 
overview of one of the real cutting edges in wine 
production. Given some of the delicious wines being 
made by these producers, consumers will want to add 
this book to their wine libraries. Highly 
recommended. 


• Windows on the World Complete Wine Course, 1996 
Edition by Kevin Zral,y. New York: Sterling 
Publishing Co, 1995, 192 pages, hardback, $23.95. 
Ever since the first edition of Kevin Zraly's superb 
wine guide, I have been a great fan. I wrote then, and 
still believe now, that this is the best introductory 
wine guide ever . The text is witty and informative 
without being intimidating . The lavish use of 
cartoons, maps and labels does much to get the novice 
over his or her panic at the thought of having to order 
a wine in a store or restaurant . 


Moreover , Zraly keeps making this book 
better and better . The new edition has sections on 
how to create a wine list for a restaurant and how to 
properly store and serve wine in that setting . I am 
also impressed with a clever section on how to make 
purchases to assemble a first wine cellar. Very highly 
recommended . 


• Fear of Wine: An Introdw:tor:, Guide to the Grape 
by Leslie Brenner. New York: Bantam Books, 310 
pages, paperback, $11.95. I think that the author, 
Leslie Brenner, has correctly identified the major 
reason so many people are reluctant to delve into 
wine: there is a distinct fear . It's a fear of looking 
silly in a restaurant or wine store trying to buy even 
the simplest of wines. Her goal was to take someone 
with a curiosity about wine and give them information 
in an upbeat, humorous manner so as to conquer their 
initial fears. Once over this first hurdle the goal was 
to point the reader in directions for further 







knowledge. Brenner achieves both goals with style 
and panache. 


While the book is short on maps or labels 
( things I think make it easier for a novice to get over 
his or her fears), it is long on clever cartoons and 
interesting sidebars. At the end of each chapter there 
is a short summary of the major points of the chapter. 
One of the best sections reprints actual wine lists 
from restaurants and then walks the reader through 
the list explaining each and every term and entry so 
as to make the reader more comfortable with ordering 
fine wine in a restaurant. At the back of the book 
there is a lengthy section on how to learn more. In 
this section the author includes tasting groups, wine 
stores, books and magazines. I found it curious that 
the author repeatedly quotes from Robert Parker's 
writings, but never gives the reader an address for his 
publication, The Wine Advocate. 


I suppose the obvious question is how this 
book compares to the book described as "the best 
introductory wine book ever," Kevin Zraly's Windows 
on the World Complete Wine Course? I'd give this 
tight horse race to Zraly's book. While Brenner does 
a first rate job of getting a reader over the initial fears 
of wine, I just find Zraly's book more lively and far 
more visually interesting. Zraly's extensive use of 
maps and labels is a tremendous plus and helps 
remove much of the intimidation often felt by a novice 
wine buff upon encountering a long shelf of wildly 
ornate bottles. 


In any event, Brenner's book is very well 
done. The wine-related cartoons are witty and 
charming. Highly recommended. 


• Glwst Wineries of Napa Valley by Irene W Haynes. 
San Francisco: W.AG., 1996, 65 pages, paperback, 
$8.95. In driving through the Napa Valley, I've always 
been curious about many of the older buildings that 
look like, at one time or another, they might have 
been wineries. Some histories, like that of the 
buildings that comprise Vintage 1870 in Yountville, are 
fairly well known. But there are scores of other old 
buildings in the Valley that have always given me a 
sense of wonder. 


This books unravels many of the mysteries of 
these historic buildings of the Valley. There are 
photographs, maps, and notes on 65 buildings or sites 
in the Valley that have, at one time or another, served 
as wineries. For those wineries where all that 
remains is a pile of rocks or a foundation, the author 
uses prints showing the building at its zenith. 
Another nice touch comes from quotes from the local 
paper, the St.Helena Star, giving contemporaneous 
descriptions of the wineries when they were at their 
pinnacles of production or success. 


As a history buff, I find this book utterly 
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fascinating. Don't go wine touring in the Napa Valley 
without this book. It will give a sense of history and 
perspective so often unpresented to the modern day 
traveller in the Napa Valley. Very highly 
recommended. 


[Tendril Bob Foster writes a regular wine book review 
column for the excellent bi-monthly, The California 
Grapevine. We appreciate their friendly permission to 
reprint. For a sample issue of the Grapevine, write to 
P.O. Box 22152, San Diego, CA 92192.] 


OF NAPA \ ' ALLEl' 


WANTED, PLEASE!!! 


Charles Barr sent his Want List: U.P. 
Hedrick, History of Horticulture in America to 1860 
(the 1st ed., 1950); Idwal Jones' 1942 novel, The 
Vineyard; AJ. Liebling, Between Meals; Lucie 
Morton's 1979 translation of Pierre Galet's Practical 
Ampelography; Robert Louis Stevenson, Silverado 
Squatters (any edition); Viala & Ravaz, American 
Vines (any edition). His FAX is 707-833-1173, or 
phone 707-833-5442. Address is in the Roster. 


DUPLICATES UNEARTHED! Eight boxes 
of duplicate wine books were recently unpacked and 
"mini-catalogued" by Gail Unzelman. Contact her for 
a listing. 707-546-1184, or FAX 707-544-2723. 


~ m 
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WINE, WOMEN & WORDS 


by Christopher Fielden 


suppose I have always been aware of 
the importance that wine has played 
in a number of novels. In Gabriel 
Chevalier's Clochemerle Les Bains, Dr. 
Suff ock's vino-aqueous treatment 
stresses, long before it was discovered 
in America, the importance of red 


wine in a healthy diet. In one of Dick Francis' books, 
spurious champagne is at the root of the normal 
skulduggery; in one of Gavin Lyall's, cases of 
"champagne " destined for the Middle East contained 
smuggled arms. 


There is, however, a whole field of wine fiction 
of which I have been totally unaware until recently: 
this is the "woman-from-nowhere comes to save a 
vineyard/winery" school of literature, of which I have 
just read four examples: The Wine Widow by Tessa 
Barclay (London: W.H. Allen, 1985), The Vines of 
Amberfield by Gina Stewart (London: Hodder & 
Stoughton, 1993), Champagne, The Novel by Nicola 
Thorne (London: Bantam, 1989), and The Choteau by 
Stephen Coulter (London: Heinemann, 1974). 


Of these, perhaps the most intriguing is 
Champagne, The Novel, for this is "based on an 
original concept by the Marquis Fran~ois d'Aulan, 
chairman of the House of Piper Heidsieck." As far as 
I can tell, there is not a great deal of originality in the 
concept . For no overt reason, Sandra O'Neill, a 
stunning Californian with a brilliant business career 
behind her, inherits the French business empire of the 
Desmonds, which appears to include everything from 
armaments to high fashion and the prestigious 
eponymous champagne. 


Apart from sex, and all the heroines in these 
books seem to have a liberal approach to this subject, 
the main theme is one of survival and success against 
all the efforts of the Desmond family to do the lady 
down. As far as champagne is concerned, there 
appears to be little competition - just the fictitious 
Tellier brand, Krug and, of course, Piper. One major 
crisis occurs when a computer program is tampered 
with, so that a cuvee is bottled without any yeast in it. 
This results in a loss to the company of 25 million 
dollars. No one seems to have thought of emptying 
the bottles into a vat and starting again with the yeast 
or, perhaps marketing the concoction as Coteaux 
Champenois. 


It seems sad that with such a noble parentage, 
the book should be sprinkled with wrongly spelled 
technical terms and strange errors such as an 
underground cellar that appears to be "bitterly cold" or 
the heroine's not having married a "champenoise" [sic]. 


A problem that occurs for all the writers is 
that of getting across to the reader technicalities about 
the wines and their production. Often these 
definitions seem to have been lifted directly from a 
text-book. For example, in The Vines of Amberfield, 
Meriel Barton (ex-successful City money-broker, 
married into an English vineyard-owning family, 
rapidly widowed and resented by the others when she 
shows an interest in the business) is swiftly put in her 
place on page 10: "Because, my sweet, we are in the 
business of making English wine. That is, wine made 
from grapes grown in the UK and, in our case, bottled 
on our own estate. British wine, on the other hand, is 
made from imported concentrated grape juice. It is 
reconstituted by adding water and tastes disgusting." 
So there! 


Of the four heroines, the most brilliant is 
Nicole de Tramont , nee Berthois, the peasant girl who 
makes good by laying the local champagne producer 
(rapidly widowed, resented by the others, etc., etc.). 
Within a matter of months of taking over the running 
of the company, she has invented the pupitra, 
introduced the heavy-weight glass bottle from England 
and produced the first champagne in green bottles. 
For relaxation she creeps out at night to make love to 
the cellar-master . Can she be based on one of the 
handful of famous wine-widows of Champagne? 


Susannah Gautier of The Choteau is, for me, 
the most sympathetic of the heroines. She, too, is a 
high-spirited American, who arrives as chatelaine of 
Chateau Laguiche in Cantenac direct from 
Philadelphia, where she had been adopted by two 
madams from a New Orleans brothel. Quite naturally, 
she too is resented by the family but, despite a 
feckless husband, she saves the chateau - and perhaps 
all Bordeaux - from disaster as a result of oidium. 
Whilst all tumbles about her, she seeks solace in 
Y'quem '47 (1847, of course). Now there is a woman 
of style. 


Each of these heroines has clearly played her 
part in bringing us the wines we know today. Where 
are their real-life counterparts? ~ 


[This "novel" piece originally appeared in the 1993 
Diamond Jubilee edition of the I.W.&F.S. Food & 
Wine, and we appreciate permission to reprint. Tendril 
Fielden, who has spent his working life in the wine 
trade, has authored several books on wine, including 
White Burgundy (1988), Exploring Wines and Spirits 
(the textbook of the British wine trade, 1994), Is This 
the Wine You Ordered, Sir? The Dark Side of the 
Wine Trade (1990). See also his excellent articles on 
"Pre-Victorian and 19th Century English Sources on 
the Wines of Burgundy" in Vol.5, #3,4 of our 
Newsletter. A collector of wine books for over 20 
years, his special interest is books on Burgundy. -Ed.] 







[Cozzens' Wine Press was an advertising medium for 
Frederic S. Cozzens, a New York wine merchant, 
during the mid-1800s. This literary-styled paper 
numbered twelve issues in each yearly series; each 
issue contained about 8 pages of wine-related articles 
that Cozzens found . of interest, culled from many 
sources. 


The University of California at Davis has a 
run of this very early - and quite rare - periodical. 
The following is extracted from the April 20, 1855 (1st 
Series, No.11) issue. Enjoy! - Ed.] 


FRANKLIN 
ON WINE-DRINKING 


rn
. e take from the Bizarre (a weekly 


gazette published in Philadelphia) the 
following letter from Benjamin 


, Franklin. "It is a translation," so the 
I editor says, "from the first volume of 
the Memoirs of the Abbe Morellet, a 
work which we believe has not 


appeared in English." We quote part of the Memoirs 
of the illustrious Abbe: 


"About this time, a great void in our society at 
Auteuil was occasioned by the departure of Franklin; 
he resided at Passy, and the intercourse between 
Passy and Auteuil was easy. We went to dine at his 
house once a week - Madame Helvetius, Cabanis, and 
the Abbe de la Roche, her two guests, and myself, who 
often accompanied them. He also came very 
frequently to dine at Auteuil, and our meetings were 
very gay. 


"His converse was exquisite - a perfect good 
nature, a simplicity of manners, an uprightness of 
mind that made itself felt in the smallest things - in 
extreme gentleness, and above all, a sweet serenity 
that easily became gayety; such was the society of this 
great man, who has placed his country among the 
number of independent States, and made one of the 
most important discoveries of the age. · 


"He seldom spoke long, except in composing 
tales - a talent in which he excelled, and which he 
greatly liked in others. His tales always had a 
philosophical aim; many had the form of apologues 
which he himself invented, and he applied those which 
had not made with infmite justice. 


"I shall be pardoned, I believe, for publishing 
another pleasantry of Franklin's, which will confirm 
what I have said of his frank gayety, and the happy 
sociability of his character. 


"AB he loved drinking songs almost as much as 
Scotch songs, and as I had made some of them for 
him, he bethought himself, in one of his moments of 
pleasantry, of addressing me the following letter: 
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"Letter from Franklin to the Abbe Morellet. 
You have often enlivened me, my very dear friend, 
with your excellent drinking songs; in return, I desire 
to edify you by some Christian, moral and 
philosophical reflections on the same subject. 


"In vino veritas, says the wise man. Truth is 
in wine. 


"Before Noah, men, having only water to 
drink, could not find the truth. So they went astray; 
they became abominably wicked, and were justly 
exterminated by the water which they loved to drink. 


"This good man, Noah, having seen that all his 
contemporaries had perished by this bad drink, took 
an aversion to it; and God, to quench his thirst, 
created the vine and revealed to him the art of 
making wine of it. With the aid of this liquor he 
discovered more truth; and since this ti.me the word to 
divine has been in use, commonly signifying to 
discover by means of wine. Thus the patriarch Joseph 
pretended to discover by means of a cup or glass of 
wine, a liquor which has received its name to show 
that it was not owing to a human invention, but 
divine; another proof of the antiquity of the French 
language against Mr. Gebelin. Therefore since this 
time all excellent things, even the duties, have been 
called divine or divinitis. 


''We speak of the conversion of water into 
wine at the marriage of Cana as a miracle. But this 
conversion is performed every day by the goodness of 
God before our eyes. Behold the water which falls 
from the skies upon our vineyards, there it enters into 
the roots of the vines to be changed into wine; a 
constant proof that God loves us, and that he loves to 
see us happy. The particular miracle was performed 
only to hasten the operation, upon an occasion of 
sudden need which required it. 


"He has made wine to rejoice us. When you 
see your neighbor at table pouring wine into his glass 
do not hasten to pour water into it. Why do you 
hasten to mix the truth? It is likely that your 
neighbor knows better than you what suits him. 
Perhaps he does not like water: perhaps he only 
wished to put in some drops of it out of regard to the 
fashion: perhaps he does not wish another to observe 
how little of it he puts into his glass. Therefore, 
offer water only to children. It is false complaisance 
and very inconvenient. I say this to you as a man of 
the world; but I will fmish, as I began, like a good 
Christian, by making a religious remark to you, very 
important, and drawn from Holy Writ, namely, that 
the Apostle Paul very seriously advised Timothy to put 
some wine into his water for health's sake, but that 
not one of the apostles nor any of the holy fathers 
have ever recommended putting water into wine. 


"P .S. To confirm you still more in your piety 
and gratitude to Divine Providence, reflect upon the 
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situation which He has given to the elbow. You see in 
Figures 1 and 2, that the animals which ought to 
drink the water that flows upon the earth, if they 
have long legs have also long necks, in order that they 
may reach their drink without the trouble of falling on 
their knees . 


