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PROFESSOR FULLER REVISITED 
by 


Loyde H. Hartley 


hank you for publishing a 
review of Robert Fuller's new 
book Religion and Wine [see 
Vol.7 No.l, January 1997 "A 
Cranky Review" by Linda W. 
Stevens]. As a wine lover and 
a professor in a theological 
seminary, I find both religion 
and wine fascinating topics. 
Collecting books that deal with 


the two in tandem, however, is discouraging. It 
consists mainly of the ponderous prohibition literature 
endlessly enumerating the perils of pathological 
drinking, in which I have little interest ( does anyone 
want my batch of these?). 


Fuller's book is refreshing because it lifts the 
level of discourse beyond the tired old debate: Is or is 
not wine drinking acceptable to this or that religious 
body? He writes, of course, from the comparative 
religion perspective typical in university departments 
of religious studies. This perspective, which paints 
with a broad brush, often falls prey to the criticism of 
local or sectarian historians who say their particular 
viewpoints have been presented unfairly or, worse, 
linked in an uncomplimentary way to some offensive 
group. "You left out Bacchus, Swedenborg and 
Hahnemann who must not be overlooked," or "You 
said the philosophy of Muench was derived from 
Emerson, and it's clearly parallel" - such are the 
barbs hurled at comparative religionists. These 
criticisms, often accurate and useful as far as they go, 
miss the more important points of works like Fuller's. 
They fail to state whether apt comparisons are drawn; 
in this instance, whether Fuller makes the case 1) 
that wine culture is in some sense religious or like a 
religion, and 2) that religion is in some way profoundly 
influenced by wine. 


So, does Fuller pull it off? Perhaps, but I'm 
unconvinced. For the sake of the discussion, then, let 
me list some of my reservations. First, it would have 


been helpful if Fuller had carefully defined "wine 
culture." Is there, I wonder, something that can be 
called wine culture? Do people associated with the 
production and consumption of wine make up a 
culture any more than those associated with, say, 
tobacco or cheese or Harley Davidson motorcycles? 
Such aggregates of people share common interests and 
speak their peculiar argots. Sometimes they wear 
funny hats, too. They may even have well-established 
rituals, such as in courts of law, but it seems to me a 
little overblown to call them cultures, even in a 
popular or provisional sense. The wine festivals, 
ceremonies, and ritual-laden tasting groups in which 
Fuller finds a popular religion may, just as easily, be 
thought of as hobby groups. While hobby groups are 
elements of the broader culture, few would argue they 
have a culture of their own and we gain little by 
describing them that way. 
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Fuller does better at defining popular religion. 
"It consists ... of a people's spontaneous tendency to 
create new means of celebrating life, of treasuring 
things for their intrinsic significance rather than their 
instrumental value, and of pushing beyond the 
boundaries of daily routine to catch glimpses of the 
innate beauty of human existence" (p.103, italics 
mine). Do the persons associated with wine 
production and consumption constitute "a people" in 
this sense? Not in my experience; not any more so 
than those associated with any other highly 
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commercialized product. A people, even in the sense 
of a popular religion, consists of individuals 
interconnected with each other in all the detailed 
complexities of their lives and existence - birth, aging, 
death, sex, fear, disappointment, forgiveness, and the 
like. To say that wine culture exhibits at least some 
religion-like behavior does not suffice to clinch the 
argument Fuller attempts. Many groups devoted to a 
sport or hobby, despite their occasional religion-like 
actions, in no way resemble a religion because they 
are not a people. So, I remain unpersuaded that wine 
culture has achieved the status of a popular religion or 
that the people involved with wine make up a culture. 


- ". . . religion does not . . . 
particularly emwble or distinguish 
wine; neither does religion require 
fine wines." -


If people connected with wine are not 
construable as popular religion, can one argue the 
other direction successfully? How profoundly has 
wine, in particular fine wine, influenced religion? 
Here, indeed, there is some warrant for careful 
historical and theological study. Wine associates with 
religion in at least four ways-as sacrament, as gift, as 
ritual remembrance, and as inducer of religious 
experience. In all these regards I contend, contrary to 
Fuller, religion does not through this association 
particularly ennoble or distinguish wine; neither does 
religion require fine wines. Wine is unremarkable, 
commonplace in religious observances and little 
differentiated from other potables and comestibles. 


Wine symbolism is central to Christian 
sacramental worship, Jesus having chosen it when, 
after supper with his disciples, he took a cup and said, 
"This is my blood." Christians believe that the wine 
used in the sacrament becomes God's blood 
(transubstantiation) or that God's real presence is in 
the wine (consubstantiation) or that the wine 
symbolizes God (memorial). Whether the wine is 
fermented or not matters little, theologically speaking. 
In actual practice most celebrants in traditions that 
use fermented wine for the Eucharist would, if none 
were available, use unfermented wine. Such practice 
receives ecclesiastical approval in countries where 
alcohol is prohibited ( e.g., Islamic nations and India) or 
in such sites as prisons where theft of wine could be 
problematic. Increasingly the reverse is true, too. 
Once, when I was a visiting minister in a Methodist 
congregation, the communion stewards provided me 
with peach brandy instead of Welch's for their 
Eucharist! Wine was a most common beverage in 
Jesus' time. Its commonness, its lowliness is what 
makes it suitable as a symbol, not its elegance or fine 
breeding. 


Wine, moreover, is not the only element. 
There is also bread, which is equally central to 
Christian belief. As with the wine, it is revered not 
for what it is but for what it becomes as the result of 
the liturgy. Both bread and wine are humble 
elements made holy. Also symbolizing God is fire, 
smoke, living water, the vine, and a very long train of 
others; so wine, lacking exclusive rights, must take its 
place among many symbols. Very little is written 
about the actual wine used for the Eucharist, except 
some minimal purity standards specified in 
ecclesiastical law. By way of contrast, tomes about the 
Eucharist exist. Of course, the church's requirement 
for Eucharistic wine has at some points in history 
provided the opportunity for production in excess of 
this specific demand, to the delight of those who 
resided nearby. Fuller notes these occasions with 
appropriate appreciation. Let us hope, though, that 
we never again have to approach the church to say, 
"Give us this day our daily 750mls." 


Beyond its close association with God's 
identity, wine is also the gift of God for human 
enjoyment. In this regard Christianity is similar to 
many other religions. As a gift, though, wine's status 
is no higher than other gifts- water, milk and honey, 
the fattened calf, the land and the like. God's gifts 
are ordinary and basic. Wine is as common as dirt and 
not as important, in the minds of Biblical writers (this 
overstatement will give those who want to disagree 
with me something to shoot at). Christian ascetics, 
moreover, deprived themselves not only of wine to 
prove their earnestness, but of the other gifts as well, 
as far as was humanly possible. 


Wine at ritual remembrances, while important, 
is no more important than other foods consumed. In 
the Jewish Passover meal, the Seder, each food 
consumed recalls a part of the story. Wine, though 
present, is not preeminent over, say, bitter herbs. 


- "Give a Lafite to a lout and 
you get a drunken lout, not a 
Luther." -


How about wine's ability to arouse religious 
experience? Karl Barth, a noted Swiss Protestant 
theologian, alleged, "Good beer makes good theology." 
Can wine inspire the same? To the extent that mild 
intoxication loosens the tongue and encourages people 
to say what is on their mind, perhaps it's true. 
Religion thrives amid such honesty of emotion and 
intellect. But I suppose the presence of alcohol in 
wine stimulates this response, not the wine in its 
totality. Some mushrooms, with no alcohol at all, may 
excite even better theology. True, gatherings 
assembled to drink wine are, often, more civil than 


cont'd page 9 
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• Welcome! to our new members from the 
four comers of the United States: Rory Callahan 
(New York, NY) has been collecting for 20 years and 
joined our club at the urging of member John Buech
senstein. Jacques Bergier (New York, NY) is now 
a Tendril, compliments of Isaac Oelgart. Eduardo 
Ramirez, a Chicago "bibliophile by nature," was 
inspired to start a wine book collection when he found 
a copy of Jim Gabler's Wine into Words. Scott 
Toberman (Atlanta, GA) joined the Tendrils through 
John Thome, Bookseller. Mary Gilliam (Proprietor 
of Franklin Gilliam-Rare Books in Charlottesville, VA), 
who has "always loved wine and food books," is 
delighted to become a Tendril. Fellow Virginian, 
Jerry Kantor, of Norfolk, VA, enthusiastically sent 
in his membership - and ordered a complete run of 
the back issues of the Newsletter. Coastal Californian 
Richard Gilbo (Richard Gilbo-Bookseller) discovered 
our group thanks to member Elliot Mackey. Richard 
writes that he issues catalogs on Food & Drink and 
welcomes want lists. And, thanks to Jeff Kellgren, 
Mort Friedman (Paso Robles, CA)-"wine buff, book 
collector, home winemaker & wine course instructor"
was introduced to our group. For full details of our 
new members, see the enclosed newly-revised edition 
of the Wayward Tendrils Membership Roster . 


• New WINE BOOK BIBLIOGRAPHY Available 


"Knowledge is of two kinds. We know a subject 
ourselves or we know where we can find 


information upon it" - SAMUEL JOHNSON 


A Bibliography on Grapes, Wines, Other Alcoholic 
Beverages, and Temperance: Works Published in the 
United States Before 1901 by Maynard Amerine and 
Axel Borg [Berkeley: U.C. Press, 1996. 294 pp. $50]. 
Intended for "scholars, researchers, booksellers and 
bibliophiles interested in viticulture, enology ... and the 
temperance movements," this "fairly comprehensive" 
reference work has been many years in the making. 
It is whole-heartedly welcomed and recommended. As 
a bonus, Tendril Jeffrey Kellgren (Specialty Books 
Co., P.O. Box 616, Croton-on-Hudson, NY 10520; FAX 
914-271-5125; Phone 914-271-5121) has generously 
offered to provide this important book to Wayward 
Tendril members at a 20% discount (plus shipping). 
A toast to J effi 


• BOOKPLATE SURVEY!! Great things 
are in the making! Enclosed with the Newsletter is a 
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Members Bookplate Survey prepared by Isaac Oel
gart and Gail Unzelman, assisted by bookplate 
aficionado extraordinaire Erik Skovenborg. [See his 
article this issue.] Please be encouraged to complete 
and return the questionnaire! If our books do not yet 
have a bookplate, let's be inspired to get them one! 


• In his now-famous article ("Wine Literature 
Reviewed: Old & Rare Wine Books") featured in our 
September 1996 Newsletter, Mannie Berk highly 
recommended "an excellent guide to collecting old 
books," Understanding Book Collecting by Grant 
U den, published in 1982. A ready source for this book 
is The Spoon River Press, 2319-C W. Rohmann Ave, 
Peoria, IL 61604-5072. 309-672-2665 or FAX 309-672· 
7853. They specialize in books on book collecting, and 
offer many useful titles in their frequent catalogs. 


• If you didn't see the March issue ofBiblio, 
you should try to find a copy. The magazine did a 
splendid job of reprinting Mannie's essay (above). 
The article is illustrated with superb color 
photographs, estimated-price valuations are provided 
for many of the books, and a complimentary notice of 
our Wayward Tendrils organization is prominently 
displayed-the issue rates a spot on your library shelf. 


• New GASTRONOMY BIBLIOGRAPHY!! 
Gastronomia. Eine Bibliographie der Deutsch
sprachigen Gastronomie, "the first comprehensive 
bibliography on German imprints relating to cooking 
and the preparation of food," is, with love and hard 
labor, "finally" finished, published and for sale by our 
Swiss Tendril Hans Weiss (Bibliotheca Gastronomica, 
Wmzerstrasse 5, CH-8049 Zurich). More than 4000 
books, from 1485 to 1914, with their respective 
editions, are listed; many entries include commentaries 
and author biographical details. In quarto, the 700 
pages are enhanced with 32 full-color plates plus black 
and white illustrations throughout the text. All of the 
books are described in German; a User's Guide in 
English and French is provided. (Books on wine, beer, 
distillation, coffee, tea, etc. are not included.) Hans is 
deservedly proud of this significant bibliography, and 
offers it at $US210 (English-~e brochure with 
ordering details available). 
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• W-me book donations sought! Joel 
Stewart requests our attention: The Hilton School 
of Restaurant & Hotel Management at the University 
of Houston is seeking wine books for its library. The 
Hilton Foundation "matches" donations' value for the 
upkeep of the collection. Contact Joel (see Roster) for 
the details. 


• Yearly dues payments are often 
accompanied by notes to the Editor-some printable, 
all appreciated. Robert Fraker of Savoy Books 
sends "Congratulations on the continuing fine work. 
The Newsletter has achieved a nice balance between 
genuine bibliographic substance and an essential sense 
of the fun of it all. It's a pleasure to renew!" Steve 
Burnstein cracks "Keep up the 'grape' work!" 


• From Delaware, Tendril Joseph Lynch 
suggests two "ideas for the Newsletter." First, an 
"Author Spotlight" series, providing brief biographical 
information on the chosen author and a listing of 
his/her known works. Updates, omissions, corrections 
by members could follow. He would also like to see a 
member dialog on systems and techniques for cata
loguing our wine book collections, e.g., "Old Card 
Catalogue to New Computer Software." We begin 
the dialog in this issue, and look forward to member 
input on this sometimes perplexing collecting chore. 


• CONGRATULATIONS, WINNERS!! of 
the contest to provide a caption for the rear cover of 
our last issue: Vernon Singleton gives us a wishful 
warning: "What a place for a bibliophile during an 
earthquake!" Bob Andrews cleverly puns: "Alcohol 
12% by Volume." 


• BACCHUS WOULD BE PLEASED!! 
VINEXLIBRIS Bookplates with Wine Moti{-s by Erik 
Skovenborg is available through a special arrange
ment with Isaac Oelgart's The Port Lover's Library. 
Privately printed in Denmark in an edition of 800 
copies, this is a wine book lover's book! Skovenborg's 
essay reflects his abiding interest in and affection for 
wine and wine bookplates. The text is written in 
Danish and English, set iri Baskerville type, and 
printed on mat finished paper. The covers are printed 
in four colors on good cover stock. Thirty-seven 
bookplates are featured: 29 are reproduced in black 
and white, and 8 are full-color, tipped-in original 
bookplates. When published in 1991, it was not 
widely distributed; we now have a chance to own a 
copy of this well-written, charming book. $22.50, 
postpaid. Contact Isaac. FAX 603-643-4401 or phone 
603-643-2175. 


• Copies of the Yolla Bolly Press limited 
edition printing of J.M. Scott's The Man Who Made 
Wine are still available. Contact Gail Unzelman if you 
did not receive the special roaUing on this fine book. 


WINE BOOKS WANTED, PLEASE!! 


• Warren Wmiarski would like a copy of the 
1933 first edition of Philip Wagner's American Wines 
and How to Make Them. FAX 707-257-7501. 


• The Sonoma County Wine Library is 
searching for several books about wine labels: Wuze, 
Spirit & Sauce Labels of the 18th & 19th C, by 
Herbert Dent, 1933; Michel Logoz, Wine Label 
Design: 500 Labels, 1984; and Wine Labels by E. 
Whitworth, 1966. Other needed titles are Henri 
Enjalbert, The Great Bordeaux Wines of StEmilion, 
Pomuol & Fronsac, 1985; Ernest Peninou, Wine
making in California. m: The California Wine 
Association, 1954; John F. Adams, Essay on Brewing, 
Vintage & Distillation, 1970. Contact Zita Eastman, 
707-433-3772 or FAX 707-433-7946. 


• Gail Unzelman is looking for a good, used 
copy of In Celebration of Wine & Li.fe by Richard 
Lamb and Ernest Mittelberger. FAX 707-544-2723. 


DUPLICATES! 
DUPLICATES! DUPLICATES! 


• Joseph Lynch has organized his dupli
cates and has a list available. His e-mail address is 
ehwrOOa@prodigy.com, or," I FAX 302-478·3137. 


• Gail Unzelman · Thomas Jefferson & 
Wine in Early America, 24-page pamphlet issued in 
1976 by the Christian Bros. Wine Museum, San 
Francisco. "California Wme-Making" by Edwards 
Roberts, a 4-page supplement to the March 1889 
Harper's Weekly. Also, two "fine press" items ... 
William Morris & His "Praise of Wme.", Ward Ritchie 
Press of Los Angeles, 1958, one of 300 copies, 11 pp. 
A Note on Wagner the Gourmet by Phil T. Hanna, 
printed by Grant Dahlstrom, 1948 for members of the 
Zamorano Club, 9 pp. She writes that her list of 
duplicates has been trimmed very nicely, but there is 
still a multi-page list available. FAX 707-544-2723. 


• Contact Loyde "Bud" Hartley for a copy 
of his current list of almost two-dozen duplicates. 1r 


717-393-5797. 







• SPECIAL INVITATION to all TENDRILS!! 
Member Leo Lambie} has a unique setting for his 
wine and his wine bqoks-The La.mbiel Home Museum 
on Orcas Island, in the San Juan Islands, Washington. 
He has built a 6-walled room to house his "modest" 
wine book collection; his wine cellar is adjacent. 
These are no ordinary rooms. A three hundred and 
seventy square foot hand-painted mural covers the six 
walls of the library. Artist Jean Putnam worked 5 
hours a day, 5 days a week, for 13 months to complete 
this magnificent scene depicting the twenty-eight 
varieties of grapes that make ("in my opinion," says 
Leo) the world's finest wines. These painted grape 
vines, laden with ripe clusters, climb the walls and 
spill out onto a ceiling trellis. In the wine cellar, the 
walls and ceiling are covered with wine labels; the 
floor and the backs of the doors are covered with 
corks. Leo cordially invites all Wayward Tendrils who 
might be in the area to call (360-376-4544) for a 
special tour of his library, wine cellar and museum of 
San Juan County artists. 


(This black & white reproduction of the color photo sent by Leo is 
shamefully negligent in giving us a true picture of the splendors 


adorning his library walls ... ) 
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• A LETTER OF THANKS from Isaac 
Oelgart: I would like to thank the Tendrils who 
responded to my bibliographical inquiry regarding 
Hector Bolitho's Wine of the Douro [London: Sidgwick 
& Jackson, 1956). (See January 1997 Newsletter.) 


Of 21 copies included in this survey I have 
personally examined 13 copies; 8 copies were reported 
to me by Tendril members. Of the 21 copies, seven 
were bound with maroon cloth, 14 with white paper 
over boards. 


All of the maroon copies had the same spine 
stamping, as did all of the white copies. There 
appears to be no stamping variations within either 
version, and there appears to be no internal difference 
between the maroon and white copies. 


Of the 7 maroon copies, two copies have the 
words "Printed in Great Britain" rubber-stamped 
below the printed line "Printed at the Ditchling Press" 
on the verso of the title page. I suspect these copies 
were destined for export-likely to the United State&
and thus marked to indicate the country where the 
book was produced, which is sometimes different from 
where it was published. 


Of the 21 copies, only one, in maroon cloth, 
was inscribed, dated and included a note-and a 
significant note it turned out to be. This book was 
signed "Christmas Day, 1956" and included a note from 
the author stating that " ... the first copies arrived 
yesterday." On the basis of the inscription one would 
be tempted to say that the maroon cloth is the first 
edition, first issue. Yet, this still does not address the 
question of precedence: the white paper over boards 
could have been published simultaneously with the 
maroon cloth. This is yet to be determined. 


But, certainly, they are binding variants. The 
publishing records, if they are still intact, may or may 
not address this binding issue. Inquiries to the Ditch
ling Press and the publisher have gone unanswered. 
I have not been able to locate the author, though I 
must admit I have only spent a modest amount of 
time in this effort. 


Such are the difficulties of the bibliographer. 


[s] Sincerely, Isaac Oelgart 


lllli lR 
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NOTES ON NEWSLETI'ERS 


by Philephemera 


PART ID 


[Mr. Philephemera's essay is continued from our last 
issue. - Ed] 


t would be very useful, I 
think, to try to classify 
contemporary newsletters 
beyond the global distinction 
just made. It is enough to say 
that they cover the range from 
the quirkily personal to the 
decorously public, and that 


1!~~~~~~1 . they take a variety of tones-
perky, flippant, reflective, earnest, folksy. There are 
many other variables that might be noted. Some 
appear regularly, others not; some evidently have the 
benefit of a professional editorial staff, while others 
quite evidently do not; some are illustrated in color; 
some take up technical questions, and so on. They are 
by no means all to my taste, but it would be both 
impertinent and idle here to spend time illustrating 
my dislikes. What I would like to do instead, in the 
rest of this sketch, is to describe a few of the 
newsletters that I have found particularly attractive or 
instructive. 


-
11 


••• Cellar Notes was always 
i"egu.lar, ,wt only in its habits of 
publication but in its expression 
and opinions. 11 


-


The first that always comes to my mind is not, 
I think, likely to be very widely known: Cellar Notes, 
published by Presque Isle Wine Cellars (North East, 
Pennsylvania) from 1964 to 1976. Publication was 
scheduled for five times a year (subscription $1), but 
Cellar Notes was always irregular, not only in its 
habits of publication but in its expression and 
opinions. These belonged to the editor, William 
Konnerth, one of the partners in the Presque Isle 
Wine Cellars. That is all I know about him, but to 
judge from his literary presence, he was someone 
special: opinionated but observant; pedantic but witty; 
conservative but up-to-date, and a whole row of other 
contradictions. He could also write. Come to think of 
it, he reminds me of another cross-grained, cantan
kerous, opinionated, observant, greatly-gifted writer, 
the Englishman William Cobbett (1763-1835). Once 
Konnerth got well-started, there was no knowing 
where he might end up. An item on mechanical 
harvesting (November 1965) leads him to this, among 


a variety of other reflections on invention and human 
need (and I swear that this is the first thing that I 
came across when I looked into my file of Cellar 
Notes): 


The city dweller, living comfortably on the 
backs of the peasants-likes to believe that 
each shiny gadget is a brilliant solution to a 
deep necessity. But the peasant knows 
better. He knows that invention is the 
mother of necessity and not the other way 
around. Deep in his soul he knows that the 
whole complex structure away from the soil is 
a burden, a luxury, perhaps an excrescence. 
The Pyramids of Gizeh, the towers of Babylon 
on the Hudson, are they not the same empty 
conceits of idlers who neglected their gardens? 
And is the Great Wall of China either more or 
less an expression of idle hands engaged in 
mischief, than, say, a belt of satellites around 
the earth? Is the lone guard in his stone 
parapet in the empty reaches of Mongolia any 
more preposterous than Telstar in outer 
space? 


Or, take this from the very next issue of Cellar Notes, 
the topic now being "drunkenness" (how many wine 
newsletters are prepared to take that one on?): 


It seems to me that most of the writers on 
drunkenness smell more of the library and the 
laboratory than they do of the saloon. And I 
am not willing to accept observations made in 
the "tank" at the local hoosegow, or in the 
Monday morning lineup at magistrate's court, 
as having any relevancy either. One might 
just as well study copulation in a maternity 
ward! 


Not your usual stuff, I think you will agree. 
And Konnerth kept it up without apparent effort, no 
matter what the subject. He writes on such things as 
hybrid grape varieties, on fining, on alcohol, on 
pruning and training, on propagation-all the regular 
topics. But somehow the whole world keeps getting 
in, no matter what the ostensible business. I well 
remember a series on "Wine Drinking" (March-August 
1967) which still seems to me a model personal essay, 
full of color and prejudice, but kept sound by good 
sense and much information. That led to a series on 
"Wine Tasting," and that to one, a really marvelous 
one, on "The Comer Saloon" (Wmter 1970-Spring 
1972). Konnerth retired in 1975, after which one 
more number of Cellar Notes appeared, with the 
announcement that it would be the last. "We would 
like to continue," so the announcement ran, "but do 







not feel able to maintain it ." Quite right. When the 
artist is gone, the enterprise is over. 


Sebastiani 


VINEYARDS 
Very different was the Sebastiani Vineyards 


newsletter (like •corti Brothers", without a dis
tinguishing name), published from January 1973 to 
Spring 1986 (at least my file ends with that number) . 
This was a newsletter that belonged wholly to the 
period after the great wine boom had hit the country . 
It assumes, for the first time among the newsletters 
that I know of, that there is an audience out there 
that wants to know everything about wine and 
wineroaking, and the Sebastiani newsletter is eager to 
oblige. The tone throughout is one of serious 
engagement with a readership that does not want to 
be condescended to but instead wants to be told in 
detail about conditions, methods, techniques-no 
matter how specialized. The editor was Sam J . 
Sebastiani, and he communicated with wonderful 
effect the excitement of carrying on the work of 
growing grapes and making wine. The number for 
January 1978, for example, is devoted to water in the 
vineyards, with a table of the annual rainfall in the 
Sonoma Valley, a description of drip irrigation, and an 
explanation of how an intrusion of salt water was 
dealt with in the Sebastiani vineyards. Francis Gould 
would have shaken his head in disbelieving wonder. 
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emphasis remained squarely on how things were done, 
in the vineyard and in the winery . By the date of the 
tenth anniversary of the newsletter it was being sent 
to 125,000 subscribers. 


The end came in 1986, when a family crisis 
resulted in the exclusion of Sam Sebastiani from 
participation in the family winery. At least one 
number of the newsletter appeared after his 
departure, but it was--as, according to the thesis of 
this article, it had to be-a different creature. 
Whether the newsletter was maintained after that I 
don't know. 


Not to neglect the contributions of the wine 
merchants, as opposed to the wine makers, I must say 
at least a brief word about one remarkable entry from 
that quarter. Trumpet Vine Wines, of Berkeley, now 
sadly no longer in business, published Trumpetvine 
Wines: the Monthly Newsletter, from March 1979 to 
November 1989. The store closed its doors in January 
1990, depriving us of one of the most original and 
amusing of all newsletters. It was, I suppose, 
essentially Berkeleian : hip, literate, laid back, 
irreverent, yet committed to what it thought 
important-that is, good wine, especially California 
wine. The number for November 1982 gives an idea 
of what it was like. The subject is hangovers, and the 
treatment is in this mode: 


And so the white-smocked dwarf with the 
botrytised nose says: "Would you like them all 
sewed up, then? It will certainly help 
uncomplicate your life." A bolt of neural 
electricity and a flash of white light behind my 
eyeballs jolt me into ... consciousness? The first 
waking thought of "How long have I been 
staring at the ceiling?" is quickly washed over 
by waves of clarity confirming the brilliance of 
my life decisions: how nice not to be a neuro
surgeon or a corporate lawyer. 


The eloquence and inventiveness of the prose 
in some In succeeding 


months, Sam 
Sebastiani 
goes on 
enthusi
astically 
with vivid 


TRUMJPETYliNE numbers of 
the Trumpet
vine was so 
high that it 
could hardly WINES 
be sustained 


THE MONTHLY NEWSLETTER 


accounts of NOVEMBER 1'182 


how a bottle is corked, how cooperage is measured, 
how tanks are cleaned, how a new site is prepared for 
vine planting. Altogether, the sequence makes a very 
instructive text on the technology of California wine 
making in the '70s and '80s. There was much else, 
too: sketches of the wine-making personnel, 
descriptions of new wines, recipes, and so on. But the 


voL ~. NO. io month after 
month. But it was never less than lively and it was 
always well-informed. Sometimes the main item 
would be narrative-a. visit to the vineyards, for 
example; sometimes it would be calmly expository-an 
account of the work of the Wine Institute; sometimes 
it would be original reporting, as in the two-part series 
on the Berkeley enterprise called "Wine and the 
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People." Was all this the work of a single artist? or 
did it come from the combined contributions of the 
bright young men who operated the store? Good 
work, after all, can come from a collaboration, as the 
history of all the arts shows. 


One answer to the question was given in the 
number for February 1986, when the Trumpetvine, 
pausing to take stock of its career, revealed that it 
was written "by a gentleman named Axel Wentworth, 
a retired schoolteacher who lives on Milvia St. in 
Berkeley." Another answer appeared two years later 
(December 1988) in a valedictory essay signed by 
Stanley Hock, one of the proprietors, who was then 
leaving for new pastures. The newsletter, he says, 
was always a collaboration among the owners of the 
shop, "four demonstrably overeducated, seriously 
aimless young men" who wanted to sell wine: 


From the beginning, the TVW newsletter 
served as a vehicle for the expression of the 
collective social conscience, frustrated literary 
ambition, and overall what-else-have-we-got
to-do attitude of its authors. 


Hock's departure evidently took some of the 
energy out of the newsletter. In its last year, 1989, 
there is no February number, and the final four 
numbers are bi-monthly instead of monthly. But they 
are still readable. In my file of the Trumpetvine I find 
an unsigned, undated note from someone at the 
Trumpetvine store, evidently in reply to my asking 
about a missing number of the newsletter. "Due to 
general sloth," it says, "there was no Vol6 #12." That, 
I think, tells you what the Trumpetvine atmosphere 
was. It was in reality full of energy, but the people 
there liked to call it "sloth" - an engaging affectation. 


A Further Note ••. 


The first two instalments of "Notes on 
Newsletters" have stimulated several most interesting 
responses. Christopher Wirth, of the Wine Institute, 
has produced a copy (xerographic) from the Institute's 
files of that most-ardently-to-be-desired item, the 
Fountaingrove Wine News (not Press, as my reference 
gave it). The copy is ofVol.1 No.3, dated Santa Rosa, 
California, and 62 Vesey Street, New York (the 
address of Fountaingrove's New York agency), May 
1889. To judge from this one example, the Wine 
News appears to approach the idea of a catalog more 
nearly than that of a newsletter as I have defined 
those things, but we will gladly stretch a point. It is 
pleasing to have its existence confirmed. (See illus
tration rear cover of this issue.) 


Tendril Richard Kaplan has instructed my 
ignorance by sending a copy of Bohemian Life, Voll 
No.1 (September 1939), a newsletter published by the 
Bohemian Distributing Company of Los Angeles and 
conducted by one "Savarin St.Sure" - better known as 
M.F.K Fisher (what, one wonders is the point of that 
pseudonym? I get the "Savaria," but why "St.Sure"?) 


A• • .,.,,. b1 Sco«rin Sl. 5,.,.,. 
P..Wiolocd i., Boloeonian n;.,ri...,,-c r- .2D!O F.ur FottJ-.;.,h &,...., 1- A.,,..... 
NUMBER l !-El"T1-~IIU':ll. 19.1' 


Published monthly, Bohemian Life ran to a total of 
172 numbers, from September 1939 to August 1957. 
Whether Mrs. Fisher remained as editor for all that 
time I do not know, but it seems most unlikely. 
Richard also sent a few pages of the "index" to 
Bohemian Life from September 1939 to August 1943. 
The range of the index is most impressive-from 
"Adieu to Oysters" through "Cannibal Sandwich, the," 
and "Life Among the Vines," to a "Rebuke to Garlic." 
Obviously, the scope of the newsletter was not limited 
to wine, so it can't be listed among the wine 
newsletters; but here, as in the case of the Fountain
grove Wine News, who cares about rules? The sample 
I have seen makes me wonder how much of what 
M.F.K Fisher published in Bohemian Life worked its 
way into her books? And if not much of it did, then 
wouldn't it be worthwhile to go through the files of 
the newsletter to make a selection for reprinting? 
Richard Kaplan will, one hopes, take up the work. 


Publlsbttl as tbt spirit mova by Jama E. Buird, Prinllr a111l rJJ-s:ylul Wint Atn4ttur 
VOLUME! 


To Richard Kaplan I also owe a copy of the 
Napa Valley Wine Press, which, according to the sub
title, was "published as the spirit moves by James E. 
Beard, Printer and self-styled Wine Amateur." The 
first number appeared in July 1949, the second not 
until August 1950. I do not have any further biblio
graphic detail, though the entry for the Napa Valley 
Wine Press in the 3rd edition of the Union List of 
Serials, 1965, shows it as then still in course of 







publication. Beard, as most Tendrils will know, was 
also the printer of Krug's Bottles and Bins. The Napa 
Valley Wme Press, also like Bottles and Bins, con
tained ornaments and illustrations by Mallette Dean. 
The style of the Napa Valley Wine Press, to judge 
from a single number, was determinedly casual, 
"dedicated to the idea that wine is fun." Wine was 
Beard's hobby; his profession was printing, and he 
says that printing was the "secondary theme" of the 
Napa Valley Wine Press, though how prominent it 
might in fact have been one could learn only by 
consulting 'a complete file. Beard's combination of 
wine and printing reminds one of Andre Simon, whose 
first love was printing. One thinks also of Alfred 
Knopf, who, though a publisher rather than a printer, 
cared greatly about fme printing and fine wine. Are 
there other instances of this combination? 


Tendril Roy Brady writes to inform us of the 
Mayacamas Bulletin, whose beginnings he places some 
time in 1948-the first numbers are undated-and thus 
holds to be the first of modem winery newsletters. As 
he wrote in the University of California I Sotheby 
Book of California Wine, through the pages of the 
Mayacamas Bulletin "early followers of Mayacamas 
suffered and triumphed with the Taylor family as they 
struggled to establish a new winery" (p.317). Brady 
also mentions the Napa Valley Gazette, published by 
Beaulieu Vineyards, as belonging to "about the same 
time" as the Mayacamas Bulletin but evidently of no 
very long life. Does anyone have a file of it? 


Finally, both Roy and Tendril Darrel Rosander 
correct my discussion of Schoonmaker's News from 
the Vmeyards by pointing out that it began life as 
News from the Wine Country (1948-1955), and was 
published, at least in the first few years (to 1951?) not 
by Almaden Vineyards but by Schoonmaker's own 
importing firm. Darrel asks when the newsletter 
changed from ... Wine Country to ... Vineyards, and this 
raises an interesting question in itself: Can one be 
sure that the two are the same publication, or two 
distinct publications? Brady says that the University 


Frank Sclioonmakc/, 
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of California at Fresno has a full run of ... Wine 
Country, 1948-1955. An inquiry at Fresno should give 
us an answer ... 


