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LONGWORTH 
Read Between the Lines 


by Linda Walker Stevens 


[Since being transplanted from Napa Valley, Cali­
fornia, to Hermann, Missouri, Tendril Linda Stevens 
has pursued the wine history of mid-America, 
contributing significant articles on the subject to a 
number of historical journals. We are pleased to have 
her contribute once again to our Newsletter. - Ed.] 


C::::;~=:;:::---;;~~,:f. · s are other aspects of his 
public life, Nicholas Long­
worth's career as wine­
grower, winemaker, and 
wine writer is a collection of 
incongruities. He was 


~ J•~ equally an · eccentric dilet­
., tante and a determined 


L:c::~~~;:z ,:;;;;;;:::~::::J titan. He was part philan-
thropist, total opportunist, at once lucky and shrewd, 
self-effacing and arrogant, candid and sly, naive and 
manipulative. By all accounts, the enigmatic 
millionaire proved no less a riddle to his contempo­
raries than to historians. 


Born at the close of the American Revolution, 
Longworth was the third son of a New Jersey family 
of dispossessed and ostracized Loyalists. His 
background surely influenced his adult leanings 
toward underdogs. "My charities are for the Devil's 
poor," he said , "because I am the only man in the city 
imprudent enough to help them." This penchant for 
lost causes may best explain his forty-year romance 
with the disobliging Catawba grapevine. 


"Old Longworth ," as he habitually referred to 
himself, was less a direct contributor to wine 
literature than a constant manipulator of its content. 
Wooing editors with gifts of wine and frequent 
letters, in the form of progress reports on his wine 
business, became a Longworth specialty. Apparently, 
these overtures afforded him the opportunity to 
"plant" the colorful (sometimes fanciful) anecdotes 
that reflected well on his wine acumen or general 


character. An item in Cozzens Wine Press in 1858 
concerning "The Last Words of John James Dufour," 
a founder of the Vevay wine colony and author of THE 
AMERICAN VINE DRESSER'S GUIDE smacks of this brand 
of manufactured promotion. The story holds that 
after disputing the merits of Longworth's Catawba, 
as against his Cape wine, Dufour performed a final 
taste test on his deathbed in 1827 and capitulated: 
"'Ah, doctor,' said he, his countenance brightening up, 
'Longworth was right ... It is a good wine - a very 
good wine.'" The credibility of this tale is under­
mined by the fact that Longworth made his first 
Catawba wine in 1828. Such were Old Nick's 
contributions to wine mythology. 


Indeed, Longworth had few peers as a 
promoter. The five-foot-one-inch giant, known for his 
peculiar disposition and rag-picker's apparel, met 
public relations challenges with the finesse of. a 
Madison Avenue adman. A few of his fabrications 
have boldly entered history cloaked as fact. Old Nick 
showed a genius for identifying himself with popular 
causes and personalities. Abraham Lincoln was 
drafted into a supporting role in one of Longworth's 
yarns, and the imaginative millionaire further 
claimed to have performed an act of mercy for a 
runaway slave that inspired Harriet Beecher Stowe's 
scene of Eliza fleeing from the hounds in UNCLE TOM'S 


CABIN. 
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With all respect to Mrs. Stowe, few literary 
figures captured the romantic imagination of ante­
bell um American readers better than poet Henry 
Wadsworth Longfellow. Legend has it that Long-
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fellow, a friend of Longworth's son , spontaneously 
penned his 1854 blandishment , "Ode to Catawba 
Wine," in response to a gift of Sparkling Catawba 
sent by Old Nick . However , the poem's contrasting 
of America's pure wines against the "drugged" juice , 
the "Devil's Elixir ," imported from Europe , suggests 
input from an American wine industry spokesman. 
It's tempting to ponder whether a more persuasive 
sweetener than merely the "dulcet , delicious and 
dreamy" drink may have elicited such a facile tribute . 


The self-made millionaire excelled at giving 
the impression that he was skilled and knowledge­
able in grape growing and winemaking , whereas , in 
fact, he relied on the expertise of his German tenant 
viniculturists and others in his winery employ at 
Cincinnati. This cat jumps out of its bag repeatedly 
in Longworth's own writings . 


IUCJIOLU LOJIIOWOKTB, UQ.-{P.__a.,,,-,aa •1' P-.a. M C.~J 


[ From HARP ER'S WEEKLY . July 24, 1858] 


By 1818 
L o n g -
worth had 
retired 
from the 
bar to 
manage 
his numer­
ous invest­
ments and 
indulge an 
interest in 
gardening. 
As the 
largest 
landholder 
in Cincin­
nati, he 
contem­
plated a 
profitable 
crop to 
keep his 
lands pro­
ductive 
until their 
develop­
ment val­
ue peaked. -
During his 


search , Old Longworth noted the proven market­
ability of grapes. A 1799 vineyard , located midtown 
in Cincinnati , had failed when its unacclimated 
European vinifera promptly died , but the effort 
tantalized Cincinnati 's horticulturists . The relative 
success a few years later of the Swiss-born vine 


growers at Vevay , Indiana, forty-five miles down­
river , implied bright prospects. 


Longworth began his serious acquaintance 
with viticulture in 1823 , when he contracted with a 
German immigrant named Am.men who was an 
experienced vinedresser. In an arrangement destin­
ed to become a trademark , Old Nick provided the 
land , a house , and planting stock for Am.men , in 
exchange for half of the fruit produced. Am.men 
surveyed the success with the native Cape variety at 
Vevay and planted four acres of these American vines 
on Baldface Creek. The endeavor agreed with 
Longworth's fascination with botany, and he soon 
transformed grape culture in Ohio from a gentle­
man's hobby into a commercial enterprise. But not 
by the sweat of his own brow, nor by his own brain 
power . 


Since unsophisticated , sugar-_loving American 
palates rejected Longworth's dry still wines - a 
hamper he would eventually overcome by developing 
his sweet , spritzy Catawba - he depended on the 
German population as his market. Failure to heed 
their tastes would have been fatal to the budding 
industry. "We had not been accustomed to the 
celebrated dry Hock wines , and should have pro­
nounced them hard cider . Our German immigrants 
learned us better ," Longworth explained, in one of his 
typically ungrammatical revelations. He recom­
mended his tenant farmer system to all would-be 
wine barons ; yet he failed to extract , by closer 
examination of his tenants' skills , information that 
would fill some of the obvious gaps in his own 
vinicultural knowledge. 


A case in point is Longworth's lease-tenant 
John Mattier , a Swiss viniculturist who began 
planting Isabella and Catawba in 1829. By 1840 his 
vineyard techniques and winemaking skill attracted 
numerous visitors to his plantation, seeking advice 
on vineyard start-up in their home areas. Mottier's 
local admirers proclaimed him the most prominent 
viticulturist in the Cincinnati area , and , in 1843 and 
1844 , his Catawba wine swept the top awards from 
the Cincinnati Horticultural Society wine competi­
tions. Mattier and others accomplished what their 
landlord could only talk , write , and theorize about. 


Longworth did engage in an endless series of 
experiments , naively searching for the one ideal 
grapevine for North America, soliciting aid from the 
readers of various farm and horticultural publica­
tions. In 1825 he received cuttings from Major John 
Adlum of Maryland , who believed he had discovered 
the elusive ideal in the form of the native Catawba 
variety. In his quest for a dependable grape , Long­
worth's strong critical faculty, and his generally 
acerbic wit , tandemly deserted him . He lauded 
Adlum 's find over-zealously in periodicals of the time , 







even seconding the major's fatuous assertion that by 
bringing the · Catawba to notice , he had done a 
greater service for America than if he had paid the 
national debt . 


To his credit , the Cincinnatian experimented 
with the Catawba for nearly five years before 
advocating its widespread cultivation. Longer 
experience, however , would confirm the vine's sickly 
nature and limited lifespan . Pleased with his first 
Catawba wine , after 1828 Longworth took on 
additional German tenant farmers, expanding his 
vineyards to between ninety and one hundred acres 
of grapes. 


Still , the budding champion of native vines 
could not resist the challenge of fostering European 
vinifera on American soil. He ordered more than one 
hundred varieties of French and German vines from 
Alphonse Loubat's New York nursery. Soon he 
augmented this chimerical scheme by importing six 
thousand vines of the best varieties from Madeira . 
Finally, he invested in five thousand plants, 
representing twenty-two varieties from the 
mountainous Jura district in France. In the 
Horticulturist and Journal of Rural Art and Rural 
Taste in 1848 Longworth acknowledged his defeat. 
He bemoaned expending $200 and lavishing extra­
ordinary care in his garden, only to be rewarded with 
a solitary living vine. 


During the 1840s Longworth, by his reckon­
ing, grafted more than 120 kinds of native grapes , 
which were sent to him by eager hybridizers hoping 
to claim the $500 premium he offered for a grape 
that could surpass the qualities of the Catawba. One 
example, the Cigar Box Oater recognized as Norton's 
Virginia Seedling), gained its tag from the packaging 
in which the cuttings arrived at Old Longworth's 
estate. Then , as throughout his vinicultural career, 
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Longworth's opinions on the cultivars presented were 
flawed by his failure to recognize vine sensitivity to 
specific climates and locales, and by his incorrigible 
knack for backing a loser . 


In 1846 another lion of the local industry, Dr. 
Melzer Flagg, wrote an eighteen-page report on 
viticulture, Remarks on the Culture of the Grape, and 
the Manufacture of Wine in Western States, which 
soberly admonished against relying on the Germans 
as the winemakers' only consumers. New markets 
were needed, he warned, to absorb the potential wine 
output of Cincinnati's 250 acres of vineyard. Long­
worth himself interpreted the consequences of 
increased grape production in an 1846 monograph, 
The Cultivation of the Grape, and the Manufacture of 
Wine, a nineteen-page pamphlet printed at the order 
of the Cincinnati Horticultural Society. Curious and 
contradictory insights emerged from it. 


"It is now twenty-five years since I made my 
first wine," Longworth revealed, "yet it was not till 
the present season that I was fully aware of the great 
importance" of clean casks, careful fruit selection, 
timely crushing, and well-guided fermentation. He 
hinted, without directly affirming it, that he came by 
this surprisingly late illumination through contact 
with one of his tenants, Mr . Schneike. Longworth 
then described his accidental production, five years 
prior , of a "Champaigne wine from the Catawba 
grape." The confessed bumbler had never duplicated 
the process, not understanding its technique, but had 
now imported a skillful chef de cave from the Cham­
pagne district of France to ensure future success. 


He left the purpose for which he had gone to 
such expensive lengths temporarily unclear: after 
minutely describing vineyard cultivation, manu­
facturing processes , the labor market, and the 
outlook for wine prices , Old Nick averred near the 


!IR. LONGWORTH'S 11'1}."E.CELLARS-TIIE WINE.PRESS. 
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end of his essay that he had never given the subject 
the necessar y attention - and , "I am now too old to 
undertake it ." The self-effacing author capped off 
this disclaimer by detailing the requirements for a 
large-scale wine operation such as he did, in fact, 
undertake , immediately on the heels of this 
publication . 


Longworth's constant disavowal of any 
serious attention to the wine industry , which marked 
his published correspondence with editors through­
out his career , is puzzling , though perhaps it 
indicates a fear of failure in this field to which he had 
committed vast resource s of time and money . His 
renown as a vinicultural expert owed a heavy debt to 
the knowledge and accomplishments of others . The 
safety of Longworth's reputation depended on 
professing dilettantism. Eventually , his ruse became 
a self-fulfilling prophecy . 


One way and another , the wine business 
fostered by Longworth flourished for a time . In 1850 
his cellar produced sixty thousand bottles of 
Sparkling Catawba. By 1854 this number had 
escalated to two hundred thousand. The area around 
Cincinnati , billed as the American Rhineland , 
boasted fifteen hundred acres of grapes , and portions 
of Ohio , Indiana , and Kentucky comprised an 
additional five hundred acres . But , when the decade 
opened , unmanageable grape rot already had begun 
to ravage the Cincinnati harvests. Longworth , 
desperate to fill his growing orders , commissioned 
John Zimmermann , son of his wine house associate , 
to approach the German growers of Hermann , 
Missouri , in the summer of 1852 . A mutually 
satisfactory deal was struck for the export of 
Hermann Catawba grapes to Cincinnati . 


A less satisfactory Longworth communique 
also reached Hermann in 1852. His strident 
rejection of a grapevine nurtured at Hermann since 
1843 , and grown commercially there since 1850 , 
dismayed Missouri horticulturists . Though he 
ardently bemoaned the lack of a native red grape 
capable of producing wine to rival the pleasing 
burgundies and clarets of France , Old Nick 
denounced the Missouri Germans' pet cultivar , flatly 
proclaiming the Norton's Virginia Seedling 
"worthless" for wine . Hi s ill-informed yet influential 
opinion nearly dealt a deathblow to the hardy -
Norton . Fortunatel y, a few independent thinkers 
among the German vine-dressers at Hermann chose 
to believe th e evidence of their own palates . "We 
thought Mr . Longworth was human , and might be 
mistaken ," wrote George Husmann . 


No greater mistake is logged in the annals of 
American wine. Thanks to a handful of persistent 
admirers , the Norton wa s preserved long enough to 
prove its worth and to persuade nervous growers to 


reinstate it in their vineyards. Eventually , even its 
original detractor sheepishly sent to Husmann's 
Hermann nursery for Norton cuttings , having 
destroyed his own vines . The scope of Longworth's 
error is reflected in the fact that the Hermanners' 
Norton achieved world-class status in the last 
century , repeatedly edging out French competitors in 
European tastings, and it remains America's premier 
native red wine grape today . 


NORTON 'S VIRGINIA [From Husmann , 1866] 


Longworth's wishful vision of himself as a 
scientific authority surfaced elsewhere , as well. 
Robert Buchanan , a successful merchant and fellow 
member of the Cincinnati Horticultural Society, 
shared Old Nick's predilection for botanical science 
and at least a few of his friend's puzzling propen­
sities. Like the eccentric millionaire, he occasionally 
espoused feeble causes - such as Longworth's 
treatise on sterile strawberries , which , though 
flatteringly touted , afforded little new scholarship on 
the topic . When Buchanan's book , THE CULTURE OF 
THE VINE, was published in 1852, it included in its 
appendix Longworth's strawberry tract . 


Old Longworth did early come to believe that 
American growers should depend on native grapes , a 
conclusion that was valid until the California 
vineyards were successfully developed with vinifera 
vines . At the same time , his familiarity with the 
German population of Cincinnati taught him the 
wisdom of producing natural , unadulterated dry 
wines in preference to the brandy-fortified and 
artificially sweetened brew he had concocted early in 
his winemaking experiments, in an attempt to 
imitate European wines like Madeira. On these twin 







epiphanies , and his elevation of viniculture to a 
commercial enterprise, rests his claim to recognition 
as "the father of American grape culture" - a title 
first conferred on him in 1857 by Cincinnati 
horticulturist E. J. Hooper. Longworth showed that 
an industry could be founded on native grape stock 
and pure, healthy wines . 


The doughty Longworth died of cancer on 
February 10, 1863. His ailing vineyards followed not 
far behind in their demise. William Flagg recorded 
his father-in-law's last words: "he wanted to tell [me], 
he said, of a new vine that would neither mildew nor 
rot. He never found it in this world." As a Long­
worth heir, Flagg remarked wistfully that the half­
million dollars invested in the Cincinnati wine house 
"has sunk and gives no account of itself." 


By force of personality, Nicholas Longworth 
had commanded the wine industry at Cincinnati. 
Relying on his social and financial strengths, and an 
overly-trumpeted reputation , he had called on his 
comrades to be guided by his assessment of the 
Catawba grape and to plant it in preference to all 
others . Like lemmings scenting the sea, the growers 
along the "beautiful river" followed on Longworth's 
heels, even after viticulturists in other areas began to 
discard the irksome Catawba. Failure to diversify 
the grape crop sowed the seeds of ruin for the 
Cincinnati industry. 


Nicholas Longworth had functioned as the 
great oracle of American grape culture , yet his 
knowledge and intuition had remained flawed by 
hasty judgments and blind arrogance. As much as 
Old Nick pretended to the role of scientist, he lacked 
the disposition for it. He remained at the end of his 
career only a fabulously invested dabbler in the wine 
industry . a:J 


[For Old Nick fans, a longer version of this article 
appeared in the Marchi April issue of Timeline (Ohio 
Historical Society publication) under the title, "Old 
Nick: Cincinnati Winemaker." • Longworth 's 
monograph was reprinted in the U.S. Patent Office 
Report for 184 7, with the title , "On the Culture of the 
Grape, and the Manufacture of Wine." See entries in 
GABLER and BORG I AMERINE for further bibliographic 
notes . - Ed.] 


-THE WAYWARD TENDRILS is a ll()t-for-profit organization 
founded in 1990 for Wine Book Collectors. Yearly 
Membership/Subscription to THE WAYWARD TENDRILS 
Newsletter is $15 USA and Canada: $20 Overseas. Permission 
to reprint is requested Please address all correspondence to 
THE WAYWARD TENDRILS, Box 9023, Santa Rosa. CA 
95405 USA. FAX 707-544-2723. Editor: Gail Unzelman. 


~ NEWS. 
& NOTES • 


Welcome to the Ninth Edition 
of our Newsletter! 


And , welcome to our new members: Owners of a 
Berkeley, CA., bookshop, Ellen Anderson and 
Linda Harrison, have a special interest in the social 
history of wine. Their address is Anderson Harrison 
Books, P.O. Box 2734, Berkeley, CA 94702 (510-548-
6132; e-mail: ahbooks@msn.com). Joining us in late 
December , we welcome Monika Heine (Campden 
Hill Court, Flat 78, London W8 7HN, England). 


PENNSYLVANIA WINE GRAPES 
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• Tendril Howard Miller writes for our help. He is 
looking for a copy of American Fanner, Volume #5 
(1825 - 1830 era?), which "contains information on 
wine grape varieties in early Pennsylvania history." 
He is also interested in "any other publications that 
deal with the early history of Pennsylvania grapes," 
and can be reached at z 717-291-1130, Fax 717-291-
2042, or e-mail: hjmhma@redrose.net. 


Historic CALIFORNIA WINE ASSN. Poster 
• Do not miss this one! See Bob Foster's review 
(with ordering information) in this issue. The poster 
is reproduced (alas, not in its gloriously rich color) on 
our back cover. 


WINE LABEL COLLECTION 
• The extraordinary collection of wine labels 
amassed over a fifty-year period by Roy Brady is 
now at the University of California at Davis. 
Numbering somewhere near 60,000 labels -
organized by wine growing region (then by winery or 
chateau chronologically by vintage date), mounted 
under protective sheets housed in 4-inch three-ring 
binders (126 in all), completely annotated with 
historical information about the wine producer 
(and/or the wines) - this collection will be valuable 
to researchers in many fields, enjoyed by wine lovers, 
and appreciated by all collectors. Brady's extensive 
collection of wine ephemera (merchants' catalogs, 
wine lists , menus' , newsletters, periodicals) has also 
been sent to Davis for the benefit of all scholars. (We 
will have more on Brady and his collection in future 
issues.) 


CUNEIFORMS and COMPUTERS 
• One would hardly imagine a history of reference 
sources a "good read ." But Bill Katz, with his 
Cuneiform to Computer: A History of Reference 
Sources (Lanham , MD I London: Scarecrow Press , 
1998 , 415 pp , $50), has done it. It is a fascinating 
and scholarly story arranged by type of reference 
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book- encyclopedia , dictionary , almanac , handbook, 
travel guide , biography , bibliography , etc .- and 
chronologically within each division . Did you know , 
beginning with the early 16th century, the most 
popular type of book, aside from the inevitable Bible , 
was the agriculture handbook or manual? Whatever 
else you might want to know about the 5,000-year 
history of the reference book is here . 


DISSERTATIONS AVAILABLE 
• With appreciation , our attention has been called 
to the services of U.M.I. - University Microfilms 
International (300 N. Zeeb Road, Ann Arbor , MI 
48106; 1-800-521-0600 or 313-761-4700 ; also a 
British address: St. John's Road , Tyler's Green , High 
Wycombe , Bucks , England HPlO 8HR). U.M.I. 
provides authorized facsimiles of doctoral disserta­
tions and masters theses made from the microfilm 
master copy of the original. Their Dissertation 
Abstracts database is "the only central source for 
accessing almost every doctoral dissertation accepted 
in North America since 1861." This is a valuable 
source for many Ul).published historical wine studies . 


WINE MYSTERY NOVELS 
• In past issues of the Newsletter we have reviewed 
a number of mystery novels with a wine theme ... 
always a good Saturday afternoon entertainment. 
While vacationing recently in Seattle , a bonanza of 
new , and unknown, titles piled forth from the Seattle 
Mystery Bookshop. Signed copies were available of 
local Seattle author Michael Dibdin's just-released 
latest novel, A Long Finish , featuring Italian 
Criminalpol officer Aurelio Zen (New York: Pantheon 
Books , 1998, 261 pp , hardcover , $24). The setting is 
Alba and the vineyards of Piedmont where , "though 
murder here is rare , it is complex ," officer Zen is 
grateful for the fine wines , pasta , and white truffles. 
Next, we picked up the third adventure of "the 
Gourmet Detective" by Peter King , Dying on the 
Vine (New York : St .Martin's Press , 1998, 234 pp , 
hardcover, $23) . Do not attempt to read this caper 
without a glass of your favorite red wine and your 
most delicious snack at hand. While investigating "a 
shadowy business deal between two vineyards" in 
Provence , our detective samples the delights of 
Provern;al cuisine and describes every tasty dish , -
and every accompanying bottle of wine - if not 
properly prepared , the reader must take time out for 
a visit to the kitchen . Myster y writer Janet Smith 
takes us to the Yakima Valle y wine country of 
Washington for A Vintage Murder (New York: Ivy 
Books , 1995 , 240 pp , paperback edition of the 1994 
hardcover edition ). A bowl of popcorn and a glass of 
white wine will do for this one . British author 
Martin Sylvester has created a hero-sleuth , London 


wine merchant and bon viveur , William Warner , 
whose first mystery , A Dangerous Age , was 
published in England in 1986, the American edition 
in 1988 (New York: Villard Books, cloth , 291 pp). 
This was followed by A Lethal Vintage (1988) and 
Rough Red (1989). 


CHILDREN'S BOOKS: An UPDATE 
• In our January 1998 issue (Vol.8 No.I) , we 
reviewed a wonderfully produced book on grape 
growing and wine making written for children, The 
Grapes Grow Sweet; we noted at the time only one 
other known title in the same category (The First 
Book of Wine by Torres Wines). In issue No.2 we 
learned of Aunt Laura's A Bunch of Grapes (1863) . 
We can now add one more title to our list : Grapes , 
compiled by workers of the War Services Project of 
the W.P.A. in Pennsylvania, and written by Maena 
Sussane , 1945, the "thirty-ninth book in the Easy 
Science Series." Its forty-six pages, printed in large 
type and illustrated with drawings in color and black 
and white ("These are called vineyards"), introduce 
the young reader to the growing of grapes and their 
many uses. One wonders: are there other children's 
books on grape growing and wine making? 


VEUVE-CLICQUOT WINE BOOK 
of the YEAR 


• Considered by many to be the finest book ever 
written on Burgundy, Clive Coate's masterful Cote 
d'Or (Berkeley: U.C. Press , 1997), is this year's 
winner of the prestigious Veuve-Clicquot Wine Book 
of the Year Award . See Vol.8 No.I for Bob Foster's 
review of this "massive book celebrating the wines 
from the center of Burgundy ." See also Vol.6 No.3 
for a list of the previous award winners, including 
works by Tendrils Jim Gabler , Hugh Johnson and 
Kermit Lynch. 


Bibliographies Available 
• In celebration of the New Year , Gail Unzelman 
is happy to offer Wayward Tendril members copies of 
her bibliography , Wine and Gastronomy ... based 
on the Bibliothecas of Andre Simon, at a discount 
price of $65 (regular price $85). Also available are a 
few copies of Andre Simon's Bibliotheca Vinaria 
(1979 reprint edition , as new in glassine wraps, but 
unnumbered) at the same New Year's price of $65 . 


1999 MEMBERSHIP ROSTER TO BE MAILED IN APRIL 


SEND IN ALL ADDITIONS, CORRECTIONS, UPDATES, 


E-MAIL ADDRESSES, ETC. 







REHOBOAMorNEBUCHADNEZZAR? 
Just . Who were these Guys and 


How did They Wind Up 
as Champagne Bottles? 


by Bo Simons 


hen, some months ago, a 
sparkling wine producer 
asked us at the Sonoma 
County Wine Library how 
and when large bottles of 
champagne got their Old 
Testament names, I cringed. 


- I had been asked this ques­
tion years ago, and had never 


found a good answer. Although I had looked and 
looked and had even asked Roy Brady , and he did not 
know , I was not satisfied that I had done as much as 
I could , that I had turned over every Biblical, 
enological and etymological rock in an attempt to nail 
this question. 


The names are in most wine dictionaries: 
JEROBOAM : capacity , 4 bottles (3 liters) 
REHOBOAM: 6 bottles (4.5 liters) 
METHUSELAH : 8 bottles (6 liters) 
SALMANAZAR : 12 bottles (9 liters) 
BALTHAZAR: 16 bottles (12 liters) 
NEBUCHADNEZZAR : 20 bottles (15 liters) 


How did these names from the Old 
Testament come to be applied to wine bottles? Why 
these? What had they in common? In the first part 
of this investigation, I will examine the Biblical 
persons behind the names, and later I will look at 
lexicographic , etymological , and wine clues . 


JEROBOAM 
was the name of two Biblical kings . Jeroboam I 
became the first king of the Northern Kingdom , who 
reigned from 922 to 901 B.C.E . There are conflicting 
Biblical accounts of his rise to power. Once Solomon 
favored him, and later sought to kill him. Jeroboam 
was forced to flee into Egypt . After Solomon died , he 
returned and helped in the secession of the Northern 
Tribes. Jeroboam II, the son of Joash , was King of 
Israel from 786-746 B.C.E. and presided over a 
prosperous and expanding Jewish state , but his 
social policy that favored the rich and his 
countenance of Baal worship drew sharp rebukes 
from the prophet Amos. 


REHOBOAM 
was the son of Solomon by Naamah , an Ammonite 
princess . He succeeded his father and was the last 


7 


king of the United Monarchy , and the first king of 
Judah after the northern tribes revolted under 
Jerobaum I. Early in his reign Rehoboam received a 
delegation of the Northern nobles who complained 
about the heavy taxation imposed by Solomon to 
support the growing court. The wise old advisers 
counseled the new king to be kind to these vassals, 
but Rehoboam , influenced by a group of young men 
he had grown up with, promised a yoke even heavier 
than his father's and lashing with scorpions to keep 
them in line (Thomas Cahill, The Gifts of the Jews, 
New York: Doubleday, 1998). 


METHUSELAH 
was the 8th member of the Sethite line from Adam to 
Noah . Ten patriarchs comprise the genealogy 
delineated in Genesis 5. Of these, three seem to be 
especially godly . They "walked with God." Methu­
selah was not among them . His claim to fame is that 
he is the longest lived person in the Bible, having 
lived 969 years. 


SALMAN AZAR 
is not even in the Bible spelled this way. The Oxford 
English Dictionary shows that Salmanazar is a 
variant spelling of Shalmaneser. Steven W. Holo­
way, in a recent article in English Language Notes 
(September 1997), explains: 


The Biblical name Salmanazar removes us 
both from the sphere of the kings of Isrl'!el 
and Judah, and from the linguistic milieu of 
the King James Version. Shalmaneser V of 
Assyria laid siege to Samaria, the capital city 
of Israel (2 Kings 17:3; 18:9) and is credited 
by the author of 2 Esdras with the erile of 
nine of the tribes of Israel (2 Esdras 13:40). 
Unlike the KJV Shalmaneser, Salmanasar is 
the form of the name in the Latin Vulgate 
translation, and we must seek the origin of 
British Salmanazar in a country whose 
popular Biblical translations are based on the 
Vulgate and not the Hebrew Masoretic text. 
Catholic France, whose vineyards historically 
have sustained the British wine industry, is 
in all probability the source of the concept 
and orthography of the salmanazar , a wine 
bottle twelve times larger than the normal 
bouteille. 


Shalmaneser , as Holoway notes above, laid siege to 
Samaria, and after two years, took it. He died 
shortly thereafter. According to the Harper Collins 
Bible Dictionary (New York: Harper Collins, 1996), 
he died before he could exact punishment, and did 
not exile the Israelites . The "King of Assyria" 
mentioned in 2 Kings 17:6 who did the exiling is 
Sargon II who recaptured the city in 720 B.C.E. 
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BALTHAZAR 
probably is a variant spelling of Belshazzar . He was 
a Babylonian King , the son of Nebuchadnezzar. He 
is the only one of these Biblical names who is 
associated with wine. While ordering up a banquet 
for a thousand of his close friend s and supporters , 
wives and concubines , he specified using the gold and 
silver drinking vessels his father had looted from the 
temple in Jerusalem. While the king and his princes 
and concubines drank wine from the holy vessels , the 
fingers of a human hand appeared and began to 
write on the palace walls . None of the nobles could 
read the message , but Daniel is brought forth , and 
says that Belshazzar has been measured and 
weighed by God for his drunken boastfulness , and 
found wanting, and will not be king much longer . 
That night Belshazzar is murdered. 


NEBUCHADNEZZAR 
is the name of four kings of ancient Mesopotamia , 
and it is Nebuchadnezzar II , as he is known by 
modern scholars , who is the king mentioned in the 
Bible. He destrqyed Judea, conquered Jerusalem 
and torched the Temple of Solomon and exiled the 
Jews to Babylon . Jeremiah , the great prophet who 
witnessed the destruction of the temple , counseled 
submission to Nebuchadnezzar , whom he viewed as 
a vessel of God's wrath . 


So, you have three Jews , one Assyrian , two 
Babylonians . Methuselah was a patriarch who lived 
to a very old age , and the rest were kings. None had 
anything to do with wine , except Belshazzar . 
Nothing seems to hold these names together , unless 
it is that they were all rulers . The article by Holoway 
mentioned above contains a clue : some of the spell­
ings of the Biblical names suggests that they came to 
the English language through France and popular 
Biblical translations are based on the Vulgate and 
not the Hebrew Masoretic text as was the King 
James Version of the Bible. 


We will follow up this clue as we examine the 
enological and etymological evidence in the next 
installment . 


In the WINE LIBRARY 
with 


Bob Foster 


A Poster • A Companion • 
:~ and A Guide 


I • California Wine Association 
Poster . Nomis Press , 149 Gray Court , 
Santa Rosa, CA. 95404; 707-546-1184. 
23" high by 34" wide, five colors. $30 
(plus $2.25 CA sales tax and $4.50 
shipping). 


Finding art work with a wine topic is always 
difficult and finding wine art work with a turn of the 
century motif is nearly impossible. But this superb 
poster is the finest example of pre-Prohibition Cali­
fornia wine art I have ever seen. 


In 1894, seven of California's largest and 
most powerful wine firms incorporated as the 
California Wine Association . The organization grew 
to the point that it controlled the production of 80% 
of the wine made in California. It owned vineyards 
in every major wine producing area in the state . 


The association had its main cellars in San 
Francisco. When the 1906 earthquake and fire 
destroyed this facility , the organization constructed 
a ten million-gallon showplace wine depot called 
Winehaven on the shores of San Francisco Bay near 
the town of Point Richmond . This poster was created 
by Nomis Press by combining a California Wine 
Association promotional painting of Winehaven with 
reproductions of labels from the major members of 
the group around the sides. The poster ties in with 
an upcoming book on the association by noted wine 
writer Ernest Peninou. 


The poster is beautiful , with rich warm colors 
and a turn of the century feel. With clusters of 
grapes hanging from the edges and ships docking at 
the facility , the poster has a sense of both agriculture 
and commerce of the boom days before Prohibition. 
The labels are fascinating and presented in crisp 
detail and contain many of the names of the major 
wine pioneers in California . This poster is a must for 
an y wine lover . Very highly recommended . [See 
Newslett er rear cover .] 


• A Companion to California Wine: An Encyclo­
pedia of Wine and Winemaking from the Mission 
Period to the Present by Charles L. Sullivan . 
University of California Press , Berkeley , CA., 1998. 
441 pages , hardback , $39.95. 


Charles Sullivan is one of the very best of the 
California wine historians . His three prior works on 
various California wine regions have been top notch . 
In this work Sullivan pulls together materials 







covering the entire state from the earliest days until 
modern times. Done in an encyclopedia format there 
are scores of entries covering the individuals , the 
wineries , the grapes and the regions that make up 
California's wine industry . The work is fascinating 
and well written with seventy-five black and white 
photos , fourteen maps and thirty-five tables. 


My only hesitation about the work comes 
when Sullivan reaches modern wine writers. Of 
those currently writing about wine only Robert 
Parker and Jancis Robinson have entries. Including 
Parker was almost a given. No question but that the 
world's most influential wine writer should have 
been there . But Jancis Robinson? Huh? I don't get 
it . She mentions California in two of her fine works 
but that is it. Sullivan leaves out Hugh Johnson , 
who has written about California in nearly all of his 
works , and Bob Thompson who I believe is the most 
insightful California wine writer of our generation 
and has written numerous books on California wine. 
There is an entry for Robert Mayock who wrote a 
wine column for four years in San Jose in the 1940s 
but no mention of long-time wine columnists Nathan 
Chroman , Dan Berger , or Jerry Mead. I don't under­
stand what selection criteria were used . 


Additionally , the index is truncated and fails 
to cover many of the detailed materials within the 
work. A larger index would have made this an even 
more useful reference work . 


Regardless of these issues , the work is a 
superb collection of fascinating historical material , 
and is an invaluable source for information on the 
history of wine and winemaking in California . 
Highly recommended . 


• Pauillac: The Wines and Estates of a Re­
nowned Bordeaux Commune by Stephen Brook . 
Mitchell Beazley , London , 1998. 192 pages , 
hardback , $45 . Distributed in the U.S . by Antique 
Collectors' Club , Wappinger Falls , NY. 


Bordeaux lovers have another gem for their 
librar ies . Brook , the author of two earlier wine 
books , has produced a first rate work. He goes 
through the area , not by location , but by classi­
fication . He begins with the three first-growth 
estates and goes down through the thirteen fifth­
growths. In addition , there is a separate chapter on 
nearly twenty of the other producers in the region. 


The introduction covers such diverse topics as 
the history and topography of the region , the 
classification of 1855 and its impact on the producers , 
winegrowing , traditional winemaking and modern 
winemaking . I particularl y liked a small section with 
suggestions for readers planning to visit the region . 


The core of the work is comprised of short 
chapters on each of the major producers . The 
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chapters run as long as ten pages for the first­
growths to short , one paragraph entries for some of 
the unclassified producers. The material covers the 
history of the property , any recent changes in 
ownership , its current winemaking style and 
philosophy . A small block of data at the end of each 
entry covers such things as the number of hectares 
under cultivation , the grape varietals (by per­
centage) , the average age of the vines , the names of 
the winemaker(s) , and any second or third wines 
made on the property . The text is well written , 
opinionated and informative . There are scores of 
tasting notes for each of the producers but these are 
all collected in a chapter in the back rather than 
integrated with the other text material. The tasting 
notes are generally favorable for most of the 
producers which gives me pause. Not all wines from 
all years are praiseworthy. 


One disappointment comes from the map 
used for the book. There is but a single map for the 
entire book and it looks like it was taken directly 
from the files of Mitchell Beazley's other work , The 
World Atlas of Wine . A work with this much 
information cries out for much more detail than one 
map covering the entire region. Someone made a bad 
decision in this regard . 


The book is jammed with wonderful photos of 
the producers taken by Michael Busselle. He 
manages to find fresh , new approaches to things as 
familiar as the tower at Ch. Latour . Bordeaux lovers 
will find this an indispensable work for their wine 
libraries . Highly recommended . 


[Bob Foster, a found ing member of the Wayward Te11drils, writes a 
regula r wine book review column for the California Grqpe11i11e. 
Their gracious perm ission to repri11t Bob 's reviews is much 
appreciated. - Ed .] 


[Tendril Joe Lynch sent us the following book review 
written by Jerr y Gough and published in Isis: An 
International Review devoted to the History of Science 
and its Cultural Influences (March 1998). - Ed.] 


• Science, Vine, and Wine in Modern France by 
Harr y W. Paul. Cambridge/New York: Cambridge 
University Press , 1996. 135 pp . illus ., tables, bibliog­
raph y, index . $64 .95. 


Most wine connoisseurs are probably well 
aware of the validity of the central thesis of Harry W. 
Paul's superb new work on science and wine: that 
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modern wine is to a large extent the product of a 
scientifically constructed viticulture and oenology. 
Rarely does one encounter nowadays the ill-made 
wines - acid , mousy , rancid , or reeking of brimstone 
-that were all too common in the not-so-distant 
past. Because of modern science and technology, 
winemakers can carefully control the essential 
conditions of vini.fication to assure clean, healthy , 
well-balanced wines . Without modern viti- and 
vinicultural techniques (largely, in Paul's view, the 
product of the research institutions associated with 
the universities of Montpellier and Bordeaux), it is 
inconceivable that wines of the highest quality could 
have been developed so quickly in the new wine­
growing regions of North America 


Science first entered the vineyard in a con­
certed fashion toward the end of the nineteenth 
century, when a series of devastating diseases (most 
notably phylloxera) threatened to wipe out the 
vineyards of France. Paul devotes the first third of 
his book to a richly detailed account of the French 
response to this national disaster. The story of the 
ultimate triumph of the "grafters" (supported by the 
French government and "official science," centered at 
Montpellier) over the hybridists (represented in large 
part by practical plant breeders and lesser 
winegrowers) turns out to be much more complex 
than is commonly believed. Fearful that foreign 
rootstocks would vitiate the quality of their wines 
and (justifiably) wary of the caliber of hybrids, the 
great estates of the Medoc relied on chemical poisons 
to deal with the phylloxera until the exigencies 
resulting from the First World War forced them to 
choose. The "hybrid empire," as Paul terms it, fell 
finally in the 1930s and 1940s, not only as a result of 
demonstrations of the fact that high-quality wines 
could be made from vinifera grapes grafted onto 
American rootstock, but also because of government 
regulation that discouraged hybrid production. 


The second section of the book recounts the 
history of chaptalization and the practical conse­
quences of Pasteur's microbial theories of fermen­
tation and spoilage ; the third section deals with the 
influence of science (or lack of it) in the development 
of the wines of Champagne , Languedoc-Roussillon , 
and Burgundy. Although Pasteur's research led to a 
much better understanding of the processes of 
alcoholic fermentation , the practical applications of' 
his theories were of limited use. Heat sterilization 
has sometimes proved useful but not usually for 
wines of quality . Pasteur and his followers, 
convinced that bacterial activity was invariably 
deleterious to wine , failed to comprehend the 
essential processes of malolactic fermentation. 


The great 20th century revolution in oenology 
is the theme of the last (and , to me, most interesting) 


section of Paul's treatise. Modern oenology was 
finally born at Bordeaux , thanks largely to the efforts 
of an extraordinary trio of imaginative researchers, 
Louis Genevois, Jean Ribereau-Gayon, and Emile 
Peynaud , who, by introducing new and more accurate 
methods of analysis from physical chemistry, 
revealed that wine is a complex liquid in dynamic 
equilibrium, composed of innumerable substances, 
many of which are in ionic states that traditional 
methods of chemical analysis could not identify. The 
Bordeaux school is well known to serious wine fan­
ciers , but Paul makes the remarkable achievements 
of its members comprehensible even to those with a 
limited scientific background. 


The Bordeaux school also stands at the center 
of a complex web of social, political, and economic 
interactions involving not only winegrowers, 
merchants, technicians, and bureaucrats but also 
consumers, a group that had usually been ignored by 
traditional oenologists. The perfection of wine 
depends ultimately on the intractably subjective 
judgment of the human palate, an easily suggestible, 
often fashion-governed instrument that remains 
stubbornly indifferent to the assessments of gas 
chromatograms or volumetric titrations. In defer­
ence to actual consumers, the researchers at 
Bordeaux used specially selected tasting panels, a 
procedure that has become standard at schools of 
oenology almost everywhere . 