.Fig. t . Plg. I!. 


But man, who was destined to drink wine, 
ought to be able to carry the glass to his mouth. Look 
at the figures below: if the elbow had been placed 
near the hand, as in Figure 3, the part A would 


Fig . a, 


be too short to bring the glass to the mouth. If it had 
been placed nearer the shoulder, as in Figure 4, the 


F'lg, , . 


part B would have been so long that it would have 
carried the glass quite beyond the mouth. Thus would 
we have been tantalized But owing to the present 
situation, represented in Figure 5, we are in a 
condition to drink at our ease, the glass coming 
exactly to the mouth. Let us adore then, glass in 


hand, this benevolent wisdom; let us adore and drink. " 


Fig . IS. 


[Volume 5, No.3 of our Newsletter has further reading 
on Ole Ben, "Benjamin Franklin: Word, Wine and 
Women" by James Gabler. - Ed.] 


THERE CAN'T BE GOOD LIVING 
WHERE THERE IS NOT GOOD DRINKING 


The Antidiluvians 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. 


'Twas honest old Noah first planted the Vine, 
And mended his Morals by drinking its Wine; 
Thenceforth as unwholesome he Water decry 'd; 
For he saw that by drinking it millions had dy'd . 


Derry Down. 


From this Piece of History plainly we find 
That Water's good neither for body or Mind; 
That Virtue and Safety in Wine-bibbing's found 
While all that drink Water deserve to be drown'd. 


Derry Down. 


So for Safety and Honesty put the glass round. 


Benjamin Franklin 1745 







Champagne Veuve Clicquot 


and 


Bacchus Press Ltd. 


are pleased to announce that 


Passions: The Wines and Travels ofThomasJefferson 


by James M. Gabler 


has been chosen the 


Clicquot 


1995 "Wine Book of the Year 


Pa.ssums.-IM Win& and Trawls ofThomGSJajfn-son, published by 
Bacchu~ Press Lrd .. was diosen by a nationwide panel of n1agaz.ine and 


newspaper wine writers. 111e annual competition is sponsored by 
Clicquot, Inc., the U.S. importer and marketing subsidiary of 


Champagne Vc:uve Clicquot in Rcims, fnncc. 


CONGRATULATIONS, JIM!! 
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With his Passions: The Wines and Travels of Thomas Jefferson Jim Gabler deservedly joins the 
illustrious cluster of CLICQUOT WINE BOOK OF THE YEAR award winners: Jancis Robinson, The 
Oxford Companion to Wine (1994); Tom Stevenson, The Wines of AJ.sace (1993); Hugh Johnson and James 
Halliday, The Vintner's Art (1992); Michael Buller, The Winemaker's Year: Four Seasons in Bordeaux 
(1991); Burton Anderson, The Wine Atlas of Italy (1990); Hugh Johnson, Vintage: The Story of Wine 
(1989); Kermit Lynch, Adventures on the Wine Route (1988); Nicholas Faith, Cognac (1987); Jancis 
Robinson, Vines, Grapes and Wines (1986); Thomas Maresca, Mastering Wine (1985; and in 1984, The 
University of California/Sotheby Book of California Wine. 


[See Vol.5 No.4 (October 1995) for Bob Foster's review of Passions... Copies of the book are 
available from Jim at his Bacchus Press, 1751 Circle Road, Baltimore, MD 21204. Telephone 410-828-9463 
or FAX 410-321-0763. Jim is very gracious in providing inscribed copies.] 
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The Papermaker The Typefounder 


The Printer The Binder 


Early Bookmaking , from an engraving by Jost Amman , I 568. 












WAYWARD TENDRILS 
N ew-sletter 


Vol6 No.4 A WINE BOOK COLLECTOR'S CLUB October 1996 


WINE LITERATURE REVIEWED: OLD & RARE WINE BOOKS 
by 


Emanuel Berk 


[In our October 1995 Newsletter we noted an exceptional catalogue issued by The Rare Wine Company 
offering wold & Rare Wine Books." Tendril Mannie Berk, proprietor of The Rare Wine Co. (and compiler of the 
catalogue), is a passionate, serious collector and student of the literature of wine. 


Unlike similar efforts, Mannie's catalogue was both a catalogue and a history of wine literature, and was 
aimed equally at collectors of wine and books. In the catalogue's introduction, he makes the argument for why 
we should be interested in the books of the past: "Books on wine offer the most enduring physical connection to 
wine's past ... With the exception of a rare 18th century Madeira or decanter, books on wine are all that we can 
own, handle, admire and enjoy from the 16th, 17th or 18th centuries that offer a tangible connection to the time 
in which they were produced. 


"But the attraction of old books goes far beyond their physical connection to the past. They provide vivid 
insights into how wine was made, aged, collected, sold, valued, appreciated and drunk in the past. Some books 
recorded history, others even helped to create it. Many books played significant roles in wine's history, by 
advancing viticultural and vinicultural techniques, chronicling crisis or change, or by furthering connoisseurship 
and knowledge." 


We here present his thoughtful, well-researched and valuable assessment of wine books and their context 
in history. - Ed.] 


The Earliest Books on Wine 
~c~~m~~~ijj'J hough wine has been made 


and drunk for about 8,000 
years, books exclusively on 
wine date back only about 500 
years. Prior to the 1500s 
most references to wine or 
grape growing were in books 
and manuscripts about other 


U~~~~~~~~ru subjects such as medicine, 
agriculture, or life in the 


Roman empire. 
According to most sources, the earliest printed 


book on wine was Arnaldus De Villanova's Liber de 
Vinis, published in 1478. The book had actually been 
written in 1310, but its publication awaited 
Gutenberg's invention of the printing press in the 
mid-1400s. at was republished several times over the 
next century, in both German and Latin.) 


Arnaldus' treatise was very different from 
what we think of as a wine book. Rather than de­
scribing Ch. La.tour's style, commenting on vintages, 
or comparing Bordeaux and Burgundy, the book deals 


largely with the believed physical effects of wine, and 
its application to cure melancholy, poor memory or 
jaundice. Arnaldus did, however, offer some useful 
advice to wine tasters: 


" ... note that some wine dealers ... they 
make bitter and sour wines appear 
sweet by persuading the tasters to 
first eat licorice or nuts or old salty 
cheese ... Wine tasters can protect 
themselves against such doings by 
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tasting wine in the morning after they 
have rinsed their mouths and eaten 
three or four bites of bread dipped in 
water, for whoever tries out a wine 
on a quite empty or on a quite full 
stomach will find his mouth and his 
tasting spoiled." 


(In 1943, the treatise by Arnaldus was reprinted in 
New York as The Earliest Printed Book on Wine. Now 
for the First Time Rendered in English and with an 
Historical Essay by Henry Sigerist, with a Facsimile 
of the Original Edition, 1478. This finely printed, 
scholarly presentation, in an edition of only 350 copies, 
is now rare itself.) 


The earliest book to mention specific wine 
regions was Charles Estienne's Vinetum, first pub­
lished in 1537 (like many other 16th and 17th century 
books, it was written in Latin). Vinetum was largely 
about grape growing and wine-making; however, very 
significantly, it included a table of French wines and 
wine regions, with their Latin and French names. 
Although the French spellings have changed, one can 
clearly identify Beaune, Macon, Bealtjolais, Cham­
pagne (with both Ay and Reims singled out) and 
Bordeaux. This landmark book was republished 
several times and in several forms over the next 
century. 


Another important 16th century book was 
Andrea Bacci's De Naturali Vinorum Historia, also in 
Latin, which dwarfed in size anything previously 


1, 


published on wine. This magnificent book, published 
in Rome in 1596, is folio size and 370 pages in length, 
and has two famous large engravings, including the 
Roman Thermopolum which Sir Edward Barry repro­
duced in his 1775 book, Observations on the Wines of 
the Ancients. Most of Bacci's work was drawn from 
earlier writers, including Estienne's Vinetum, and was 
heavily weighted towards wine in ancient Greece and 
Rome. 


During the 17th century, the most important 
books on wine were published in Italy. The book of 
greatest general interest may have been Prospero 
Rendella's Tractatus de Vinea, Vindemia et Vino, first 
published in Venice in 1629. But the 17th century 
also saw the first two books of "regional" interest, both 
about Tuscany, and both published in Italian: Giovanni 
Soderini's Trattato della Coltivazi.one delle Viti and 
Bernardo Davanzati's La Colti.vazi.one Toscana 
(published in the same volume in Florence in 1600), 
and Francesco Redi's Bacco in Toscana, published in 
Florence in 1685. Bacco is a poem in praise of Tuscan 
wines, with detailed explanatory notes. In 1825, an 
English edition, translated by Leigh Hunt, was pub­
lished in London. 


Classic W'me Books in English 
English-language wine writing has come a long 


way since William Turner's A New Bake of the Na­
tures and Properties of all Wines that are Common/ye 
Used in England (1568), the first wine book in 
English. 


As was typical for his time, Turner drew 
heavily on the teaching of the ancients (particularly 
the Greek physician Galen), but he did describe 
contemporary wines - Sack, Malmsey, Muscadelle, 
Claret, Gascogne and Rhenish. Turner dwelt on 
ancient ideas about the effects of wine on the human 
body. Only eight copies of Turner are known to exist, 
although a modern adaptation was published in 1941, 
which is itself quite scarce: A Book of Wines, by 
William Turner; together with a Modem English 
Version of the Text by the Editors ... General Introduc­
tion by Sanford Larkey, Oenological Note by Philip 
Wagner (New York: Scholars Facsimiles/Reprints). A 
second printing of this edition was done iii 1980. 


Over the next 200 years, nothing aimed at 
wine consumers was published in English. A number 
of books promoting winegrowing in England were 
published and at least one of these is of interest to us. 
The Vineyard, published anonymously in 1727 and 
1732, includes extensive observations on European 
practices, especially in Champagne and Burgundy, and 
establishes the early connoisseurs' preference for the 
wines of these two regions. The book also touches on 
the differences in terroir among the crus of Cham­
pagne, including Sillery, Ay and Epernay. 







An even more extensive treatment of Europe­
an practices of the time was given by Philip Miller in 
his massive Gardener's Dicti.onary, first published in 
1731. Under the entries for Vitis (Vines) and Wine, 
you will find remarkably detailed accounts of grape­
growing and wine-making practices in Burgundy and 
the Loire Valley, and to a lesser extent Champagne 
and Provence. Miller, in fact, is an unparalleled 
source of information in English on early European 
practices; yet little of the information is original, 
having been taken directly from contemporary French 
books. For example, Miller's marvelous treatise on 
Burgundy is a translation of Claude Arnoux's Disser­
tation sur la Situation de Bourgogne (1728). And 
while he gives credit to Arnoux, he does not do the 
same for Boullay, whose Maniere de Bien Cultiver la 
Vigne ... dans le Vignoble d'Orleans (1723, 2nd ed.) 
proves to be the source for his lengthy notes on wine­
making in the Loire Valley. Nor does he give credit to 
the anonymously writtenManiere de Cultiver la Vigne 
et de Fai.re le Vin en Champagne, published in 1718, 
as the source of his material on Champagne. 


Barry & McBride 
Aside from Turner, the first book in English 


aimed primarily at consumers was Sir Edward Barry's 
Observations on the Wines of the Ancients, published 
in London in 1775. In his bibliography of English­
language wine books, James Gabler calls Barry's work, 
"the earliest major work in English on the wines of the 
Ancients, and the first book in English that discusses 
modern wines." Barry, a British physician, devoted 
the first 420 pages of his book to the wines of the 
ancients (drawing largely on Bacci), leaving his dis­
course on modem wines to an appendix at the end. 
This appendix is of great interest to us, being the first 
contemporary view in book form of the great growths 
of Europe, giving major attention to Burgundy and 
Champagne, with less extensive treatment of the 
wines of Bordeaux, Madeira, Tuscany and other parts 
of Europe. 


Observations on the Wines of the Ancients is 
also one of the most beautiful of all English-language 
wine books. Gabler writes: "Aside from content, 
Barry's book will interest the book collector for its 
sheer physical beauty. It is a large volume and an 
interesting example of printing and typography, i.e., 
the arrangement on a page of type, ornaments and 
illustrations. It was printed in 1775 on much the 
same kind of wooden press as were Gutenberg's 
Bibles in the 15th century. After more than 200 years 
the pages are almost as unblemished as the day the 
book was published. Scarce." 


Eighteen years after Barry, London wine 
merchant Duncan M 'Bride wrote and published an 
obscure - now extremely rare - little book entitled 
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General Instructions for the Choice of Wines. Unlike 
Barry's book, which is primarily about ancient wines 
and secondarily about contemporary wines, M'Bride 
wrote a guide to currently available wines, the first 
such book ever written in English. 


His chapter on "Wines Best to be Used at the 
Tables of the Opulent" contains much that is of 
interest to us today, including greater attention to 
Bordeaux than given by Barry, plus the first examina­
tion in English of the wine of Cote Rotie and Hermit­
age. Other "firsts" for M'Bride were the first refer­
ence in an English-language book to Romanee Conti, 
and the first use of the term "First Growths" in 
discussing Bordeaux's four top estates. British 
authority on Burgundy, Christopher Fielden, also calls 
it "the earliest specifically English technical mention on 
the wines of Burgundy." I also believe it to be the 
very first in a long line of books by wine merchants (a 
tradition that is alive and well today). Although the 
original 1793 edition is extremely rare, M 'Bride was 
reprinted in 1993 in an edition of 140 hand-numbered 
copies. 
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19th Century 
Following the publication of M'Bride's Choice 


of Wines, twelve years would pass before anyone again 
wrote in English on contemporary wines. In 1805, 
British physician Robert Shannon published his 
massive (906 pp, with 5 folding tables and 8 engraved 
plates) Practical Treatise on Brewing, Distilling and 
Rectification ... of Making Wines... which included an 
appendix on modem wines. His approach was far 
more detailed than that of either Barry or M 'Bride 
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and thus his book represented a significant advance. 
His treatment of Burgundy and Champagne, which 
even included instruction on how to have wines 
shipped to England, were a model for later writings. 
However, like Barry, he almost completely ignored 
Bordeaux. Shannon's book is rare, and has never 
been reprinted. 


In 1824, the next important British book on 
wine appeared: Alexander Henderson's The History of 
Ancient and Modem Wines. A very handsome book, 
with numerous fine engravings, Henderson's History 
was the first attempt in English at a balanced view of 
both ancient and contemporary wines and to combine 
detailed information about grape growing and wine­
making with a country-by-country, region-by-region 
discussion of the major wines produced. And unlike 
Shannon and Barry, Henderson gave equal time to 
Bordeaux and Burgundy. Henderson also went 
beyond Europe, including brief mentions of the wines 
of South Africa and Persia. In total, there are 226 
pages on contemporary wines. This important, and 
beautiful, book has only been published twice: the 
original 1824 edition and a 1990 reprint. 