- Philephemera 


[Please note that the wine newsletter illustrations are reduced. - Ed.] 


~, 
Hartley cont'd -
those assembled to drink other alcoholic beverages. A 
search for the origins of this civility should begin 
among the participants' preexisting values and 
lifestyles, however, not in the bottle. Give a Lafite to 
a lout and you get a drunken lout, not a Luther. 


Like most other symbols, wine is associated 
with religion because it is prosaic, humble, modest, 
unpretentious, unassuming, plain, ordinary and simple; 
not because it is powerful, luxurious, complex, opulent, 
spicy, elegant, rich and has a good nose. Claims about 
the illustrious importance of wine in religion are 
unwarranted. My brief arguments for this common
ness of wine in religion rely, admittedly, on my reading 
of Judaism and Christianity. I think I could do the 
same with other religions as well, say Greek 
mythology, but that can wait for another time. 
Meanwhile, I'll place Fuller's book on my shelf along 
with such other titles as: Religion and Bread, 
Religion and Eggs, Religion and Milk, Religion and 
Soda Pop, Religion and .... ~ 


[Robert C. Fuller, Religion and Wine. A Cultural 
History of Wine Drinking in the United States, 
Knoxville: University of Tenn. Press, 1996, 140 pp.] 


[Loyde "Bud" Hartley, a Wayward Tendril ~ce 1993, is a profe.ssor of 
Religion and Society at Lancaster 11ieological Semiruuy, Lancaster, PA. 


His collection of wine books, wiJh tides in English, French, German and 


Spanish, continues to grow and is frequendy referred to. - Ed.] 
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BOOKPLATES with WINE MOTIFS 


How to Commission Them - How to Use Them - How to Collect Them - How to Love Them 


by Erik Skovenborg 


;~~lffll ow grateful I am to have still with me, 
on my shelves, so many old friends, 
the books which I have been collecting 
all my life. There are, I know, many 


. bibliophiles who have a far greater 
number of books than I have, but I 


. cannot iuiagine anybody having assem· 
bled ·a more-representative collection of books of wine 
interest, not only books dealing exclusively with 
viticulture and wineroaking, but others in which wine 
is considered from the moral, social, economic, and 
medical angles. Thus although the Bible cannot be 
called a 'wine book,' I did not hesitate to buy, which 
I had the chance to do so, a beautiful folio of 
Gutenberg's Bible, printed at Mainz between 1450 
and 1455, with Isaiah's description of the planting of 
a vineyard. n 


So wrote Andre Simon about his lifetime 
passion of collecting wine books - which could also 
aptly define a WAYWARD TENDRIL. Obviously 
Andre cared for his wine books and he did not 
hesitate to commission a bookplate for his beloved 
books. 


The artist is unknown, but the motif is right 
and proper for a "bibulous bibliphile" - an old vine 
with clusters of grapes, a medallion with an 
inscription, and a few books in the corner. The design 
has one flaw though: the owner's name is represented 
with initials only. Since the prime function of a 
bookplate is to assist the proper return of the book to 
its rightful owner, that kind of guesswork with initials, 
picture puzzles or whatever is not recommended. 


Rule # 1: A bookplate should display the name of the 
owner loud and clear. 


Sibi et anucis 
Our Wayward Tendrils would be non-existent 


without Gutenberg's str0ke of genius in 1440. With 
his invention-the casting of separate metal 
type&--Gutenberg initiated the art of printing books 
like the beautiful Bible Andre Simon had the good 
fortune to purchase. Since wine drinking and the 
growing of grapes are essential parts of the German 
culture, it is no wonder that one of the early German 
bookplates-the woodcut by Albrecht Diirer from 1502 
for his friend Willibald Pirckheimer-is a coat of arms 
decorated with cornucopias of grapes and vines. 
During this time the artists were learned people, well· 
trained in Latin and Greek, and with a thorough 
knowledge of history and symbolics. Diirer (1471· 
1528) is no exception, and he has taken the 
opportunity to show some of his language skills. 
Observe Pirkheimer's motto: Sibi et Amicis (for him· 
self and his friends). Bookplates should be a passport 
to friendship and not a mark of nasty protectiveness. 


~ , i"liU~ , ~T ~=?O ti'!!>X) , 
APXH 2'.04>lA~,4>0B0~ KYPIOY 
INICIVM SAPfENTIAETIMOR.9MINI• 


Bilibald is a generous friend quite in harmony with the 







ancient toast: "May we never want a friend, nor a 
bottle to share with him." Liber means book, so the 
plate is meant for Bilibald's books. The same message 
is often sent by adding the word Ex Libris to the 
design of the plate. Ex Libris~pelled in two words 
with no hyphen-is Latin for "of books," implying the 
"owner of these books." The same message may be 
sent with English phrases like "N.N. 's book" - "Her 
book" - "Belongs to" - "From the library of' - "From 
the books of" et cetera. When you write about book
plates as a concept, you may use exlibris written in 
one word ·.vithout capital letters. Rule #2: In a book
plate design, the words Ex Libris are written in two 
words, using capital letters, and no hyphen. 


A Thing of Beauty 
Most wine districts boast a beautiful 


countryside with idyllic hamlets inhabited by friendly 
people. The optimistic and positive culture of wine 
often influences the art of the region, the loving care 
of gardens and vineyards, the architecture of castles 
and patrician homes, the design of decanters and 
drinking cups, the local dishes, the abundance of fine 
restaurants-in all, a haven for the good things in life. 
California's Napa Valley is a fine example of this 
tradition. In the center of this wine valley you will 
find St.Helena, a town living by and living for wine. 


One of its main attractions for a Wayward Tendril is 
the Wine Library founded by the Napa Valley Wine 
Library Association. In a time when most libraries 
have succumbed to practical methods of book identifi
cation, like ugly stamps or the ubiquitous bar codes, it 
is a pleasant surprise to find hundreds of wine books 
decorated with an excellent bookplate designed by 
Mallette Dean. The serene motif-a vintner picking 
grapes-has been printed in the rich ruby colour that 
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a bottle of noble red wine achieves after several years 
of maturation in the wine cellar. There is a lesson to 
learn in the Wine Library of St.Helena: in caring for 
their books, Wayward Tendrils should give priority to 
beauty at the expense of the practical and opt for 
bookplates instead of bar codes. Rule #3: "A book
plate should be a thing of beauty and a joy forever, so 
the first cost need not or should not be a matter of 
much consideration" (Walter Hamilton, 1894). 


The Art of Boring 
Leavir.i the cost out of account could mean 


choosing an expensive technique of bookplate execu
tion like copper engraving. In the reproduction here 
presented, a fair amount of the intricate engraved 
collage for wine merchant Francis Berry will be lost, 
but the artist, Lord Badely, spared no pains in de
picting the wine merchant's home ground. 


According to James Wilson, the English antiquarian 
bookseller and bookplate expert, Francis L. Berry 
(1876-1936) joined the family firm circa 1894, greatly 
increased its export business and friendship with 
Continental suppliers, and was for many years a senior 
partner. Berry's Wimbledon home was filled with the 
fruits of his collecting and connoisseurship, and his 
circle of friends included distinguished artists. His 
bookplate is a compilation of his life and work. The 
topmost vignette shows the interior of Berry Brothers 
& Rudd wine shop in St.James's Street; below it is the 
exterior of the shop with St.James's Palace beyond. 
The composition includes vine and floral ornament, 
antique scenic prints and wine goblets (collecting 
interests), and some new and old wine bottles. The 
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artist has put his name and the year of origin on a 
ribbon below to the right: "J.F . Badely 26." All of this 
is very interesting; however, to tell it all is the art of 
boring . This is a pitfall to avoid when commissioning 
a bookplate. Do not make the task of the artist 
impossible by asking for a design with a picture of 
your home, a symbol of your work, a reference to your 
kids, a full pictorial coverage of your many hobbies, 
some old books, a wise owl-and maybe your Zodiac 
sign just to finish the collage. Eventually you and 
your friends will be bored stiff by the messy design, 
and any sensible artist would resist such an approach . 
Just remember one thing: if you need a professional 
bookplate, and a bookplate for wine books, plus a 
bookplate for detective stories, etc., it is perfectly all 
right to have more than one bookplate. Indeed, the 
author of this article has more than fifty personal 
exlibrisl Rule #4: Keep the motif simple . 


A Cooper for Mr. Kuiper 
The working cooper is a good example of a 


plain and pretty bookplate motif. The Dutch artist, A 
Frederika, also managed to put a pictorial pun in the 
design; such bookplates are called "redende exlibris" or 
"exlibris parlantes." The use of a pictorial pun is 
common in exlibris art as it is in heraldry, e.g. the 
Bowes-Lyon family crest bears a shield quartered with 
bows and lions, a "canting coats of arms. " For once we 
will let the owl pass. 


Academic symbols like the owl (the bird of 
wisdom), th e laurel wreath (symbolizing the art of 
poetry ), oil lamps (a signal of education and 
kno wledge) have been hackneyed by repetition; 
likewise, conventional themes involving piles of books 
or similar subjects should be avoided. A Wayward 
Tendril would not even dream of such trivial 


bookplate themes. Just imagine the abundance of 
motifs in the- terroir, the vines in the vineyard, the 
workers picking grapes, the wine press, fermentation 
vats, wines maturing in barriques, the bottling and 
cellaring, and last but not least, the pouring and 
drinking. 


Allan Jordan's handsome woodcut for Karl 
Weidenhofer is another fine example of a black and 
white wine motif. There is a lot to say in favor of the 
black and white exlibris design. They are less 
demanding for the artist, they are cheaper to print, 
they are suitable for most books, and the risk of 
becoming bored with the design over the years is 
notoriously less with the simple black and white 
design. Rule #5: Avoid the owls and pay attention to 
an attractive black and white wine motif. 


A Question of Size 
The correct place for the bookplate in any 


book is the center of the inside front cover, not on the 
free endpaper, which may curl Care should be taken 
to place it properly. It should be attached by a color
less glue intended for use with paper and photos. Pre
glued paper is not recommended. (We all can imagine 
the disastrous results of a bunch of pre-glued book
plates stored in a damp place.) 


The original size of Diirer's exlibris for W. 
Pirckheimer is 20 x 14 cm (8" x 5t). Obviously that is 
not a very practical size for a bookplate to be tipped 
into modem books. The measurements of a rather 
large book like The Oxford Companion to Wine are 25 
x 19 cm (10" x 7\"), while Hugh Johnson's Pocket 
Wine Book at 19.5 x 9.5 cm should be a good fit for 
any pocket, but a bad fit for Pirckheimer's bookplate. 
A bookplate 8-10 cm (3-4") tall and 6-7 cm (2\-3") wide 
would be handy for most modem books. 







It is all a question of size-as one of Moses' 
spies in the land of Canaan remarked at the sight of 
a very large cluster of grapes. The scene in the ex
libris of German lawyer, Joachim Kretz, of two scouts 
carrying an enormous bunch of grapes, is a very 
popular wine bookplate. It is designed by the Polish 
artist Zbigniew Dolatowski, who has specialized in 
detailed linocuts in book-friendly sizes. 


In his linocut for Josef de Belder, a Dutch 
bookplate collector, Dolatowski has illustrated the 
famous quote by Benjamin Franklin: "Behold the rain, 
which descends from Heaven upon our vineyards, and 
which enters into the vine-roots to be changed into 
wine; a constant proof that God loves us and loves to 
see us happy." 


Rule #6: Make sure that your bookplate is designed 
in a bandy size, and take care to place it properly on 
the inside front cover of the book. 


The Right Man for the Job 
"The writing of one's name in a book is 


sacrilege. The writing of anything else, unless it be an 


-13- . 


inscription by the author, is an abomination. But no 
book, however fine, is marred by a seemly bookplate. 
On the contrary, it is often much enhanced," the 
Belgian artist Mark Severin wrote in 1972. He was 
one of the right men for the job and created wonderful 
exlibris in woodcut and copper engraving. Since his 
death, we have to look elsewhere for the right man. 
Few are so lucky as the author of these lines to have 
amongst his patients a talented advertising designer. 
The rules of good advertising are these: listen to the 
client, use clear and concise illustrations, draw perfect 
letters and add colour with syle. Combining these 
qualifications with a deep insight into the technical 
graphic process, Per Christensen had the sure recipe 
for an excellent book-plate designer. He has enhanced 
my wine books with a friendly Dionysus whose smile 
cheers the reader every time the book is opened. 


Unless you are a very talented artist you 
should look for a professional as the right man for the 
job. A dilettante sketch tipped into your wine books 
will mar them for sure, and in the years to come you 
will have plenty of opportunity to regret that you did 
not look for the right man. Help can be found at The 
American Society of Bookplate Collectors and De
signers, Cambridge Bookplate, Box 340, Cambridge, 
Mass 02238. Or you could try The Society of Wood 
Engravers, Box 355, Richmond, Surrey TWlO 6LE, 
England. Rule #7: If you plan to commission a book
plate, look for a professional artist whose line of work 
suits your taste, and beware of dillettante work. 


A Collector's Dream 
By definition of Walter Hamilton, "the ideal 


collector is one who has money, taste and leisure." All 
Wayward Tendrils, I guess, are ideal collectors by 
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definition. In addition to the collecting of wine books, 
any Tendril should give some careful consideration to 
the idea of collecting bookplates with a wine motif. 
Strong ties connect the bookplate with books and the 
graphic arts. Most bookplates are original works of 
art printed in relatively small numbers. They do not 
demand a lot of space on your shelves. They may be 
bought at reasonable prices-however, the best way to 
collect exlibris is to commission a bookplate of high 
quality from a reputable artist and then exchange 
your plate with other bookplate owners. That method 
will also give-you most fun. 


But even with a flying start, you will find it 
next to impossible to top Norbert Lippoczy, an 
enthusiastic collector from Poland who, over decades, 
has been able to collect more than 5,000 bookplates 
with wine motifs. Descended from Hungarian 
vintners, Lippoczy gathered more than 1,000 books on 
wine culture in the Hungarian, Polish, German and 
Russian languages. His library of wine books and 
wine exlibris has been donated to the Wine Museum 
in Budapest. "No thing more excellent nor more 
valuable than wine was ever granted to mankind by 
God" was the opinion of the Greek philosopher Plato. 
This conception, Vinum · Donum Dei, is the motif of 
Otakar Marik's woodcut for the great collector and 
wine lover Norbert Lippoczy. 


The Lure of Bookplates 
Even at this early stage it may be too late; 


you may have contracted an incurable infection of 
bookplate-virus already. Even if a few cases of spon
taneous recovery have been reported, there is no 
known cure. So if you are nursing an ambition to 
commission a bookplate, perhaps you should think 
twice. You might still be able to resist the privilege it 


confers of making you a patron. 
Today we may envy, but we cannot emulate, 


figures like Lorenzo de Medici. But it is possible for 
us to commission from a living artist a personal book
plate exactly to our own wishes. Do not listen to 
people who have the strange notion that a book is 
complete without a bookplate. What is a book, they 
claim, without the reader . Contrary to a movie or a 
television play, any book needs the culture and the 
imagination of its reader as an active partner. The 
bookplate then is a document of the owner's taste, 
culture and personality and his way of rendering the 
book complete in cooperation with the author. So 
while the book represents the author, the bookplate 
represents the reader as the irreplaceable and vital 
partner in the book as a work of art. 


The condition inflicted by the bookplate-virus 
is a chronic but not a fatal disease. You may live and 
collect for many years to come, and once in a while the 
fever in your blood will rise at the sight of wonderful 
bookplates like the figure cut in wood for Kunderman 
Jeno by the Bulgarian artist Pencho Koulekov. Just 
don't say you were not warned. 


Suggested Reading: 
American Artists of the Bookplate, 1970-1990. Edited 


by James Keenan and Jacqueline Davis. 
Cambridge: Cambridge Bookplates, 1990. 


The Golden Era of American Bookplate Design, 1890· 
1940. William and Darlene Butler. Frederik-







shavn: The Bookplate Society & Forlaget Ex
libristen, 1986. 


A Treasury of Bookplates from the Renaissance to the 
Present. Fridolph Johnson. NY: Dover, 1977. 


Bookplates: A Selected Bibliography of the Periodical 
Literature. Audry Arellanes, 1971. 


Engraved Bookplates -European Exlibris 1950-1970. 
Mark Severin & Anthony Reid. Middlesex: 
Private Libraries Assn, 1972. 


Owners of Books: The Dissipations of a Collector. 
Irene D. Andrews, 1936. 


- The experience of a bookplate in full colour -
Artist: Zb. Dolatowski, Poland 


Technique: Linocut in four colours, 


printed from the plate 
Owner: Anne Katrine Skovenborg, Denmark 


[17ie bookplate illustrotions-MJ1ne trimmed or reduced in size to fit tlie 


text columns-are reproduced from Erik's personal collection; tlie tipped


in bookplate is se11t with his compliments. In /991 our enthusiastic and 
knowledgeable collector published a diarming 30-page booklet on wine 
bookplates, Vm Exlibris. Bookplates with Wme Motifs (See "News & 


Notes"). His wine book collecting interests are cenJered around books on 


tlie medical use of wine; he /,as lectured widely Oil tlie subject of wine alld 
liealtlz, alld in 1990 produced a foie booklet, J,i Vu10 Sallitas. Erik is 


compiling a diecklist of books on wilie & healtlz, from the earliest times 


to tlie presenL Cheen! - Ed.] 


The MAD RIDDLER sends us 
a RHYME 


a fellow once told me he loved champagne 
he drank it to celebrate 
how often is that i enquired forthwith 
and asked to elaborate 
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i drink for new years he beamed with pride 
i drink on my birthday too 
is that all i replied a little dismayed 
for all i count is two 


two is enough he said in defense 
to do more would be quite bad 
for three would be decadent and four a sin 
but i could see that his eyes were sad 


for 363 days of the year 
he grappled with misery and pain 
so i pulled out my gun and shot him dead 
then i toasted his soul with champagne 


for what is a life that is only half lived 
colorless cloudy and gray 
but even two days could have saved his life 
but his champagne of choice was ANDRE. 
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An APPRECIATION of 
PHILIP MARSHALL WAGNER: 1904-1996 