Paul displays an intimate familiarity with 
French culture and language, a solid background in 
the history of the sciences, and a wide experience of 
and deep appreciation for the fine wines of which he 
speaks so authoritatively . He writes well and has a 
keen eye for the apposite quotation. This book is 
indispensable to anyone concerned with the history 
of wine. It will also be of interest to those who deal 
with the relations among government, science, 
technology, and industry. Much of Paul's story has 
been told before, in bits and pieces, here and there , 
but nowhere has it been told all together and in such 
rich and engaging detail. - JERRY B. GOUGH 


"Blot out every book in which wine is 
praised and you blot out the world's great 
literature, from the Bible and Shakespeare 
to the latest best-seller. Blot out the wine­
drinkers of the world and you blot out 
history, including saints, philosophers, 
statesmen, soldiers, scientists, and artists." 
- JULIAN STREET , Table Topics, 1959. 







ABOUT DECANTING 
by 


Andre L. Simon 


[ One of the man y fascinations of the literature of wine 
is its multifarious nature , a never-ending suppl y of 
information and enjoyment . Our appreciation to th e 
Wine & Food Soc iety for perm ission to reprint this 
piece, first publ ished in the Summer 1963 issue of 
Wine & Food . - Ed .] 


• ecan t and decanting were 
words coined by the alche­
mists , in England , during the 
second and third quarters of 
the seventeenth century , to 
describe the transfer of a 
liquid from one vessel to 
another . Being technical 


terms and not in common usage , they did not appear 
in any of the 17th century English dictionaries . 
Decanting was most likely done at first without 
decanters , the name which was presently given to 
jugs and bottles used for serving wine , as distinct 
from kegs and glass vessels used to keep wine . 


The earliest mention of a decanter is on a 
pottery advertisement of 1690, in the Douce 
Collection now in the Ashmolean Museum, over a 
picture of a jug with a lip-spout and handle and 
'Decantor ' over it . We do know , however , that 
Ravenscroft , who made the first 'flint' wine glasses in 
1675, also made 'flint' wine decanters from 1677, that 
is bottles of clear glass with a glass handle and a 
glass stopper , with a short neck and a spout: they 
were quite different from the heavy dark-green or 
black wine bottles which were filled from the cask in 
the taverns and used to keep wine in one's house. 
Although Ravenscroft did not call his 'flint' glass 
bottles 'decanters ,' he might well have done so: they 
were decanters and they were called by that name in 
the Tarif of 6 September 1701, when Colbert taxed 
English 'flint ' drinking glasses and decanters . There 
were none like them in France : they were heavier 
than the bottles of Venetian glass , and not nearly so 
fragile. 


... but Samuel Johnson gave to "decanter" a 
different meaning ... 


In John Kersey' s New English Dictionar y 
first published in 1702, the definition of the decanter 
was : "a bottle made of clear flint glass for the holding 
of wine , etc ., to be poured off into a drinking glass ," 
and it was adopted almost word for word by Defoe in 
his New English Dictionar y in 1737 and later 
editions up to 1757. But Samuel Johnson gave to 
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'decanter ' a different meaning in his Dictionary in 
1755 , i.e. "A glass vessel for receiving liquor clear 
from the lees." It was the first time that any mention 
had been made that a decanter was made for a 
'decanted ' wine . 


What had happened? 
An anonymous benefactor of humanity had 


invented the corkscrew (or bottlescrew as it was 
originally called) and it had become possible for the 
first time in history to drive a cork right home and 
tight into the neck of a wine bottle , with the certainty 
that it could be removed at will : this brought in the 
cylindrical bottle which could be binned away, row 
upon row , with a great saving of space; it replaced 
the spherical or bulbous bottle that stood up on the 
shelf with the smaller end of a cork in and the fatter 
end out , ready to be pulled off with thumb and index. 


It also happened that , just at about the same 
time , at the beginning of the 18th century , the people 
of England were urged by their rulers to drink the 
wine of Portugal, the old ally, instead of the wines of 
France , penalized as they were by very heavy duties 
or prohibited altogether . But the English , much as 
they might love the Portuguese in those days, did not 
like their wine, until it occurred to t~e Portuguese to 
lace it with brandy: it was then that port was born . 
Port , however , must be given a chance to 'come 
together ' and grow mellow and gracious in the peace 
of a good cellar , casting off any bits and pieces -
mucilage and tartrates -the 'lees ' as Johnson called 
them in his dictionary. · 


Decanters were , of course, of greater use than 
ever when there were wines which really needed 
decanting , but they continued to be used to show off 
and serve wines without any sediment, with such 
names as 'White wine' or 'Sherry,' for instance, 
engraved in their 'panels .' For fully a hundred years, 
from the mid-eighteenth to the mid-nineteenth 
centuries, decanters of many sizes and designs , and 
most of them of great beauty and fine craftsmanship , 
were made in Bristol , London , Stourbridge , Water­
ford and elsewhere in the British Isles , the like of 
which do not exist anywhere. else. Strange as it may 
seem , there never was a word coined in France for 
'decanter .' They have the verb decanter for 'to 
decant ,' but nothing better than carafe for a decanter , 
and caraf e has to do for both wine and water . 


Is decanting really necessary? There would 
probably be a unanimous 'Yes' in the case of vintage 
port , not only because vintage port is likely to have a 
fair amount of loose sediment , besides its crust , but 
also because of the time-honoured tradition of 
'passing the port' from left to right at the dinner 
table . There would not be an y such unanimity , 
however , in the case of old clarets and burgundies ; 
there might well be a 75% vote in favour of decanting 
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them in the British Isles , and a 90% vote against on 
the Continent . There are man y connoisseurs who 
claim that fresh air (oxygen) will do more harm to an 
old wine than a little sediment. The late Baron 
Cartier de Marchienne , who was for many years 
Belgian Ambassador to the Court of St . James , and 
one of the original members of the Saintsbury Club , 
used to have his wonderful old red burgundies 
poured by his butler from the original old Belgian 
bottles into the glass of each of his guests; each bottle 
was fitted with a silver spout which made it easier to 
control the pouring out of the wine , but , of course , 
did not stop the flow of the wine's sediment. I did not 
like the look of that silver tap or spout, but never 
failed to enjoy every glass of the Baron's old 
burgundies. 


I once had a friend who always decanted his 
old clarets and burgundies although he never had a 
decanter : he had carafes , of course , but they were for 
young wines only . His name was Henry Hollis ; he 
was a New Hampshire American , a lawyer by 
profession , a politician by chance , a Senator who 
voted for Prohibition , then returned to legal practice 
in Paris, where he specialized in divorce cases of rich 
Americans . Henry Hollis taught me how to decant 
old wines without a decanter . His dinner parties 
were always small , usually four , sometimes five and 
never more than six . On the sideboard , in the 
dining-room , there would be the bottles which were 
to be served , each with the cork removed , and each in 
the usual wicker wine-basket in which they had been 
brought from the cellar . There were also six large 
'Colcombet ' wine glasses for each bottle and a lighted 
candle . At the right time , when the course was 
served which was to be partnered with the old wine , 
Hollis would get up , take the bottle out of its cradle 
very gently , and very gently decant its contents into 
the six large glasses in a row , and then there was no 
wine that was fit to drink left in the bottle. If we 
were only four at table , we shared the wine in the 
two extra glasses in due course. This is the way I 
have 'decanted ' old clarets and old burgundies many 
times since, using decanters only for vintage port , 
which must always be decanted , and also for Madeira 
and sherry which look so nice in a decanter. 


Another of my old friends , Marcel Boulestin , 
insisted that all wines , be they young or old, red or 
white, must be served in a decanter . He was a born 
artist and he never liked the shap e and colour of 
wine bottles standing on the table ; they were of the 
greatest use , of course , but their right place was the 
cellar or pantry , not the dining-room table . And he 
was right. aJ 


For further reading , we mention a few selected works 
on decanters ... 


Collecting Decanters by Jane Hollingworth (New 
York: Mayflower Books I Christie's International 
Collectors Series , 1980), "the first comprehensive and 
authoritative book to deal specifically with the 
subject of the decanter ," is lavishly illustrated and 
"an indispensable handbook for the collector ." 


The Book of Wine Antiques by noted antiques 
experts Robin Butler and Gillian Walkling 
(Woodbridge , Suffolk: Antique Collectors' Club, 1986) 
includes a chapter on decanters and a useful 
bibliography. 


A very pleasing little volume , English Glass, "with 
8 plates in colour and 26 illustrations in black & 
white ," was written by W. B. Honey (London : Collins, 
1946), curator of ceramics at the Victoria and Albert 
Museum. 


Of a slightly older vintage is the 1933 catalogue of 
the Wine Trade Loan Exhibition of Drinking 
Vessels, also Books & Documents, &c (Held at 
Vintners' Hall, London, June - July , 1933). With Ian 
M. Campbell as chairman and Francis Berry "Hon. 
Organiser ," the Exhibition Committee included 
Andre Simon , who organised the Books & Documents 
section . One hundred and thirty-five black and white 
photographic plates accompany the ninety-one-page 
description of the exhibits. 


[FROM Wine Trade Exhibition - ENGLISH DECANTERS , 


c 1760. Lent by Francis Berry, Esq.] 







EARLY U.S. TITLES 
and 


the WINE BOOK COLLECTOR 


by 
Gail Unzelman 


ome time ago fellow-Tendril 
· ;,',{. · · ·.Mannie Berk , a very knowl-


1 · - ,. · . 0 l /< ~-. ·,i;: ~~ edgeable and a ways in-
. '. "".- -·~ quisitive collector, called to 


" ,, ' , '. discuss early wine growing 
works of the United States. 
We are all familiar with the 
highly-recognized collectible 


i.....;:..::::::=.~ ....... =""'"-"'-'Z~ titles -Adlum , Dufour , Lou­
bat , perhaps Antill , Deane and McMahon - but , are 
there other titles not always advertised as "wine 
books" that we should consider , and seek , for our 
collections? Agricultural and horticultural works , 
States' histories , domestic encyclopedias , grocers' 
guides? 


A survey , using a cut-off date of 1830 for 
"early ," would not be limited to American imprints , 
as several 18th century titles of substantial interest 
and importance to U.S. wine growing were published 
in England; but , only English-language books would 
be considered . (Certainly, there are several early 
American-published German-language books that 
are worthy of inclusion-with the help of some of our 
German-speaking members , this should be a future 
study.) In an effort t9 review the known wine titles 
and explore some others , we invite all Tendrils to 
consider the following and join the dialogue . The 
Newsletter looks forward to your comments on the 
titles included , and those that should have been . 


Reference Sources 
The guiding, and what I consider among the 


most authoritative, references used in my search for 
early U.S. grape and wine literature are: L. H. BAILEY, 
Sketch of the Evolution of our Native Fruits (1898) 
and his Standard Cyclopedia of Horticulture (1935 , 
new, enlarged edition); two works by U. P . HEDRI CK 
(who, it appears , made great use of Bailey's writings) , 
The Grapes of New York (1908) and A History of 
Horticulture in Am.erica to 1860 (1950) ; MARCUS 
CRAHAN, One Hundred Sixteen Uncommon Books on 
Food and Drink (1975) ; ELISABETH WOODBURN , U.S. 
Alcoholic Beverage & Grape Collection: A Historic 
Collection, 1771-1919 (1981) ; THOMAS PINNEY , "Wine 
in America: Twelve Historic Texts" (Wayward 
Tendrils Newsletter , Vol.3 No.3, 4; Vol.4 No.I, 2) and 
History of Wine in Ameri ca, From the Beginnings to 
Prohibition (1989); JAMES GABLER, Wine into Words 
(1985) ; and by AXEL BORG and MAYNARD AMERINE , A 
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Bibliography on Grapes , Wines, ... Works Published 
in the U.S . before 1901 (1996). 


LIBERTY HYDE BAILEY (1858-1954), dedicated 
horticulturist and author of numerous works on the 
subject , including practical handbooks, histories , and 
encyclopedias , proves to be a valuable reference 
source. His Evolution, in addition to its many in­
depth historical sketches of pioneer wine growers , 
with accompanying illustrations , contains an eight­
page "catalogue of the volumes of American grape 
literature which are in the author's library" affording 
"the best illustration of the high part which the grape 
has played in the industrial development of the 
country . . . . Probably no less than a hundred books , 
counting the various editions , have been published in 
this country on the grape." Perhaps equally valuable 
is the information found in Bailey's three-volume 
Standard Cyclopedia of Horticulture (originally 
published in 1900 , but several subsequent editions), 
which includes a brief history of horticultural 
literature , followed by what HEDRICK calls "the single 
best listing of American horticultural publications" 
up to the year 1914. Listed are individual works, by 
author (with a subject index listing seventy-eight 
books on grapes) , periodicals (extant and extinct), 
and reports of horticultural societies . 


ULYSSES P . HEDRICK (1870-1951) enjoyed a 
"life-long experience in viticulture" and a similar 
interest in the history of horticulture in the U.S. He 
was chief horticulturist with the New Yo;rk 
Agricultural Experiment Station when he wrote 
Grapes of New York, a comprehensive ampelography 
of American grapes enhanced with biographical 
sketches of early wine growers and a "complete 
bibliography of grape literature in the United 
States." His History of Horticulture in America to 
1860 (which was updated by ELISABETH WOODBURN in 
1988 "With an Addendum of Books Published from 
1861 to 1920") contains much on the early history of 
U.S. grape culture and its literature. Hedrick sums 
up what he considered to be the important 
contributions to early U .S. grape literature: "In the 
history of the amelioration.of the American grapes 
we can skip the period from the early settlement of 
the country .. . to the first years of the U.S . as a lapse 
of time in which there were no steps forward and in 
which even information concerning grapes was 
scarcely increased. The evolution of American grapes 
began with the opening of the 19th century; about 
the only accounts of grapes during the 18th century 
worthy of note being those of John Lawson, 1714; 
Robert Beverly , 1722 ; Robert Bolling , 1765 ; Edward 
Antill , 1769; and Peter Legaux , 1800. All of these 
writers , excepting Lawson , were concerned with 
European grapes" (Grapes of New York, p.36). 


During the mid-20th-century years, MARCUS 
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CRAHAN gathered together a most distinguished 
collection of books on gastronomy and wine (sold at 
the infamous auction in 1984). On the occasion of an 
exhibit at the Bancroft Library of some of his library 
treasures, the learned Dr. Crahan put together a 
fine, illustrated catalogue. It has become an often­
cited reference. 


At the time of the publication of her Historic 
Collectwn catalog, ELISABETH WOODBURN (1912-1990) 
had been a bookseller specializing in food, drink , and 
gardening books for thirty-five years. Realizing the 
need for an historical perspective on the "long, but 
neglected" history of U.S. grape growing and wine 
making , she gathered the collection over a period of 
ten years . · The catalog material, presented chrono­
logically and alphabetically , is thoroughly annotated. 


Modern-day wine historian THOMAS PINNEY 
has studied , in his usual scholarly manner , the early 
literature of the grape , and his essay on twelve 
historic books , each "title with a significant place, 
either as a first contribution to the subject with 
which it deals , or as a special authority on it, or a 
major influence , or a representative indication of 
interest and activity in American wine growing at 
the time," defines the cornerstones of American wine 
literature. He explains "the limitation to twelve 
titles may seem arbitrary , but no really key text is 
omitted ," as he begins his series with a 1622 London­
published work by John Bonoeil and concludes with 
George Husmann 's 1863 Essay on the Culture of the 
Grape in the Great West. His History thoroughly 
covers early titles and authors not in his "Twelve." 


Of special interest in JIM GABLER's familiar 
survey of English-language wine books is the very 
useful chronological index provided at the rear of the 
book. Here one can see , year by year , the published 
works on wine . 


Compilers BORG and AMERINE can safely state 
"the monographic entries relating to wine and grapes 
[published in the U.S . before 1901) are fairly 
comprehensive" in their attempt "to bring a wide­
ranging perspective to these subjects , going beyond 
the bibliographies that focus on narrow , more specific 
aspects of wine making , grape growing .... " 


With these authorities as a guide , a chrono­
logical listing of early American grape and wine 
literature is presented for consideration , beginning 
with ... 


... the first work ever written for American 
wine growers .. . 


1622 - John Bonoeil. His Maiesties Gracwus Letter 
to the Earle of South Hampton , Treasurer, and to the 
Councell and Company of Virginia heere: command­
ing the present setting up of Silk e works, and 
Planting of Vines in Virginia ... . (London , 88 p.) 


This very early treatise is the first work ever 
written for American wine growers. Bonoeil 
was a Frenchman from the Languedoc , 
appointed by King James I to "recruit French 
vignerons to be sent out to Virginia . . . to 
develop model vineyards for the English 
colonists to imitate," and to write a treatise 
on the art of wine growing to be distributed 
throughout the colony. PINNEY informs us, 
the book , "far ahead of any possibility of use ," 
was scorned by the prosperous tobacco­
growing Virginia colonists who did not see 
themselves as wine growers. BAILEY credits 
the London Company , under the direction of 
the Earl of Southampton, as being the "first 
concerted attempt to cultivate the European 
wine grape in North America" (at Virginia), 
but mentions Bonoeil's treatise only in 
relation to growing silk-worms . This is the 
earliest U.S. work listed (without annotation 
but with complete, lengthy title) in GABLER's 
bibliography. 


second earliest book listed in Gabler 
pertaining to American wine ... 


1650 - Edward Williams. Virginia's Discovery of 
Silk-worms . . . Implanting of Mulberry Trees ... 
Dressing and Keeping of Vines, for the rich trade of 
making Wines there ... the Making of the Saw-mill, 
very useful in Virginia. (London , 75 p .) 


Williams , although he had never been to 
Virginia , was an "enthusiast, fired by the old 
vision of wine and silk ," who proposed the 
colony import Greek vines and winegrowers 
instead of French, since Virginia lay on a 
Mediterranean latitude. His practical guide, 
in support of this argument , contains thirty 
pages on grape growing "drawn exclusively 
from French sources and has no authentic 
reference to Virginian conditions ." (PINNEY, 
History) This is the second earliest book 
pertaining to American wine in GABLER'S 
bibliography . BORG notes a reprint in a four­
volume series, 1836-1848 (62 p . in vol.3). 


... the best account of grape culture 
in colonial Virginia ... 


1705 - Robert Beverly . The History and Present 
State of Virginia. (London, 1705; also an 1855 
Richmond reprint , with an Introduction by Charles 
Campbell who relates Beverly made 400 gallons of 
wine in 1715 from his three-acre vineyard planted to 
native and French varieties.) 


HEDRICK credits historian Beverly (c 1673-
1722) with giving "the best account of grape 
culture in Virginia in later colonial times." 







Beverl y reported , "Grapes grow there in an 
incredible Plenty and Variety ... I have seen 
great Trees covered with single Vines , and 
those Vines almost hid with the Grapes." 
BAILEY points out Beverly 's early descrip­
tion of the "foxy" character of the grapes , 
and, while he quotes extensively from 
Beverly's text "on the vine ," he does not 
include the title in his catalogue of wine 
literature. CRAHAN appreciated this "first 
historian of Virginia and avid enthusiast of 
viticulture" who wagered , successfully , with 
his neighbors that within seven years he 
could produce 700 gallons of wine in a single 
vintage . Not in BORG, GABLER, or PINNEY 
"Twelve ," but PINNEY (History) gives a very 
thorough coverage of Beverly. 


[Engra ved t itle page of Beverly's History, from PINNEY] 


.. . might have hastened the establishment 
of viticulture in America ... 


1709 - John Lawson . History of Carolina, con­
taining the Description and Natural History of the 
Country . . . . (London ) 


Both BAILEY and HEDRI CK cite Lawson's 
history , where "the grapes of the region are 
several times described ," written after 
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Lawson had spent some eight years exploring 
and surveying the State. HEDRICK applauds 
the work of this "energetic pioneer, accurate 
historian , one of the first American natural­
ists , and early vineyardist" who , alas , "was 
burned to death by the Indians in the prime 
of his career, cutting short experiments 
which might have materially hastened the 
establishment of viticulture in America ." 
PINNEY tells us Lawson "calls the grape the 
most important of the native fruits and 
describes six varieties ," while his "account 
makes clear how tantalizingly close the 
vision of winemaking was to all the early 
settlers" and "how utterly without guidance 
the aspiring vine grower was in the New 
World." PINNEY cites a 1967 reprint, A New 
Voyage to South Carolina (H.T. Lefler , ed., 
University of North Carolina Press). Our 
other sources do not list this work. 


... directed to the vine-growers of the 
colonies of Georgia and Carolina ... 


1766-John Locke. Observations upon the Growth 
and Culture of Vines & Olives. (London, 73 p .) 


Originally written in 1679 for the 1st Earl of 
Shaftesbury , Anthony Ashley Cooper, the 
unpublished manuscript remained in the 
family until 1766 when it was published by 
the "Present" Earl of Shaftesbury , a trustee 
of the Colony of Georgia and a property 
owner in Carolina. A fifteen-page introduc­
tion was added , directed to the vine-growers 
of the American colonies of Georgia and 
Carolina, where "it will be of far more 
extensive use both to that country and to 
Britain ." (Under Shaftesbury's direction, 
Locke also wrote the plan of government and 
constitution for the Province of Carolina.) 
This work was not located in any of our 
reference sources , except GABLER. PINNEY 
reports the early efforts of Cooper/Shaftes­
bury in the Carolina colony (History) . 


. . . first American treatise on the vine ... 
1771 - Edward Antill . "An Essay on the Culti­
vation of the Vine , and the Making and Preserving of 
Wine , suited to the Different Climates of North­
America ." Transactions of the Am erican Philosoph­
ical Society (Vol.I , pp .117-197). 


The first American treatise on the vine (by 
an American , in America , for America) was 
written by a New Jersey vineyardist and 
wine-maker who explained , "When I first 
undertook a vineyard , I can without the least 
spark of vanity say , I did it for the good of my 
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country , and from a principle of love to 
mankind ." Antill (1701-1770 ) fervently felt 
the people of America should drink wine , not 
distilled spirits. As were the majority of 18th 
century U.S. writings on wine culture , 
Antill's essa y is largel y a compilation from 
European sources , but it gives explicit 
directions for grape growing and wine 
making and was , until the publication of 
Adlum's Cultivation of the Vine in 1823, the 
chief authority on the grape in America. In 
Grapes of New York, HEDRI CK is quite critical 
of Antill's "rambling discussion" and deeply 
regretted that this "second American treatise 
on the cultivation of the grape ... which was 
to be quoted for fifty years could not have 
been more meritorious." Yet , in his History of 
Horticulture, HEDRI CK is kinder with his 
criticism and credits the essay with being 
"the first printed treatise on any fruit 
published in the United States." All of our 
reference sources give this title and its 
author good coverage. 


... a wholly serious effort, written 
by a serious believer ... 


1772 - Louis de Saint Pierre . Art of Planting and 
Cultivating the Vine ... also of Making, Fining and 
Preserving Wines .. . for the Use ... in America and 
particularly for that Colony at New Bordeaux. 
(London, 244 p. , two folding plates of wine presses) . 


Interestingly , neither BAILEY or HEDRI CK 


mention Saint Pierre and the viticultural 
efforts of the Huguenots in South Carolina. 
Saint Pierre , himself a vineyardist in France 
for many years before coming to America , 
wrote this promotional work to generate 
support (British funds) for the new wine­
growing enterprise . PINNE Y appraised the 
book as "a work of missionary exhortation 
rather than of practical instruction ... a 
wholly serious effort , written by a fervent 
believer" and a book that "illustrates one of 
the significant patterns in early American 
effort s to domesticate wine growing." Sir 
Edward Barry , in his Observations on the 
Wines of the Anci ents ... and Modern Wines 
(London , 1775), the first book in English to 
discuss modern wines , found the New-World 
trial worth mentioning and included a 
paragraph on Captain St . Pierre (d.1776) and 
his "great colony of vignerons in South 
Carolina " which "must be of infinite service 
to this country." GABLER and WOODBURN 
likewise give the title and its author a 
respected entry . 


... a significant document in the 
history of American wine growing ... 


1775 - Robert Bolling. A Sketch of Vine Culture ffor 
Pennsyl vania , Maryland, Virginia and the Carol­
inas]. (manuscript , 108 p.) 
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Colonel Bolling (1737-1775) , who cultivated 
a four-acre vineyard of European grapes in 
Buckingham County , was the chief patron of 
grape growing in Virginia in the 18th 
century . At the time of his sudden death in 
1775 , he had ready for publication a manu­
script on grape-growing - "a significant 
document in the history of American wine 
growing , for it shows how the idea of making 
good wine persisted among Virginia 
gentlemen and testifies to an increasing 
interest in the matter on the eve of the 
Revolution " (PINNEY) . It has never been 
published in its entirety, although extracts 
were published in the Virginia Gazette, in the 
Bolling Memoirs , and in the American 
Farmer between 1828 and 1830. BORG 
suggests William Prince (q.v.] may have used 
the manuscript in writing his 1830 Treatise 
of the Vine. Mistakenly, HEDRICK gives 







Bolling "the honor of being the first 
American writer on wine" (Grapes of New 
York), although he later corrects himself and 
does not repeat this accolade in his History of 
Horticulture. Two copies of the manuscript 
are known to exist , one at the Huntington 
Library in California , the other in the 
National Agricultural Library , Washington , 
D.C . [Shouldn't we encourage the publi­
cation of this rarity?] 


... the first American 
agricultural encyclopedia .. . 


1790 - Samuel Deane. The New England Fanner, 
or Georgical Dictionary . (Worcester , MA., 335 p .) 


The Rev. Samuel Deane (1733-1814) was a 
noted clergyman in Portland , Maine , a 
practical farmer , and a learned student of 
agriculture. While serving as vice-president 
of Bowdoin College , Deane published his 
book , the first American agricultural 
encyclopedia , based on his own practical 
experience and on the classic English 
horticultural works . He discusses wines 
(their making and preservation) , the wine 
cellar, vines (describing the native vines of 
Boston and the eastern states) , and includes 
an extensive excerpt from an unidentified 
source on French wine making methods . By 
1822 three editions had been published . "In 
short, it is a book which does honor to the 
ingenuity and industry of its author , and 
deserves to be read by every person who 
wishes well to the best interest of this 
country.'' (BAILEY, Cyclopedia , p .1510, quot­
ing a 1790 review of Deane's book). HEDRICK, 
BORG, and GABLER also include a mention of 
this book. 


... chief disseminator of America's 
first variety of commercial value .. . 


1800 - Peter Legaux. "Petition on the Vineyards , 
May 19, 1794." The True American (March 24, 1800). 


To quote HEDRICK: "Of Legaux 's life , little is 
known , other than he was a French vine­
grower with an experimental vineyard at 
Spring Mill , thirteen miles northwest of 
Philadelphia . S. W. Johnson [q.v.] speaks of 
Legaux as a philanthropist , McMahon [q.v.] 
calls him a "gentleman of Worth and 
Science ," while Rafinesque [q.v.] accuses him 
of fraud and deception in the matter of 
calling the native grapes Bland and 
Alexander , Madeira and Cape. Judging the 
man from his article in The True American 
and from the words of his contemporaries , he 
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was a capable , enthusiastic and intelligent 
grape-grower . His philanthropy is more 
doubtful. It is true that he distributed many 
grape plants but as he himself says to 'fellow 
citizens possessing pecuniary means.' That 
he practiced deceit in the matter of the 
introduction of the Alexander as the Cape is 
probable . However, his deceit , if such it 
were , may be forgotten and he should be 
remembered as the chief disseminator of the 
Alexander , the first distinctive American 
variety of commercial value ." (Grapes, p.16) 
Legaux's two thousand-word article relates 
his experiences in growing grapes in 
America , with the main part of the article 
being "A Statement of the Expense and 
Income of a Vineyard, made on Four Acres of 
Land , situated in Pennsylvania." HEDRICK 
dubs the article "of little value.'' GABLER does 
not include the work ; BORG lists it, along with 
two other one-page items by Legaux. Not one 
of PINNEY's "Twelve" but , in his History, he 
devotes nearly ten pages to Legaux (17 48-
1827) and the Pennsylvania Vine Company's 
"first notable post-revolutionary attempt to 
establish a successful viticulture.'' 


... first rational discussion of the 
culture of the grape in America ... 


1804-William Bartram . "Description of the Species 
and Varieties of Vines in North America." Published 
in A. F . M. Willich, Domestic Encyclopedia, or A 
Dictionary of Facts and Useful Knowledge, James 
Mease , M.D., Editor . (5 vols ., Philadelphia) 


This entry is actually a dual citation of 
Bartram and Mease. William Bartram (1739-
1823) was a gifted horticulturist and the son 
of John Bartram , noted botanist and natural­
ist who founded the famous Bartram Botanic 
Garden in Philadelphia . In 1802, at the 
request of Editor Mease , Bartram wrote this 
short essay describing the native grape 
species which , although "seriously incom­
plete ," was "the first published attempt to 
bring scime order to the subject in the 
country ." In the Encyclopedia, forty pages is 
given to "The Vine" by James Mease (1771-
1846) who "extended Bartram's article by 
summanzmg various authorities on 
viticulture and wine-making ... citing Legaux 
[q.v.] and Antill [q.v.] ... as well as the more 
usual 18th century French and English 
writers" (PINNEY). HEDRICK praised this 
substantial discussion of the vine that 
"merits special attention ... [as] it may justly 
be considered the first rational discussion of 
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the culture of the grape in America." 
Bartram's paper was later republished, in a 
shortened version, in the 1830 Treatise on 
the Vine of William Robert Prince [q.v.]. 
BORG lists this work under Willich, BAILEY 
gives Bartram a brief mention; GABLER does 
not list it. 


... second popular treatise on the vine ... 
1806 - S. W. [Stephen William] Johnson. Rural 
Economy: containing a Treatise on Pise Building ... 
on the Culture of the Vine ... and on Turnpike Roads. 
(New Brunswick, NJ, 246 p.) 


HEDRICK introduces Johnson's work as an 
"early book to devote some space to the 
grape" (forty-two pages) and contains "an 
excellent picture of training the grape." 
Johnson mentions only three native grapes, 
and recommends the culture of European 
varieties. BAILEY calls Johnson's "book" the 
"second popular treatise on the vine which 
has come down to us," whose author "drew 
heavily from the experiences and writings of 
Antill [q.v.]." In addition to complimenting 
Johnson's "interesting pictures of grape­
training ," he suggests the chief interest of 
Johnson's account is his praise of "the 
philanthropic" vine-grower , Peter Legaux 
[q.v.], near Philadelphia . BORG and GABLER 
cite this work, but give no annotative 
information; PINNEY gives the author and his 
work a brief mention; WOODBURN notes the 
engraved illustration is an early U.S. ex­
ample on the subject of grape culture. 


[S. W. Johnson's 1806 grape-training illustration , from BAILEY] 


... the first to advocate hybridization and 
grafting European grapes to native stock ... 


1806 - Bernard M'Mahon. The American Garden­
er's Calendar. (Philadelphia, 648 p.) 


"Bernard M'Mahon [1775-1818] was no 
common man." So states the introduction to 
the 11th edition of M'Mahon's book which 
remained the standard authority in America 
for fifty years. In addition to being the 
country's first great horticultural work, the 
chapter on the vineyard brings forth two 
firsts in grape growing: hybridization as a 
means of improving the grape, and the 
grafting of "some of the best European kinds 
on our most vigorous vines, which, no doubt, 
would answer a good purpose." M'Mahon, 
who was involved with Legaux [q.v.] and the 
Pennsylvania Vine Company, fully describes 
fifty-five varieties of European grapes and 
discusses four native species. It has often 
been said that the monumental expedition of 
Lewis and Clark in the early 19th century 
was planned in the Philadelphia house of this 
nurseryman/horticulturist and friend of 
Thomas Jefferson. HEDRICK (History of 
Horticulture) devotes some nine pages to this 
"first really serviceable book for all branches 
of horticulture published in America." 
CRAHAN, BORG, WOODBURN, PINNEY and 
GABLER all provide annotated entries and 
information on this standard classic. 


... how to make "Lafeet & Ch. Margo" ... 
1815 - Joseph Coppinger. The American Practical 
Brewer and Tanner. (New York, 246 p. and three 
plates showing plans and equipment) 


A very early work with an interesting 
description of "the Bordeaux method of 
making and preparing Claret Wine ... which 
may be successfully applied to the wines of 
this country, particularly those of Kaskask­
ias." While this is mainly a book of brewing, 
"by a practical brewer ," there are instruc­
tions for proper cellar care, recipes for wine, 
and a short chapter on making Claret. 
WOODBURN , GABLER, and BORG include the 
title, our other sources do not . 


[We will conclude our survey in the April Newsletter 
with twelve titles dating from 1818 to 1830. Your 
comments, corrections or additions are most welcome. 
Please send them for inclusion in the April issue. -
Ed.] 







BOOKS& 
BOTTLES 
by 
Fred McMillin 


SIPPING WITH PLEASURE 


The Book: Sip by Sip. An Insider's Guide to Learn­
ing All about Wine by Michael Bonadies. New York: 
Main Street Books I Doubleday , 1998 . $12.95 . 


"There are no shortcuts when it 
comes to learning about wine . You 
sit down with a bottle and a glass 
and learn one sip at a time. It is 
hard work , but then again you could 
be studying organic chemistry." 


Michael Bonadies is a partner in the Myriad 
Restaurant Group , which includes the Montrachet in 
New York and the Rubicon in San Francisco. His 
impressive , affordable volume contradicts the above 
caveat .. . he takes the hard work out of wine learning 
by sprinkling much good humor ainong much good 
sense. 


Good Humor 
© Viognier is the best white wine you've never heard 


of. 
© Wine originated when one of our ancestors dis­


covered that [naturally] fermented grape 
juice took the edge off a rough day of being 
chased by wooly mammoths . 


© Sparkling wine is all about fruit and generosity of 
flavor. The French would kill to be able to 
work with the exuberant fruit of California. 


Good Sense 
+ "Winegrower" is replacing the title "Winemaker" 


on many business cards , as the paramount 
importance of the vineyard in determining 
wine quality is gaining recognition in 
California. 


+ I am an unabashed California wine chauvinist, 
since some of the world's greatest wine is 
being made there right now. Incidentally , I 
was born in California but grew up in Con­
necticut. I have never forgiven my parents 
for moving . 
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+ We're waving the flag proud and high , totally 
seduced by how good our home-grown Pinot 
Noir from California has become . 


+ Traitors and scoundrels! A number of California 
wineries are committing vinous treason while 
pulling a fast one on the consumer . 
Confronted with a wine shortage caused by 
rising demand , these turncoat wineries are 
importing bulk wine from Chile, Argentina 
and France , and selling it with California­
sounding brand names and California-style 
labels. 


+ My cellar is 95% red: 60% Pinot, 30% Cabernet 
Sauvignon and the rest mostly Zinfandel. 
The whites include Riesling and Alsatian 
Pinot Gris. 


+ Responsible Consumption: Where there's alcohol, 
there's drunkenness. Where there's drunk­
enness, there's disapproval. And that's 
basically what happened to the three-martini 
lunch . 


Conclusion 
Other strong features of Bonadies' book are: the 
quizzes with answers, this insider's look at wine & 
food pairings and wine lists, a thoughtful tribute to 
the genius of Andre Tchelistcheff, and the final page . 
It reads: 


"The goal is ease and comfort with 
wine in order to make it an integral 
part of your daily life. Good luck , 
good sipping , and thanks for reading 
this book." 


The Bottles : Bonadies' list of wineries consistently 
offering good values includes Bogle, Bonny Doon, 
Estancia, Fetzer, Forest Glen, Raymond and R. H. 
Phillips . 


Epitaph of a Prolific Author 


Andrew Toraqueau , a teetotaler, is said to have 
produced a book and a child each year for twenty 
years . . . 


Here lies a man , who , drinking only water , 
Wrote twenty books , with each had a son or 
daughter. 
Had he but used the juice of generous vats , 
The world would scarce have held his books 
and brats. 


- Book Verse, 1896. 
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WINE QUOTATIONS: 
" ... song by song 


and wine by wine ... " 


by Robert C. Ross 


[Tendril Bob Ross shares his collection of wine quotes 
with us. In this issue we enjoy an extended visit with 
Mark Twain , and look forward to quotable visits with 
Sherlock Holmes, Jane Austen , Lewis Carroll, the 
movies, 1V and theatre, and others. - Ed.] 


have been interested in quo­
tations about wine for several 
years. At first , I gathered col­
lections of wine quotes , ones 
that focused on the apt turn 
of phrase , in collections like 
these: 


Vineyard Tales: Reflect ions on Wine, by Gerald 
Asher , Chronicle Books, San Francisco , 1996. 
A wine memoir , with quotations integral to 
the text: "When I was still too young to have 
tasted wine , I met it in the pages of Chaucer 
and Balzac and Keats ... there are references 
to wine everywhere." Frank Prial wrote of 
Asher's book: "Reading this book is like 
dipping into a good wine cellar - relishing a 
fine Burgundy tonight , a California Zinfan­
del tomorrow , a Napa Valley Cabernet next 
week. Adapted from columns written over 
the past 24 years for Gourmet Magazine ." 
" ... a particularly handsome volume . Mr. 
Asher's savvy came from the London wine 
trade , but his elegant prose derives from a 
different crowd: he mentions Paul Claudel 
Fay Waldon, Chaucer, Balzac , Keats and 
Hemingway ... . " Highly recommended . 


The Fireside Book of Wine, by Alexis Bespaloff. A 
wonderful collection of wine related quota­
tions and longer passages . Now out of print ; 
highly recommended. 


Bottled Wisdom, A Compilation of Over 1,000 Spirit-


ed Quotations and Anecdotes, compiled and 
edited by Mark Pollman, Wildstone Media, 
1998. A fair collection of wine quotes, 
stronger in spirits, and with some x-rated 
materials. 


The Essential Wine Buff, edited by Jennifer Taylor, 
1996 . Excellent selection of wine related 
quotations, nicely organized by topic. 
Strongly recommended. 


Wine Quotations: A Collection of Rich Paintings and 
the Best Wine Quotes, edited by Helen Exley, 
Published by Exley Publications, UK (1994). 
A pretty little book with nice illustrations 
and a surprisingly good selection of 
quotations. A safe gift to a beginning wine 
lover. Recommended. 


In Praise of Wine, compiled and edited by Joni G. 
McNutt, Capra Press, 1993. A great source 
organized historically and by topic . 


And , Cyril Ray's Compleat Imbiber series is, of 
course, indispensable. 


INSIDE THIS ISSUE 


• EARLY U.S WINE TITLES (CONCLUSION) 


• PASTE ACTION: A CAUTIONARY TALE 


• THE RUBAIYAT REMAINDER 


• BRADY BOOKS AT FRE~NO STATE UNIV . 


• OVER-SIZED BOTTLES, BOOK REVIEWS 
SPECIAL BOOK OFFERS! , 


More interesting in many ways are quo­
tations that led me up "paths of knowledge" as Hugh 
Johnson writes : 


• "The scope of the subject of wine is never 
ending, (as indeed,] so many other subjects 
lie within its boundaries. Without geography 
and topography it is incomprehensible; with­
out history it is colorless; without taste it is 
meaningless; without travel it remains un­
real. It embraces botany, chemistry, agri­
culture, carpentry, economics - any number 
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of sciences whose names I do not even know. 
It leads you up paths of knowledge and by­
ways of experience you would never glimpse 
without it." - Hugh Johnson , Wine, 1966. 


Probably my favorite wine related quote is 
from Willa Cather (1873-194 7) - a true "wine , 
women , and song" quote. The character of the two 
women is beautifully drawn , all in a very short 
passage in which the wine is essential - every word 
is for that matter . Cather could write . 