Cyrus Redding 
If the 19th century had its Hugh Johnson, his 


name was Cyrus Redding (1785-1870). Ajournalist by 
trade, in 1814 he was sent as a correspondent to 
Paris, grew to love the wine country, and in 1833 
wrote the very influential A History and Description 
of Modem Wines. 


Redding's History represented a clear advance 
over Henderson in the following respects: it was 
strictly a contemporary account (the obligation to 
write about the ancients had finally been cast aside), 
it was somewhat more readable and popularly orient­
ed, and it was significantly more detailed and encyclo­
pedic in its scope. 


Because of its popularity, Redding's History 
enjoyed a second edition in 1836 and, 15 years later a 
3rd edition was published (1851). In addition, the 
1833 edition has been reprinted in facsimile at least 
twice: in 1980 by English wine merchant Andrew Low 
(a splendid, now-scarce edition) and by James Gabler 
in 1990. 


But this was not the only important wine book 
to Cyrus Redding's credit. In 1839 he published Every 
Man His Own Butler, one of the earliest "pocket 
guides" to wine . He offers advice on buying every 
type of wine from Bordeaux to Teneriffe, as well as 
detailed instructions for cellar management, including 
bottling from cask. Every Man His Own Butler was 
published again in 1853. Both editions are very 
scarce. 


Finally, in 1860 Cyrus Redding published 
French Wines and Vineyards; and the Way to Find 


Them. Focusing only on France, Redding provided 
enormous detail on scores of French viticultural 
regions, giving details on land area, yields, vine train­
ing and wine-making methods, the soil and wine prices 
in cask and in bottle. This impressive book has never 
been republished and is today quite scarce. 


20th Century 
Some of the most enjoyable wine books of this 


century were written by a small group of Englishmen 
between 1905 and 1954. At the center of this group 
was a university professor and writer, George Saints­
bury. The author of more than 20 books, Saintsbury 
is probably best remembered for Notes on a Cellar­
Book (1920), his personal recollections and opinions of 
the wines he had drunk, from the time he began his 
cellar-book in 1870 until 1920. 


Saintsbury was friend and/or mentor to a 
number of younger English writers, including Andre 
Simon, H. Warner Allen, Morton Shand and Maurice 
Healy, along with two wine merchants who also wrote, 
Charles Walter Berry and Ian Maxwell Campbell. This 
was a prolific group, publishing well over 125 titles. 
Simon alone accounted for over 100 books and pam­
phlets on wine and food in his 93 years. 


Although Andre Simon and H. Warner Allen 
produced some notable works of scholarship, this 
group of writers' greatest legacy was their personal 
reminiscences that give us a sense of what wine 
drinking and the wine trade were like (particularly in 
England) in the early part of this century. 


Some favorite books from these writers 
include: Andre Simon's Tables of Content (1933), a 
diary of the luncheons and dinners he attended 
between 1928 and 1933 (he discusses the wines, the 
dishes and his dinner companions); Simon's The 
Saintsbury Club, A Scrapbook (1943); Ian Maxwell 
Campbell's Wayward Tendrils of the Vine (1947), a 
much-loved book about Campbell's many decades in 
the wine and Port trade; Campbell's Reminiscences of 
a Vintner (1950); and of course, George Saintsbury's 
Notes on a Cellar-Book (1920). One additional book 
is fictional, but based on the customs of the day: 
Charles Walter Berry's Viniana (1934), in which he 
recounts three fictional meals - the claret, burgundy 
and champagne dinners, and offers insights into many 
classic vintages of the late-19th and early-20th 
centuries. 


Andre Simon (1877-1970) was wine's most 
prolific writer, as well as its greatest bibliophile. Of 
the more than 100 titles authored by Simon, the 
following are some of his important works (in addition 
to those already mentioned under Port, Champagne 
and Madeira): The History of the Wine Trade in 
England (3 vols., 1906-1909; reprinted in 1964) - this 
3-volume set is among the most sought-after works on 







wine in the English language, and one of the rarest; 
Wine and Spirits, the Connoisseur's Textbook (1919); 
The Blood of the Grape (1920); Bottlescrew Days: 
Wine Drinking in England in the 18th Century 
(1926); The Wines of France (1935); Notes on the Late 
J. Pierpont Morgan's Cellar Book, 1906 (Privately 
printed by the Curwen Press, 1944); Vintagewise 
(1945), a superb book full of valuable history, written 
to commemorate the centenary of the birth of Profes­
sor Saintsbury; and Wine in Shakespeare's Days and 
Shakespeare's Plays (1964). 


In addition to bis many books on wine and 
food, he produced three of our most valued bibliogra­
phies: Bibliotheca Bacchica, Bibliotheca Vinaria and 
Bibliotheca Gastronomica. 


At the time of bis death in 1970, 
Simon had the greatest privately owned wine book 
collection in the world, including 179 items printed in 
the 1400s (anything printed before 1500 is of the 
utmost rarity). Not a wealthy man, Simon was able to 
accomplish this by acquiring many of bis books prior 
to World War I. In bis last book, In the Twilight, he 
recalled buying bis copy of Bacci's De Naturali 
Vinorum Historia (1596) in 1910 for £1. The same 
book today would sell for at least £3000. 


The French Wine-Writing Tradition 
Historically, French writers have been respon­


sible for many of the major works on France's wine 
regions, such as those on Bordeaux and Burgundy. 
And in the 20th century, French scholars have pro­
duced countless studies on their country's wine 
industry from every angle imaginable: historical, 
sociological, political and economic. But France's 
greatest contribution to the literature of wine-at least 
from the point of view of most collectors-has been its 
classic 18th and 19th century books on wine-making 
and grape growing. 


The first French wine-making texts were 
published in the early 18th century: Jacques Boullay's 
Maniere de Bien Cultiuer la Vigne ... dans le Vignoble 
d'Orleans (1712); in 1718 the anonymously published 
Maniere de Cultiuer la Vigne et de Faire le Vin en 
Champagne; and Claude Arooux's Dissertation sur la 
Situation de Bourgogne (1728). These books are 
extremely rare in their original editions, but Boullay 
and Arnoux were reprinted in 1981 and 1978, respec­
tively. And all three were quoted from in Miller's 
Gardener's Dictionary (see above). 


Between 1752 and 1781 there was an explo­
sion of important treatises about French wine-making 
and viticulture, including: two books by Nicolas Bidet, 
Traite sur la Culture de la Vigne (1752) and Traite 
sur la Nature et sur la Culture de la Vigne (1759); 
four titles by Maupin, Nouvelle Methode de Cultiuer 
la Vigne dans tout le Royaume (1763), Experiences 
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sur la Bonnification de tous les Vins (1772), L'Art di! 
Faire le Vin (1772), and La Richesse des Vignobles 
(1781); the Abbe Rozier's De la Fermentation des 
Vins (1770) and Memoire sur la Meilleure Maniere di! 
Faire et de Gouuemer Les Vins (1772); Edme 
Beguillet's Oenologie (1770); and Plaigne's Disserta­
tion sur Les Vins (1772). 


These books gave literate French winemakers 
and growers access to sound, contemporary advice in 
the choice of grapes, proper planting and training of 
vines, harvesting techniques, and crushing, pressing, 
fermentation, aging and bottling of wine. 


In 1801, the most famous of all French wine­
making and grape-growing texts was published: 
Chaptal's Traite Theorique et Pratique sur la Culture 
de la Vigne. Jean Antoine Chaptal was France's 
Minister of the Interior and is best known for lending 
bis name to "Chaptalisation," the process of adding 
sugar to grape juice to produce additional alcohol. 


Traite ... sur la Vigne was published in two 
volumes. The first volume was written by Rozier, 
Antoine Parmentier and Louis Dussieux. The second 
was written by Chaptal and includes bis classic 194-
page Essai sur le Vin. Traite ... sur la Vigne was by 
far the most comprehensive winemaking book yet 
written and also the most insightful, providing for the 
first time a real understanding of the effect that 
differences in soil and climate (i.e., terroir) have on 
wine. Thus, this book helped to establish the basis for 
French viticulture as it came to be practiced. 


£r-- (',,ru,lhe 6/a,u:. 


[From Chaptal's Traiti. .. sur le V!8% 1801] 
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Chaptal's Essai sur le Vin was republished on 
its own several times, in various editions, as L'Art de 
Faire, Gouverner, et Per{ectionner les Yins. For 
decades, this book was the standard reference for 
French vignerons. 


Andre Jullien 
While English-language writers have long 


dominated the field of consumer-oriented wine writing, 
the first writer to master the craft was French. 
Andre Jullien was a Paris wholesale wine merchant 
who, in 1816, wrote the first edition, in French, of 
Topographie de tous les Vignobles Connus. His 
introduction sums up the break that he was making 
with the past, while offering a manifesto for later 
writers on fine wine: 


"We possess several good books on 
the culture of the vine and on the 
best procedures to follow in wine­
rnaking; but none, to my knowledge, 
deals with the characteristics which 
distinguish the wines of different 
vineyards, and still less the nuance of 
quality which is often noticed in the 
produce of adjacent crus, which, being 
so close together, it would seem ought 
to resemble each other exactly. I 
have tried to fill this gap and to gath­
er together in my book all the details 
likely to interest the owners of vine­
yards, as well as persons anxious to 
keep a good cellar." 


Jullien had written one other book, Manuel 
du Sommelier, a popular and influential manual on 
wine-making, elevage and cellar procedures. The book 
went through four editions: 1813, 1817, 1822 and 
1826. 


But it is for his Topographie that Jullien is 
best remembered. He covered virtually the entire 
wine-producing world, going as far afield as North and 
South America, succinctly describing for each area the 
general style of wines, the standard of quality and the 
most notable wines produced in each. 


During a half-century, Jullien's Topographie 
went through five French editions and expanded from 
264 pages to 567 pages. It was also translated into 
English and published in London at least twice, in 
1824 and 1829, the latter edition combined with a 
translation of the Manuel du Sommelier. All editions 
are very scarce. (There is a 1985 reprint of the 1866, 
5th edition, of Topographie.) 


One of the most famous and sought-after 19th 
century French wine books is Bertall's La Vigne: 
Voyage Autour des Yins de France (1878). This 
magnificent 659-page book is described by the author 


as a "study physiological, anecdotal, historical, 
humoristic and scientific" which gives you some idea of 
the ground it covers in an entertaining style. The 
book is illustrated with hundreds of amusing, original 
drawings by Bertall. (Bertall-en almost-anagram of 
one of his forenames-is a pseudonym adopted by 
Charles Albert d' Arnoux [1820-1882], a celebrated and 
prolific illustrator of the period.) La Vigne has never, 
to my knowledge, been translated into English, and 
was published in only the one French edition. It is 
very desired and very scarce. 


Books on Burgundy 
In the 18th and very early 19th centuries, 


Burgundy was king. Only Champagne offered any 
serious competition for the affection of most affiuent 
French and British wine lovers. Though Bordeaux 
was championed by a few connoisseurs (among them 
Thomas Jefferson), Burgundy was thought by most to 
produce not only France's finest red wines, but also its 
finest white: Montrachet. 


Nonetheless, the number of early books on 
Burgundy is relatively small. The first title of note is 
Claude Arnoux's Dissertation sur la Situation de 
Bourgogne, sur les Yins qu'elle Produit ... , published 
in 1728. Arnoux's book is full of history, information 
about crus, wine types and techniques, and was the 
wine book on Burgundy for more than two centuries. 
Apart from the very rare original edition, I only know 
of one limited-edition reprint (1978). 


Next came Dr. Jean Lavalle's Histoire et 
Statisque de la Vigne et des Grands Yins de la Cote 
d'Or, published in 1855. The wealth of detail in 
La.valle's book is astonishing. It begins with a lengthy 
history of the Cote d'Or, including every harvest 
commencement date from 1381 to 1842, grape prices 
for each year from 1660 to 1789, and vintage assess­
ments for almost every vintage between 1720 and 
1830. Lavalle, a professor of natural history at the 
School of Medicine in Dijon, also delves into soil 
composition, climate factors, viticultural techniques 
and chemical composition of the wines. 


The main feature of the book, however, is 
La.valle's classification of the Cote d'Or. The book 
goes village by village, briefly describing each cru, with 
its size, ownership, production and yield, and for each 
village provides a classification based on four classes 
(tete de cuuee, 1st, 2nd and 3rd). Tetes du cuuee 
included Charnbertin, Romanee Conti, Richebourg, 
Romanee St.Vivant, La Tache, Meursault-Perrieres, 
Le Montrachet, and Grands Echezeaux. Of course, 
this was published the same year as Bordeaux's 1855 
Classification. 


A companion volume to Lavalle's book con­
tains a large fold-out map of the Cote d'Or (indicating 
the boundaries of all major crus) and a series of 







exquisite, finely-detailed panoramic lithographs of the 
Cote d'Or hillsides, with major crus noted. 


The complete two-volume set is now very rare. 
A reprint ( with the map and views reduced) was 
published in a numbered edition of 500 copies in 1982. 
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A third major work on Burgundy was Les 
Grands Vins de Bourgogne (La Cote d'Or): Etude et 
Classement par Ordre de Merite by R. Danguy, a 
professor of viticulture at Beaune, and Charles Auber­
tin, published in 1892. Some 662 pages in length, it is 
even more ambitious than Lavalle. Along with the 
major features of Lavalle, it includes a list of every 
owner in each cru and a number of engravings. It, 
too, has a fold-out map of the Cote d'Or. Resembling 
Cocks & Feret, Danguy and Aubertin is not as hand­
some or lavishly printed as Lavalle, but it is nonethe­
less an historically important work on Burgundy's 
Cote d'Or. 


Books on Burgundy: The 20th Century 
The most enduringly famous 20th century 


book on Burgundy is Camille Rodier's Le Vin de 
Bourgogne, first published in French in 1920. It 
combines superlative history of the region's wines with 
an update of Lavalle's vineyard classification and 
ownership records. It also contains a wealth of 
illustrations, many of them in color. 


In 1931 Pierre Leon-Gauthier wrote Les Clos 
de Bourgogne, a history of the walled vineyards of 
Burgundy. 


To my knowledge, the first book by an English 
or American writer specifically about Burgundy was 
Stephen Gwynn's Burgundy, published in 1934 as 
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part of the Constable Wine Library. It would be 
another 34 years before another English or American 
writer wrote a book specifically on Burgundy: H. W. 
Yoxall's The Wines of Burgundy, 1968. 


Books on Bordeaux 
References to Bordeaux's wines can be found 


in books from the 1500s on. However, the first book 
specifically about Bordeaux was not written until 1824. 
This is nearly a century after the first book on Bur­
gundy [Claude Arnoux, Dissertation sur la Situation 
de Bourgogne, 1728], and 112 years after the first 
book on wine-making in the Loire [Jacques Boullay, 
Maniere de bien Culti.uer la Vigne, de Faire la Ven­
dan.ge et le Vin dan.s le Vignoble d'Orlean.s, 1712]. 
Even Australia published its first wine book just a 
year later, in 1825 [James Busby, A Treatise on the 
Culture of the Vine]. 