by Robert W. Hutton o 


[Tendril Bob Hutton seroes on the editorial. board of 
the British quarterly AIM - Alcohol in Moderation, 
and has giuen us an inside look at the wine books in 
the Library of Congress ["Wine at the Library of 
Congress," Vol.6 No.3, July 1996]. When not tending 
to his duties as catal.oger of wine books at LC, he can 
often be found cultivating the grape uines in his 
"backyard" Shooters Hill Vineyard. - Ed.] 


~~~~.;;~.~~~ine lovers from areas other 
than the east coast of the 
United States should be for
given for their wonderment at 
the attention paid to Philip 
Marshall Wagner, who passed 
away on December 29, 1996, 
at the age of 92. In his own 
quiet way he performed noth-


..§~==~======~~ing less than a revolution in 
L..-----------'grape growing and wine-


making in the areas of the United States where it had 
been considered impossible to grow uinifera grapes. 
Thomas Jefferson tried to grow uinifera grapes with 
no success, and so did many others . Eventually 
winegrowers in the east became resigned to deal only 
with old American grape varieties, such as Concord, 
Noah, Othello, Delaware, Catawba, etc. Wagner did 
his basic work as a complete amateur-and as a 
distinct sideline from his profession as a journalist 
with the Baltimore Sun newspapers. His revolution 
consisted of proving to eastern grape growers that the 
hybrid grapes developed in France early in the 
century as an answer to the phylloxera problem would 
allow eastern winemakers to produce wines free from 
the foxy flavors of the older eastern grapes . 


Who was Philip Wagner, and how did he get 
this interest in winemaking and grape growing?_ First 
of all, he was a newspaperman. After a short stint 
with the Philadelphia North American, he spent the 
rest of his career with the Baltimore Sun papers-as 
correspondent, columnist and editor-until his 
retirement in 1964. His interest in wine started early, 
when, during Prohibition, he would buy California 
grapes from the Italian market in Baltimore and make 
wine. (It must be something to do with the 
profession. My father, who was an editorial 
cartoonist, had always advised me to plant grapes and 
make wine ifl ever purchased some property. He felt 
that it was the one thing the federal government 
would let you do for free.) When Prohibition ended, 


it became more difficult to obtain decent wine grapes 
since few were being shipped, and Wagner tried to use 
eastern (and foxy) grapes from local vineyards, 
including the ones he found on his new property in 
suburban Riderwood. 


He published his first book on the subject, 
American Wmes and How to Make Them, in 193~t 
the time the only English language book in print on 
making wine from grapes. Not one French hybrid 
grape is mentioned. The same can be said for his 
second book, published in 1937, Wine Grapes, Their 
Selection, Cultivation and Enjoyment-although he 
does suggest that French hybrids might be worth 
considering. 


• Why did Wagner do so much work with grapes 
and winemakiog? He insisted that it was an avocation 
which was a perfect antidote to the frustrations of 
editing and writing for a daily newspaper. Nature's 
deadlines are of quite a different nature than a 
newspaper's. At any rate, his earlier experiences 
taught him that while purchased grapes can be used 
to make drinkable wines, growing the grapes yourself 
provides much more control over availability and 
quality. His middle experience showed him that old 
eastern grapes did not have the capability of making 
really palatable wines, no matter how much care was 
taken. His time as a correspondent in London in the 
late 1930s gave him a chance to do research on French 
hybrid grapes, both in England and in France. When 
he returned home, he began to put his research to 
work. 


Boordy Vineyard&-described by Wagner as "a 
small Maryland vineyard and its delightful products"
began in 1941, and produced its first commercial 
vintage about the time his first book on his experience 
with French hybrid grapes, A Wine Growers Guide, 
was published in 1945. As Hudson Cattell of Wme 
East puts it, two generations of grape growers were 
inspired by that book. It was followed in 1956 by 
American Wines and How to Make Them. I have 
used those books, and call them the bible for home 
winemakers. I have found no other publication which 
is written so clearly: when one is in need of a rapid 
and clear answer to a problem-as can happen only too 
quickly in the course of fermentation-Wagner 
provides a ready remedy. For instance, when you find 
that the sugar analysis of your must is on the low side, 
he has an easily translated table which will tell you 
how much sugar to add to the amount of must you are 
dealing with. A second edition of A Winegrowers 
Guide was published in 1965, with a thorough 
updating of his experience with hybrids since 1945. 
His final book on wine, Grapes into Wine, was 
published in 1976. As the cataloger of wine books at 
the Library of Congress, I thought at first-when the 
galley proof arrived for cataloging-that it was a 







manual for a small commercial winery. When I saw 
who had written it, I realized it was intended for the 
serious amateur. While it is a rewriting of his 
previous books, and' is as equally practical, he further 
provides the wine lover with chapters on the history 
of the wine grape, and on wine tasting and using wine. 


AMERICAN 
WINES 


AND 
HOW TO MAKE THEM 


BY 


PHILIP M. WAGNER 


NE'\V YORK 


ALFRED ·A· KNOPF· 1033 


Boordy Vmeyards also provided those 
fortunate enough to find a wine store that carried 
Boordy wines a chance to see just what could be done 
with hybrid grapes and what kind of wine could be 
made from them. Alas, Wagner's wines seemed to be 
available only in selected outlets in Maryland and the 
District of Columbia. Philip Wagner did not want to 
make fancy wine; he wanted to make a wine you could 
drink with hamburger&-and Boordy wines were not 
fancy or expensive. They also tended to vary from 
bottle to bottle, since Wagner was known for bottling 
the wines as they came from the cellar, without too 
much care being taken as to which variety was being 
handled. He made white wine and red wine, and it 
was anyone's guess as to what had gone into the 
bottle from any particular batch. 


Wagner's published works were not limited to 
practical winemaking, though little published work 
seems to have resulted from his career as editor and 
correspondent. In 1941 he edited a reprint of a 
medieval book on wine by William Turner, A Book of 
Wines, first published in 1568, the year of Turner's 
death. The Library of Congress subject heading for 
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this book is Theriaca, which refers to an antidote for 
poison. In 1942 Wagner wrote a brief, 7-page booklet 
on the Baltimore and Ohio Railroad; and in 1966 he 
wrote another short work (48 pages) on Henry 
Mencken, his predecessor as editor of the Baltimore 
Sun. 


At the 1977 American Wine Society Confer
ence, where he had been given a major award, we 
talked briefly about his early newspaper days. When 
he found that my father had been a cartoonist in 
Philadelphia, he told me of his short career on the old 
Philadelphia North American.. Apparently his editor 
severely disapproved of smoking. One morning as he 
was puffmg away on a large cigar, he got warning of 
his boss approaching, and tossed the offending stogie 
out of the window. Unfortunately it landed on the 
roof, stayed there, and the ensuing fire and arrival of 
the fire department dramatically exposed his dis
agreeable habit to the editor. He allowed that this 
experience showed that he really wasn't cut out for 
Philadelphia journalism. 


While Wagner felt that his mission was to 
promote the growing and use of French hybrid grapes 
in the eastern United States, it was for a thoroughly 
practical reason: experience had shown it to be 
difficult under existing conditions to grow vinifera 
grapes and to obtain a successful harvest. He never 
objected to anyone trying vinifera, and there is a 
section on growing vinifera in the east in the 1965 
edition of A Winegrowers Guide mentioning the work 
of Konstantin Frank and his early efforts in growing 
vinifera in New York state quite favorably. 
Unfortunately, Dr. Frank and other partisans of 
vinifera grapes did not reciprocate, and tried to start 
a battle royal against Wagner and proponents of 
French hybrids. Events have proven that vinifera can 
be grown quite successfully in the east, and so 
Konstantin Frank has been vindicated. However, 
Wagner's vindication is shown by the many vineyards 
that grow French hybrids quite well, and even blend 
them with vinifera to make most interesting wines. 
What Wagner did, which is of prime importance to 
eastern winemaking, is to develop and popularize a 
type of grape which could be grown fairly easily and 
which would produce a palatable and saleable wine. 
When better grapes, in the form of the undeniably 
better vinifera-and more importantly, better 
cultivation techniques-arrived, there was an 
expanding market and growing consumer interest in 
eastern wines. The better wines now found a ready 
market which could appreciate them. 


In short, probably no other person in the 
world, whose profession was not in viticulture, has had 
a greater influence on innovation in grape planting in 
an area the size of eastern North America, than Philip 
Wagner. Before him, eastern wine makers either 







·18-


made decidedly foxy wines or tried, with varying 
degrees of success, to minimize the foxiness. After 
him, eastern wines were drinkable; and the way was 
paved for the many new and fine local wines which we 
now enjoy in many of the eastern states. ~ · 


PHILIP MARSHALL WAGNER: 
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Note: For further reading on Philip Wagner, see 
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BOOKS& 
BOTILES 
by 
Fred McMillin 


There's No Storm in this Port 


Prologue: "The French, by firft mixing their 
Wines with thofe of Spain, [caused] their Wmes to lofe 
their reputation. It is no wonder that Port Wmes are 
now univerfally preferred to the French claret. ff 


Written 1775, by SiJ; Edward Barry, London physician, 
in his tome Observations on the Wines of the Ancients 
and Modem Wines. 


"About the addition of brandy to Port ... English 
merchants wish [Port] to feel like liquid fire ... like 
inflamed gunpowder in the stomach." Written 1824, 
by Dr. Alexander Henderson, London physician, in his 
408-page History of Ancient and Modem Wines. 


The Story: So, the London physicians can 
tell us a lot about the development of Port. Sir Barry 
points to Portugal's gain over France as the supplier 
of choice-influenced also by frequent English-French 
clashes and the marriage of England's Charles II to a 
Portuguese princess, C,atherine of Braganca in the 
17th century. 


As to Henderson's concern about "liquid fire," 
Port producers learned how to put it out: with age. 
The mellowing effects are particularly apparent in 
Tawny Port, the name referring to the brown hues 
the wine acquires with age. 


Eight years after the publication of Dr. 
Henderson's book, one James Dow married the grand· 
daughter of a major London wine merchant. IDti
mately, James took over the business that was to bear 
his name. 


Serving Port: Like Ginger and Fred, Port 
and cheese are a perfect pair. In the London Port 
houses, Port was served with blue-veined Stilton 
cheese and pJain crackers. At Oporto, I sipped Tawny 
with thin slices of solid quince marmalade and sharp 
white cheese on semi-sweet crackers. There may be 
a better way to end a meal, but I have yet to meet it. 


Recommended Wine: Dow Boardroom 
Finest Tawny Port, Oporto. $17. 


P .S.; Who was the first person to use the 
term TAWNY in literature? Charles Dickens, in 1844! 


[Fred McMillin, veteran contributor to our Newsldtu, has taught wine 
histoty for thirty years, and conducts regular wine tasting sessions. He 
is Northern California Editor for American Wine on the Web. - Ed.] 







From CARD CATALOGUE to COMPUTER: 


Organfzing Our Collections 


by Gail Unzelman 


ight years before the present
day age of computers and data 
base files, I collected wine 
books. Being admittedly a 
compulsive organizer, I cata
logued the books from the 


very first: 3 x 5 index cards, housed in an old four
drawer, oak cabinet worked just fine. 


But over the years the collection grew and 
home computers came onto the scene. It was soon 
obvious that a computerized catalogue would be 
beneficial. It was a simple, but time consuming, matter 
to transfer the data on the index cards to the 
computer data base. 


The original, basic format has been revised 
several times; each revision has provided additional 
informational categories for easier access and use of 
the books. The computer did not seem to mind this 
intrusion and gladly accepted the new sub-categories. 


It must be understood that I am a barely
literate, unadventurous computer user who is 
completely content with a basic computer knowledge 
that satisfies my needs. I enjoy and appreciate-and 
use-the organizational ability of a computer data 
base, but I would never give up my 3 x 5 card 
catalogue. 


The data-base software that I use in my IBM 
type machine is Professional File 2.0 (now almost ten 
years old, for goodness sake!) . I am sure there are 
newer, better programs than my old reliable; I hope 
that Tendrils with more computer savvy will write and 
enlighten. 


For each book record, I have the following 
fields: Author (Last, First, Middle) 


Title (Full) 
Short Title (used mainly for making lists) 
Date Published; Publisher; Place 
Edition; # of Pages 
Date Purchased; Source 
Cost; Present Value. 


Following this basic bibliographical information, I have 
25 "descriptive" categories that allow me to catalogue 
the books by subject and language, with notes on 
rarity and provenance . These categories are: 


Limitation {ltd/numbered copies, rarity noted) 
Provenance (inscriptions/bookplates) 
Fine Press 
Language 
USA Publication 
Bordeaux; Burgundy; California; Champagne; 


Italy; Port; Sherry/Madeira; Australia 
Distillation/Brandy 
Grape Diseases 
History 
Medical (wine & health) 
Bibliography 
Ampelography 
Wine Antiques/ Art 
Cooperage/Equipment 
Fiction 
Toasts/Quotes 
Temperance/Prohibition 
Additional Notes (very brief). 
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Using this cataloguing system, I can sort and 
generate lists of the wine books in almost any number 
of ways, e.g.: Pre-1900 books on Port; Books printed 
in Italian; Phylloxera; Notable bookplates; Books 
purchased in any given year (with cost, value, book
seller included in wanted); Fine Press books; etc.etc. 


But my primary source of ready reference is 
the card catalogue (filed by author). On the card 
front, along with the basic publishing and purchasing 
information, I enter a detailed description of the book: 
size, binding, condition, inscription or bookplate 
identification, etc. On the rear of the card are listed 
all known bibliographic references to the book, bio
graphical information about the author, distinguishing 
notes about the book ("first book in English on wine"), 
and notations of prices quoted in booksellers and 
auction catalogues. 


I realize that I could, of course, include all of 
this informational material in the computer record and 
do away with the card file. But, I thoroughly enjoy 
the easy access of the card catalogue-and its antique 
cabinet. The brass-pull drawers open effortlessly-my 
computer is not always on! 


I look forward to hearing how other members 
keep track of their collections ... and I would love to 
know if there is a simpler way to do this . ~ 
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George Saintsbury and Notes on a Cellar-Book 
by Thomas Pinney 


George Edward Bateman Saintsbury (1845-1933), to give him his resonant full name, wrote only one book 
devoted to wine (or, more accurately, to drink). That book, however, the celebrated Notes on a Cellar-Book, 
published in 1920, puts him at the head of the long list of those who, in this century, have written about wine not 
as technicians or professionals but as amateurs , in the proper sense of that word. 


I. A Brief Sketch of Saintsbury's Career 


,......,.,,..,.,.,,,,.,,,.,,,.,.,,.,,.,.,,...,...,,,.,,..=""'"' aintsbury's extraordinarily 
productive life was divided 
between teaching and jour
nalism. He was born in 
Southampton but the family 
soon moved to London, where 
his father was secretary of the 
East India and China Associ
ation. The father died when 


t.1..::::0:::~.......:.:...:...:.~~£.tf:.;..,:.1 George was only fourteen, but 
not before father had imparted to son "some 
knowledge of good wine and an unlimited horror of 
bad" (Notes on a Cellar-Book, p. 10). Saintsbury went 
up to Merton College, Oxford, in 1863, and thoroughly 
enjoyed his stay there. He had already, as a 
schoolboy, showed a passionate love of literature, and 
Oxford suited his scholarly and literary tastes. 
Saintsbury's appetite for books was quite as powerful 
as his thirst for drink, and it is difficult even to 
suggest what quantities of reading he achieved in his 
life-time. Edmund Wilson thought that Saintsbury 
probably came as near as anyone ever has to reading 
the whole of English literature, and of course that 
says nothing about his reading in classic and 
continental literatures. 


To his great disappointment, Saints bury failed 
to win an Oxford fellowship; it was a deep satisfaction 
to him in his later years when he was, on account of 
his many accomplishments, made an honorary fell ow 
of Merton. At the time of his graduation, however, he 
was compelled to look for work. After a brief episode 
teaching in Manchester, he went on to Elizabeth 
College on the Isle of Guernsey and spent the next six 
years there as a classics master. Guernsey, as 


Saintsbury remembered it, was a propitious place for 
a lover of wine and good drink. Wine was cheap and 
in good supply, the society was attractive, and 
Saintsbury was thus able to carry on the education in 
drink begun by his father and continued to good effect 
during his Oxford years. In 1874 Saintsbury left 
Guernsey to be headmaster of a new, and shortlived, 
boarding school in Elgin, Scotland. Saintsbury seems 
to have prospered as a student of wine wherever he 
went. Though the new school did not work out, and 
though he found himself at the end of two years 
worse-off financially than he had been to begin with, 
Saintsbury always fondly remembered Elgin as the 
place where he "laid the foundation of a real cellar" 
(Notes, p. 14). 


. . 


aJ ll(SIDE THI~ ISSUE 
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At the end of the Elgin venture, in 1876, 
Saintsbury determined to make his living by his pen 
and went off to London. There followed twenty years 
of strenuous, unremitting work as a journalist. For 
most of that time Saintsbury was assistant editor of 
the Saturday Review, a respected weekly, but that 
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bald statement hardly begins to suggest the scope and 
variety of his work. The Victorian Age, whatever else 
it might have been, was certainly an age of giants, so 
far as the capacity for productive work was concerned. 
Besides his editorial work, Saintsbury wtote regularly 
for the Saturday Review on politics, literature, 
economics, crime, and other topics of the day; he 
contributed to many other periodicals as well-the Pall 
Mall Gazette, the St.James's Gazette, the Athenaeum, 
the Examiner and so on-and he continued the critical 
and historical work that had given him his entree into 
London journalism in the first place. He produced a 
Primer of French Literature in 1880, a Short History 
of French Literature in 1882, a History of Elizabethan 
Literature in 1887, a life of Dryden in 1881, a life of 
Marlborough in 1885, and a thicket of articles for the 
Encyclopaedia Britannica, to name no more titles. All 
this was, of course, only the tip of an iceberg whose 
great mass lay concealed beneath the surface of the 
sea of anonymous journalism that flooded over the 
Victorian era. Saintsbury later estimated that his 
anonymous articles from this period would have filled 
a hundred volumes, and that is probably a very 
modest estimate. 


Saintsbury already had a wife and children by 
1876, when he began his work as a London journalist, 
and for the first decade of that career he lived with 
his family in Kensington. In 1882 he bought a new 
house in Kensington, and this was the place where he 
created his first proper cellar and where he began to 
keep the cellar book that forms the ostensible basis of 


[Notr.s, Y~all edition, 1978) 


Notes on a Cellar-Book. That book, by the way, is 
still extant though not, at the moment, accessible. It' 
was solq at auction at Christie's in the 1950s for £300 
and then auctioned again in 1977, when it went for 
£1,550. 


In 1895 Saintsbury, who had by now acquired 
a formidable reputation as reviewer, critic, editor, and 
scholar, was the successful candidate for appointment 
as the Regius Professor of English literature in the 
University of Edinburgh. For the next twenty years, 
until his retirement in 1915, he carried out the duties 
of his professorship and continued his literary work. 
During these years he added such trifling items to the 
list of his publications as the two volumes of A History 
of Criticism and Literary Taste in Europe, the three 
volumes of A History of English Prosody, a History of 
English Criticism, a History of English Prose 
Rhythm, and The English Novel. These are titles 
selected from among those books that Saintsbury 
wrote himself during the years of his professorship; 
according to one reckoning, there are another four 
hundred and fifty volumes in which Saintsbury "had a 
hand as editor, anthologist, introducer, or contrib
utor." 1 


With this vast accumulation of reading and 
writing behind him, Saintsbury, at the age of 70, 
retired and took up residence in an apartment in the 
Royal Crescent, Bath, where he lived to the end of his 
days, without a cellar, but not without drink in steady 
and various supply. He was not quite done with his 
scholarly tasks. He published The Peace of the 
Augustans, a study of eighteenth-century English 
literature, in 1916, and a History of the French Novel 
in two volumes, 1917-19. That was his last work of 
original scholarship, but the habit of publication was 
too .strong upon Saintsbury for him ever to subside 
into complete silence. He published a series of Scrap 
Books-detached notes and remarks on whatever 
caught his interest-in the 1920s, and, of course, he 
wrote the Notes on a Cellar-Book. 


One may put down a few remarks on Saints
bury 's character and reputation here. He was, in · 
politics, an unreconstructed Tory, quite unsympathetic 
to democratic ideas, and hostile to almost every one of 
the many reforms that marked the age he lived in. 
He would not move in the direction in which everyone 
else was headed, and as his isolation from the 
tendencies of the time became more and more 
pronounced he certainly began to exaggerate, with no 
doubt some pleasure in the exaggeration, his pose as 
the Archetypal Tory. This has made him quite 
unattractive to some people. That excellent writer 
Cyril Ray, for example, whose socialist politics put him 
at the opposite pole from Saintsbury's, thoroughly 
disliked him-he was, to Ray, a "bully," and a bully who 
did not really know what he was talking about. 2 







People have shown mixed responses to 
another one of Saintsbury's most striking 
characteristics, his gourmandise in literature as well as 
in matters of the table. He had read so much: and he 
had written so much: how could there be any genuine 
element of discrimination, any true refinement of 
understanding and judgment, in one who dealt in such 
quantities? And so, too, as regards Saintsbury's 
pleasure in food and drink. Look at the menus 
appended to Notes on a Cellar-Book: how heavy, not 
to say gargantuan, they are! Dinners of eight courses 
and more, accompanied by an equal number of wines 
white and red, still and sparkling, sweet and dry. Of 
course the Victorians liked abundance, even profusion, 
in all material things, but there is a point beyond 
which profusion becomes a mere coarse excess. What 
can one say of a man who consumed a new French 
novel every day before breakfast, as Saintsbury is 
alleged to have done? And what can one say of a man 
who says, as Saintsbury certainly did say, that "a 
bottle of hock at dinner and a bottle of claret after it 
[is] a decent and moderate allowance"? The only thing 
that occurs to me to say is that for Saintsbury such 
quantities were not excessive. He had a powerful 
appetite for the things that he loved, and that 
appetite was never dulled. To delicate and fastidious 
tastes such appetite may seem coarse and 
undiscriminating; but there are others who may find 
it quite splendid, even heroic. The capacity to enjoy 
is, after all, a virtue. Saintsbury certainly had it, and 
in superlative measure. 


A final remarkable thing about Saintsbury 
needs to be noted. He must have written literally 
tens of thousands of manuscript pages, containing 
millions of words, all of which had to be translated by 
a typesetter (and for much of Saintsbury's career all 
typesetting was done by hand) into print-and yet his 
handwriting was practically unreadable, as the 
accompanying illustration . from one of his letters 
shows. It staggers the imagination to think of all 
those wretched compositors straining to make sense of 
page after illegible page of Saintsbury's unending 
stream of manuscript. It is said, in excuse of this 
terrible practice, that the thumb on Saintsbury's 
writing hand had been somehow damaged by an early 
illness. 


II. The History of Notes on a Cellar-Book 


Saintsbury had long intended to write a 
substantial history of wine, but postponed doing so 
while he held his professorship and then decided 
against attempting so ambitious a work in his 
retirement-"! was," he says simply, "getting too old for 
such a work" (Notes, p. x). However, when the editor 
of a new journal called the Piccadilly Review asked 
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Saints bury for a series of articles on drink he accepted 
the commision, since what was called for was not a 
formal history but only "certain notes and 
reminiscences on the subject." But the wish to rescue 
something from the unpublished history probably had 
an effect on Saintsbury's decision. 3 The first 
installment of a series called "Notes on a Cellar Book" 
( without the hyphen) duly appeared in the Piccadilly 
Review on 23 October 1919; the second appeared on 
13 November, and then the magazine expired. 


- Saintsbury accepts Macmillan's offer to publish Notes 011 


a Ce.liar-Book, 21 November 1919- [ALS, British Library] 


"My dear Sir Frede.rick, 
You could11, make. me a more liberal offer a11d I 


shall hope to avail myself of it. It cenai11ly wo11, make. either 
of our f ortu11e.s: but I hope that it wo11, i11volve 1£!! i11 a11y 
loss. 


Your:r si11cerely, 
George Saimsbu,y" 


Saintsbury, however, had already decided that 
his "Notes" were the stuff of a book and did not 
depend on magazine publication. He had arranged 
with Macmillan for publication in book form even 
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before the demise of the Piccadilly Review, and by 
January, 1920, the MS of Notes on a Cellar-Book was 
ready to be sent to the publisher. The book was 
published in an edition of 1,500 copies on 2 July 1920. 
It is, by the way, dedicated to Rudyard Kipling, a fact 
that many readers may not have taken in, since the 
dedicatee is named only by the initials "R. K." and the 
terms of Saintsbury's praise are, after his usual 
fashion, so allusive ("one than whom no living 
Englishman has done more to foster the spirit that 
won in 1914-18") that most readers probably have had 
no idea who is meant. It is the only one of 
Saintsbury's many books to be dedicated and so 
implies a very high admiration indeed. Kipling and 
Saintsbury had known each other when both were 
part of the London literary scene in the early 1890s; 
their acquaintance had been renewed early in 1919 
and they kept in fairly close touch thereafter. Each 
man genuinely admired the work of the other. 4 


Among those who might be expected to take 
an interest in such a thing, the book made an 
immediate hit. "A delightful book.... A little 
masterpiece"; "a book that will delight all who love 
good wine and all who love good literature"; "rich in 
flavour and bouque.t"-such was the style of the 
reviews. A second printing followed in August, a third 
in November. Before Saintsbury's death in 1933, 
Notes on a Cellar-Book had reached an eighth 
printing. 


Contemporary readers had no trouble in 
estimating the book: they saw it as Saintsbury did, as 
an agreeable melange of notes and comments from 
one man 's (admittedly extensive) experience of drink, 
intended to amuse rather more than to instruct. As 
Saints bury had written to his publisher on offering the 
book, it was not to be a thorough history but rather a 
"small" book, written to "entertain." 5 In the years 
since its publication, however, a habit has grown up of 
referring to the book as the depository of a sage 
wisdom, demanding reverence and obedience. 
Probably Saintsbury's formidable reputation as a 
sch<_>lar has infected the idea about his book; and as 
with all books that last long enough, many people will 
have formed their ideas about it without actually 
reading it. If they do then get around to reading it, 
they are likely to be disappointed. Something like 
that seems to have happened in the case of Pamela 
Vandyke Price, for example, who writes: 


Many have ascribed an exaggerated 
importance to the Cellar-Book but it 
is only some personal jottings by an 
amiable, pompous don, useful as a 
source of anecdotes and opinions, but 
for nothing serious about wine. 6 


Apart from the hostile phrase about "pompous don," 
Saintsbury himself would have found nothing to object 
to in this description. But to talk of"personaljottings" 
does not necessarily tell us very much. It depends on 
who the person is who is doing the jotting. 


III. What, then, is Notes on a Cellar-Book? 


In the first place, it is a very topical book. 
The 18th amendment to the U. S. constitution had 
been ratified early in 1919, not long before Saintsbury 
began work on Notes on a Cellar-Book, and the night 
of constitutional prohibition descended upon the U.S. 
just a week after Saintsbury finished his MS. If one 
keeps this in mind, the anti-prohibitionist theme of the 
book comes out quite strongly, beginning with the 
very motto of the book-a loud and imperative "Trine!" 7 


asserted on the title-page in contradiction of the rule 
of the Dry Spirit's "thou shalt not drink." The arch
villain of the book is the mean-spirited Pussyfoot," 8 


the embodiment of the Prohibitionist, without culture, 
without generosity, without the capacity for pleasure. 
Other obstacles to the enjoyment of sound, inexpen
sive drink come in for abuse-the restrictions of the 
Defense of the Realm Acts, the soaring taxes applied 
to drink-but none so violent as that directed to the 
hateful dishonesties of Pussyfoot, as Saintsbury held 
them to be. 


Notes on a Cellar-Book is, as the title affirms, 
only a set of notes: it does not pretend to exhaust any 
one subject or to cover a prescribed range of territory. 
One should observe too, that Saintsbury kept to the 
magazine format that belonged to the original scheme 
of publication. Each short chapter, no matter what 
the subject, is more or less of the same length, a very 
artificial disposition of things. The subject of liqueurs, 
in this arrangement, gets as much space as the subject 
of claret and burgundy combined, though Saintsbury 
can hardly have drunk equal quantities of them, nor 
have supposed that they were of equal importance in 
the traditions of drink. 


Within these narrow limits Saintsbury never
theless manages to touch on a great number and a 
great variety of things: if the book had an index, as 
unfortunately it does not, it would run from 
Ampurdam and Bucellas through Lagavulin and 
Picardan to Voslauer, Walporzheimer, and Wedder
burn. The book is sometimes referred to as though it 
were devoted to wine, but in fact it takes the whole 
world of alcoholic drink as its province, from small 
beer to absinthe and every point in between. The 
number of omissions, measured against what an 
encyclopedia of drink might contain, is no doubt large 
(there is, for example, no reference to Australian wine, 
though it had long been available in England, nor to 
calvados). But measured against the conventions of 







nineteenth-century drinking in England it is 
extraordinarily inclusive. Saintsbury liked to think of 
himself in this matter as a "minor Ulysses," eager to 
try everything that experience might offer. This 
openness to variety and novelty is surely one of the 
most attractive things in the book. 


All of this is presented in directly personal 
terms, the account being of what actually lay in 
Saintsbury's cellar or of what he had enjoyed at some 
time or another in the course of his long life. It was 
his boast that he had never given "a secondhand 
opinion of any thing, or book, or person" (Notes, p. x). 
Since the Notes grow directly from Saintsbury's own 
experience they also show us many remembered 
moments from his private life: the old Aunt who had 
to choose between two Burgundies; Oxford in the time 
of fritillaries; the color of the fabric he chose for his 
wife's dress-such odd or intimate details help greatly 
to establish the distinct flavor of the book. 


- "What can one say of a man who consumed a 
new French novel every day before breakfast. .. " -


[Oliver & Muir, eds, George Saintsbury: 17,e Memorial Volume., 1945] 


Most readers can respond to the elements of 
variety and personal experience in the book. There 
are two much more problematic elements to be faced, 
however. The first is the dense literariness of the 
book. Saintsbury's reading is always obtruding itself, 
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and since it may be safely said that none of his 
readers ever read as much as Saintsbury did, it is 
often hard to keep up with him. Take the first page 
of the first chapter, which bristles with references to 
Plauche (contemporary and minor), Dante (medieval 
and major), Tennyson (contemporary and major), 
Horace (classical), and Dryden (17th century and 
important if not major), a sequence developed by five 
quotations expressing contrasted views on the relation 
of past and present, the whole packed into two 
complex sentences. Nothing quite so formidable as 
this opening occurs again in the book, but the reader 
has been warned: books will be as important as 
personal experience in what follows. Indeed, for 
Saintsbury books were indistiguishable from personal 
experience. 


The other difficult element grows out of the 
bookishness. Saintsbury could not resist the 
ornamental device called "allusion," that is, not naming 
a thing directly but evoking it by something associated 
with it or by some circumlocution-a way of both 
identifying and yet concealing what is meant. Who 
was the "tenant of Amerongen" (p. 84)? What was 
"Freytag's best novel" (p. 80)? What were the 
"sacrilegious hands of Dr. Richardson" (p. 98)? What 
was that beach which "afforded neither golden cricket
ball nor coin-filled casket from the wreck of the 
Carmilhan" (p. 170)? Who was "poor Rosa Timmins's 
volunteer assistant" (p. 210)? And so on, and on. 
Saintsbury was quite aware of his practice. "I have," 
he wrote, "received complaints, mild and other, of the 
frequency of my unexplained allusions .... I can only 
plead that I follow the Golden Rule. Nothing pleases 
me so much as an allusion that I understand~xcept 
one that I don't and have to hunt up."9 But what was 
pleasure to Saintsbury may be pain to those who toil 
after him. How many of us can construe, without 
help, such a passage as this? 


Or this: 


And Martinique can hold its own with 
Zara; though N oyau condescends 
sometimes to rouge itself, while the 
wares of Luxardo and Drioli remain 
stainless (Notes, pp. 139-40). 


However, I will not close this short 
chapter without saying something of 
the supposed wickedest of all the 
tribe-the 'GreenMuse'-the Water of 
the Star Wormwood, whereof many 
men have died-the absinthia tetra, 
which are deemed to deserve the 
adjective in a worse sense than that 
which the greatest of Roman poets 
meant (Notes, p. 141). 
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The consequence of the bookishness combined 
with an lllll'emitting allusiveness is, I am convinced, 
that there are large tracts of Notes on a Cellar-Book 
that readers today (emphatically including me) simply 
do not understand-we do not know what he is talking 
about. Perhaps in 1920, when the level of Latinity in 
Saintsbury's audience was certainly higher than it is 
now, his readers were a little less frequently baflled 
than we are today-but one may doubt. In any case, 
Notes on a Cellar-Book seems to me to cry out for an 
editor, one who will identify the literary references, 
explain the allusions, amplify the laconic references, 
correct the occasional lapses, and, in short, illuminate 
all the dark passages in which the book abounds. 
Here I may confess ·that I have attempted to fill this 
role myself. After several years' labor, the MS of my 
notes on Saintsbury's Notes has attained around 160 
pages, though many puzzles remain yet unsolved. 
Trying to elucidate Saintsbury has been, as they say, 
an education. I doubt whether my work will ever be 
published, though maybe some one among the 
Tendrils will have a solution to that problem. 


To conclude, no one, so far as I know, has yet 
written anything remotely like Notes on a Cellar
Book; nor do I think that anyone ever will . 
Saintsbury's qualities as journalist, scholar, critic, 
teacher, gourmand and grand buveur were each of 
them remarkable. That anyone will ever again 
combine them seems most unlikely . 


------Nares--------
1. Walter Leuba, George Saintsbury, New York, 


Twayne, 1967, p.120. 
2. Cyril Ray, Bollinger: Tradition of a Champagne 


Family, 2nd.ed., London, Heinemann/Peter 
Davies, 1982, p.49. 


3. Dorothy Jones, who has written the fullest study 
of Saintsbury, says that he "preserved his 
notes from fifty years of study and enjoyment 
of wines and other spirits [sic]" ("King of 
Critics": George Saintsbury , 1845-1933, Critic, 
Journalist, Historian , Professor, Ann Arbor, 
University of Michigan Press, 1992, p.276). 


4. For Kipling's account of the one occasion on which 
he shared a bottle of wine with Saintsbury, 
see the autobiographical Something of Myself, 
London, Macmillan, 1937, p.86. 


5. To Sir Frederick Macmillan , 15 November 1919: 
ALS, British Library . 


6. Woman of Taste: Memoirs from the Wine World, 
London, John Murray, 1990, p.45. 


7. The word comes from Saintsbury's favorite 
Rabelais; it is the oracle of the Holy Bottle 
delivered to Panurge and Pantagruel (Gar
gantua and Pantagruel, Book V, chapter 44). 


8. The name is taken from the nickname given to the 
American William E. Johnson, then prominent 
in the councils of the Anti-Saloon League. 


9. History of the French Novel, London, Macmillan, II 
(1919), 380n. 


IV. Some Further Writings on Wine by 
Saints bury 


!f one had access to all the many periodicals to 
which Saintsbury contributed, as well as to all the 
books he published or edited, and if one could identify 
Saintsbury 's contributions, and if one had a wholly
uninterrupted three or four years in which to turn 
over all the things that Saintsbury wrote, one could no 
doubt construct a huge and fascinating florilegium of 
Saintsbury 's remarks and observations on the subject 
of wine. Meantime, one does what one can. Here is 
a list of known items by Saintsbury that may be added 
as a kind of supplement to Notes on a Cellar-Book. 


1. "A Sentimental Cellar," The Yellow Book, 
April, 1894; reprinted in A Last Vintage, ed. John W. 
Oliver, Arthur Melville Clark, and Augustus Muir, 
London, Methuen, 1950, pp. 201-05. 


2. "The Bounties of Bacchus," Athenaeum, 21 
November 1919; reprinted in A Last Vintage, pp. 209-
10. 


3. "White," in Saintsbury, A Scrap Book, 
London, Macmillan, 1922, pp. 218-20. 


4. "Obrian," in A Scrap Book, pp. 254-56. 
5. "Le Temp Jadis: Wallet II (1)" in 


Saints bury, A Second Scrap Book, London, Macmillan, 
1923, pp. 211-19. 


6. "The Order of Drinks," A Second Scrap 
Book, pp. 285-92. 


7. "The Qualities of Wine, " Morning Post, 22 
May 1923, reprinted in George Saintsbury: The 
Memorial Volume, ed . John W. Oliver and Augustus 
Muir, London, Methuen, 1945, pp. 185-88. 


8. "The Cellar of the Queen's Dolls' House," in 
AC . Benson and Sir Lawrence Weaver, eds., The 
Book of the Queen's Dolls' House, London, Methuen, 
1924; reprinted in A Last Vintage, pp. 205-09. 
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Notes on a Cellar-Book: A Bibliographical Note 


1920: Notes on a Cellar-Book, London, Macmillan and Co., Ltd., 1920. xxi, 227, [1] pp. Printed at the University 
Press by Robert Maclehose & Co., Ltd., Glasgow. 


The first edition, published as a Super Royal 16mo. in an editon of 1,500 copies, price 7/6, on 2 July 1920. 
Copies bound in burgundy cloth, with gilt lettered spine. 
This was reprinted in August, 1920 (identical binding). 


1920: Notes on a Cellar-Book, London, Macmillan and Co. Ltd., 1920. xxxi, 227, [1] pp. 


This "third edition" is more properly a third printing. On 1 September 1920 Saintsbury sent some 
corrections to Macmillan, and not long after that he sent some "new matter," dated 23 October 1920, which 
appears as the "Note to the Third Edition" following the "Preliminary" note of the first edition. The third 
edition thus contains a small number of corrections and a new prefatory note, but it is in all other respects 
unaltered from the first edition. It has served as the text from which subsequent printings have been 
made. The date of the third edition is given as November in the printing history in the preliminaries of 
the volume, but it probably came out in December. Sir Frederick Macmillan, writing to Saintsbury on 25 
November 1920, says that the book will be on the market "before Christmas." 


The trade edition of the third edition was reprinted in May, 1921; January, 1923; October, 1924; March, 
1927; and June, i931, all during the life of the author. Further reprintings were made in 1939, 1951, and 
1953. 


1921: Notes on a Cellar-Book, London, Macmillan and Co., Ltd., 1921. Fcap 4to, xxxi, 227, [1] pp. Printed at 
the University Press by Robert Maclehose & Co., Ltd., Glasgow. 


Edition de Luxe. 500 copies on handmade paper watermarked "Holbein", signed by the author: 25/. Japan
vellum boards with gilt-stamped burgundy cloth spine; facsimile of Saintsbury's signature stamped in gilt 
on front cover; with white dust jacket lettered in red on front cover and spine. A reprint of the third 
edition. 


1933: Notes on a Cellar-Book, New York, The Macmillan Company, 1933. With a preface by Owen Wister. xxix, 
173, [1] pp. 


A "re-issue," with Wister preface (November, 1933). Reprinted December, 1933; January, 1934. U.S. 
$2.50. Bound in Japanese textured-paper boards, with a black geometric "stair-step" decorating the front 
and rear covers; red cloth spine lettered in gilt; tri-colored dust jacket showing a cellar scene. 


1963: Notes on a Cellar-Book, London, Macmillan and Company, Ltd., 1963. xxxvii, 231 pp. 


A "re-issue," with a preface by Andrew Graham and frontispiece portrait by Sir William Nicolson. Slightly 
smaller format than original issue, in a gilt-stamped burgundy cloth binding; dust jacket (color photographic 
reproduction) designed by H. Cowdell; price 18s. A reprint of the third edition. 


1978: Notes on a Cellar-Book, London, Macmillan and Company, Ltd., 1978; New York, Mayflower Books, 1978. 
xxxviii, 166 pp. 


"Second re-issue." With a new preface by H. W. Yoxall. A reprint of the third edition. It includes 
Graham's preface of 1963 and, as an "Epilogue," The Times' leader on the death of Saintsbury, 30 January 
1933. 
The British edition is described as a "Special edition by Christie's Wine Publications. Limited to 500 
numbered copies" (James M. Gabler, Wine into Words, Baltimore, Bacchus Press Ltd., 1985, p. 234). 
Hand-numbered, the edition is bound in marbled boards with silver-stamped black leather spine; in 
slipcase. 







It is a pleasure to Welcome our New 
Members!! David Campbell (65 Ceres Street, 
Portsmouth, NH 03801; 1t I Fax 603-431-2640) has 
been collecting English language wine books for almost 
twenty years; he promises to send his list of 
Duplicates and his Want List "soon." Thanks to 
Tendril Marts Beekley, Dewey Markham, Jr. (35, 
rue Mexico, 33200 Bordeaux, France) has joined us. 
Look for Markham's soon-to-be-published history of 
the 1855 Bordeaux wine classification. Tom Pinney, 
during one of his research missions in England, met 
up with a fellow "enthusiastic wine book collector" and 
encouraged him to join us: Lourens (Laurie) 
Ackermann (Constitutional Court of South Africa, 
Private Bag X32, Braamfontein 2017, Johannesburg, 
So. Africa; FAX 27·11·403·9132) has been collecting 
English, French, German and Dutch wine books 
"slowly since 1960, more enthusiastically since 1994." 
He notes that he also avidly collects wine labels. 


Roster Updates: Eberhard Buehler has a 
new e-mail address: ebuehler@mindspring.com. His 
web address for his ·alphabetically-issued wine book 
catalogs (recently released: Catalog "C") is http:// 
frontpage.inet-images.com/ebuehler; FAX 919-942-6400. 


Wine AUTHORS & their WORKS 
In this issue is another worthy contribution to 


our wine author series. Our sincere thanks go to 
member Tom Pinney for his piece on George Saints· 
bury and his Notes on a Cellar-Book. I think you will 
fmd that Pinney successfully inspires you to give 
Saintsbury one more try ... 


NEWSLE1TER INSERT 
Isaac Oelgart and his Port Lover's Library 


has again graciously provided us with a vintage tidbit 
of wine literature, a reprint of "The Medical Aspects 
of Wines" distributed by the Alex D. Shaw & Co. of 
New York. Salute! 


"DEUZEL" 
For those Tendrils who lµive books with 


Belgian collector Leon Lambert's bookplate ("Ex Libris 
Deuzel"), Eberhard Buehler suggests, in reply to 
Gail Unzelman's query, that the name is French for 
"two Ls" (Leon Lambert). Makes quite good sense ... 


BIBLIOGRAPIIlCAL INQUIRY 
Tendril Isaac Oelgart asks for our help with 


a census of Rupert Croft-Cooke's 1957 book, Port. He 
would sincerely appreciate hearing if your copy of Port 
has blue endpaper maps or plain white endpapers. 


Also, does the book have a dust jacket? Color of the 
cloth binding? Fax 603-643-4401 (e-mail address in 
Roster). His report will follow. 


NEWTechnical WINE BOOK 
For all serious students of wine malcing who 


might have missed its publication, The Principles and 
Practices of Winemaking (Department of Viticulture 
& Enology, University of California, Davis, 600 + 
pages, $150) is available directly from the UC, Davis 
Bookstore (916-752-2944) or the publishers, Chapman 
& Hall (NY) 212-780-6238. Also available from the 
UCD Bookstore is a copy of their "Viticulture & 
Enology Book Catalog." 


TENDRIL BOOKPLATE SURVEY 
The January issue of the Newsletter will 


report on our member survey. This is last call for all 
questionnaires. Don't be left out! 


And, speaking of bookplates, we are delighted 
to announce that the International Wine & Food 
Society has reprinted Erik Skovenborg's fascinating, 
and motivating, Newsletter article, "Bookplates with 
Wine Motifs," (Vol.7 No.2) in their 1997 Annual 
Review, Food and Wine. Hugo Dunn·Meynell 
(Tendril and editor of the Review) reports that he has 
been inspired by Erik's article to create a bookplate 
for his own personal collection. 


PORT and the EMPIRE 
The Port Lover's Library and its proprietor, 


Isaac Oelgart, have published a limited edition 
reprint of H. Warner Allen's very scarce work, Port 
and the Empire: A Series of Articles, originally 
published in 1925/1926. This 25-page booklet is the 
Library's fifth in the series of"reprints on the history, 
production, distribution and enjoyment of Port Wine." 
Of the 190 copies reproduced xerographically and 
hand-sewn into card covers, 180 are for sale ($15). 
Contact Isaac 1t 603·643-2175 


=== DUPLICATES! DUPLICATES! 


Bob Foster (619·645-2284) recently found a 
duplicate copy of Richard Olney's Y'QUEM and is 
anxious to pass it along to a Tendril in search of this 
"not so easy to fmd" title. 


Gail Unzelman (FAX 707-544-2723) hopes 
these duplicates will fmd a good home: George 
Husmann, AMERICAN GRAPE GROWING & 'WINE 
MAKING, 4th ed. rev., 1912; A N. Prentiss, MY 
VINEYARD AT LAKEVIEW, 1866; Jack Bickham, 
THE WINEMAKERS [a novel], 1977; Johann Bach, 
WINE & TAXES, 1970; Horatio Stoll, WINE WISE, 
1933; also a 1946 printing. ~ 







BOOKS& 
BO'ITLES 
by 
Fred McMillin 


A CHRONOLOGICAL FEAST 


The Book: The Food Chronology by James 
Trager. New York: Henry Holt & Co. - An Owl Book, 
1995 (Hardcover), 1997 (Paperback), 800 pages, 
$22.50. 


We enjoy a sampling: 


1534 - Wine production . in Wales and England stops 
because 43-year-old Henry VIII breaks with the 
Church of Rome causing the collapse of the local 
monasteries. 


Gastronomical happenings? 
1. Pope Clement VII dies from eating 


poisonous mushrooms. 
2. Catherine de' Medici introduces the double 


boiler to the French kitchen. 


1663 - Samuel Pepys enjoys "a sort of French wine 
called Ho-Bryen [Haut-Brion] which hath a good and 
most particular taste." 


And, in gastronomy? 
1. The law of gravity is about to be 


gastronomically introduced by young Cambridge 
University professor Isaac Newton - an apple played 
an important role in his discovery. 


2. Most Englishmen still eat with their 
fingers, but a man going out to dine brings his own 
spoon and knife. Folding forks are starting to appear 
also. 


1782 - While the first wine was being produced in 
California (from uitis uinifera), Thomas Jefferson is 
purchasing hundreds of uitis uinifera vines in Europe 
for shipment to Monticello, where they will expire. 


And, ... 
1. The Shakers come up with the novel idea 


of retailing garden seeds in small, labeled paper 
packets. 


2. At Mount Vernon, George Washington 
notes he spent £1 13s for "a cream machine for Ice." 
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1861- In California's Napa Valley, Prussian-American 
vintner Charles Krug establishes the valley's first 
commercial winery. 


Also ... 
1. Indianapolis grocer Gilbert C. Van Camp, 


introduces Van Camp's Pork & Beans, which soon sets 
sales records. 


2. Domingo Ghiardelli establishes his San 
Francisco confectionary, using capital earned by 
setting up tents in the goldfields to meet miners' 
needs. 


While Trager's 800-page treasure focuses on 
food, there are over 100 wine entries. The fascination 
is that for each wine milestone, one can discover 
contemporary developments in twenty-nine other 
related fields. Pure pleasure. Highly recommended. 


The Bottles: About that first Napa Valley 
commercial vintner: 


March 1, 1825 - Karl (later, Charles) Krug is 
born to Marie and Caspar Krug in Bavaria. 


1849 - As the California goldrush mounts, 
Karl is in jail in Germany. He is not a thug, but a 
highly-educated journalist, imprisoned for his advocacy 
of a representative government. 


June 14, 1852 - Free, Charles arrives in San 
Francisco to edit the West Coast's first German 
newspaper, the Staats Zeitung. 


1892-Charles Krug, one of the great pioneers 
of California winemaking, dies. 


1943 -The Mondavi family buys the old Krug 
winery for $75,000. 


1996 - Peter Mondavi, Sr. and his two sons 
have a lively operation. Compared to the prior year, 
Chardonnay sales increase 50%, Cabernet Sauvignon 
jumps 60% and Merlot increases a whopping 105%. 


Clearly, Karl Krug's winery is in good hands. 


-- THE WAYWARD TENDRILS is a not-for-profit 
organization f ounde,d i11 1990 for Wine Book Colle.rtorl. 
Yearly Membe.nhip/Subscription to THE WAYWARD 
TENDRILS Newsletter is $15 USA a11d Ca11ada; $20 
Ove~eas. Pennissio11 lo reprint is requested. Please address 
all correspo11dence to THE WAYWARD TENDRILS, Box 
9023, Santa Rosa, CA 95405 USA. FAX 707-544-2723. 
Editor. Gail U11Zelman. Assistant Editor. Bo Simons. -
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The Long Rain: A Novel by Peter Gadol 


Reviewed by Bo Simons 


eter Gadol ruminates upon 
moral failure in The Long 
Rain (New York: Picador 
USA, 1997, 298 pp., $23), a 
novel set in the wine country 
of central California. Jason 
Dark, the narrator and pro
tagonist of this well-imagined 
story, has returned home to 
his father's derelict vineyard 


and winery near Hollister as the novel opens. His life 
is in ruins as are his father 's vines. Jason suffered a 
divorce, lost his job as a corporate lawyer, and his 
mother died. He is devastated and listless, and he 
goes for long, fast drives in the hills dotted with 
abandoned wineries and overgrown vineyards. A 
fifteen-year drought has killed the wine business in 
Oak Valley. One vineyard, the first plot his 
grandfather planted right after the first World War, 
commands his attention . More for something to do 
than with any conscious purpose, Jason starts to 
prune the vines. Soon he is obsessed by the routine, 
and spends the winter barbering the plants. 


In the Spring the vines bud out , and Jason's 
life begins to renew as well. Soon he is working as a 
lawyer in the valley, helping clients he knows and 
likes. He tends the vines through his first growing 
season, and sells the crop to a northern California 
winery. He reestablishes contact with his wife and 
fifteen-year-old son. Soon they are back living 
together, and the winery is starting to thrive. His 
second season he does not sell his grapes, but makes 
wine from them. His life is replenished and seemingly 
complete, yet he still goes for long, fast drives up into 
the hills-drives he does not tell his wife about. On 
one of these drives in the fifth season back in the 
Valley, he hits and kills a young man who 
unexpectedly appears in his headlights. He gets out 
of his pickup truck, and the young man, a local boy 
Jason has seen around the Valley, dies in his arms . 
Jason flees the scene and, unable to risk losing his 
newly reordered life, does not turn himself in to 
authorities. His guilt corrodes his life, and his wife 
and son leave again. Phylloxera takes his vines. A 
man confesses to Jason 's hit-and-run and is 
imprisoned. Jason starts to rebuild his life a second 
time by visiting the man in prison and trying to get his 
sentence overturned . 


The book explores moral ambiguities and 
redemption. Gadol writes well and knowingly of the 
human heart, makes you feel the ironies and guilt that 
fuels this, his fourth, novel. His narrator deceives 


himself and lives a lie, yet we identify with him; and if 
we do not condone his choices, we understand them. 
The prose is crisp and assured. The book reads very 
well, and good, serious novels with a wine setting are 
as rare as truly fine wines. 


At first , I set out to try to authenticate the 
vineyard setting and the wine-making background. 
Did the prolonged drought of the 1970s and '80s really 
decimate the wine business in San Benito County? 
Are his descriptions of wine-making accurate? Would 
phylloxera take vines in the way Gadol describes? 
After some reflection, I found this quest a nit-picking 
disservice to a truly fme book. A work of fiction this 
well crafted and emotionally resonant can work 
without checking to see if the degrees Brix of the 
harvested grapes is accurate. The background rang 
true . I spotted no obvious gaff es in viticulture or 
enology. 


The only quibble I have with the book relates 
to the coincidences that start to pile up near its 
climax. They do strain credulity, but they don't break 
it. This new novel stands out as one of the best works 
of fiction with a wine setting ever written. That may 
constitute damning with faint praise. This book is one 
of the most engrossing studies of guilt and 
redemption, period. 


Making It Home: A Journal by Lars Nordstrom 


Reviewed by Bob Foster 


-------. t might seem odd that the journal of 
~m~ a Swede who falls in love with an 


American girl, fmally emigrates to 
Beavercreek, Oregon, and sets up a 
farm growing winegrapes and other 
produce could fascinate an American 
reader . But this work does exactly 


\=~~, 1 
~==;:...==-..;::.J that. This is a journal of rare insight 
into wine, grapes, farm life, and human nature. It's 
warm, thoughtful, and enlightening. 


Each of the chapters of the book begins with 
a short section looking backward explaining the 
author's travels that had him working in a hotel and 
meeting the woman he would marry, trips between 
the U.S. and Sweden, his decision to emigrate to this 
country and his ·decision of where to buy land. The 
rest of each chapter is Nordstrom's journal covering 
events on the farm. But rather than trying to write 
in broad sweeping generalities that are given to 
philosophy majors, the author focuses tightly on small, 
everyday occurrences and from them allows the reader 
to learn what it teaches not only about life on the 
farm but life on this planet. For example, the author 
is dedicated to organic farming and spends a great 







deal of energy on composting the trash from his small 
farm. "Everything is humbly transformed into the 
magic substance that powers the garden; compost is 
the essence of organic gardening, creating a healthy, 
biologically active soil rich in humus. The world 
humility, some said, derives from the word humus, 
and here when spent life is transformed into new, one 
discovers it again and again." 


The day-to-day saga of growing winegrapes 
and making wine is carefully detailed along with the 
author's musing on such topics as why is a carboy 
called a carboy or why are there such few plantings of 
grapes like Marechal Foche in the country that 
developed it, France. It's fascinating and intriguing. 


When a group a Japanese tourists happens 
upon the farm for a visit, the author writes, "I smile at 
the irony of the situation, that after years of travelling 
abroad watching others live off the land, I am now the 
one visited by others. I take it as indisputable proof 
that we have at last settled into an authentic way of 
life ourselves." Perhaps that's the charm of the book. 
The reader has an opportunity to travel with a 
thoughtful man who loves his life and that life is 
authentic. Very highly recommended. 


[Editor · Bob writes a regular wine book review 
column, "In the Wine Library" for the California 
Grapevine. We appreciate reprint permission.] 


[Making It Home by Lars Nordstrom, 1997, 147 pp. 
Prescott Street Press, P.O. Box 40312, Portland, 
Oregon 97240-0312, softback, $15.] 
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Collection Care: Tendril Questions 
Answered by Ruth Walker, Book Conservator 


Are zip-lock plastic bags safe to 
use for book and pamphlet storage? 


Not a good idea. Books need to breathe. Over a 
period of time books placed in air-tight containers 
collect moisture-small amounts, but this is just 
enough for mold spores to thrive. 


How can I store books or pamphlets 
that have detached covers? 


A low cost, practical solution is to make an acid-free 
paper wrapper that can be folded to secure itself. 
Ribbon that is 1/4" wide can be used to securely tie 
the package without denting the book. Rubber bands, 
scotch tape, pins and paper clips will do more damage 
than good. Available from Gaylord Brothers Catalog 
(archival storage materials & conservation supplies) is 
a product called Easy Rare Book Boxes that work 
well. Call them for a catalog: l ·800-448-6160. 


Suggestions for properly installing our 
bookplates? 


First, bookplates should be of high quality acid-free 
paper and inert inks. Archival buffered paste or glue 
should be used to attach the bookplate, preferably to 
the front paste-down. If a former owner's exlibris 
already occupies this spot, there are two suggested 
ways to install a second bookplate: Lightly tip the top 
edge of your bookplate with paste and install over the 
top edge of the original bookplate, so that one can 
gently lift this new bookplate to view the older plate. 
Or, the new bookplate may be installed on the first 
front free endpaper, across from the original 
bookplate. It is a good practice to again tip-in these 
bookplates, rather than pasting the entire surface. 


Is "Yes" paste good to use for 
installing bookplates? 


No! Although many art supply stores sell "Yes" paste 
as archival, it is not. It is made from maltodextrin, a 
sugar compound that turns brown with time, and 
eventually migrates into paper leaving a residue that 
is difficult to remove and inviting to insects. The 
product is sold as archival because it is a non· 
permanent adhesive. The bookplate can be removed; 
however, the residue cannot. 


Should previous owners' signa
tures, endpaper notes, bookplates, 
etc. be removed? 


It is not advised. These are all a part of the history 
and provenance of a book. Collectors are active 
participants in an historical time-frame, and should be 
stewards more than possessors of their books. tZ1 
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On the ETYMOLOGY of "WINERY'' 
by 


Charles Sullivan 


f you've spent much time in 
19th century California wine 
publications you know that 
"cellar" was the standard term 
for what we today call a 
winery. It never occurred to 
me to wonder at the origins or 


- antiquity of the word "winery" 
until a Canadian correspond


ent recently informed me that it dates from 1882 and 
is American in origin. Preposterous, I thought, and 
reached for my Shorter OED. There it was-1882, 
American. American dictionaries gave me nothing, so 
I went for Mencken and Partridge - nada. 


My next step was to consult an English 
language work on wine a bit earlier than 1882. J.L.W. 
Thudichum's Treatise ... seemed perfect (1872). As I 
waded through page after page of description it 
became clear to me that this writer was carefully 
avoiding the word for the place all this wine was being 
made. There was an occasional "presshouse," but that 
was it. · · 


Next I looked at Rixford's The Wine Press .... 
Published in 1883 by the master of La Questa, it was 
certainly written, at least in part, earlier than 1882. 
Occasionally he mentions the cellar, but for the most 
part all this activity might as well have been taking 
place in an open field. He quotes Vizitelli [sic] in 
stating that pressing was taking place in a "detached 
building." Detached from what! Rixford's index does 
not include the term "winery," but "cellar" has nine 
entries, such as floors, ventilation, etc. 


When I moved forward in history I found that 
Frona Waite (Wines & Vines of California, 1889) 
consistently referred to California cellars, but on a 
couple of occasions did use "winery" (e.g. for H.A 
Pellet in the Napa Valley). So we know that by then 
the word has landed. Nevertheless, almost every 
reference is to a "cellar," even to H.W. Crabb's above 
ground buildings at Oakville. (I guess this is all right 
since OED and Kluge's Etymologisches Worterbuch 
both indicate that cellars historically were used to 
store things above and below ground.) 


After the turn of the century the use of 
"winery" in California continued to be rare. In the list 
of thirty producers offering wines at the 1915 
Panama-Pacific Expositions in San Francisco, only two 
had the word "winery" in their official designation. 
(The Krug operation was one of them.) By the end of 
Prohibition Horatio Stoll's Wines & Vines trade 
publication was referring to anything where wine was 
produced as a winery, even the gigantic wine factory 


at Winehaven. (And yet I can't find the word in East 
Coast oriented Frank Schoonmaker's 1934 Complete 
Book of Wine.) 


Are there any Tendrils who would like to help 
put the "winery" term in a better historical focus? 


[Editor's Note: Charles-author of several books and 
numerous articles on California wine history, and an 
auid compiler of wine facts who knows a good bottle 
of wine when he tastes it-piqued my interest to do a 
little search of my own: not books, but early "winery" 
letter/billheads and postal cards in our collection of 
such stuff. I found that in the late-19th and early-
20th centuries, most wine businesses that we call 
"wineries" today, used the term "wine company" or 
"wine cellars" with their name. The earliest billhead 
[that we haue] to use "winery" on its business form is 
"Vina Distillery-Palo Afto Winery-Vina Winery," with 
the pre-printed date 189-. Several postcards in the 
1906-1907 era identify Greystone [later Christian 
Bros.] as Greystone Wine Cellars and Greystone 
Winery. The Newsletter looks forward to hearing of 
your searches ... ] 


An Emancipated Literature: W+N•E B·O·O·K·S 


by John Arlott 


[ Gleaned from the Editor's files, this article originally 
appeared in Christie's Wine Companion (London: 
Christie's, 1987). Arlott outlines the path of British 
wine writing and gives us a look at wine book 
collecting as it was a decade ago. John Arlott (1914-
1993), connoisseur of wine and cricket-and BBC 
broadcaster of both-wrote several now-sought-after 
wine books: Krug, House of Champagne (London, 
1976), Burgundy Vines and Wines (with Christopher 
Fielden, London, 1976) and Arlott on Wine (New 
York, 1984). Our sincere thanks to Christie's Wine 
Publications and the author's estate for permission to 
reprint. - Ed.] 