• "Imagine how this bay [of Naples] looked 
to a Finmark girl. It seemed like the overture 
to Italy." 
I laughed. "And then one goes up the country 
- song by song and wine by wine." 
Mrs. Ebbling sighed. "Ah, yes. It must be fine 
to follow it. I have never been away from the 
seaports myself." - Willa Sibert Cather , On the 


Gull's Road . 1908 . 


Mark Twain 
The Internet has made it relatively easy to 


search out references to wine in "paths of know ledge" 
one might not otherwise explore. I have been a long­
time fan of Mark Twain [Samuel Clemens , 1835-
1910] and once formed a small collection of his first 
editions. By chance I happened upon the Mining 
Company website about two years ago. There is a 
very good search engine on the site, and within 
minutes I had a dozen quotes by Twain about wine . 
I find the early and late life references to champagne 
by Twain quite extraordinary: a sleeping Twain be­
lieved the sounds of burglars in his house were those 
of a champagne party heard , perhaps , forty years 
earlier on San Francisco Bay . 


• I know they had a fine supper , and plenty 
of it , but I do not know much else. They 
drank so much champagne around me that I 
got confused , and lost the hang of things , as 
it were. - Mark Twain, "Letter from Carson", 


Territorial Enterprise , February 5, 1863. 


• "Then came the trial , and I got ten years. 
It was interesting to hear what Mark Twain 
had to say about my visit. He said I scared 
away most of the servants and didn't get 
what I was after ; and that now I was in jail , 
and that if I kept on I would go to Congress ." 
Albert Bigelow Paine , in his biography of 
Mark Twain , says : "Claude , the butler , fired 
a pistol after them (the burglars) to hasten 
their departure and Clemens , wakened by 
the shots, thought the family was opening 
champagne and went to sleep again." - New 


York Times . Interview . December 28, 1924. 


• The Germans are exceedingly fond of 
Rhine wines ; they are put up in tall, slender 
bottles , and are considered a pleasant 
beverage . One tells them from vinegar by the 
label. - Mark Twain . A Tr amp Abroad . 1880. 


• We were troubled a little at dinner today 
by the conduct of an American , who talked 
very loudly and coarsely and laughed 
boisterously where all others were so quiet 
and well behaved. He ordered wine with a 
royal flourish and said : "I never dine without 
wine, sir" (which was a pitiful falsehood) , and 
looked around upon the company to bask in 
the admiration he expected to find in their 
faces. All these airs in a land where they 
would as soon expect to leave the soup out of 
the bill of fare as the wine! - in a land where 
wine is nearly as common among all ranks as 
water! This fellow said: "I am a free-born 
sovereign , sir , an American, sir, and I want 
everybody to know it!" He did not mention 
that he was a lineal descendant of Balaam's 
ass , but everybody knew that without his 
telling it. - Mark Twain , The Innocents Abroad, 1869. 


• California wines are coming more and 
more into favor here in the East , and are to 
be found on sale pretty much everywhere. I 
see the sign about as often as I see the signs 
for shoe stores or candy shops. The Catawba 
wines had a great hold on public favor 
several years ago, but it seems to be conceded 







now that all native American brands must 
yield precedence to the California wines. 
The firm I speak of hope to get it all into 
their own hands eventually . It is certainly 
worth the effort. - Mark Twain , Letter to Alta , 


San Francisco, May 19, 1867. 


• When we got back to the hotel, King 
Arthur's Round Table was ready for us in its 
white drapery , and the head waiter and his 
first assistant , in swallow-tails and white 
cravats , brought in the soup and the hot 
plates at once. Mr. X had ordered the dinner , 
and when the wine came on , he picked up a 
bottle, glanced at the label , and then turned 
to the grave , the melancholy , the sepulchral 
head waiter and said it was not the sort of 
wine he had asked for. The head waiter 
picked up the bottle , cast his undertaker-eye 
on it and said: "It is true ; I beg pardon." 
Then he turned on his subordinate and 
calmly said, "Bring another label." At the 
same time he slid the present label off with 
his hand and laid it aside; it had been newly 
put on , its paste was still wet. When the new 
label came , he put it on; our French wine 
being now turned into German wine , 
according to desire , the head waiter went 
blandly about his other duties, as if the 
working of this sort of miracle was a common 
and easy thing to him. 


Mr . X said he had not known , before , 
that there were people honest enough to do 
this miracle in public, but he was aware that 
thousands upon thousands of labels were 
imported into America from Europe every 
year , to enable dealers to furnish to their 
customers in a quiet and inexpensive way all 
the different kinds of foreign wines they 
might require. - Mark Twain , A Tramp Abroad . 


A Twain Story 
• Old-timers, very old-timers , in newspaper­
dom out in Nevada and California still 
chuckle over a story they heard a generation 
and more ago from Mark Twain's associates 
on The Virginia City Enterprise when he was 
doing his 'prenticeship on that paper soon 
after the Civil War. It was the custom, they 
explain , in those unregenerate days 
whenever a new saloon was opened, which 
was quite frequently, for Virginia City was in 
its hey-day of mining prosperity and life was 
hectic and hilarious, for the proprietor to 
send a basket of champagne to the 
newspaper office, expecting , and always 
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receiving, in the next issue an account of the 
occasion and the place that glowed with good­
fellowship. Such a basket, large and well 
filled , came one day, and to young Clemens 
was assigned the job of writing the "story" 
about it. The others heard him laughing to 
himself now and then as he wrote, and when 
he hung his copy on the hook and hurried off 
on some other assignment, for the office was 
undermanned and he did all manner of 
varied work, they read it, laughing 
uproariously. He had written it as if under 
the mounting inspiration of bottle after bottle 
of the wine - not one of which had been 
opened - mingling boisterous humor, sly 
wit , quaint fantasy, extravagant imagi­
nation, and seeming to progress gradually 
through the successive stages of intoxication 
from brilliant good-fellowship at the begin­
ning through increasing mental stuttering 
and hiccoughing to sudden end in maudlin 
imbecility. They agreed it was a masterpiece 
of its kind and excruciatingly funny and 
hailed Clemens on his return with con­
gratulations and appreciation. But when the 
paper came out his "story" wasn't there, and 
in its place was a colorless, conventional four­
line notice. Clemens and his associates 
rushed in a body to the composing room to 
find out what had happened. The foreman 
explained: "Yes, I read the piece, and I saw 
Sam had been gettin' drunk again and I was 
afraid the boss would discharge him ifhe saw 
the proof of it in the paper. So I threw it 
away and wrote that item instead, and I 
reckon I saved Sam's job for him." To this 
day the oldtimers declare that it was the 
funniest and cleverest and most brilliant 
thing Mark Twain ever wrote and hold that 
he thought so too and always regretted its 
untimely snuffing out. - NY Times, October 7, 


I 923 , in a review of Twain 's Europe and Elsewhere. 


Twain Sources: Websites 
Three excellent sources of Mark Twain's 


books, articles and letters may be found at the 
following websites : 


Mining Company: http://marktwain .miningco.com/ 


Maintained by Jim Zwick, currently the best over­
view of the author on the lnternet. 


Tarleton College: http ://www.tarleton.edu/ Main­
tained by Barbara Schmidt, especially strong in his 
newspaper clippings and letters. 


Univ. of Virginia: http://etext.virginia.edu/railton/ 


Maintained by Stephen Railton, strong in Twain's 
letters and books. Cl) 







4 


~ NEWS-
& NOTES ,, 


Welcome! new Tendril members: Thanks to 
Eberhard Buehler's website and Jonathan Hill's 
latest catalogue, we welcome Donald Rice of Brook­
lyn, who has a special interest in the wines and 
literature (books, maps , articles) of the Loire Valley. 
An enthusiastic referral from member Tony 
Yearwood to a "fellow oenophile" has brought a gift 
membership to Doug Biggert of Sacramento , Calif . 
Member Jacques Bergier has sponsored a sub­
scription for Charles Klatskin in New Jersey. Also 
joining us is Lars Nordstrom in Beavercreek , 
Oregon . We reviewed his delightful book , Making It 
Home, in our October 1997 issue. Kudos to Jeff 
Kellgren (Specialty Books) who introduced us to two 
new members: William (Bill) Mciver , a Sonoma 
County , CA. winery owner , has recently admitted to 
stepping over that non-definable line separating book 
buyers from book collectors. His great interest is "the 
political history of American wine , especially since 
Repeal of Prohibition ," and he looks forward to "con­
tributing to the continued success of the Tendrils ." 
Robert Ross, who has been collecting for about five 
years, is fascinated with "interesting wine quotes ," 
which he studiously collects and catalogues . (A 
selection is featured this issue .) We also welcome 
Vinforum, Norway's only wine magazine , whose 
editor, Ola Dybvik , reports a growing interest in 
wine and its literature in Norway and will mention 
the Wayward Tendrils in his publication . 


• You will find enclosed with the April issue, a new , 
updated MEMBERSHIP ROSTER. (All pertinent 
information for the above new members is included .) 
Please make a note to keep the Editor informed of 
any communication changes. 


• "Keep up the vine work. Grape job!" (This is berry 
Burnstein!) Other boosting compliments are likewise 
appreciated: "This is the best $15.00 I spend each 
year!" "Thanks for a terrific publication." "Your 
efforts to produce this engaging Newsletter are 
applauded." [Our member contributors deserve these 
praises!] 


ADDENDA 
• Tendril Robert Fraker , proprietor of Savoy 
Books in Lanesborough , MA., sends us some great 
information: "In response to your requests for 
comments and additions to the survey of early 
American grape & wine literature [Vol.9 No.I , 
January 1999], the following occurs to me: A notable 
omission from your list of bibliographical authorities 
is Evald Rink's Technical Americana: A Checklist 


of Technical Publications Printed before 1831 
(1981). The sections on horticulture and agriculture 
amount to the closest we have to a bibliography on 
those subjects. 


In that work is listed No.1533 (and the basis 
for citation in Amerine & Borg 66): Amoureux, M. A 
Short and Practical Treatise on the Culture of the 
Wine-Grapes in the United States of America . 
George-Town: Hanson & Briggs, 1794. Broadside , 38 
x 22 cm. Library of Congress copy only. I haven't 
seen this , so I'm on scholarly thin ice. As a broadside 
it can hardly be a substantial contribution to the 
literature. But it seems to be the earliest surviving 
separately published American work exclusively 
devoted to the topic , and perhaps worthy of inclusion . 
[Ed. - We are working on getting a photocopy from 


the Library of Congress to reprint in the Newsletter.] 
Also , in light of the intriguing article on 


Nicholas Longworth, readers might want to know 
about what may be his earliest published work, apt 
to be overlooked , a treatise on wine-making 
contributed to The Farmer's Guide, and Western 
Agriculturist (Cincinnati , 1832), a volume of 
contributions by Ohio farmers sponsored by the 
Hamilton County Agricultural Society. I had it ten 
years ago, the regrettably sparse information offered 
here is based on my note-card . I remember Long­
worth 's essay as being quite substantial; it precedes 
his other published works by fifteen years, and I've 
not seen it cited in historical surveys , so I thought it 
worth mentioning." 


• Marts Beekley relays an interesting side-light on 
the family of Nicholas Longworth (see Linda Stevens ' 
article January 1999 issue ): "Old Nick's" grand­
daughter , Maria Longworth Nichols , founded the 
famous Rookwood Pottery in 1880 . Marts has two 
Rookwood "Rook" bookends guarding his wine books. 


COCKS & FERET - 15th Edition 


Bordeaux and Its Wines 
The first new English edition since 1982! 
A Special Offering to Wayward Tendril 


members from Wine Appreciation Guild! 
Single copies of this $250 "six pound" book can 
be purchased for $190 - two or more copies, 
$150 each (plus $5 shipping per volume , U.S.; 


CA residents add 8.5% sales tax; overseas 
shipping quotes available). Contact Elliott 
Mackey at the W .A.G. 800-231-9463 or Fax 


650-866-3513. [See Bob Foster's review of this 
2,111-page landmark reference .] 







RAY BROCK: 1907-1999 
• Raymond Barrington Brock, one of the fathers of 
the modern British wine industry , was an amazing 
man of varied interests and irrepressible energy . A 
research chemist by profession (a Fellow of the Royal 
Institute of Chemistry who helped in the develop­
ment of colour film) , Brock also had a passion for 
motor racing and grapevines . In 1946 he planted his 
first experimental vines at his home in Oxted , 
Surrey , south of London , and discovered several 
varieties that were suitable for wine production. In 
his Beebrock Vineyard - later to become the Oxted 
Viticultural Research Station - Brock , aided by his 
full-time gardener , experimented with over 600 
cultivars in the vineyard for more than thirty years . 
He kept meticulous records , including sugar and acid 
levels and ripening dates ; this assembled data was 
then published in four small books , each with some 
sixty to seventy pages of practical information. His 
first book , Outdoor Grapes in Cold Climates , was 
published as Report No.1 of the Viticultural Research 
Station (Surrey , 1949). Report No.2 , More Outdoor 
Grapes , followed the next year . In 1961 , Progress 
with Vines and Wines (Kent: Tonbridge Printers) and 
in 1964 , Starting a Vineyard (Surrey , Report No.4) 
were published . Together with Edward Hyams' The 
Grape Vine in England (1949) , Brock's booklets 
prompted Sir Guy Salisbury-Jones to plant the first 
modern English vineyard at Hambledon in 1951. 
Soon followed by others , often using cuttings from 
Oxted , the foundations were layed for what is now a 
2,250-acre industry. 


• DUPLICATE! Bill Mciver has a new copy of 
James Lapsley's Bottled Poetry: Napa Wine­
making from Prohibition to the Modern Era , "for 
trade or will contribute to a good cause." 


WINE LIBRARY FOR SALE 
• Here's a second chance at a fine collection of over 
600 wine and other alcoholic beverage books (mostly 
1940 to 1990). Tendril Richard Robin offered the 
books in our October 1998 Newsletter , and thought 
he had found a buyer. But , alas , the books are still 
seeking a new home . He welcomes offers. FAX 310-
338-2766. 


- THE WAYWARD TENDRILS is a not-for-profit organization 
founded in /990 for Wine Book Collectors . Yearly Membership I 
Subscription to THE WAYWARD TENDRILS NEWSLETTER is $/5 
USA and Canada; $20 overseas . Permission to reprint is requested . 
Please address all correspondence 10 THE WA YARD TENDRILS. Box 
9023. Santa Rosa, CA. 95./05 USA. FAX 707-544-2723 . Editor and 
Publisher : Gail Unzelman. -
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ROY BRADY'S BOUNTIFUL 
WINE BOOK COLLECTIONS 


by Allan E. Shields 


[Author Allan Shields, although not a Wayward 
Tendril, is our good friend and supporter. Members 
might recall the Newsletter reviews by Roy Brady 
(Vol.4, No .l & 4) of two books written by William L. 
Neely, edited and published by Allan Shields: Wild 
Bill Neely and the Pagan Brothers' Golden Goat 
Winery and O.S.S.: One Sad Sack, Pvt. Neely 
Disciplines the Military . In his retirement, Shields is 
presently researching different aspects of Fresno State 
University, including university history, campus 
sculptures, and the university libraries. We sincerely 
thank him for sending us the following article. - Ed.] 


11~111!11 egun after repeal of the 18th Amendment in 1933, the 
"Fresno Winery," owned and 
operated by Colman Cane and 


,61.,~l\'WI 
his sons-in-law, existed until 
the property was bought by 
California State University, 
Fresno (FSU), after 1955. 
The winery was located at the 
north end of Winery Avenue 
on Shaw Avenue within the 


current boundary of Clovis, where the boundary is 
contiguous with the FSU campus property between 
Chestnut and Willow . When the campus property 
was being acquired and several parcels consolidated 
into a unit in 1950 and before, much of the acreage 
for the "academic campus" was planted in vines , 
vines that were planted and re-planted over a period 
of many decades. Grapes and wines represent a long 
tradition along Shaw Avenue, Bullard and Herndon. 
FSU's dedication to viticulture and enology has a 
long , local cultural tradition . 


Not until 1962 was there an academic pro­
gram of viticulture at FSU. Today the university has 
a strong program of both enology (making of wines) 
and viticulture (growing wines) including experi­
mental varieties of table grapes , of course. The 
Viticulture and Enology Research Center is housed in 
a handsome facility that includes the Vincent E. 
Petrucci Library which collects mainly technical wine 
and grape literature. This library is completely 
separate from the Henry L. Madden Library, the 
main library on campus. 


Six years after the department was estab­
lished, Henry Madden arranged for the purchase of 
one of the key private wine libraries in the United 
States, that of Roy Brady (1918-1998) of Northridge, 
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California. This collection is not in the Petrucci 
Library, but is housed in the Sanoian Special 
Collections Library in the Madden Library, one of the 
best kept secrets on campus. No reference is made to 
it on the Internet or in the general collection. The 
main reason for the "secrecy" is, amazingly, the 
Brady Collection has yet to be catalogued. In an 
article in Wines and Vines thirty years ago (October 
1968), Roy Brady wrote, "The considerable task of 
classifying and cataloguing it [the Brady Collection] 
for use will probably not be finished for more than a 
year." In November 1998, barely a third of the 
collection has been catalogued with no recent 
progress because of lack of funds-processing such a 
large collection is a very expensive proposition. Most 
of the books already catalogued are the most recently 
published, and there is no current plan to complete 
the task. 


Who was Roy Brady and why is the Brady 
Collection of wine books important? 


Obviously, Roy was a bibliophile riveted on 
his subject: wine. By formal preparation he was a 
mathematician, one of the few people I have known 
who claimed to have studied carefully Bertrand 
Russell's and Alfred North Whitehead's three vol­
ume, Principia Mathematica, and to have studied 
with Russell briefly at the University of Chicago. At 
the Rand Corporation he was a systems analyst 
doing high-level research. He was a writer, 
especially about wines, he was a wine guru to wine 
experts; an educator who taught wine appreciation 
classes through the UCLA extension program and 
elsewhere; a world-recognized collector of rare wines 
and rare wine books. He wrote about wines for 
Saveur, Gourmet, Wine Spectator, The Journal of the 
International Wine and Food Society, and for the 
definitive journal for wine book collectors (and 
librarians), The Wayward Tendrils. Perhaps some of 
his best known writing was in his columns for The 
Architectural Digest. He contributed to the 
important work, The University of California I 
Sotheby Book of California Wine (1984), with 
Maynard Amerine, the principal author. One book 
fell from his pen during his busy life: Old Wine, Fine 
Wine? (1989). This small, forty-four-page, artistically 
produced book is an augmentation of an earlier 
article by the same name in which Brady argues "is 
old wine fine wine?." 


Throughout his life he collected wine books 
and related materials on wine, such as restaurant 
wine lists, brochures, broadsides, advertisements, 
pamphlets, merchants' catalogues, periodicals, and 
thousands of labels, some of them carefully removed 
from bottles using a method he devised. By his own 
estimate in 1968, the collection he sold to the Mad-


den Library contained (roughly) 1500 books, 2000 
pamphlets, 900 merchants' wine catalogues, 200 
volumes of periodicals and 200 restaurant wine lists. 


The collection is represented by books in 
French, Portuguese, Spanish, Italian, German and 
dozens of other languages, such as Hungarian, 
Flemish, Latin , Greek, Catalan and Japanese. Many 
of the works are of a technical variety; many others 
are what Roy calls " ... aesthetic [works] which can be 
some of the most magnificently printed books on 
earth." One work in French, Mon Docteur le Vin 
(Paris, 1936) is illustrated by Raoul Dufy. The oldest 
book is Vineto, published in Venice in 1545. 


Roy collected wine ephemera with the care 
and zeal he applied to books, believing correctly that 
in apparent trivial materials lies the history of wines 
and wineries otherwise lost, not to be recovered. 
Wine labels are a case in point. Over a period of 
more than forty years he accumulated more than 
60,000 labels. His specimens were all neatly labeled 
and annotated and preserved in clear plastic sheets 
held in three-ring notebooks, a meticulous achieve­
ment that would be dear to the heart of stamp 
collectors. The label collection is now housed in the 
Shields Library at University of California, Davis. 


In the Wines and Vines article already 
mentioned, "Introducing the New Wine Library at 
Fresno State College," Roy Brady emphasized that an 
" ... established collection that already has a majority 
of the most sought after books, as Fresno has, can 
continue to grow" (p.24). At present writing, the 
policy in Special Collections in Madden Library is to 
not add to a collection as established , not to expand 
its 'provenance' as donated. For a devoted collector 
such as Roy, such a policy would not be under­
standable , for he regarded his own collections as 
nearly infinitely expandable because new works are 
being produced regularly and discoveries of old ones 
always possible for the diligent searcher. 


Roy'.s widow , Elizabeth Brady, a founding 
faculty member of California State University, 
Northridge, and for forty years Professor of Edu­
cational Psychology specializing in early childhood 
development , is in the process of transferring the 
large remaining collection of Roy's wine books and 
ephemera to the University of California, Davis, to be 
housed in Special Collections, Shields Library. Both 
collections are a fitting memorial to a remarkable 
man and his dedicated career. When the intellectual 
history of wines is written, the Brady Collections will 
be seen to be invaluable for the researcher, as they 
are now for students and faculty at California State 
University, Fresno, and the University of California, 
Davis. CD 
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Book Reviews 


A REVIEW 
by Bob Foster 


" ... essential for the Bordeaux fanatic." 


• Bordeaux and Its Wines - Fifteenth Edition , 
by Charles Cocks and Editions Feret. Edited under 
the direction of Marc-Henry Lemay. New York: John 
Wiley & Sons , 1998 . 2,111 pages, hardback , $250 . 


Quick . What weighs over six pounds , costs 
more than a bottle of 1995 Chateau Leoville las 
Cases , and is the ultimate gift for your favorite 
Bordeaux fanatic? It's the newest edition of this 
book , often referred to as the bible of Bordeaux. 


In 1846, in London , Charles Cocks published 
a 215-page book on Bordeaux and its wines . A scant 
88 pages were devoted to wine. Over the years the 
work has expanded enormously and now , 150 years 
later , the 15th edition covers over 2,000 pages . 
Absolutely everything you might want to know about 
Bordeaux is in this book. 


The first part covers the Vine and Wine. It 
includes chapters on climate , methods of canopy 
management , diseases and pests. It has sections on 
the governmental and qua si-governmental organi­
zations such as the INAO (lnstitut des Appellations 
d'Origine Contr olee ). There is even a chapter on 
wine broker s and negociants . 


The core of the book, over 1,500 pages , covers 
every producer of the region . There is normally a 
drawing of the main chateau building , a block of data 
covering the owner , the size , the density of the 
planting , the average ages of the vines , a description 
of the soil and sub- soil , a list of the varietals grown 
on the propert y, the percentage of the wine placed 
into new oak , the length of time the wine is in the 
new oak , the percentage of wine exported and the 
main countries to which the wine is shipped . 


A separate paragraph indicates when the 
winery is available for visits. A contact person with 
an address , telephone number and fax number is also 
given . This is followed by a few paragraph s describ­
ing the location of the winery , it s history and some 
general (normally not critical at all ) comments about 
the wines. 


The numbers are simpl y staggering . The 
mas sive work covers more than 9,300 owners , 7,800 
growths and 8,000 brands . Fortunately there are two 
separate indexes that help the reader find either the 
name of an owner or the name of the property . But 
for other topics , the reader is abandoned by the 
editor s. 


The wealth of information in this book is al-


most overwhelming. Virtually any technical question 
one could ask is anwered here. An essential for the 
Bordeaux fanatic. Highly recommended . 


[See "News & Notes" for a special price offering on 
this book! - Ed.] 


A REVIEW 
by Ronald Unzelman, M.D. 


• Alcohol and Longevity by Raymond Pearl. 
New York: Alfred A. Knopf, 1926 . 273 pp . Cloth . 


I 
believe this book is the first 
English language report of a 
statistical analysis of the 
effect of varied alcohol con­
sumption on human mortali­
ty. Professor Pearl's first 
scientific description of the 
now familiar and medically 
accepted J- or U-shaped curve 


describes lowest mortality for moderate drinkers, 
highest mortality for heavy drinkers , and abstainers 
falling in between. Unfortunately Pearl did not have 
the necessary statistical analytic tools to separate 
from the data one additional, important conclusion: 
the beneficial effect is due mainly to moderate wine 
consumption. (See Groenbeck, M. et al, British Medi­
cal Journal , 310: 1165-9 , 1995 and Groenbeck's re­
view of "Wine and Mortality" in Biofactors , 6: 377-
383 , 1997 J . 


Biologist Raymond Pearl (born Farmington , 
N.H ., 1879; died Hershey , PA., 1940) was a fervent 
advocate of the scientific method and was an early 
exponent of the application of statistics to study 
biology and medicine. Gradu~ted from Dartmouth in 
1899 , he received a Ph.D . from the University of 
Wisconsin in 1902, and was associated with the 
Institute for Biological Research at Johns Hopkins 
University from 1918 to 1940 . He authored numer­
ous articles and books in his field and was the center 
of a prohibitionist storm of non-scientific criticism 
because of this report. For sixty years the medical 
profession totally ignored Pearl's elegantly presented 
conclusion that a small to moderate amount of alco­
hol was not bad , and was indeed beneficial , to health. 


Professor Pearl's interest in the effect of 
alcohol on duration of life originated from one of his 
biological experiments on chickens designed to test 
the effect of alcohol on progeny . He noted that 
chickens who were administered alcohol "far outlived 
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their untreated brothers and sisters." Now this was 
during a time of anti-alcohol hysteria in the United 
States which led to Prohibition. The ingrained belief 
was that all alcohol was unhealthy. As the con­
summate biological scientist he came to a logical , 
although controversial, conclusion: "These experi­
mental results regarding the effect of alcohol upon 
longevity were so widely different from the commonly 
held opinions on the subject as greatly to excite 
curiosity to investigate the problem with adequate 
human material." 


His human material was originally collected 
to study the factors involved in the etiology of 
tu_berculosis. Field workers , trained in biology and 
social work investigation, and able to speak a variety 
of foreign languages, conducted extensive personal 
interviews of family members in Baltimore , MD, to 
record the "environmental situation, habits of life , 
health history, racial stock, anthropological char­
acteristics, exposure to tuberculosis, etc. of all the 
members of the family ." Amount and type of 
alcoholic beverages consumed were corroborated by 
the independent testimony of at least two other 
persons acquainted with each individual. This 
meticulously collected information from 3084 men 
and 2164 women aged 15 to 99 years represented 
data from a fairly homogeneous white, working class 
population of a large American city . 


There is a lot to admire about the setup and 
presentation of this study which separates it from 
contemporary investigations: 


1. Presented in full-length book form which 
allowed the literate exposition of background and 
full elaboration of results and explanation that 
modern editorial policy restricts to abbreviated 
medical staccato jargon. 


2. Alcohol intake recorded by trained 
observers , not a self-questionnaire ; confirmed by 
independent observers and collected without the bias 
that this was an "alcohol" study , i.e. accurate data! 


3. But a statistical wrinkle I keenly apprec­
iated was Dr . Pearl's decision to define categories of 
drinking by effect, contrary to modern inquiries that 
compare inconsistent quantitative amount categories. 


· A. Heavy class of drinkers defined as 
"those persons who are positively known to have 
been in the habit of getting drunk ." 


B. Moderate drinker defined as using 
alcohol in forms of beer , wine or spirits, but never 
enough to become intoxicated . His moderate steady 
category equated to a very English "daily pint or two 
of beer, or a daily bottle of claret , or a few glasses of 
whiskey." 


Contemporary investigators and various 
national guidelines have yet to agree on a single 
definition of a moderate amount of alcohol intake. 


Pearl explains his simple reasoning, "surely it is in 
accord with common usage to call a person who gets 
drunk a heavy drinker. Also it is common usage to 
call a person who drinks a little but never gets drunk 
a moderate drinker." 


Pearl's actuarial method to compare 
mortality was to develop life tables. This was similar 
to the technique used by life insurance companies of 
his time; a person leaves the "exposed to risk group" 
only upon death. Life table functions can be 
expressed as expectation of life (in years), 
survivorship (number of survivors out of 100,000 
starting together at age 30), death rates per 1000 life 
years exposure (mortality rates) and "the most basic 
and trustworthy life table constant" age specific 
death rates. 


He concludes "the highest expectations of life 
throughout are experienced in the moderate steady 
group , in the case of both males and females." 
Professor Pearl's scientifically developed life tables 
demonstrate clearly the first J-shaped mortality 
curves in which heavy drinkers fare the worst and 
moderate drinkers live longer than abstainers . He 
quaintly pronounces "the results are unquestionably 
novel." 


Raise a glass of wine - now that we have 
rediscovered wine as a healthy mealtime beverage -
to this long-neglected pioneer scientist who had the 
fortitude to publish his logical , but "politically in­
correct ," conclusion based on a considerable mass of 
objective data. 


END-NOTE: Gail and I bought this seemingly 
unimportant and dull appearing book (dark blue 
cloth covers with a faded and spotted spine , graphs 
and charts the only illustrations) in 1976 from a 
Berkeley used-bookstore we frequently browsed . 
Interestingly , the inside front cover bears the blue 
ink-stamp , "From the Collection of Ernest P. Peni­
nou ," a name we were marginally familiar with then , 
but who , in recent years has come , like this book , to 
occupy a meaningful place in our live s. ~ 


~---~ 
r 


"Ode ... 'tis pruning time in the field" 


Pruning time ends the year. 
Pruning time starts the year. 
A tender tendril will soon entwine 
Along the wire and make a vine. 
Stops and starts , twists and bends, 
What you got? Odes and ends. 


- MARTS BEEKLEY , 1999 







The Total Elements of the Vineyard 


A REVIEW 
by R. Hume Andrews 


[Our R. Hum e has been unear thed from his "Open 
Trench ." We welcome his return . - Ed.] 


Terroir: The Role of Geology, Climate, and 
Culture in the Making of French Wines, by 
James E. Wilson . Berkeley I London: University of 
California Press in association with The Wine 
Appreciation Guild, 1998 . 336 pp . 10" x TX". 
Illustrated with photos , maps , charts . USA $50. 


n college , I was required to 
take one last course to fulfill 
my science requirement. I 
chose Geology and was sur­
prised by the dry humor of 
our Professor. On the first 
da y of class he brought out 
his "working-in-the-field 
backpack." He removed each 


item from the backpack and explained its use. He 
had an endless number of tools , devices , and 
containers . Last , he pulled out a roll of toilet paper . 
"And this ," he said aft er a long pause , "is used to 
wrap the more delicat e specimens." 


Similarl y, reading Terroir brought some 
surprises. What was NOT surprising is that this book 
is a "slow read ." One does not leap from page to page 
and chapter to chapter , unless one is an Evelyn Wood 
Grand Master. This is a serious book by a serious oil 
exploration geologist with sixty years of experience . 
This is a man who know s his schi st from a hole in the 
ground , and hi s mas sif from his karst , and his 
moraines from his marl. This is a man who knows 
that the chalk terroir of Champagne was laid down 
during the Maa strictian , Campanian , Santonian , 
Coniacian , Turonian , and Cenomanian Ages. And he 
isn 't at a loess for word s to talk about them . 


Terroir is und erstandably technical. The 
author is a wine-lover who became fascinated with 
topographical maps of vineyards in France. He 
wondered about the geology of French vineyards but 
was unable to locate any book on the subject . By the 
time , years later , that he found a basic description of 
the geology of French vineyards , he was determined 
to go farther by investigating HOW the terroirs 
function. His explanations are firmly rooted in 
science. Scully would be overjoyed . 


Another non-surprise is that this book, while 
well-written , is n?t a literary masterpiece . "As the 
Ice Age released its grip ," Mr . Wilson writes , "the 
earth began to warm ." Or: "The Hill of Corton , a 
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symmetrical butte with pert wooded cap, conveys a 
sense of importance." Or : "The vineyard slopes of 
Tursan form an elliptic band around the elongate 
hills of a gentle, domal uplift of Upper Cretaceous 
flysch composed of marls, sandstones, and lime­
stones." Say what? 


The surprises? Despite its technical outlook, 
this book grows on you, erodes your reserve, 
unstratifies your observations, fractures your science­
book-avoidance , and thrusts its conclusions with 
"gentle , domal uplift ." The first part of the book 
explores the "habitat" of grape growing: slopes, soil, 
climate , clonal selection , and the "human" element. 
The second part of the book explores the geology of 
specific French viticultural areas, including Cham­
pagne (chalk), Alsace (granite slopes), Burgundy 
(cap-rock scarps) , Bordeaux (gravel mounds and 
limestone plateaux), the Loire (rivers, chalk, rocks) , 
and six other areas (sheets of molasse, chalky scarps, 
volcanic peaks, battered rocks, rootless mountains). 


But no matter how much this book looked 
and felt like my Geology 101 text-book, the CONTENT 
was genuinely interesting. If the author had been 
connecting geology to the flavor of kumquats grown 
in Aquitaine, my attention span would have been 
shorter than the average Bill I Monica career­
counseling session . Fortunately , the subject is Bor­
deaux , and Burgundy , and Champagne, and Cognac 
and Muscadet , and dozens of others. The author 
explores each grape-growing region and connects 
specific geology to specific wines. "It is ferruginous 
sand in the soil," he writes , "that apparently imparts 
a particular vigor to the Merlot and Cabernet Franc 
in the wines of Pomerol , giving them a plummy nose, 
velvet texture , and the ability to age superbly." And : 
"The famous boutonniere (buttonhole) of Petrus is a 
'blister' of the underlying clay that during the 
heaving action bulged through the thin gravel cover." 


!From CRESCENZI , De Omnibus Agriculturae , 1548] 
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And : "The secret of the quality of vineyards of the 
Medoc is found in the internal composition and 
functioning of the gravel mounds." 


A second surprise is the amount of history 
the author injects into his book. There are dozens of 
highlighted sections of ancillary information, such as 
"A little Valois history," and "The Hospices de 
Beaune," and "Historical sketch of Cahors ," and 
"Historical sketches of the wine provinces of the 
Loire," and "The Bordeaux Privileges." Aside from 
these sketches , the author includes almost as much 
historical background in the general text as he does 
geologic analysis . This is a remarkable accomplish­
m~nt and must have taken an enormous research 
effort. 


To summarize , author James E . Wilson 
started with a familiar but not very well understood 
word-terroir-which he describes as "a French term 
meaning total elements of the vineyard ." In two 
pages toward the beginning of the book, the author 
notes how Matt Kramer , Hugh Johnson , Robert 
Parker, and others have defined terroir. But then he 
takes'on the task of doing more to analyze "the total 
elements of the vineyard" than arguably anyone has 
done before. The result is an unqualified success and 
a very valuable resource to lovers of wine. It took a 
geologist who loves wine and understands history to 
dig beneath the surface of the vineyards , to get at the 
roots of differences between wines according to the 
birth places of their grapes. 


Rehoboam or Nebuchadnezzar? 
PART II: Secular Clues 


by Bo Simons 


emember? In the last issue of 
Wayward Tendrils, I explored 
the Biblical sources of the 
names for large wine -
usually sparkling - bottles. 
I searched in vain for some 
connection among the odd 
assortment of Old Testament 
wise and foolish kings and 


patriarchs whose names someone for some reason 
attached to the following outsized wine bottles : 


JEROBOA11 : 4 bottles (3 liters) 
REHOBOAM: 6 bottles (4.5 liters) 
METHUSELAH: 8 bottles (6 liters) 
SALMANAZAR: 12 bottles (9 liters) 
BALTHAZAR: 16 bottles (12 liters) 
NEBUCHADNEZZAR : 20 bottles (15 liters) 


WINE BOOKS & MAGAZINES 
I am not the first to try to track down this 


mystery and report a lack of success. After I 
complained about not being able to pinpoint their 
origin to Tom Pinney , the author of The History of 
Wine in America , he wrote me , pointing to Oscar 
Adolf Mendelsohn's Dictionary of Drink and 
Drinking (New York: Hawthorn Books , 1965) who in 
turn quotes, without an exact citation, a "Mr. M. 
Foster" in The London Tatler: "In my search for the 
origin of the custom of applying Biblical names to 
wine bottles of magnificent proportions , I have left 
behind me a trail ofred-faced authorities confronted 
for once with an apparently insoluble problem." Mr. 
Foster goes on to question why Jeroboam got a 
smaller bottle than Rehoboam, and points out further 
"there is an insulting distinction drawn between the 
aged Methuselah , whose name is applied to an eight­
bottle monster and the feasting Belshazzar [sic], who 
is honored by a sixteen-bottle giant. It is unfair to 
Methuselah." 


Millie Howie , the "Mother" of the Sonoma 
County Wine Library , faxed me an article by Dee 
Ann Stone from the Fall 1981 issue of Arbor 
Magazine, titled "The Mystery of the Big Bottles." 
Ms. Stone failed to find any logical link between the 
six names: "These six men are a peculiar assortment 
if judged by social position , and seemingly ill fitted 
for Champagne's image of joy and refinement." She 
tried to research the names at the Wine Museum of 
San Francisco , a wonderful resource backed largely 
by Alfred Fromm, which , sadly , no longer exists. The 
Wine Museum's Director , Ernest Mittelberger , told 
her , "The names came into use in the 19th century ; I 
don't know who selected these names and I have not 
yet found the information in the various books here 
that I consulted . My guess is that they were chosen 
by Champagne marketers , although some of the 
names were accepted by Bordeaux , too." Ms . Stone 
also contacted the Champagne Information Bureau , 
who knew nothing of the names' origins , but shed 
light on the bottles themselves. "Prior to 1882, 
Champagne bottles were blown entirely by hand , and 
the results were uneven in both shape and form 
[size]. In 1882, however, special molds were invented 
to cure the unevenness. This ushered in the age of 
giant bottles , which were hand-blown into molds 
until 1930." Ms. Stone goes on in her article to 
speculate that the "eye-catching bottles need ear­
catching names ... The names had to carry mystery, 
style, elan, pizzazz . Big bottles need big names , and 
in the 1880s Biblical names offered the ideal choices. 
They had a tinge of familiarity , an element of 
prestige , legitimacy." She is content to ascribe it to 
unnamed Champagne marketers, adding class to 
their giant bottles with names appropriated with no 







real thought to the name's owner , desiring no more 
than an impressive Biblical ring. 


I went on through a number of the standard 
reference books on wine and Champagne , and found 
no further clues. I searched from Vizetelly and 
Sutaine to Forbes and Sutcliffe , from Simon , through 
Johnson, through Robinson , to Clarke . Many 
mentioned the names and commented on them and 
gave the sizes of the bottles , but none touched on the 
origins of the names. 


WORDBOOKS 
We have so far found nothing to link these 


names using Biblical sources, and struck out on the 
wine books . Let us now pursue lexicographies. Alert 
and interested Tendril Judith Schroeder sent us a 
photocopy from Melba Toast, Bowie's Knife and 
Caesar's Wife: A Dictionary of Eponyms by Martin 
Manser (New York: Warner Books , n.d. - I suspect 
this is an American edition of the book by Manser 
titled simply Dictionary of Eponyms , London: Sphere , 
1988). In this work Manser speculates on why 
Jeroboam was used : "Jeroboam, the first king of the 
northern kingdom of Israel , who the biblical text 
describes as 'mighty man of valor' (I Kings 11:28), 
and 'who did sin, and who made Israel to sin' (I Kings 
14:16). The bottle is without doubt 'mighty' and the 
alcoholic drink contained in it could certainly lead to 
'sin.'" This is fine as far as it goes , but although Mr. 
Manser goes over some but not all the other Biblical 
names for large bottles , his comments remain 
speculation , and he fails to find a connection between 
the names . Manser does add another Biblical name , 
"Jorum," to our list. "Jorum" means a drinking 
vessel of indeterminate size named after J orum who 
brought vessels of silver , gold and brass to King 
David (2 Samuel 8:10). 