A German wine broker, Wilhelm Franck, 
wrote the first book on Bordeaux, Traite sur Les Vins 
du Medoc. It was followed in four years by 
Classification and Description of the Wines of 
Bordeaux by Paguierre, a retired wine broker of 
Bordeaux, and published in London in 1828. While 
both of these first editions are very rare, Paguierre 
was never heard from again, while Franck's book went 
through seven editions, the last of which was in 1866. 


TRAITE 
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[17,e Jim book on Bordeaux - 5th ed] 


The most famous 19th century books on 
Bordeaux were those bearing the names of Cocks and 
Feret. Charles Cocks, an English school teacher, and 
Edouard Feret, a publisher in Bordeaux, teamed up to 
create Bordeaux et ses Vins, or Bordeaux and its 
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Wines. Long known as "the Bordeaux Bible," this is a 
massive book containing detailed information about 
virtually every property in Bordeaux. Over the past 
144 years, Cocks & Feret has ·gone through eleven 
editions in French and three editions in English. 


The series began, indirectly, in 1846, with the 
publication in London of Bordeaux: Its Wines and the 
Claret Country, written by Cocks. Four years later, 
Cocks wrote a second book, this one in French, and 
titled it Bordeaux ses Environs et ses Vins. His 
publisher was Bordeaux's Feret Fils. Claret Country 
begins as a general book on the Bordeaux region and 
only begins to deal with vineyards and wine on page 
130 (of 227 total pages). Bordeaux et ses Vins also 
starts out with much about the region, but greatly 
expands its treatment of the chateaux, including 
production figures. But it still falls short of the 
comprehensive treatment we associate with Cocks & 
Feret. 


Cocks & Feret as we know it first took shape 
with the second French edition, published in 1868 
under the joint authorship of Charles Cocks and 
Edouard Feret. A third French edition was published 
in 1874, introducing engravings of the cluiteaux. 
Further editions in French were published in 1881, 
1886, 1893, 1898, 1922, 1929, 1949 and 1969. English 
editions were published in 1883, 1899 and 1986. The 
1883 English edition has just been republished in a 
500-copy limited edition . 


Three other 19th century books on Bordeaux 
stand out as classics: Biarnez's Les Grands Vins de 
Bordeaux (1849), which includes the first collection in 
book form of engravings of the cluiteaux; A 
d'Armailhacq's French-language treatise on the 
viticulture of Bordeaux, Culture des Vignes dans le 
Medoc (published in 1855, 1858 and 1867), and 
Danflou's Les Grands Crus Bordelais (1867). 


Pierre Biarnez's now quite rare book, whose 
full title is Les Grands Vins de Bordeaux. Poe·me. 
Precedes l'une Le<;on du Professor Bahrius intitulee 
"De l'Infiuence du Vin sur la Civilisation", was 
published in Paris and is one of the earliest books on 
Bordeaux. It consists of two parts: an essay on the 
influence of wine on civilization and a lengthy poem in 
tribute to each of the great Bordeaux ch.ateaux. The 
latter is complemented by 40 engravings, primarily of 
the ch.ateaux (this predates Cocks & Feret's introduc­
tion of engravings by 25 years). 


Alfred Danflou's 1867 classic, Les Grands 
Crus Bordelais, is the earliest photographic survey of 
Bordeaux's Grand Cru chateaux, and reputedly the 
earliest photographic survey of any wine-producing 
region of France. Large in size (13" x 11 "), the princi­
pal feature of the book is that Danflou photographed 
the fifty-five most important ch.ateaux, and mounted 
an original 5" x 6-3/4" photographic print of each as 


part of his three to six page history of each property. 
Consisting of two volumes (110/106 pp), it is a splen· 
did, very important and very rare work. 


Early 20th Century Books on Bordeaux 
Today, each year brings several new books on 


Bordeaux. But prior to 1970, the world was lucky to 
get two or three new Bordeaux books a decade. Here 
are some of the major early 20th century books: G.A 
Keeler's Clarets and Sauternes: Classed Growths of 
the Medoc and other Famous Red and White Wines of 
the Gironde (London, 1920), with photographs of the 
chateaux and their labels; H. Warner Allen's Claret 
(1924); Feret's Guide AJ.bum de /'Amateur des 
Grands Vins de Bordeaux (1931) - an interesting and 
useful compilation, including drawings of the corks, 
labels, case markings and capsules of all of the major 
growths; Maurice Healy's Claret and the White Wines 
of Bordeaux (1934); Cyril Ray's Lafite. The Story of 
Lafite-Rothschild (1968); and Edmund Penning­
Rowsell's The International Wine & Food Society's 
Guide to the Wines of Bordeaux (1969). 
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Books on Champagne 
In the 18th and early 19th centuries, there 


were a few now-rare French and German titles on 
Champagne published. However, the first book in 
English specifically on Champagne was Robert Tomes' 
The Champagne Country, published in London and 
New York in 1867. Tomes, an American who lived in 
Reims for eighteen months, describes the vineyards, 
champagne houses, and people of the Champagne 
country. This book was soon followed by Charles 
Tovey's Champagne: Its History, Manufacture, 
Properties ... with some Remarks upon Wine and Wine 
Merchants, published in London in 1870. This account 
of the Bristol wine merchant Tovey is a personal 







recollection of his visit to Champagne rather than a 
detailed history. 


English journalist Henry Vizetelly made two 
major contributions to the literature on Champagne: 
Facts about Champagne (1879, 1890) and A History of 
Champagne (1882). We might have best remembered 
Vizetelly for the former, had he not written the latter . 
A History of Champagne is one of the great wine 
books of the 19th century, dramatic in appearance 
(with 350 engravings) and rich in historical and 
contemporary information on the Champagne trade. 
While the 1882 first edition is now very scarce, A 
History of Champagne was exquisitely reprinted in 
1980 by Andrew Low in England. Even the famous 
gold embossed cover of the first edition was beautiful· 
ly reproduced. The Low edition is now scarce as well. 


The first 20th century book on Champagne 
was also one of the best: Andre Simon's very first 
book, History of the Champagne Trade in England, 
published in 1905. This rare book chronicles the 
extent to which Champagne was drunk in England, 
beginning in the 1600s, while tracing the development 
of Champagne styles, from still to sparkling, and from 
sweet to dry. From this classic work, Simon went on 
to write Champagne, an excellent source of informa · 
tion on the early days of Champagne-making and 
drinking (published by Constable, 1934), and The 
History of Champagne (1962) . Another superlative 
history of Champagne is Patrick Forbe's Champagne: 
The Wine, the Land and the People (1969). 


Books on Port 
Given Port's close historical association with 


Great Britain, it is not surprising that one could fill a 
library with books in English on Port . Here are some 
of the highlights: 
John Croft's A Treatise on the Wines of Portugal 


(1787, with a 2nd, revised edition in 1788). 
Written by the director of the Croft port 
house , the booklet is now extremely rare . In 
1940 the Instituto do Vinho do Porto pub­
lished a Fae-Simile edition, and in 1942 a 
Portuguese edition was printed ; both are 
scarce. 


Joseph James Forrester - "Baron " Forrester (1809· 
1861) was a prominent member of the port 
trade from 1831 until his death in 1861, a 
fierce opponent of the addition of brandy to 
port, and a prolific writer . Despite the num· 
ber of articles and books he wrote, finding any 
of his works today is extremely difficult. His 
major books include: The Capabilities of 
Portugal (1853), The Oliveira Prize Essay on 
Portugal (1854) , The Wine Trade of Portugal 
(1844), and his most famous book, A Word or 
Two on Port Wine (1844) . Forrester was also 
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an accomplished cartographer, famed for his 
map of the Douro River . (In 1992 Christie's 
Wine Publications, London, published a well­
researched biography of Baron Forrester by 
John Delaforce: Joseph James Forrester: 
Baron of Portugal, 1809-1961 . . It includes an 
excellent Port bibliography, as well as a list of 
Forrester's works.) 


Julio Villa Maior, The Illustrated Douro (1876). With 
text in three languages • Portuguese, French 
and English · this rare and sought-after work 
is an account of Port's vineyards, producers, 
and wine-making techniques . Oblong and 
large-format, The Illustrated Douro is most 
famous for its beautiful engravings of the 
Douro, as well as its fold-out map of the 
Douro and its vineyards . 


Henry VIZetelly, Facts about Port and Madeira 
(1880). A London journalist, Vizetelly visited 
Oporto, the Douro and Madeira in 1877, and 
this colorful account resulted. Scarce in its 
original edition, it was reprinted in 1990. 


Charles Sellers , Oporto, Old and New (1899) . A 
detailed history of Oporto and each of the 
major Port houses , written by an English 
resident of Oporto, it is a classic in Port litera· 
ture, and quite rare. 


Oporto, Old and 0¢W. 


HI STOR ICAL RECORD 


THE POHT WINE THADE, 


ANI> A TRIBU TE TO 


lBritish 6:!ommercial lanterpdze 


IN nw; NowTH OF Po 1n-u, ;.\1., 


Ct1ARLl:5 5ELLER5 . 


20th Century Books on Port 
Over the past 75 years a number of excellent 


books on Port have been published, including: 
Geoffrey Tait's two books, Practical Handbook on 


Port Wine (1925), and Port from the Vine to 
the Glass (1936). 


William Todd, Port: How to Buy , Serve, Store and 
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Drink It - a small volume of 95 pages pub­
lished in 1926 that gives a good, early 20th 
century view of the history of the Port trade 
Eµtd Port winemaking, plus vintage assess­
ments through the early 1920s. 


Andre Simon's Port, written for the Constable Wine 
Library series in 1934. With Simon's usual 
thoroughness, this classic volume on Port is 
one of the best early histories of the wine and 
an excellent source of details on vintages and 
the shippers. 


Ernest Cockburn, Port Wine and Oporto (1950) - an 
important, now rare, book on the Port trade 
written by the late managing director of 
Cockburn. 


H. Warner Allen's Sherry and Port (1952) gives a 
good treatment of how both Sherry and Port 
are made, along with an excellent, though 
brief, history of Port and how it came to be 
the way it is. 


Rupert Croft-Cooke's Port (1956) is a useful, highly 
regarded book, as is Sara Bradford 's The 
Englishman's Wine: The Story of Port (1969). 


Books on Madeira 
While good books on Port are relatively 


plentiful, good books on Madeira are scarce. Here are 
the most important: 
Henry Vizetelly's Facts about Port and Madeira 


(1880) - One of the few late-19th century 
looks at the Madeira trade, which was then 
reeling from the effects of phylloxera and 
oidium. 


S. Weir Mitchell 's A Madeira Party (first edition, 
1895) is a fictional account of a Madeira tast ­
ing in Philadelphia that tells us as much about 
upper-class American attitudes and tastes of 
the time as it does about Madeira A Madeira 
Party has gone through several editions, the 
latest a fine 1975 reprint by Corti Brothers in 
Sacramento. 


Andre Simon (ed.), The Bolton Letters: The Letters of 
an English Merchant in Madeira 1695-1714. 
Vol.l: 1695-1700 (1928). Simon reproduced 
ninety-eight letters between Bolton and his 
customers in England . This book was fi­
nanced by Simon, but it sold poorly, and 
Simon discarded most of the printed copies. 
Consequently, it is very rare. 


Andre Simon and Elizabeth Craig's Madeira Wine, 
Cakes and Sauce (1933) is part of the Consta­
ble Series of wine books published in the 
1930s. It combines Simon's history of Madei­
ra with a series of Madeira-based recipes by 
Craig. 


Peter Greig's Catalogue of the Wine and Spirits from 


the Estate of Mrs. Henry Walters (1943). In 
Wine into Words, Jim Gabler devotes more 
than a page to the Walters catalogue for its 
wealth of information on Madeira collecting in 
America prior to Prohibition. This catalogue 
is now rare, but was republished in 1995 by 
The Rare Wine Company. 


Rupert Croft-Cooke's Madeira (1961, 1966) - At the 
time of its publication, the best general book 
on Madeira 


Noel Cossart, Madeira, The Island Vineyard (1984). 
This is the best book ever written about 
Madeira and, sadly, now out of print and 
almost impossible to fmd. Cossart's long life 
in the Madeira wine trade gave him a vantage 
point that no other writer, before or since, has 
had. 


COSSil'l', G-0:a.DON & Co. 
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[From Cossart's Madeira, the Island Vmeyard, 1984) 


Ampelographies 
Ampelographies-studies of grapes-can be 


technically oriented. But they can also be among the 
most beautiful books on wine, with magnificent 
illustrations in large format. Among the scores of 
ampelographies published over the past 150 years, a 
few stand out as classics. 


Traiti General de Viticulture by Pierre Viala 
and Victor Vermorel. Published in seven volumes, 
between 1900 and 1910, 10" x 13" in size, this monu­
mental work contains 570 full-page plates, of which 
500 are in color. The books also contain a wealth of 







detailed historical and technical information about all 
of the world's grape varieties (volume VII contains a 
34-page Bibliography of Ampelographies) . Because 
many sets of this desirable book have been broken up 
to sell the individual plates, complete sets are now 
very rare and command high prices. 


0 Portugal, Vinicola by B.C. Cincinnato da 
Costa. Published in 1900 (text in Portuguese and 
French) for the Exposition Universelle de Paris, this 
is massive in size: 483 pages and 21-1/2" by 15-1/2". It 
contains 85 full-page illustrations of Portuguese grape 
varieties, of which 10 are in color. The color plates 
are the work of artist Roque Gameiro and are exqui­
site. Rare. 


Grapes & Grape Vines of Cal,ifomia. Preced­
ing both the above ampelographies was this extrava­
gant work, published in 1877 by the renowned San 
Francisco printer Edward Bosqui, under the auspices 
of the California State Vmicultural Association. Only 
10 grape varieties are featured, each with its own full­
page color illustration by Hannah Millard The rarity 
of the work, its lavish format (14" x 20"), and the 
beauty of the illustrations have combined to make this 
an enduring classic. Less than a dozen original copies 
are known to exist, but in 1980, San Francisco book 
dealer John Windle commissioned a limited-edition 
breathtakingly exact reprinting which captures the 
drama of the original. Only 65 copies were produced: 
25 bound in leather, and 40 sold unbound in sheets. 
Needless to say, these are scarce as well. 