~~~~~~~~ITT he range of wine books, quite 
apart from the collector 
aspect, is extremely far
sweeping: antiquarian, literary, 
technical, historical, scientific, 
politically-related, appreciative 
and financial. Every one of 
these angles demands a con


~~~~~~~~!J siderable survey few have 
received, especially in Britain which, despite the 







plantings of the Romans, still is not truly a wine 
country, although in recent years consumption and 
range of experience have certainly increased, if not yet 
production. 


The collecting of wine books has seen a 
surprisingly healthy and rapid growth in recent years. 
For example, the 1982 edition of Which? Wine Guide 
listed four wine-book specialists. The 1986 issue notes 
eleven (covering cookery as well) plus one general 
bookseller with an appreciable wine section. 


Without counting, it has for some time been 
obvious, even to those without any special interest, 
that whereas only a few years ago, wine books were 
not often seen in the shops, they are now quite 
frequent. 


The subject, of course, is of some antiquity. In 
1927, Andre Simon, scholar and collector of wine 
writings as well as arch-appreciator and missionary
guide to the British people on wine, published 
Bibliotheca Bacchica (reissued 1972 with addenda of 
twelve titles), listing 711 works on wine published 
before the year 1600. To be sure they were almost 
entirely concerned with the growing of vines, some 
contained only a little on the subject of wine, but they 
demonstrated the extent of the early, largely 
technical, literature on the subject. 


Incidentally, for the benefit of students 
anxious for a sight of some of those rarities, many of 
them came from Andre Simon's own collection, a 
substantial proportion of which moved with him to the 
Wine Trade Club library. When it closed in 1966, a 
major part of it passed to the library of the Institute 
of Masters of Wine and has been most valuably 
catalogued by the London Guildhall library. The early 
books, of course, were very rarely in English, but 
generally in the earlier instances in Latin and 
subsequently in French or Italian. 


Apart from the technical/agricultural studies, 
English wine writing began to develop, though not in 
any great strength, during the nineteenth century. It 
is important to realise that in Britain wine drinking 
was then a class-upper class-matter. There were, 
however, a few interesting, near-popular publications 
produced here on the subject in the nineteenth 
century and into the twentieth: Charles Tovey's four 
titles, Wit, Wisdom and Morals Distilled from 
Bacchus (1878), Wine Revelations (1881), Wine and 
Wine Countries (1862), and Champagne, Its History 
and Manufacture (1870); Accum's determinedly 
scientific studies; Cyrus Redding's History and 
Description of Modern Wines (1833) (almost a best
seller in its day); Thomas Shaw's Wine, the Vine and 
the Cellar (1863); Henry Vizetelly's Facts about 
Sherry, Facts about Port and Madeira, and the quite 
spectacularlyperiod-illustratedHistoryofChampagne; 
the work of two younger members of the family, The 
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Wines of France, carried British wine writing steadily 
up to the First World War. Still, though, it remained 
a minority interest. 


Then, in 1921, came the highly influential 
Notes on a Cellar-Book, by the famous literary 
historian, Professor George Saintsbury. Opinions 
about its literary merits and political attitude vary, but 
there can be no doubt that it had a most considerable 
effect on the still-limited wine literature of Britain. 


Another important wine influence of the 
period was the convivial Charles Walter Berry, wine 
merchant and occasional essayist (A Miscellany of 
Wine, In Search of Wine, and the slight but 
memorable Tokay). The most influential figure of the 
inter-war period, however, perhaps in the whole 
development of wine consciousness in Britain, was the 
Frenchman, Andre Simon. 


Born in Paris, he came to England at 
seventeen. His influence on wine drinking in England 
was to extend over some seventy years. At first he 
earned his living as the representative of a champagne 
firm. However, he became quite a considerable scholar 
on the subject of wine-he wrote, among other studies, 
a history of the wine trade in Britain-and had an 
immense missionary urge to preach wine to the 
British. Before the First World War he had founded 
the Wine Trade Institute and written prolifically and 
informatively, if not always to the highest literary 
standard, in his adopted language. He was, however, 
an admirable, generous and quite delightful figure 
who, in 1933, founded the Wine and Food Society and, 
indeed, created a world of wine consciousness for 
many young and some older Englishmen. 


Another influential figure of the period was P. 
Morton Shand whose work in retrospect appears even 
more impressive than it did at the time. The fact is, 
and it cannot be too heavily emphasised, that these 
men were writing for a minority wine audience in a 
beer (and whisky) drinking community. 


It is essential also to realize, yet all too often 
overlooked, that in the countries which produce wine 
naturally-and always have done so-wine drinking is 
unselfconscious. Interestingly, that may be the reason 
why so many people in those countries do not, or used 
not to, read about drinking wine, as distinct from 
making it, any more than they read about breathing. 
To the British, at least to the vast majority of the 
British, wine drinking became a new and even exciting 
experience. Whereas the Italian peasant at midday 
would simply open his unlabelled bottle of wine and 
with it heighten his bread-and-sausage midday meal, 
the Englishman increasingly began to read the label 
and to want to know what it meant. This was a 
miraculous opportunity for wine writers. 


After Andre Simon, Tommy Layton was 
probably the chief popular inter-war educator; but a 
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growing minority of the British did in fact want to be 
educated about wine and they turned to the writers to 
do it for them. The inter-war period saw growing 
interest in a few writers of the older school. Their 
work might be classed as appreciation. It dealt largely 
with fine wines available only to the wealthy minority: 
the grand crus clarets, the monumental burgundies 
and the vintage ports. Men like the barrister, Maurice 
Healy, and the wine merchant, Ian Maxwell Campbell, 
still wrote for those members of the English upper 
classes who were drinking ten per cent of the world's 
finest wine. It was an utter anachronism. Yet for a 
period it did exist, even flourished, and their writing 
provides a mirror of that period. 


". . . through all literature, the right 
writers and books have appeared to 
meet the demand of history." 


The Second World War was to prove the 
hinge. It took many British people in the services 
overseas , where they drank wine, often for the first 
time . They were the customers awaiting the · 
coincidentally?· informative works ofH. Warner Allen 
(A History of Wine, 1961), Edward Hyams (Dionysus, 
1965) and William Younger (Gods, Men and Wine, 
1966). Strangely enough, through all literature, the 
right writers and books have appeared to meet the 
demand of history. 


This is a socially moulded literature. This was 
the age of the package holiday, the continental motor 
tour and, finally, the large scale importation and 
supermarket sale of wine to a vast new British public. 


Of course, immensely serious and original 
technical books are still being written here, especially 
on aspects of the newly revived English vine growing 
and wine maltlng: some of it is highly technical and 
backed by courses at universities and colleges. 


The wider demand has been most handsomely 
and generously met. First there were the felicitous, 
historical and appreciation essays of Cyril Ray, the 
translation of the massive Encyclopedia of Alexis 
Lichine; the alert appreciations of Jancis Robinson and 
Pamela Vandyke Price; but latterly and, above all, the 
work of Hugh Johnson. By the time it went into its 
third revised edition, his World Atlas of Wine had run 
to an amazing two million copies, selling in many 
countries and languages. This was the great historic 
breakthrough: a British wine writer accepted through
out the world of wine. 


His Wine Companion is pressing up behind it. 
He undoubtedly has something ideal for the English 
wine reader 's mind . A tireless gatherer of facts, he 
has a virtually encyclopedic gift for arrangement. 
There is little doubt that he has reinforced to an 
immense degree the British interest in, and demand 


for, wine books. Perhaps, indeed, we should not be 
surprised to find English wine writing accepted outside 
Britain. After all, the first version of Bordeaux and Its 
Wines, later to become known as Cocks et Feret, was 
written solely by the Englishman, Charles Cocks, in 
English, and published by an English firm. Cocks was 
highly knowledgeable on the subject, and virtually 
anticipated the classification of 1855. His publisher, 
Feret, added his name to the second edition; and now 
Cocks' credit has been deleted altogether. Fittingly, 
though, that fine scholar of wine, Edmund Penning· 
Rowsell, has established his The Wines of Bordeaux, 
edition by edition, as authoritative. Similarly, Michael 
Broadbent, the most widely translated and published 
expert on tasting, has produced a magnum opus in his 
Great Vintage Wine Book. Latterly there has even 
been an intrusion of humour into English wine 
writing-a degree of sophistication which must have 
seemed utterly imposssible only a few years ago-and 
it was all given a fresh twist by Simon Loftus's 
perceptive and witty Anatomy of the Wine Trade. 


It has not only become an e~cipated lit· 
erature, but it has increasingly opened booksellers' 
doors to continental writers. Many of the books now 
coming on to the British-and French and United 
States-markets might be described as "coffee table"; 
certainly the subject has proved as photogenic as that 
of cuisine. Publishers, notably Mitchell Beazley who 
produced the World Atlas, have moved adventurously 
and seriously into the wine-book market. Meanwhile, 
the booksellers have sensed their opportunity. The 
wine-book collector can now move far back in time
where he will pay some fairly horrifying sums, for few 
bought as Andre Simon did-or create a new, informed 
and interesting library of modern books. The growth 
of the Australian and Californian wine industries has 
been paralleled by the growth in wine drinking and 
wine reading in Britain. America, of course, has long 
been, by modern standards, in the field of fine wine: 
their outstanding books are by Leon D. Adams (The 
Wines of America) and Maynard A Amerine (Wine). 
In Australia, Len Evans has produced a huge, 
ambitious, authoritative and handsome Complete Book 
of Australian Wine, and James Halliday a series of 
regional studies. While introducing a fairly fresh area, 
Frank Thorpy is the author of a substantial history, 
Wine in New Zealand. 


There are, too, 
dealers in wine prints and 
artifacts, relatively scarce 
as the latter may be, but 
they do indicate a new 
direction for the British 
collector. al 







Norn de Plume EXPOSE ••• 


[In our continuing effort to uncover those wine 
authors who secreted themselves with a pen name, we 
present the following &poses, with thanks to Tom 
Pinney (a.k.a. "Phi/ephemera") and Eberhard Buehler 
for additions to our list. - Ed.] 


HORTICOlA - Charles Siedhof (translator of Fried
rich Mohr's The Grape Vine, 1867, and 
frequent contributor to 19th century 
American horticultural periodicals). 


DEMOCRITUS - Wrote A Medical, Moral and 
Christian Dissection of Teetotalism, 1846 
(11th ed). (Who was he, and what were the 
earlier editons? Tendril Eberhard Buehler 
notes that Democritus took his pen-name 
from the laughing philosopher of Abdera [ 460-
357 BC]. The illustrations for the book were 
done by "Phiz," who was actually H.K. 
Browne, illustrator of several of Charles 
Dickens' works.) 


JUDGE, JR. - Norman Anthony (The use of a pseudo
nymn to write Noble Experiments during the 
Prohibition year of 1930 was an under
standable decision; who was ·this wise Judge?) 


TIIOMAS, FRANK - Frank Schoonmaker and Thomas 
(Tom) Marvel ( used a combination of their 
names to publish Wines, Cocktails and Other 
Drinks in 1936). 


BAYARD, LUKE - John Mahoney (secretary of the 
Wine and Spirit Association of Great Britain, 
wrote a series of articles for Wine magazine 
which were reprinted in five volumes as The 
Wine Guide, 1963-1967). 


~-
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DOWNMAN, FRANCIS - Ernest Oldmeadow (editor of 
the Catholic Tablet in London, published in 
1936/1937 Not Claret, debating the BBC's 
refusal to accept wine and liquor adver
tisements. Gabler has entries for this book 
under both names, without recognizing the 
duplication.) 


CORYMBAEUS- Richard Brathwaite [1588-1673] (an 
English poet who gave us Drunken Barnaby's 
Four Journeys to the North of England and 
one of the earliest references for the saying "a 
good wine needs no bush." The first English 
appearance of Barnabae Itinerarium, or 
Barnabee's Journal was in 1638, but the 
author's identity was not known until 1818.) 


LORBAC, CHARLES de - Charles Cabrol (in his c.1870 
series entitled Les Richesses Gastronomiques 
de la France, produced several important folio 
volumes on the wine districts of France: Les 
Viris de Bordeaux, Les Yins de Graves, Les 
Yins de Saint Emilion, Les Vins de 
Fronsadais, superbly illustrated by Charles 
Lallemand.) 


CLOTIIO - Ambrose Bierce [1842-1914?] (known for 
his satirical wit in prose and verse, he is 
credited with compiling Prosit: A Book of 
Toasts, published in San Franccisco by Paul 
Elder, 1904.) 


MARY MEADE- Ruth Ellen Church (although she used 
her true name to write American Guide to 
Wines in 1963, this long-time food editor of 
the Chicago Tribune wrote several cookbooks 
as Mary Meade.) 


Bcmzabre ltinerarlum, 


BARNABEE~JOURNAL; 
DY RICH ,\RD URAT8'YAIT , A.M. 


WITH A LIi'& 01' TH:S AUTHOllt 


A lUBLIOOB.A.PBICAL JNTllODUCTION T O 


THE ITUUR.ARY, 


AND A CATALOGUS 01' HII WUAX& 


Ul'tZl) nolll 'fD nu:r sornox, 


BY JOSEl'fl llASLE WOO D. 


LONDOlL 


1820, 







" ... your cellar-book. The external aspect of this particular record .. .is, like that of many other 
things of some internal preciousness, not imposing. It is merely an ordinary 'exercise book' with cloth 
backed, mottled-paper sideboards outside and unruled leaves within, undecked with the pompous printed 
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page headings for different bins and vintages, and the dispositions for entering consumption and keeping 
an eye on the butler which the regular cellar-book boasts. It had been one, I think, of a batch, most of 
which were devoted to base purposes of lecture notes, translations of ancient and modern authors, &c, &c." 


George Saintsbury, "Notes on a Cellar Book" in the Piccadilly Review, 23 October 1919. 
[Illustrations Crom Notes on a Cellar-Book, Yoxall edition, 1978) 
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[This four-part essay on the history of these ephemeral 
pieces is continued from our last issue ... ] 


NOTES ON NEWSLETTERS 
by 


Philephemera 


PART II 


rn~~~~2~~~a, he earliest survlVlng wine 
newsletter that I know of was 
put out by the New York wine 
merchant and writer Fredrick 
Cozzens from 1854 to 1861, 
under the simple title of 
Cozzens' Wine Press ("Wine 
Press", for obvious and 


I~~~~~~~~~~ irresistible reasons, is far and 
~ away the leading title-phrase 


in the literature of wine). Fellow Tendril Roy Brady, 
whose collecting triumphs are legendary, succeeded in 
acquiring a file of this newsletter, which can now be 
studied in the library at the University of California, 
Fresno, along with many other of Brady's splendid 
trophies. The Wine Press conforms precisely to my 
definition of the newsletter: it lists wines for sale by 
Cozzens at his New York store, but the main object is 
entertainment and instruction. It is filled with comic 
sketches (Cozzens published at least two collections of 
comic writings: The Sparrowgrass Papers, 1856, and 
The Sayings of Dr. Bushwhacker, 1867), articles on 
the lore of wine, and, to Cozzens' great credit, 
information about the wines of the then-struggling, 
infant American wine industry. Cozzens took a 
patriotic interest in native wines, and did what he 
could to promote them, including not just the 
relatively-familiar Catawba of Nicholas Longworth 
from Cincinnati but wines from Kentucky, Virginia, 
New York, and North Carolina as well. 


Another early wine newsletter, one that does 
not, so far as I can tell, survive, was published by the 
egregious Thomas Lake Harris, founder of the 
Fountain Grove Winery in Santa Rosa. According to 


an article on Harris in the Illustrated History of 
Sonoma County (Chicago, Lewis Publishing Co., 1889), 
the winery published the Fountain Grove Wine 
Press-"an illustratedjournal ... published in Santa Rosa 
and New York ... devoted exclusively to these 
viticultural interests" (p. 366). Unfortunately, this 
reference is the only evidence I know for the existence 
of the title: there is no entry for it in the National 
Union Catalog or in the Union List of Serials, and I 
have not encountered a copy in any library known to 
me. Nor is it mentioned by Harris's biographer, 
Herbert Schneider. Perhaps Harris only imagined it, 
or perhaps the interviewer misunderstood. Yet Harris 
was a confirmed believer in the power of print; his 
own writings were published in wholesale numbers, so 
it is at least likely that a Fountain Grove Wine Press 
was a part of his activity. I cherish a faint hope that 
I may one day see a copy. Harris held that his wine 
was not mere fruit juice but a fluid infused with a 
divine aura having all sorts of transcendental virtues. 
Did such talk appear in the newsletter? or did it stay 
at the level of mere prose sense? I imagine that it 
was fairly restrained, for whatever Harris may have 
said to the initiated, he seems to have been shrewd 
enough in his relation to the gentiles and would not 
have gone out of his way to provoke them. 
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I am not aware of any other newsletters in the 
pre-Prohibition era, though there must have been 
some. Prohibition, of course, put an end to all the 
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literature of wine during the fourteen years that it 
afflicted the country. And after Repeal the recovery 
of a vigorous state of health was a slow process for the 
wine industry. First the depression, then the war 
years, had to be endured. The industry remained at 
a sort of subsistence level without the margin of 
security and leisure that would allow it to do creative 
and inventive things. Not until the '50s did the idea 
of the newsletter again begin to grow and take shape. 
Bottles and Bins, of which we have already spoken, 
seems to have been the first to appear, but that 
statement is wide open to correction. It is perhaps 
significant that Francis Gould, its creator, was not 
native to the industry but came as an outsider. Most 
of his life had been lived on the east coast, and when 
he fetched up in the Napa Valley he could see in it 
possibilities that were not apparent to the locals, who 
took it all for granted. 


badly in need of instruction and yet without-or almost 
without--<:ompetent teachers. Among the American 
wine writers of the 1930s, only Philip Wagner, whose 
American Wines and How To Make Them was 
published just months before Repeal, deserves to be 
mentioned in the same breath with Schoonmaker. In 
collaboration with Tom Marvel, Schoonmaker pub
lished The Complete Wine Book in 1934, which had 
hopeful things to say about American wines 
("California ... is one of the most interesting regions, 
viticulturally, in the entire world"). Seven years later, 
Schoonmaker and Marvel published American Wines, 
which remained determinedly hopeful, even though 
seven years of Repeal had produced little from 
California or New York to justify that hope. 


The outbreak. of the war in Europe in 1939, 
however, gave Schoonmaker a compelling reason to do 
something about American wines. His supplies as an 


-~,.,......,,....-~~--,-----,----,------------~----ii · importer were now cut off, and if he 
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·was to stay in business it would be as 
a dealer in American wine, like it or 
not. Schoonmaker now scoured New 
York, Ohio, and California looking for 
winegrowers who would go along with 
his ideas. No more European names, 
but instead those of the grape variety 
that had produced the wine and of the 
region where it had grown; and, as far 
as possible, a premium price for the 
better varieties. Thus, directly 
through Schoonmaker's work, the 
country was introduced for the first 
time since Repeal (there had been 
much varietal labelling before 
Prohibition) to such novelties as Lake 
Erie Islands Catawba, Canandaigua 
Lake Delaware, and Napa Valley 
Cabernet Sauvignon. How profound 
and far-reaching an effect this turn of 


lint 1oria, J'L JLJ NEW-YORK, APRTL 20, 1855. [°"P7rilht s-n4. things has had upon the wine trade in 
~-----=====================-----' America is a subject I think not yet 


[Cozuru WUU! ~ 1854-1861) 


Frank Schoonmaker, the begetter of the next 
significant newsletter, was also an outsider, though he 
had a long-established commercial interest in the 
wines of California. Originally a writer of travel 
books, Schoonmaker was able, through his researches 
in Europe, to acquire a knowledge of wine that was 
denied to those Americans who stayed home during 
Prohibition. Upon the passage of Repeal he put that 
knowledge to good use by establishing an importing 
firm dealing in the wines of Europe, especially those 
of Germany. At the same time he took a serious 
interest in the future of American winemaking. Even 
better, he wrote about wine for an American public 


properly understood, but it is outside my scope here. 
In 1941 Schoonmaker was associated with 


Louis Benoist in the purchase of Almaden Vineyards 
and so could begin to carry out his ideas directly on 
how California wines were to be improved. The war 
interrupted Schoonmak.er's work for Almaden, but 
afterwards he returned and continued to help direct it 
towards higher levels. The Almaden labels were 
derived from Schoonmak.er's earlier varietal labels, 
and, to come at last to the point of this excursus, 
Schoonmaker undertook to produce an Almaden 
newsletter: he would not only help to improve the 
quality of American wine, he would improve the 
knowledge of the American wine drinker. I do not 
know when it began publication-my earliest number 







is Spring 1955-nor do I know when it ceased-my last 
is undated but conies, I think, from "1972. 
Schoonmaker called it News from the Vineyards: A 
Quarterly Newspaper. By 1959 it had ceased to be a 
quarterly but was instead published twice a year, not 
always regularly. 


News from the Vineyards was the antithesis 
of Bottles and Bins, for the commercial purpose was 
unashamedly prominent. It was distributed largely 
through liquor stores, who might have their name 
imprinted on a blank space headed "Compliments of'; 
it was, in the early days at least, printed on cheap 
newsprint; it was illustrated, originally with cartoons 
by Oscar Fabres, later with color photography; and it 
frankly promoted Almaden wines. But it did so in a 
well-informed way, and it did much else besides. 
Schoonmaker was the son of a college professor, and 
he loved to teach. Luckily, unlike many teachers, he 
wrote an admirable prose: clear, literate, unaffected, 
emphatic. You always learned something from 
anything he wrote (I still go to his Encyclopedia of 
Wine as my starting point whenever I have a question 
to investigate), and he touched many subjects: wine
tasting vocabulary, the Pinot grape, vintage dating, 
the physics of corkscrews, the history of wine in 
America. Incidentally, News from the Vineyards for 
Spring 1961 contains an appreciative article on its 
remote predecessor, Cozzens' Wine Press, a file of 
which was then said to be in the Almaden library 
(where, one wonders, is it now?). Some of the 
positions that Schoonmaker took can be seen as 
rather self-serving now, but who cares? He was 
always interesting, always wrote as one having 
authority. 


News from the Vmeyards was not entirely 
Schoon.maker's private domain, though he gave it its 
character. Among the other contributors one may 
mention Maynard Amerine, Helen Evans Brown, and 
James Beard. Schoonmaker's name disappears as 
editor of News from the Vineyards after 1966, but 
then re-appears on an undated issue (from 1969). 
According to Irving Marcus, Schoonmaker had had to 
miss an issue owing to ill-health, and could manage 
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only one number in 1969 (Wines and Vines, November 
1969, p. 37). The press-run for News from the 
Vineyards was then 700,000 copies, 185,000 of which 
went to subscribers and the rest to wholesalers and 
retailers for distribution. Does anyone now have a 
complete run? Almaden has disappeared into the 
collection of labels owned by Canandaigua; 
Schoonmaker died, to the great loss of American wine 
writing, in 1976; the early News from the Vineyards 
was printed on a fast-disintegrating newsprint. How 
quickly such bright and vivid things fade. 


It sometimes happens in the history of literary 
forms that the very earliest examples are almost fully 
developed: the essay sprang full-grown from the brow 
of Montaigne, and the possibilities of the novel were 
pretty thoroughly explored by its 18th-century 
inventors. Between them, Bottles and Bins and News 
from the Vineyards may be said to have done the 
same thing for the wine newsletter. At one extreme 
was Schoon.maker's brisk, emphatic instruction in the 
correct view of things; at the other, the insinuating, 
gentlemanly reticence of Francis Gould. Both writers 
felt free to expatiate as their fancies took them, 
emphasizing the necessary freedom of the newsletter 
from a simple commercial purpose, and both exploited 
the interest in things associated with wine-corks, 
bottles, people, places, books, manners, morals, 
legislation and so on through a practically endless 
series. There have been many refinements and 
differing emphases in the design and content of wine 
newsletters since, but nothing that I can think of that 
is not at least by implication present in the exemplary 
work of Gould and Schoonmaker. They are the Plato 
and Aristotle of the genre. ~ 


~~ 


[Philephemera encourages Tendrils to send in 
corrections and additions. - Ed.] 
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5ij--~~:==:==~ NEWS -


• WELCOME, NEW MEMBERS! Two 
bookseller firms, specializing in gastronomy and wine, 
have recently joined us. Louis & Clark, Book
sellers (Lillian A Clark, P.O. Box 5093, Madison, WI 
53705; 608-231-6850) have a growing stock of "old, 
rare and out-of-print books on cookery, gastronomy, 
wine & other beverages, the food industry, household 
management and domestic history" in all Western 
languages. They write that their new specialty is 
"appealing and refreshing after years of study in airier 
reaches of poetry and prose." Vin & Gastronomie 
- Antiquarian Books, Paper & Artifacts 
(Marjorie P. Adams I Michael Adams, P.O. Box 40, 
Lancaster, MA 01523; Tel/Fax 508-368-4225), spot
light their wine-related ephemera: "early merchants' 
trade cards, old wine labels, broadsides, publicity 
flyers, correspondence, checks & stock certificates, 
restaurant menus, tax stamps, etc .. .". Their first 
catalogue will be issued this Spring. We send thanks 
to Tendril Robert Hutton for introducing our group 
to Vin & Gastronomie at the annual conference of the 
American Wine Society. 


• Biblio TO REPRINT BERK! In our 
October issue, we noted the excellent new monthly, 
Biblio - The Magazine for Collectors of Books.... We 
sent their editor a complimentary copy of our October 
Newsletter, proposing an informative mention of THE 
WAYWARD TENDRILS collectors group in their pub
cation (with a circulation of 30,000!). We quote from 
the letter received from Editor Colleen Sell: "I have 
just finished reading the October 1996 issue of your 
newsletter . I commend you on a delightful publication 
and thank you for your complimentary review of 
Biblio .... We would like to adapt and reprint in Biblio 
Mr. Berk's excellent article 'Wine Literature 
Reviewed: Old and Rare Wine Books.'" Look for 
Mannie's article, with book price-valuations added, in 
the March issue of Biblio. Kudos to Mannie Berk 
for a superb article ... 


• The Wine lnstitute's Research Manager, 
Christopher Wirth, sent his compliments on the 
October issue: "I was able to read your October 1996 
Wayward Tendrils Newsletter, which was passed along 
by our librarian Robert Zerkowitz. I enjoyed the lead 
article ["Old & Rare Wine Books"] a great deal. The 
library at the Wine Institute contains some of the 
books mentioned, and it was wonderful to get 
background on the authors and the importance of the 
publications themselves. Looking forward to the next 
issue." 


• Our sincere thanks to Isaac Oelgart for 
our January issue insert: a reprint of The Wine Trade 
Club's pocket guide, The W-me Butler's 14 Points 
(ca late-1920s or early '30s). These "keepsakes" are a 
splendid addition to our Newsletter-we encourage 
other members, who have in their collections similar 
items suitable as inserts, to send a reprint copy to the 
Editor. 


• Congratulations! to Tendril Warren Win
iarski, recipient of the American Wine Society Award 
of Merit at their annual conference. 


• RARE 17th C. FOOD & DRINK BOOK 
FOR SALE! Directions for Heal,th, Natural, and 
Artificial,/ ... [by W. Vaughan]. London: Thos. Harper 
for John Harison, 1633. "Seventh Edition." First 
published in 1600, with subsequent editions in 1602, 
1607, 1611, and 1617. All are very scarce. Much of 
the text concerns food and drink, with sections on 
wine, cider, etc. Simon Gastronomica notes the 1626 
edition (p.142). $3950. Contact Mary Cooper Gilliam 
at Franklin Gilliam • Rare Books, 218 South Street, 
Charlottesville, VA 22902; Tel/Fax 804-979-2512. 


• A BIBLIOGRAPIDCAL INQUIRY for all 
Tendrils: Isaac Oelgart writes, "I am interested in 
trying to determine which, if any, binding state of 
Hector Bolitho's The Wine of the Douro (London: 
Sidgwick & Jackson, 1956), constitutes the first 
edition, first issue. I have examined 11 copies of Wine 
of the Douro, two of which are bound in maroon cloth 
with gilt lettering and 9 are bound with white (cream 
or light ivory) paper over boards with dark green (?) 
or black printing on . the spine. None of the copies I 
examined were dated (via inscription). I would like to 
ask all Wayward Tendrils if they could check their 
copies for binding type and whether their copies are 
signed and dated, and report to me what they have. 
If the book is dated, a photocopy of the inscription 
would be greatly appreciated. I hope that our dealer
members will participate as well. I will make a brief 
report in a future issue of the Newsletter. Thank you, 
[s] I. Oelgart." Fax 603-643-4401 I Tel 603-643-2175. 


• CENSUS ON CROFI"S TREATISE .... 
An additional request from our ardent bibliographer of 
Port, Isaac Oelgart: "Which editions of John Croft's 
Treatise on the Wines of Portugal, ... (1787, 1788, 1940, 
1942) do our Tendril members have? Are there other 
variant or unknown versions of this work that 







members have or know about that have escaped 
bibliographical notice? Photocopies of title pages 
would be greatly appreciated. Thank you, [s] Isaac." 


• A TENDRIL TIP ON CATALOGUING: 
Dear Editor: I keep a catalogue card-file of the books 
in my collection. The front of a 3 x 5 index card 
contains the usual information: author, title, 
publication data, book description (pages, size, binding, 
condition, etc.), purchase date, from whom, and price 
paid. The reverse of the card is used for noting 
references to the book: standard bibliographies 
(Gabler, Simon, Bitting, et al), auction catalogues 
(Oberle, Crahan, etc.), book-sellers' catalogue 
notations and prices, historical references to the book 
(Hedrick's History of Horticulture in America and 
Bailey's Evolution of Our Native Fruits give details on 
many U.S. wine books and their authors; Longone's 
exhibition catalogue American Cookbooks and Wine 
Books 1797-1950 and Elisabeth Woodburn's 1981 
catalogue, U.S. Alcoholic Beverage & Grape Collection, 
are further good sources for interesting information on 
the American wine books). Since the appearance of 
the Wayward Tendrils Newskttu, I now include it as 
a reference: e.g., "See W-T Newsletter, Vol.3 #4, 
article by T.Pinney," or, "See Book Review by Bob 
Foster, Vol.5 #1," or "See Vol.6 #4 'Old & Rare Wine 
Books."' Thank you for this valuable reference 
material. Signed, A Devoted Tendril 


• CAN WE SOLVE THIS MYSTERY?! 
London Tendril Jeffrey Benson asks for help: "I 
have acquired an old hand-blown mid-18th century 
burgundy shaped bottle filled to the neck with a 
liquid. The bottle is clearly labelled as follows: 


DARDANELLES 
ABYDOS 


1883 
I have searched through my own books and can find 
no reference whatsoever to the above. I wonder if the 
members can help me solve this mystery." Fax: 0181-
675-5543. Tele: 0181-673-4439. 


• John Thorne, loyal and spirited English 
bookseller Tendril member, has included a further 
Wayward Tendrils Society mention in his latest 
catalogue, and has volunteered his help in answering 
initial over-seas enquiries. Thanks, John! 


• NOM DE PLUME IDENTITY ?! He 
signed himself Epicuri de Grege Porcus. Who was 
he? Linda Walker Stevens hopes the Tendrils can 
help her with this one. Epicuri de Porcus, a 
correspondent to the Emporium, sent two letters on 
wine in 1813 to Thos. Cooper, the editor/publisher. 
He also wrote other essays, mostly on French cookery. 


-5-


Seemingly well-educated (a doctor?), and familiar with 
London and France, he is an American, possibly a 
Philadelphian. Can we identify him? 


• UPDATE: USED BOOK LOVER'S 
GUIDE [of the U.S.] Series. With the publication of 
their sixth guide, ... Guide to the Central States (464 
pages), the series now covers the entire United States, 
and features over 6,000 dealers. Previously published 
guides are New England, the Mid-Atlantic States, 
South Atlantic States, the Midwest, and the Pacific 
Coast States, written by David and Susan Siegel. The 
publishers state that the books in this series are "the 
most comprehensive guides to used book dealers 
available in print today ... ". [See our review of the 
Guide to the Pacific Coast States in Vol.6, #1.) Write: 
Susan Siegei Book Hunter Press, P .0. Box 193, 
Yorktown, New York 10598. Fax: 914-245-2630. Tele: 
914-245-6608. 


• Of interest to those Tendrils who also 
collect cook books - The Cook Book Collectors 
Club of America, formed in 1990, publishes 
(monthly) a ten-page, home-style newsletter with 
information on both old and new cook books. 
Membership I subscription is $25 per year (inquire 
about foreign rates). Write Cook Book Collectors of 
America, P.O. Box 56, St.James, MO 65559, USA 


• The Port Lover's Library (the printing 
and publishing arm of Tendril and Port lover, Isaac 
Oelgart) has recently issued "the second in a series of 
pamphlet reprints on the history, production, 
distribution and enjoyment of Port wine." PURE 
PORT WINE, The Vmtaging and After Treatment of 
the Wine and Its Invaluable Properti.es, was originally 
published in London in 1884 by the Chiswick Press as 
a promotional booklet for Sandeman & Co. This 
facsimile reprint edition is limited to 120 numbered 
copies for sale ($15). J.L.K Cockburn's little known 
pamphlet originally published in 1902, Port Wine. 
From the Vu,eyard to the Decanter, is the first issue of 
the series ($15). Our compliments to the Port Lover's 
Library for providing these quality reprints of scarce 
Port titles. Write: 3 Dunster Terrace, Hanover, NH 
03755; Fax 603-643-4401. 


• Did anyone else see the headline? "IS 
OLD-BOOK MOLD HALLUCINOGENIC?" The 
antiquarian book community is abuzz following the 
publication of a paper in the British medical journal, 
The Lancet, stating the possibility that "fungal 
hallucinogens" in old books could lead to "enhancement 
of enlightenment." "Experts on the various fungi that 
feed on the pages and on the covers of books are 
increasingly convinced that you can get high-or at 
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least a little wacky-by sniffing old books." "It would 
take more than a brief sniff [to reach enlightenment]," 
reported one health authority, but "there are no 
studies to tell how much or how long before strange 
behavior takes hold." Haven't you always wondered 
why the smell of old books is so captivatingly 
delicious? 


• A THOUGHT ON BOOK FAIRS ... Are 
the WAYWARD TENDRIL members missing a fine 
opportunity to get together at the numerous ABAA 
Book Fairs held each year? Of course, not all 
members attend all fairs, but if we could establish a 
plan for meeting, it would be so simple! A meeting 
place, a modest reception, and time to talk to each 
other is all that is needed. . . Will someone 
volunteer? 


• JANUARY IS ANNUAL MEMBERSHIP 
RENEWAL TIME U A renewal form is enclosed. Our 
Treasurer has furnished us with a 1996 Year-End 
Report, which we pass along: 


TOTAL EXPENSES - $1,890. 
Printing - $1,125. 
Postage I Fax - $640. 
Supplies - $60. 
Misc - $65. 


TOTAL INCOME - $1600. 
Dues - $1,440. 
Back Issues - $160. 


BANK BALANCE - $435. 
We produced 68 pages (4 issues) of the Newsletter, 
plus a yearly Membership Roster for 125 members (22 
of whom are "Booksellers"). 


"Dreams, books, are each a world; 
and books we know, 


riV•~lfK"" Are a substantial world, both pure 
and good 
Round these, with tendrils strong as 
f/.esh and blood, 
Our pastime and our happiness 
will grow. 


William Wordsworth 


DUPUCATES/ DUPUCATESI DUPUCATESI 


• Where are those DUPLICATE USTS? You may 
have duplicate copies of books, neglected and banished 
to a lonely a comer, that are WANTED! Find them 
a proper home - list them in the Newsletter! 


• Gail Unzelman (Fax 707-544-2723) can offer the 
following duplicates for trade or sale: 
Fletcher, W. PORT: AN INTRODUCTION ... , 1978. 
Giulian, B. CORKSCREWS OF THE 18th 


CENTURY, 1995. 
Gordon, A OF VINES & MISSIONS, 1971. 
GRAPES & GRAPE VINES OF CALIFORNIA, the 


1981 Harcourt Brace Jovanovich reprint. 
Hedrick, U.P. MANUAL OF AMERICAN GRAPE 


GROWING, 1919. 
James, Margery. STUDIES IN THE MEDIEVAL 


WINE TRADE, 1971. 
Koebel, W.H. MADEIRA: OLD & NEW, 1909. 
--------. PORTUGAL ITS LAND & PEOPLE, 1909. 
Lake, Max. VINE & SCALPEL, 1967. 
Sanceau, E. BRITISH FACTORY OPORTO, 1970. 
And, there are others! She will send a list, just ask! 


• Isaac Oelgart (Fax 603-643-4401) has some Port 
pamphlet duplicates: 
Peixoto, Gouvea. CONSIDERACOES SOBRE A 


ARTE DE PROV AR, 1943. 65 pp. 
Ramos & Ribeiro. DETERMINACAO DOS ACU


CARES REDUTORES NO VINHO DO 
PORTO, 1945. 36 pp. 


Valente, Vasco. GOV. SIR NICHOLAS TRENT, 
APOLOGISTA DO VINHO, 1949. 40 pp. 


-- WANTED, PLEASE/I -----


• Ron Unzelman is seeking a copy of Wasserman's 
ITALY'S NOBLE RED WINES • the 1992 second 
edition. Fax 707-544-2723. "Thanks!" 


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







A CRANKY REVIEW 
by 


Linda Walker Stevens 


RELIGION AND WINE: A Cultural, History of Wine 
Drinking in the United States, by Robert Fuller. 
Knoxville, TN: University of Tennessee Press, 1996. 
Paper, $15; Cloth, $30. 


'm peeved. Let me first acknowledge 
my fretful grudges against Professor 
Fuller's offering before I compliment 
its contribution. · 
Despite being known occasionally to 
revel in the finer aesthetics of wine, I 
take umbrage at the premise of this 
book, which serves to further mystify 


wine and its cultural significance, and to make of it a 
formidable chimera, thereby further confounding two 
centuries of effort on the part of American 
winemakers to place wine in its deserved context as a 
healthful food and most appropriate mealtime 
beverage. Early in his treatise Fuller makes the 
intimidating claim that, "Wine drinking required (and 
still requires), among other things, an accumulated 
knowledge of the special characteristics of each 
vintage, different geographical peculiarities, and 
previous tastings of similar wines." Good gracious, 
what a Catch 22 conundrum for the aspiring 
winebibber! I entertain visions of some Calvinistic 
hierarchy of chosen wine tasters, selected at the whim 
of the Almighty to be implanted with this privileged 
and irrevocable knowledge at birth. On the contrary , 
my experience suggests that drinking wine (and even 
enjoying it) requires only opening, pouring, and 
sipping-and one can, if necessary, dispense with the 
pouring. No doubt the author's stipulations lend 
added wine appreciation for experienced tipplers but, 
as an apt comparison, I've enjoyed good victuals-plain 
or fancy-for several decades without aspiring to the 
culinary expertise of Julia Child or Jacques Pepin. So 
also is it with that most satisfying of foods, wine. 


Serious wine historians will be disappointed in 
Fuller's treatment, which relies on secondary sources, 
is often misinformed or misleading, and lacks the 
depth and richness-the ring of authenticity-which 
the wealth of original source materials available could 
supply. I missed discussion of a few fascinating 
aspects of our cultural wine history which I'd hoped to 
find elucidated (e.g. the nineteenth century menage a 
trois among the followers of Bacchus, Swedenborg, 
and Hahnemann [homeopathy], for one). I found the 
reasons given for the prohibition movement accurate 
and insightful, as far as they go; but I maintain that 
any discussion of the Eighteenth Amendment and the 
Volstead Act which ignores the role of World War I in 
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inciting nativist backlash against German-American 
wine and beer interests creates a lopsided view of 
American history. (Note that I contribute from a 
Missouri-German winetown in the environs of 
Anheuser-Busch, so am sensitized in this regard.) 
One of the few primary sources cited, George 
Husmann's "The Knowledge of Plant Life," is 
misrepresented in Fuller's conclusion as a "lecture on 
viniculture," when in fact it is the text of a talk given 
to teaching candidates, on the desirability of 
acquainting school children with general botany and 
horticulture. Such abuse of accuracy cannot but cast 
suspicion over the documentation and research 
methods employed. 


\\ 11, .. 


I ,, ,I\ , 


In the area of attribution of ideas, Professor 
Fuller's Anglo-American bias is showing. His failure to 
recognize the complex philosophical and ideological 
background carried to our shores by the vast numbers 
of nineteenth-century German immigrants leads him 
to credit Johnny-come-lately Ralph Waldo Emerson 
and his New England Transcendentalist cadre with 
forming the views of Missouri-German wine luminary 
Friedrich Muench. In fact, Papa Muench and others 
like him took their philosophy from a German 
forerunner, rationalist Georg Hegel, himself an 
intellectual descendant of Kant. As well as being a 
Lutheran minister and religious free-thinker, Muench 
was a card-carrying member of the Hegelian 
philosophers' group in St.Louis prior to beginning 
correspondence with a Unitarian minister who 
espoused New England Transcendentalism. Clearly 
the development ofMuench's school of thought-which 
is similar but not identical to Emerson's-is parallel 
rather than derivative. Such awareness is essential to 
an accurate understanding of the relationship between 
wine and religion among the German-American 
population whose collective enterprise and individual 
opinions dominated the American wine industry for 
upwards of a century, spanning its most important 
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period of development. 
When Dr. Fuller sticks to what he knows best 


-the predominately w ASP-ish religious history of our 
nation-I glean interesting and useful insights from his 
text. I particularly enjoyed his sorting out of "ascetic" 
versus "aesthetic" values, his elucidation of the 
evangelical movement, and his discussion of wine as a 
vehicle for "popular" or "cultural" religion. 
Lamentably, his text lapses into academic parlance 
and psycho-sociological lingo with dismaying frequency 
and makes certain points repetitively. The author's 
attractive recounting of wine use in the Amana 
colonies and his emphasis on the sociological concept 
of ''.jollification" refreshingly undercut the arcane 
aspects of wine enjoyment he touts in his opening, but 
thereby create contradictions to his original premise. 
I'd advise readers to absorb the footnotes along with 
the text: many are indispensable to a thorough 
understanding, and at least one (Chapter One, 
number 1, to be exact) is curiously contradictory of 
the text-as it should be. 


Overall, Dr. Fuller must be thanked for 
providing this handy compendium of ideas on the 
relationship between wine and religion. His 
conclusions provide engaging food for thought, and 
The Notes and Suggested Readings sections serve as 
a useful bibliography of sources for further study of 
this intriguing topic. I'd hesitate to recommend this 
book as a stocking-stuffer for novice wine aficionados, 
however: it requires being put in context. Rather 
than filling a gap, I believe this short volume points up 
the opening for a future authoritative work on the 
history of this complex phenomenon, as evidenced in 
the culture, the work, and the words of our American 
viniculturists. 


Meanwhile, fellow Tendrils, in the interest of 
better public relations let's keep what the author 
identifies as intellectual, ritualistic, and socially elitist 
motives for wine tasting decently behind closed doors 
(or confined to these esteemed pages) and publicly 
proclaim only the vital and inviting image of wine 
drinking evoked by friend Husmann, who repeatedly 
praised the fruit of the vine for inspiring "innocent 
hilarity." I '11 drink to that. 


Note: The writer wishes to salve one last trampled toe 
by stating that-winery hype not withstanding
Friedrich Muench died prior to the founding of Mount 
Pleasant Winery at Augusta, Missouri in 1881. While 
he ardently hybridized grapes, and authored 
Amerikanische Weinbauschule (School for American 
Grape Culture) in 1865, he did not found any winery. 
Linda prays Tendril members will not contribute to 
the promulgation of this widespread wine myth. She 
thinks she's mastered her pique now ... A glass of wine 
should help. 10, 


IN THE WINE LIBRARY: A RAVE REVIEW 
by Bob Foster 


Vineyard Tales: Reflecti.ons on Wine, by Gerald Asher. 
San Francisco: Chronicle Books, 1996. 287 pages, 
hardback, $22.95. 


think Gerald Asher is one of the finest 
wine writers of our era He writes 
about wine with warmth, style and an 
emphasis on enjoyment so seldom 
found in this age of points, medals and 
numbers. For years his elegant works 


have graced the pages of Gourmet magazine. This 
book is a compilation of the best of those writings. 


One of the things that makes Asher's readings 
so pleasurable is that he doesn't just write about wine. 
He writes about his experience involving that wine. 
For example, his essay on Champagne begins with the 
story of a black tie party at a friend's house in London 
at which the music was jazz, the food was ripe peaches 
and the drink was Lanson's Champagne. "I was 
twenty-two and life was in Technicolor. We talked, we 
danced, we ate peaches; we listened to the music, 
admired each other and drank Champagne .... What is 
it about Champagne?" With this stylish introduction 
Asher then delves into the history of Champagne and 
the challenges facing the industry today. 


Asher covers a wide range of topics in similar 
high style, including the Zinfandel grape, Cb.ateau 
Haut-Brion, even Missouri wineries. But lest anyone 
think this book is only about wine producers, there 
are chapters on decanting, matching wine and food, 
and wine books in English. 


This work is absolutely first rate. The 
publishers should have given it all out support but 
they didn't as the index is an insult to the reader. For 
example, in the chapter on wine books Asher spends 
ten pages discussing the major wine books that have 
been published in English. Scores of books are 
mentioned by both title and author. One would 
expect each of those works and each of those authors 
to have been in the index. Not a chance . The index 
simply says "Books 62-71." The same flaw is repeated 
for every section. As such, the index is worthless, 
little more than a rewrite of the table of contents. 
Somebody at Chronicle Books should hang their head 
in shame. Asher's world class writings deserved far 
better than this meager effort. 


The rest of the book is excellent and belongs 
in every wine lover's library. It is a joy to read, and 
very highly recommended. 


[We thank founding Tendril Bob Foster and the 
California Grapevine for permission to reprint Bob's 
wine book reviews.· Ed.] 







RECOLLECTIONS OF 
Andre Simoµ's VINTAGEWISE 


by Roy Brady 


~Jiiij~ij ny list of essential wine books must 
include Andre Simon's Vintagewise 
(1945) just as it must include George 
Saintsbury's classic Notes On a Cellar
Book (1920). Simon called his work a 
Postscript to Saintsburyand published 
it in Saintsbury's centenary year. 
Simon was not a scholar of the 


prodigious proportions of Saintsbury, but he was a 
merchant-scholar in the best English tradition (though 
French born). In preparing The History of the Wine 
Trade in England (3 volumes: 1906, 1907, 1909) he 
worked with original medieval documents . 


The interbellum school of English writers 
about wine defined an age. Simon was the most 
prominent and most prolific of them. His slender 
volume of 17 4 pages , actually 158 subtracting index 
and whatall, sums up that age better than any other 
book. Vintagewise offers the most compendious 
account of the age and a sample of Simon's style, not 
rococo (actually there is not suitable word) like 
Saintsbury's, but much his own. 


Saintsbury's province was all drinks alcoholic 
(if one may be permitted to use the word in any sense 
but pejorative in these Pecksni.flian times.) Simon's 
first eight chapters cover essentially the same wines 
as Saintsbury's first six. They were sherry, port, 
Madeira, claret, Burgundy, and the finest white wines 
of France and Germany . If Simon ever tasted malt 
whisky, much less gin, we don't hear about it. 
Saintsbury was fond of and discriminating about both. 
Simon doesn't even mention Cognac though it appears 
in all his menus. 


Simon must have kept detailed notes from his 
early years because he gives so many details. "The 
Haut Brion 1864 was a magnificent wine up to 1906, 
when the bin of it we had at Mark Lane came to an 
end." (p.63) "I do not remember any '89 in perfect 
condition later than November 1932, when Guy 
Knowles gave us a La Tache of that vintage which was 
excellent." (p.109) I once asked Broadbent ifhe knew 
what happened to Simon's notes. He didn't think 
Simon kept notes unless working on a book, but the 
constant rain of details about wines, people, places and 
circumstances argue that he must have. Where are 
they? They would be of far greater intrinsic interest 
than Saintsbury's cellar book. 


Simon and the English school seemed to feel 
some quasi-mystical nexus between greatness and 
longevity in wine. The fact that 1929 Burgundies 
were so good so young made him "rather nervous." 
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(p.119). He thought the motor car a deleterious 
influence on genteel living (pp.23-24), and he was 
doubtful about science in the winery. I am too, after 
a certain point. There was a story around at one time 
that some idiot persuaded Louis Petri to run that 
marvelous 1870 Angelica through an ion exchanger. 
The deadly principle is: if you got it use it. 


The rest of the world Simon polishes off in a 
page and a half. (pp.162-163) He said, "I am of the 
opinion that fine wines can be made almost 
everywhere where the vine will grow and the grapes 
will ripen." He traveled widely and was hopefully 
polite about the local stuff he was offered, but I am 
sure that, in his heart of hearts, he did not believe 
that any plot on earth would ever challenge his 
beloved French terroir. He "tasted very good wine" at 
the Cape and in California, and "some admirable wines 
in Chile." The word "great" is far from that chapter. 
Another continuing theme is the progressive loss of 
individuality in French and German wines, and after 
tasting more than half a century of vintages, I'm ready 
to add California to that list. m 


[For over fifty years Roy Brady has been an 
appreciative student of wine, and has filled his 
house-more than once-with collections of just about 
everything printed about wine. · Ed.] 
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THOUGHTS and OBSERVATIONS on the NATURE of BIBLIOGRAPHY 
Relative to 


COLLECTORS of WINE BOOKS 
Together with Brief Comments on 


The Types of Bibliography, 
Their Use, and the Role of Bibliography 


by Isaac Oelgart c 


ibliography, if you allow the 
analogy, is a lot like wine. 
There is good wine and there 