So how about the Oxford English Dictionary, 
the ultimate word book of the English language? The 
great strength of the Oxford English Dictionary 
(OED) is that it meticulously records when a word 
enters the English language in print , and who used 
it , while tracking changes in the meaning. The OED 
lists the first recorded use of Jeroboam as 1816 when 
Sir Walter Scott used it in The Black Dwarf. 
Methuselah was first mentioned in print by Andre 
Simon in 1935 in his A Dictionary of Wine, which is 
also the source and date of the first mention for 
Salmanazar and Balthazar as well. Rehoboam first 
entered English usage as a wine bottle in 1895 in 
Brewer's Dictionary of Phrase and Fable. Nebuchad­
nezzar , however , first broke into English print as a 
wine bottle in a letter to Aldous Huxley dating from 
1913 . We can see the first recorded uses of these 
names as wine bottles range from 1816 to 1935. 
Jeroboam was being used by Walter Scott well before 
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the 1882 date Ms .. Stone got from the Champagne 
Information Bureau as the date these large bottles 
were first made using molds, quashing any theory we 
might concoct that the industrial production of these 
large bottles gave birth to their names because they 
needed, as Ms. Stone suggests, grand names to go 
with their grand size. 


But, wait a moment; let's reexamine Scott's 
Jeroboam quote. The quotation reads: "or make a 
brandy Jeroboam in a frosty morning." The OED 
definition reads: "a large bowl or goblet; a very large 
wine-bottle." Scott is clearly using this first sense of 
Jeroboam. I do not think even the heroic Scott would 
want to slug down the equivalent of four bottles or 
three liters of brandy, no matter how frosty the 
morning. 


It is only with a quotation from The Daily 
News of 27 July 1889 that the OED gets into the 
definition that clearly means bottles, rather than 
large cups: "Enormous bottles of fabulous content 
called 'jeroboams,' which some say contain 10, others 
12, ordinary bottles." That leaves us room to concoct 
a theory. And we may, like Ms. Stone, reasonably 
speculate that some 19th century Champagne 
marketer may have strung together these names, 
plucking them from the Bible because of the weight 
and heft and grandeur of their sonorous syllables . 
They were used to connote class and dignity and 
mystery. Jeroboam was already in use as a name for 
a large bowl or goblet. Twist its meaning a bit, and 
find some like names in the Bible, and voila. As far 
as it goes , I like it . But it is just speculation, and I 
am convinced that somewhere in some as yet 
untapped archive or article lies the answer . We have 
just not found it yet. 


Tendril Leo Lambie! wrote in asking, "Why is 
a Jeroboam equivalent to four bottles in Champagne 
and five bottles in Bordeaux?" There has been no 
fixed agreement about the sizes the various names 
denote . The 1889 Daily News quote says a Jeroboam 
is sometimes ten and sometimes twelve bottles, while 
we today think of it as four or five. The exact sizes of 
bottles these terms represent differ over 
time and place. The ones recorded at 
the beginning of this article are the 
consensus modern sizes, but there is 
quite a bit of variation, I suppose for 
the same reasons that Burgundy ~:';,. 
barrels differ in shape and size #rl r-rt1• 
from Bordeaux barrels: they 
arise from local use. 


[Bo Simons. a founding member of 
Wayward Tendrils, is u·ine librarian 
at the S011oma County "Wine Library, 
located in Healdsburg, CA. - Ed.] 
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BOOKS& 
BOTTLES 
by 
Fred McMillin 


Some FIRSTWine Events 


The Book: Wine Country. A History of Napa Valley. 
The Early Years: 1838 - 1920 by William 
Heintz. Santa Barbara , CA: Capra Press , 
1990 . 


"FIRST wine events are very , very important to a 
very , very few people" (from a conversation with 
wine historian Ruth Teiser). 


This review of some Napa Valley FIRSTS , as 
recorded in Heintz's Wine Country , is for those very , 
very few people. This interesting exercise was made 
practical when my research associate, Diane Bul­
zomi , put together an index (sadly lacking in the 
book) and a chronology of events described in the 
book . 


• 1830s -The first vines in the Napa Valley 
are planted by George Yount . At the time , the 
biggest health hazard was the abundance of grizzly 
bears! 


• 1840s - The first person to return from Ft . 
Sutter to San Francisco who knew about the gold 
discovery was Sam Brannan. He used part of his 
subsequent profits to become one of the largest vine­
yardists in Napa Valley (100,000 vines ultimately ). 


• 1850s - The first road to run the length of 
the valley is laid out in 1852. Today , it is no longer 
gravel and is known as Highway 29. 


• 1860s - The first murder of a major 
vintner occurred in the fall of 1863. Joseph W. 
Osborne , one of the first to grow Zinfandel in the 
valley, was shot and killed by a disgruntled and fired 
employee . (Employee relations seem to have been a 
problem. Six years later , th e now-wealthy Sam 
Brannan was felled with eight wounds from the gun 
of one of his worker s . Sam survived .) 


• 1870s - The first university level course in 
viticulture in th e United States is taught at the 
University of California , Berkeley , by Prof. Eugene 
Hilgard . Surprisingly , it encountered considerable 
hostility from some important winemen , particularly 
when it was announced that two women were 
enrolled. Clearly, they had no place in such a course , 
which should be abolished! 


• 1880s - Horrors . The first winery to be 
built by a woman , Josephine Tychson , is completed in 
1886 . Her peers "might sip wine discreetly in the 
closet , but never in public ." 


• 1890s - The first experiments in using 
pure yeast were in progress . 


• 1900s - The first motion pictures of a 
winery in operation were made. 


• 1910s - The first American wine com­
petition is held in which Cabernet Sauvignon was a 
major category .. . Napa Valley wineries won four 
medals for their Cabernets at the 1915 Panama­
Pacific Exposition in San Francisco. 


The Bottles: Since we are talking Napa Cabernets , 
here are the top picks of my tasting panel in recent 
months. 


5th- ZD, 1996, $38. 
4th - St. Clement , 1995, $45. 
3rd - Grgich , 1995, $45. 
2nd - Guenoc , Bella Vista (Napa), 1994, $30. 
Winner - Grgich , Yountville, 1994, $85. 


Postscript: William Heintz writes of Prof. George 
Husmann : "well-educated ... organizer of the first 
rank ... second to teach university-level viticulture 
course ... flair for writing ... founded a publication 
called the Grap e Culturis t [1869-1871] , no other 
periodical like it in the country ... wrote the most pop­
ular text in the country on wine grapes , American 
Grap e Growing and Wine-Making .. . never stopped 
writing about his ideas until the day he died [1902]." 


Husmann is my candidate for the most 
important wine educator of the last century. 


SPECIAL BOOK OFFER 
for 


WAYWARD TENDRILS!! 


Tendril Michael Amorose has produced a 
very attractive and valuable pocket-sized 


book of 
Good Wines at Good Prices 


listing several hundred tasted, rated, and 
readily available wines under $20. 


This book is not for sale in any bookstore. 
Michael is offering copies to members "for 
the good cause of the W-T Newsletter" at 


$10 per copy (plus $2 shipping) . Send 
your order to W-T, P.O. Box 9023, 


Santa Rosa, CA 95405. 







A Note on Longworth, 
Cincinnati, & St. Louis 


by 
Charles L. Sullivan 


[Charles Sullivan, noted California wine historian 
and author of several books on the subject, finds 
fascinating vinicultural bits further afield . - Ed.] 


When I began reading Linda Stevens' article 
on Nicholas Longworth in the January 1999 W-T 
Newsletter , a picture of the great Union Station at 
Cincinnati flashed through my mind . That modern 
structure was finished just in time to witness the 
decline of rail travel in this country in the 1960s. 
Today it houses several museums and the library of 
the Cincinnati Historical Society. 


Every year my wife Roz and I try to visit 
some place in the U .S. we want to know better , and 
in 1966 it was Cincinnati and the middle Ohio River 
Valley . We spent a day at the train station and 
found scads of material on Longworth and Ohio wine­
growing. Old Nick's papers take up 1.75 cubic feet , 
and there is a remarkable scrapbook kept by Robert 
Buchanan from the 1840s to 1860s. (He penned The 
Culture of the Grape in 1850.) It is loaded with 
pieces on winegrowing clipped from publications all 
over the eastern U .S. 


There were also many secondary materials on 
the subject - one that complements the Stevens 
article. It is by John F. von Daacke in the Bulletin of 
the Cincinnati Historical Society (25:3 [July 1967], 
196-212), which contains several great illustrations 
from Longworth 's Wine House , a commercial pam­
phlet published in 1866 , soon after Longworth died. 
The librarian was happy to copy all these and several 
other items ; I suspect an interested Wayward Tendril 
could get the same service. The library is at 1301 
Western Avenue , Cincinnati 45203; Tel: 513-287-
7069 ; Fax : 513-287-7095. 
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Von Daacke's scholarly article opens with a 
comment on the "r~cent revitalization on Mount 
Adams" which had !'brought forth stories of the time 
when it was covered with vineyards." Here it was 
that Longworth had planted his vineyards on the 
steep slopes above the Ohio River. We drove up and 
looked around. It was now all residential with 
nothing to remind us of what the place once had 
been, except for a couple of street names and a 
historical marker. But the contour of the land and 
the view of the river reminded me of the great print 
of the Rhine-like landscape in Longworth 's Wine 
House. [See rear cover of Newsletter.] 


We weren't so lucky last year when we went 
to St. Louis . I budgeted a day to search out the great 
cellar of the American Wine Co., which had first 
produced Cook's Imperial Champagne. The place 
was described by Leon Adams in the first edition of 
his Wines of America (1973), "a stone-arched maze 
four levels deep beneath an entire city block on Cass 
Avenue." 


Recalling our success in Cincinnati, I looked 
forward to another day of vinicultural enlightenment. 
We went to the local history department in the main 
library and gathered nothing but vacant stares. No 
one had ever heard of Cook's Imperial, the American 
Wine Co., Isaac Cook, or the Heck family. (They had 
owned the Cook's facility here before acquiring 
Korbel in California.) The librarians told me that 
Missouri was "beer country." Leon had written that 
"St. Louis was the nation's chief early center of wine 
study and research." He would have choked on his 
pipe to hear the line they fed me at the library. 


So we got the address from an old city 
directory ("By golly there was such a place here," the 
words of the amazed librarian) and drove out Cass 
Avenue to a huge city block, empty except for a crop 
of weeds. Underneath , I presume, was the "maze 
four levels deep" waiting to be found by the 
astonished 24th century archaeologists. "Wow, an 
underground brewery!" 


"IN THE ST. LOUIS WINE CELLARS, 1871" 
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PASTE ACTION: 
A Cautionary Tale 


by Donald Tumasonis 


hose who have ever con­
sidered purchasing Evelyn 
Waugh's rarish Wine in 
Peace and War, with dec­
orations by Rex Whistler , the 
much-collected British artist , 
might have found themselves 
passing it by because of 
unsightly browning of the 


paper-covered boards and the endpapers. I know I 
almost did; it was only because I was able to 
purchase it relatively cheaply that I bothered at all, 
after having viewed a copy for the first time prior to 
the auction where I bought it . 


The outer endpapers (or pastedowns, to use 
the technical term) suffered from rather heavy brown 
staining over the areas covering the turn-in , that 
portion of the paper covers folded into the inside of 
the cover. The outer covers themselves were freckled 
with several brown spots , more so on the back than 
on the front. With the tail of the spine and top 
corners slightly bumped, I had not thought of making 
a bid. 


Impatiently waiting for other lots to appear , 
I suddenly realised when the Waugh came up that it 
had no bidders, and was about to be bought-in by the 
auctioneer. Pulling myself quickly together , I 
entered the lowest sum possible , and got it, due to 
lack of any other competing bids , rather than 
through any perspicacity on my part. My feeling at 
the time was that the book was worth having only as 
a reading copy, until a better example came along. 
No doubt this feeling was shared by those who 
refrained, who certainly , I thought , must know a bad 
book when they saw one. 


I was disabused of such notions when I 
showed the copy to a dealer in modern first editions 
in Cecil Court , a small pedestrian street lined with 
many used and antiquarian bookshops off Charing 
Cross Road in London. With some trepidation I 
hauled forth the slim volume for his inspection . I 
had expected polite disinterest , but was surprised 
when his eyes , hitherto cool, warmed up with 
undisguised enthusiasm. 


"That's a very nice copy you have here," he 
remarked. 


"????" 
"One doesn't often see it in such good 


condition; generally these turn up with a lot more 
signs of wear. Yes, a very nice copy." 


"But what. about the pervasive brown stains?" 


These, it turned out , were common for this 
title . The chemicals in the paste , interacting with the 
type of paper used , had resulted in paste action, 
which Carter defines as "The staining of endpapers, 
sometimes extending to the first or last leaves of the 
book itself, by the paste used for attaching the 
endpapers to the boards ." 


What boosts the price of copies of this book is 
the presence of the original glassine dust-wrapper, 
which being so fragile, is seldom present. What then 
is the value of the book? One yearly guide to 
booksellers' catalogue prices listed a copy at £75 
(1995). Another dealer had the book rebacked in 
morocco, with corners repaired, and with new end­
papers at $195 (1994). A notice for 1992, the all­
important glassine protector included, with paste­
downs discoloured, otherwise Fine, offered at £225. 


The moral? I am tempted to say "Don't judge 
a book by its cover" but will refrain from such cheap 
humour here. Rather , I might advise that when 
confronted with a wine book of any rarity in any 
condition, one should strongly consider buying it 
first , and sorting out the details later , unless the 
book is suffering from damage resulting in 
unacceptable loss. Sometimes, the modern mania for 
condition has to be put aside , if the collector is to 
obtain any copy of a book at all. 


Evelyn Waugh , Wine in Peace and War, London: 
Saccone and Speed, n.d. [1947) . 77 pp. 
Decorations by Rex Whistler .. Original 
decorated paper-covered boards. 


John Carter , ABC for Book Collectors , London: 
Werner Shaw , 1994 . Seventh ed ., 224 pp . 


-. -- . .... . ,, 
. i .. 


\, 1 ,VINE IN 


i / PEACE AND "\,\TAR IJ • 


! ; 
.•: ,, ., 


.? I UY 


t : EVELYN ,v AUGJI 
·;: i' 







EARLY U.S. TITLES 
and the 


WINE BOOK COLLECTOR 
Part II 


by Gail Unzelman 


[We conclude our survey of early U.S. wine titles, 
1622 to 1830, begun in the last issue. - Ed.] 


... second or third indigenous 
American horticultural book ... 


1818 - John Gardiner and David Hepburn. The 
American Gardener, containing ample Directions .. . a 
new edition much enlarged. To which is added A 
Treatise on Gardening , by a Citizen of Virginia. Also, 
a few Hints on the Cultivation of Native Vines, and 
Directions for Making Domestic Wines. (Georgetown, 
2nd.ed., 347 p .) 


The first edition of this work, published in 
1804, contained "copious Instructions for the 
Cultivation of Flower Gardens, Vineyards, 
Nurseries, Hop-Yards , Green Houses , and 
Hot Houses" , and is considered one of the 
earliest of American horticulture works. The 
second edition of 1818 is of more interest to 
the wine book collector because of the added 
material on vines and wines. BAlLEY notes 
the book enjoyed "exte nsive sales" to a third 
edition in 1826. He also tells us that 
although Gardiner's name appears first on 
the title page, the practical knowledge 
reflected in the book is wholly Hepburn's , 
who had more than forty years of experience 
in gardening. The "Citizen of Virginia" has 
been identified as John Randolph (1727-
1784) , "of the great Randolph family of 
Virginia," who was the last King's attorney of 
Virginia and the father of Edmund 
Randolph, Secretary of State during the 
administration of George Washington. HED­
RICK and BAILEY, with their horticultural 
theme , give this book significant coverage ; 
BORG lists it, but GABLER. et. al., do not . 


... first American book 
devoted to grape culture ... 


1823 - John Adlum . A Memoir on the Cultivation of 
the Vine in America and the Best Mode of Making 
Wine. (Washington, 142 p .; the 1828 second edition, 
Washington, 179 p.) 


Adlum's book enjoys several strong claims to 
being the first practical American book on 
wine growing: It is the earliest work on the 
subject to be produced in the United States 
rather than the British North American 
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colonies. It is the work of a man who had 
actually produced wine in a commercial 
quantity in. this country. It is the first book 
based on the assumption that American wine 
will have to be made from American grapes 
(PINNEY). John Adlum (1759-1836), some­
times called the "father of American 
viticulture ," had a vineyard of several acres 
at Georgetown, District of Columbia, where 
he experimented in improving the native 
vines. One such result was the Catawba, 
which he promoted and distributed as "the 
key to an ·American wine industry ." It is 
suggested that Thomas Jefferson, friend and 
correspondent of Adlum, encouraged him to 
write his treatise. HEDRICK reminds us, 
although Adlum was recognized during his 
day as a leading authority on native grapes 
and wine making and wrote frequently on 
these subjects, he was "practically unknown 
to the present generation until a sketch of his 
life and work appeared in BAILEY's Evolution 
of our Native Fruits (p.50-61)." WOODBURN 
calls the book "of great interest," GABLER 
devotes more than a page to it, BORG lists 
also the reprint editions, and as mentioned 
above, it is one of the PINNEY "Twelve." A 
landmark in American wine literature. 


... mysteries of trade ... 
the great source of wealth ... 


1825 - David Beman . The Mysteries of Trade, or the 
Great Source of Wealth: containing Receipts and 
Patents in Chemistry and Manufacturing .... (Boston, 
152 p .) 


Despite the title, over half the work is 
devoted to fermentation and distillation , with 
"valuable receipts" for the preparation of all 
types of wines . WOODBURN, GABLER, and 
BORG have included this title in their col­
lection surveys. 


... the Expeditious Measurer of all 
sorts of casks ... 


1825 - Edmund M. Blunt. The Merchant and 
Seaman 's Expeditious Measurer; containing a Set of 
Tables which show ... the Solid Contents of all kinds 
of Paclwges and Casks ... Rules for Determining the 
Contents of all Sorts of Casks, in Wine and Beer 
Measur e. (New York, 196 p .) 


Edmund Blunt (1770-1862) was a noted 
hydrographer , author, publisher and book­
seller whose shop in Newburyport, Mass., 
was the center of late 18th and early 19th 
century American nautical publications. In 
the Publisher's Advertisement, Blunt ex-
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plains the title: in 1816 a similar work was 
published as "The Merchant's ... Ready Cal­
culator" that was "replete with errors ," and 
"suspecting our book might suffer in 
reputation from the title, we adopted that of 
the Expeditious Measurer." BORG lists 
thirteen editions, extending from 1825 to 
1881, with one undated edition (all with 195 
or 196 pages). Not located in any other 
source. 


... popular receipt book and 
operative cyclopedia ... 


1825 - Colin Mackenzie. Five Thousand Receipts in 
all the Useful and Domestic Arts, constituting a 
Complete and Universal Practical Library and 
Operative Cyclopedia. (Philadelphia, 670 p.) 


The preface of this first American edition of 
Mackenzie's Receipts clearly defines "the 
object of the work is popular and universal, 
and though likely to be useful to men of 
science, it is more especially addressed to the 
public at large. The present volume has been 
compiled under the feeling , that if all other 
books of science in the world were destroyed , 
this single volume would be found to embody 
the results of the useful experience , 
observations, and discoveries of mankind 
during the past ages of the world." The 
popularity and steadfastness of this practical 
guide, compiled by an American physician , is 
confirmed with nearly two dozen editions 
before 1870 (as listed in BORG). There is a 
section entitled "wines" while vines and 
grapes are covered in the "horticulture" 
chapter. Interestingly , the BORG bibliog­
raphy is our only source that includes this 
title. 


... most accurate account of early 19th 
century grape-growing in the U.S . ... 


1826 - John James Dufour. The American Vine­
Dresser's Guide, being a Treatise on the Cultivation 
of the Vine, and the Process of Wine Making, adapted 
to the Soil and Climate of the United States. 
(Cincinnati , 314 p .) 


The indefatigable Swiss wine grower of 
French heritage , John James Dufour (1763-
1827), came to America to grow grapes and 
make wine , first in Kentucky , and then at 
Vevay , Indiana , on the Ohio River. BAILEY 
(Evolution) gives a 20-page illustrated nar­
rative on the Dufour family and their 
viticultural endeavors in America. PINNEY 
describes Dufour's book as "the first written 
in this country entirely out of the author's 


own experience .. . [one who] understood 
clearly , and had proven by his labor , that the 
new world required a new approach if wine 
growing were to succeed. His long experience 
as a grower , and his extensive travels 
through the country in search of information 
about native vines and viticulture , gave him 
a unique authority ." HEDRICK sees Dufour's 
work, published just three years after Adlum 
[q.v.], as "a notable book ... much larger than 
Adlum's, and much better, since Dufour gives 
an account of what other grape growers in 
the country were attempting to do." Upon 
the publication of his book , Dufour set out to 
distribute copies to his old friends in 
Kentucky, became ill on the journey, and 
died shortly after his return to Vevay . See 
also GABLER, BORG, and WOODBURN . 


, 1 , 
THE 


AMERICAN 


VINE-DRESSER'S GUIDE, 
BEING A TREATISE 


01' TBZ 


C\JLTIV.\\'1'10N OF '1'\lE VlNE, 
Al<D 


TJm l'ltOOllSS OP WDn: MAJaNcti 


ADAPTED TO THE SOIL AND CLIMATE 


or TBS 


UNITED ST ATES: 


IOllMl:Rl , r •r ........ J • .l1'0, A.ND lfO'fl' AN AJln&lCA.11' C1T1ZE!\", 
COLTIYA'l"Oll OJ' THE 'tUU: FftOX Rlt CBJLD•ono , .t.•D ~oa TH?. 


LAST TW'INTr rn• nAR.t. OCCUPIED n, TR.&.T LUO or 
•011N&H, FtlUT u · 1lE1'fTCC&r, .ll'l'D 1'0W o• TR 


•ORD~lll or ORIO, PfEUl 1'-S.V.AY, lNDU .1U .• 


Then nid the trre11 to the ,ine, come thou, anr\ reign ,,nr w: 
Anc1 lh" l'ine 11id unto tbt'm. 1hould I lean my wine , which ahcct• 
cth God and man, and go to be rromotcd over the treet 1 


. JwJp,, c. u. a ~ 13 "· 
====== 


Cfntlnn21U: 
PRINTED BYS . J. BROWNE, 


.lT TR& &MPOIU'DM orric&. 


18H, 


. .. text in French and English ... 
1827 - Alphonse Loubat. The American Vine­
Dresser 's Guide. (New York, 137 p .; 1829 second 
edition, 142 p.) 


Loubat , a Frenchman who tried to grow 
French varietals in his forty-acre vineyard on 
Long Island , wrote the "third American grape 
book" (BAILEY) and the first one with pages 
printed alternately in French and English. 
HEDRICK , not untypically , dismisses the book 







as "chiefly an account of European practices 
in vineyard culture, of small value for 
America" written by a vineyardist "who did 
not have the wisdom ... to plant American 
varieties." He concedes , "As with Adlum 
[q.v.] , Loubat's work with grapes was of 
much more value to American vine dressers 
than his book : nevertheless, his Guide was 
considered valuable enough for a second 
edition [*] in 1872 , long after several other 
good books on grapes were to be had." 
[* Actually , the second edition was published 


in 1829; in 1872 a new , revised edition was 
published.] See also BORG, GABLER, PINNEY, 
and WOODBURN. 


... essay in verse acknowledges Adlum ... 
1827 - Issac G. Hutton. The Vigneron: An Essay on 
the Culture of the Grape and the Making of Wine. 
(Washington, 60 p .) 


GABLER tells us that Hutton, a member of the 
New York State Society for the Promotion of 
Agriculture and the Arts, pays tribute to 
John Adlum's [q.v.] contributions to "plant­
ing and managing a vineyard ," and includes 
seven pages of extracts from Andre Jullien's 
distinguished book , The Topography of all 
the Known Vineyards (1824). PINNEY 


describes "this strange performance , 
touching on temperance, soils, planting , 
cultivation , and other subjects, [and] prints 
an essay by Adlum "On Propagating Grape 
Vines in a Vineyard" as an appendix." He 
footnotes his comments: "Verse as a medium 
for popularizing technical subjects goes back 
to Vergil and was familiar in the 18th 
century, but it is unusual to find it being 
used as late as 1827." Listed in BORG. 


... recipes for everything potable .. . 
1829 - William Beastall. A Useful Guide for 
Grocers, Distillers, Hotel and Tavern-Keepers and 
Wine and Spirit Dealers of all Denominations; being 
a Complete Directory for Making and Managing all 
kinds of Spirituous Liquors. (New York, 340 p.) 


Beastall explains that his motivation behind 
the publication of this guide was to promote 
the domestic production of beverages , so the 
country would not be at the mercy of foreign 
powers. BORG, GABLER, and WOODBURN list 
this book, our other sources do not. 


... early foreign translation 
for use in America ... 


1829 - Arsenne Thiebaut de Berneaud. The Vine­
Dresser 's Theoretical & Practical Manual, or the Art 
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of Cultivating the Vine; and Making Wine, Brandy, 
and Vinegar. Translated from the second French 
edition. (New York, 158 p., with one folding plate 
showing wine growing equipment and machines.) 


Monsieur Thiebaut de Berneaud (1777-1850), 
Perpetual Secretary of the Linnaean Society 
of Paris and editor of the Paris Journal of 
Agriculture, was a respected and distin­
guished botanist who had a special interest 
in the practical application of botany to 
farming and horticulture. He advocated the 
translation of his manual, whose "clear 
instructions" from an "experienced teacher" 
would be of great benefit to the American 
people and their infant wine growing 
industry. Under the sponsorship of the New 
York Branch of the Linnaean Society, 
Thiebaut's French manual was translated 
and published. Our sources give us little 
information on the volume; it is listed only by 
WOODBURN, BORG and GABLER. 


... earliest estimate of the country's 
vineyard acreage ... 


1830 - Rafinesque, C. S. American Manual of Grape 
Vines and the Art of Making Wine: including an 
account of 62 species of vines, with nearly 300 
varieties. An account of the principle wines, American 
and Foreign ... . (Philadelphia, 64 p.) 


Constantine Samuel Rafinesque (1783-1840), 
HEDRICK tells us, was "the eccentric French 
naturalist" who came to America in 1815, 
"traveled more widely, collected more plants, 


and m~t 
more men 
in the sev­
eral sci­
ences" than 
any other 
plant ex­
plorer in 
the first 
half of the 
19th centu­
ry , and be­
came pro­
fessor of 
botany and 


natural history at Transylvania College, 
Lexington, Kentucky. Although "Rafin­
esque's writings are not generally held in 
high esteem," and his book is "curious," 
BAILEY finds no reason to discredit the 
scientist's statistical census of America's 
vineyards and their owners (1825 & 1830), 
"the earliest estimate of vineyard acreage of 
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the country." For this account , HEDRICK 
deems the book a landmark in American 
viticulture. Both HEDRICK and BAILEY repro­
duce Rafinesque's census. GABLER gives a 
good synopsis of the author and his work; 
PINNEY provides a biographical sketch and a 
portrait likeness of this "eccentric and 
unfortunate botanist and savant-of-all­
trades." Also included in the WOODBURN 
collection and the BORG bibliography . 


... the beginning of American viticulture ... 
1830 - William Robert Prince . Treatise on the Vine: 
Embracing its History from the Earliest Ages to the 
Present Day, with Descriptions of Two Hundred 
Foreign and Eighty American Varieties; together with 
a Complete Dissertation on the Establishment, 
Culture, and Management of Vineyards. (New York , 
355 p.) 


With an air of optimism , William Robert 
Prince (1795-1869) devoted his life to grape 
culture. A fourth generation botanist and 
nurseryman whose family founded one of 
America's earliest and most influential 
nurseries, the Linnaean Botanic Garden on 
Long Island , Prince-because of his nursery , 
his book, and his writings-is ranked with 
Adlum [q.v.] and Nicholas Longworth as one 
of the three geniuses of American grape 
growing. His treatise, hailed as the largest , 
the best , and the first good book on grapes 
yet published in America -"magnificent , 
compared with similar books of the time" -
provides a history of the vine from the 
earliest times, descriptions of more than 200 
foreign and eighty native varieties, directions 
for establishing and maintaining a vineyard , 
and a fervent desire for the establishment of 
an American wine industry. (HEDRICK, 
History). A most significant work, included 
as one of PINNEY's "Twelve." See also BORG, 
GABLER, BAILEY, and WOODBURN . . ~ 


A BOOK OF VERSES UNDER1'EATH THE BOUGH. 


A JUG OFWl!',;E.A LOAF OF BREAD - Al',;D THOU 


BESIDE ME SINGl!',;G I!',; THE WILDERNESS -


OH. WILDERNESS WERE PARADISE ENOW! 


- RUBAIYAT OF OMAR KHA\'YAM 


THE MOST FAMOUS REMAINDER 
of ALL TIMES 


by 
Terry A. Stillman 


[Terry Stillman , proprietor of Stillman Books, 1321 
Kingsway, Vancouver, B.C. , contributed a series of 
feature articles to the AB Bookman 's Weekly in 1995-
1996 on the various aspects of owning and operating 
a used bookstore . These entertaining and very 
informative articles are being gathered together in 
book form to be published in the near future. The 
following excerpt is taken from "Remainders in the 
Used Bookstore: 'printed in the August 5, 1996 AB. 
Our special thanks to Mr. Stillman and Jacob 
Chernofsky, publisher of the AB. for their kind 
permission to reprint . - Editor] 


emainders are books in a 
publisher's stock of certain 
titles that have been taking 
up space in a warehouse 
collecting dust. Interest in 


111!!!!!!!)!!!!!!!!!!1111 these titles by owners of new­
book stores has waned and 
orders have stopped arriving 


iii;;;~il for them. 
These books might be one year old, two years 


old, perhaps even older . To make room in the ware­
houses for newly published books , remainders are 
usually auctioned off or sold outright to wholesale 
companies who in turn offer these titles in lists or 
catalogues to booksellers at reduced prices. 


Many stores that sell new books may also 
have a small section for remainders. A few book­
stores specialize in remainders and some of them do 
a booming business . 


A large number of remainders are also 
bought by. used bookstores to augment their 
secondhand stock in a few subject areas. Remainders 
also serve to increase Christmas sales for many used 
bookstores. 


The majority of titles that get remaindered 
are good books; the printing didn't sell out because of 
too high a price , too large a printing , or a sudden 
economic downturn affecting overall book sales. On 
the other hand , some books didn't sell simply because 
they're poor books and shouldn't have been published 
in the first place . This latter group of titles won't sell 
at any price. A bookstore owner is bound to get a few 
of these unsalable books when first starting out to 
order remainders , but as time goes by the book-buyer 
becomes more proficient at ordering the winners. 


And winners there are! Which leads us to 
one of the most famous "remainders" of all time. You 







are no doubt aware of a book of Persian verses known 
as the Rubaiyat of Omar Khayyam , and you've 
probably seen several different editions, many with 
lovely illustrations. But have you ever seen a first 
edition? I was fortunate enough to see and handle a 
first English edition recently , but not a lot of people 
get that opportunity. 


At the suggestion of his friend Edward 
Cowell, Edward FitzGerald took up the study of 
Persian in December 1852. By 1856 he was reading 
the "Rubaiyat" (the Persian word for quatrains) of 
Omar Khayyam which his friend Cowell had 
discovered in manuscript form in the Bodleian 
Library at Oxford. Between the middle and end of 
1857, FitzGerald translated the 11th century Persian 
verses into polished English , and in January 1858, he 
submitted thirty-five quatrains to Fraser's Magazine 
for publication. By January 1859, the verses had still 
not been published , so FitzGerald retrieved them and 
decided to self-publish seventy-five quatrains. 


In March , FitzGerald asked Bernard Quar­
itch, the London bookseller , to have 250 copies 
printed. The subsequent work , actually more like a 
pamphlet, had brown paper covers and was so fragile 
that many of the surviving copies today have been 
rebound with hard covers. FitzGerald asked for forty 
copies of the book for himself, of which he promptly 
gave three copies to friends, and asked for the other 
210 copies to be put up for sale. 


No copies sold. A few weeks later , FitzGerald 
asked Quaritch to run a couple of notices of the book . 
It was money wasted: no copies sold. Apparently no 
copies sold for nearly two years. Then the bookstore 
changed premises and many copies were lost in the 
confusion of the move . At his new shop, Quaritch set 
up a bargain box outside and in this box he deposited 
the seemingly unsalable Rubaiyat. In March of 1860, 
Quaritch had offered the Rubaiyat for sale at one 
shilling; in his bargain box they were available to any 
passerby for one penny! 


In the book FitzGerald 's Rubaiyat, Centen­
nial Edition , published in 1959, Carl J. Weber main­
tains that the Rubaiyat was not remaindered . But 
the fact is, that a publisher (Bernard Quaritch) could 
not sell, through his own bookstore, any copies of the 
book for the original asking price , so was forced to 
drastically reduce the price in order to clear the 
books out of his warehouse (in this case, his 
bookstore). Therefore , I consider the first edition of 
the English translation of the Rubaiyat a legitimate 
remainder. And , like many remainders, its future 
was rosy. 


A scholar by the name of Whitley Stokes 
happened to pass by Quaritch's bookshop one day, 
noticed this unobtrusive little collection of Persian 
verse translated into English and gambled a penny 
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on it . After reading jt, Stokes went back and bought 
several other copies and gave some to friends, 
including D. G. Rt>ssetti. In a chain reaction, the 
discovery was made known to other literary and 
artistic friends such as Charles Swinburne, George 
Meredith, Richard Burton, William Morris, Edward 
Burne-Jones, and John Ruskin. Soon, Bernard Quar­
itch's supply of remainders was depleted. 


In 1868, a second edition of FitzGerald's 
Rubaiyat - this time enlarged to 110 quatrains -
was printed and it was a copy of this edition that was 
transported across the Atlantic to elicit just as 
enthusiastic a response in literary circles there. 
Popularity grew so much that a third edition was 
necessary in 1872 and another edition in 1879. 
Meanwhile, editions were beginning to be published 
in the United States as well. Today, there are 
hundreds of editions available and several large 
collections of the Rubaiyat have been assembled. 


But what about that remaindered edition? 
Well, about twenty copies eventually found their way 
to American university libraries. There is no 
accurate count of how many copies are in private 
hands today, but FitzGerald's first edition certainly 
qualifies as a rare book. What's its value? A very 
good copy in its original brown paper wrappers could 
sell for $14,000 or more. 


Now that's a remainder story! 
Oh yes. That first English edition that I had 


in hand? It was part of a large collection that I took 
on consignment early in 1993. There were about 500 
books in this Rubaiyat collection, accumulated by one 
man over some twenty-five years. His widow asked 
me to appraise and prepare a catalogue with the aim 
of selling it. This I did and placed the collection up 
for sale for $50,000. (The owner had paid $5,000 for 
the first English edition in 1974.) 


After promoting the collection for eight 
months and coming close to selling it a couple of 
times , I persuaded the owner to let me break it up to 
sell it. During the next five months, $33,000-worth 
of books were sold. 


In December 1993, a deal was completed for 
the sale of the first printings of FitzGerald's first four 
translations of the Rubaiyat -1859, 1868, 1872, and 
1879, all published by Bernard Quaritch. The selling 
price for the package was $16,000. 


The first English edition in this collection had 
been rebound in blue and yellow morocco, the 
original brown wrappers bound in, in a slipcase. A 
beautiful book to behold and to hold. Moreover, it 
was the personal copy of well-known author and 
editor F. T. Palgrave. Did he pick up his copy for a 
penny in front of Quaritch's shop. Perhaps. tIJ 
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THE ZINFANDEL: A HISTORY OF A GRAPE AND ITS WINE 
by 


Charles L. Sullivan 


[ With this issue of the Wayward Tendrils Newsletter, we proudly present the .irst installment of wine historian 
Charles Sullivan's unpublished story of his search for the origin of the Zinfandel grape. Chapter by chapter­
in Sullivan's trademark informal and entertaining style - we will follow his scholarly investigations into the 
early wine literature and see the ''mysterious" truth unfold. That Sullivan has chosen our small journal to 
publish his Zinfandel history, we are honored, yet somewhat astonished. He explains: "The Wayward Tendril 
membership contains a large percentage of the world audience that really cares much about the question, at least 
from a scholarly point of view. So, where better?" - Ed.] 


CHAPTER 1 


HOW I SOLVED THE HISTORICAL MYSTERIES 
SURROUNDING THE ZINFANDEL, SORT OF. 


~~~~ have not always been a wine 
lover. In fact until I was well 
int.o my twenties I drank beer 
at family dinners while others 
drank wine. But after I got 
out of college in the late fifties 
I was caught up by the 
modern Wine Revolution and 


~~~~~;;;.~:I was soon buying jug wine, 
mostly Zinfandel, from country wineries in the Santa 
Clara and Livermore Valleys and in the Santa Cruz 
Mountains. 


When we visited these wineries I always 
talked to the owners. I asked questions about their 
operations, their history, and the history of 
winegrowing in the area. I began taking notes and 
tried to read up on California wine history. There 
wasn't much and it wasn't very useful. 


I had a solid background in historiography 
and was well schooled on the job of the historian. In 
the 1960s I wrote several articles for scholarly 
journals, and a section of a book for a university 
press on my specialty, Baltic-German history. It 
didn't take me long to realize that just about the only 
people reading this work were other historians. 


So I gradually shifted · my interest to 
California wine. Meanwhile in 1963 I began reading 


Wines & Vine~ the wine industry publication. It was 
loaded with just the sort of information on the 
current wine scene I wished I could get about the 
earlier years. I went on to get the bound volumes of 
the magazine from the state library and read them in 
reverse. I went back to 1919 when publisher Horatio 
Stoll founded the publication as The California Grape 
Grower. I always took copious notes. Then I read its 
predecessor back to 1883. Next it was newspapers, 
the San Jose Mercury, Sonoma Democrat, St. Helena 
Star, California Farmer, Alta California, all back to 
their earliest 19th century issues. 


By 1967 this activity had become a very 
serious avocation and I gave up my pursuit of Baltic 
history. I didn't know where this was going, but I was 
gaining a pretty good picture of California wine 
history, which I couldn't get out of any book. I began 
some really serious research, spending a lot of time at 
U.C. Berkeley's Bancroft Library. By the end of the 
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1960s I had read and indexed most of the wine 
country newspapers, trade journals and government 
publications produced before the 1920s . 


In 1976, at a social event with kindred souls , 
I took my first directed steps toward solving the 
apparent mystery of the Zinfandel's origins. The 
event was a dinner at our place. The guests were 
Dave and Fran Bennion , founders of Ridge 
Vineyards , and Joe and June Swan. Late in the 
evening, after I had probably been pontificating on 
some historical matter , Dave fixed me seriously and 
said something like , "Charles , all you do is talk about 
California wine history . Why don't you do 
something?" I think the conversation then went 
something like this : 


"What should I do?" 
"What do historians do? They tell stories 
about the past, don't they?" 
"Yes, but they also try to answer questions 


about the past. The answer isn't always a story ." 
"So, answer a question; solve a problem." 
"Like what?" I asked . 
"Aren't there any historical mysteries about 


California wine that need solving?" 
"Well, there is always Zinfandel. The Harasz­


thy thing. I just don't buy it anymore ." 
At this point I think Joe Swan cast his stern 


gaze on me . "Charles , why don't you just do it?" 


I thought I could. The previous summer I 
had read a fascinating and lengthy 1885 article in 
the San Francisco Evening Post by a Sonoma 
journalist/historian. He quoted a long letter from an 
1857 neighbor of Agoston Haraszthy telling in detail 
of the coming of the Zinfandel to Sonoma from a 
Napa vineyardist who had acquired it from a friend 
who had brought it from Massachusetts in 1852. He 
challenged the story that had Haraszthy bringing it 
to California in the 1860s. 


It was the memory of that article that moved 
me to take up the dinner challenge of those two 
Masters of Zinfandel. I put together all my notes and 
read some early books on East Coast viticulture and 
concluded that the Zinfandel story accepted by 
practically everyone in the California wine industry 
for years was almost pure hokum . Haraszthy had 
not introduced the Zinfandel to California. It had 
come here from the East Coast in the early 1850s 
where it had been grown for years as a hot house 
table grape. 