America's Earliest Wine Books 
Considering our current leadership in wine 


publishing, it may come as a surprise that until the 
past twenty or thirty years, this country's published 
output was pretty skimpy. The 19th century was 
particularly barren, with most of the important 
American wine books addressing grape growing and, 
to a lesser extent, wine-making. This bias reflected 
the valiant attempts by American vineyardists to 
produce European-quality fruit in such disparate 
places as New York State, Ohio, Missouri, Georgia 
and, of course, California In fact, the very first book 
published about wine in America was written to 
promote grape growing in South Carolina: Louis de 
Saint Pierre's The Art of Planting and Cultivating the 
Vine, published in London, 1772. 


Other early books on wine in America include: 
Chaptal, Treatise Upon Wines (translated from the 
French and published in Charleston, S.C., in 1811); 
John Adlum, A Memoir on the Cultivation of the Vine 
in America and the Best Mode of Making Wine, 1823 
(this book is given the distinction as the first Ameri­
can published work on American grape culture); John 
Dufour, The American Vine-Dresser's Guide (1826); 
William Prince, A Treatise on the Vine (1830); Robert 
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Buchanan, A Treatise on the Cultivation of the Grape, 
in Vineyards - published anonymously in 1850, and 
subsequently under Buchanan's name with the title, 
The Culture of the Grape, and Wine Making; Achille 
de Caraduec, Grape Culture and Wine Making in the 
South (1858); George Husmann, Cultivation of the 
Native Grape and Manufacture of American Wines 
(1866); T. Hart Hyatt, Hyatt's Handbook of Grape 
Culture (1867), the first book on wine published in 
California; and Emmet Rixf ord, The Wine Press and 
the Cellar (1883), California's first manual for wine­
makers. 


[From Rixford's 17ie Wine Press & the Cellar, 1883] 


In the last century, only a handful of American 
wine books were aimed at the merchant or consumer 
of wine. One of the earliest (perhaps the earliest) is 
A Useful Guide for Making and Managing All Kinds 
of Wines and Spirituous Liquors published in New 
York in 1829 by the author, William Beastall. While 
much of the book deals with artificial wines and wine 
from fruit other than grapes, the first sections of the 
book provide general descriptions of the major import­
ed wines, along with alcohol analyses of dozens of 
wines and spirits, including numerous samples of Port 
and Madeira, four samples of Burgundy, Red and 
White Hermitage, and still and sparkling Champagne. 
Beastall's book today is rare. 


Much more useful to the consumer was 
Thomas McMullen's Handbook of Wines, Practical,, 
Theoretical, and Historical,, published in New York in 
1852. It is a very good work, comparing favorably to 
similar 19th century books published in England. In 
fact, it draws on many of the same sources: he cites 
Henderson, Redding, Jullien, among others. For the 
first half of the book, McMullen goes country by 
country, region by region, describing the climate, soil, 
grape varieties, wine-making and, of course, the wines. 
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The book's second half is more "how-to": blending, 
fining, bottling, adulteration, medical qualities, serving 
and tasting. McMullen's Handbook of Wines is scarce. 


The most famous American wine book of the 
19th century was Agoston Haraszthy's Grape Culture, 
Wines and Winemaking, published in New York in 
1862. The book is a diary of Haraszthy's trip to 
Europe the previous year in search of recommenda­
tions for "the improvement and culture of the grape­
vine in California." Along with anecdotes of his 
travels, the book includes lengthy descriptions of 
European wine-making and grape growing, with 
particularly good information on Bordeaux. A nugget: 
"In a first-rate year the wine of Chateau Margaux 
surpasses by far every other Bordeaux wine, even 
Lafitte [sic] and Latour not excepted; but in less 
favourable years these two wines are superior to their 
great rival." The book also contains, as a series of 
appendices, various papers of a technical nature. 


Since Prohibition did so much to disrupt not 
only wine production but also the development of wine 
appreciation in this country, it is fitting that the end 
of Prohibition in 1933 was celebrated with the publica­
tion of one of the more popular early U.S. wine books, 
Julian Street's Wines: Their Selection, Care and 
Service. Street covers familiar ground: the usual 
region-by-region account, followed by hints on the 
buying, cellaring and serving wine. The book ends 
with a series of menus and wine accompaniments. 
Street devotes a mere eight pages of his book to 
American wines. 


WINES 
THEIR SELECTION 
CARE AND SER VJCE 


with a 
CHART OF VINTAGE YEARS, 


and observations on HARMO­


NIES between certain WINES 


and certain FOODS, and on 
WINEGLASSES, CRADLES , CORK ­
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The Emergence of W'me Book Collecting 
Prior to the 1980s, few wine lovers or book 


collectors recognized wine books as something to 
collect seriously. Most booksellers and auctions 
lumped wine books in with "gastronomy" or "cooking," 
and the prices paid for even important rarities were 
often laughably low. Meanwhile, a few serious collec­
tors around the world were quietly building up price­
less collections. 


Things are different today. The number of 
collectors worldwide is growing. There are also more 
dealers to meet their needs, as well as an organization 
of collectors [The Wayward Tendrils]. Auctions of 
wine books, too, have become far more frequent than 
in the past. 


To date, the most important wine book 
auction has been the sale of the Kilian Fritsch collec­
tion in Paris on February 20, 1993. The Fritsch sale 
was a milestone not only for its size (617 lots); it also 
established a new benchmark for prices, with many 
lots far surpassing their pre-sale estimates. The 
results of the Fritsch sale offer the most conclusive 
evidence yet that wine book collecting has arrived. 


While prices have risen dramatically from just 
a few years ago, old and rare wine books remain 
relative bargains. Even very rare and important 
books-of which only a few copies are known to be in 
private collections--<:an still be acquired for even a few 
hundred dollars. But as demand for classic books 
continues to grow, we can expect prices to rise well 
beyond these levels. 


Due to the great rarity of some early editions, 
high-quality, limited-edition reprints are an attractive 
alternative and can be quite collectible in their own 
right. 


Intelligence for the Collector 
When it comes to information on wine books, 


there is no ultimate authority. Several bibliographies 
deal with wine books either in part or in whole, but 
none of these covers the whole field. One may have 
to look through several bibliographies--and dig into 
well-annotated auction and bookseller's catalogues-to 
find a description of a particularly rare book. Even 
today, it's possible to find a book by an important 
author not referred to in any of the major bibliogra­
phies or catalogues. 


But while the spottiness of bibliographic 
information can be frustrating at times, it also adds to 
the excitement and satisfaction of collecting wine 
books. 


The indispensible bibliography for any English­
speaking wine book collector is James Gabler's Wine 
into Words: A History and Bibliography of Wine 
Books in the English Language, published in 1985. It 
includes over 3,200 entries (books, pamphlets, articles, 
etc.), of which over 1000 are annotated Nothing of 







this magnitude had ever been attempted for English­
language books (and it is almost unique for wine books 
in any language). 


Andre Simon's three bibliographies (Bacchica, 
Vinaria and Gastronomica) are another important 
source . Each has a different focus. 


Bibliotheca Vinaria is of the greatest interest 
to wine book collectors, as it covers all languages, all 
periods, and is the most usefully organized (by lan­
guage and by subject matter). Its drawbacks are its 
early date (1913), its lack of an author index, and its 
sparcity of annotations. It was republished in a 
limited edition of 600 copies in 1979. 


Bibliotheca Gastronomica, first published in 
1953, is generally about food and wine, with wine 
getting the least attention . But many of the impor­
tant wine books are included, and its annotations are 
very good. It was reprinted in 1978. 


Bibliotheca Bacchica is the most esoteric of 
Simon's three bibliographies. First published in 1927, 
it only includes books printed before 1600, and is 
reputed to be based exclusively on Simon's library. It 
is a beautiful book, with many early wood-cuts and 
engravings, and it is well annotated. However, it is 
written in French (Simon's first language). The two 
volumes of Bacchica were republished in 1972 in a 
single volume. 


Not surprisingly, there is a fair amount of 
overlap between the three books, and it is not always 
obvious where to look for a citation. Gail U nzelman 
solved this problem when, in 1990, she published Wine 
& Gastronomy: A New Short-Title Bibliography 
Guide based on the Andre L. Simon Bibliothecas. It 
lists books by author, short title and publication date, 
and tells you where to find them in Simon. Even 
without the Simon bibliographies (which are scarce), 
Wine & Gastronomy is useful for editions and publica­
tion dates, as given by Simon. 


Georges Vicaire's Bibliographie Gastrono­
mique, originally published in 1890, is an important 
reference for early titles. Like Simon's Gastronomica, 
Vicaire had a food orientation, but there is still much 
on wine. It was republished in 1954, 1978 and 1996. 


Over the past three decades, there have been 
several important sales of wine and gastronomy books, 
whose catalogues are a good source of bibliographic 
and price information. By far the most valuable is 
Gerard Oberle's catalogue for the sale of the Kilian 
Fritsch collection (1993), entitled Une Bibliotheque 
Bachique. This is a massive work, with extensive 
annotations (in French). 


Earlier, Oberle had catalogued the Les Fastes 
de Bacchus et de Camus sale held in Paris in 1989. 
There were 1181 lots in this sale of books on food and 
wine, and Oberle's catalogue of over 600 pages is a 
magnificent production. About 150 of the books 
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offered were specifically about wine. 
Two other important auctions of wine and 


food book collections and their catalogues are worth 
noting: 


Marcus & Elizabeth Crahan (Sotheby's, New 
York, 1984) The Marcus & Elizabeth Grahan Collec­
tion of Books on Food, Drink and Related Subjects -
For sale prices, the "modem era" began with this 
auction: prices far surpassed earlier levels and seemed 
shockingly high at the time. Today, of course, they'd 
seem very low. 


Andre Simon (Sotheby's, London, 1981) Cata­
logue of Printed Books and Manuscripts relating to 
Wine & Food from the Library of the Late Andre 
Simon - After his death in 1970, many of the books 
in Simon's vast library were dispersed quietly through 
dealers, but a number of the more important titles 
were sold at a single auction in London. 


Finally, an excellent guide to collecting old 
books is Understanding Book-Collecting by Grant 
U den. First published in 1982, this book is the best 
introduction I've seen to the pleasures of collecting old 
books. at is also Sotheby's Book Department's 
recommended primer.) The author was one of Eng­
land's leading experts on antiquarian books, and has 
assembled a concise, clear and useful guide to the 
book collecting field. This book explains how to 
determine the condition, age and provenance of old 
books, as well as characteristics that separate good 
. books from great books. The book ends with an 
extremely useful 17-page glossary of terms used in 
describing books and their condition. It is highly 
recommended. lfi.. 


[Illustration from Rodin's Le Clos de Vougeot (1931), as sJwwn in 


the Oberle catalogue, Une Bibliotlregue Baduque) 
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~&NOTES 


• Welcome, New Members! Please add to 
your Rosters: 


• Anthony Yearwood, "a career pro­
crastinator," finally joined us after first inquiring two 
years ago. He has been collecting for almost 20 years, 
primarily English language, but books in French, 
Italian and Spanish also find their way to his shelves. 
(378 Golden Gate Avenue, Apt.545, San Francisco, CA 
94102-3650; 415-931-1764; FAX c/o Bolerium Books 
415-255-6499; - or, during the months of April-May 
and Oct-Nov: 42 W. 88th St, Apt.5F, NY, NY 10024; 
212-595-6555). 


• Rupert Billins, describes himself as a 
young, beginning collector and looks forward to being 
a part of THE WAYWARD TENDRILS (4020 - 24th 
Street, #3, San Francisco, CA 94114; 415-647-6859). 


• Isaac Oelgart (3 Dunster Terrace, 
Hanover, N.H. 03755; 603-643-2175; Fax 603-643-
4401) enthusiastically collects Port literature-books, 
pamphlets, brochures, and articles on the history, 
production, distribution and enjoyment of Port-in all 
languages. He also collects Port posters, price lists, 
post cards and labels, and welcomes photocopies of 
obscure brochures, wine lists, etc. (See his Wants and 
Duplicates Lists in this issue.) 


• Ron Sober has been collecting wine and 
spirits books for five years (85 Fenwick Court, 
Kitchener, Ontario, Canada N2M 5E8; 519-742-5692; 
e-mail: rsober@hookup.net; plus his www site: 
www.hookup.net/- rsober). And, since he lives near 
the Seagram Museum, with its magnificent collection 
of wine books, he has promised us an article on this 
great library. 


• Karen MacNeil (485 Sausalito Blvd, 
Sausalito, CA 94965), has joined us via a gift 
membership from a thoughtful and generous Tendril 
who notes that she "is certain to enjoy her 
membership." 


Roster Updates: 
• Angela Stewart (publisher of Wine Label 


News) reports her Fax connection: 213-665-7840, and 
wishes to note that "Wine Labels, World-wide" is a 
special collecting interest. With her Roster changes, 
she sent along a cheerful message: " .. .love the 
Newsletter!! Often use it for reference and for just 
plain good reading. " 


• Monte Gold.itch sends "greetings to fellow 
oeno-bibliophiles" from his new address: 533 Vista 
Grande Drive, Colorado Springs, CO 80906. 


• Bob Andrews, our reporter from the 
"Open Trench," is now at home at 302 Alderbrook 
Drive, Santa Rosa, CA 95405; phone 707-579-7904. 


• Roy Brady - FAX 818-886-9520. 


• Volumes of thanks to Isaac Oelgart for 
our ~ert leaflet! "Port Wine-Pure Juice of the 
Grape" was reprinted for the Tendrils from the August 
8, 1832 issue of The Journal of Health. 


• Thoughts from Roy Brady upon reading 
Robert Hutton's article on the Library of Congress 
in our last issue: "How regrettable that we cannot 
know the comments Saintsbury would have made 
could he have known that the Library of Congress 
would transfer him from English literature to 
industrial chemistry. Schoonmaker would undoubtedly 
have been delighted if he could have found that LC 
regarded him a delta. His reaction would have been 
another delta." 


• ICR-The International Cookbook Revue 
"For Food and Wine Lovers of the World - Featuring 
Cookbooks, Publishing and Culinary News" recently 
came to my attention. This bi-monthly publication, 
launched in 1995, is edited by David Brubaker in the 
N ~w York office and published in Madrid, Spain. The 
May-June issue (Vol.I No.3, 1996) is devoted to books 
about wine, beer and spirits. Recently-published 
books, in several languages, are covered, as are trade 
and consumer related periodicals; of special interest is 
their regualr feature listing the "Top Ten" bestseller 
lists submitted by cookbook stores worldwide. 
Upcoming issues are slated to focus on the Frankfurt 
Book Fair (October issue) and Culinary History, 
Sociology, Caviar, Cigars ... (December). Annual 
subscription is $39. New York fax: 212-753-6948; 
Madrid fax: 34-1-575-9962. 