~~~~~~I is good bibliography. There is 
bad wine and there is bad bib
liography. Then again there 
is really good wine and really 
good bibliography, and really 
bad wine and really bad bib
liography. And while there is 


really good wine there is no really good wine bibli
ography. 


What separates the good from the bad is, like 
wine, totally dependent on what goes into it and, 
equally important, how it is made. Certainly, the 
knowledge of the wine maker is a very important 
factor. In bibliography knowledge is the critical factor 
and only factor. Knowledge, care and attention to 
detail in the making of both separate the good from 
the bad. Dedication, commitment to excellence, 
passion and exacting standards produce both really 
good wine and really good bibliography. Absolute 
dedication, unbridled passion and unrelenting 
standards produce truly outstanding wine and 
bibliography, rare as they both may be. 


Bibliography means different things to differ
ent people. For most, it is a simple list of books at 
the end of a book that is relative to the contents of 
the book and for most people - it hardly matters at 
all. This is a truth I accept and can easily live with. 
I also accept that for some, and perhaps even less 
than some, bibliography-especially good bibliography
is the very heart and soul of book collecting. It can 
give life and meaning to books, book collecting, book 
collectors and book collections. 


For the serious or passionate book collector 
the study of bibliography is a natural progression 
within book collecting. I believe that it is a 
responsibility of the collector to study bibliography and 
to aspire to be a bibliographer. I say this because I 
believe that book collectors can make the very best 
bibliographers, but more on that later. 


I should like to preface my comments and 
observations by stating that I am decidedly biased in 
favor of books: book making, book collecting, book 


collectors, book collections and especially all matters 
bibliographical. The more so, if those books are on 
wine in general and Vinho do Porto, or Port wine, 
specifically. I am critical, sometimes overly critical, 
even critical to a fault in these matters. I believe that 
a critical nature is a very important-perhaps the 
single most important-element in being a good 
bibliographer and in making a good bibliography. The 
more critical the bibliographer, the better the 
bibliography-and the literature of wine and the 
collecting of wine books is better served. 


This essay is not meant to be a manual on 
bibliography, nor is it meant to identify good or bad 
bibliographies by title. It is my intention and hope 
that it will provide collectors with enough "wine for 
thought" so they can better judge bibliography, and 
more importantly, that it may inspire them to look 
more closely at bibliography in general and wine 
bibliography specifically. 


This said and biases stated, I offer my 
understanding of the types and styles of bibliography. 
Keeping in mind that these are my views, and while 
they may be strong, there is no penalty, imprisonment, 
fine or bibliographical hell for holding different views 
or, for that matter, for ill conceived, ineptly re
searched, poorly executed, haphazard, spurious or 
lacunal bibliography. 


In order to fully understand the role of 
bibliography it is important, indeed critical, to 
understand what bibliography is, can and should be. 
It is equally important to understand what forms it 
can take and what ends it serves. A bibliography can 
be made up of any combination of the following 
aspects. 


Aspects of Bibliography 
ENUMERATIVEBIBUOGRAPHY is an attempt to 


list all the books within given parameters and criteria. 
(More on defining parameters and criteria later.) 


The enumerative bibliographer should know 
how to locate private and institutional collections, how 
to locate and consult collection, exhibition and sale 
catalogs, as well as other bibliographies, both within 
the field of study and outside the field. He should 
know how to recognize or at the very least suspect 
dubious or spurious entries. While the goal of 







enumerative bibliography is to be complete, very 
rarely is that goal met. In some cases the gaps are so 
large as to prove the work useless. 


All enumerative bibliography is descriptive to 
some degree, usually a lesser degree where no real 
effort is made to describe the work other than author, 
title, publisher place and year of publication. But, it 
can be descriptive in a truer bibliographical sense of 
the word . It can also be critical and historical. 


Enumerative bibliography is most often 
arranged chronologically, then alphabetically by title 
within a given year. Numbers are often assigne~ for 
ease in referring to the titles, and it facilitates the 
concept that the earliest book on the subject is 
number one . When a bibliography is arranged 
chronologically, author and short title indices should 
be included to facilitate its use. An enumerative 
bibliography can also be arranged by author 
--ehronologically within the span of the author's 
career--ruid should be supported by a short title and 
chronological indices . 


The compiler of an enumerative bibliography 
need not be an expert on the subject. He does need 
to be an expert in locating the items defined by the 
parameters and criteria, and dogged in his 
determination to find them . 


DESCRIYITVE BIBLIOGRAPHY is an attempt to 
physically describe a book in a consistent, 
predetermined manner so that the user of the 
bibliography will be able to get a physical idea, 
sometimes a very precise idea, of the item described. 
Such a description should leave nothing to the 
imagination. It should enable the user to determine 
the completeness of their copy or of a copy they 
contemplate acquiring, and to intelligently determine 
the edition status. Furthermore, they should be able 
to determine if their copy meets the standard, and if 
it varies, if that variation is a result of changes made 
after the book 's production or if it is a legitimate 
variation, thus constituting a variant issue of the 
edition or a bibliographical unknown variant edition . 


In descriptive bibliography every aspect of the 
book, in both text and binding, can and should be 
addressed. The degree of attention to the specifics 
depends on the style and nature of the entry format 
and the goal of the bibliography . 


Before any books are examined, a bibli
ographical format needs to be established. The shape 
that format takes depends entirely upon the bib
liographer and the intended use of the bibliography. 
Entry formats can and do vary considerably, from a 
few lines to a few pages, but once the entry format is 
established, all books must meet that format. All 
books must be examined first hand. In some cases, 
two or more copies of the same book have to be 
examined in order to form an opinion and many copies 
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would need to be examined to constitute a consensus. 
The page size, the margins, the kind of 


printing, the kind and make of paper and the 
treatment of its edges, the end papers, the printer, 
the typeface(s), the head and tail bands, the binding 
size, the style and material of the binding, the 
embossing, the gilt stamping, the binding labels, the 
number, kind and placement of illustrations, the 
pagination sequence, the dust jacket or slipcase, etc., 
are all items thatto varying degrees can be elaborated 
on, and may be a factor in edition status as well. The 
best descriptive bibliographies treat all aspects of the 
book thoroughly, intelligently and comprehensively. 


Descriptive bibliography is usually 
incorporated into an enumerative author or subject 
bibliography. A descriptive bibliographer does not 
necessarily need to know the subject at hand . 
However, he does need to thoroughly know all about 
the history and techniques of printing, illustration, 
paper making, binding-indeed, all aspects of a book's 
production as well as the history of book making and 
publishing in general . 


The descriptive component of the bibliography 
can constitute up to ninety per cent of the entry 
format, especially if full collations are required. 