I wrote Professor A.D.Webb of UC Davis and 
told him of my findings. I wondered whether they 
would be of interest at the annual conference of the 
American Society for Enology and Viticulture. He 
invited me to present my paper. This I did and then 
had my findings published in Wmes & Vmes, Vmtage 


Magazine , and in the quarterly of the California 
Historical Society. 1 


Boston 
My next step was to head east in 1983 and examine 
the agricultural journals, newspapers , and manu­
script collections on the East Coast . My wife and I 
first settled in the Boston area and began leafing 
through such forgotten periodicals as the New 
England Farmer, Massachusetts Ploughman , Yankee 
Farmer, American Gardener's Magazine, and dozens 
of others. Not one of these periodicals was on 
microfilm, but many of them had detailed annual 
indexes . We paged through them , year after year , 
piling up sheaves of notes on anything even vaguel y 
touching on viticulture or on any of the many players 
in the viticultural drama that was to send California 
its first loads of Vitis vinifera after the American 
Conquest and the war with Mexico (1846-48). 


Eventually we collected here lots of new 
material on the Zinfandel between 1830 and 1850, all 
of which fit nicely with the conclusions I 'd drawn 
from my previous research. There was only one hitch 
in the operation ; the Massachusetts Horticultural 
Society Library was closed for restoration and 
repairs , and no amount of pliant supplication would 
gain us entry. The director simpl y couldn't imagine 
how his collection could help us answer an important 
historical question about California wine . None­
theless, we were content in the knowledge that the 
New England story of the Zinfandel was now tellable 
and that the somewhat sketchy picture I had put 
together in 1976 was basically accurate. 


National Agricultural Library 
From Boston we headed south to the National 
Agricultural Library at Beltsville , Maryland, just 
outside Washington , DC. There I wanted to see 
everything that might add light on the Zinfandel 
story , but specifically I wanted to search the Prince 
Family manuscript collection. The family's Linnaean 
Botanic Garden at Flushing , Long Island, was the 
first commercial nursery in the United States . 
Anyone conversant with American viticulture history 
knows about William Robert Prince's 1830 Treatise 
on the Vine. In it the author made an oblique 
reference to Zinfandel. The year before our trip east 
I had learned from U.C. Davis Professor Maynard 
Amerine that the yearly catalogues of the Prince 
nursery also had interesting references to the grape . 
And John McGrew , the Research Plant Pathologist at 
Beltsville , had warned me to bring lots of note paper 
for the rest of the gigantic Prince collection , which 
the library there had acquired at the end of the 19th 
century . McGrew had been correct . The Prince 
manuscripts yielded loads of Zinformation , including 







some nice hints as to how the vine got here from 
Europe . 


I also looked at some 19th century materials 
on Italian viticulture since there was very good 
evidence to support the existence today of a vine in 
southern Italy that is genetically identical to our 
Zinfandel, the Primitivo. 


Meanwhile I had taken a few steps to unlock 
the mystery of the European origins of the Zinfandel. 
There is no evidence that an Old World vine ever 
grew there under the Zinfandel name. But what we 
call Zinfandel in California today is clearly a vinifera 
vine from the Old World. The Italian Primitivo 
connection is obvious, but to date no one is sure how 
that vine arrived in southern Italy . I was convinced 
that central Europe was the true source. 


Since then the DNA research at UC Davis, 
led by Professor Carole Meredith, has confirmed that 
the Primitivo and the Zinfandel are genetically 
identical . She has also found that a grape grown 
along the Dalmatian coast of the Adriatic, the Plavac 
Mali, is a very close kin to our Zinfandel. This makes 
perfect sense , since this area, in Croatia today, was 
part of the Kingdom of Hungary and the Austrian 
Empire in the 19th century. And Bari , where the 
Prim itivo is grown , is also on the Adriatic, south of 
the Dalmatian coast . 


In 1980 we went to Vienna and visited the 
Schonnbrunn horticultural collection . I was able to 
establish some solid contacts there which might be 
helpful in my search , since I was coming to accept the 
fact that the Zinfandel might have come from the old 
Kingdom of Hungary , which was part of the Austrian 
Empire in the 19th century . We even traveled down 
to Haraszth y's hometown of Futak , which is today in 
Serbia , part of what was Yugoslavia. But in the 19th 
century it was in the Kingdom of Hungary inside the 
Austrian Empire. There was no sign of any 
Hungarian influence in that town even though the 
surrounding province still has a sizeable Hungarian 
population . And I could get no information on anyone 
named Haraszthy who had ever lived there , even 
when I wrote Yugoslav and Hungarian historical 
archives. 


But I came home in 1980 convinced that my 
part of the story of Zinfandel would have to begin on 
the East Coast of the United States . I am now fairly 
certain that the vine came to Long Island from 
Vienna , the capital of the Austrian empire , probably 
in 1829. But I am also convinced that the archives in 
Vienna are of no use in extending this knowledge. 


Now let us go to the United States in the 
1820s and 1830s , when James Monroe and Andrew 
Jackson were in the White House , when Thomas 
Jefferson was still alive and writing delightful 
letters-to-the-editor of eastern farm journals , and 
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when Americans were developing a passionate 
interest in a systematic and scientific approach to all 
aspects of agriculture and horticulture. Not the least 
of these interests was viticulture. 


CHAPTER 2 


SOJOURN IN THE EAST 


Americans · in the English colonies of North America 
grew grapes from Florida to New England. In the 
days of the early republic they took them west to the 
Ohio and Mississippi Valleys. They were most 
successful when they raised grapes to eat. There 
were no great successes in the field of winemaking, 
although there were many admirable failures. 


The grapes the Americans used fall into three 
categories. There were the native varieties found 
growing here , the European vinifera varieties trans­
ported to the New World, and chance hybrids 
between the first two categories. (In the 19th 
century American nurserymen began deliberately 
producing such hybrids .)2 


In the more southerly climes winegrowing 
showed the best potential , due to the climate and the 
heterogeneity of the population. But as one moves 
north along the eastern seaboard one finds fewer and 
fewer who thought of viticulture in connection with 
wine production, rarely north of the middle colonies , 
later states. You could draw a line north of Long 
Island and east of the Hudson River Valley as a sort 
of geographer's limit of serious winegrowing. 


Viticulture as a source of table grapes was 
another matter. Between 1810 and 1835 Massachu­
setts saw the development of an interesting horti­
cultural fad that gradually grew to something of a 
small but serious commercial enterprise . 


This hobby , which was soon coining its 
adherents serious money , was the growing of grapes 
in hot houses , but not simply for the protection of the 
plants in the icy winter climate. The special fad that 
grew here from ideas already flourishing in England 
called for vines to be forced by artificial means of 
heating so that they produced marketable bunches of 
delicious dessert grapes in March and April, when 
the ground outside the hot house might still be deep 
in snow . New Englanders could draw on a long 
English experience in this complex culture, first 
described in detail in a nurseryman 's handbook in 
1724. 3 


It sounds easy but it was tricky getting it 
straight. First you had to have plenty of free time 
and some capital. (I have yet to find a humble dirt 
farmer involved in such a venture.) Step one was to 
build a glass greenhouse facing south with adjustable 
lights (windows) to let in a little air on clear cool late-
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winter days when the vines inside might fry in 
temperatures over 95°F. To take care of the freezing 
days, and particularly nights, a heating system had 
to be installed near the greenhouse with pipes that 
conveyed heated air to it. Usually there was a hot 
water furnace with many cords of wood stacked 
nearby. A trusted servant usually kept the thing 
going through the night . 


In the first year the vine got a normal 
greenhou~e regimen. Then the following March 
forcing began; year two you turn up the heat on 
February 15; year three on the first. You move it 
back fifteen days each year until you have the 
furnace roaring on December 1. By then the vines are 
dormant in the New England climate. The idea was 
gradually to trick the vines into thinking that spring 
had arrived but two months after they had lost their 
leaves in the fall. It worked. · 


J. Fisk Allen, then the leading American 
authority on the process, tells us that buds start 
pushing around January 20. By February 10 many 
vines have shoots two and three feet long. By mid­
February most varieties have blossomed and Allen 
figured he'd usually have to start thinning bunches 
for higher flavor by March 1. Dark grapes started 
coloring in April. Allen noted that his Zinfindal (note 
the spelling) colored later in the month. He usually 
was able to harvest this variety in May or early June. 
Of course, Allen was describing what he thought 
were the best practices for top quality. If you pushed 
harder, earlier, with earlier ripening varieties, you 
didn't have to wait until May . April bunches on the 
Boston market brought up to $2.00 per pound. 
(That's about $25.00 in the 1990s when corrected for 
price inflation in constant dollars.) May grapes only 
commanded about $1.25. 


One of the facts that helped propel this 
forcing culture beyond the greenhouse stage in the 
1830s in Boston were the London prices for top 
quality April grapes reported in English gardener 
publications. Allen tells us that an equivalent of over 
$50.00 per pound in 1990 dollars was not unheard of 
when this market was first developing. 4 


Several New England greenhouses had been 
built in the 18th century, the first in the Boston area 
by Andrew Feneuil in the 1750s. Between 1800 and 
1810 several men of means built them with the 
specific intent of raising vinifera grapes for eating. 
The forcing fad was still a few years away . One such 
gentleman central to the solution of the Zinfandel 
mystery was Samuel Perkins, who built his green­
house near Brookline and had marked success at an 
early date, particularly with the Black Hamburg and 
Muscat of Alexandria varieties. 5 


Perkins and others like him from Long Island 
to southern Maine read English gardeners' 


publications and ordered vines directly from English 
nurserymen . They were often just as interested in 
apples, plums and pears, but those are part of a 
different story. We can get a very clear picture of 
grape varieties available by reading English books 
and periodicals from the 1720s on and from American 
horticultural periodicals (there weren't any that dealt 
strictly with viticulture). 


One thing clear about these imported 
varieties is that virtually every one of them 
successful in New England could be found in English 
nurseries before they arrived here. We could classify 
almost all of them as table grapes today , but there 
were also a few that have been used successfully to 
make good wine . 


The list below of such varieties is partial, 
perhaps amounting to less than one quarter of the 
varieties we know grew in New England green­
houses. But together they probably account for 95% 
of the grapes grown there, except that one variety, 
well known in Boston by the 1830s, is not on the list. 
That is because it never appeared on any English 
nursery list nor in any English publication from the 
1720s to the 1860s. (Guess which variety I am 
referring to!) I have also included three wine 
varieties (*) which Allen and others thought were 
good eating and were occasionally raised for that 
purpose in New England. Watch this one (+) for 
future reference. 


Black Hamburg(h) 
Muscat of Alexandria 
Black Lombardy 
Black Prince 
Cannon Hall Muscat 
Grizzly (grey) Muscat 
White Frontignan (Muscat of Frontignan) 
Golden Chasselas 
Royal M uscadine Syrian 
Black St . Peters(+) 
Sweetwater 
Verdelho (*) 
Red Traminer (*) 
White Riesling(*) 


The vine which doesn't appear in the English 
catalogues was the Zinfandel , or Zinfindal , as it was 
spelled in New England almost always and in 
California off and on until the late 1860s. But the 
same vine may have been , I'd prefer to say most 
certainly was, in English nurseries, tagged with a 
different, far more conventionally Anglo-Saxon name 
-the Black St. Peters . One thing we know for sure 
is that whatever arrived in California in the 1850s 
under that name, and survived as identifiable, was 
the same vine that was by the 1870s universally 







accepted as the Zinfandel by vineyardists in the 
Golden State. 


George Gibbs 
The Zinfandel I Zinfindal came to Boston in the 
nursery pots of George Gibbs of Long Island, an 
amateur horticulturist much interested in 
viticulture. His name is all but forgotten , except that 
his wife's name survives attached to a variety she 
brought from Smithsville , North Carolina , in 1816 to 
Long Island and presented to William Prince, the 
noted nursery-man. He named it for her - the 
Isabella, one of the East Coast's most popular native 
varieties. 6 


Beginning in 1820 Gibbs made several 
importations of vines from Europe. We have a record 
of his 1822 acquisitions from the Austrian Imperial 
nursery collection in Vienna . There were 28 varieties, 
five of them from the Kingdom of Hungary, then an 
important part of the Austrian Empire . But until 
1868 Vienna was the administrative center of the 
empire. After that date Hungarian autonomy was 
established within the Empire. Before that date the 
Imperial botanical collection, for all the empire , 
including Hungary , was housed in Vienna . (One 
must keep in mind that for most of the 19th century 
large parts of northern Italy were also part of the 
Austrian Empire , as was much of the Dalmatian 
coast of the Adriatic. Thus , when we talk of Zinfandel 
in this collection and its possible relatives today in 
these areas , we must keep in mind the geopolitical 
realities .) There was no hint of Zinfandel in this 
Gibbs importation , although it did include the 
Frankenthal , which is of some interest in this 
investigation. 7 


William Prince 
At this point we need to look again at the Prince 
family. William Prince , Sr. (1725-1802) established 
the first commercial nursery in the United States at 
Flushing on Long Island. In 1793 his son , William 
Jr. , set up the Linnaean Botanic Garden nearby and 
turned it into the most important nursery in the 
country. Eventually the property came to his son , 
William Robert (1795-1869) , who specialized in 
viticulture and wrote his well known Treatise on the 
Vine in 1830. Written with the help of his father , 
this work, when compared to any previous text on 
American viticulture , was "of an entirely different 
and higher order," in the words of historian Thomas 
Pinney . 8 


The Princes also imported vines from Central 
Europe in the 1820s , both from Hungary and 
Germany . (It must be noted here that when the term 
"Germany" was used at this early date it meant a 
place where German language and culture were 
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dominant. There was no country called Germany 
until the unification process of 1870-71.) But only 
the Black St. Peters and the Frankenthaler in the 
Prince catalogues for those years have any bearing on 
this investigation . In 1829 Gibbs received a shipment 
of vines from Vienna and sent Prince a list of them 
with a note, "You may depend on as genuine as I 
recd. them from the Imperial Garden at 
Schoenbr\lllll ." There is no Zinfandel listed, but 
there is an unnamed "rough black" grape from 
Hungary, "prolific, a very good grape ." We know not 
what this variety was , but later, when Prince began 
listing Zinfindal in his nursery catalogue, he noted 
that it had been "introduced by the late George 
Gibbs ... from Germany." We can't be sure which of 
Gibbs' shipments is meant, but we can be very sure 
that Prince thought this to be a process by which the 
Zinfandel came to America . 9 


An entry in Prince's 1830 Treatise later con­
founded Californians searching for the origins of the 
Zinfandel. In a list of foreign varieties of recent 
introduction are two listings for the "Black Zinfardel 
of Hungary." One of them was "parsley leaved." Was 
this our Zinfandel? We shall see that this is very 
unlikely, since the Zinfindal in the Prince nursery 
came from Boston, by way of George Gibbs. And 
later the learned J. Fisk Allen, first ever to give a 
description of our Zinfandel, carefully and explicitly 
avoided such an assumption. We shall probably never 
know what this vine mentioned in Prince's early book 
was. He never again made reference to it. And has 
anyone ever seen a parsley-leaved Zinfandel vine? 


We are not through with 1830. That year 
George Gibbs went to Boston for the annual meeting 
of the Massachusetts Horticultural Society (MHS), of 
which both he and Prince were corresponding 
members. There he made a fine display of his 
"foreign," that is, vinifera vines, his European 
imports. Also that fall the aforementioned Samuel 
Perkins sent a load of vines from Boston to Prince on 
Long Island . Among them was the Black St. Peters. 
That same year Perkins had several large 
importations of vines from England and France. One 
vine he called Frankendelt (cf. Frankenthal). Con­
fusing as these rather unconnected data appear, out 
of it comes a hard fact. Perkins was so taken by one 
of these vines that he was soon advertising cuttings 
for sale in Boston of the "Zenfandel... by some called 
the Black Prince." Two years later William B. 
Roberts, who ran Perkins' nursery, advertised 
"Zenfendal" vines for sale in Boston. Next year 
Perkins was selling the vines and actually displayed 
"Zenfendal" grapes at the MHS annual meeting. 
Next year Charles M. Hovey, Boston's leading 
nurseryman, praised the flavor of the "Zinfindal," 
and recommended it as a table grape. 10 
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For the next ten years horticulture publi­
cations were full of notices for Zinfindal , now 
generally thus spelled. It had become a table grape 
for the forcing house , usually on the Boston market 
in June and July . J . Fisk Allen was showing the vine 
in 1845 and soon would apply his scholarly powers to 
the grape. 11 


We might ask why no one thought to test the 
Zinfindal for its winemaking potential . In this 
situation the answer is obvious . New Englanders 
had given up even considering vinifera, no matter 
how grown , for wine. In 1825 John Lowell had 
summed it up in the New England Farmer . "Cider 
tastes good here ... Wine tastes terrible ." To the 
south people like Prince did keep up hope for years. 
But New Englanders who drank wine bought it in 
other climes. In 1840 the census figures for grape 
wine produced in Massachusetts that year listed only 
1,095 gallons. 12 


The grape growing fad in New England 
remained strong through the 1840s. Professionals 
and serious amateurs exchanged vines and technical 
information, they held their shows, and they 
contributed learned papers to the local press and to 
agricultural periodicals. By the last half of the decade 
the whole set of scholarly and commercial inter­
relations had become well organized enough for one 
man to bring it all together in one volume for the 
interested reader . 


John Fisk Allen 
John Fisk Allen of Salem was a scholarly man and a 
practical botanist, the first person in America to 
produce a really good hybrid grape variety when he 
crossed the Isabella , which he got from Mr. Prince , 
with the vinifera Chasselas de Fontainbleau . 
Cornell's Professor U. P . Hedrick considered Allen's 
feat in 1844 one of the greatest events in the history 
of American viticulture , "surpassed only by that of 
the introduction of the Concord" in 1852. 13 


In 1846 nurseryman Charles Hovey , the 
publisher of the Magazine of Horticulture , en­
couraged Allen to put it all together in an extended 
article for that publication. It came out the next year 
and was soon followed by a slightly expanded version 
in book form (55 pages). In 1848 Allen 's detailed 
guide to viticulture appeared (247 pages). It went 
through numerous printings and five editions into 
the 1860s. In the 184 7 article , Allen described the 
varieties with which he had personal experience. He 
gave more lines to the Zinfindal than any other 
variety. His description is of the vine we know today 
as Zinfandel. He noted that he could not find the vine 
described in any book , a point he continued to make 
in later editions of his own work. He went further to 
say that it was probably a German grape and that it 


had first been grown around Boston by Samuel 
Perkins , "who received it from a gentleman in New 
York State .. .. " The reader will recall that "Germany" 
in 184 7 meant the vast region in Central Europe 
where German was spoken. And we know full well 
that the gentleman in New York was George Gibbs. 14 
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Allen also made much of the similarity 
between the Zinfindal and the Frankendale which, 
"resembles the Zinfindal in every particular" except 
sweetness of flavor . Recall that Gibbs and Prince 
both had vines in their collections with names quite 
similar . Allen had little to say concerning the Black 
St. Peters in 184 7 but by 1853 his more detailed 
description was fairly close to that of his Zinfindal. 
And he thought that the St. Peters might be the same 
as a variety called Black Prince. 


In the 1855 edition Allen took up the fact that 
Prince wrote about a "Black Zinfardel , of Hungary" in 
his 1830 Treatise , but he had no idea what it was or 
whether it was the same as his Zinfindal . In penning 
this note Allen probably forgot an exchange of letters 
with Prince in 1846 - and a shipment of vines. On 
November 3 Allen had sent Prince some"Zinfandel " 
cuttings in response to an October request , which 
Allen had answered October 28 with reference to 
"Zinfindal ." From then on Prince began carrying the 
Zinfindal in his catalogues as a vine from Germany 
"introduced by the late George Gibbs ." I don't want 
to think about why they used different spellings, but 
they never used "Zinfardel." So we best not worry 







about that entry in the 1830 Treatise. It would be 
nice to know what Prince meant sixteen years 
earlier. We shall see that this 1830 entry became an 
important element in the construction of the 
Haraszthy legend and the Zinfandel in the 1880s. 


So what do we know from all this? I think 
that the traceable Zinfandel line is clearly Gibbs­
Perkins-Allen-Prince . Unfortunately we have no 
smoking gun reference to the vine's arrival in Gibbs' 
nursery. Could it have been that "rough black" 
grape? Or could Prince's Zinfardel have come from 
Gibbs? And then they forgot it? And with parsley 
leaves? Come on! 


Did it come from the Imperial collection in 
Vienna? Probably . From Hungary? Quite likely , so 
long as we keep in mind how huge the area of that 
portion of the Austrian Empire was in the 19th 
century . (Much of what is Croatia today was a part 
of Hungary then .) Now, who will finance a search of 
the files of the Hofarchiv in Vienna? 


In the early 1850s William Robert Prince 
came to California , taking his chance with some 
placer mining and collecting seeds from native plants 
to send home to Long Island. Later in his "notebook 
on grapes ," now in the National Agricultural Library , 
he commented on the Zinfindal in California and 
implied that he had seen it growing there. Some 
years before Antoine Delmas had proved (1859) that 
Zinfandel made an excellent table wine , Prince 
suggested that Zinfandel grapes would make fine 
raisins in the Golden State where , he wrote , the vine 
was also known as the "Black Sonora ." 


If he, or any of those New Englanders who 
knew the vine , had seen it growing in California , 
doesn't it follow that they all knew what they were 
looking at? Those troopers from the Massachusetts 
Horticultural Society who came and stayed in 
California and who helped establish Northern 
California viticulture certainly knew what the vine 
and its grapes looked like . Some writers have 
questioned whether the Zinfandel in California was 
the same as grown in New England . They might 
consider whether a man like Frederick Macondray , 
who grew the Zinfindal in Massachusetts , and 
brought it from the B&y State to California , might 
not have known what he and his fellow New 
Englanders in California were doing. 


Before we depart from our sojourn in the east 
it is worth noting what happened in later years to all 
the vinifera growing in New England. To make a 
short story of it , the hot house , forcing fad petered 
out. In the 1850s the discovery of the Concord 
variety , perfect for outdoor culture , turned almost 
everyone 's head. I have traced this change by 
reading the proceedings of the MHS to the 1920s, 
searching in vain for some reference to Zinfandel 
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after the 1850s. By the late 1850s native varieties, 
crosses, and hybrids were all the rage. The Concord 
made a satisfactory wine in the Massachusetts 
environment and it was to New England taste. By 
1857 a Boston man was making 20,000 commercial 
gallons per year . 


In the 1860s the darling varieties were the 
Concord , Delaware, Iona , and Allen's Hybrid. In 1865 
Hovey wrote, "The grape fever here rages higher and 
higher each succeeding year." And then in the 1870s 
vinifera table grapes began arriving from California 
via the newly completed transcontinental railroad. 


Vinifera varieties still appeared at the MHS 
exhibits , but the varieties were almost never named 
in the proceedings. When Allen died in 1876, Hovey 
lamented that the "circle of old cultivators is 
narrowing." By 1878 no vinifera was shown at the 
annual meeting. In an editorial the secretary of the 
MHS did not lament the decline . There were now 
better native grapes to grow at home and good 
vinifera grapes were available from California . 


Then in the 1880s we begin to see vinifera at 
the annual shows. But the varieties were very limited 
in number , mostly Black Hamburgh, Muscat of 
Alexandria, Syrian, and Muscat of Frontignan. There 
were a few others but never a mention of 
Zinfindal/Zinfandel. In 1926 Archibald Wagstaff 
gave a paper to the Society on "Growing Grapes 
under Glass ." The tone of his comments suggested 
that he had come up with something new . 