• At the International Book Fair in San 
Francisco last month, we picked up a copy of a 
promising new magazine devoted to book collecting: 
Biblio "The Magazine for Collectors of Books, Manu­
scripts and Ephemera" Their stated objective is 
international coverage of the book world, with articles 
on every aspect of collecting printed material. The 80-
page Sept-October 1996 (Vol.1 No.2) issue is packed 
with interesting bibliophile bits: from collecting 
mysteries to reading dealers' catalogues; from the best 
of London's antiquarian book-sellers to schedules of 
exhibits, events and bookfairs; from the collector's 
corner to collecting on the web. Yearly subscription 
rates (12 issues): U.S.A ($34.95); Canada, Mexico, 
Central America ($44.95); all others (£48). FAX credit 
card orders to 541-302-9872. 







DUPUCATES/1 DUPUCATES/1 DUPUCATES!l 


• New member Isaac Oelgart, avid collector of books 
on Port, sends his list of duplicates (see also his list of 
Wants!). He is more interested in trading than selling, 
but invites all inquiries - and hopes some of these 
might fill Tendril needs. Phone 603-643-2175; Fax 
603-643-4401. 
Allen, H. Warner. Sherry and Port. London: 


Constable, 1952. Binding a bit worn. 
The Wine of Portugal. NY: McGraw-Hill, 


lst.ed. v.g. with d.j. 
Bolitho, Hector. The Wine of the Douro. London, 


1956. lst.ed. v.g. with d.j. Another copy: with 
wine bookplate and booksellers label. 


Bradford, Sarah. The Englishman's Wine. The Story 
of Port. London, 1969. lst.ed. v.g. with d.j. a 
bit worn. Another copy: with wine bookplate 
previous owners stamp, no d.j. 


Filgueiras, Octavio Lixa. Barca Rabelo. Um Retrato 
de Familia. Oporto, 1987. lst.ed. In French, 
Portuguese and English - on the boats that 
transported Port down the Douro. v.g. I d.j. 


Fletcher, Wyndham. Port. An Introduction to its 
History and Delights. London, 1978. lst.ed. 
v.g. with d.j. 


Halley, Ned. Sandeman. Two Hundred Years of Port 
and Sherry. London: House of Sandeman, 
1990. lst.ed. v.g. with d.j. 


Jefford, Andrew. Port. NY: Exeter, 1988. lst.ed. 
Johnson, Hugh. Pocket Encyclo of Wine, 1984 ed. 
McWhirter & Metcalfe. Encyclopedia of Spanish and 


Portuguese Wines. New York, 1990. Paper­
back. v.g. 


Saintsbury, George. Notes on a Cellar-Book, New 
York, 1933. Fair condition. 


Simon, Andre. Port. London: Constable, 1934. lst.ed. 
--------. Port. Wines of the World Pocket Library, 


London, 1949. Paper boards a bit worn. 
Tait, Geoffrey. Practical Handbook on Port Wine. 


London, 1925. Rebound; good reading copy of 
rare book. 
Port. From the Vine to the Glass. London, 
1936. lst.ed. Foreword by Ernest Cockburn. 


• Tendril Gail Unzelman reports that she found 
many happy homes for her duplicates offered in the 
July Newsletter. Here are a few recent additions: 
(Phone 707-546-1184; Fax 707-544-2723) 
Field, Sara Bard. Vineyard Voices. San Francisco, 


1930. Privately printed. 75 copies only. "Fine 
press wine press" in the best tradition. 


Hitchcock, David. Southern California Wine Grapes. 
#2 Zinfandel. #3 Mission. Weather Bird 
Press. Food & Drink Series. [ 4) pp. Wraps, 
sewn. (Both with an original etching by Elva 
Marshall.) Really quite lovely. 
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Raymond, Irving W. The Teaching of the Early 
Church on the Use of Wine and Strong Drink, 
1927. NY: Columbia Univ Press. v.g. (The 
bibliography lists almost 200 titles.) 


• Ron Sober has Comp/eat Imbibers to trade: 
Volume 2, 4, 7 and 9 - all are in very good condition; 
all have dust wrappers, except No. 7. (See "News & 
Notes" for contact info.) 
• Tony Yearwood (see "News & Notes") can offer: 
Allen, H. Warner. A Contemplation of Wine. London, 


1951 (w/o d/j). 
Berry, Chas. Viniana. London, 1934. 2nd, rev/enl ed. 
Churchill, Creighton. The World of Wines. NY, 1964. 


2nd printing. 
Seward, Desmond. Monks and Wine. NY, 1979. 


WANTED! WINE BOOKS WANTED, PLEASE!! 


• "Everything on Port wine, in any lan­
guage ... especially books with Wine Bookseller tickets 
or labels," says Isaac Oelgart, who also sent along a 
list of some specific titles wanted: 
Allen, H. Warner. Port and the Empire, 1925. 
Carwardine, P .A A Study of the Port Wine Trade, 


19??. 
Challoner, F. Port, Oporto and Portugal, 1913. 
[Hunt, Roope .. ] Story of Hunt, Roope & Co, 1961. 
Instituto do Vinho do Porto. Es~o de uma 


Bibliografia, 3 vols. 1945, 1947, 1952. 
Leslie, F.S. From Port to Port, 1946. 
Ramos-Pinto 1880-1980, 1980. 
Robertson, G. Port, 1982. 
Sellers, Chas. Oporto, Old and New, 1899. 
Symington, J.D. Port Wine, 1954. 
Wyndham, ·G.R. Port from Grape to Glass, 1947. 


Isaac is also looking for these related titles: 
Boxer. The Portuguese Seaborne Empire, 1969. 
Brazano. Anlgo Portuguese Relations, 1957. 
Cheke. Dictator of Portugal Pombal, 1938. 
Forrester, Colin. Forrester. A Scot's National Hero, 


1988. 
Francis, AD. The Methunes & Portugal, 1966. 
[Photography] History of Photography, V.7 #1, 1983. 
Russell. The English Intervention in Spain & 


Portugal, 1955. 
Shillington. Commercial Relations of England & 


Portugal, 1907. 
Symington. Portugal the Ancient Alliance, 1960. 
• New Tendril Rupert Billins (415-647-6859) is 
anxious for a copy of Andre Simon's Star Chamber 
Dinner Accounts (London: W & F Society, 1959). Can 
anyone help him out? 
• Following her appeal in the April '96 issue, Gail 
Unzelman was delighted to get three of the five titles 
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needed of the 1940s series published by Maurice 
Ponsot in Paris. Still to be found are A/cool Flam.me 
de l'Esprit by Pierre Andrieu, and La Gastronomie et 
le Vin (author?). Thanks! 
• Wanted by Ron Sober, our newest Canadian 
member: 
Ray, Cyril. CompleaJ Imbiber No.12, 13, 14 (see his 


list of Imbiber duplicates). 
Vizetelly, H. Facts about Port and Madeira. 
Dali, Salvador. Wines of Gala. 


• Tony Yearwood is work­
ing on his "Want List," but in 
the meantime, submits these 
special requests: Cyril Ray's 
Bollinger (the original 1971 
edition and the 1982 revised 
edition) and the CompleaJ 
Imbiber Nos.3, 4, 7 - 11. 


WINE IN PRINT ..• A BOOK REVIEW 
by 


Hudson Cattell 


The Origins and Ancient HistDry of Wine, 
edited by Patrick E. McGovern, Stuart J. Fleming and 
Solomon H. Katz. Luxembourg: Gordon and Breach. 
xiv + 409 pp. Hardbound, $85.00. (May be ordered 
in North America from: University of Toronto Press, 
340 Nagel Dr., Buffalo, NY 14225-4731. (800) 565-
9523; fax (800) 221-9985.) 


ow welcome this book is! There has 
long been a need for a book length 
treatment of the origins and ancient 
history of wine, and this book is 
sufficiently up to date to include the 
1990 discovery of the Godin Tepe wine 
jars in western Iran. These jars, 
which date back to around 3500 to 


2900 B.C., move the earliest date for the chemical 
evidence of wine back in time by more than 3,000 
years to before the Bronze Age. The twenty chapters 
in the book were contributed by specialists in a wide 
variety of disciplines. 


This book owes its existence to the Robert 
Mondavi Mission which held its first symposium on 
the positive role wine has played in the history of 
civilization on October 5, 1988. Dr. Solomon H. Katz, 
a biological anthropologist at the University of 
Pennsylvania had been involved with the symposium, 


' ,, 


and the discovery of the Godin Tepe jars gave added 
impetus to hold an international symposium on "The 
Origins and Ancient History of Wine" hosted by the 
Robert Mondavi Winery from April 30 through May 3, 
1991. The conference was designed to bring special­
ists together to explore in depth the latest 
contemporary evidence for the origins and ancient 
history of wine and allow plenty of time for inter­
disciplinary exchanges and discussion. Preliminary 
versions of the chapters in this book were presented 
orally at the conference as the basis for discussion. 
Only after the conference were the chapters finalized 
for publication. 


The twenty chapters are divided into three 
sections: "Grapes and Wine: Hypotheses and Scientific 
Evidence, ft "The History and Archeology of Wine: The 
Near East and Egypt," and "The History and 
Archeology of Wine: The Mediterranean. ft The first 
section includes chapters on the origin and 
domestication of wild grape vines, the archaeological 
evidence resulting from the Godin Tepe discovery, and 
the analysis of other ancient wines. In the second 
section there are three chapters on Mesopotamia, two 
on Egypt, and one each on Anatolia and Assyria. A 
wide range of topics is covered in the third section 
including wine, viticulture and the wine trade in the 
Bronze Age, the social role of wine in Minoan and 
Mycenaean societies, the beginnings of grape culti­
vation and wine production in Phoenecian/Punic North 
Africa, and amphoras in ancient Greek trade. 


It is impossible in a short review to begin to 
describe the riches of this book, and no mention has 
yet been made of the photos, maps and line drawings 
that are included. Editors McGovern, Fleming and 
Katz are all associated with the U Diversity of 
Pennsylvania Museum of Archaeology and Anthro­
pology in Philadelphia, and the present volume is the 
11th in the "Food and Nutrition in History and 
Anthropology" series edited by Dr. Katz. 


The Origins and Ancient History of Wine is a 
major contribution to wine literature and is recom­
mended without reservation to anyone with an 
interest in grapes and wine in the past. 


[Tendril Hudson Cattell is editor/publisher of Wine 
East, an excellent magazine covering the Eastern U.S. 
wine scene. This review originally appeared in the 
July-August issue, and is reprinted with Hudson's 
gracious permission and blessing. - Ed.] 







A VISIT WITII THE JONESES 
AND THEIR WINE BOOKS 


by 
Gail Unzelman 


[It is a pleasure to continue our "Wine Libraries of the 
Worlcf' series with a tour of the personal. library of 
fellow Tendril Gordon Jones and his wife, Dorothy.] 


mmediately upon entering the 
:.v,u,iw,;~ vintage California-bungalow 


style home of Gordon and 
Dorothy Jones, books greet 
you. On your right is 
"Archaeology" and straight 
ahead is "Reference." You are 
guided through two sets of 
massively-columned, carved 
redwood room dividers to the 


wine library- a warm, inviting retreat near the dining 
room. Here, one wall-floor to ceiling-is books: all are 
neatly shelved by author, with the larger books, very 
sensibly, relegated to the bottom shelf. Along the 
opposite wall are two glass-fronted bookcases which 
proudly hold the older, more special books. A large, 
beautifully crafted oak table occupies a commanding 
presence in the center of the room, and serves as an 
all-purpose work station: each comer is piled high 
with books-some waiting to be catalogued, others 
awaiting shelf space. Along the wall that faces the 
wine library entry, an old upright piano-with books 
piled on and around-dutifully obliges as a book 
depository in addition to a maker of music. Over 40 
years of collecting has filled this room with treasures. 


Gordon Jones is a third-generation San 
Franciscan who "it seems, has always been around 
books and print." For many years he was employed at 
Schwabacher- Frey, the large San Francisco printing 
house; in the mid-1960s he left Schwabacher- Frey to 
start an envelope printing company that emphasized 
graphic arts. This enterprise took the Jones family to 
the Glendale area of Southern California for a number 
of years before Gordon decided to leave the corporate 
world in the fall of 1970. He and Dorothy moved to 
the city of Napa, in California's famed Napa Valley 
wine country; here they continue to run their dis­
tinctive envelope printing company, Gordon Jones & 
Co. · Envelope Specialists. 


From Printing to Wine 
Asked if wine, or wine books, came first, 


Gordon replied, "the wine." While at Schwabacher­
Frey, he was introduced to the wonders of wine 
through several clients, one of which was the Wine 
Institute in San Francisco. These were the days when 
the Wine Institute and its promotional arm, the Wine 
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Advisory Board, were producing masses of wine 
literature to promote California wine: posters, recipe 
booklets, a wine course (with diploma), brochures on 
how to drink, serve, store wine-and Schwabacher­
Frey printed them all. Frank Schoonmaker ( Complete 
Wine Book, etc) also used the services of the San 
Francisco printing firm to produce his advertising 
material, both as an importer of fine wines and as 
advertising agent for the growing northern California 
winery, Almaden Vineyards & Winery. Schoonmaker 
introduced Jones to wine tasting, and he eagerly 
participated-from elaborate affairs at the Palace 
Hotel to in-office tastings. 


In 1973 Gordon and a partner ventured into 
the wine business and established the San Francisco 
firm of Curtis & Gordon, Wine Merchants. Their aim 
was to carry "only those wines that we liked and that 
were reasonably priced." Together, Gordon and 
Dorothy combed the State, tasting wines from "Eureka 
to Cucamonga," to find suitable wines for their select 
shop. Operated primarily as a wine-by-mail business, 
Gordon wrote a monthly newsletter-ehatty, informal, 
and informative-to accompany the list of wine 
offerings mailed to their nearly 10,000 customers. At 
first, Curtis & Gordon carried only California wines, 
but later expanded into some premier offerings of fine 
Burgundy, Bordeaux, port and sherry. Sadly, the 
business, along with Gordon's "golden prose" news­
letter, had only a two-year run. 


In the fall of 197 4, as an extension of the wine 
shop, they started the London Wine Bar - "America's 
first wine bar" - in San Francisco's upscale financial 
district. It was an immediate success. (Gordon recalls 
that the idea, distinctly innovative in America at the 
time, came to him after reading a Gourmet magazine 
article about the wine bars of London.) 


The Books 
Gordon and Dorothy Jones have been avidly 


gathering wine books for over 40 years. Their peak 
collecting years were the 1950s through the 1980s, 
then prices for wanted titles became unrealistic, and 
the pace slackened. Early on they set boundaries for 
their collection and limited their major collecting 
interest to pre-1940 English language books on wine. 


In response to "your first wine book?" they 
agreed, after a brief discussion, that Alexis Lichine's 
1951 book, The Wines of France, was the first wine 
book that they bought. And, it wasn't too long after 
this acquisition, the first hint that he and Dorothy had 
stepped over that delicate line between acquiring 
information and collecting books, came one day while 
they were living in Southern California. Needing more 
space for books, they cleared the shelves of all books, 
and neatly stacked them on the nearby dining room 
table: the perfect vantage point to readily weed out 
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the un-wanted ones. Of course, there were none they 
could part with. "We built more bookshelves." 