An example of a primarily descriptive 
bibliography would be 19th Century Embossed 
Bindings with a Wine Motif 


CRfllCALBIBLIOGRAPHY is a component of bib
liography where the bibliographer comments on the 
textual nature of the book-whether it is a good book 
or a bad book; whether it is a compilation of other 
peoples' works or an original work; and, most 
importantly, if it is an accurate and reliable work or 
not . 


The best critical bibliographers are more often 
experts in their field with a thorough knowledge of 
their subject. They need not necessarily know 
descriptive or enumerative bibliography, though 
generally, individuals who are quite knowledgeable 
about a subject are familiar with the extent of the 
literature of that subject. 


Critical bibliography is usually a component of 
the entry format . The author of the critical comments 
may not necessarily be the enumerative or descriptive 
bibliographer. 


A bibliography with "criticalness " as its 
primary goal is uncommon. A likely title might be One 
Hundred of the Most Important Books on Wine 1496-
1996. Not only would such a book have to identify 
these titles, it would have to indicate and justify why 
each book was included. 


lilSTORICAL BIBLIOGRAPHY takes critical 
bibliography one step further in that it attempts to 
place a specific book in its historical context. It 
further requires the bibliographer to be an historian 
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and know the political, economic and social events 
which influenced the literature and shaped the 
subject. Historical bibliography is usually a component 
of the entry format, although it can take the form of 
an essay . Historical bibliography should always be 
critical, but not all critical bibliography needs to be 
historical . 


Historical bibliography can also include 
information on the historical aspects of the book's 
production, such as the first wine book to use chromo
lithography, or the first wine book printed from 
stereographic plates, or the first wine book printed in 
California, etc . 


Types of Bibliography 
There are two types of bibliographies, author 


and subject. 
AUillOR BIBUOGRAPIIlES are for the most part 


self explanatory, such as A Bibliography of Andre L. 
Simon, which would include all editions, variants and 
relevant works. They can be qualified to cover a 
specific period of time, such as A Bibliography of 
Andre L. Simon 1905 to 1930: The Early Years, which 
covers his first twenty-five years; or further defined as 
A Bibliography of the First Editions of Andre L. 
Simon, in which only the first editions are treated and 
no attention is paid to second or later printings. 


Author bibliographies are usually arranged 
chronologically. They should be supported by a title 
index. If the author had several publishers, then a 
publishers' index may be helpful as well. A good 
author bibliography should include several well 
researched support essays, such as: "The Role of 
Andre L. Simon in Wine Literature ," "Andre L. 
Simon's Influence on the Wine Trade," and "A Brief 
Biography of Andre L. Simon," etc. 


SUBJECf BIBUOGRAPIIlES treat a specific 
subject as defined by its parameters. It can be as 
broad as the bibliographer dares or as narrow as he is 
inclined. For example, within the subject of wine, 
there could be literally thousands of smaller subject 
bibliographies . Virtually any aspect of wine can be 
treated bibliographically . The only limitation would be 
the bibliographer's imagination and the parameters he 
or she may set . 


Often, narrowly defined subject bibliographies 
are referred to as Selective Bibliographies. The 
principal advantage in intentionally limiting the scope 
of a bibliography is that the bibliographer will be able 
to treat the books in question more thoroughly. 


Author and subject bibliographies are usually 
enumerative bibliographies first and foremost, and 
sometimes include-in various degrees of competency
aspects of descriptive, historical or critical 
bibliography. 


Parameters, Criteria and Entry Format 
I believe that the success of a bibliography lies 


primarily with the bibliographer: first, in the 
bibliographer's ability to establish parameters, define 
criteria, and develop an entry format; and second, in 
the ability to act and deliver on the first. 


Parameters 
Defining the parameters is a relatively easy 


task, e.g.: All wine books in all languages; or, all wine 
books in the English language; or, all English language 
wine books of the 20th century; or, all English 
language Port books published in Portugal from 1918 
to 1939; or, all the wine books by Andre L. Simon; or, 
Medicine and Wine - A Bibliography. In defining the 
parameters one should be aware of the scope or 
magnitude of the subject, as bibliographies in the 
process of being compiled are more likely to get bigger 
than smaller. For example, the first category could 
easily have 50,000 or more entries depending on 
criteria. The Instituto do Vinho do Porto bibliography 
of Port lists over 5,000 items through 1952, albeit 
many of which are incidental at best . 


As a general rule the more narrow or focused 
the parameters, the better the bibliography will be, 
and the better it serves its literature. The more 
narrowly parameters are established, the fewer the 
entries . With fewer entries more attention can be 
devoted to each entry-which for the most part is the 
reason for limiting the parameters in the first place, as 
well as being in the best interest of good bibliography. 


Criteria 
Defining criteria is not so easy a task. Criteria 


are those factors that determine whether or not a 
particular item is appropriate for inclusion in the 
bibliography. Items are for the most part books; but 
pamphlets, menus, wine lists, broadsides, product 
brochures, auction catalogues, bookseller catalogues, 
or any printed item may qualify for inclusion in a 
bibliography depending on criteria. Some of these are 
historically revealing and significant and decidedly 
worthy of inclusion, and others not. 


In some cases a pamphlet could be longer and 
textually more important than a book. John Croft's 
pamphlet A Treatise on the Wines of Portugal... is 
longer and more significant than Hector Bolitho's book 
Wine of the Douro. If the criterion was established 
that only books would be included, then the 
somewhat absurd situation would arise of Croft's 
pamphlet being excluded, but Bolitho's book included. 


An extremely broad definition of the criteria 
would have to be taken for A Bibliography of Andre 
L. Simon, for example. If the goal is to be comp
rehensive, then biographies, magazine articles, wine 
lists, menus, addresses, introductions, prefaces, 







forewords and jacket blurbs would have to be 
included. Decisions about, dedications, acknowledge
ments and passing references to Simon in other books 
would have to be considered in the criteria process. 


Travel narratives and travel guides in wine 
producing countries, cook books with wine as an 
ingredient, dictionaries, encyclopedias and horti
cultural books are just a few categories which present 
additional gray areas in establishing criteria for entry 
in a wine bibliography. 


Criteria can be further obscured by the 
subjectivity of the bibliographer. One biblio~per 
may deem an item significant and worthy of inclusion 
and another bibliographer may not. 


Establishing and defining criteria for inclusion 
is the most difficult task in bibliography, as it raises 
the most questions, presents the most problems and 
has the most gray areas. 


Entry Format 
Once the criteria is set, the next task is to 


determine what information is to be included and how 
that information is going to be presented. How much 
information and how it is presented determines the 
bibliographical entry format. An entry format can be 
as simple as two or three lines, or as long as two or 
three pages. The more information you give on a 
specific book, the more pages the bibliography will 
have and the longer it will take to compile - and the 
more expensive it will be to produce and subsequently 
sell for. The more seriously that information is 
treated is directly related to how the bibliography is 
perceived and how it further serves its literature, 
collectors and book dealers . 


When the parameters have been defined, the 
criteria established, and the entry format developed, 
work on the bibliography can begin. 


The Use and Misuse of Bibliography 
In order to understand the use and misuse of 


bibliography we should understand who bibliographies 
are made for and who acquires them. The largest 
category is book collectors, closely followed and 
sometimes equalled by out-of-print and antiquarian 
booksellers, and then libraries. 


LIBRARIES, by far, are the smallest category. 
From my experience library sales constitute one or 
two per cent of total sales. Three to four per cent of 
sales of an edition would be high. In some cases sales 
are less than one per cent. It is the collectors and 
booksellers who are the buyers and supporters of 
bibliographies. 


COll...ECTORS, for the most part, buy a bibli
ography because it helps them learn about the books 
they have and about what other books there are on 
the subject that they may be interested in reading or 
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acqwnng. It can help them determine the edition 
status and completeness of their books. 


In as much as bibliographies are often made 
by bookish people for bookish people or people who 
have an understanding of and appreciation of fine 
book making, they are often made to higher standards 
and are examples of fine book making themselves. 
Limitations are often small, 500 copies or less; 1,000 is 
a very large run for a bibliography. Thus some 
collectors acquire them because they are "nice" books. 
There are book collectors who collect books on books 
in general, and within that category there are 
collectors who collect bibliographies. 


Speaking for myself I buy some bibliographies 
because I believe in supporting the work of other 
bibliographers, and I can't help but think that other 
collectors may well feel the same way. If they don't, 
they should. 


BOOKSEU..ERS buy bibliographies for the same 
reason collectors do: to help them identify which 
specific editions of a book they have, or to determine 
the completeness of a book. Booksellers sometimes 
use bibliographies as sales tools, particularly when a 
bibliography has something good or significant to say 
about a book. 


On occasion booksellers use bibliographies to 
sell books not listed in a given bibliography. We have 
all seen "Not in ... " or "Unknown to ... " in booksellers 
catalogues, sometimes accompanied by a premium 
price. I must confess that, as a bookseller, I have 
been guilty of this myself. 


Certainly when "Not in ... " refers to an 
excellent bibliography, "Not in ... " has real meaning, 
and the item well may deserve a premium price and 
the bookseller commended for their astuteness. When 
"Not in ... " refers to a weak bibliography, it should have 
less meaning, and unless the seller informs the buyer 
that the bibliography is weak, the buyer may be 
misled into viewing the item as rare or scarce or 
deserving of notice. 


Collectors, especially collectors new to a field 
of collecting, look to booksellers and their catalogues, 
particularly "specialist booksellers" as authorities
much of which is rightly earned, as specialist 
booksellers have honorable bibliographical standards 
and have compiled excellent bibliographies. But, in as 
much as bibliography, both good and bad, is often 
taken for gospel, and poor bibliography is quoted as 
often as good bibliography, some disservice is done by 
quoting and citing poor bibliographies. When book
sellers, who should know better, quote poor bibli
ographies--oometimes through lack of knowledge, 
sometimes because there is little else to quote-they 
do harm by giving validity to an otherwise weak work. 
When they recommend lesser bibliographical works 
and represent them as good works, they undermine 
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the value of good bibliographical work. 
No matter how sincere or well meaning a 


bibliography may be, and no matter how useful it is in 
light of it being better than nothing or anything else, 
usefulness is not enough reason to lower bibliograph
ical standards. While a work may be poor it still may 
be useful, indeed quite useful. However, I would not 
want to directly equate usefulness with good bibli
ography. 


Many of the works called bibliographies-and 
it is true in wine-are essentially checklists. I do not 
want to dismiss checklists. I have compiled four. They 
have a very real and valued place within book 
collecting. They are not meant to be definitive nor are 
they meant to answer all questions about books. They 
serve as a listing of books on a given subject and not 
much more than that. Checklists should not be 
viewed as seriously as a bibliography, although there 
is a tendency for them to be so viewed, especially 
when the work calls itself a bibliography instead of a 
checklist or catalogue. 


I may well be alone in this opinion, but I 
wholeheartedly believe that no bibliography is better 
than poor bibliography. 


Bibliographers 
Tiffi BOOK COLLECTOR is at once the best and 


worst bibliographer, and unfortunately, he is more 
often the latter. The collector, as well meaning as he 
may be, often does not have a full understanding of all 
that goes into making a good bibliography. This is 
especially true when the collector's subject-like wine
has little good bibliographical work. 


The collector as bibliographer has produced 
excellent work in many fields of collecting. Certainly 
they are in the best position to do so having the 
inclination, passion and dedication required to do what 
is often tedious work, with the only reward being the 
knowledge of doing a good job. 


LIBRARIANS, especially rare book or special 
collection librarians, are both buyers and makers of 
bibliographies. These are often produced by 
university presses and represent some of the best 
bibliographical work. 


BOOKSELLERS, usually specialists within a 
chosen field, have compiled excellent bibliographies-in 
part because they have the benefit of knowing and 
using more and different bibliographies than collectors 
do, and they are more familiar with bibliographies in 
other fields than collectors are. In a few cases, 
booksellers have compiled bibliographies because they 
have a vested interest in raising the awareness and 
status of a literature-legitimizing and increasing 
participation in their field, which is often related to 
the increased salability and price of that body of 
literature as well, which, despite the potential for 


higher prices, is good. 
The Role of Bibliography 


In the strictest sense of the word, the role of 
bibliography is to gather into one place the inf or
mation on a given body of literature under specific 
parameters. The extent of that information depends 
on criteria and entry format for inclusion in that 
bibliography. At its minimal level, bibliography should 
achieve that end. In our endeavor of collecting.many 
bibliographies have not, which reflects poorly on our 
field. 


Good bibliography, at the least, is accurate, as 
nearly complete and true as possible to its goal, and 
helps maintain interest in the collecting of the books 
defined therein. It can add greater pleasure to collect
ing. Good bibliography can and does encourage better 
bibliography, and better bibliography encourages 
excellent bibliography. 


At its best it not only further encourages the 
collecting and appreciation of the literature in 
question, it develops and recruits new collectors, now 
and in the future. Most importantly, it can elevate 
the stature and awareness of that body of literature in 
general, and should. 


As I mentioned at the beginning of this essay, 
bibliography, especially good bibliography, is the very 
heart and soul of book collecting. It can give added 
pleasure, life and meaning to books, book collecting, 
book collectors and book collections. 


It is with this generation of wine book 
collectors and booksellers that the future of wine 
bibliography rests. ~ 


[Isaac Oelgart dacribes himself as a "book maker in a very tradilional 
and classical sense. ... Books are and have been my life.• Since ~ age of 


fift«n he has boughJ, sold, wriJtm about, compiled ch«k.lists and 


bibliographies, daigned, produad and published books. He has enjoyed 
wine, particularly Port for over 25 yean, and has colJecJed ~ liJeraJure 
of Port for five years. His "Port Lover's Library" publisha liJerature on t/,e 
wines of t/1e Douro (see "News & Notes"). See below for information on 
a special limited edition of Isaac's essay. - F.d.) 







BOOKS& 
BOTILES 
by 
Fred McMillin 


GREAT GRAPES: 
THE CALIFORNIA CRUSH OF '95 


THE BOOK: Final Grape Crush Report, 1995 Crop. 
California Dept. of Food & Agriculture, Sacramento, 
CA Anne Veneman, Secretary. 


We all pretty much know the California wine 
scene ... Chardonnay ... Cabernet ... up-and-comingMerlot 
and Rhone Ranger types (Syrah, Viognier, etc). So 
what possible interest could a State stack of 1995 
grape statistics have? Let's see. 


Prices 
• Was Chardonnay or Cabernet Sauvignon 


the most expensive grape in 1995? ANSWER: Are you 
kidding? They both averaged less than $900 per ton. 
The State's second most expensive grape was Petite 
[sic] Verdot at $1412, and the priciest of all was 
Mataro, alias Mourvedre, at $1418 per ton. 


• What county gets the highest prices for its 
grapes? ANSWER: The average price received for all 
grapes crushed was $375 per ton. The county 
receiving the second highest return of $1122 was 
Sonoma, and the top dollar of $1282 went to Napa. 


Production 
• OK, so Chardonnay and Cabernet are not 


the most expensive grapes, but they are so popular 
they must be the most widely grown wine grapes in 
the State. Right? ANSWER: Wrong! Re red wine 
grapes, Cabernet Sauvignon production is only half of 
the top producer, Zinfandel. Regarding white, the 
Chardonnay crush was only about 60% of that of the 
leader, French Colombard (which is called simply 
"Colombard" in most of the world). 


1995 vs 1994 
• I hear so much about Merlot, so it must 


have shown the greatest production increase in 1995? 
ANSWER: The Merlot crush in 1995 was about 20,000 
tons greater than in 1994. However, the biggest 
increase, of 103,000 tons, was in Zinfandel. 
Surprisingly, Chardonnay showed a decline. 
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• The total crush in 1995 was 11 % higher 
than the crush in 1994. Was that an all-time high? 
ANSWER: No. The second largest year was 1992 and 
the largest was 1982. Look out for 2002! 


• Finally, the price of all California grapes 
was up 8%. What year had even higher prices? 
ANSWER: None, I'm sorry to say. The 1995 average 
price was the highest ever. 


THE BOTTLES: Regarding the varietals mentioned 
above, here are wineries that have made some fine 
examples: Mouvedre (Ridge, Cline); Petit Verdot 
(Guenoc); Zinfandel (Sobon Estate Fiddletown); 
Merlot (Rancho Sisquoc, Sterling); Chardonnay (Lock
wood Reserve, Louis Martini); Cabernet Sauvignon 
(Iron Horse, Santa Barbara Winery Reserve). 


For copies of the Final Grape Crush Report, 1995 
Crop write: California Agricultural Statistical Service, 
P.O. Box 942871, Sacramento, CA 94271-0001. Tele: 


916-498-5177. ~I=== 


[Inspired by a lecture on the definition of art, our 
Tendril resident poet recorded his feelings on the 
subject ... - Ed.] 


WINE ART ... 
Beauty is in the Taster's Tongue 


D i r t of the E a r t h 
F e a t h e r of the B i r d 


C r u s t of the L a d y B u g 
W e b of the S p i d e r 


K i s s of the B e e 
S u n and R a i n from G o d. 


S w e a t and S h a d o w of the M a s t e r 
G r a p e s from the V i n e 


Sweetness of the Oak 
C h a m b e r of the B o t t 1 e 


T h e y c a 11 i t W i n e. 
- Marts Beekley, 1996 
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The SEARCH for RIXFORD: 
A JOURNEY Towards BIOGRAPHY 


by Bo Simons 


· hat follows are the first 
faltering steps on this journey 
towards finding out more 
about the first book on wine
making published in Califor
nia, and its author. I reveal 
them here in response to an 
editor's plea for material, and 
as an interesting quest for 


Tendril members. I hope to complete the journey in 
a later issue. 


In July of 1996, the Smithsonian Institute was 
arranging a 20th Anniversary Celebration of the Paris 
Tasting of 1976. Warren Winiarski was asked to 
participate. His Stag's Leap Wine Cellars 1973 
Cabernet Sauvignon had out-scored a 1970 Mouton
Rothschild and a 1970 Haut-Brion in the famous 
tasting that proved California wine to be the equal of 
any French wine. Winiarski wanted to prepare for 
this Celebration at the Smithsonian by reading the 
primal book on California winemaking, The Wine 
Press and the Cellar, and he did not have a copy. The 
Napa Valley Wine Library could not lend a copy; but 
when his assistant asked me if we had a copy at the 
Sonoma County Wine Library, I was happy to report 
that the Library had two copies, one of which was a 
reader's copy and we could arrange to loan it to Mr. 
Winiarski. This is what piqued my interest in this 
book and its author. 


In 1883, The Wine Press and the Cellar: A 
Manual for the Wine-Maker and Cellar-Man-the first 
book on winemaking to be published in California
was published simultaneous]y by Payot, Upham & Co. 
in San Francisco and D. Van Nostrand in New York. 
It is easy to find out that the book garnered solid 
reviews. E.J . Wickson, Secretary of the California 
State Horticultural Society, effused: "Certainly there 
is nothing in the English language which can be at all 
compared with it as a guide." Arpad Haraszthy, 
President of the State Board of Viticultural 
Commissioners, called it "about the best book on 
viticulture that has been written for many a year." 


The author was Emmet H[alsey] Rixford, and 
it was relatively easy to find out that Rixford planted 
a famous vineyard, La Questa, in Woodside (San 
Mateo County, south of San Francisco). The vineyard 
was planted to the same red Bordeaux varieties and 
in the same proportions as Chateau Margaux, and it 
went on to produce for many, many years. During the 
early years of this century wines from it were 
considered the finest California Cabernet blend 


Today remnant vines still survive in the yards of 
Woodside homes. 


But who was this Rixford? What did he do? 
Was he doctor, or a lawyer? There are two Emmet 
Rixf ords listed as authors in Melyyl the online catalog 
for the University of California: Emmet H. Rixford, 
author of The Wine Press and the Cellar ( whose 
dates, supplied by wine historian Charles Sullivan, are 
1846-1928); and Emmet Rixford, born in 1865, who 
wrote a number of books on medical history and 
doctor biographies; delivered an address at the 
dedication of the Lane Medical Library at Stanford 
University in 1912; and in 1925 spoke before the 
California Historical Society on the beginnings of 
medical education in California. 


Charles Sullivan and Thomas Pinney say 
Emmet H. Rixford was a lawyer; and Ron Unzelman 
recalls Maynard Amerine's notation that "Rixford was 
a prominent surgeon of San Francisco, who had 
become interested in the production of wine." ("Some 
Early Books about the California Wine Industry," Book 
Club of California Quarterly Newsletter, Summer 
1951.) Which? Who? 


Was Emmet H. Rixford the father of Emmet 
sans-H Rixford? Rixford Pere would have been 19 or 
20 years of age when his son was born-a young 
father, but still within the realms of possibility. Yet 
again, we find listed in the Directory of California 
Grape Growers for 1888 a G.P. Rixford (of the San 
Francisco Bulletin), who had a vineyard in San 
Francisco County, and an L.P . Rixford who had a 
twenty-acre vineyard in Sonoma. Relationship? 
Brothers? Is Emmet-the-younger the son of G.P. or 
L.P.? 


I have yet to do the research that will 
complete this biographical journey and send us on our 
way to explore Rixford's book, and I appeal to any 
Tendrils who may have knowledge of this family and 
their books to contact me: Bo Simons, Sonoma County 
Library, Fax 707-575-0431 or Tele 707-545-0831, 
Ext.525; e-mail: bo@sonoma.lib.ca.us. 


Look for the completion of this journey in 
upcoming issues. 
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H. WARNER ALLEN (1881-1968) 
Classicist, Correspondent, Wine Connoisseur & Author 


by 
Eberhard Buehler 


[With this in-depth biographical and bibliographical study of H. Warner Allen, Tendril Buehler has responded 
in grand style to our request for contributions to a "wine author profile series." Born and raised in vineyard-free 
Manitoba farm country and schooled in the classics, Eberhard has been a devoted student of wine and its 
literature since the day he was introduced by L. W. Marrison's newly-published book, Wines and Spirits. Between 
1960 and 1980 he formed, "with world-wide unabated collecting," a truly outstanding collection of wine books. 
A passionate interest in foreign languages-with a special fondness for Italian-has led him to a doctoral program 
at UNC, Chapel Hill . He savors the thought of one day translating Pietro Bartoloni's 1717 classic panegyric on 
wine, Bacco in Boemia. A vintage toast to Mr. Buehler/ • Ed] 


erbert Warner Allen was born 
at Goda)ming (in Surrey, a 
little SW of London), on 
March 8th, 1881. It was at 
Charterhouse that he began 
his classical education under 
T.E. Page, noted as a long· 
time editor of the Loeb 
Classical Library . A schol· 
arship took him to Oxford, 


where he obtained a first class in classical honour 
moderations in 1902. He also studied modern 
languages and won the Taylorian Spanish scholarship 
in 1903. To earn a living, he became a journalist, and 
in the same year (1908) that saw publication of his 
first book, an edition of Mabbe's translation of 
Celestina, he was named Paris correspondent of the 
Morning Post. "He thus became immersed in French 
life at the end of the belle epoque, and reported the 
sensational trial of Mme. Caillaux." [DNB] 


In 1914 Allen went to the French front as 
official representative of the British press. He 
accompanied the British divisions diverted to support 
the Italians in 1917, and remained in Italy until the 
following year, when he was transferred to the 
American Expeditionary Force in France, and 
accompanied it in its occupation of Germany, where he 
stayed until March 1919. For his war services he was 
made CBE (1920) and chevalier of the Legion of 
Honour. Following important editorial positions at the 


Morning Post and the Yorkshire Post in the late 
twenties, while at the same time making many 
contributions to the Saturday Review, he retired to 
Sotwell, in Berkshire, to devote more time to writing 
books. His output of books was interrupted in 1939 
by the war, in which he served as acting wing 
commander in the Royal Air Force Volunteer 
Reserves, and from 1940·41 he was assistant deputy 
director in the foreign division of the Ministry of 
Information. 
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As a writer, Allen was of course best known 
for his books on wine. He wrote from a solid base of 
knowledge, having travelled widely in the vineyards of 
Europe since at least 1908. " ... his accurate judgement 
of wine was recognized by all amateurs qualified to 
assess this, while, at the same time, he was greatly 
respected by the leaders of the wine trade." [DNB]. 
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Charles Walter Berry and Andre Simon spring 
immediately to mind. 


His collaboration with E. C. [Edmund Cleri
hew, after whom the clerihew was named] Bentley in 
Trent's Own Case, the famous sequel to Trent's Last 
Case, brought him considerable public name recog
nition. He himself, however, set greatest value on his 
mystical writings. Influenced by such diverse figures 
as Plato, Plotinus, William R. Inge ("the gloomy Dean") 


·· and T. S. Eliot, he developed a perception of 
transcendental values and a faith in the immortality of 
the soul. "This gave him great personal serenity and 
an outward gentleness of address which made him 
deeply loved, particularly by the young." 


"Warner, as everyone called him, was a man of 
rather above average height, with kindly features and, 
as the French politely put it, a Zeger embonpoint of 
the true gourmet. He was a keen Savage in the 
heyday of the Savage Club, and was naturally elected 
to the Saintsbury Club, ... with its limited membership 
and precious cellar." He entertained well at home and 
at his club. He loved the outdoors, but was not much 
interested in sports. He had "a flawless aim for the 
clues of The Times crossword puzzles." 


H.Warner Allen married in 1908 and had one 
son. When Allen "died at Sotwell on January 12th, 
1968, he was mourned by a large circle of friends, and 
a school of young disciples who were perhaps more 
attracted by his philosophy of the table than by his 
spiritual intimations." [DNB]. 


********************** 


Warner Allen's contributions to the wine 
literature, as documented in the bibliographic listing 
below, are generally quite familiar to collectors of wine 
books. Of particular value to us are the detailed 
descriptions of specific wine areas and of the people 
who grow and make the wines, especially in France. 
His greatest contribution, to my mind, was A History 
of Wine, one of his last books. Here he brought to 
bear all of his knowledge and experience as classicist, 
correspondent, and wine connoisseur. 


Although few question Allen's authoritative 
voice, many are far from enamored of his wine-writing 
style; and the fact that I can find only one and a half 
of his books in print today [Romance of Wine, in a 
Dover reprint, and Trent's Own Case, in a 1988 
paperback edition], tells me that they are in a 
majority. According to Nicholas Faith, "Saintsbury 
became the model for a whole school of author
gourmets. These were characterized by Cyril Ray as 
the 'baroque school' of English wine writers, and 
indeed the style of such oenophiles as Warner Allen, 
Maurice Healy and Andre Simon does now seem 
excessively florid." [Winemasters, 144]. Colin Fenton, 


writing in 1974 ["Books on Wine" in Christie's Wine 
Review] about wine books and their authors, says 
there is much to be learned from Warner Allen and 
that his kind of writing "is essential if we are to 
sharpen our perception and taste ... I know also that 
he was a sincere lover of wine and he wished to 
express this. But I find the extravagance of his style 
grows stale and makes me irritable: when he describes 
a wine as the 'Terpsichore of Madeiras' I am not 
certain without going to the dictionary what he 
means." Granted, this is not the stuff of modern man. 
In those days, however, many writers did write that 
way, and perhaps the difference is that modern wine 
writers, while literate to a fault, eschew a literary 
style, perhaps to avoid the appearance of elitism. 


A HISTORY OF 


WINE 
by H. WARNER ALLEN 


Let's look at a few typical modern descriptions 
of highly rated wines: "the well-focused currant, 
cherry, mineral and toasty oak flavors are deftly 
balanced, expanding on the finish where the herb, 
chocolate and smoke notes enhance the pure fruit" (a 
Sonoma County cabernet); or, "delivers amazing toast, 
butterscotch, honey and ripe fruit complexity, but also 
kicks in on the finish with awesome intensity ... " (a 
Montrachet); or, "a cascade of spicy, cinnamon-nutmeg
scented, toasty almond, pear, honey and apricot flavors 
weaving through the finish." (a Napa semillon); or, 
"focusing its black cherry, currant and berry flavors 
like a laser through the cedar, toast and anise layers." 







(a $1000 Graves); or, "Ripe, rich, intense and deeply 
concentrated, packing in tiei:s of ripe pear, honey, 
hazelnut and butterscotch. An altogether complex 
and wonderfully crilled Chardonnay that's long and 
flavorful on the finish." But you know how they go. 


Now here are a few Warner Allen notes: "a 
distant suggestion of new-mown hay or perfumed 
flowers" (a Traminer). Or, a wine "made from the 
chenin blanc grape ... with its peculiar clean, quince
like flavour" (an Anjou Chavagnes) [Wines of France, 
49-50]. Or, "the mellow lusciousness, the melody of 
intricate sweetness, the magic scents woven into one 
oblivious fragrance ... one sip of that wine silences all 
criticism, for it enchants the senses" (Y quern) [White 
Wines and Cognac, 52]. Or, "The nose was enchanted 
by a bouquet of flowers, discreet and penetrating, 
which reminded me of the jasmine ... " (Ch.ateau
Grillet) [Wine and Food, No. 89, 16]. Or this 
description of a 1921 Bernkasteler Doktor Trocken
beerenauslese, bestes Fuder, which Allen drank with 
Mr. Thanisch: "When the cork was drawn and the 
wine poured, the place was filled with a perfume of 
many flowers. Walk on a sunny summer day between 
two cottage borders baking in the sun, which are so 
thick with full-blown flowers that all the scents are 
merged in a single music. A breeze must be blowing 
so that the fragrance is not heavy or sickly, but fresh, 
delicate and ever-changing. So our nostrils were 
delighted with that wine." [Romance of Wine, 112]. 


There you have it - a choice between science 
and poetry as an enticement to enjoy any given wine. 
To me, wine without poetry is just an alcoholic 
beverage, only now it's going to cost you 200 dollars to 
get happy, rather than just 20. Allen is more likely to 
get me to the table than is a flavors and fragrances 
salesman. Regrettably, in both cases - considerably 
less so with Allen - wine seems to be divorced from 
its source, the grape. In one of his Wine and Food 
articles (No. 68, 1950: "The Wines and Trufiles of 
Bonnecoste"), Allen talks about "that straightforward 
grape flavour which is the soul of every honest wine." 
One of my favorite eating grapes happens to be the 
muscat, on which I got hooked when living in Italy and 
ate the better part of a kilo a day during the short 
season, four years in a row, to the great amusement 
of the local fruit vendors. As a connoisseur of the 
muscat grape, I felt I could judge a muscat-based wine 
without reference to anything else. I wish I could do 
the same with riesling or chardonnay or pinot noir, or 
whatever. Now if only we could get people to switch 
from chocolate and cherries to grapes ... However, to 
be fair, I should not omit what Allen says about 
another wine in the same article just ref erred to: "it 
possessed that bouquet which only time can give, not 
only the ordinary fragrance of the grape, but the 
subtler scents that arise from alcohol in combination." 
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And again, about still another wine: " ... if the taste of 
raspberry combined with the scent of a violet does not 
describe it, I can only refer the reader to the Greek 
wine that Hermippus called mellow with its perfume 
of violet, rose and hyacinth." 


Actually, the most interesting passages in 
Allen are his descriptions of vineyards and the people 
who tend them and make the wine. He gives us the 
big picture, puts wines into context, tells us about the 
important characteristics of wines made from a 
particular grape variety grown in a particular area. In 
fine, he educates us about wine, stimulates our 
interest. 


Speaking of vintage time at Schloss J ohannis
berg, Allen says: "During the vintage the monotony of 
the vines which makes the landscape of most wine
districts dull and disappointing is broken by the 
figures of the vintagers, eighty of them, working their 
way upwards through the ordered rows. Everywhere 
that one may turn there are vines, marshalled vines, 
covering every cavity and fold in the hills, so neatly 
trained and disciplined that the landscape seems to 
consist of very orderly greenish-golden waves such as 
might appeal to that Academic school of artists who 
combed and brushed their sheep before they painted 
them." [Romance of Wine, 132]. This has the effect, 
whether intended or not, of raising my expectations 
for the wine of Schloss Johannisberg. 


I was interested to know how Allen acquired 
his knowledge of wine, and in tracing his career, I 
think I see a fairly direct link between his writing and 
wine. As Paris correspondent for the Morning Post, 
he had ample opportunity to travel throughout the 
wine country. And that included the war years, when 
many battles were fought in renowned wine areas, 
such as Champagne. 


Allen's first written reference to wine? 
From 1910 to 1915, Allen contributed six 


articles to Comhill Magazine, in publication since 
1860. A stirring account of the flooding of the Seine 
in Paris by an on-the-scene journalist is the earliest 
piece by Allen that I have seen. The opening sentence 
sets the tone: "At ten minutes to eleven on the 
morning of Friday, January 21, 1910, almost the very 
hour at which on another January 21 Louis XVI 
mounted the scaffold, the power station from which all 
the public clocks of Paris are worked by compressed 
air was flooded by the Seine: all the clocks stopped 
simultaneously with military exactitude ... " There is 
no hint here of the wine writing to come, and the only 
reference to wine was in the description of soldiers 
"standing on guard at dangerous points or gathered 
round fires of wood-paving blocks and drinking coffee 
and hot wine." I wondered if by some chance this was 
the first wine reference in Allen's writing, though it 
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does not seein likely. Perhaps someone will find 
something on wine in his earlier reports for the Morn
ing Post, long before the series on Port wine in 1925. 