J . Fisk Allen penned his Practical Treatise 
just a year before events in California would draw 
New Englanders to that far shore like a magnet . 
They came by the thousands and some brought with 
them their horticultural knowledge ; a few even 
brought their precious nursery stock . 


~~~~~~~ ENDNOTES 


l . Wines & Vi'nes (February 1978): 18; Vintage 
(April 1979: 42; California History (Summer 1978): 
114 . 


2. See Pinney , History of Wine in America 
(Berkeley 1989), 55-229 , for the best history of this 
early viticulture . For a less thorough , but 
delightful history , see U .P. Hedrick , Grapes of New 
York (Albany 1908). 


3. W. Wilson. Treatise on Forcing Early Fruit 
(London 1777); George W. Johnson. The Grape 
Vi'ne ... (London 1847): 18-19 . 


4. J . Fisk Allen . Practical Treatise in the Culture 
and Treatment of the Grape Vi"ne (New York 1855): 
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24, 96-97, 135-139. This edition is more complete 
than the earlier two (1847 and 1848). 


5. Daniel Denison Slade. The Evolution of 
Horticulture in New England (New York 1895): 
174-176. 


6. T. V. Munson. Foundations .of American Grape 
Culture (Denison 1909): 166. It was a chance 
vinifera/native hybrid originally found by a certain 
I. G. Swift of Dorchester, South Carolina, later a 
neighbor of the Gibbs family in Brooklyn. The 
Amencan Farmer (Baltimore) (January 31, 1823): 
360. 


7. This "Kingdom" inside the Austrian Empire 
was more than three times as large as post World 
War II Hungary . It included parts of what is today 
Serbia, Croatia, Slovenia, Slovakia, and Rumania; 
The American Farmer (Baltimore )(March 22, 1822) 
:415. 


8. A catalogue produced by the NAL in 1976 is 
titled The Prince Family Manuscript Collection. 


9. New England Farmer (Boston), (July 25, 1828) 
:12; American Farmer (November 16, 1827):276; 
Prince catalogue of 1855 in the NAL. 


10. New England Farmer (October 15, 1830): 13; 
Prince's "American Fruit Book," personal 
manuscript: 183; New England Farmer (October 
15, 1830):103; (November 2, 1831): 16; MHS 
proceedings (1833): 28-29; (1834): 21; Magazine of 
Horticulture (1835) 1:459. 


11. MHS proceedings (1840):29; (1844):62; (1845): 
90; Magazine of Horticulture (1842) 7:200; New 
England Farmer(October 9, 1839):129. 


12. January 7, 1825; YankeeFarmer(May 15, 
1841). 


13. Hedrick, 165-166 . 


14. Magazine of Horticulture (1847):1-47; Allen, 
The Culture of the Grape (Boston 1847); A 
Practical Treatise ... (Boston, 1855). This enlarged 
third edition is the most useful and the most 
readily available. ~ 


Two Recent Wine Books REVIEWED 


[ With sincere thanks to Tendril Hudson Cattell and 
his Wine East magazine for permission to reprint the 
following book reviews. - Ed.] 


Wines from Chile by Jurgen Mathass. Translated by 
Philip Jenkins. 144 pages. Amsterdam and Cologne: 
Que Mas. Hardbound, $24.95. 


It is time for a new book on the wines of 
Chile. The modernization of the wine industry that 
began in the mid-1980s soon led to wines being made 
in an international style for export. In 1995 more 
than 110 million bottles were exported. 


Contributing to the modernization process 
was an infusion of foreign capital which began 
coming importantly into Chile in the early 1990s, 
most of it from France . In some cases substantial 
investments were made; in others, new wineries or 
wholly owned subsidiaries were formed . A number of 
big names have come into Chile since Miguel Torres 
founded his own bodega in 1979. More recent 
examples from the 1990s include Lafite-Rothschild 
with Los Vascos, Cos d'Estoumel with Aquitania, 
Larose-Trintaudon with Casas del Toqui, Grand 
Marnier with Casa Lapostolle/Domaine Rabat , and 
Mondavi · with Errazuriz. 


Jurgen Matha.as, the author , has been a wine 
journalist for the past fifteen years and spent six 
years as chief editor of Weinwirtschaft. He has lived 
in South America and visits there regularly. His book 
covers geography , climate, soil, grape varieties, 
winegrowing and cellar technology in addition to 
information about travel to Chile and a vintage chart 
of the wines. In the second part of the book, forty­
five wineries are discussed in some detail. Many 
color photographs are included. 


All in all, this book offers a good introduction to 
the modern wine industry in Chile ·and tells how it 
got that way. 


Portugal's Wines and Winemakers by Richard 
Mayson. New revised edition, xiv + 250 pp. South 
San Francisco: The Wine Appreciation Guild . Hard­
bound, $34.95 . 


Portugal joined the European Union in 1986, 
and the first edition of Mayson's book was published 
six years later in 1992. Another six years have 
passed and a second edition of the book has now been 
published, a sure indicator of the changes that are 
occurring in that normally conservative country. 


The first edition of Portugal's Wines and 
Winemakers was reviewed in the July-August, 1993, 
issue of Wine East, and the summary judgment still 
stands: "Well written, accurate and informative, this 
up-to-date book on Portugal and its wines is a worth-







while addition to a wine library." 
New to this edition are a foreword by Hugh 


Johnson , an author 's preface , and sixteen pages of 
color photographs . Revisions range from the normal 
updates of individual wineries to more extensive 
rewriting in such areas as the demarcated Dao region 
where greater changes are taking place . Readers 
who need updated information or who want a good 
introduction to the wines of modern Portugal should 
find that this edition meets their needs . 


BOOKS& 
BOTTLES 
by 
Fred McMillin 


Memorable Wine & Food 


The Book: A Wine and Food Bedside Book by 
Claude Morny . Selected from Wine and Food under 
the editorship of Andre L. Simon . With a Foreword 
by H. W. Yoxall and wood engravings by Yvonne 
Skargon. London : The International Wine and Food 
Publishing Co. Printed by the Trinity Press, 1972. 


In 1933 Andre Simon (1877-1970) founded the Wine 
and Food Society (later , International Wine and Food 
Society) and the following year the journal of Wine 
and Food. Soon after Simon's death , Society 
secretary Claude Morny compiled this anthology of 
some seventy of the journal articles , many by Andre 
Simon himself . Chude Morny gave us an 
autographed copy when , a year after publication , my 
wife and I were flown from Teheran to London by the 
Society to present a program on the history of 
Persian food and wine at their 908th meeting . 


Here are some highlights from this charming volume. 


• A Memorable Meal (Andre Simon) - It was at 
Versailles . I dined with Louis Pasteur 's daughter , 
son-in-law , and grandson . The wine was a superb 
1858 Lafite , a bottle left over from some that had 
been given by the Rothschilds to Pasteur for his 
research work on fermentation . 


• Queen Elizabeth I (Andre Simon ) - The greatest 
gastronomic contrast between her time and the 
present is the use of water . In those days only the 
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absolutely destitute dared drink it. Ale for breakfast, 
before work, and wine in the evening before bed , was 
what the Queen drank. Bordeaux wine was one of 
the cheapest of the wines while sherry was the most 
fashionable and expensive. 


• Keats (Denzil Batchelor) - The favorite wine of 
Keats was claret ; he peppered his tongue to heighten 
its flavor . 


• A Tribute to Italy (Andre Simon)- It was in Italy 
that forks were invented ; it was to Italy that caviar 
was first sent from Greece ; and it was in Italy that 
pigs were first trained to find truffles . 


• A Tribute to Wine (Andre Simon) - There is a 
lamp of civilization burning , its bright flicker a 
beacon; the tree of Life , the Vine still her ancient 
ruby yields. 


• Mission Impossible (Antoine Deutschbein) - In 
Paris shortly after World War I, a Polish friend of 
mine told me that Warsaw's top restaurant's most 
expensive dessert wine came from California! So I 
visited the restaurant , and imagine my surprise 
when I found that it was from the Franciscan 
Missions , produced a century and a half ago. The 
wine was light brown in color, rather syrupy, in taste 
resembling sweet Malaga [possible source of 
California's Mission grape], and in good condition. 


• Napoleon in Exile (A first translation by Andre 
Simon) - [In his final years Napoleon was a British 
prisoner, exiled to the barren island of St. Helena off 
the west coast of Africa , administered by a no­
nonsense British governor .] The greatest chef of the 
19th century , Antonin Careme, had a friend, 
Chandelier, Napoleon's last chef , who told a story 
about Napoleon . Careme wrote up the story and 
many years later , Simon found it and translated it 
into English. A few tidbits : 


• The Food - Napoleon could bring in his 
own chef. He wrote his mother requesting a French 
chef , and his sister sent hers, M. Chandelier. But , 
the Little Corporal was NOT allowed to order his own 
food supplies. Instead, the Governor provided the 
supplies, "sending only the worst there was .. . Flour 
for bread from the Cape full of sand , owing to the 
defective mill-stones . Macaroni from Milan was 
stale , as was the Parmesan cheese , etc." 


• The Wine -But while Napoleon could not 
order his own food, he was allowed to bring in his 
own wine. For years, the Emperor had always 
enjoyed a half a bottle of Burgundy's Chamberlin 
with each main meal . So, his June 1816 order listed 
1,140 bottles, but NO Burgundy . Instead Napoleon 
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had to make do with 300 bottles of Bordeaux . 
• Fowl Play - While Chef Chandelier had no 


suspicions of possible poisoning, he did mention some 
fowl play . "There was no game on the island except 
on rare occasions , there were a few red-legged 
partridges and pheasants ... The Governor usually 
kept them for his own table , rarely sending any to 
the Emperor ." 


The Bottles: We've mentioned Burgundy , 
Bordeaux , Italy and California's Mission grape. Here 
are some bottles that have done well in my recent 
panel blind-tastings. * California - 100% Mission Wine , Malva­
dino Vineyards , Amador County. $12. * Italy-Castello d'Albola Chianti Classico , 
1996. $12 . 


* Bordeaux - Ch. Larose-Trintaudon , Haut­
Medoc, 1994. $18 . 


* Burgundy - Hospice de Beaune, Premier 
Cru , Maison Louis Jadot , 1993. Jeroboam. Price: 
don't ask. 


ATl'ENTION ANDRE L. SIMON COLLECTORS -


HELP!! 
The Endeavor Collection of Terra Nova 


Productions and Isaac Oelgart are pleased to 
announce their plans for publishing a major 
bibliographical work on Andre Simon entitled, 
Bibliotheca Simoniana: A Bibliographical 
Tribute to Andre L. Simon. 


The edition will be limited to about 500 
finely printed copies in an attractive large 
format illustrated with tipped-in pages from 
Simon's various works. Your editor , Gail 
Unzelman, is the lead bibliographer, assisted by 
Isaac Oelgart, who 'Yill also contribute a chapter 
on Simon as Book Collector and Bibliographer. 
Discussions with other contributors are under 
way as it is our goal to make this book a useful 
and fitting tribute to Simon . 


In order to make this work as complete 
and as accurate as possible, we solicit the help 
of the Wayward Tendrils! Any and all Tendrils 
who have Simon holdings of rare, unusual, one 
of a kind items, or with unusual inscriptions 
that have a bearing on the history of the book, 
or indeed any item you think might be of 
interest, please contact Gail Unzelman. 


ROSTER UPDATES 
Welcome! to our new members : Bill Henry , 
proprietor of Sierra West Books in California 's 
gold'n'wine country (14872 Fine Drive , Grass Valley , 
CA 95949, z 530.273 .6384) , has a special interest in 
George Husmann, Fr. Muench , Henry Shaw , and the 
"Missouri Grape Controversy: Cynthiana vs Norton ." 
He seeks anything by I on the above . From Holland 
we welcome Caspar Wechgelaer , proprietor of 
WECHGELAERWINEBOOKS (Jupiterstraat 101, 9742 EV 
Groningen , Holland ; z 31.(0)50.571.3966 ; Fax 
31.(0)50.571.0389 ; email: casparwechgelaer@wxs.nl. 
Catalogues issued. And , from Sweden , Peter Axels­
son (Ulricehamnsvagen 35, S-121 39 Johanneshov , 
Sweden ; 0046.(0)8.659.7389 (H) or 0046.(0)8.762.1151 
(W), Fax 0046.(0)8.55.61.2688) , who has been collect­
ing wine books for some fifteen years , has become a 
Tendril at the suggestion of bookseller John Thorne. 
Isaac Oelgart , and his PORT LOVER'S LIBRARY -
Publishers & Purveyors of Pamphlets & Books on 
Port Wine , have new contact numbers : z 603 . 
643.4755 (W); Fax 603.643 .8668 ; email (Isaac) : 
tnp @valley.net , or (PLL): pll@valley.net . Stephen 
Skelton notes a new email address : Spskelton 
@btinternet .com. 


THANKS! 
A heartfelt toast to Tendril Hudson Cattell , editor 
and publisher of Wine East , the splendid grapes and 
wine bi-monthl y, for his generou s mention of our 
wine book collecting society in the May-June issue. 


HISTORY OF VEVEY FETES DES VIGNERONS 
Published for the upcoming 1999 Fete , a history of 
the magnificent wine celebration of Vevey is now 
available: Carruzzo-Frey I Ferrari-Dupont , Du La­
beur aux Honneurs: Quatre Siecles d'histoire de la 
Confrerie des Vignerons de Vevey et ses Fetes , 1999. 
23 x 28 cm, 272 pages with 271 illustrations, cloth 
bound. Any collector of Fete memorabilia will 
definitely want to add this book to the reference 
shelf. It can be ordered from Bibliotheca Gastro­
nomica , Zi.irich-W 411.341.9784 or fax 411.341.9790 . 
Price sFr 75 or $50 US . [See article in this issue by 
Hans Weiss on this most historical wine festival.] 


BIBLIOTHECA VINARIA REPRINT 
Martino Fine Books has recently published a reprint 
of the Holland Press 1979 edition , with interleaves, 
of this Andre Simon classic. Inquire of our bookseller 
members for availability . The price : $60 USA, or 
£36 .75. 







GRAPEVINE BLACK GOO RESEARCH 
Tendril Lucie Morton has edited the proceedings of 
the 1998 seminar and workshop , Black Goo: Symp­
toms and Occurrence of Grape DecHnes (137 pages 
containing sixteen articles by international experts , 
over 200 illustrations), which is now available from 
the International Ampelography Society (1765 Fort 
Valley Road , Fort Valley , VA 22652; fax 540.933.6987 
or w 800.274.4816). Price: $100 plus $5 shipping. 


ANY CLUES?? 
David Campbell (email: thewineguy@cereswine .com) 


writes of his frustration, having had "absolutely no 
success in tracking down some form of attribution 
concerning The Vineyard (1727, London) ." The title 
page states the book as "Being the Observations 
made by a Gentleman in his Travels ," while the 
dedication is signed "S.J ." Who is this traveling 
gentleman ·author? Even the indefatigable Eber­
hard Buehler , in his Wine & Gastronomy Catalogue 
IJKL , states simply : "The identity of S.J . is un­
known." Perhaps one of our British Tendrils has 
researched this puzzler? Send us a clue. 


"CALIFORNIA WINES, 1894" 
The Barrel to Bottle Press of John Thorne (Books 
on Wines , Beer , Spirits) , English bookseller and avid 
Tendril, has produced a most interesting little book­
let , Caliform ·a Wines, 1894, being a "Paper on Cali­
fornia Wines read before The Society of Arts , London , 
on January 31st , 1894, by Chas . F . Oldham, Member 
of the Firm of Grierson , Oldham & Co." In his 
introduction to this 16-page facsimile reprint, John 
gives a brief history of the wine shipping firm and 
bibliographic information on the pamphlet . Illus­
trated, in card covers , stapled . Very suitable for gifts 
and presentations! Available from John at $6. I £3 .75 
(including surface mail) or $7.50 I £4 .75 (air mail). 


Husmann WANTED!! 
As mentioned in the introduction of new members , 
Bill Henry has a special interest in the grape and 
wine writings of the "Missouri men ." He also lists a 
specific want: an affordable copy of the second edition 
of George Husmann's American Grape Growing 
and Wine-Making , with Several Added Chapters on 
the Grape Industry of California - 1883, 1885, 1888 
or 1889 printings. 


AREMINDER ... 
The Newsletter anxiously awaits your contributions : 
comments , articles , book reviews, newsy bits about 
wine books and I or their authors. Send them in!! 
Don't forget "duplicates" and "wants" lists also!! 
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WINE QUOTATIONS: SHERLOCK HOLMES 
by 


Robert C. Ross 


[A second quotable-visit with the famous is provided 
by host Robert Ross as we investigate some Sher­
lockian mysterious wine matters . - Ed.] 


111;111111 Sherlock Holmes :There are a large number of devoted 
'1/i.~~i3 students of the Sherlock 
!!P~~::I Holmes Canon of sixty tales 


and related literature, and 
- ,~r:!'11 excellent web sites contain 


almost anything one would 
like to know about this 
fascinating subject . 
Sherlockian Holmepage , edit­~--~~-~iill ed by Chris Redmond. The 


Source (with searching capabilities)! http:// 
watserv 1. uwaterloo.ca/-credmond/sh.html 


The Hounds of the Internet (a listserve of 500 
very active members); see the Sherlockian Holme­
page for how to subscribe. 


The Baker Street Journal is a hard copy 
journal of scholarly reports on Holmes-related mat­
ters. http ://www .inlink .com/-leonard/BSJF AQ.html 


Chris Redmond believes Holmes had quite a 
remarkable enological knowledge, and recommends 
Nicholas Utechin's study , "Some Remarkable Wines," 
published in the Baker Street Journal, 1977. Bob 
Burr was especially helpful , furnishing me with a list 
of over two hundred references to alcoholic beverages 
in the Canon based on the 1122-page Doubleday 
collection . For those interested in further study , 
there is a daily email study group of about 600 
members who post 30 to 50 messages a day about the 
Canon . 


One fact has puzzled some readers: How 
could Holmes have afforded to develop such an 
extensive knowledge? G. Norton , Esquire , aka 
Private Consulting Detective, comments: "I just don't 
understand why people think that Holmes and 
Watson were poor. Remember the 1000 pounds they 
got from the King of Bohemia alone. Eight hundred 
pounds a year was considered a "gentleman's 
income ," and a gentleman was required to pay much 
higher living expenses out of that money - house , 
private club , servants , etc. Holmes , and often 
Watson , lived in a much less expensive commercial 
district and had no servants , until really flushed with 
money , they acquired the services of a "buttons." In 
addition to the 1000 pounds (plus first class 
expenses) from the hereditary king , Holmes received 
12,000 pounds from the Duke . I expect that there 
were many more clients who paid very well 
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considering the fact that Sherlock Holmes worked for 
such well-heeled employers as international royalty , 
the pope, nobility , and American millionaires . In 
addition , we know from the biographies of Arthur 
Conan Doyle that he was extremely well paid for his 
Sherlock Holmes stories and, as a result , became a 
very wealthy man. If , as the Literary Agent , Dr . 
Doyle got as much as 20% of the income from 
Watson's writings , can you imagine how much Dr . 
Watson , the Author , earned . No, I think that Mr. 
Holmes did very well , and could have lived in much 
finer circumstances . After all , he eventually paid 
Mrs . Hudson a "princely sum" for using her boarding 
house and must have been able to bear the cost of the 
secret exits , etc ., added to his lodgings . He also had 
money to support Epicurean feasts when the mood 
struck him, to dine out in expensive restaurants, 
travel first class, and afford fine wines, cigars , hand­
made cigarettes , and a variety of books - and 
maintain a variety of other locations for his 
operations . Perhaps at the start of his career , Mr . 
Holmes needed someone to share his expenses, but 
once his name became known , his income soared. 
Anyway, that 's my opinion." 


PETRI WINE CO. 


Modern 
commen­


tators sometimes link . Petri wine with Holmes and 
Watson. The connection arose during the 1930s and 
1940s when Basil Rathbone and Nigel Bruce played 
Holmes and Watson on the radio , sponsored in part 
by the Petri Wine Co., Escalon , California. Harry 
Bartell was an announcer , perhaps best known for 
his interviews of Dr . Watson (and his Petri Wine 
commercials , which have been called "haunting"). 
Possible sources for tapes of the shows and the 
commercials are www .old-time.com/irc .html and 
http ://www .otrsite.com/logs/special/erin.html. 


FROM THE CANON: 
• "This bottle was opened by a pocket screw , 
probably contained in a knife , and not more than an 
inch and a half long . If you will examine the top of 


the cork , you will observe that the screw was driven 
in three times before the cork was extracted . It has 
never been transfixed. This long screw would have 
transfixed it and drawn it up with a single pull. 
When you catch this fellow, you will find that he has 
one of these multiplex knives in his possession ." -
Sherlock Holmes, The Adven t ure of Abbey Grange , by Sir Arthur 
Conan Doyle. 


• "Exactly. These three glasses upon the sideboard 
have been untouched , I suppose?" "Yes, and the 
bottle stands as they left it." "Let us look at it. 
Halloa , halloa! What is this? " The three glasses were 
grouped together , all of them tinged with wine, and 
one of them containing some dregs ofbeeswing. The 
bottle stood near them , two-thirds full , and beside it 
lay a long , deeply stained cork. Its appearance and 
the dust upon the bottle showed that it was no 
common vintage which the murderers had enjoyed. 
- Sherlock Holmes, The Adven ture of Abbey Grange. by Sir 


Arthur Conan Doyle. 


• "What about the wineglasses? " "Can you see them 
in your mind's eye?" "I see them clearly ." "We are 
told that three men drank from them. Does that 
strike you as likely?" "Why not? There was wine in 
each glass ." "Exactly , but there was beeswing only in 
one glass . You must have noticed that fact. What 
does that suggest to your mind ?" -- "There are 
two possible explanations , and only two. One is that 
after the second glass was filled the bottle was 
violently agitated , and so the third glass received the 
beeswing. That does not appear probable. No, no, I 
am sure that I am right ." "What, then , do you 
suppose?" "That only two glasses were used , and that 
the dregs of both were poured into a third glass, so as 
to give the false impression that three people had 
been here. In that way all the beeswing would be in 
the last glass , would it not ? Yes, I am convinced that 
this is so." - Sherlock Holmes , The Adventure of Abbey 


.Gn!n.ge_, by Sir Arthur Conan Doyle. 


• "That is well! That is well!" said he. "May I offer 
you a glass of Chianti , Miss Morstan? Or of Tokay? 
I keep no other wines ." - Sherlock Holmes. The Sign of the 


Four , by Sir Arthur Conan Doyle . 


• This led him to Paganini , and we sat for an hour 
over a bottle of claret while he told me anecdote after 
anecdote of that extraordinary man. The afternoon 
was far advanced and the hot glare had softened into 
a mellow glow before we found ourselves at the 
police-station . Lestrade was waiting for us at the 
door . "A telegram for you , Mr . Holmes ," said he . -
Sherlock Holme s, The Adven t ur e of the Cardb oard Box, by Sir 


Arthur Conan Doyle. 







• "There is a cold partridge on the sideboard , 
Watson , and a bottle of Montrachet . Let us renew 
our energies before we make a fresh call upon them ." 
- Sherlock Holmes, The Adventure of th e Veiled Lodger , by Sir 
Arthur Conan Doyle. 


• "What! Tokay?" He indicated a heavily sealed 
dust-covered bottle which stood with two high glasses 
upon a salver. "May I offer you a glass before your 
journey?" "No, thanks . But it looks like revelry." 
"Altamont has a nice taste in wines , and he took a 
fancy to my Tokay . He is a touchy fellow and needs 
humoring in small things . I have to study him , I 
assure you." - Sherlock Holmes , His Last Bow, by Sir Arthur 


Conan Doyle. 


• The next [moment] he was gripped at the back of 
his neck by a grasp of iron , and a chloroformed 
sponge was held in front of his writhing face. 
"Another glass, Watson!" said Mr. Sherlock Holmes 
as he extended the bottle of Imperial Tokay. The 
thickset chauffeur , who had seated himself by the 
table pushed forward his glass with some eagerness . 
"It is a good wine, Holmes." "A remarkable wine , 
Watson. Our friend upon the sofa has assured me 
that it is from Franz Josefs special cellar at the 
Schoenbrunn Palace . Might I trouble you to open 
the window for chloroform vapor does not help the 
palate ." - Sherlock Holmes , His Last Bow, by Sir Arthur 


Conan Doyle. ~ 


JUST RELEASED! ! 
California wine historian Ernest P . Peninou , assisted 
by Gail Unzelman and Michael Anderson, has 
compiled and recently published a History of the 
Sonoma Viticultural District : The Grape Growers, 
the Wine Makers and the Vineyards (in the Counties 
of Sonoma , Marin , Lake , Mendocino , Humboldt , 
Trinity , Del Norte and Siskiyou) . In 456 well­
illustrated pages , Peninou's narration is supplement­
ed with wine-grape acreage statistics and indexed 
directories of vineyardists from 1860 to 1960. (See 
the enclosed brochure for full particulars.) Price: $60 
plus CA sales tax $4.50 and $4 shipping. Available 
from Nomis Press , 149 Gray Court , Santa Rosa, CA 
95404 . w 707.546 .1184 . 


IN THE WINE LIBRARY f, 
by 


Bob Foster 


" ... /or [those] who adore older bubbly, 
this book is a must." 


13 


• 2000 Champagnes by Richard Juhlin . Methu­
salem, Sweden (Imported by the Wine Appreciation 
Guild , So. ·san Francisco , CA), 344 pages, $60. 


With the coming celebrations of the Millen­
nium there has been a renewed interest in fine 
champagnes. With the media' s misreporting of a 
potential fine Champagne shortage , there's been a 
rash to buy bottles of top ranked bubbly. But buying 
older bottles of bubbly has always been difficult. 
Since most Americans seem to favor the fresher , 
brighter flavors of newer Champagnes ,there has been 
little demand for aged sparklers. For the few who 
have developed a taste for these wines , there was no 
guidance. There are almost no books that have 
tasting notes on older vintages. Juhlin's ambitious 
book provides detailed tasting notes on vintage 
Champagnes dating back to 1900. For that small 
group of Americans who adore older bubbly this book 
is a must. 


The book is far more than a mere set of 
detailed tasting notes. He begins with a short history 
of the region that I found interesting in two respects: 
it fully accepts the Dom Perignon legend and ignores 
author Tom Stevenson' s theory that the English and 
not Dom Perignon invented the sparkling wine 
process; secondly , the work explains in some detail 
how the region survived Nazi occupation. (In this 
regard the author points out that Nazi madman 
Himmler had a plan to blow up all of the Champagne 
caves at the conclusion of the war so as to eliminate 
competition for the German sekt industry.) The 
historical review is followed by sections on the 
grapes , the methods of making Champagne, and 
ways to store and serve top notch bubbly . I especially 
liked the section suggesting itineraries for visiting 
the region . 


After 160 pages of this preparatory and 
background material , Juhlin begins his discussion of 
the producers . For each of these enterprises the 
author gives the phone number , the annual rate of 
production, the name of the wines produced, the 
points given to the wine in the latest tasting and the 
date of the last tasting . Juhlin also gives an 
indication if he thinks the wine will still improve or 
if he thinks it is past its prime. He also gives the 
approximate composition of the blend in the wine . 
While the author is clearly a big fan of well-aged 
Champagne , he is not a sycophant . His scores, given 
on the 100-point scale , range from the 30s to a near 
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perfect 99. Unlike some modern American wine 
writers who seem to hand out perfect scores in ever­
increasing numbers, Juhlin gives none. In the back 
of the work the author gives a list of the top one 
hundred Champagnes he has tasted, headed by the 
1938 Krug. 


The book is lavishly illustrated with color 
photographs and drawings. The photograph showing 
the color changes in blanc de blancs, blends, blanc de 
noirs and roses across forty years is superb. My one 
complaint is that the book was translated from 
Swedish and no one seems to have done any revisions 
at all. The translation was apparently carded out in 
a slavish word-by-word format. For example, would 
anyone outside of Sweden care about the Swedes' 
placement in the 1994 World Cup soccer tourna­
ment? Probably not. But the translator includes the 
author's original comments in his summary of the 
vintages since 1900. Similarly the author cautions 
against the use of a Champagne wisp. This may be 
common in Sweden but I've never seen even mention 
of such a device in the English literature. Several 
similar local cultural references were included that 
a skillful editor should have removed from an 
English language edition. 


Regardless, the book contains a wealth of 
valuable information and detailed tasting notes. 
Lovers of aged Champagnes (and lovers of the region) 
will want this book for their libraries. Highly 
recommended. 


" ... a wealth of solid historical material ... " 


Aged in Oak: The Story of the Santa Barbara 
Wine Industry written by a team from the Graduate 
Program in Public Historical Studies at the Univer­
sity of California, Santa Barbara (and Published by 
the Santa Barbara County Vintners' Association, 
P.O. Box 1558, Santa Ynez, CA. 93460). 92 pages, 
softback, $16.95. 


For years the Santa Barbara region just did 
not get the attention it deserved. Thankfully, that 
pattern has changed and now there is a clamor for 
Pinot Noir, Syrah and many other major varietal 
wines coming from this region. As interest in the 
wines in this area has increased there has been a 
growing need for a definitive history of wine in the 
region. This work, written by a team from U.C. 
Santa Barbara, does a first rate job of providing the 
material. There are four chapters covering the 
history of the region from the early Mission days 
through modern times . A fifth chapter covers 
modern expansion and experimentation; a sixth 
chapter offers predictions for the future. (Not 
surprisingly, the Vintners' Association believes the 
best is yet to come.) This is followed by a section on 


visiting the region and a section on each of the 
members of the Vintners' Association. 


These last two sections give me pause. The 
book provides a general map of the region showing 
the location of all of the wineries. But the only 
reference given is a numbered dot on a rather 
general map. There are no street addresses for the 
wineries, no phone numbers , no hours of operation. 
All you get is a name and a vague map. It makes 
wine touring a bit hard. The lack of information 
defeats the very goal of these sections. 


Similarly, one section of the book contains 
beautiful, colored reproductions of wine labels from 
each member of the Vintners' Association and a 
description of that producer's wines. But if a reader 
becomes intrigued and wants to call and buy wine or 
get on a mailing list, the book is no help because 
again there are no addresses and no phone numbers. 


Finally, I just do not understand the title. 
Sure there are wild oak trees in the region but no 
more so than other parts of California. Sure the 
wines are aged (or over-aged) in oak, but no more so 
than other regions of California . Perhaps I am just 
missing the link, but to my mind the title does not 
seem sufficiently connected to the book or to the 
region. 


Nevertheless, there is a wealth of solid his­
torical material presented in a very readable form 
with lots of good color photographs. Lovers of the 
wines from this region will want to add this work to 
their wine library. Highly recommended. 


[Tendril Bob Foster writes a regular wine-book­
review column for the California Grapevine , a bi­
monthly newsletter featuring the results of weekly 
double-blind tastings of California wines . Subscrip­
tion information: P.O. Box 22152, San Diego, CA 
92192. a- 619.457.4818. Permission to reprint Bob's 
book reviews is always appreciated. - Ed.] 







MORE ON THE BIG BOTTLES! 


by Darrel G. Rosander 


[Responding to Bo Simons ' quest for the beginnings 
of over-sized bottles , Tendril Darrel Rosander dug 
into his wine Hbrary and unearthed some fine 
references to shed further Hght on the subject . Our 
thanks to Darrel. - Ed.] 


of a list. 


n ·the article , "Rehoboam or 
Nebuchadnezzar? Part II: 
Secular Clues" by Bo Simons 
(Wayward Tendrils , Vol.9 
No.2, April 1999), the follow­
ing statement was made : 
"Methuselah was first men­
tioned in print by Andre 
Simon in 1935 (London) in 
his A Dictionary of Wine, 
which is also the source and 
date of the first mention for 
Salmanazar and Balthazar 
as well ." 
Checking some slightly earli­
er books the bottle sizes were 
also mentioned , in the form 


Wines. Their Selection , Care and Service , by 
Julian Street , 1933 first edition and the third 
printing February 1934 (Gabler 38300) presented a 
list of bottle sizes in quarts on page 2. Salmanazar in 
each book is spelled with 'ss' in place of 'z'. 


Wine Manual , edited and published by Mai­
son E. H. Glass , Inc. , 1934 (not in G) presented a list 
of bottle sizes in quarts on page 86, again with 'ss' in 
place of the 'z' : 


SIZES OF CHAMPAGNE BOTTLES 
Split - 1/2 pint Jeroboam - 4 quarts 
Pint - 1/2 quart Rehoboam - 6 quarts 
Quart - 32 oz. Methuselah - 8 qts 
Imperial Qt- 38 oz. Salmanassar - 10 qts 
Magnum - 2 qts Balthazar - 12 qts 


My copy of A Dictionary of Wine, by Andre 
Simon , 'First published 1936' (New York) (G36720) 
includes the Nebuchadnezzar while the earlier books 
do not and spells Salmanazar with the 'z'. 


Since the bottle sizes are presented in lists it 
would appear that the names had been in use . 


In Bottlescrew Days , by Andre Simon , 1927 
(G36600 ), the largest bottles given names are 
magnum and teppit-hen (pages 234 to 239) . On 
pages 245-246 Simon mentions his decanter , circa 
1780 , of twenty-one quarts , but does not give it a 
name. [Ed. - Se e ini tial letter illu st ration and below tl 
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In English and Irish Antique Glass, by Derek 
C. Davis , 1965 (not in Gabler) , Simon's decanter is 
mentioned : "which supposedly is called Nebuchad-
nezzar." 


In Mouton Rothschild , by Philippine de Roth­
schild, 1983 (G34810, photos show pictures of six 
sizes of bottles, from half to imperial in size. One 
photo is from the 1930s . Another undated photo 
shows the bottoms of old bottles in the wine cellar. 
How old are the bottles? The Mouton label for 1934 
lists bottle sizes of jeroboams and imperials. 


In Champagne , by Henry McNulty , 1988, a 
photo shows a rehoboam with a vintage date of 1928. 


In Serena Sutcliffe's Champagne , 1988, on 
page 202 she mentions a theory that the names 
originated from Jewish bottle manufacturers . 


To close, other Tendril members may want to 
do future research including review of the following: 
• Wine Lists from - Restaurant Voisin, Paris ; Jack 
& Charlie's "Twenty-one", New York; others. 
• Retail or wholesale Price Lists. • Orders or 
receipts for bottles from glass factories . 
• Other books on wine , glass or antiques . 


t [Illustration from Wine Trade Loan Exhibition of Drinking 
Vessels , etc ., June-Jul y, 1933, London . - Spellingol"Teppit-hen" 
I "tappit-hen" found both ways. See following . - Ed .] 


A Postscript 
• A.J.A. Symons , co-founder with Andre Simon of 
the Wine & Food Society , enjoyed the mystery of big 
bottles in the Autumn 1938 issue of Wine and Food, 
the quarterly journal of the Wine & Food Society: 


" ... at last the menu promised the solution of 
a minor problem which has tormented me for too 
long: what, precisely , is a jeroboam? It is , I know, a 
big bottle ; but how big? Does it hold four , six , or 
seven bottles? Is it the tappit-hen under another 
name? Plainly, and in print, the card declared: 
Heidsieck Monopole 1928 (en jeroboam} , Perrier 
Jouet (en double-magnum). But alas , for the vanity 
of human theories; when the two stood side by side in 
front of me , they were not only side by side, but also 
neck to neck ; for the double magnum was the 
jeroboam , and the jeroboam was the double magnum. 
Why , then , I asked , do you print the two names , and 
so imply a difference? There was no answer; perhaps 
it was already too late to be logical. Yet , oddly 
enough , he did assert the existence of what might be 
called the true , platonic jeroboam , which is not the 
double-magnum at all , but holds six bottles . Useless , 
however , to seek it in Champagne. It flourishes only 
in Bordeaux; one more advantage for Claret." a:; 
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La Fete des Vignerons 


by Hans U. Weiss 


[Hans Weiss, a vintage Tendril and the proprietor of 
Bibliotheca Gastronomica Antiquariat in Ziirich, has 
a keen interest in this most colorful of wine 
celebrations. We appreciate his ready acceptance to 
provide us with a brief history of the Festival and to 
compile a bibliography of La Fete des Vignerons 
imprints . - Ed.] 


1999 will again see the "Fete des Vignerons" in 
Vevey (July 28 -August 15), the Festival celebrating 
Wine and Viticulture , the oldest known of its kind . 


Vevey is a small city on the bench of Lake 
Geneva, surrounded by vineyards. Less known is 
that Vevey houses the world 's headquaters of Nestle, 
one of the biggest food companies in the world . The 
origin of the festival dates back four centuries and is 
organised by the "Confrerie des Vignerons" 
(Fraternity of Vintners). The Fraternity itself was 
probably founded in the 13th century but there are 
no records available , as the archives of the Confrerie 
burnt down in 1688 and with it all previous 
documents. At the beginning , Fraternity members 
were mostly landowners and not so much the 
"vignerons" who worked their lands . Not unlike a 
guild , each member paid a yearly fee and the 
Fraternity defended their rights and resolved 
common problems of their profession . Quite often a 
defunct member left a piece of land or house to the 
group, and this income was used to run the 
Fraternity and to help members in need with loans or 
provide them with a mortgage. Women were allowed 
membership but had no voting rights and could not 
be elected the head , "l'Abbe ," of the Confrerie . 


In the archives there is evidence confirming 
a street parade in 1651, but it is believed that the 
festival and street parade are older yet. But , without 
surviving documents ; no earlier date can be 
established . In the beginning , the parade was 
organised every year. In 1741, the rhythm was 
changed to every three years , and from 1 797 until 
today the "Fete" takes place once in a generation or 
about every twenty-five years. The Festival of 1791 
was the first to be iconographically documented . 


The last Festival in the 18th century , held in 
1797, took on a new character. Prior to this Festival, 
only the street parade was for the public. The 
banquet , together with the award-giving ceremony 
for the best vignerons , were for members only. But 
this time 2000 seats were put up on the Place du 
Marche in Vevey where the participants danced and 
sang in front of the public . The local newspapers and 
the "Almanach du Messager boiteux " (the yearly 


Almanach for the area ) printed strip cartoons 
showing the part icipants and chariots of the parade. 
These were so popular with the public that for the 
next festival of 1819 it was decided to publish, in 
addition to the "Livret-programme ," an "Album 
souvenir" showing the parade , or the cortege as it 
was called . Most of these Albums are in the form of 
a Leporello several metres long , either folded or in 
single sheets . This new form was greatly acclaimed ; 
the play of 1819 was performed twice , and the 
seating capacity doubled . The dances and songs were 
specially written and choreographed for the Festival 
and took the form of a play , which it still has today. 
By the time the next Fete of 1833 came along, a 
proper grandstand with 4500 seats was needed , and 
several performances of the play were held . The Fete 
grew steadily in importance and attendance ; for the 
upcoming 1999 Fete des Vignerons a 20,000-seat 
stadium is being built and the play will be performed 
from July 28 to August 15. More than a year before 
the festival date , all tickets were sold out . 


~ There is a worldwide collectors' community 
for the souvenir albums and other documents of the 
Fete . Naturally , the most sought-after items are the 
illustrated ones. Bibliotheca Gastronomica Anti­
quariat always keeps a good selection of Festival 
material. Please contact us in Zurich . We will be 
pleased to be of assistance with your collecting needs . 


[FROM: Parad e de 1 791] 


BIBLIOGRAPHY 
The following list covers only the most important 
publications on the Fete des Vignerons. There are , in 
fact , hundreds of items on the festival , especially in 
modern times . They are all in French . 


-1778-
Almanach du Messager boiteux pour 1778. 


The first strip cartoon of the parade appears 
in this Almanach. 


-1791-
Descriptions de la Societe des Vignerons et la cele ­
bration solenelle de la fete , le 17 Aout 1791. Vevey , 
1791. Illustrated cover , 32 pp , illustrated with a 
vignette on the title and 3 full-page plates (11 x 18 
cm) and 1 folding plate (40 x 17.5 cm), "Ordre de la 
Marche." 


The last festival with a parade only (no play) . 







-1799-
A "Livret-programme" was published but no souve­
nir album iconographic . 


This was the first festival with a street 
parade as well as a performance on the Place 
du Marche with dances and songs by the 
participants . 


-1819-
Descriptions de la Fete des vignerons , celebree a 
Vevey le 5 et 6 Aout 1819. Vevey , Loertscher , 1819. 
37 pp of text, 8 lithographic folding plates each 45 x 
18cm . 


The plates are often found handcoloured. 


[FROM: 1819 Description de Jes Fete] 


-1833-
Descriptions de la Fete des vignerons de Vevey 
celebree a Vevey le 7 et 9 Aout 1833, precedee d'une 
notice sur l'origine ... et la maniere dont procedent 
les Conseillers lors des recompenses a dormer et des 
medaillies a decerner. Suivies du Tableau de la 
procession de la fete , dans son ordre du marche . 
Vevey , Steinlen , Monnerat et Blanchard , 1833. Two 
parts in one. 52 pp (texte , programme) , 30 engraved 
plates each 20 x 50 cm (giving a total length of 15 m). 


Printed after drawings by Ch. Th. Steinlen, 
father of the famous illustrator . Plates are in 
black and white , but the album is often found 
handcoloured , some by amateurs , some by 
artists , e.g. Th. Steinlen . 


-1851-
Descriptions de la Fete des vignerons , Vevey 7 et 8 
Aout 1851. Five planches repr. Troupes d'Honneur, 
Pales , Ceres , Bacchus , la Nace et 2 planches "Vue sur 
la Grande Place." Lithographiees par Fran<;ois 
Bocion . Each plate 50 x 36 cm. 


Programme off. de la Fete des Vignerons , celebree a 
Vevey 7 et 8 Aout 1851. 8°, blue cover , 72 pp., 
lithographic frontispiece , "View of Vevey." 


-1865-
Album officiel de la Fete des Vignerons , celebree a 
Vevey les 26 et 27 Juillet 1865. Vevey , Lesser , 1865. 
Leporello 4 70 x 22 cm, lithographed in black , 
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drawings by H. Jenny. 


Livret off. de la Fete des vignerons ... Vevey, 1865. 
Rose cover, 78 pp. With a "View ofVevey." 


Lamard-Martin , A.F . Souvenir de la fete ... , compte 
rendu analytique des 3 journees . Oblong 12°. 64 pp. 


Vernes-Prescott. Souvenirs des Fetes des vignerons 
depuis le~ origine jusqu' a nos jours. Berne, Haller, 
1865 . 37 pp , 1 folding plate as frontispiece and 5 
plates depicting the costumes of the Fetes of 1783, 
1797, 1819, 1833 and 1865. 


Several times reprinted . The 3rd ed. by 
Loertscher , Vevey, 1865, had 150 pp and 4 
additional plates (folded). 


-1889-
Album officiel de la Fete ... Vevey , Loertscher, 1889 . 
Dessins de E . Vuillemin d'apres les costumes de P. 
Vallouy. Oblong 8°. Leporello 600 x 17 cm, in colour . 
Illustrated cloth cover. 


This album was also issued under paper 
cover . 


Livret officiel de la Fete ... Vevey, Loertscher, 1889. 
18.5 x 11.5 cm, 96 pp + 2 plates. View of Vevey. 
Cloth cover . 


Livret was also issued in paper cover. 


-1905-
Album off. de la Fete ... , celebree les 4, 5, 7, 10 et 11 
Aout . Vevey, Sauberlin & Pfeiffer , 1905. Suite of 16 
color plates, each 25.4 x 32.4 cm ., by E. Bieler under 
illustrated cover. 


Livret off. de la Fete ... Vevey , 1905. Green cover, 
124 pp with illustrations . 


Souvenir de la Fete ... 1905 , edite par la Patrie 
Suisse , 1905. Illustrated boards . Oblong 4°. 30 
photographs with an opposite text leaf for each . 


Boissonas, Fred . Instantanes au telephot . Oblong 4°. 
4 pp of text and 16 full-page plates . Illustrated grey 
cover. 


-1927-
Album officiel de la Fete ... Vevey , 1927. Vevey I 
Lausanne , Klausfelder I Payot. Oblong 8°. Leporello 
7 m long, 13.5 cm high. Drawings and costumes by 
E. Bieler. 


Livret off. de la Fete ... Vevey , 1927. 1, 2, 4, 5, 8, et 9 
Aout 1927 . Jayet & Diebold , 12 x 20 cm . 118 pp. 
Illustrated with vignettes and views. 
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Album des Photographies off. de MM de Jongh et 
Perrochet , Vevey , 1927 . 24 .5 x 17 cm. 36 photo­
graphs , 6 pp text and illustrations . 


-1955-
Album off. de la Fete ... 1955. Vevey , Sauberlin & 
Pfeiffer. Oblong 8°. Leporello , in colours after draw­
ings by H .R. Fost. Length 6 meters , height 13 cm. 


Livret off. - Programme de la Fete ... 1955 . Vevey, 
Klausfelder, 1955 . 104 pp , 12 x 20 cm. Illustrations 
in text and plates . 


Major , J.C . Petite histoire d'une grande Fete. 
Souvenirs et anecdotes de la Fete ... 1955. Vevey, 
Klausfelder , 1955. 15 x 21 cm. 48 pp . Illustrated 
with photos and drawings . 


-1977-
Album off. de la Fete ... 1977. "Cortege de la Fete ... " 
Vevey , Sauberlin & Pfeiffer , 1977. Leporello printed 
in colours on black paper after drawings by J . Monod . 
Length 7 metres x 12 cm. Published with a pamphlet 
with the text by H . Deblue. 48 pp . 


[Livret] Programme off. de la Fete ... 1977 . 30 .7 x 
14.8. 


Imsand , M. , et al. Fete ... Vevey , 1977. Livre 
souvenir off. Texte de Jacques Clavel. Lausanne , 
Payot, 1977. 24.5 x 26 .5 cm. Illustrated with photos 
in colours by M. Imsand. · 


[In concert with this festive spirit , we offer a visit to 
the 1955 Fete, as recorded in Wine and Food (Winter 
1955), the quarterly journal of the Wine & Food 
Society. The Society 's permi sion to reprint this 
excerpt is sincerely appreciated. - Ed.] 


LA FETE DES VIGNERONS, VEVEY 
by Auberry Prior 


I came to Vevey by steamer , the ideal way to 
approach this remarkable part of Switzerland. In the 
distance are the mountains , real mountains with 
their sides draped in black forests , and their peaks 
capped with snow. 


Nearer at hand lies Lavaux. There grow the 
vines on the slopes that reach down to the lake, on 
terraces piled one upon another , and separated by 
walls that sometimes seem so massive that they 
would leave no room for living vegetation . 


Set against this background , the Vevey 
Festival is the natural outburst of a hard-working , 
contented people-a popular manifestation in the 
true sense of the word . For this is a people's festival , 
the Winegrowers ' Festival , a time when growers 
demonstrate their pleasure and gratitude . 


Since the early nineteenth century , there 
have been seven Festivals ; each time the number of 
participants and spectators has grown until La Fete 
des Vignerons has become world famous . 


This year's celebrations, held during the first 
fortnight of August , consisted of eleven performances 
given in a specially constructed stadium in the 
Market Place , three processions through the streets 
of Vevey , and a Venetian Fete on the lake . 


Of these , the most important , the focal point , 
was the performance in the stadium. Lt has been 
variously described: a poem , a symphony of colour , a 
hymn with swelling strains to glorify the cultivation 
of the soil . It is all these things and more. Perhaps 
it can best be called a work of art conceived by poets , 
musicians , painters and choreographers . Its subject 
is the cycle of the seasons , beginning with winter and 
culminating in autumn, the season of fulfillment . 


This magnificent spectacle automatically falls 
into four acts , to which are added a prologue and an 
epilogue. The prologue opens with the ceremonial 