Through the years most of their purchases 
were made from British booksellers, more often from 
general-antiquarian dealers than specialists. "We had 
some strange sources," as they recalled a bookseller by 
the name of John Smith in Glasgow, Scotland. They 
wrote letters to South Africa, Australia, Italy, France, 
and Germany inquiring about wine books. David 
McGee, legendary antiquarian bookseller in San 
Francisco, was a good source; and so was Yale & 
Brown in Glendale -both no longer around. From 
Smith in Scotland Dorothy bought a copy of Andre 
Simon'sBibliotheca Vinaria (the original 1913 edition 
of only 180 copies): she remembers that $13 seemed 
a reasonable amount to spend for Gordon's birthday. 


True to book-lover format, the Joneses relish 
the countless hours they have spent, and still spend, 
in bookshops: travel is equated to fresh book-hunting 
territory. An over-stocked, cluttered bookshop, with 
its sign indicating used & rare books, extends a special 
invitation to seek out some buried book treasure. The 
venerable wine book collector, Roy Brady, mournfully 
recalled in his 1975 article, "The Pleasures of 
Collecting Wine Books" (reprinted in our Newsletter, 
Vol.1 No.2), his "prudent" but not so "wise" collecting 
experience in a Santa Barbara bookshop: he left a box 
of California viticultural reports so that he could check 
which titles he already owned. Upon returning, list in 
hand, he found that a "less prudent and wiser " 
collector had grabbed them up. We now know who 
that was: "One of my best finds," says Dorothy. 


A visitor to the Jones library immediately 
notices the tidy appearance and the splendid condition 
of the books: modem ones have proper dust jackets, 
the older ones belie their age . Leather bindings, often 
exquisitely tooled, are bright, and upon closer 
examination, the pages show little sign of wear. As 
antiquarian booksellers like to say, these books are 
"tight and clean." 


Gordon and Dorothy, although they run a very 
successful, nation-wide business from their home, have 
neither computer, fax machine - nor micro-wave. A 
card catalogue satisfactorily keeps track of their 
books-whether wine (1000 + ), archaeology, the 
printing arts and fine press, or their present collecting 
love, Western Americana (2500+ ). In the 1950s and 
'60s they compiled a bibliography-some 3,000 to 4,000 
titles-of pre-1940 English language wine books: it was 
the only bibliographic reference then available to 
them, except for Simon's unwieldy Bibliotheca 
Vinaria. They presented their bibliography to the 
University of California for publication, but the 
University could see no use for such a book: ahead of 
their time, once again. 


Favorite Books 
In their English-only library of wine books, 


they admit to having one book in German, and 
another in French: Le Commerce des Vins, reforme, 
rectifie et epure, written anonymously by C-S- in 
1769. It is a lovely little book, handsomely bound in 
mottled calf with an ornate, gilt-decorated spine. 
Gordon found it in a "junk shop" in Southern 
California for $1. Although French, it is cherished. 


An inconspicuous book (very small, perhaps 4" 
x 4") in royal-blue cloth, was one of the first books 
pulled off the shelf as a favorite: The Wine Guide; 
being Practical Hints on the Purchase and 
Management of Foreign Wines; Their History, and a 
Complete Catalogue of All those in Present Use. 
Written by Frederick C. Mills, and published in 
London in 1861, this little 64-page gem must be quite 
scarce, and as it was given to Gordon by an 
appreciative client, it is also very special. 


Singled out as "a spirited little book" is The 
Delights of the Bottle: or, the Compleat Vintner .. .A 
Merry Poem (London, 1720). Andre Simon, in his 
Bibliotheca Gastronomica, credits this work and 
several others of similar nature, to the poet Ned 
Ward. A thin little booklet of 56 pages, Simon 
included it his 1961 exhibition of rare books on food 
and wine. 
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The oldest book in their collection is vintage 
1650. Walter Charleton "translated, illustrated and 
amplified" Jean Baptiste van Helmont's Ternary of 
Paradoxes: The Magnetick Cure of Wounds. Nativity 
of Tartar in Wine. Image of God in Man (published in 
London). Dr. Walter Charleton was also responsible 
for two later titles, Two Discourses: 1. Concerning the 
Different Wits of Men, 2. Of the Mysteries of Vintners 
(1669), and The Vintner's Mystery Displa:y'd: or the 
Art of the Wine Trade Laid Open ... (c1690). All three 







titles, examples of very early English language wine 
books, are quite rare, and should hold a special place 
in any wine book lover's collection. 


"Another book we like" - also from the 17th 
century - is Vinetum Britannicum: or a Treatise of 
Cider and other Wines ... by John Worlidge, Gentle­
man (London, 1678). In addition to three superb 
copper plate illustrations, this smallish book has a 
splendid engraved frontispiece showing both the 
crushing and pressing operations used in making 
ciders and wines. Most would agree the engravings 
are worth the price of the book. 


Drunken Barnaby's Four Journeys to the 
North of England, is a treasured book in the Jones 
library. It is a small volume, published in 1716, the 
2nd edition of Drunken Barnaby. Jim Gabler provides 
a lengthy note on this work in his bibliography, Wine 
into Words: he appreciates Barnaby and his travels, 
and rather fancies his style and his amusing tales. 
Originally written in Latin verse in 1636 (with an 
English translation ca1638), this is one of the earliest 
references for the saying "a good wine needs no bush. " 
Published under the pseudonymn Corymbaeus-with 
several editions printed in the 18th century-it was 
not until 1818 that the identity of the author, Richard 
Brathwaite, was known. The book is illustrated with 
an engraved frontis of Barnaby and his trusty horse; 
later editions are further embellished with engraved 
scenes from Barnaby's travels . 
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As with most wine book lovers, Gordon finds 
particular pleasure in the earlier books: the next jewel 
he pulled off the shelf as "a special book" was the 
1727, first edition, of The Vineyard: a Treatise ... 
Being Obseroati.ons made by a Gentleman in his 
Travels. (The frontispiece of a vineyard scene, 
engraved by Fletcher, is exquisite.) Although the 
Dedication to the Earl of Chandos is signed "S.J.", no 
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author has ever been named for this very scarce, early 
work written to further wine culture in England. 
Gleaned from his extensive observations of European 
practices, the author provides "Easy and Familiar" 
methods for vine-growing and wine-making in England 
"to the greatest perfection." 


Frederick Cosens (Cozens), a 19th century 
sherry shipper, produced what is now one of the most 
charming-and at the same time, most scarce-books 
on sherry. Sherryana (by F.W.C.) was published in 
London circa 1887, and generously decorated with the 
lively drawings of Linley Sambourne. It is a quaint, 
oblong (7" x 5") cloth covered book, with the front 
cover enriched by a gilded title and drawing of a Jerez 
maiden carrying a jug of Oloroso on her shoulder. 


Between the years 1911 and 1912 Andre 
Simon delivered a series of six lectures to the Wine 
Trade Club, at Vintners' Hall, London, and each were 
subsequently published in limited numbers. The titles 
included The Wine Trade of England; Afcohol and the 
Human Body; The Art of Distillation; The Art of 
Wine-Making; The Vine and its Fruit; and The Vine· 
yards of the World. The Jones library has what is 
most-likely a unique set of these lectures, bound in 
gilt-lettered suede cloth, inscribed by Simon "With 
very kind regards" to fellow wine lover-Saintsburyian­
author Ian Campbell. A joy to behold! 


The collection has a copy of Rixford's The 
Wine Press and the Cellar (San Francisco, 1883), the 
earliest California book on wine making-their copy 
bears the marks of Fountain Grove Winery, an historic 
Sonoma County winery built in the 1890s. There is 
the highly desirable three-volume set of Simon's 
History of the Wine Trade in England (London, 190& 
09), splendid in rich, gilt-decorated green cloth. A 
pristine copy of the signed, limited edition de luxe 
(1921) of Saintsbury's Notes on a Cellar-Book sits 
beside several less rare editions. In the glass-fronted 
case is a fabulous copy-in full, elegantly tooled calf-of 
Sir Edward Barry's 1775 classic, Obseroations 
Historical., Critical. and Medical. on the Wines of the 
Ancients. Robert Shannon's 1805APractical. Treatise 
on Brewing, Distilling ... Making of Wines ... , the book 
Gabler credits with being the first detailed account in 
English of modem wines, rests next to its rival for this 
distinction, Alexander Henderson's 1824 A History of 
Ancient and Modern Wines . Works by Vizetelly are 
present, and Cyrus Redding and ... 


In one room, so many treasures. 







-20-


NOTES ON NEWSLETTERS 


by Philephemera 


[The subject of winery and wine merchant newsletters 
has been virtually ignored by wine writers, historians 
and bibliographers - perhaps because of the vast 
amount of material, or its fleeting nature. (A brief 
review of the California imprints is given by Roy 
Brady in "The Literature of California Wine" in the 
University of California I Sotheby Book on California 
Wine.) Phi/ephemera has tackled this long-overdue 
task, and we are pleased to present (in four install­
ments) his survey on the history of these ephemeral 
pieces and their significance to the collector of wine 
literature. The author invites Tendril readers to send 
in corrections and additi.ons. - Ed.] 


PART I 


ur editor-from whom it is 
rash to dissent-does not 
agree, but ! think that the 
newsletters put out by 
wineries and wine merchants 
are eminently worth collecting. 
I think so just because they 
are ephemera, and, more 


important, because they are, or can be, highly 
informative and distinctive. In fact, as I will argue, 
the newsletter is an art form. 


A little preliminary work on definition is 
required. Whatever the history may be of newsletters 
in other fields, the newsletter about wine must, I 
think, have developed from the catalog, and it is 
therefore a creation of the wine merchant rather than 
of the wine maker. In drawing up a catalog of his 
wares, a wine merchant would necessarily have 
something to say about vintages, and once embarked 
on description he would discover many irresistible 
opportunities for giving additional information: about 
wine-making practice in Spain, say, or anecdotes about 
the reputation of a minor chateau, or stories about 
eminent connoisseurs. As we know, the topics that 
open out from any starting point in the subject of 
wine are endless. 


The catalogs put out in England in the '60s 
and '70s by the firm of Peter Dominic-now, 
regrettably, no longer in business-were notable 
instances of the kind of development I have in mind. 
They were complete working catalogs of the firm's 
stock and a fascinating magazine as well. Wine Mine 
it was called, and it crune out twice a year, beginning 
in 1959, with illustrations and cartoons, and with 
articles by such writers as Edward Hyams, Elizabeth 


Craig, Cyril Ray, and T .A Layton. There were ads 
from producers and distributors, there was a section 
on books and gifts and wine accessories-in short, it 
was a complete magazine, whose tone was always 
goodhumored and unpretentious but which managed 
to provide a good deal of solid information. And it 
was, as I have said, a catalog of the firm's stock. Such 
a thing was not the product of an impersonal 
corporation but was the creation of its editor, in this 
case Anthony Hogg, who I think had charge of it from 
beginning to end. The end came in 1974, after some 
26 issues had been published. 


I don't know that there has been another 
catalog quite so rich and varied as the old Wine Mine, 
but the idea can be seen in such things as the 
quarterly catalog of Berry Brothers and Rudd in 
London or in those issued by Esquin in San Francisco. 
Both of these are (or were, in the case of Esquin's 
lists) essentially current lists, but are so full of the 
subject of wine, and so eager to share the knowledge, 
that they show plainly how that impulse can break 
free of the utilitarian and commercial purposes of the 
catalog. In the Esquin catalogs, the contributions of 
one of the firm's partners, Kenneth Kew, 
contributions full of personal experiences and strong 
opinions, gave the distinctive flavor. 


The newsletter proper emerges, in my 
theoretical history, at the point when general 
information-"news" of all sorts-overwhelms the 
catalog or merely commercial element in the 
combination. It is not possible to state with 
mathematical precision when this point is reached. 
Most newsletters still have a vestigial catalog function, 
listing new releases or wines currently available from 
whoever puts out the newsletter. And all newsletters 
take care to say nice things about the firm's products, 
as they should. But practically speaking one can 
always tell the difference between a catalog and a 
newsletter because in the latter the main intention is 
to entertain. The Wine Club Newsletter, put out by 
the Wine Club of Santa Ana and Santa Clara, though 
it is called a newsletter, and though it has a feature on 
the "winery of the month" and is adorned with 
proverbs, sayings, and quotations about wine, is clearly 
a catalog, whose content is dominated by the list of 
available wines for sale. Randall Grahm's Bonny Doon 
Vineyard newsletter, at the other extreme, has a 
catalog listing and an order form, but is so dominated 
by the imaginative-what shall we call them? 
inventions? fantasias? post-Joycean word-games?-of 
the proprietor, Randall Grahm, that they are rather 
an invitation to enter into the subjectivity of the 
writer than to discover what Bonny Doon is up to 
these days. Good luck to Randall Grahm, I say, who 
is clearly not bound by any low commercial purpose, or 
who at least understands those purposes in a lofty and 







Between these extremes lie many interesting 
combinations. I have, for example, just acquired a 
small run from the 1960s of a modest but 
distinguished publication, quite new to me, but 
certainly worthy of preservation. This is called, 
succinctly and accurately, Wine and Food (the same as 
Andre Simon's journal, but there is no reason why 
two can't have the same no-nonsense title), and it was 
published monthly by the London wine merchants, 
Christopher and Co, once of Pall Mall, later of Jermyn 
Street, and now, alas, no more. It is a modest flyer of 
four pages following the simplest of formats: a literary 
or historical quotation, and a brief description of the 
wines suggested as appropriate for that month. On 
the facing leaf, a recipe or two fit for the season and 
the wines. There is a decorative drawing on the cover 
leaf, usually with a seasonal allusion, and another 
drawing or two inside. If there is any room left over, 
that is filled ad lib. The wine and food items are 
always solidly there. For November, 1964, to restrict 
myself to a single example, the wines are a Mercurey, 
a Scheurebe from the Rheinpfalz, a Monbazillac, a dry 
Sercial, and two tawnies; for the food, Elizabeth David 
describes a poule au pot de Bearnais, with sauce 
vinaigrette, and offers a discussion of quinces and 
wine. The typography and printing are first-class, in 
the restrained and elegant style that the English 
seemed to do so well a generation ago (Balding and 
Mansell were the printers). Many of the recipes, with 
historical notes, are contributed by Elizabeth David; 
others come from Robin McDouall, Pamela Vandyke 
Price, and Prudence Leith. Though without the rich 
weight of lore that Darrell Corti loads into his 
newsletter (described next), this modest Wine and 
Food is so attractive in form and substance that the 
idea of merely using it and then disposing of it is 
abhorrent. 