PORT 


E;;;~H~E I 
~ 
In the same year (1910), there was a literary 


piece on Rostand and Aristophanes, of interest to me 
particularly because Aristophanes had been the 
subject of my Master's thesis when I was a classics 
student. But of more general interest is An Airship 
Voyage (1911), Allen's report of his participation in 
the flight of a dirigible built for the Morning Post by 
Lebaudy Freres. After four trial flights and a lengthy 
wait for favorable weather, while the party ate and 
slept at the hotel of the Maison Rouge and did "justice 
to the excellent food ... [and] the good red wine," the 
airship took off from its base at Moisson (near 
Mantes). The flight followed the Seine to Rauen, then 
continued to the coast at St. Valery en Caux, whence 
it began the Channel crossing. Allen comments on the 
sights, the technical details of the flight, as well as the 
somewhat difficult conditions on board, and finds time 
to enjoy "the placid content of being one with the 
subtle element of the air and of sharing for a time the 
superiority of the birds over our grosser humanity." 
On reaching England, they passed over Rottingdean 
and Brighton, and then Charterhouse at Goda]roing, 
so familiar to Allen, on the way to the final landing 
place at Farnborough. After some difficulty in the 
approach, they made a second attempt and landed 
successfully. In his biographical entry in the DNB, 
Yoxall says: "As an extramural obligation to his 
proprietor he participated in the cross-Channel flight 
of the Morning Post dirigible, which ended in disaster; 
but he fortunately escaped almost unscathed." In 
Allen's article there is no mention of physical injuries, 
and he may well have stiff-upper-lipped the incident. 


Allen wrote two articles for Comhill 
Magazine in 1915, based on his visit to the 
battlefronts in the first world war. The first was 
"Along the Fighting Line" in Champagne, near 
Chfilons-sur-Marne, just outside the main vineyard 
areas. Allen was struck by the beauty of the 
countryside, which reminded him of home. "Around 


us, flowers, birds, and insects were rejoicing in the 
coming of the spring, as though humanity and its 
universal war mattered not at all; the jays were more 
annoyed by our appearance than by the cannonade, 
which as we advanced became more and more noisy 
and incessant, and the cuckoo took advantage of each 
lull to mock the violence of man." And again later, 
amid the descriptions of the activities at the front 
lines: "A brimstone butterfly fluttered over the oxlips 
that grew in profusion along a little ditch, and a bright 
green beetle sunned itself in a patch of moss. I only 
saw one living thing that was afraid, a brown linnet 
which suddenly rose from a bush and flew about in a 
state of wild alarm after a particularly loud explosion." 
And, describing a dogfight between a French and a 
German aircraft: "Up they went in spirals, like falcon 
and heron ... The German aeroplane quivered a little 
and then began to fall, struggling like a wounded bird 
to right itself." Amid the explosions of shells: "Rising 
from the desolate white slope in front of me was a 
skylark, singing as Shelley heard it sing, and, with its 
little wings beating bravely, soaring serenely, as it 
seemed, into the very line of fire." And there was 
more; but those images, together with his pictures of 
the people who were participants in the war, convince 
me that Allen's later wine writing would have been 
soundly based in his own observations of the 
winemakers and their vineyards. 


IJl the second war article ("In French 
Lorraine"), which describes the defence and saving of 
Nancy, he talks about how well the troops ate even at 
the front lines. "The regimental cooks, one of whom 
in civilian life was the chef of a well-known restaurant, 
invited us to taste the soup and meat which they were 
cooking ... [The men exchanged] with their officers 
that respectful chaff which the splendid camaraderie 
of the French Army allows. The only suggestion that 
they could make for the improvement of their rations 
was that their daily allowance of wine might be 
increased." Allen ends with a flourish, quoting a 
French colonel who said he loved the war - it was his 
profession. He had received a battlefield promotion 
from major. He exulted in the fact that the French 
had only 80 casualties to 2000 Germans. " ... today we 
should only be too happy if the Boches would try once 
again to reach Nancy by way of Ste. Genevieve." 


Although there are almost no references to 
wine in the war pieces, we know that Allen was taking 
advantage of his situation. In the chapter on 
Champagne in The Wines of France, Allen describes 
the riots of 1911. "As soon as the news reached Paris, 
I hurried down to Epernay, which was the centre of 
the trouble ... It was doubtless regrettable that the 
vignerons should have had recourse to direct action, to 
use the phrase current in those days of revolutionary 
Syndicalism, but it is satisfactory to know that they 







attained their object, which was the interest of every 
Champagne drinker, and it ~ hard to see how they 
could have attained it by constitutional means." [pp 
185-6]. It seems to' me Allen was always a champion 
of the Y{Orking vigneron. In 1914 he wrote an article 
sympathetic to Syndicalism for Cornhill Magazine. 
He made the case for "Real Syndicalism" as rooted in 
agriculture - conservative and patriotic, not to be 
confused with its radical elements. The day after the 
strike riots of Draveil, Vigneux and Villeneuve 
St.Georges (near Paris, about 1909), Allen "had a 
conversation with some thirty or forty desperate men, 
who had taken refuge in a dismal little wineshop ... ". 
They were suspicious; the day before, a French 
journalist taking photographs had barely escaped with 
his life. They knew they would be arrested, while the 
organizers would go scot-free. Later, Allen travelled 
down to Nice for the Congress of Agricultural 
Syndicates, together with an official of the union, a 
Bordelais. The delegates at the Congress represented 
many provinces; they were all united by the bond of 
agriculture and were not interested in forming any 
political alliances, whether Radical or Socialist. 
However, almost all of them expressed patriotic 
support for the proposed extension of military service 
from two to three years. One of the southerners said: 
"I admit we have occasionally forgotten law and order 
when we found that we were being ruined by these 
abominable Algerian wines and those faudulent 
concoctions they make in Paris. But ... you will find 
no shirkers in the Herault when it comes to meeting 
the military preparations of Germany." Sitting next to 
this vigneron was the militant president of one of the 
wine-growers' syndicates. "He had created a sensation 
in Paris, a little time before, by declaring the the Midi 
would rise as one man and fight to the death against 
the Government and the rest of France, if the least
favoured-nation treatment were not imposed on 
Algerian wines, and if such stringent regulations were 
not devised for Morocco that it would be practically 
impossible to grow wine there at all. As far as wine 
was concerned he was an uncomprollllSmg 
revolutionary, but when it came to the national 
question of three years' service he said not a word in 
objection to the patriotic sentiments of his friend from 
the Herault ... " 


Back to the subject of war, in The Wines of 
France, Allen says that he owes to the war a very 
friendly acquaintance with still Champagne. After the 
battle of Champagne, September 25, 1915, he ordered 
two bottles of Ay Blanc '93 and by candle-light he 
spent the night writing the description of the battle. 
" ... thanks to Ay '93, despite all interruptions, the 
work was finished before dawn broke, and the two 
bottles as well, and I registered an irrevocable vow of 
gratitude to my coadjutor of the night." [pp 189-191]. 
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In his piece for The National Review in 1919 
("The American Achievement"), Allen implies that the 
American victory in the Argonne-Meuse battle just 
before the Armistice in 1918 was won by force of 
numbers rather than competence: 260,000 against 
60,000 Germans, according to French intelligence. 
The Americans did not profit "by the experience 
bought so dearly by the French and British. There 
were political considerations which made these 
authorities anxious to announce a purely American 
victory, and such considerations had at least as much 
influence on American war policy as they deserved." 
Allen's detailed account of the battle seems quite at 
odds with American accounts, at least those I've seen. 
A little of the heady wine of international politics. 


The first book Allen wrote for publication in 
book form was also on the war: The Unbroken Line 
(1916). The line referred to ended at Nieuwpoort 
(between Dunkerque and Oostende). Writing about a 
cafe in Verdun: "It could not be said that the cafe had 
much to offer in the way of variety. Alcohol in the 
French sense - that is, spirits of all kinds, liqueurs, 
vermouths, and the like - had been sternly 
suppressed by military law, and the place of such 
drinks had been taken by what are known as boissons 
hygieniques. A man could have his choice between 
beer, wine, Madeira, and port, which do not come 
under the French heading of 'alcohoi• and beer and 
port were decidedly the favourites. The port had a 
curious taste, and one might well feel sceptical as to 
whether it had ever seen the shores of Portugal. But 
it had one great advantage: it was served in 
champagne glasses, and this honour seemed to give it 
a flavour which its grapes could never have bestowed. 
... there was as much laughing and joking over a single 
glass of port as there might be in other countries over 
several bottles of champagne." [pp 119-120]. 


As late as 1920, and before his first wine book, 
as such, Allen continued on the subject of the war. 
The illustrations for Our Italian Front were by Martin 
Hardie (1875-1952), an artist and museum official, 
whose magnum opus was an almost-completed history 
of British water-colour painting, published in three 
volumes 1966-68. 


Once he started writing about wine, the war 
faded into the background, and as far as I know, he 
did not write about the second World War. There is 
a hiatus in his output from 1939 to 1946, when he 
began writing about mysticism and did not return to 
full-length books on wine until 1950, with a history of 
Berry Brothers, the wine merchants. In fact, one of 
Allen's activities during the war was to be an active 
participant in the wine trade by volunteering to help 
Hugh Rudd at Number Three Saint James's and 
staying on for over four years [Number Three Saint 
James's Street magazine, Spring 1968]. This would 
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help explain why he was asked to write the history of 
the firm. From the same issue: "He was perhaps not 
the ideal person to have to try to cope with thirsty 
American soldiers [ echoes of his 1919 article on the 
battle of the Argonne?] or with the problems of 
rationing out the firm's dwindling stocks as strictly as 
possible, but we like to think that this was in many 
ways a happy time for him and we will certainly 
always remember him with great affection." [ obituary 


· notice].---------------


There are quite a few passages in Allen's wine 
books that are copied or adapted from prior articles or 
books. To mention only a few: material on Orvieto in 
Ital.y from End to End reappears in White Wines and 
Cognac; "In Quest of Wine and Lampreys" in News 
From the Wine Country was expanded in Through the 
Wine Glass as "Lampreys at St. Emilion and an 
Anatomy of Snoring." Many great artists are auto
plagiarists. Johann Sebastian Bach comes to mind and 
I hope the comparison would not be odious to either 
of the two. 


Let me bring up once again the subject of 
Allen's style, which many, especially younger wine 
aficionados fmd tiring or boring or irritating. Allen 
himself realized that people would say his writing was 
"a deal of pomp and balderdash ... The writer can only 
plead in his defence that he wrote what he has 
written mainly to please himself." [Romance of Wine, 
17]. I wonder if perhaps he might have shared the 
thought expressed by George Eliot in a letter of 
September 11, 1871: "I have the conviction that 
excessive literary production is a social offence." 


I must confess that I find Allen's war writing 
better, in a sense, than much of his wine writing, 
except where the latter gets deep down and personal 
about wine people and their grapes. But I could no 


more imagine wine literature without Allen than the 
world of wine without the great wines of Sauternes, or 
the Rheingau, or the Mosel. To quote Allen one last 
time on "'the extravagance of perfection,' which may 
make Chateau Yquem itself cloy. The greatest 
Sauternes, the Trocken-Beeren Auslese of the fmest 
Rhine wines, are magnificent, luscious, delicious and a 
score of other ecstatic epithets; if they fail a trifle, it 
is from lack of simplicity, from an excess of qualities ... 
The great Rhine wines in particular are apt to leave 
an almost syrupy film on tongue and palate, which 
though pleasant enough at first, becomes tedious after 
a time, and demands some young and rasping wine to 
clear it away." [Romance of Wine, 114]. Thanks, 
Warner, for helping me describe your writing style. 
But don't you dare take any of those wines away from 
me. 


Allen, needless to say had many friends. Part 
of the reason was, I think, his sense of humor, without 
which it is difficult to form friendships, and impossible 
to retain them. Andre Simon held him in high regard, 
and asked his "oldest friend in the world of letters" [In 
the Twilight, 53] to write the book on Sherry for the 
Constable Wine Library, as well as the chapter on 
Port in Wines of the World. We visited Andre Simon 
at his home near London late in 1969 and had a 
wonderful chat with him about his books. One of the 
things he said, on parting, was that he missed his 
friends and that he must not keep them waiting much 
longer. One of them, surely, was H. Warner Allen. 


"Books and bottles breed generosity, and the 
bibliophile and oenophile go through life 
scattering largesse from their libraries and 
cellars." - H. W. Allen, Through the Wine Glas.s, 1954. 
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H. WARNER ALLEN: A BIBLIOGRAPHY 


1908 Fernando de Rojas (d.i541). Celestina; or, The tragi-comedy of Calisto and Melibea, translated from 
the Spanish by James Mabbe, anno 1631; also An interlude of Calisto and Melibea (for the first 
time accurately reproduced from the original copy) printed by John Rastell, circa 1530. Edited, with 
introduction on the picaresque novel, and appendices, by H. Warner Allen... London & New York: 
G. Routledge & E.P. Dutton, 1908. 22 cm. xci, 345 pp. (Source: NUC & WorldCat) 


Re-issued 1923 in series Broadway Translations. 21 cm. xci, 345 pp. (Source: WorldCat) 


1916 The Unbroken Line. Along the French trenches from Switzerland to the North Sea. By H. Warner 
Allen, the special representative of the British Press with the French armies in the field (1915-1916). 
With illustrations and maps. London: Smith, Elder& Co, 1916. 20.5 cm. 328 pp. Photo plates and maps, 
one of them a foldout. Blue cloth. (Source : UNC Rare Book Collection.) 


1919 The American Achievement. London, 1919. 24 cm. [527)-538 pp. Detached from The National Review 73, 
March/August 1919. (Source: WorldCat) . 


About the Argonne-Meuse Battle, 1918. 


1920 Our Italian Front, painted by Martin Hardie, described by Warner Allen. London.: A. & C. Black, Ltd, 
1920. 22.5 cm. ix, 203 pp. 50 colored plates (incl. front.), folding map. Plates accompanied by guard sheets 
with descriptive letterpress. (Source : NUCJ 


1924 The Wines of France. Lo11don: T. Fisher Unwin, (1924). Printed by Hazell, Watson & Viney, London. 23 
cm. 261, (3b) pp. White cloth-backed maroon cloth. 


First published July 1924; Fifth Impression December 1924. NUCs copy is •second impression September 
1924. 


1924 The Wines of France. New York: Brenta,w '.s, 1924. Printed by Hazell, Watson & Viney, London. 22.5 cm. 
261 pp. Qoth backed boards, paper label on spine. [First U.S. edition] 


Later printings have identical format, but no date. 


1924 Claret. London: T. Fisher Unwin, (1924). Printed by Hazell, Watson & Viney, London. 19 cm. 44 pp + 
foldout color map at page 5. White cloth-backed maroon cloth. 


Extracted in greater part from The Wines of France. 
Also published in paper wraps folded over blanks. 16.5 cm. 44 pp + 2-page map in color at page 23. 


1925 Port and the Empire. Being a Series of Articles by H. Warner Allen. [London]: [1925]. Printed by Eyre 
& Spottiswoode, London. 21.5 cm. (2 blank), (1 + 1 blank), 25, (1), (2 blank) pp. Maroon wraps, sewn. 
Paper label. (Source: WorldCat, locating it at Cal. State, Fresno) 


Publisher G.G. Sandeman [?]. Six articles, dated Oporto, June/July 1925, originally published in the Moming 
Post, London. 


1925 The Devil that Slumbers. (Source: Who Was Who). 


WorldCat lists znd edition, London: Hamilton, ?1930; 1939. 20 cm. 320 pp. 


1927 Italy from End to End. With a map. London: Methuen & Co., (1927). Printed by Butler & Tanner, Rome 
and London . 23 cm. v, 240 pp + 8-page Methuen catalog. Endpaper map. Dark green cloth. 


1927 Italy from End to End. With a map. New York: Dodd Mead & Company, 1927. Identical. (Source: UNC) 


1928 The Nymph and the Satyr... Lo11.don: J. Hamilton, Ltd, (1928). 19 cm. 286 pp. ·A sundial edition .• 
(Source: NUC . Who Was Who lists date as 1927) 


1930 Gentlemen, I Give You - Wine! Criterion Miscellany No. 17. London: Faber & Faber, (1930). Printed 
by Trend & Co, Plymouth. 20 cm. 38, (2b) pp. Oath backed boards. 


Also published in green paper wraps folded over blanks, else identical. 
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1931 A catalogue of some manuscripts and early printed books illustrating 'The art of good living' from 
the collection of Andre L. Simon, January 1931, exhibited at the First Edition Club... London: The 
Pelican Press, (1931). [Source: NUC] 


1931 Rum. The Englishman's Spirit. London: Faber and Faber, (1931). 20 cm. 32 pp. [On cover: Criterion 
miscellany. No. 34). [Source: Noting + NUC.] 


1931 The Romance of Wine. London: Ernest Benn Limited, 1931. Printed by the Whitefriars Press, London and 
Tonbridge. 25 cm. 264 pp + 4 plates and 2 foldout maps. Rose cloth. There was also a dustjacket, which 
I have not seen. 


First edition. The chapter on port, •Port, the Wine of Philosophy: was translated and published separately 
in Portugal by the Port Wine Institute in 1946 (q.v.). 


1932 The Romance of Wine. New York: E.P. Dutton & Co., 1932. Same printer and pagination. 24.5 cm. Rose 
cloth. On verso of title page: •First edition.• [Source: UNC Davis library]. 


There was a later printing in blue cloth, with date on verso of title page. The Dover paperback reprint of 
1971 (22 cm) is the only Allen wine book currently listed in ·Books in Print.• 


1933 Mr. Clerihew, Wine Merchant. London: Methuen & Co., (1933). Printed by T. and A. Constable at the 
University Press, Edinburgh. 19 cm. (8), 277, (1) + 8 catalog pages. Blue cloth, dj. [A novel.) 


1933 Sherry. With an Appendix on Shippers and a folding map. Constable's Wine Library. Edited by 
Andre L. Simon. London: Co11Stable & Co., (1933). Printed by Wyman & Sons, London. 19 cm. (6), 117 
pp + large foldout map at end. Brown cloth. 


1936 Trent's Own Case, by E.C. Bentley, author of ~rent's Last Case• and H. Warner Allen, author of 
"'Mr. Clerihew, Wine Merchant.• London: Co11Stable & Co, (1936). Printed by the Whitefriars Press, 
London and Tonbridge. 19 cm. v, 314 pp. Orange cloth. [Sour~: UNC Davis library.] 


A wine reference appears on the title page - a quotation from the Odyssey (iv, 219-226) in which Jove's 
daughter Helen drugs the wine they were drinking with an herb that banishes all pain and brings forgetfulness 
of every evil (a draught of Nepenthe and Forgetfulness). There is a chapter titled •Felix Poubelle 1884· in 
which a champagne cork as a piece of evidence is traced with the help of ·William Clerihew, the renowned 
and erudite wine-merchant ... • 


1936 Trent's Own Case, by E.C. Bentley and H. Warner Allen. New York: A. A. Knopf, 1936. 20 cm. 324 pp. 
[Source: NUC & WorldCat] 


Also New York: Grossett & Dunlap, 1936, 20 cm, 324 pp; Leipzig: B. Tauchni.Jz, 1937, 18 cm, 285 pp; London: 
Co11Stable, 1937 (Popular edition); Penguin Books, 1946, 18 cm, 256 pp; New York: Harper, 1980, 18 cm, 324 
pp. [Source: WorldCat]. 


1936 The Uncounted Hour; a crime story. London: Constable & Co, (1936). 19 cm. viii, 311 pp. [Source: NUC] 


1937 Death Fungus. London: Constable & Co, (1937). 19 cm. v, 314 pp. [Source: NUC] 


1939 Aymoz, Emile [chef]. For special occasions: favourite menus of 1938. London: The Dorchester Hotel, 
1939. 22 cm. 24 pp. Plates. [Source: WorldCat - copy in Guildhall Library). 


Allen was a contributor (?) 


1946 The Timeless Moment. London: Faber and Faber, (1946). 21 cm. 247 pp. ·First published in Mcmxlvi.• 
[Source: NUC] 
The subject is mysticism. 


1946 Vinho do Porto, o vinho da filosofia. (Versao do cap1tulo VII da obra de ••. «The Romance of Wine» 
- Londres, 1931. Autorizada pelo autor. Apresenta-a Mario Bernardes Pereira. Desenhos de J. 
Mirao]. [Porto}: Instituto do Vmlw do Porto, 1946. Tip. J.R. Gon~ves. 26 cm. 102 pp. Illustrations, maps. 
•Apendice• (p. [93)-102): Vindima no Douro, por Bo Beskow. [Source: IVP (1947 addenda)+ NUC.J 
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1947 Lucy Houstol), D.B.E., •one of the few: a memoir. London: Constable, (1947). 19 cm. 173 pp. Portraits. 
(Source: NUC] 


Lady Fanny Lucy Houston (Radmall), 1857-1936. 


1948 The Happy Issue. Lo1uio1Z: Faber and Faber, (1948). 21 cm. 288 pp. (Source : NUC) 


The subject is mysticism. 


1948 The Saintsbury oration delivered by H. Warner Allen at the 32nd meeting of the Saintsbury Club, 22 
April, 1948. Lolldon: Cunven Press, 1948. Privately printed for the Saintsbwy Oub. 15 pp. [Source: Gabler) 


1948 •Miser of Armagnac• in Spectator; reprinted in Spectator Harvest. British Book Centre, 1953. Pages 
151-155. 


1950 Number Three Saint James's Street. A History of Berry's, the Wine Merchants. Foreword by James 
Bone. Lolldon: Chatto and Wuulus, 1950. Printed by William Brown & Co., London. 20.5 cm. 269, (1) pp 
+ 6 plates. Photo portraits of Berry and Rudd. Light blue cloth. 


1951 The Uncurtained Throne. London: Faber and Faber, (1951). 21 cm. 217 pp. (Source: NUC. Wlw Was Who lists 


date as 1950) 


The subject is mysticism. 


1951 A Contemplation of Wine. London: Michael Joseph, {1951). Printed by Unwin Brothers at the Gresham 
Press, Woking. 20.5 cm. 232 pp. Red cloth, dj. 


The •By the Same Autlwr• listing on verso of half title includes Nwnber Ten Saint James's Street [sic]! 


1951 Natural Red Wines, with Report on the Red Wines of America by Frank Schoonmaker. Lolldon: 
Constable, (1951). Printed in GB by Fletcher & Son, Norwich. 19 cm. vii, (1), 319, (1) pp. Blue cloth, dj. 


1952 Sherry and Port. Lolldon: Constable, (1952). Printed in GB by Fletcher and Son, Norwich. 19 cm. (8), 214, 
(1) pp. Blue cloth. 


1952 White Wines & Cognac. London: Constable, (1952). Printed in Great Britain by Fletcher & Son, Norwich. 
19 cm. (6), 278, (1) pp. Blue cloth, dj. 


1953 •Burgundy9 and ·A Gathering of Many Wines• in How to Choose and Enjoy Wine, edited by Augustus 
Muir, With contributions also by Campbell, Hennessy, Langenbach, Simon, et al. Lolldon: Odhams Press, 
1953. 19 cm. 160 pp. Illustrations. Burgundy cloth, dj. 


1954 Through the Wine-Glass. London: Michael Joseph, (1954). Printed by Unwin Brothers at the Gresham Press, 
Woking. 21 cm. 244 pp. Maroon cloth, dj . 


The •By the Same Author• listing on verso of half title includes Number Ten Saint James's Street [ sic], as in A 
Contemplation of Wine above. 


1955 A Stag party with "Men only.• Guests: H. Warner Allen [and others]. Lolldon: Newnes, (1955). 23 cm. 
174 pp + 10 plates. Illustrations. (Source: NUC & WorldCat) 


Includes ·The editorial banquet by H.W. Allen. Other contributions include Tire Churchill murder plot by B. 
Newman, What berume of tire bicyde girls? by Jean Qui Rit, From bar to bar with Colonel Chinstrap, etc. 


1957 Good Wine From Portugal. Original lino-cuts by Aleksander Werner. Lolldon: Sylvan Press, (May 1957). 
Printed by Benham & Co, Colchester. 18.5 cm. 59, (5) pp. Illustrations and decorations in brown. Decorated 
wraps, folded over. 


A revised and enlarged edition was published in 1960. (Source: WorldCat 71 pp; Gabler: 75 pp). 


1961 A History of Wine. Great Vintage Wines from The Homeric Age to The Present Day. Lolldon: Faber 
and Faber, 1961. Printed in Great Britain by Ebenezer Baylis and Son, Worcester. 22 cm. 304 pp + 8 glossy 
plates. Maroon cloth, dj. 


Second impression 1962. 
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Allen BIBLIOGRAPHY, cont'd . 


1961 A History of Wine. Great Vintage Wines from The Homeric Age to The Present Day. New York: 
Horizon Press, (1961). Printed in Great Britain by Ebenezer Baylis and Son, Worcester. 22 cm. 304 pp+ 8 
glossy plates. Maroon cloth., dj. [First American edition] 


1962 The Wines of Portugal. With 24 colour photographs by Percy Hennell and 2 maps. New York, Toronto, 
London: McGraw-Hill Book Company, (1963). Printed by Drukkerij Holland, Amsterdam. Produced for 
McGraw-Hill by George Rainbird, London . 27 cm. 192 pp+ 21 color plates and 2 color maps. Color photo 
endpapers. Blue cloth, vellum-like back, dustjacket. 


01962 George Rainbird. Also published by Michael Joseph, London. [Have seen only the 1963 edition]. 


1964 Vinets historia. Stora J\rgangsviner Fran Homerisk Tid Till Vara Dagar. Lwui: Bon.niers, (1964). 
Printed by Berlingska Boktryckeriet, Lund. 23.5 cm. 219, (1) pp + six glossy photo plates. Portrait of 
Dionysos tipped -in facing title page. Cloth backed boards , dj. 


Translation into Swedish by Carl A. Andersson . 


1966 De edele wingerd en de grote wijnen van Portugal. Rotterdam: Donker, 1966. Dutch translation. (Source: 


WorldCat) . 


1967 "The Wines of Portugal• in Wines of the World, edited by Andre L. Simon. New York, Toronto, London, 
Sydney: McGraw-Hill Book Company, (1967). Printed in Great Britain and The Netherlands. 28 cm. 719 
pages, including numerous color photo plates. Maps . All maps and illustrations are indexed. Cloth, boxed. 
Allen's contribution is at pages 387-488. 


This book had gone to a seventh printing by 1974. Also published 1969 in a limited edition of 265 copies 
•expressly designed and bound by Zaehnsdorf of London for the Arcadia Press.• 28 cm. 719 pp. (Source: 


WorldCat] . 


n.d. "On Mixing of Wine Cups• in Summer Wine Coolers. London: Friends of Wine. (8) pp. Illus. (Source: Noling] 


Contributions to Periodicals 


1910 The Seine in Flood. Comlu/1 Magazuie, Series 
3:28, pp 364-371. 


1910 The Real Cyrano, 'Chantecler,' and 'The Birds.' 
Comlu/1 Magazuie, Series 3:28, pp 832-845. 


1911 An Airship Voyage. Comlu/1 Magazuie, Series 
3:31, pp 376-389. 


1914 The Real Syndicalism. Comlu/1 Magazuie, Series 
3:36, pp 200-212. 


1915 In French Lorraine . Comhill Magazuie, Series 
3:38, pp 601-613. 


1915 Along the Fighting Line. Comlzill Magazuie, 
Series 3:39, pp 340-354. 


1919 The American Achievement. National Review 73 
(1919: Mar/Aug), pp 527-538. (As "American 
Military Achievement~ a British View" in Living 
Age 302: 28-36, July 5, 1919.) 


1935 Planes Useful to Agriculture [?]. National 
Republic 22:12, March. [This may not be the 
same H.W . Allen.] 


1937 A Roman Mrs. Beeton [Book Review]. Wine and 
Food, No.14 (Summer), p 52. 


1948 A Gourmet of the Naughty Nineties (Newnham
Davis ). Wine and Food, No.57 (Spring), p 11. 


1950 The Wine and Truffles of Bonne-Coste. Wine and 
Food, No.68 (Winter), p 90. 


1951 Jerez and Oporto Revisited, with a Postscript on 
Elizabethan Sack. Wine and Food, No.70 
(Summer), p 71. 


1951 The Eden of Armagnac. Wuie and Food, No.72 
(Winter), p 197. 


1952 In Quest of Wine and Lampreys. Frank 
Sdwonmaker's News from the Wine Country, 
Spring-Summer, p 27. 


1953 The Problem of Foie Gras. Wine and Food, 
No.79 (Autumn), p 155. 


1955 Brillat-Savarin and the Art of Good Living. Wine 
and Food, No.85 (Spring), p 11. 


1955 The Birth-Pangs of Vintage Claret . Wine and 
Food , No.88 (Winter), p 198. 


1956 The Quest of the Golden Wine [ Chateau-Grillet]. 
Wine and Food, No.89 (Spring), p 15. 


1956 The Table Wines of Portugal. Wine and Food, 
No.91 (Autumn), p 161. 


1957 A Fantastic Wine [Portugal : Collares, near 
Cintra] . Wine and Food, No.94 (Summer), p 80. 







. 
1958 A Gastronomic Silver Jubilee. Wine and Food, 


No.100 (Winter), p 226. 
1959 From the Inside. Number Three Saint James's 


Street, Spring, p 2. 
1959 Science Prescribes Wine in the U.S.A. Wi1te and 


Food, No.103 (Autumn), p 153. 
1960 The Tragedy of Greek Wine. Wine and Food, 


No.105 (Spring), p 2. 
1961 Fine Wine in a New World-A Dream. Wine and 


Food, No.112 (Winter), p 225. 
1965 From the Inside. Number Three Saint James's 


Street, No.23 (Autumn), p 2. 
1966 Chateau Margaux 1900 - Fifty Years Ago. Wme 


& Food, No.130 (Summer), p 18. 
1966 The Short-Lived Cult of Beeswing. Wme & Food, 


No.132 (Winter), p 18. 
1967 Claret Vintage 1749 in Scotland - Beeswing 


Redivivus. Wine & Food, No.134 (Summer), 
p 12. 


1968 They Came to Number Three - 28. Strange and 
Brown.Number Three Saint James's Street, No.28 
(Spring), p 7. 


Bibliographical Postscript 


As indicated in the above biography, H. Warner 
Allen also contributed articles to the Saturday Review 
(British) while engaged as a correspondent for the 
Moming Post and the Yorkshire Post. I was unable to 
track down any of these contributions, but pursued a 
collateral track in the Saturday Review published in New 
York, beginning 1924 (supported during its first year by 
Time magazine). There I looked for references to Allen 
and found a few mini-reviews of his books, interesting 
because they were written during prohibition. In the 
December 6, 1924 issue (p 362) in "A List of Books for 
Christmas": ·The Wines of France, by H. Warner Allen 
(Brentano's) for the anti-prohibitionist who draws a 
melancholy delight from the joys of the past.• And in 
the October 8, 1932 issue (p 167): -Toe ideal 
Christmas present for a man who wants to get ready for 
the eventual return of the palate, who is weary of 
cocktail and gin, will be the delightful Mr. Warner 
Allen's The Roma1tce of Wi1te (Dutton).• In the 
September 2, 1933 issue (p 83-84), with the nation 
waiting for the states to ratify the Repeal amendment, 
the Saturday Review offered its readers more new books 
on wine, with 9the intention of teaching the suffering 
American public, and especially its post-Volstead 
generation, something of the arts and mysteries of 
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choosing and drinking wine.• Of course, •many 
delightful classics on the subject• were already available, 
and the editor lists them here, including three by H. 
Warner Allen, two each by Shand, Simon and Berry, as 
well as books by Saintsbury, Robson, and a solitary 
French entry by Maurice des Ombiaux. To show why 
these books were necessary, the editor reports a visit to 
Berry Brothers by a ·distinguished publisher• and how 
he •mortally offended· the venerable merchants with 
his wine-buying faux pas. The editor then illustrates 
•this happily . endless theme by reprinting here the 
bookplate of Mr. Francis Berry, connoisseur of art as of 
vintages.• (see Wayward Tendrils, April 1997). 


Of special interest in connection with Allen's 
Spanish studies is an edition of J.E. Wessely's Spanish
English Pocket Dictionary published by Routledge, 
London, n.d., and listing H. Warner Allen as editor. 
[Source: WorldCat]. In my online library searches, I 
found the Spanish-English I English-Spanish Pocket 
Dictionary by J.E. Wessely (1841-1900) and A. Girones, 
published by Tauchnitz in Leipzig, 1871 (16 cm, vi, 213, 
260 pp). The 18th edition was dated 1892. It would be 
interesting to find out more about this contribution by 
Allen and when it happened, as it could well have been 
his first appearance in a printed book, perhaps pre
dating his work as a newspaper correspondent. 


(Special tha1tks to Gail U1tzelman for providing ideas and 
material for this piece, and for her unfailing moral support. 
Major sources for biographical and other details were Y. W. 
Yoxall's entry for Allen in tire Dictionary of National 
Biography, tire National Union Catalogue, online 
infonnation sources, such as World Cat and otlier libraries, 
consulted mostly at tire University of North Carolina 
libraries (Chapel Hill), togetlier with my own wine book 
references. - E.B.] 
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~=NEWS~ 
& NOTES -


Welcome!! to our new members: Boris 
Bruton (40 W. Spain Street, Sonoma, CA 95476; 707-
996-84 7 4) is proprietor of Plaza Books located on the 
historic plaza-square in the heart of Sonoma County's 
wine country. He has been collecting wine books for 
about two years, with a special interest in 19th 
century California and U.S. material. Alfredo 
Breitfeld (Libreria de ·Antaiia, Sanchez de 
Bustamante 1876, 1425 Buenos Aires; 541-822-7178, 
Fax 541-821-2582), is likewise a bookseller and 
collector with an avid interest in wine books. Please 
add these new members to your Rosters, along with 
the following updates: Brian Rea has "moved from 
the Wine Country to the Mine Country" - 197 Ventana 
Sierra Drive, Grass Valley, CA 95945; 916-477-9229, 
Fax 916-4 77-9245. Jacques Bergier: 212-980-2608, 
Fax 212-980-2609. Pooch Pucllowski has a new 
address and numbers: Wine Educators Ltd., 4595 
College Oak Drive, Sacramento, CA 95841. 1t 916-485-
5550, Fax 916-485-5558; e-mail: gmpooch@pacbell.net. 