entrance of the guard of honour preceded by heralds , 
horsemen , the company of the Cent Suisses, and the 
banners of the Swiss Confederation and Cantons . A 
colourful opening, indeed! When the guard of honour 
has taken its place round the central arena , the best 
winegrowers are crowned , and medals and other 
awards are distributed . 


The procession of Dionysus inaugurates the 
representation of winter , evoking in succession 
woodcraft , woodcutters, new wine , and the sowing of 







grain in the furrows . This is a colourful act with a 
wedding and groups of gypsies to give it gaiety. 


When spring approaches and the furrows 
have turned green , Pales' procession enters the 
arena , followed by girls , who make their traditional 
offerings of flowers and dances to the goddess. At 
this stage , the first threat of danger is felt; a realistic 
ballet symbolizes the attack of frost on the vine­
stocks. Careful husbandry nullifies the threatened 
danger , and after thinning out the vine leaves, girls 
indulge in a merry May dance with the winegrowers. 


The sun's archers herald the coming of 
summer , impersonated by Ceres and her followers. 
Another danger looms large: the attack of the 
parasites on the vineyards. This ballet , representing 
the triumph of industry over the powers of evil , is 
one of the highlights of the whole performance . Once 
the danger has been averted , and while the grapes 
are still ripening, the call of the mountains assumes 
prominence. Herdsmen with their flocks of sheep 
enter the arena, and rustic dances lead to the 
inevitable ranz des vaches. 


Gaiety forms the keynote of the autumn 
spectacle. There is laughter in the vineyards, and 
dancing and singing around the presses. Bacchus, 
the god of wine arrives. In his chariot drawn by a 
team of black horses , and with his escort of fauns and 
bacchantes , he comes to lend his patronage. Here is 
the climax - the successful end to a year's work well 
done . A frenzied bacchanal is followed by a farandole 
in which every group of dancers and singers takes 
part. But for a stroke of dramatic genius, a desire for 
something even more spectacular , the performance 
could have ended there . 


The farandole is abruptly interrupted by the 
arrival into the vast arena of a procession composed 
of all the remaining performers and guards of 
honour. It is an enthralling ending, and the 
participants leave to the strains of the last triumph­
ant hymn, the thundering of cannon and the pealing 
of bells . 


Four thousand people have taken part in this 
gigantic rite, most of them inhabitants of the region. 
For them it has meant months of hard work, 
discipline and expense. Not only have they given of 
their time to attend rehearsals , but they have each 
borne the cost of a colourful and elaborate costume. 
To them must be accorded a great share of the 
gratitude of the multitudes of spectators who came to 
Vevey from all over the world . 


Apart from the Band of the Garde Republi­
caine de Paris and a few professional soloists and 
ballerinas engaged from abroad , it was an all-Swiss 
production , and the credit must go to Switzerland in 
general , and to the district around Vevey in 
particular. 


The Authorship of THE WINE QUESTION 
CONSIDERED ... considered 


A Bibliographic Note 
by Isaac Oelgart 


19 


n December of 1824, in re­
sponse to James Warre's The 
Past, Present & Probably the 
Future State of the Wine 
Trade ... (London, 1823) and 
Fleetwood Williams' Obser­
vations of the State of the 
Wine Trade ... (London, 1824), 
an anonymous author, refer­
ring to himself as "A Portu­


guese ," published The Wine Question Considered, or 
Observations on the Pamphlets of Mr. James Warre 
... and Mr . Fleetwood WilHams. No author is listed in 
the massive bibliography on Port issued by the 
lnstituto do Vinho do Porto (3 volumes: 1945, 1947, 
1952). James Gabler in his Wine into Words 
erroneously lists Joseph James Forrester as the 
author . While Forrester was certainly sympathetic 
to the Portuguese and a prolific writer on many 
matters of Port , he was born in 1809 and was only 
fifteen years old at the time of the pamphlet's 
publication and did not go to Portugal until 1831, 
seven years after the appearance of The Wine 
Question .... 


I recently acquired a copy of The Wine 
Question Considered ... which points to the author­
ship of the work. Coincidentally , my copy belonged 
to Joseph James Forrester, his signature "Jos . James 
Forrester" in his style , appears on the title page. On 
the half-title , just below the printed title , in a 
contemporary hand .:_ not Forrester's - is written, "By 
Jose Ferreira Borges" and below that the year "1824." 
While circumstantial , given the provenance of owner­
ship and contemporary nature of the handwriting, it 
does point to Borges [de Castro] as being the author. 


As a bibliographer I am cautious by nature , 
and while I am 90% sure that Borges is the author, 
more work needs to be done in determining who 
Borges was, when he lived , and his role in the Port 
trade. ti:) 
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EVERYTHING OLD IS NEW AGAIN 
or 


A Small Inconsequential Look 
at the Vinous Consequences of San 


Diego County, California 
by 


Gordon Jones 


[Gordon and Dorothy Jones have been collecting 
books on wine and American history for several 
decades. Recently, they pulled one of the more 
obscure titles from their bookshelf and now favor us 
with this legendary essay. - Ed.] 


THE FOLLOWING obituary appeared late 1998 in the 
San Francisco Chronicle : 


Gasper Ferrara, Sr. 
A funeral Mass will be conducted 


today in southern California for Gas­
per Ferrara, Sr ., one of the State's 
pioneering winegrape growers. 


Mr. Ferrara died Wednesday in 
Escondido after a long illness. He 
was 74. 


Mr. Ferrara farmed grapes and 
made wine .in San Diego County , the 
State's oldest viticultural region. He 
grew a variety of grapes and made 
wines from all of them at his family 
winery in Escondido but achieved 
particular renown with his Muscat of 
Alexandria wines. 


"Poppa helped put Escondido on 
the map with Muscat of Alexandria," 
said Ferrara's son, Gasper Ferrara , 
Jr. "We still farm the grape today." 


Gasper Ferrara, Jr. said the family 
will continue to run the winery in the 
traditions established by his father. 


The funeral Mass will be at 10 a.m. 
at the Church of St. Timothy in 
Escondido . 


It seems appropriate that Mr. Ferrara's Mass 
would be held at St. Timothy's (use a little wine for 
thy stomach's sake). 


The Muscat grape should have put Escondido 
on the map long ago. In 1891 there were 177 grape 
growers in San Diego County; of these growers, 168 
grew Muscat, but not one of them was listed as 
making wine. The Muscat was the favored raisin 
grape of the day, and the San Diego area was a major 
producer. About this time there began to be heavy 
plantings of Thompson Seedless grapes in Fresno 
County to the north, and ultimately the Muscat lost 
the raisin war. 


Meanwhile, back in San Diego County, there 
were nine growers who planted various other wine 
grapes. Eight of these are listed as making wine. Of 
particular interest is Mr. G.F. Merriam of Twin Oaks, 
owner of the Chula Vista Winery, who had sixty-five 
acres planted to vines. He considerably outdid his 
fellow growers as his acreage encompassed forty-five 
varieties of grapes. 


~ INSIDE THIS ISSUE 


• SULLIVANoNZINFANDEL-PARTII 
• S. THACKREY: THOUGHTS ON ZINFANDEL 
• BOOKPLATES: ESSAY AND MEMBERSHIP 


SURVEY by I. OELGART 
• BOOK REVIEWS I F. McMILLIN & MORE 


A period book extolling California (J .J. Owen, 
1899) printed a full-page picture illustrating "The 
largest vineyard in the State, San Diego County ." 
Unfortunately, there was no further identification . 


The county's vinous activity declined after 
the early boom. While the end of Prohibition saw a 
small revival, according to wine historian Charles 
Sullivan only Ferrara and Bernardo wineries sur­
vived, and the wine acreage in 1973 was but eighty­
seven acres. 
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" ... a most unlikely looking wine book" 
Notwithstanding , San Diego was kind to my 


wife and me. In a bookstore here we found a most 
unlikely looking wine book - The White Doe: The 
Fate of Virginia Dare. An Indian Legend. by Sallie 
Southall Cotten (Philadelphia, 1901). It is a small 
octavo , eighty-nine pages, bound in dark red cloth. 
The front cover and spine are printed in white: title, 
author , a doe , and a coat of arms. Rubber stamped 
on the fly-leaf is "COMPLIMENTS OF GARRETT & CO. 
PIONEER AMERICAN WINE GROWERS, NORFOLK, VA. 
PRODUCERS OF THE FAMOUS VIRGINIA DARE BRAND 
OF SCUPPERNONG V.1NE." 


The book , along with the legend , is practical­
ly a history of the Scuppern.ong grape. And Garrett 
& Co. made the most of that grape using it to make 
Virginia Dare the largest selling American wine prior 
to Prohibition. This volume was apparently given 
away between 1905 and 1913 when Garrett & Co. 
was headquartered in Norfolk , Virginia . 


Garrett & Co. was the creation of Paul 
Garrett (1863-1940). In 1865 Garrett's father and 
uncle purchased the Medoc Vineyard, the first com­
mercial vineyard in North Carolina , established in 
1835. At fourteen Garrett quit school and went to 
work at the winery. Later he became the winery 
salesman, traveling through the South , giving tastes 
of Scuppernong wine to saloon keepers. He sold so 
successfully that in 1900 he disposed of the winery's 
entire output, thereby earning a very large commis­
sion - on which the company defaulted. 


Under the circumstances, Garrett left and 


established his own winery at Littleton and then at 
Chockoyotte, North Carolina, under the name of 
Garrett & Co. The next nineteen years saw Garrett 
& Co. grow to include wineries in North Carolina, 
Virginia, New York , California, Ohio, and Missouri, 
with a total capacity of ten million gallons. 


"Scuppernong ... the finest wine 
in the world 11 


It was during this time that Garrett thought 
that Scuppernong was "the finest wine in the world" 
but he realized that the name meant nothing to 
potential customers. He tried spelling it Escaper­
nong. He tried Minnehaha and then Pocahontas 
with no great improvement. At last , because Scup­
pernong was the first American wine, he named it for 
the first American child born of English parents -
Virginia Dare. Virginia Dare wine, both red and 
white, became the most popular wine in America. 


Then came Prohibition. Garrett held on with 
Virginia Dare Tonic , grape drink, flavoring extract, 
and grape concentrate for home winemaking. 


In 1931 he was a leader in the group of 
surviving wineries called Fruit Industries, Inc. that 
produced a concentrate called Vine-Glo. Full-page 
advertisements offered home delivery and guaran­
teed consumer satisfaction - Port, Virginia Dare, 
Muscatel , Tokay , Sauterne, Riesling , Claret, 
Burgundy- it's legal! Unfortunately, the Drys also 
saw the ads and brought pressure in Washington. 
The Fruit Industries office in San Francisco received 
an official government telephone call, "Quit, now, 
today , as of this minute." So died Vine-Glo. 


When the 18th amendment was repealed in 
1933 Garrett was the only vintner prepared to sell 
his wine in every "wet" state. 


Scuppernong grapes had become difficult to 
obtain in the quantity needed, so Virginia Dare 
became more and more bland with the blending of 
New York and California grapes. Still , the name was 
so well known that it sold 600,000 cases a year and 
provided great financial success for Paul Garrett 
until his death in 1940. The company eventually 
disappeared, and the Virginia Dare brand is now 
owned by Canandaigua. 


Now, back to the book and its rather strange 
coverage of the Scuppernong grape. The first part is 
a review of early American history prior to the 
founding of Jamestown in 1607. The author was a 
great admirer of Sir Walter Raleigh. (His coat of 
arms appears on the cover.) She recounts how 
Raleigh was given a grant by Queen Elizabeth for all 
the land from Nova Scotia to Florida in 1584. That 
land was then called Virginia , for the Virgin Queen. 
His first exploratory expedition was also in 1584 
under the command of Philip Amadas and Arthur 







Barlowe who landed on Roanoke Island on the coast 
of what is now North Carolina. A failed attempt at 
colonization was tried in 1585; in 1587 a larger effort 
was made and a colony was established. 


The Legend of Virginia Dare 
It was in the Roanoke colony in 1587 that 


Virginia Dare was born , the first person of English 
ancestry to be born in the New World . 


Mysteriously, by the end of 1590 the colony 
had vanished leaving only the word Croatoan carved 
on a tree. It was believed that the y had become a 
part of an Indian tribe with a similar name. How­
ever , it was never proved , and they became known as 
the Lost Colony. The fate of Virginia Dare was never 
learned , but from this tragedy came what is probably 
the first American legend , "The White Doe ." 


It is a tale of Virginia Dare belonging to the 
Indian tribe . She is loved by a young brave, Okisko. 
She is also loved by Chico , an evil old magician. 
Chico turns Virginia into a white deer . Okisko hires 
Wanaudon , the magician of Pomouik , to make a 
magic arrow that will restore Virginia to her old self. 


A white-doe hunt takes place . Okisko has his 
magic arrow , but there is another hunter , Wanchese , 
who knows it takes a silver arrow to kill a white doe. 
Both men shoot at the same time; both arrows hit the 
white doe. Before their ver y eyes the doe turns into 
Virginia , with the arrows piercing her heart . She 
dies and is buried by Okisko. 


Okisko tends her grave and one day finds "a 
tiny shoot with leaflet s." He cares for it and it turns 
out to be a grape vine with blood-red juice . Okisko 
drinks the juice and is thereby united with Virginia . 


This , of course , explains the origin of the red 
Scuppernong grape which was previously only known 
to be white. 


There are a dozen pages of the book devoted 
to the Scuppernong grape including picture s entitled , 
A Scuppernong Vineyard , Roanoak Island ; Old 
"Mother" Scuppernong Vine ; Among the Scupper­
nongs - A Modern Vineyard ; and A "Virginia Dare" 
Vineyard. 


The beginnings of America seem always 
related to grapes . About 1000 AD, Leif the Lucky , 
son of Eric the Red , discovered a land where there 
was "no lack of grapes or vines." The landing area is 
believed to have been Rhode Island or Massa­
chusetts. The grapes were not identified and it was 
too far north for the Muscadine grape . 


In 1524 Giovanni da Verrazano , the Floren­
tine navigator , explored the Cape Fear River Valley 
of North Carolina for France . He reported many 
vines growing naturally there and that "without all 
doubt they would yield excellent wines." 


The next record of American grapes is the 
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account of Captain James Hawkins, who visited 
Spanish settlements in Florida in 1565. He speaks of 
the wild vine and how twenty hogsheads of wine 
were made by the Spaniards . It is almost certain 
that this was the Scuppernong . 


Amadas and Barlowe , sent out by Raleigh in 
1584, described the North Carolina coast: "We viewed 
the land about us , being where we first landed very 
sandy and low towards the water side , but so full of 
grapes as the very beating and surge of the sea 
overflowed them , of which we found such plenty, as 
well there as in all places else, both on the sand and 
on the green soil , on the hills as in the plains, as well 
on every little shrub, as also climbing towards the 
tops of high cedars , that I think in all the world the 
like abundance is not to be found." 


A few years later Thomas Hariot gave a 
detailed account of mercantile possibilities in the new 
world. Among these he mentions grapes, and 
concludes , "when they are planted and husbanded as 
they ought , a principal commodity of wine may be 
raised ." 


Hariot's comments evoked the following 
statement from our 1901 book: "The manifest destiny 
of North Carolina as the rival of Southern France in 
the production of wines seems to be inevitable . The 
marvel is how it has been so long delayed after 
Hariot's special mention of such possibilities." 


Things didn't exactly work out that way for 
the Scuppernong until Paul Garrett came along with 
Virginia Dare . Historically, Scuppernong was a slow 
starter , not even getting its name until about 1800. 
It was named for a town , which was named for a 
river , which was named for a tree. Ascopo was the 
Algonquin Indian name for the sweet bay tree. 
Ascuponung , meaning place of the Ascopo, appeared 
on old maps of North Carolina. Later maps spelled it 
Cuscoponung , then Cusponung , next Scuponung and 
Scupuning and finally Scuppernong . 


Horticulturist William Prince commented in 
1830: "This grape is a native of the north-eastern 
part of North Carolina, and grows spontaneously on 
Roanoke Island and its vicinity , and formerly was 
called the Roanoke Grape; but , as its excellence as a 
wine grape was first tested at Scuppernong , the 
grape has obtained that name abroad. The particular 
excellence of it is the richness of the grape , and the 
longevity and hardiness of the vine. The vines in 
North Carolina are never pruned, and receive little 
attention otherwise . If they were pruned , and 
properly attended to, a far greater abundance of fruit 
would be produced." 


In 1909 T.V. Munson , the dean of American 
grape growers, thought the flavor and odor musky , 
different from "foxy" of Labrusca and much more 
agreeable, and very much liked by Southerners. 
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However , another authority , U .P. Hedrick , 
said in 1924 , " ... to a palate accustomed to other 
grapes, it is not very acceptable , having a musky 
flavor and a somewhat repugnant odor, which , with 
familiarity, becomes quite agreeable." 


Old "Mother" Scuppem ong Vine 


Dr. Maynard Amerine noted that the grape 
has a unique intense fruity flavor . 


It was thought that after the repeal of 
Prohibition the Scuppernong might be a major crop 
in the southern states. The Department of Agri­
culture made a strange effort to build its production . 
They sent out bulletin s covering canning , making 
grape juice , jell y, marmalade , catsup and flavoring 
syrup. Somehow , the y failed to note that wine could 
be made from it . 


So, there languished the Scuppernong . Once 
it was known as Vitis Rotundifolia . (It does roll 
trippingly from the tongu e.) It has now been 
changed to Muscadinia Rotundifolia , having a 
slightly different molecular structure from Vitis 
Vinifera , Vitis Labrusca , et al. 


There could be a second coming of Scupper­
nong and other Muscadinia - their rootstocks may 
be the answer to several vineyard problems . 
Experiments are being conducted under the direction 
of Dr . Andrew Walker of the University of California , 
Davis , to solve the chromosomal difficulty of grafting 
Muscadinia to Vitis vinifera. 


When this can be achieved there will be 
rootstock that is resistant to phylloxera , Pierce's 
disease (PD) , and nematodes . Phylloxera can be 
controlled by planting with rootstock already 
existing , but presently there is no way to control PD 
- a bacterial disease which is doing much damage to 
individual vines, causing the leaves to dry up and 
subsequently the death of the vine. Nematodes are 
plant parasites that attack the roots, diminishing the 
vines ability to absorb water and nourishment. 


Vineyardists and wineries are looking 
forward with great anticipation to this Muscadinia 
rootstock. With it many problems will be solved and 
assure a continuing supply of good grapes. 


So, back to San Diego County. Our little book 
has led us on a tour of history, grapes , wine , and 
Virginia Dare. Thank you, Sally Southall Cotten and 
Garrett & Co. 


(My regret in this article is that I was unable 
to fit in Vitis Aestivalis Bourquiniana , the only thing 
I missed. ) 
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WELCOME, NEW MEMBERS! Stephen Werner 
(1526 Comstock Avenue, Los Angeles, CA 90024; w 
310-556-0570) is a university professor of French, 
whose special collecting interest is Cocks & Feret. 
Allan E. Shields (2444 Beverly Ave., Clovis, CA 
93611), though he doesn't consider himself an 
"official" collector, is most certainly a scholarly fellow 
with a huge and long-time interest in wine and 
anything written about it. Jack Fairchild (2283 
Foothill Blvd. Calistoga, CA 94515) is wine educator 
for a Napa Valley winery. PLEASE NOTE MEMBER 
CONTACT UPDATES- New addresses: John Sarles, 
2248 Knolls Hills Circle , Santa Rosa, CA 95405-8309; 
Edward C. Heine, Ismaninger Str. 74, 81675 
Munich, Germany. Richard Kaplan, 1999 Avenue 
of the Stars, Suite 2600, Los Angeles, CA 90067. His 
new w 310-201-8938; fax: 310-201-8922; e-mail: 
rkaplan@anet.net. Robert Hutton has a new e-mail 
address: rhutton@home.com. 


ATTENTION ALL TENDRILS 
Your editor now has e-mail: tendrils@jps.net 


Notes on SULLIVAN on ZINF ANDEL 
Not surprisingly, the first installment of Charles 
Sullivan's history of Zinfandel (July 1999 issue) has 
brought forth numerous responses. Inspired to 
search through his wine books , Tendril Sean 
Thackrey sent us his studied "Notes on Zinfandel" 
(see this issue). Bob Hutton , who has a special 
interest in the eastern European wines and 
vineyards, comments: "I was very interested in the 
article on Zinfandel, particularly about the 
speculation of its origin in Croatia. The grape 
referred to is Plavac mali [correcting your editor's 
horrendous spelling goof!], which is widely grown 
along the Dalmatian coast. There is some doubt 
among ampelographers as to a direct connection 
between Plavac mali, and Primitivo or Zinfandel , but 
there seems to be a large number of clones in Plavac 
mali, and that may account for the confusion. I am 
in the process of working up a presentation on 
"Wines of Croatia" for the A WS conference in 
November ... I'm going to mention this Plavac mali 
connection in it. By the way , the Hungarian 
connection is that Croatis , for all practical purposes, 
was part of Hungary during the Austro-Hungarian 
empire, (Slovenia was part of Austria) and the rest of 
what was to become Yugoslavia was occupied by the 
Turks." Ron Unzelman , with a special interest in 
California wine history, wrote: "Superb contribution 
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by Sullivan! I am curious about the identity of the 
Sonoma journalist I historian who wrote the 1885 
article in the San Francisco Evening Post that 
Charles mentions (p.2), and, who was the neighbor?" 
Naturally, Charles had the answers at hand: "Robert 
A. Thompson was the author of the article; William 
Boggs was the neighbor." In Installment Two, "Ho! 
for California!," this issue, we shall meet Mr. Boggs. 


A SPECTACULAR. CATALOGUE 
"Drink and Be Merry. Wine and Beer in 
Ancient Times." Produced on the occasion of a 
major exhibition at the Israel Musem in Jerusalem 
(June thru December 1999) "tracing the development 
of wine and beer from the dawn of civilization in the 
4th millennium BCE until the spread of Islam in the 
7th century CE," with a particular focus on the 
origins and history of wine and beer in the Holy Land 
and its neighboring cultures, this full-color 136-page 
(10W' x 8W') finely produced catalogue is indeed "an 
appropriate - and appropriately celebratory - way to 
herald the start of the new Millennium." It can be 
ordered directly from the Museum (Cat.417): P.O.B. 
71117, Hakirya, Jerusalem 91710. w 972-26708883; 
Fax 972-25630764. Or , an e-mail to the director, 
James Snyder, works: jsnyder@imj.org.il. At $36.80 
plus $12 shipping (U.S.A.), it is not inexpensive; but, 
for the interested, it is well worth the cost. 


BIBLIOGRAPHICAL HELP, PLEASE! 
Our indefatigable bibliographer, Isaac Oelgart, 
writes: "HELP! needed for a bibliography on George 
Saintsbury's Notes on a Cellar Book. Anyone who 
has copies of the following Notes dust jackets , please 
contact me. (W) 603.643.4755, (H) 603.643.2175, or 
email: pll@valley.net. 


July 1920 
May 1921 
Mar 1927 


Aug 1920 
Jan 1923 
Dec 1933 


and the 1951 edition. 


Nov 1920 
Oct 1924 
Dec 1934 


DUPLICATES! Compleat Imbibers !! 
On a recent visit to England, Tom Pinney 
purchased a complete set of Cyril Ray's Compleat 
Imbibers - knowing, of course , he had a similar set 
at home. He is now ready to offer one set to a fellow 
Tendril. Contact him for details. w 909.621.2039 or 
email : tpinney@pomona.edu. 


THE WAYWARD TENDRILS is a not-for-profit organization founded 
in /990/or Wine Book Collectors. Yearly Membership / Subscription 
to THE WAYWARD TENDRILS NEWSLETTER is $15 USA and 
Canada: $20 overseas. Permission to reprint is requested Please 
address all correspondence to THE WAYWARD TENDRILS, Box 9023. 
Santa Rosa. CA. 95405 USA. FAX 707-544-2723. Editor and 
Publisher: Gail Unzelman. -
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NEWS & NOTES continued . . . 


FUTURE ARTICLES ? 
WE HAVE TOPICS- WE NEED WRITERS 


While doing some unrelated research, your editor 
came across the mention of an article in a 1938 issue 
of Signature , a typography I graphic arts magazine , 
entitled 'The Publications of the Etablissements 
Nicolas, Wine Merchants, Paris." Tendril Bo 
Simons, wine librarian extraordinaire, tracked down 
a copy of the article, which contains an illustrated 
catalogue and bibliographic description of the Nicolas 
publications up to that date. This wonderful article, 
along with other collected Nicolas material, awaits 
the interested and eager Tendril who would like to 
contribute an up-to-date accounting of these gorgeous 
imprints . Perhaps one of our members who has a 
complete run of the Nicolas wine catalogues?? A 
second suggested article for our Newsletter: "Alfred 
A. Knopf & His Wine Publications." How many 
wine titles were issued by this great American 
publisher , gourmet , and connoisseur of wine? We 
have learned that Knopf's papers are housed at the 
University of Texas (Austin), including corres­
pondence between authors and publisher and other 
related material. In 1995 the library presented an 
exhibition drawn from the Knopf papers ; the 
accompanying catalogue contained a section on 
"Knopf Cooks," devoted to some of the books on food 
and wine he published. Was Shand's Book of French 
Wines in 1928 his first? The Tendrils should know 
more about Knopf and his list of wine books. 
Another subject that should be of interest to most 
members: "A Bibliographic Survey of Old Maps 
(of ·~France, Italy, Germany, other wine 
regions?) Printed in Early Wine Books." In 
addition to bibliographically documenting the 
existence of such maps in individual wine books, a 
study of their development presents itself. When and 
where were the earliest maps of vineyard regions 
published in a book? And, for that matter , when I 
what was The Earliest Wine Book Collection? 
One might have to first define "collection," and there 
are several avenues to explore - private , 
institutional , public (libraries); auction catalogues 
(not necessarily one library, yet a collection 
nonetheless). Could be challenging . And very 
interesting . Perhaps a librarian Tendril could go for 
this one? 


Champagne Booklet QUERY 
Tendril Joe Lynch has raised an interesting ques­
tion regarding a circa-1920s booklet , The Cham­
pagne Vine Country and Champagne Wine by 
Georges Chappaz and Alexandre Henriot. Gabler 
lists this (G 15980) and shows Moet Chandon, 1920. 


Joe's copy has a title page showing Charles 
Heidsieck, leading him to ask if perhaps this 
informational I promotional booklet was issued by 
the major champagne houses with their own title 
page. Do Tendril members have copies showing 
other champagne houses? Let Joe know! e·mail: 
EHWROOA@prodigy.com. 


Brady Book Collection: UPDATE 
In 1968 California State University at Fresno 
acquired the substantial wine library of legendary 
collector, Roy Brady. Brady wrote at the time, "The 
considerable task of classifying and cataloguing it for 
use will probably not be finished for more than a 
year ." (In 1981 he quipped, "Not yet.") Now, an 
unbelievable thirty years after the acquisition, we 
have received the most gratifying news that the 
collection is indeed being catalogued! For making 
this happen , we toast Allan E. Shields, Professor of 
Philosophy , Emeritus, and devoted patron of the 
library and the wine education program at Fresno, 
and Walter Ficklin of Ficklin Winery, age-old friend 
of Roy Brady. Cheers!! 


Vinexlibris AVAILABLE 
The Port Lover's Library of Isaac Oelgart has a few 
copies of fellow Tendril Erik Skovenborg's delightful 
booklet on wine bookplates available at $20, postpaid. 
Originally published in i991 in a limited edition of 
800 copies, Vinexlibris is illustrated with twenty-five 
black and white bookplates and eight tipped-in 
original bookplates in color. Contact him via email: 
pll@valley.net or w 603.643.4755. [See Isaac's essay 
and Tendril survey report on bookplates this issue.] 


BOOKPLATE Website !! 
Just heard from John Roberts that he has recently , 
"in a moment of madness," put onto his website a 
"Bookplate Page" where collectors' bookplates are 
displayed. You can access it from his index page at 
www .winebooks.co. uk . 


FROM THE MAD RIDDLER (jUST for tHe W-T!) 


Barbaresco for you 


Barolo for me ~' _ 
I raise up my glass -
For the world to see 


I feel on fire 
My taste buds set free 


As Descartes should have said 
"Je bois done je suis." 







A Few Notes on Zinfandel: The Name 
by 


Sean H. Thackrey 


["Inspired of course by Charles Sullivan's article in 
the July Newsletter , I send along these notes . I have 
no clue what use the notes are, any more than I know 
why I wrote them , except that it was so much more 
fun than what I was supposed to be doing on a 
Sunday." Introduction completed. Read on. - Ed .] 


1. Although I am a California winemaker , 
my book and manuscript collection is confined nearly 
entirely to European texts related to winemaking 
prior to phylloxera. But just because that's not 
where most research on Zinfandel is done , I thought 
a note or two might be useful. 


2. A while ago I purchased a comparatively 
early attempt at classifying & describing the wine & 
table grapes of Germany: L. von Babo & J. Metzger, 
Die Wein- und Tafeltrauben der deutschen Wein­
berge und Garten , Mannheim , 1836 . It had been in 
Niebaum's collection at Inglenook, but in the great 
tradition of book collectors everywhere , he 
apparently felt it was just a bit much to actually read 
what he bought ; in any case , he hadn't read this one , 
since the pages were uncut. I felt , after 160-odd 
years , it was high time. As I reached the very last 
page , the end of the index , my eye was caught by the 
third to the last entry : "Zurifandel." 


3. So, I turned to p .105. As is the lot of so 
many indexes , there was , in fact , no "Zurifandel" 
where it was indexed as being ; but there was 
"Zirifandel ," given as one of many synonyms for 
Sylvaner . This intrigued me. In what I myself refer 
to as my handwriting , although my friends deny 
there is such a thing properly so-called - "ri" and "n" 
are much the same , and in my own defence , I don't 
think that's uncommon; thus it didn't seem at all 
unlikely that vines labelled "Zirifandel" might be 
read as "Zinfandel." 


4. But why Sylvaner? Reading on in Babo & 
Metzger, "Sylvaner" is given not as an authentic and 
original name , but as being itself only a synonym in 
what is now Germany for a family of "Austrian" (i.e. , 
Austro-Hungarian) grapes , called in Austria, "Zier­
fahnler." The authors list four types of Sylvaner: 
Gruner Sylvaner, Gelber Sylvaner , Rother Sylvaner , 
and Blauer Sylvaner. From the descriptions , it is 
difficult to see precisely why these are grouped 
together under the name "Sylvaner ," except that all 
are conceded to be Austrian & called "Zierfahnler" in 
their native land . In fact, another synonym given is 
"Oestreicher ," which the authors footnote as , "Auf die 
Abstammung in Oestreich hindeutend" - 1.e., 
"indicating its origin in Austria ." 
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5. So, from Babo & Metzger, we are left with 
the information that there were , in the Austro­
Hungarian Empire prior to 1836, both "red" and 
"blue" varieties of a grape or grapes called, among 
other things, "Zirifandel ," which even my computer 
can make into "Zinfandel ," if you don't mind a dotted 
"n" - see: "Zirifandel!" - & which my pen can make 
into Zinfandel without dotting anything, as usual . 


6. Babo & Metzger cite "Heintl. 170." as their 
authority for the Zierfahnler synonym, "Zirifandel"; 
but before going off there, it's well worth asking 
what , after all, "Zierfahnler" means to begin with. 
Well, "zier" means dear, nice, or pleasant, and 
"Fahne" means flag or banner, so "Zier-fahnler" (or 
- fahnler) means "nice little flag-waver," & thus 
differs from most flag-wavers by being nice, and from 
most grapes by being a flag-waver. This last little 
joke will be appreciated only by those winemakers, 
such as myself, who are ampelographically clueless, 
but must pretend otherwise ; after all, when walking 
out with grape-growers into their Ancient Vineyards 
to see "how the Zin's doing," it's bad form not to know 
when we're looking at the Zin. The clue - among 
others of far greater merit to such ampelographers, 
if any , who aren't clueless - is to hope for wind, & to 
look for those little flags , meaning a certain 
peculiarity of Zin leaves to turn and flutter. Just a 
suggestion. 


Also , I must note in passing that since even 
blue flagwaver "einen guten weissen und bei 
geeigneter Behandlung einen haltbaren rothen Wein 
gibt" - i.e. , "yields a good white wine and even with 
appropriate care a tenable red one ," Bob Trinchero 
may not actually be the inventor of White Zinfandel, 
and I truly don't mind saving his immortal soul by 
saying so. 


After all , I'm just speculating . 
6. The "Heintl. 170" cited above refers to 


Franz Ritter von Heintl, Der Weinbau des oster­
reichischen Kaiserthums , published privately in 
Vienna by its excessively eccentric author in two 
volumes, the first in 1821, the second in 1835. "170" 
refers to p.170 of volume 1, where von Heintl begins 
his discussion of Zierfahnler with the green, 
continuing on p.171 with the red, the black or blue, 
and the yellow, listing the last as "Der gel be 
Zirifandel ," without further comment. He does go on 
to list (pp.177-181) other grapes grown regionally in 
the Austro-Hungarian Empire, incidentally includ­
ing , among the 66 varieties planted in Dalamatia, 
"Plavaz mali czerni (kleine schwarze Kerntraube) ," 
with no indication that this grape, believed by some 
modern viticultural Croats to be Original Zin itself, 
was believed as of 1821 to bear any relation to 
Sylvaner , Zierfahnler, or Zirifandel, at all. 


7. In my own collection , I can find no 
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mention of Zierfahnler , Zirifandel or any of its aliases 
prior to von Heintl , except in Mitterpacher , Elementa 
Rei RustiCEE in usum Academiarum Regm · Hungarire , 
Buda , 1779, where (Vol.2, p .22) "rothe Zierfahnle.t' 
tops Mitterpacher's list of Hungarian wine-grapes as 
a synonym for Pliny 's uva rhretica [give me a break!] , 
followed by, p .24, "Cyribotri m"gri (schwarze Zier­
fahnler) folio rugoso , quinquelobato , subtus lanug­
inoso ; racemo conferto , acino rotundo ; pulpa suc­
culenta , duracina , sapida ," followed by "Cyribotrus 
viridis (griine Zierfahnler) ... ", p .29. I had really 
hoped to find something in Wolff Helm hard von 
Hohberg 's Georgica Curiosa Aucta (1st ed. 1682, 5th 
& last , 1715-16), since he was an Austrian aristocrat 
with a considerable interest in vineyards ; but he 
concludes that since different villages either call the 
same grape by different names or use the same name 
to refer to different grapes , there's no purpose in 
even discussing grape varieties by name , and I could 
see his point. 


8. In summary , I think it's fair to conclude 
that by the late 18th century , there was an Austro­
Hungarian red wine grape named "Zirifandel ," and 
that "Zinfandel" was almost certainl y a corruption of 
that name . Whether Zinfandel wa s also that grape 
is certainly unknown , but obviously worth 
investigation , for example , by a DNA comparison of 
Zinfandel with various permutations of Sylvaner . 


9. This hasn't gotten us very far , but I've had 
a pleasant evening , so I'd like to conclude with 
another book , unrelated except in being fully as 
obscure as every other book I've mentioned ; namely , 
Frederic de Chambrier , De la Culture de la Vigne, 
dans l'Antiquite , a.u Mayen Age et au Temps 
Present ... , Neuchatel, 1844. De Chambrier has gone 
to what is clearly a great deal of effort to prepare his 
anthology of classic texts on viticulture because he 
feels the citizens of Neuchatel should pay far more 
attention to their vines ; yet he has few illusions , and 
the excellent prose style that so often accompanies 
their loss. As he says in concluding his introduction , 
''fly a sans doute beaucoup de Neuchatelois auxquels 
ce volume n 'apprendra rien. S'il interesse quelques 
amis de la vigne , ii aura produit ses frw"ts; s'il reste 
entierement sterile , eh bien, qui] a1lle dormir avec 
tant d'autres , sou s cette paisible poussiere qui est 
l'apanage assuredes Hvres au ii n ya que de bonnes 
intentions" - ''No doubt there are many citizens of 
Neuchatel to whom th.is book will teach nothing. If 
it interests some few friends of the vine, it shall have 
borne frw"t; ifit remains sterile , well then , may it go 
off to sleep among so many others , under that 
peaceful dust that is the sure reward of books that 
had only good intentions . " ~ 


BOOKS& 
BOTTLES 
by 
Fred McMillin 


A 19th Century Potpourri 


The Book - Some 19th century highlights from 
France and Italy: 
• Bottles exploding in the Moet cellar in 1833? 35%! 
• Phylloxera : Italy suffered far less than France from 
the louse's invasion . As late as 1912 less than 10% of 
her vines were dead or dying. 
• Adulteration in the early 1800s: Excellent Chiantis 
once shipped to England lost their market partly 
because dishonest merchants added water to them, 
"there being no chastity belts suitable for wine 
barrels ." In 1819 the famous Clos de Chambertin 
produced 100 casks of wine, but 3,000 casks were sold 
under its name . 
• Litigation: In 1843 Veuve Clicquot successfully 
sued a Loire vintner for labeling his sparkler 
"Champagne." 


These tidbits are from The Red and the 
White. The History of Wine in France and Italy 
in the Nineteenth Century , written by New York 
State University (Buffalo) European history professor 
Leo A. Loubere . Published in 1978, the 400-page • 
book includes 33 tables , many quite original. Some 
of their implications: 
• The professor examined the major French wine 
districts from 1820 to 1910 . Two regions tied for the 
greatest decade , Cote d'Or and Champagne. And , the 
best decade was the same for each, 1900-1910. Over­
all , the poorest decade was the 1820s. 
• Progress during the century was far from smooth. 
Another study quantified what the vintners found 
out the hard way. The professor's data showed that 
wine production in France was "a particularly 
hazardous enterprise. It was the least stable in 
growth of all agricultural produce in the country, 
with a coefficient of variation more than four times 
higher that other crops ." Data show the districts 
with the most speed bumps were Touraine , Macon-
nais , and the Cote d'Or. . 
• On Italian viticulture : "Italy in the 19th century 
stood for an old viticultural tradition , essentially 
adopted from that of the ancient Romans .. . [who] 
even in their great vineyards, had hung their vines 


(continued, page 19) 
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Bookplates Revisited 
and 


The Wayward Tendrils Bookplate Survey 


by Isaac Oelgart 


[In 1997 Tendril Oelgart put together a members' 
survey questionnaire on bookplates. Along with his 
very interesting report on the survey responses , he 
shares his passion for books , book collecting, and 
bookplates. And , brings us news of a forthcoming 
booklet featuring Tendril bookplates! - Ed .] 


ffii~~~ilri~~~~ he fact that we all have sub­
scrioed , and continue to 
subscribe , to the Wayward 
Tendrils attests to our more 
than casual interest in wine , 
and more specifically , in wine 
books . I confess that our 


U~~~~~~~~~ Newsletter is the only period-
ical of the dozen or so I get 


that I read from cover to cover . That our Newsletter 
deals exclusively with the collecting of wine books 
has everything to do with it . 


We Tendrils are all collectors or purveyors of 
wine books , to some degree. Certainly , some of us are 
more so than other s . I count myself as a more so. 
Those of us who are reluctant to call ourselves book 
collectors are book collectors none the less . At least 
under my definition , which goes like this : If you have 
more than three books on a subject , and you are not 
interested in selling , giving , or throwing them away , 
at least for the undefined present , and that reading 
and/or owning , usually a combination of both , gives 
a measure of satisfaction , enjoyment or pleasure , 
then you are a book collector , like it or not , dedicated , 
serious or modest . 


While a few of us may be , shall we say , 
somewhat selective in relating the full financial 
details of our acquisitions to our respective mates , it 
is no crime , nor sin , nor shortcoming , nor personality 
fault , nor cause for embarrassment , to be or to call 
one's self , a book collector. Indeed , book collectors , 
barring the extremely rare "excessively consumed I 
obsessive type ," who can be , quite frankly , for all 
their eccentricities , fascinating , interesting and very 
captivating individuals , as attested in Nicholas A. 
Basbanes' excellent book , The Gentle Madness and 
in Werner Muensterberger's Collecting: An Unruly 
Passion . (See chapter , "One Copy of Everything.") 
Book collectors are generally quite reasonable people 
who enjoy , along with the acquisition of books and 
the pleasure of building a collection, the pursuit of 


knowledge . Furthermore , book collectors generally 
exhibit an inclination towards history in that they 
tend to place their collecting interests in an historical 
context. Book collectors have been responsible for 
many of the best bibliographies produced . In all 
honesty - even though their intentions were 
honorable - they have also produced some of the 
worst. However , their best works have overshadowed 
their worst. Book collectors have a venerable history 
of being generous with both their time and 
knowledge . Throughout history book collectors have 
demon-strated their generosity to humankind by 
giving their collections to public, private, academic , 
state , and national libraries. Most, and I dare say all , 
major book collections that I am aware of, have at 
their core , a benefacted collection - the seed from 
which great collections grow. Lennox, Astor , 
Huntington, Wiedner and Morgan are but a few of 
the recognized major collectors ; more importantly , 
there are hundreds , no thousands, of lesser collectors 
whose good nature and generosity have given book 
collectors and book collecting its respected and 
honorable name. One that we Tendrils should 
embrace and be proud to be a part of. 


Nothing defines civilization better than the 
book. The greater and more diverse the books and 
access to them , the greater the civilization . The 
greater the civilization, the more valued and revered 
books are , so much so, that throughout history 
buildings were specially erected to house and make 
books available . These buildings became libraries 
and great civilizations had great libraries. Whenever 
civilizations were overthrown , libraries were targets 
to be destroyed, books were usually ordered to be 
burned . The great library of Alexandria - destroyed. 
The Aztec and Mayan civilizations had books and 
libraries destroyed lest the world learn these new 
world "savages" had books , and indeed they did. If 
they have books , how could they be savages? If they 
have no books , then surely they must be godless 
savages and their gold could be taken in the name of 
an old world god. 


Those who advocate the destruction of books 
- political and religious zealots and extremists - fear 
books the most. They know that nothing is more 
powerful or dangerous to their cause , as well as being 
essential to civilization and intellectual development, 
as a book. 







10 


Well , what does all this have to do with the 
Tendril bookplate survey , you ask. I'll tell you after 
a bit more. 


The Bookplate 
Within the ranks of those who openly and actively 
enjoy books and book collecting and all that is 
associated with it , are those who choose to indicate to 
some future collector , historian , or institution the 
provenance of the book at hand. The bookplate , like 
nothing else , has traditionally served that end almost 
from the beginning of printing. It serves kings , 
queens , heads of state , titans of industry , and 
venerable center s of learning as well as it does the 
humblest of collectors. On a lesser , more practical 
and more current level , the bookplate serves to 
inform the borrower , lest the borrower forget , who to 
return the book to . 


A bookplate can be more than that. It can be 
a means of bringing together a group of books into a 
collection. It is a case where the sum of the whole , 
the collection , can be greater than the sum of the 
parts , the books. Thematic bookplates - in our case , 
wine bookplates - do that most eloquently. By 
design , the bookplate can reflect on the nature and 
personality of the collector and the collection . 


Some feel there is presumptuousness and 
even a pretentiousness about adding one 's name , by 
means of a bookplate , to a book. Some even feel that 
it detracts from a book 's "pristineness" and its 
partner , "dollar value ." I for one , would much rather 
have a beat up , covers detached , copy of Vizetelly's 
Port & Madeira with the bookplate of Charles Sellers 
followed by the bookplate of Andre Simon and my 
own bookplate , than a pristine copy of the same book. 
If the bookplates of Sellers and Simon are "wine" 
bookplates so much the better! 


The most bookplate s I have seen in one book 
is six . On the surface that may seem and even look a 
bit overdone and less than attractive , but I find 
multiple bookplates much more appealing than 
single bookplates because the y shed more history . 
Provenance has always played an important role in 
collecting and selling art objects and collectibles , and 
for a book that usuall y means a bookplate. Putting 
one's name , via a stamp , seal or label (bookplate) , on 
an object in as old as collecting itself. The Chinese 
began indicating ownership of scrolls (the Chinese 
first cousin of the book) nearly 2000 years ago . By the 
T'ang dynasty , about 700 AD, the seeds of connois­
seur ship were well planted . Chinese collectors began 
adding the "chop" mark as well as comments to items 
in their collection. Some scrolls have twenty to thirty 
different marks , covering hundreds , even a thousand , 
years . 


Art of the Bookplate 
Bookplates of course can range in size, design and 


production technique. At the apex of bookplates are 
those that are nicely executed and carry, in a small 
way or large , the theme of the subject of the 
collection. (See Erik Skovenborg's article "Bookplates 
with Wine Motifs" in the Wayward Tendrils News­
letter , Vol.7 No.2, as well as his book, Vinexlibris.) I 
do realize that "nicely executed" can be subjective, as 
all art in the broadest sense is subjective. However , 
I would suggest using the same principles used in 
viewing and evaluating art and fine bookmaking 
when viewing bookplates . 


Bookplates are, or at least can be, small 
works of art. Woodcuts , etchings and engraved 
bookplates have been used for centuries, employing 
the very same production techniques used by 
Holbien , Rembrandt and Hogarth . While bookplates 
are usually printed on paper , I have seen gilt 
stamped leather bookplates that add considerably to 
the aesthetics of leather bindings. I believe the best 
bookplates are symbiotic in that the book and the 
bookplate enhance each other. 


In as much as I design and produce books and 
my style in bookmaking is restrained and typo­
graphic , my bookplate is restrained and typographic , 
a bit smaller than most - more of a title page than 