The nameless newsletter put out under the 
corporate heading of Corti Brothers of Sacramento is 
in fact the work of an individual writer, fellow-Tendril 
Darrell Corti. It is by no means limited to wine. One 
learns about anchovies, rice, olive oil, tea, fruit 
preserves, and pickles, to name no more things. I say 
"learns" advisedly, for with what stores of magisterial 
information all this is presented! And with what zeal! 
Darrell Corti's exemplary brief essay on tea in the 
issue of September, 1995, is a good instance. It 
begins: "Towards the end of March, accompanied by 
my sister, I left for China to see the green tea 
harvest." From that engaging and impressive 
beginning it moves through the exposition of the 
methods of cultivation, harvest, and preparation of 
"Green Spring Snail" and "Dragon Well" teas, with 
anecdotal asides on the tea preferences of Zhou En-lai 
and the shapes of specially-formed teas in Imperial 
China, and concludes with expert instructions on the 


-21-


intelligent brewing of tea To say that such an original 
and interesting work merely constitutes an offer of tea 
for sale seems to me haplessly perverse. 


The information about wine is comparably 
various, informed, and authoritative. Oregon Char­
donnay, Carmignano Barco Reale Cdiffering from 
Chianti in that it has 6-10% Cabernet franc added to 
it"), Monterey Pinot Blanc, Santa Maria Sylvaner, 
Recioto Amabile from the vineyards once owned by 
Dante's son, Amador Sangiovese, bottle aged Sherry, 
California Mission wine-these and other such 
fascinating offerings are regular items, never 
hackneyed but never merely outri or precious either. 
Is the Corti list a catalog or a newsletter? It is clearly 
both, but the information and the experience it 
contains cry out to the collector: how can such riches 
be treated as ephemera? They demand to be kept. 


The abundance of description, explanation, 
technical specification, history, and personal experi­
ence poured out in Corti's fascinating, seductive 
accounts of food and wine is far in excess of any 
commercial purpose. This fact, I think, is essential to 
the definition of the newsletter: it is generous, offering 
its treasures without thought of repayment, just as 
the artist displays his creations because it is the 
artist's nature to do so. 


The newsletter, then, in its ideal type, must 
also be irreduceably personal, the expression of a 
particular intelligence and sensibility in the same way 
that a work of art is irreduceably personal. It has, in 
other words, a strong and unmistakeable individuality. 
This condition is clearly illustrated by the history of 
what I suppose is still the best-known of the California 
newsletters, Bottles and Bins, published by the 
Charles Krug Winery. Though Krug (that is, C. 
Mondavi and Son) paid for it, and though it inf armed 
its readers about Krug wines, Bottles and Bins was 
really the expression of its writer and editor, Francis 
Gould, who began it in July 1949, when he was sixty­
five, and continued it through through 31 volumes 
until his death, aged 95, in 1979. It was a model of 
the understated, genteely-restrained approach, in 
content and expression as well as in appearance: a 
modest, four-page flyer, tastefully printed for many 
years by James Beard, and decorated with a wood cut 
by Mallette Dean. At Christmas time it would 
blossom with an ornamental initial letter in color. 
Gould did not disregard his obligations as a public 
relations man for Krug: Bottles and Bins has plenty 
about the people at the winery and their activities, 
though never in a way to suggest that they had 
anything to sell. Gould had certain themes that he 
steadily developed: the foolishness of wine snobbery, 
the importance of pairing wine and food, the virtues of 
California wine-he was, after all, writing at a time 
when the audience was much less sophisticated than 
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it is now and perhaps needed to hear these things 
often repeated. He was generous in giving notice to 
other people and their activities: to the American 
Society of Enologists, for example, or to the Napa 
Valley Wine library (a favorite enterprise), or to 
authors of wine books, or to food and wine groups 
around the country. It would be hard to single out 
any item from the hundreds that Gould wrote as in 
any way distinguished or original. The effect was 
rather like agreeable conversation: pleasant, 
unstrenuous, not particularly memorable. But it 
worked: at the time of Gould's death, Bottles and Bins 
went to a mailing list of 30,000 readers. And the fact 
that it was the expression of an individual, a work of 
distinct personality, was recognized by the Krug 
Winery. Bottles and Bins suspended publication for 
more than a year after Gould died, and when it 
returned, it did so in a different format and with a 
different content. "We knew," as Peter Mondavi then 
wrote, "that Paco's [Gould's nickname] unique and 
graceful style could not be duplicated." ~ 


["Notes on Newslettersw will continue in our next 
issue. - Ed.] 


Uncorked •nd poMred 


from time to tim, by 


VOLUME XXXI 


~.-


Cbult1 Krug Winay 
St . H,l,nc , C.JifornU 


BINS 
NUMIEI I 


rnl oespenanoum 
Wbtn uoublu bow my Atbing b,,d 
And t7it/ /,,,,u on my sbo,.fd,,. 
And clo.Js of gloom bJf-p/l tbt ,oom 
Wbi/, pm of lift g,ow cold", 


Ah, tb,n I suit tbt cnodyne 
Tbct 's nn1tt known to fcil : 
A drc11tht of win, - or three, or nine. 
Will triHmpb •nd prevcil. 


T o Omar , Mndunutb bis bougb, 
HU wirie l"g w~ esstnli11l,· 
Li Pq k,uw how to sooih, his brow 
With sipping, u1uu11ti.J. 


Tom /,Oerson, tb, connoisst,u, 
u!, f,.n!lin, lwtd bis q••ffi•g: 
Witb brim mint gltUs tbcy both coMIJ ptUs 
From ""' · ,,u/ txit U11thini. 


An.d t11t11 S,11u Cl•us, ;,', ,Md, 
Would not rt/ust • l,t,lttr; 
Ht ,J,;,.,, , tift should ti1;, , lift; 
Wh•t could - tb,,. wint - lu cbic~r? 


Th, uinc, the l"P'· tbt vintner's slt;/1 
H.w hritht cncd m,n's ,st.ct,; 
So ltt us hymn 1b, P"',digm 
Of Wint - 6114 ,,Id,,.,,. 


- C,s/ton A. Sbt(!i,/J 


["The Mad Riddler" comes to us compliments of 
Gordon and Dorothy Jones, who, from time to time, 
entice this peculiar poet from his champagne cave ... ] 


ThE maD riDDler verSUS 
tHe piquant pUnsTer .... ~ 
ABSINTHE MAKES THE 


HEART GROW FONDER 


I pressed the button and could bear the 
answering echo of the door bells. An eternity 
passed. 
"Qui?" 
"Moi?" 
The massive mahogany door moved slowly, 


just enough to let me slip into another world. A world 
of wealth and power. A world a million miles from the 
LAURENT district of my youth, where my father 
would have gladly traded his children for a PERRIER 
of aces at the black JACQUART table. 


"I. .. " 
"PIPER down, no one must know you're here. 
We moved through the SALON to the gallery, 


where the morning sun was illuminating a fast-fading 
Picasso. A good way to RUINART, I thought. 


couch. 
She closed the door and stretched out on the 


"I expected you to fly in Monday. 
"l drove. I don't like flying." 
"What's wrong, you yala'?" she teased. 
"Perhaps AYALA. but at least I'm still alive. 


Besides, I get HEIDSEICK in airplanes. 
"A rather KRUG attempt at puns," she chided. 


"You MESNIL and beg forgiveness." 
"I'd rather have a drink, " I responded. 
"ASTI?" 
"No thanks, I prefer mine hot." 
"Perhaps champagne," she said, handing me a 


well-iced bottle. "Just don't aim it at the pictures. 
You'll get them MOET." 


"Don't worry, they will dry in a sec. 
She laughed. I pulled her close. My lips 


pressed against hers. I could feel the FREIXENETS 
ripple through her body as my finger gently grazed 
her CLICQUOT. 


"Have MERCIER on me. We can't! Not here!" 
she pleaded. "What about the others?" 


"Frankly, my dear, I don't give a DOM." 


-Excerpt from "Thelma and CUVEE LOUISE" 







BOOKS& 
BOTILES 
by 
Fred McMillin 


The Book: Principles and Practi.ces of WUU!TTWlung 
by Roger Boulton, Vernon Singleton, Linda Bisson and 
Ralph Kunkee. University of California, Davis. 
Chapman & Hall. About $140. 


"GRAPES ARE, OF COURSE, 
DICOTYLEDONOUS ANGIOSPERMS." 


f course they are! Well, page one 
warns the reader that the book is on 
the university course level, but is 
"understandable to the educated 
adult." It helps to be very educated, 
for the authors point out the text 


draws on the fields of "chemistry, biochemistry, micro­
biology, chemical engineering and nutrition." 


Now, that's the bad news . The good news is 
that in spite of the presence of some daunting 
equations, molecular diagrams, etc., 90% of the book 
i§ quite easily understood by the careful reader. Take 
the section on aging of wines-a very comprehensive 
45 pages with a bibliography of over fifty reference 
articles, yet the text is lean and lucid. Here are some 
examples: 


• We tend to forget that wine is not the only 
food or beverage improved by aging. There's salami, 
many cheeses, smoked ham, etc. 


• Initially, the purpose of aging wine was not 
to improve its quality, but simply to extend its 
availability. 


• For optimum aging, keep your wines at 
about 5511 F. However, if you want to hurry the 
process, store them at 6511 F. They will reach 
optimum quality considerably sooner, and be nearly as 
good 


• "Light catalyzes consumption of oxygen ... 
even a few minutes of strong direct sunlight on wine 
in a colorless bottle may produce off-flavors." The 
solution is to store your wine in the dark, or buy wine 
in colored or wrapped bottles. 


So you get the idea This is an exciting book 
because it gives clear answers with supporting data to 
a vast number of questions that trouble wine 
enthusiasts. A strong case could be made for this 
being the most important English language wine-
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making book in the world 
Let's conclude with the authors' tribute to 


their legendary U.C. Davis colleague, Prof. Maynard 
Amerine. They credit him with keeping them "all 
reminded that wine is far more than ... just a 
commodity. It contributes to sophisticated dining, 
enhances social interaction, challenges the senses and 
the intellect, and makes glad the heart of the 
moderate and well-balanced man or woman." 
The Bottles: What grapes do these distinguished 
authors believe make the best wines? Page 21 gives 
the answer. I've listed them below, with choices for 
good, but inexpensive (under $10), samples of each. 


WIIlTE: Riesling - Concannon (CA) 
Gewiirztraminer - Firestone (CA) 
Semillon - Yorkville (CA) 
Sauvignon Blanc • Fortant (a French Midi, by 


Ko brand) 
Chardonnay - Black Opal (Australia) 


RED: Pinot Noir - Villa Mt.Eden (CA) 
Syrah - Rosemount (Australia) 
Grenache • Bt.tjanda Reserva Garnacha (Spain) 
Gamay · Duboeuf (France) 
Merlot - Dunnewood (CA) 
Cabernet Sauvignon - Monthaven 


Postscript: I would have written a longer review, but 
I had to run out and pick some dicotyledonous 
angiosperms. ~ 


.•. FAVORITE OCCUPATION 


"Dreaming over a catalogue is probably a 
booklover's favorite occupation. A lively sense of 
adventure accompanies the reading, and sometimes a 
light temperature. One is always coming upon books 


one would buy if one 
could-that is to say, 
if one were a 


' Huntington or a f;~ij,jl~IJJII Morgan. But it is 
~ exciting just to read 


about them and no sin 
to place a little pencil 
check against them, in 
the margin. This is 
called catalogue fever 
and it is an incurable 
disease. It develops 
no immunity and, al· 
though seldom fatal, it 


is progressively violent." - Vincent Starrett, Catalogue Fever 
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UNUSUAL MADEIRA BOOK SURFACES ••• 


Tendril Joseph Lynch (Wtlmington, DE) 
started the digging: "I just noticed a short note about 
the A Madeira Party book in the April 1996 issue of 
the Newsletter. I recently obtained an interesting 
"Madeira" book called Our Madeira Heritage by F. 
William Sunderman, M.D., Ph.D . (Philadelphia: 
Institute for Clinical Science, 1979). It includes a 
reprint of S. Weir Mitchell's 1895 essay, A Madeira 
Party. This book is not listed in Gabler. Any 
information on this publication?" 


Our 
Madeira Heritage 


0.~ y;J 
F. W IWA M SUND~ / 


••• 
with a 


r~riot of the essay 


A Madeira Party 
(published ia 189') 


br 
$, Wtll. MrTCMIU. M..0. 


••••• 
Insti tute foe O inical Science. Inc. 


Pl,i/M, J,hi• 


Your editor, until she obtained a copy of the 
Sunderman book about a year ago, had never heard of 
it either - and consequently it was omitted from our 
"Checklist of Madeira Books" in the January 1995 
Newsletter. On page 19 of his book, Sunderman 
quotes Roy Brady - citing him only as "Brady" with 
no reference to the work ["Our Madeira Tradition, " 
appended to the 1975 Corti Brothers reprint of 
Mitchell's classic]. Upon inquiry, Brady revealed that 
he also was unaware of Sunderman and his book. 
And then, a bit of elementary sleuthing by fell ow 
Tendril Mannie Berk - a great admirer of old 
Madeiras and books about them - located our 
mysterious author in Philadelphia. 


Dr. Sunderman, who is 98 (!) years old and 
continues to work and write, has had a life-long 
affection for Madeira and Madeira parties. "With an 


interest in reviving the Madeira parties of the old 
Philadelphia families," Dr. Sunderman privately pub­
lished 500 copies of Our Madeira Heritage upon his 
return from a visit to the island of Madeira. This 
personal production - with the text simply printed 
from the typescript - is illustrated with the author's 
own black and white photos taken on the island. The 
book is bound in a shiny-bright red leatherette, with 
the covers and spine decorated and lettered in gilt. 


We welcome Dr. Sunderman's contribution to 
the literature of Madeira wine: a priceless legacy of his 
Madeira heritage. • 


[Mannie Berk informed the Newsletter that he is 
preparing a special Rare Wme Company catalogue 
devoted to Madeira wine (vintages from 1795 to 
present), and will be offering signed copies of Dr. 
Sunderman's Our Madeira Heritage for $35 .] 


COCKBURN PAMPHLET REPRINTED 


Our tireless new member and Port lover, Isaac 
Oelgart, is launching a series of limited edition 
pamphlet reprints on the "history, production, 
distribution and enjoyment of Port wine." As per his 
announcement, the first in the series - available now 
from the Port Lover's Library (Isaac) - is J.L.K 
Cockburn's little known pamphlet, originally published 
in 1902, PORT WINE: From the Vineyard to the 
Decanter. The 8 x 5 pamphlet is xerographically 
reproduced on archival quality paper and hand-sewn 
with linen thread into card covers. Limited to 156 
numbered copies, $15 postpaid. FAX 603-643-4401 or 
phone 603-643-2175. 


PORT WINE 


J . L K. COCKBURN 
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