TENDRil.. BOOKPLATE SURVEY 
UPDATE 


Promises of good things to come! So 
far, about a dozen Tendrils have returned 
their survey -questionnaires and many sent 
along sample copies of their bookplates. May 
we encourage all Tendrils who have (or plan 
to have) a bookplate, and have not yet 
responded, to do so at the soonest! 


Bookplate Design Contest? 
Regarding our bookplates, Linda 


Walker Stevens offers a worthy suggestion 
for our consideration: "What if we ran a 
design contest for a bookplate to be printed 
for sale to Tendrils? This would undoubtedly 
mean a savings for all those of us who are in 
need of a quality bookplate but strapped for 
funds. We could take subscriptions for 100, 
500, whatever, prior to printing, so that 
there'd be no guesswork involved. If we 
wanted them imprinted with our names, I 
think that by getting them in uncut sheets, 
we could easily and cheaply have them 
printed and cut locally. What do you think?" 


Tendrils let's hear from ou! 


A FURTHER NOTE ON PHILIP WAGNER 


Tendril Hudson Cattell-an avid historian of 
the Eastern U.S. wine scene and editor/publisher of 
Wine East: News of Grapes and Wine in Eastern 
North America~ends a footnote to Bob Hutton's 
short bibliography of Wagner works in our last issue: 


"It would be difficult to assemble a complete 
bibliography for Philip Wagner even if one excluded 
his newspaper columns and editorials. He wrote many 
short articles for a wide range of publications and 
tended to forget what he had written or where it was 
published. 


The article "The Wines of California" which 
appeared in the June 1988 issue of The American 
Mercury was preceded by "Wine from American 
Grapes" in the March 1988 issue (XXVIII, No.114, 
pp.860-7). What is interesting is that the editor of 
The American Mercury at the time was none other 
than Wagner's Baltimore Sun associate H.L. Mencken. 


Two anonymous articles were written for 
Fortune. "The Great Wine Boom" (XXIll:5, May 1941, 
pp.88-95, 122-9) was published at a time when 
Fortune had a policy of not attributing authors' names 
when there might be input from others. The second 
article, "The Big Wine Deal" (XXVIII:8, September 
1948, pp.125-8, 248-256) paid him $400, which 
providentiap.y gave him cash in hand for his winery 
then under construction." 


[Note: Philip Wagner donated his personal library of 
books and papers to Cornell University's library at the 
New York State Agricultural Experiment Station in 
Geneva, New York. - The Spring 1997 issue (V ol.29 
No.1) of the American Wine Society Journal contains 
personal reminiscences of Wagner by Hudson Cattell, 
Lucie Morton, Warren Winiarski and Maynard 
Amerine. Good reading.] 


MADEIRA BOOK •.• 
Tendril Joseph Lynch wonders if anyone has 


further information on a book he recently bought: The 
Madeira Islands by A[nthony] J[Joseph] Drexel 
Biddle, 1896, lst.ed., Phila: Drexel-Biddle & Bradley 
Publishing Co., 111 pages, 5x7o/a, single volume. He 
adds that it doesn't cover very much about wine, but 
there is a map showing the wine growing districts. 
Gabler lists only a two volume 1900 edition (G18150). 
Amerine & Borg have it in their new Bibliography on 
Grapes... (1996, p.25) and give us the author's bio 
dates (1874-1948). Interestingly, this volume is not 
included in J. Donald Silva's Bibliography on the 
Madeira Islands (1987). Is this 1896 volume a 
precursor to the 1900 two volume edition? Contact 
Joe 1t/Fax 802-478-8187; e-mail: ehwr00@prodigy.com. 







"Our ancestors have taken their Madeira 
and Port and left their gout behind them." 


- S. Weir Mitchell ;;. 


The PORT LOVER'S LIBRARY has three 
newly-published savouries to accompany our Port! 
The Gentleman's Cellar & Butler's Guide to Port. .. by 
H.L. Feuerheerd is "the third in a series of reprints on 
the history, production, distribution and enjoyment of 
Port wine." Publisher and Tendril Isaac Oelgart, 
produced only 156 copies (hand-numbered and hand
sewn) from the 1899 London edition, which invitingly 
begins, "This little book is the outcome of a visit to a 
friend's house in the country." The fourth title in the 
series, a small pamphlet by Charles Bellows on Old 
Port Wine in New York (originally published in The 
New York Evening Post, 1901) is offered as a "thank 
you" to PLL loyal patrons and as such is not for sale. 
But, writes Isaac, copies may be had by placing an 
order for two or more of the Port Lover's Library four 
pamphlets. (The two previously published pamphlets 
are Port Wine. From the Vineyard to the Decanter by 
J.L.K Cockburn, 1902, and Pure Port Wine. [Anon], 
1884). All four titles are offered at $15 each. The 
Port Lover's Library is pleased to announce its 
"Portonian Series " - a series designed to offer original 
essays by individuals within the Port Trade. The first 
of these high-quality pamphlets, printed in a large (10 
x 7), handsome format, is Reminiscences of a Port 
Shipper, 1930 to 1975 by Wyndham Fletcher. Mr. 
Fletcher, now nearly 87 years old, was associated with 
Cockburn's for 45 years and served as Managing 
Director of their London office. The edition is limited 
to 286 numbered copies, signed by the author. 
Printed in three colors on fine stock, with hand-sewn 
card covers-in the right Port color-it is a lovely 
production. $35. Fax 603-643-4401. 1t 603-643-2175. 


While on the subject of reprints, it has been 
some time since we first mentioned two splendid re
prints published in 1993 by Tendril Mannie Berk 
(The Rare Wine Co.). For the benefit of our newer 
members, we note them again. (See VoL4 No.1 for a 
review of the books.) On the 200th anniversary of its 
1793 publication, Duncan M 'Bride's now-very-rare The 
Clwice of Wines was republished, with an informative 
New Introduction. Choice of Wines, written by a 
London wine merchant, was the "first book in English 
whose primary purpose was to be a guide to the wines 
available at that time." And, on its 50th anniversary, 
Andre Simon's The Saintsbury Club: A &rapbook was 
re-issued with a New Preface, Introduction and 
additional material . Both volumes, printed on acid
free paper in a numbered edition of 140 copies, are 
hand-bound in quarter-leather and marbled boards. 
Also recommended and available from The Rare Wine 
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Co. is a limited edition (100 copies) 1995 reprint of the 
1943 Catalogue of the Wines & Spirits from the Estate 
of Mrs. Henry Walters, "not just a sale catalogue, but 
a unique and valuable history of Madeira in America." 
1-800-999·4342 or Fax 707-996-4491. 


Cataloguing Our Collections 
Brian Rea, lecturer and consultant to the 


"adult beverage service industry" (and the Tendrils' 
"booze book" collector extraordinaire), is never at a 
loss for words or a good story. So, his one-sentence 
response to our April article on how best to catalogue 
our book collections took us all by surprise! "Card files 
are the only way to go." 


Who was LEON LAMBERT? Gail Unzel
man would like to know more about M. Lambert, the 
Belgian bibliophile whose collection of books on 
cookery and gastronomy was auctioned by Sotheby & 
Co. (London) in 1966. His bookplate -with the image 
of a gentleman, open book in hand, standing behind a 
table laden with food and wine - reads EX LIBRIS 
DEUZEL (the initials L L are printed on the table 
scene above the word DEUZEL). What does Duezel 
mean? Thanks for any bits of info! Fax 707-544-2723. 


WINE AUTHORS & THEIR WORKS 
Since the beginning of our Newsletter in 1990, 


learning about the who and what of wine literature 
has been a constant theme . With Eberhard Buehler's 
fine piece on H. Warner Allen this issue, this 
illustrious circle of wine writers, each individually 
reported-on by a contributing Tendril, now includes 
Leon Adams (Vol.6 #1), Margery Alliogham (Vol.1 
#4), Roy Brady (Vol.6 #1), Isidor Bush (Vol.5 #2), 
Arthur Kelly (Vol.1 #3), Angelo Pellegrini (Vol.1 #4), 
Cyril Ray (Vol.1 #4), Henry Shaw (Vol.1 #4) and 
Philip Wagner (Vol.7 #2). We look forward to 
promised articles on George Saintsbury and Frank 
Schoonmaker. We hope more Tendrils are inspired to 
choose a favorite author and tell us about him and his 
writings! 


WANTED, PLEASE II ==== 


Chris Wirth (at the Wine Institute) would 
like to find a copy of Corkscrews for Collectors by 
Watney and Babbidge (Wine Appreciation Guild, 1981; 
or the 2nd printing) . Fax him at 415-442-0742. 


Isaac Oelgart is looking for these Port items: 
Port, Oporto, Portugal, F. Challoner (London, 1913). 
From Port to Port, F.S. Leslie (Glasgow, 1946). 
Port from Grope to Glass, G.R. Wynndam (1947). 
Port Wine, J.D. Symington (Oporto, 1954). 
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WANTED, PLEASE!! - cont'd. 


Charles Barr wants books and pamphlets by 
Perelli-Minetti, F. Bioletti, U.P. Hedrick, Chas. 
Wetmore, and Geo. Husmann. He also needs a 
copy of American Vines by Viala & Ravaz, 1903. His 
Fax 707-542-8668. 


11 Dressing for an Intellectual Feast 11 


IT was in the 5th century that book
binding is supposed to have had its birth, possibly in 
the monasteries of Italy. The work was done by the 
monks; it did not matter how long they took over 
their work, and no doubt they vied with one another 
in producing the best result. Yet they were under 
great difficulties from want of appliances. The heavy 
wooden covers of some of the ancient books, with 
their metal hinges and clasps, seemed in all but 
dimensions fit for a church door. The monks took 
advantage of the immense thickness of the wooden 
boards and frequently hollowed them out to secrete 
their relics in the cavities. Bookbinding at that time 
was confined entirely to the monks, who were the 
literati of the period. The art was then largely 
neglected for the best part of a thousand years, owing, 
no doubt, to the plunder and pillage that overran 
Europe, when the ancient books were destroyed to get 
at the jewels that were supposed to be hidden in 
different parts of the covering, so that few now 
remain. 


With the invention of printing and consequent 
multiplication of books, binding became a great 
mechanical art, in which Italians of the 15th and 16th 
centuries took the lead. Later the French enjoyed a 
well-deserved supremacy for delicate and elegant 
work. It was not until the end of the 18th century 
that English bookbinding began to take a foremost 
place. 


. .. But to what extent has binding developed in 
our time? It is one of the most useful, artistic and 
ornamental occupations in the world. A library is 
furniture for the cottage or the mansion, it is food for 
the mind and a flower garden to the soul of man, and 
linked with printing has done more than anything in 
the world. It is therefore fitting that literature should 
be dressed and served up in the best possible style. 
What would anyone think if he were invited to a 
sumptuous banquet and found on the table iron knives 
and forks and tin plates on which to serve the dainty 
dishes? The relish for the feast would be gone. So 
bookbinding is the dressing for an intellectual feast. 


[From "An Australian Lecture on Bookbinding" in in 
The International Bookbinder, c1910.] 


Sweet content ••• 


"Heinsius, the keeper of the Library at Leyden 
in Holland, was mewed up in it all the year long; and 
that which to thy thinking should have bred a loath
ing, caused in him a greater liking. 'I no sooner 
(saith he) come into the Library, but I bolt the door to 
me, excluding lust, ambition, avarice, and all such 
vices, whose nurse is idleness, the mother of ignor
ance, and melancholy herself, and in the very lap of 
eternity, amongst so many divine souls, I take my 
seat, with so lofty a spirit and sweet content, that I 
pity all our great ones, and rich men that know not 
this happiness.'" 


- Robert Burton: The Anatomy of Melancholy 


another page of history: 
FERMENTATION explained ... 


by The MAD Riddler 


Dom Perignon invented FERMENTATION 
until his time the peasants had to drink 
alcohol free wine thereby leading depressing 
degrading lives full of sobriety and high cholesterol 
Only the rich could afford alcohol in their wine 
they would either add whisky from Scotchland or 
tequila from China at exorbitant costs 
However it wasn't until Pasteur trained yeast 
in 1860 to produce alcohol that it became feasible to 
do so on a mass production level 
Until that time all fermentation had to be done 
manually. 







SEAGRAM MUSEUM CLOSED!! 
-


"This letter is to advise you that The Seagram 
Museum was pe,.,,;anently closed effective March 27, 
1997." 


Stwmed by the above message received from 
the museum last April, we puzzled over what had 
befallen the former Christian Brothers/San Francisco 
Wine Museum that was removed to Waterloo, Ontario, 
by its parent company, the Seagram Corporation. 
And, more specifically, what was the fate of the 
museum's extensive collection of rare wine books? 


Ron Sober, a Waterloo Wayward Tendril 
who was planning to write about the Museum's library 
for our "Wine Libraries of the World" series, reports 
on its closing: 


"I was going to write to you about the 
Seagram Museum's book collection, but its fate has 
been up in the air for some time now. Until recently, 
my contact at the museum concerning the books was 
not sure as to whether the books would end up at 
Brock University, or if they would be auctioned off. 
I was happy to hear the collection would remain as 
one. 


The events leading up to this are sketchy at 
best. I used to teach an Introduction to Wine Tasting 
course for the museum, but I found out about the 
closing, as most did, in the newspapers. When the 
closing was announced, most of my contacts at the 
museum were let go immediately, so I have been a bit 
out in the cold when it comes to information.. 


About a year and a half ago, the Seagram 
Museum changed their mandate. Up until that time, 
they were to promote wine and spirits and the 
Seagram commitment to both. As the corporate focus 
moved away from the wine side of things, so did the 
museum's. Their new mandate was to focus on 
Joseph Seagram, the man, and the Seagram cor
poration's commitment to our local culture. As part of 
this, several things happened. 


• The "wine pavilion" and its wine-related 
artifacts were to be slowly phased out of the picture. 


• The museum would focus its attention on 
the Seagram Plant in Waterloo, illustrating how it, 
and Joseph E. Seagram, contributed to our culture. 


• The Liquor Store, selling exclusively 
Seagram products, would be closed. 


• All extra programs (i.e. my wine tasting 
course) that did not reflect the museum mandate 
would be eliminated. 


At this point in time, there was some 
uncertainty around the future of the museum, but I 
don't think that anyone would have expected the swift 
closing that happened. The plans for the wine 
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museum building are to turn it into a Cineplex 
Theatre! There are those who think that the 
museum's closing was not because of a lack of visitors; 
some have speculated that it was closed specifically so 
that the Cineplex could be built. Given that Seagram 
Corporation is part-owner of Cineplex/Odeon, I don't 
think I would argue too strongly with this point. 


The place where the book collection is going is 
a very good choice. Brock University has just started 
an oenology program, and therefore it makes sense for 
them to house such a venerable collection of wine 
books. The university is located in St.Catherines, 
right in the middle of Ontario's wine producing region. 
They have had the program functioning for only two 
years now, and I think that the book collection will be 
well used there. On the down side of things, I always 
enjoyed browsing the stacks, in awe, at the Seagram 
Museum and will miss it dearly. 


On a side note, just this past week, the fate of 
the bulk of the artifacts was decided on. Across the 
street from the site of the Seagram Museum sits the 
Canadian Clay and Glass Gallery. A partnership was 
formed between the City of Waterloo and the Gallery, 
called the Waterloo Heritage and Cultural Society, and 
the Gallery has agreed to house a portion of the 
artifacts . The actual artifacts that will be displayed 
have not been decided on as of yet, but it appears that 
the City's portion of the Seagram collection consists 
mainly of artifacts from the Waterloo Seagram plant, 
including articles dealing with the founding of the City 
of Waterloo. 


The Seagram Museum is currently in the 
process of cataloguing the rest of the artifacts and will 
be deciding where to ship them in the future." 


[Note : In a follow-up article, we shall visit the 
original Christian Bros. Collection of rare wine
related works of art and books at the San Francisco 
Wine Museum-the first of its kind in the U.S. to be 
"solely dedicated to the celebration of wine and life"
and trace its removal to Waterloo, Ontario. We'll 
gather a bibliographical list of the museums' 
published contributions to wine literature, and then 
follow the wine book collection to Brock University 
and seek out some of the highlights. - Editor] 
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NOTES ON NEWSLETI'ERS 
by Philephemera 


PART IV 


[In this final installment of a four-part essay on the 
literature of the wine newsletter, our astute collector 
gives us some concluding remarks and a checklist of 
American newsletters. · Ed.] 


hese three instances-Cellar 
Notes, the Sebastiani news
letter, and the Trumpetvine-1 
think are enough to suggest 
the high level of interest 
reached by the modern news
letter. It will be observed that 


I ~~~~~~~~ru all three that I have singled 
l! out are now dead. 


What about currently active newsletters? I 
am not certain how to answer that question. I like 
the Montevifia newsletter-the Montevifta Gazetta, 
now in its fifth volume-which has some of the 
character of a TV sitcom, with recurring characters 
("The Baron of Barbera"), a sometimes near-farcical 
treatment of serious subjects, and a liking for word
play, as in this sample from the Spring 1996 number: 


Top Five Things Aleatico Is Not 
1. A skin disease 
2. Involuntarily speaking in tongues 
3. Hungarian for "all together now'' 
4. A new Ferrari model 
5. A relative of the ocelot. 


Whatever you may think of the humor, at least the 
impulse to entertain clearly outweighs the commercial 
motive. 


Among other newsletters, I may mention the 
one from Simi, the Simi News, which is now nearly 
twenty years old and must therefore be among the 
oldest of still-active newsletters . It does not venture 
much beyond reporting on the Simi winery. but it is 
not afraid to discuss a subject in analytical detail. In 
some ways Simi News might be looked on as the 
successor to the old Sebastiani newsletter in virtue of 
its many technical articles: on bottle ageing. on sulfur 
dioxide, on trellising, on yeasts and corks and bottles. 
The articles and illustrations are carefully done; since 
1994 color has been added, and it is altogether a very 
handsome production . I also like the Chateau 
Montelena newsletter, and the Foppiano Grape 
Tidings. and ... but I will desist. 


Still. as I review the current newsletters 
known to me (and I take for granted that these are 
only a small part of the number actually published), it 


does not seem to me that any one stands out as some 
of the their predecessors did. That is partly, no doubt, 
an effect of their greater numbers: it is hard to stand 
out in a crowd. And it is partly, no doubt, owing to 
the fact that they are still current and thus still in the 
process of development and change. But the question 
persists. Have the days of the giants passed? Or 
have I dwindled the role of a laudator temporis acti? 


" ... it is hard to stand out 
in a crowd." 


Some other questions arise by way of 
conclusion. Does any notable newsletter now come 
from wineries east of the Rockies? And have the new 
western regions, Washington and Oregon in particular, 
produced any yet? I hope that the answer is yes in 
both cases, but I don't know. It also occurs to me to 
wonder why the commercial giants of American wine 
making-Gallo, Mondavi, Canandaigua-do not and 
have not produced newsletters? Perhaps this should 
be no surprise if, as I have argued, the form is 
necessarily personal. Still, one would like to see some 
interest in this kind of communication among those 
firms who seem to have so large a part of the future 
in their hands. 


As to that future, so far as newsletters are 
concerned, who knows? The technology of electronic 
communication may soon make the newsletter as 
obsolete as a medieval illuminated MS or, for that 
matter , a Sumerian clay tablet, just as the growing 
scale of American commercial enterprise will make any 
genuine intimacy of communication quite impossible. 
This first (or so I imagine it to be) essay on the 
literature of the wine newsletter may also mark the 
moment at which the form has already entered into its 
terminal decline. If so, then all the more reason that 
it should be collected! 


PARTV 


I off er a ~hly limited and imperfect list of 
American wine newsletters, with the intention merely 
of making a beginning. The list is restricted, 
somewhat arbitrarily, to those newsletters published 
by wineries only: thus, the newsletters of Corti 
Brothers and of Trumpetvine Wines do not appear, 
though I have discussed both in the text of my essay. 


The dates are those of first and last 
publication when they are known. An asterisk (*) 
indicates that the title is still being published. Many 
of the details in this list will need correction; I hope 
readers will also supply more titles. 


~ • > > > 
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... NEWSLETTER CHECKLIST ... 


The Alexander Valley Vineyards Dispatch, 1984-. 
Alexander Valley Vineyards, Healdsburg, CA 


The Bargetto Wine Press, 1970-. Bargetto Santa Cruz 
Winery, Soquel, CA 


Beringer Vineyards Report, 1977-. Beringer Vine
yards, St.Helena, CA 


*Bonny Doon Vineyard, 1966-. Bonny Doon Vineyard, 
Santa Cruz, CA 


Bottles and Bins, 1949-. Charles Krug Winery, 
St.Helena, CA 


Brookside Wine Press, 1966-. Brookside Vineyard 
Co., Guast~ CA 


Buena Vista Grapevine, 1970?-1977; then Buena Vista 
News, 1978; then Buena Vista Winery and 
Vineyards, 1981; then Buena Vista Carneros 
Chronicle, 1982-. Buena Vista Winery, 
Sonoma, CA 


Cellar Notes, 1964-76. Presque Isle Wine Cellars, 
North East, PA 


Cellar T~ Sonoma Vineyards, Windsor, CA 
*Chateau Montelena, c.1982?-. Chateau Montelena 


Winery, Calistoga, CA 
Concannon Vineyard Vignettes, 1977-. Concannon 


Vineyard, Livermore, CA 
*Domaine Chandon, 1983-1990; then Chandon Club 


News, 1990-. Domaine Chandon, Yountville, 
CA 


Dry Creek Vineyard Gazette, Dry Creek Vineyard, 
Healdsburg, CA 


*Duckhorn Vineyards, Duckhorn Vineyds, St.Helena. 
Fetzer Vineyards Newsletter, 1975-86; then Food and 


Wine Report, 1986-88; Fetzer and Food 
Report, 1988-91; Fetzer and Food Magazine, 
1991-. Fetzer Vineyards, Ukiah, CA 


Field Stone Winery and Vineyard Newsletter, Field 
Stone Winery, Healdsburg, CA 


Firelands Wine Press, 1987-. Firelands Winery, 
Sandusky, Ohio. 


Free Run, 1972-74?. Oakville Vineyards, Oakville, 
CA 


The Giumara Family Grapevine, 1970-84? Giumara 
Vineyards, Edison, CA 


The Grape Leaf, 1968-. Pleasant Valley Wine Co., 
Rheims, NY. 


*Grape Tidings, 1981-. Foppiano Vineyards, Healds
burg, CA 


Honeyed Words, Honeywood Winery, Salem, Oregon. 
Johnson's Alexander Valley Wines Newsletter, 1976-. 


Johnson's Alexander Valley Wines, Healds
burg, CA 


Hanns Kornell Champagne Newsletter, 1973?-78; then 
Hanns Kornell Champagne News, 1978-. 
Hanns Kornell Champagne, St.Helena, CA 


Meet Delicato, 1979?-. Delicato Vineyards, Manteca, 
CA [A borderline case; not a price list or 
catalog, but almost wholly confined to recipes] 


*Mirassou Latest Press, 1969?-1995 [in 1996 became 
Winery Events, restricted to a listing 


0


of 
dinners and other events at the winery]. 
Mirassou Winery & Vineyards, San Jose, CA 


*Montevifia Gazetta, 1992-. Montevifia Vineyard, 
Plymouth, CA 


News from the Monterey Vineyarg, 1974-. Monterey 
Vineyard, Gonzales, CA 


News from the Peak, 1976?-. Geyser Peak Winery, 
Geyserville, CA 


Pagani Press, 1976-1985?. Pagani Vineyards, Madera, 
CA 


Parducci Wine Cellars, 1974?-; Parducci Wine Press, 
c.1986-88; Parducci Premium Varietal Wines, 
1988-. Parducci Wine Cellars, Ukiah, CA 


Sebastiani Vineyards, 1973-. Sebastiani Vineyards, 
Sonoma, CA 


*Simi News, 1977-83; new series, Voll, Spring 1984-. 
Simi Winery, Healdsburg, CA 


Souverain Limited Edition, 1975-76. Souverain 
Cellars, San Francisco, CA 


Stonegate, 1986-. Stonegate Winery, Calistoga, CA 
The Vineyard Chronicle, 1959-. Cresta Blanca Winery, 


Livermore, CA 
Vineyard View, 1970-. Finger Lakes Wine Museum, 


Hammondsport, NY. [identical with Bully Hill 
Vineyards] 


Voice of the Finger Lakes, 1960-. Gold Seal Vine
yards, Hammondsport, NY. 


The Weibel Grapevine, 1980?-. Weibel Champagne 
Cellars, Mission San Jose, CA 


Widmer Wine News, 1968-. Widmer's Wine Cellars, 
Naples, NY. 


The Wine Letter, Gemello Winery, Mountain View, 
CA 


Reference: "Dear Reader," Wines and Vines, November 
1969, pp.37-8. A brief survey of winery 
newsletters in 1969. 


[Postscript: The Wine Trader, in their regular "Wine 
& Food Publications" section, recently listed fifty-plus 
"Free Winery Newsletters" ... ] 
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EXPOSE. 


Gniidige Frau U nzelman! 
It has come to our attention that certain wine 


writers deserve to be exposed. They've deceived us, 
and we must not tolerate this situation any longer 
than necessary. 


Last issue you, via Tendril Richard Kaplan, 
rightly revealed to us that M.F.K. Fisher, in certain 


' communiques, concealed her identity under the 
pseudonym "Savarin St.Sure." Sehr Gut! Now we 
must challenge our loyal Tendrils to ferret out other 
wine writers who have flirted with anonymity, and 
expose them in these pages. 


You, meine Freunde, will compile and, as 
appropriate, publish this growing list of nom de 
plumes for our edification, nicht wahr? By so doing 
you will provide an admirable reference for our vinous 
collectors and historians. 


Danke schon und gut Heil! 


t:D [s] Cynthiana von Oldnick 


P.S. To begin our mission, let's unveil some of the 
identities and queries recently compiled under 
innocently pleasurable circumstances ... 


So, for fun & profit, some 1wm de plumes EXPOSED ... 


A WESTERN GRAPE GROWER - Albert Nelson Prentiss 
(1836-1896, Ohio vineyardist who wrote My 
Vineyard at Lakeview, 1866). Is this the same 
gentleman as Prof. AN. Prentiss of Cornell 
University in the mid-1870s?. 


FAR WEST - Friedrich Muench (1799-1881, noted 
Missouri viticulturist who used this pen-name 
as a regular contributor to George Husmann's 
Grape Culturist and other horticulture 
publications. Under his own name he wrote 
School for American Grape Culture, 1865). 


DAREN MINOS - Roy Brady ( one of several pen names 
used by the crafty editor of Wine World, 1973. 
The anagram is obvious, if you look for it! 
For other Brady aliases see Vol.6 No.l of our 
Newsletter). 


DON PEDRO VERDAD - Walter Mallock Gee (Author 
of From Vineyard to Decanter. A Book about 
Sherry, 1875). We are told that he also wrote 
under Peter Veracity, English translation of 
Pedro Verdad. Who was Gee? 


BERTALL - Charles Albert d'Arnoux (1820-1882, 
chose an anagram of his middle name for his 
pen-name. One of the leading illustrators of 
the time, his talent is much enjoyed in his 
1878 La Vigne. Voyage ... des Vins de France). 


VICTORIA BERNE - M.F.K Fisher (1908-1992) used 
this pseudonym for Touch and Go, a 1939 
novel written with husband Dillwyn Parrish). 


BONIFACE OINOPlflLIS [DE MONTE FIASCONE] - Albert 
Henrik de Sallengre (1694-1723, a learned 
writer born at the Hague, died of smallpox at 
age 30; he first published L'Eloge de 
L'Yvresse [In Praise of Drunkenness] 
anonymously in 1714; in subsequent editions 
his nom de plume appeared on the title page). 


WILLIAM JUNIPER- W.C. Hanchant (makes numerous 
references to Sallengre's above work in his 
1933 anthology, The True Drunkard's 
Delight). But, who is Hanchant? 


ALEXIS OF PIEDMONT; ALESSIO DE PIEMONTESE -
Girolamo Ruscelli (died 1566?, an Italian 
scholar whose Book of Secrets-recipes and 
remedies-is touted to have been translated 
and published in every European language in 
the 50 years following its publication in 1555). 


JOHANNES-BAPTISTA PlATINA - Bartholomaeus Sicci 
(1421-1481, onetime librarian of the Vatican 
Library, wrote De Honesta Voluptate, which 
Simon calls "the first printed book (1475) to 
deal entirely with cookery except for one 
chapter on wine"). 


PHILOS BlAKE- Homer D. Babbidge, Jr. (published in 
1978 and 1981 the now quite scarce two 
volume Guide to American Corkscrew Patents, 
1860-1895; 1896-1920. We also know Bab
bidge for his 1981 work with Bernard Watney, 
Corkscrews for Collectors). 


PROFESSOR BABRIUS - Dr. Jules Arthaud (1802-1859, 
native of Bordeaux whose 1840 lecture, 
entitled "De l'influence du vin sur la 
civilisation," was printed as an introduction to 
the 1849 classic of Pierre Biarnez, Les Grands 
Vins de Bordeaux. Henry Shaw of St.Louis 
translated and published much of the essay in 
his 1884 book, The Vine and Civilisation. 
Using his own name, Dr. Arthaud published 
De la Vigne et de ses Produits in 1858). 


TATTI, GIOVANNI- Francesco Sansovino (1521-1586, 
Italian poet and historian, son of the 
renowned Florence architect and sculptor, 
James Sansovino. In 1860, writing under G. 
Tatt~ F. Sansovino printed and published, 
Della Agricoltura: Libri Cinque. 


We summon our super-sleuthing Tendrils to send in 
their EXPOSES. We must remain steadfast until we 
have revealed all anonymous identities! 


P.S. Is there a more outrageous nom de plume than 
TABITHA TICKIErOOTII7 (C. Selby, author of The 
Dinner Question published in London in 1860.) 







BOOKS& 
BO'ITLES 
by 
Fred McMillin 


OUT OF THE BLUE 


The Book: America's Kitchen by Anthony Dias Blue. 
Turner Publishing ... $34.95 


Why review a cookbook in a wine publication? 
Because it 's written by an esteemed wine authority, 
that's why! 


Anthony Dias Blue is one of the USA's most 
influential wine and food personalities. More than 30 
million consumers a month encounter his words on 
CBS radio, 350 newspapers, the largest-circulation 
food publication (Bon Appetit), in cyberspace, and on 
the shelves of America's book stores. 


He has provided highly recommended buying 
guides for the wine consumer, including American 
Wine (1988) and Buyers Guide to American Wines 
(1992, 2nd .ed. / 1993, 3rd.ed.). 


In his spare time he organizes major food and 
wine events; there are six this year. He selects wines 
for several airlines . He edits the Northern California 
Zagat Restaurant Survey .. . and as if that were not 
enough, he arranges international wine competitions 
and conducts prestigious wine auctions. 


"There is no American cuisine, " says Blue. 
Instead, he finds that nine distinct American cuisines 
have emerged, using local ingredients. Building blocks 
range from corn in the Heartland to salmon in the 
Northwest. In America's Kitchen, the history, special 
foods and recipes by noted chefs of each area are 
treated with enthusiasm and respect ... color photos 
illustrate many of the dishes to help you get 'em right 
... recipes are conveniently printed on one page .. . 
all recipes have been thoroughly tested and adapted to 
the home kitchen ... 


Lovely cookbook or not-and worthy as a 
handsome gift for your favorite cook-I thought it 
must contain some Blue's clues about my special 
interest, the Pacific Coast wine scene. Sure enough, 
it does. 
The Bottles: Journeying northward from Santa 
Barbara County, Blue directs us to which varietals are 
doing particularly well in each region: 


Santa Barbara County (100 miles north of Los 
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Angeles) - Chardonnay, Pinot noir and Sauvignon 
blanc. A bit farther up the coast, rich Syrah and 
Zinfandel. 


Monterey (a 90-minute drive south of San 
Francisco) - Chardonnay and Riesling. 


Livermore Valley Gust east of San Francisco) -
Chardonnay and Sauvignon blanc, with a special nod 
to Wente wines. 


Napa Valley- In cool Carneros at the southern 
end, it's Pinot noir and Chardonnay. In the warmer 
central portion of the Valley, Cabernet is king. Its 
Bordeaux companion, Sauvignon blanc, also does well 
here. At the northern, upper end, where temp
eratures average some 10 degrees above Carneros, 
you can find good Merlot and Zinfandel, as well as 
Cabernet sauvignon and Sauvignon blanc. 


Lake County - Zinfandel and Sauvignon blanc. 
Sonoma County - Starting where the river 


meets the sea, the Russian River Valley is a Pinot noir 
leader. Farther inland, it is warmer, and Dry Creek 
Valley Zinfandel and Alexander Valley Cabernet 
sauvignon shine. 


Mendocino County - Taste the Chardonnays; 
Roederer and Scharffenberger sparklers draw special 
commendation. 


The Northwest - Oregon Pinot noir and 
Washington State Merlot are leaders. 


Postscript: Pinot noir wines, among the 
varietals selected from the above regions, were a clear 
favorite at a recent tasting. Appropriately, this was 
the grape that first attracted Anthony Blue to wine. 
Here's how he described it in American Wine: "In a 
dark and rank Pommard cellar, the unshaven farmer 
offered me wine in a chipped, dirty glass. Then came 
the thunderclap, the drum roll. That glorious, velvety
rich, explosive wine jolted me like nothing I had 
experienced before. I was instantly transformed into 
a wine lover." 


[Fred McMillin lives in San Francisco where he 
regularly conducts wine tastings and lectures on the 
history of wine and its appreciation. He has been a 
contributor to our Newsletter since the first issue. -
Ed.] 
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