a painting . My bookplate states the nature of the 
collection , "Vinho Do Porto ," followed by a small 
bunch of grapes , with a touch of green and purple 
serving as decorative printer's devices , and lastly my 
name . I am in the process of commissioning an artist 
to do an etched bookplate for me featuring a barco 
rebalo , the distinctive Portuguese boat that hauls 
Port wine down the Douro River , in full sail, with just 
my initials in the sails. 


In my view an attractive wine bookplate of a 
little known individual is better than a non-wine 
bookplate of a known individual. Certainly , Ernest 
Hemingway's non-wine bookplate would add more 
value to a book than Port author Geoffrey Tait's 
wine bookplate . But I would value Tait's copy more 
than Hemingway's and I believe Tait's book would 
contribute more to a Port book collection than 
Hemingway's . 


Within my Port book collection is a very small 
sub-collection of six books that I especially enjoy , 
books with wine bookplates . Owning a book once 
owned by someone else who enjoyed that book as well 
does give me some small pleasures. I wish I had 
more. Finding wine bookplates in books is quite 
difficult . Collecting loose wine bookplates is not so 
difficult; I have managed to acquire fifty-two , mostly 
by exchanging bookplates with other collectors. 


Bookplates both in and out of books are 
collected mostly by individuals from within the book 
collecting community. Over the years, noted artists 
and illustrators such as Rockwell Kent, Grant Wood, 







Kate Greenaway , Arthur Rackham, Lynn Ward and 
Ward Ritchie to name a few , have designed book­
plates , and indeed , such bookplates can command 
considerable premiums depending on the artist . 


Booksellers Tickets 
Close cousins to bookplates are booksellers labels , or 
booksellers tickets , as they are sometimes called . 
They resemble bookplates, though generall y much 
smaller in size , in that they are pasted into the book 
and provide some history of the book's origin. These 
usually include the bookseller's name and address 
and , in more recent times , telephone number. I 
suspect fax number and e-mail address will soon 
follow. Booksellers tickets are now a bit out of favor ; 
however , Jan Longone of the Wine and Food Library 
and Tessa McKirdy of Cooks Books use them. I am in 
favor of them and -would urge all booksellers to use 
them , recommending using those with plain backs 
that require the use of paste rather than the self­
adhering types. One of my favorite books , Port, by 
William J. Todd (London , 1926) has three book­
sellers labels . The first one is William George's Sons 
Ltd ., Bristol (England ), who sold it to an unknown 
buyer. The next booksellers ticket indicates the book 
went across the Atlantic Ocean to the "International 
Wine Library , Booksellers to the Wine & Spirit 
Trade , Montreal, Canada ." The y sold it to an un­
known buyer. Jan Longone acquired the book and 
sold it to me. Her ticket is attached to the inside rear 
cover. My bookplate is now present ; the book 's 
history , under my stewardship , is secured. 


-= -ii.,~sETH ·weoosuRN -= Books on Garden, farm & 
:: Hom• - Booknoll farm 
:: Hopewell, New Jen•Y = -


The bookplate collecting community is made 
up of numerous individuals , groups and societies , 
both large and small, on local , national and inter­
national levels. One directory of collectors and de­
signers list 4000 individuals. There is an extensive 
and distinguished literature on bookplates , with a 
great many of the works being finely printed . A 
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short list of books on bookplates is given at end . 


Wayward Tendrils Bookplate Survey 
Now, to the survey . With the May 1997 Newsletter 
a bookplate survey was sent to all Tendrils. Sixteen 
of 131, or about 11 %, responded . I am told that 10% 
is a good response, but , given the very specific nature 
of the Wayward Tendrils , I would have thought the 
response would have been higher. 


Of the sixteen respondents , eleven have book­
plates, five do not . Of the five who do not, four are 
planning to have bookplates. 


Of the eleven who use bookplates, eight of 
their bookplates are wine related and three are not. 
Two of those that are not, are generic types. Of the 
four considering having bookplates made, two 
indicated they would be wine related , while the other 
two did not state a design preference . 


Of the eleven who have bookplates, six have 
used more than one bookplate: three collectors have 
two ; one has four bookplates , and two have six . 


With regards to preferences for production 
techniques , of the eleven who have bookplates, six 
were offset printed , two were pre-printed , two were 
etched , and one did not know (offset) . Of the four 
collectors contemplating new bookplates , one is to be 
an etching and three are uncertain. 


Of the sixteen surveyed , fourteen reported 
they paid attention to bookplates , while two did not. 
Eleven reported they thought bookplates added value 
to a book ; five reported a bookplate could add or 
detract from the value of the book depending on 
whose bookplate it was; nobody reported a bookplate 
always detracts from the book. Twelve thought 
previous ownership, via a bookplate , is an important 
factor , four felt it wasn't. Interestingly , the opposite 
was true when asked if it was important to them if 
future collectors knew the provenance of their books , 
via a bookplate : eleven said it was not important, five 
said it was . 


Five respondents reported they seek out wine 
bookplates , eleven do not . Six reported they would 
pay a premium for a book with a wine bookplate , two 
felt they might be willing to pay a premium , and 
eight reported they would not pay a premium. 


Fourteen respondents reported the size of 
their collection : 8500 , 3000 , 2500 , 1500, 1200, 1000 
(3), 500 , 400 , 200 (2), 175, 130. Of these 21,305 
books , 795 , or a little under 4%, have a previous 
owner 's bookplate. Of those, 136 have wine motif 
bookplates , which is a little over one-half of 1 %. (It 
should be noted that the number 795 does not 
indicate 795 different bookplates ; I suspect the 
number of different bookplates is considerably 
smaller.) An even smaller percentage have multiple 
bookplates, with only eight reports. Thus , we can 
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safely say that books with wine motif bookplates are 
scarce. Judging from my experience in the rare book 
trade , I suspect that wine book collectors are no 
different in their use of bookplates , and the collecting 
thereof , than other book collectors - excepting 
bookplate collectors of course. 


Only five respondents answered the question , 
"Why is it important to you that future collectors 
know the provenance of your books?" The answers 
were in a similar historic vein: "Adds history to a 
book," "Keeps the chain alive ," "I believe we all have 
a built-in desire for immortality ," "It continues the 
cycle of the book 's life history ," "a pretty way to 
indicate ownership , and indicates a book's history ," 
to which I readily agree . 


For me it is also a matter of pride and · 
pleasure . I take pride in the range and quality of the 
books and pride in the scope and direction of the 
collection . I find pleasure in the process of the 
acquisition of the books , pleasure in ownership -
stewardship is a better word - of books , and pleasure 
in the knowing that I am building a fine collection . 
I like books and book collecting . That my books are 
wine books , and that I enjoy wine equall y as well , is 
an added bonus. To paraphrase the eloquent Prof. 
Saintsbury , "There is no mone y better spent than on 
wine books." 


In its own way unlike any other , the book­
plate is capable of summing up , in a most aesthetic 
manner , the relationship a collector has with his/her 
collection , and in binding individual books into that 
collection. Thus I urge all Tendril s who have not 
considered wine bookplates to do so. 


RECOMMENDED READIN G 
[Thanks to Erik Skovenborg for providing inspiration 
and the following list.] 
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Libraries Association , 1972 . 


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


The Golden Era of American Bookplate Design 1890-
1940. Wm. E. and Darlene Butler . The Book­
plate Society , 1986 . 


Wine Bookplates 
Ex-Libris et Graphiques d'Occassions par la Vigne et 


le Vin. Dr. Semsey Andor . Budapest : Magyar 
Mezogazdasagi Muzeum , 1972. 


24 Exlibris med Vin-Motiver. G. Jan Rheberger . 
Frederikshaven: Exlibristen, 1976 . 


Vinexlibris . Bookplates with Wine Motifs . Erik Skov­
enborg. Frederikshaven: Privately Printed , 
1991. 


W.(,n Exlibris . Lou Hoelfnagles. Woremer , 1992 . 


An Open Letter of Thanks 
to Fell ow Tendrils 


The first order of business is to thank all of you 
who responded to the Wayward Tendrils 
Bookplate Survey. Our much appreciated 
thanks. 


The second order of business is to further solicit 
your cooperation in a small but interesting 
project. A project which will, it is our hope, 
give some small pleasures to all who contribute 
to it. A project which in another small way will 
contribute to the coffers of the Wayward 
Tendrils. Perhaps most important, a project that 
records in an historical way the use of wine 
bookplates among Tendril members. 


The project is thus: to produce a small, nicely 
done booklet illustrated with tipped-in book­
plates of the Tendrils wishing to particpate. The 
edition would be limited to 50 copies. Each 
participant would be asked to supply 50 book­
plates and a tiny bit of text ; for their part, they 
would receive two copies of the finished work, 
The Wine Bookplates of the Wayward Tendrils. 
Twenty-five copies , half of the edition, are for 
The Wayward Tendrils , and will be for sale to 
Tendril members at $20 and to non-Tendrils, 
$25. The cost of the production will be borne by 
The Port Lover's Library. 


All Tendrils wishing to participate - even if you 
did not respond to the bookplate survey, and 
have a bookplate with a wine motif that you 
would like to have included in the upcoming 
booklet- please contact Isaac Oelgart at 603. 
643.4755 (W) I 603 .643.2175 (H) or email: 
pll@valley.net. 


Tendril members who do not have wine book­
plates, but would like a copy of the booklet, may 
reserve a copy by contacting Gail Unzelman. 


Tendril-ly , 
Isaac Oelgart 
Gail Unzelman 







THE ZINF ANDEL: 
A HISTORY OF A GRAPE AND ITS WINE 


by 
Charles L. Sullivan 


[ We present the second installment of wine historian 
and Zinfanatic Charles SulHvan s history of the 
"darling" of California s wine industry and note his 
sources of early Caliform ·a wine hlerature. - Ed.] 


CHAPTER3 
HO! FOR CALIFORNIA! 


ohn Sutter's lads on the 
American River who discover­
ed gold on January 24 , 1848, 
were building a saw mill in 
the Sierra foothills to provide 
lumber for their boss who 
would sell it to the growing 
trickle of Americans who had 
been entering the Mexican 


province cross country since 1841. Gold had actually 
been discovered in Mexico, just a few days before the 
Treaty of Guadalupe Hidalgo transferred Alta 
California to American rule. This sparsely populated 
land was ill-equipped to receive the thousands of 
Argonauts who would begin pouring into Northern 
California after the word of the discovery was fully 
broadcast in the summer of 1848 . 


The pastoral Mexican province had about 
15,000 non-Indian inhabitants when James Marshall 
and his buddies made their historic discovery . Four 
years later the state census counted almost 225 ,000. 
Most of those who came to the Golden State in those 
years were young men looking for gold; a few of these 
did make their fortunes in the mines , but an 
overwhelming majority did not . To some of the 
newcomers it was clear from the beginning that surer 
wealth would come to those who supplied the 
Argonauts with tools to do their digging and with 
food to live on. Except for beef cattle the early Gold 
Rush California food supply was mostly imported. 
But some remarkable fortunes were made by those 
who could produce a field of potatoes or onions in 
these early years. 


Fruit was another matter . You can 't produce 
from scratch a pear , apple , or bunch of grapes as 
quickly as a sack of potatoes . And the orchards and 
vineyards of the ranchos and pueblos of Alta 
California could not begin to meet the needs of the 
new population. Most of the domestic fruit sources 
were located in what had previously been the far 
more populated Southern California. But the gold 
and the new markets were in the north. 


New Englanders constituted one of the most 
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numerous, talented , and . influential groups of 
newcomers to California during these years . Many 
brought with them a solid knowledge of fruit culture. 
It is instructive to read the names of the pioneers of 
horticulture in the new state and compare these with 
earlier membership rolls of the Massachusetts 
Horticultural Society. Chief among these pioneers 
was James Lloyd Lafayette Warren (1805-1896), the 
man historian Walton Bean has dubbed the 
"godfather" of California agriculture , which , in the 
1850s, was passing through a difficult infancy as the 
stepchild of mining and ranching. Warren's 
Cahforma Farmer , first published in 1854, was the 
new state's first agricultural publication, and is an 
important source of our knowledge of California 
viticulture in the 1850s. His wide circle of Yankee 
friends included several who would help supply 
Northern California with vineyard nursery stock. Of 
these Captain Frederick W. Macondray is the most 
important for this investigation. I shall take up his 
story shortly . 


Warren arrived in the riotous village of San 
Francisco in 1849. He was quick to notice the 
remarkable climate and soils of California's coastal 
valleys. This was a Mediterranean climate, perfect 
for raising wine grapes . And like others he bemoaned 
the fact that the only grape variety then available 
was the Mission, which made a fair sweet wine but 
never a very good dry table wine . This variety was 
planted wherever there was a local rancho or pueblo 
in the old Mexican province and had been widely 
planted at the Franciscan missions here, the first of 
which had been established at San Diego in 1769, the 
last at Sonoma in 1823. Their vineyards had mostly 
declined or disappeared since the missions were 
secularized in the 1830s. And most of the commercial 
vineyards in the late 1840s were located in Southern 
California in and near Los Angeles. 


Between 1852 and 1862 California nursery­
men, hopeful vineyardists, and potential winemakers 
brought in loads of vinifera grape cuttings and rooted 
vines to correct this situation. The economic outlook 
was obvious. The adventurous young men who were 
pouring into California brought with them a 
prodigious thirst for alcoholic beverages . The figures 
on imported wine , beer , and spirits entering the state 
through the Port of San Francisco are staggering. In 
1855 alone the annual total for still wine came to 
almost 14,000 barrels and 120,000 cases. There were 
also about 20,000 "baskets" of sparkling wine. The 
high prices paid for these vinous products were 
tempting and many Californians determined to try 
for a piece of this action. But anyone with a sense of 
taste and smell knew that the wines made from the 
local Mission grapes could not compete with the 
foreign imports, mostly from France, no matter how 
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mediocre the latter might be. And if we can trust the 
judgment of those on the scene who seem to have 
known good wine , the overwhelming majority of most 
imported wine was very mediocre. 


There were two sources for early grape vine 
imports. The first was the East Coast , where there 
was , as we have seen , a small and flourishing viti­
cultural industry aimed at the production of table 
grapes . The other source was continental Europe , 
specificall y France and Germany , where , in the 
minds of the few who knew anything of such matters , 
the best wines in the world were produced . (A third , 
but less importan t , source was South America. Some 
Spanish varietie s were brought north from Peru in 
early days. ) 


Word of the Gold Rush had hardly reached 
San Francisco when ships from the outside world 
began dropping anchor in the great bay there , many 
of them left abandoned , as the crew and officers 
headed off to the mines. There were others who sold 
what they had on board at marvelous prices and 
headed home for more. 


Frederick Macondray 
New England sea captains had been sailing 


the California coast for years and knew all the tricks 
of rounding the cape and tacking north. One of these 
was Frederick W. Macondray (1803-1862 ), who had 
first sailed into the Pacific in 1822 aboard the 
Panther. Later he visited California several times 
and took part in th e profitable China trade between 
the Far East and New England. It was men like 
Macondray to whom historian John Walton Caughey 
was referring when he wrote , "For New Englanders 
the sea route to California was the natural one , both 
from habit and for convenience." 


Macondray arrived in San Francisco and set 
about establishing his trading company, Macondray 
& Co., which still does business out of the Macondray 
building there. He was an old friend of James 
Warren , both having been longtime members of the 
Massachusetts Horticultural Society . When Warren 
finally was able to establish the California Agri­
cultural Society in 1854 and start promoting its state 
fairs , Macondray was the Society's first president . 


In 1852 one of Macondray's imports to the 
Golden State from Boston included grape vines. By 
no means were these the chief element in this large 
horticultural shipment . Macondray was more 
interested in pears , apples and plums . Back in the 
old Bay State he had been something of a specialist 
with pears. These vines he brought in were , of 
course , thought at the time to be useful primarily for 
the production of table grapes . But he and James 
Warren were intent on giving them a fair and full 
trial to see what they could do in this new 


environment. There was the Black Hamburgh , the 
Muscats of Alexandria , Frontignan and Cannon Hall , 
Chasselas, both black and white, and several others , 
one of which was the Zinfindal , which Boston 
viticulturists and nurserymen knew well and liked -
as a table grape . 1 


There were many other shipments of vinifera 
varieties from New England. Anthony P. Smith 
(1812-1877) sailed from Boston in 1849 and in 1853 
imported nursery stock for his historic Pomological 
Gardens near Sacramento . He is one of the sources 
for Zinfandel vines planted here and there in the 
Sierra Foothills between 1854 and 1860. His "Zein­
fandall ," exhibited at the 1858 State Fair, brought 
the vine's first official mention in California records. 
In 1860 he made his first wine from the variety . New 
Englander Wilson G. Flint also supplied Zinfandel 
vines to others in the Sacramento area. James R. 
Nickerson of Folsom was another , as was Charles 
Covilleaud of Marysville and Charles M. Weber of 
Stockton. 2 


Weber was the first to show the "Zinfindal" in 
the San Jose area under that name, at the Santa 
Clara County Fair in 1860. But the vine was surely 
there under a different name. Bernard S. Fox, the 
superintendent of Boston's Hovey & Co., 
accompanied a huge shipment of nursery stock to 
California in 1852. He then established the San Jose 
Valley Nursery , for years Northern California's 
largest . Before long he was in print remarking on the 
wonderful way the Massachusetts vinifera vines took 
to the California environment. 3 


His neighbor , Antoine Delmas, was a French 
nurseryman far more important in the history of 
California viticulture than Fox . (Fox's gravestone is 
decorated with a huge pear ; Delmas 's properly has 
several bunches of grapes.) His 1852 importation of 
French wine grapes was the first to Northern 
California and included "Cabrunet ," "Merleau ," 
"Black Meunier," "La Folle Blanche," and 
"Charbonneau ." In that same year he acquired a 
shipment from New England, perhaps through 
Bernard Fox, but Delmas never clearly identified his 
source. Thirty years later he thought that a certain 
mystery vine important to our investigation came 
from France , but I have my doubts . I think it was in 
his other New England imports. 


Whatever it was, he called it the Black St. 
Peters , that variety so similar to the Zinfindal in New 
England in the 1840s. Whatever that variety was in 
1860 , two vineyards planted to it survived into the 
1880s , and they were both clearly Zinfand~l in the 
later years . One was the R. T. Pierce vineyard in the 
town of Santa Clara ; the other was William 
McPherson Hill's planting near Glen Ellen in Sonoma 
County. 4 







In 1856 Delmas also sent Black St . Peters 
cuttings to Victor Faure , Mariano Vallejo's wine­
maker in Sonoma. A few years later Thomas Hart 
Hyatt , the publisher of the Pacific Rural Press , found 
both Zinfandel and Black St. Peters the varieties 
going into the Buena Vista winery's Sonoma Red 
Wine. The date of his visit was either 1865 or 1866, 
but by then , as we shall see , many Sonoma 
vineyardists were growing Zinfandel. Thus , some of 
Sonoma's Zinfandel came to that county from the San 
Jose area as Black St . Peters. Certainly , W. McP . 
Hill's Glen Ellen plantings did , as did Vallejo's . But 
by the mid-1860s it is impossible to trace all the 
possible sources. It is worth noting that by the late 
1860s, after the Zinfandel was starting to get its rave 
notices , it was impossible to find any Black St. Peters 
in the Santa Clara Valley . It appears that the Black 
St . Peters vineyards all quietly became Zinfandel 
vineyards . But this was not a process , obviously, that 
received any kind of publicity ; it is impossible to 
document it in narrative form. 5 


HYATT'S HAND-BOOK 
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From this rather sketchy and selective 
synopsis of various introductions of Zinfandel to 
California the reader can logically infer that there 
were others. And there must have been. This 
narrative simply outlines the course of events as it 
appeared in the public record. So I have chosen to 
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focus on Macondray's introduction because it can be 
traced in the contemporary historical record and 
because in the 1880s those who could recall the 
confused horticultural events in the 1850s in 
California chose to award the palm to this 
adventurous and entrepreneurial sea captain. 


It should be understood before we begin to 
follow the trail of Macondray's Zinfindal as it became 
Zinfandel that in the 1850s there was little talk about 
making wine from these New England vinifera. Most 
said they should be tried to see if any might work. 
But it was understood that great wine would 
probably come from great European wine varieties. 
I have already mentioned the Delmas vines to San 
Jose . The Pellier brothers , also French nurserymen 
in that town , also made an important importation . So 
did Almaden's Charles Lefranc in 1857, a huge load 
of first rate French vines. Several Germans, notably 
Emil Dresel in the Sonoma area, brought in White 
Riesling , Sylvaner , and Traminer vines before 1860. 
On the Napa side Samuel Brannan made a sizeable 
importation of European vines in 1860 for his 
vineyards near Calistoga. It is a sad fact that 
practically all the 1862 vines imported by Agoston 
Haraszthy to Buena Vista in Sonoma ended up right 
there in a tangled mass of commercially useless 
vineyard in the late 1860s. It is ironic that this 
importation by the Hungarian vintner had such little 
impact on California winegrowing and yet in later 
years it got practically all the press for its 
significance . 


CHAPTER 4 
"PLANT YOUR VINEYARDS! BEGIN NOW!" 


Frederick Macondray built a small glass-enclosed 
grapery behind his new San Francisco home at 
Stockton and Washington Streets . There he began 
propagating his vines in the manner he had known in 
New England , but without added heat of forcing. The 
city's very cool summers and intrusive summer fog 
convinced him that he would never ripen grapes in 
open culture there . (People are still trying with poor 
results .) 


Later he expanded his horticultural 
operations , which were by no means confined to 
viticulture. He bought land in San Mateo County , 
south of the city , and there built up his beautiful 260-
acre Baywood estate where he created what the Alta 
Caliform·a termed "the finest grapery in the state ." 6 


In 1855 Macondray's friend , James Warren, 
began a campaign in his California Farmer news­
paper to promote viticulture and winegrowing in 
Northern California - "Cultivators of California! 
Plant your vineyards! Begin Now! No better invest­
ment can be made." 
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To promote the kind of systematic and 
intelligent agriculture which Warren had known in 
New England he helped local growers and breeders 
organize regional and county fairs where prizes were 
awarded in a broad range of categories . Eventually a 
series of districts were organized whose competitions 
led up to the State Fair, in the early years held in 
various parts of Northern California. These regional 
fairs invariably had medals , diplomas , and cash 
awards . There were always competitions among the 
best grapes , wines and brandies. 


At first the wine awards could only go to 
products of the Mission grape , since that was the 
only kind of bearing vine there was here in the first 
years of the state and regional fairs . But very soon 
the imports began bearing . From that point on 
careful distinction was made in the categories of 
competition. "Native" grapes , meaning Mission 
grapes, did not compete in the same category as 
"foreign" grapes. This category was for vinifera 
varieties brought in after 1850. At first the only 
varieties seen were from the New England varieties 
brought in by Macondray and others . It was not until 
1855 that there were any real European wine 
varieties to be seen , these from Antoine Delmas's 
1852 importation. 7 


By 1857 a clear pattern among the "foreign" 
grape varieties had developed at these competitions 
held around the San Francisco Bay Area , from San 
Jose to Napa and Sonoma . The winners were almost 
entirely predictable : F . W. Macondra y, A. Delmas , A. 
P . Smith (Sacramento ), and J . W. Osborne (Napa ). Of 
course there were others , but I have added up the 
awards between 1854 and 1860 and these four won 
about 70% of them . 


Joseph W. Osborne 
We have met three of these men , but not the 


gentleman from Napa County. Joseph W. Osborne , 
also a New Englander , had acquired a huge tract of 
land north of Napa City in 1851. He was a close 
friend of Macondray's ; when the sea captain was 
president of the California Agricultural Society , 
Osborne was its vice president . 


Osborne was a brilliant man , interested in all 
aspects of agriculture and was said to have had the 
finest library on the subject in the state . He called his 
wonderful estate "Oak Knoll ," and was awarded the 
medal for the best cultivated farm in California at 
the 1856 State Fair at San Jose. (Today the 
Trefethen Winery and vineyards rest on a portion of 
the old estate.) 


Both Macondray and Osborne exhibited their 
Zinfindal grapes at the district and state fairs . After 
the competition .at San Francisco 's Mechanics 
Institute in 1857, James Warren rhapsodized over 


the captain's collection of "foreign" grapes. "They 
were truly superb , and reminded us of the exhibitions 
we had been engaged in in former years in the good 
old Bay State." That year the State Horticultural 
Society recommended the Zinfindal for further trial, 
but it is clear that their list of recommendations was 
not aimed at future wine-growers. 8 


Osborne had acquired his "foreign" varieties 
from Macondray and he grafted them onto mature 
Mission vines. Thus did the Zinfandel arrive in Napa. 
But far more important was its arrival in Sonoma , for 
it was here that the variety's winemaking potential 
was nailed down , at least under this name. 


Sonoma winegrowing from the Mission 
variety was fairly well established in the 1850s, but 
little resembling a wine industry had developed. 
Mariano Vallejo , the former Mexican commandant 
here , had a large vineyard and a real winery under 
the supervision of the already mentioned Victor 
Faure . Beyond that there were several farmers 
making a few hundred gallons here and there and 
selling what they couldn't consume wherever they 
could. 


In 1857 a new entrepreneurial spirit emerged 
in the Sonoma Valley. Led by men like Agoston 
Haraszthy , Emil Dresel , and Jacob Gundlach , a large 
number of locals and outside investors rightly came 
to see the Sonoma Valley as an ideal environment for 
the center of the new wine industry that they hoped 
would soon be flourishing in Northern California. 
Their product would be dry table wine and brandy. 
Their object was to compete with the huge flow 
European imports in quality and price. 


But first they needed better grapes. Partly to 
this purpose was the Sonoma Horticultural Society 
organized in 1859. Its first meeting was March 14 in 
Santa Rosa. There Haraszthy and Napa's Osborne 
spoke on the need for better varieties for wine 
production. Haraszthy was elected president and 
William Boggs was elected a director and secretary of 
the Society. He was an old timer, for those days, 
having arrived here in 1846 with his family . He had 
bought a tract of land next to the one Haraszthy later 
purchased in 1857 and became quite close to the 
Hungarian. Boggs was an avid vineyardist and a 
keen observer of the viticultural scene. As early as 
1855 his Sonoma red wine , from Mission grapes, had 
won recognition from James Warren; in 1861 he was 
awarded the silver cup at the county fair for 
developing Sonoma's best small vineyard. I stress 
the importance of this pioneer from Missouri , for in 
the 1880s he was the man whose testimony set 
matters straight on the coming of the Zinfandel to 
California's North Coast region . 9 


The Sonoma men knew the progress Osborne 
had been making at Oak Knoll with the New 







England varieties he had acquired from Macondray. 
Accordingly , late in the 1859 season they contracted 
to buy cuttings from Osborne to act as the base for 
later propagation at the Society's Gardens . Osborne 's 
gardener carefully labeled the cuttings and , with 
Boggs, drove them over to Sonoma, two wagon loads. 
The chief varieties were two kinds of Chasselas , 
Muscat of Alexandria , Reine de Nice, Red Lombardy , 
Black Hamburgh , and Zinfindal. Boggs stored them 
in the Gardens , adjacent to his property , but the 
spring frosts were cruel and most of the cuttings 
were killed. In fact, only the Zinfindal was unhurt. 
Boggs recalled that it "grew better in the nursery 
than any other variety ." Later when these surviving 
vines had been planted in the Society vineyard and 
yielded enough grapes to make a little wine , Boggs 
took them to Victor Faure , General Vallejo's 
winemaker . This was probably in 1862. Boggs and 
his friends thought that the acid on the Zinfindal was 
too high to make good wine , but Faure told them that 
this was precisel y what was needed to make a good 
claret . He also told Boggs that the grapes might be 
from a red Bordeaux variety . Later Boggs did not 
recall that the Frenchman had named any particular 
variety. 


Boggs later wrote that his original intention 
was to trade the grapes with Faure for some vinegar . 
Later , after they had tasted the young wine Faure 
had made from the grapes , Sonoma vineyardists 
quickly developed a solid respect for this strangely 
spelled variety . Faure , of course , planted Zinfindal 
cuttings in 1863 for Vallejo , as did Haraszth y at 
Buena Vista. It was these vines in 1866 that Thomas 
Hart Hyatt saw growing at Vallejo's place , along with 
the Black St . Peters vines that Delmas had 
previously sent the General. w 


Meanwhile back in San Jose , Delmas' Black 
St. Peters had won the gold medal for the best red 
grapes at the Santa Clara County Fair. In 1858 he 
had already made some experimental wine from this 
variety and next year he decided to enter it in the 
State Fair competition . The committee awarded him 
the first prize , but in their report they were surprised 
that the French nurseryman 's grapes "had been 
selected more as table fruit than for winemaking" 
when the y were first planted . The Alta Califorma 
was soon crowing that the Delmas red wine was the 
best claret in the state and that it could easily be 
taken for the French article . 11 


Thus it was that the Zinfandel , under various 
spellings and at least under one other name , came to 
be recognized in Northern California as a valuable 
red wine grape. It was not long before growers in the 
Sierra Foothills and the Sacramento Valley also 
discovered that it was something more than just 
another good table variety. 
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But the reader should not infer from ·the 
string of events and circumstances I have described 
that the importance of this discovery was understood 
by anyone at that time. It was only in retrospect that 
this importance became known, in the 1880s when 
the variety became the darling of the wine industry. 
But we shall see that the story then was purposefully 
obscured . For now, in the 1860s, the wine "industry" 
in the Sonoma , Napa , and Santa Clara Valleys was 
small potatoes. 


To tell the tale of the Zinfandel during the 
1860s is to pick and choose among scores of random 
references in the press . In the 1870s no one tried to 
reconstruct the history of this variety in California . 
It was not until the late seventies that the Zinfandel 
really became important , and not until the eighties 
was its preeminence manifest. I can't even fix the 
time when it became once and for all Zinfandel , 
sometime in the seventies. 


In the 1860 Transactions of the California 
State Agricultural Society there were several 
references to the new grape . Folsom's James 
Nickerson now thought the "Black Zinfindal" the best 
variety they had for red table wine. Wilson Flint, a 
Sacramento New Englander also praised it. Even 
James Marshall , the man who discovered gold in · 
1848, had it in his Coloma nursery . There were also 
references to the Black St. Peters here and there in 
the Sierra Foothills , but none after the 1860s . The 
Califorma Farmer had contained several references 
to the variety , but it had not attracted Warren's 
personal attention until he visited Charles 
Covilleaud's Marysville vineyard in 1861. His 
description of this "rare variety" was perfect and he 
also noted that it was from Germany. (Since Warren 
knew Prince and received his catalogues from Long 
Island , the reference makes perfect sense, because 
Prince had Gibbs getting it from "Germany"). 12 


A non-event in the history of California 
Zinfandel was Agoston Haraszthy's 1861 trip to 
Europe , just about the time the guns at Fort Sumter 
were sounding the beginning of the Civil War . His 
purpose was to collect European vines of all sorts to 
test in the California environment . He had sought 
and received a commission from the state legislature, 
"as a dignity without emolument." But it did not 
authorize him to purchase vines , certainly not at 
state expense . 


Before he left he advertised for subscribers to 
support his venture at fifty cents per vine. He 
apparently got very few takers , if any. When he 
returned he had a list of hundreds of varietals , both 
well known and obscure. But there was no mention of 
anything that might be taken for Zinfandel. In fact, 
there is no contemporary evidence that this most 
prolific of California wine writers between 1856 and 
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1866 ever mentioned the variet y either in writing or 
in conversation . 


" ... gaining a bit of stature " 
Between 1863 and 1867 there are clues that 


the Zinfandel was gaining a bit of stature beyond its 
discovery . By 1865 at the huge Natoma Vineyard 
near Folsom Benjamin Bugby had decided that 
Zinfandel was one of the top vines in California for 
red wine . The next year the California State 
Agricultural Comm ission lamented the fact that no 
more than 1 % of the 1866 Sonoma wine crop would 
come from "foreign" varieties. But the report directed 
special praise for th e wine being made there from the 
"Black Zinfandel." But in the mind of the Alta 
Califorma'seditors "much of California wine is bad ." 
There were still more commercial vines in the hot 
lands of Los Angeles County than in Napa and 
Sonoma combined. 13 


The first big year year for Zinfandel was 
1867 . The Alta asked Napa 's Jacob Schram for the 
name of the best red grape available , and he told 
them it was the "Zenfenthal." Later he spelled it 
"Zinfendel." 14 


On the Sonoma side William McPherson Hill 
made what I think was California 's first really 
famous Zinfandel from vine s he had planted in the 
early 1860s. Thomas Hart Hyatt discovered it in 
1870. He recalled he had seen the Zinfandel growing 
in Sonoma in 1866. This is a portion of his review . 


We sampled .. . a bottle of win e from 
the cellar of Wm. Hill .. . made from 
the Zinfandel grape , a new variety 
that .is growing rapidl y in favor with 
winemakers of thi s count y. This wine 
... was pronounced by the gentlemen 
who tasted it to be superior to any 
they had seen in the state . 15 


Later the Alta thought that Hill's Zinfandel 
"would take the first premium at a National 
Exposition ." Such language in years to come might be 
rejected as fulsome puffery . California newspapers 
became experts at booming the state's products. But 
at this moment in California wine history these 
writers were looking for a good wine any place they 
could find it. They were not touting the quality of 
California wine in general. That would come soon 
enough. 


There had been a flurry ofZinfandel planting 
in Sonoma in 1867. What might have helped promote 
this rush was a USDA report appearing that year 
which praised the Zinfindal for making "a very fine 
red wine , resembling the finest brands of claret 
imported." During the dormant season of 1867-68 
the Alta described a stampede of growers looking for 


Zinfandel cuttings , "whose demand far exceeds 
supply ." There was also talk in the press about using 
Zinfandel to upgrade the quality of ordinary Mission 
wine to produce an acceptable claret . That year 
Sonoma's John Snyder was awarded a silver medal at 
the Mechanics Institute for his "Zinfenthal." Next 
year J. H. Lockwood gave us our first descriptive 
picture of Zinfandel claret in his long report to the 
State Agricultural Society. "The two prominent 
excellencies of its wine are tartness and a peculiar 
and delightful flavor resembling the raspberry." This 
was the variety , he predicted , that would allow 
California to compete with the French imports . He 
discussed dozens of good wine grapes , but closed by 
remarking that if a winegrower could plant only one , 
it should be Zinfandel. 16 


From a grower's point of view the most 
significant information about the variety concerned 
wholesale prices. At the end of the 1869 vintage new 
Sonoma Mission "claret" brought forty cents per 
gallon ; new Zinfandel in bulk brought ninety cents. 17 


Press surveys of winegrowers in the early 
1870s give a strong focus on the varieties favored in 
Northern California's coastal valleys. White wines in 
the German style were what the market most 
wanted; the vines to plant were the White Riesling 
for style and elegance , and the highly productive 
Burger (Elbling) for stretching and blending . For red 
table wine virtually everyone was touting the 
Zinfandel, straight or to upgrade lesser varieties, 
particularly the still ubiquitous Mission , which 
continued to be the number one variety in the 
Sonoma , Napa , and Santa Clara Valleys. 


The other variety most often mentioned in 
these booming post-Civil War times was the Cinsaut, 
also spelled Cinsault . But back then it was usually 
referred to as the Malvoisie or Black Malvoisie . 
Today it is a variety widely planted in southern 
France . It is a good blending wine , and was so 125 
years ago . Viticultural expert Jancis Robinson has 
given the variety faint praise for playing "third or 
fourth fiddle in blends of good Chateauneuf-du-Pape 
today." But in the 1870s it played an important 
second chair to the Zinfandel , and for a brief period 
in some winegrowers' minds was concert master . By 
the 1880s it had lost much of its quality luster and 
became a matter of concern to persons worried about 
the quality of California Zinfandel , since blends of 
the two were common and always, if we are to believe 
critics of that age , greatly inferior to straight 
Zinfandel. 


In the early 1870s Sonoma was still the home 
of the best dry table wine in California , so far as the 
press and the leaders of the young and rather 
insignificant wine industry here were concerned . But 
Napa was catching up, particularly for red wine. 
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Sonoma whites, particularly if they had a good lacing 
of White Riesling or Sylvaner in their blends, were 
still champs. But in the mid-1870s the area around 
St. Helena in Napa Valley had edged into the lead for 
red wines. And there Zinfandel planting was frantic 
in these years. 


Unfortunately for our nascent dry wine 
industry much of the rest of the 1870s was an 
economic disaster. The Panic of 1873 triggered 
America's first great industrial depression and the 
wine industry suffered from a collapse of consumer 
buying power and plummeting wine prices. To make 
it worse the vineyards planted before the crash came 
into full production when business conditions were at 
their worst. But through these unhappy years 
Zinfandel's reputation grew to a remarkable extent. 
Toward the end of this unhappy decade it became the 
basis for economic renewal for the California wine 
industry. 


[Tobe continued next issue. - Ed.] 
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I. San Francisco Bulletin, 5/ 1/ 1885, 5/5/ 1885; San Jose 
Herald, 5/1/1885; Napa County Reporter, 2/4/ 1884; St. 
Helena Star, 7/4/1884 , 5/25/ 1885; California Farmer, 
3/5/1858. 


2. Transactions of the California State Agricultural 
Society for ... 1858. (Sacramento, 1859); California 
Farmer, 6/ 15/1854; Alta California , 10/ 12/ 1856; 
Sacramento Bee, 9/29/ 1857, 8/31/ 1858. 


3. California Farmer, 11/30/ 1860, 10/10/ 1856. 


4 . San Jose Telegraph, 10/14/ 1857, 10/ 16/1859; Pacific 
Rural Press , 9/30/ 1882; San Francisco Merchant (later 
Pacific Wine & Spirit Review) , 7/3/ 1885. 


5. T. Hart Hyatt, Handbook of Grape Culture (San 
Francisco , 1867): 157, 162. [Hyatt's award-winning book, 
although published five years after Agoston Haraszthy's 
work, is rightfully called "California's first wine book."] 


6. He sold the estate to John Parrott in 1860. He was the 
father of Tiburcio Parrot whose Miravalle winery on Spring 
Mountain above Napa produced one of California's greatest 
pre-Prohibition Cabernet Sauvignons . 


7. California Farmer, I 0/5/ 1855. 


8. California Farmer, 9/18/ 1857. 


9. California Wine, Wool & Stock Journal (June 1863): 
107; California Farmer, 5/ 17/1855, 4/22/1859; Alta 
California, 9/29/ 1861; St. Helena Star, 6/8/ 1885. 


I 0. Napa County Reporter, 7/4/ 1884; St. Helena Star, 
6/8/1885; S. F. Evening Bulletin, 5/ 1/ 1885. 


11. Transactions (1859): 269,303; Alta California, 
8/ 14/ 1860. 


12. Transactions (1859): 213; (1860): 63-4, 306, 315; 
California Farmer, 9/27/ 1861. 


13. Transactions, (1866-1867): 535-540. 
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14. Alta California, 5/6/1867. The editor noted here that 
the Zinfandel and Black St. Peters were now thought to be 
the same vine. 


15. Pacific Rural Press, 12/23/1871. 


16. Report of the Commissioner of Agriculture ... 1866. 
(Washington DC, 1867): 606; Alta California, 1/20/1868, 
1/26/1868; Transactions ( 1870-1871 ): 507-511. 


17. Alta California, 12/6/1869. 


[PLEASE NOTE CORRECTION. Installment I (July 1999 
Newsletter), Chapter 1, p.3 ,r4: Playac Mall should 
read Plavac Mali - with editor's apologies.] 


- Books & Bottles, continued from page 8 -


high on trees. [In the 19th century, not even] the 
celebrated Bettino Ricasoli, a name synonymous with 
excellent Italian wine, could bring the vines down 
from the trees." One area's claim to progress was 
merely changing to the maple tree for vine support. 
(Ricasoli's success was due more to the selection of 
quality varietals, such as Sangiovese, and not to 
revolutionary changes in how they were grown.) 


The Bottles: Let's consider four varietals involved in 
the above mentioned wine districts - Sangiovese, 
Sauvignon Blanc, Chardonnary, and Pinot Noir. All 
four are alive and well in California. Here are some 
recent favorites: 
• Chardonnay - Chateau St. Jean Reserve, Robert 


Young Vineyard. $57 (magnum). 
• Pinot Noir - '96 Steele, Sangiocomo Vineyard. $25. 
• Pinot Noir - '96 King Estate Reserve, Oregon. $35. 
• Sauvignon Blanc - '97 Cakebread, Napa. $14. 
• Sangiovese - '97 L. Martini, Dunnigan Hills. $14. 
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by 
Bob Foster 


"No region in California has ever had such 
detailed, thorough analysis of its history." 


• History of the Sonoma Viticultural District. 
The Grape Growers, the Wine Makers and the 
Vineyards , by Ernest P . Peninou. Nomis Press , 149 
Gray Court , Santa Rosa , CA 95404. 707 .546.1184. 
Hardback , 456 pp . $60. 


Ernest Peninou is among the very most 
respected wine historians of our generation . For over 
fifty years he has labored on this book - and the 
massive effort show s . The work is a triumph 
carefully covering the history of the Sonoma 
Viticultural District (comprising Sonoma , Marin , 
Lake , Mendocino , Humbolt , Trinity , Del Norte and 
Siskiyou counties) from the 1800s to the present . 


The geographic scope of this book may seem 
a bit odd as modern wine lovers do not normally 
think of Lake or Mendocino counties as linked to 
Sonoma . But in the late 1800s the state was divided 
into seven major viticultural districts in order to 
promote the struggling industry. The Sonoma 
District included eight counties and stretched from 
Marin County along the coast to the Oregon border. 
This is the definition Peninou uses for this fine work. 


It is amazing to read the diversity of 
enterprises that flourished in the region. The author 
gives a fascinating , detailed overview of each county . 
He begins with material on the source of the county's 
name. For example , although the common interpre­
tation of the name Sonoma is the "Valley of the 
Moon ," Peninou links it to the Wintun (a local Indian 
tribe) word for nose. The name came from a nick­
name the early Spanish explorers had for a local 
Indian chief. Following this introductory material he 
presents, in meticulous detail , information on every 
producer who ever existed in the region. 


Within Sonoma County , the author breaks 


INSERT 


the area into twenty-two sub-regions and develops 
the history of winegrowing and winemaking in each. 
Peninou covers the other seven counties in separate 
chapters . 


The well-written text is highlighted by repro­
ductions of advertisements and photographs from the 
early portion of this century. Additionally , many 
photos taken by the author show the current remains 
of many of the ghost wineries . It makes for fasci­
nating reading of a history far more complex and 
involved than many modern wine lovers can imagine. 


One of the prime sources for historians 
seeking to research the late 1800s in California 
winemaking has always been the "California Viti­
culture Commission Reports." But they are scarce 
and normally found only in major library collections. 
Peninou reproduces the surveys of 1888, 1891 and 
1893 in the back of the book and provides a separate 
index for them . 


No region in California has ever had such 
detailed, thorough analysis of its history. This book 
has a wealth of information that every wine buff with 
a penchant for history will want in his or her wine 
book library. Very highly recommended. 


[Bob Foster is a founding Tendril and the wine book 
reviewer for the respected wine journal , California 
Grapevine. We appreciate their generous permis­
sion to reprint Bob's reviews . - Ed.] 


---------







INSERT 


U. S. Wine Industry: A BOOK REVIEW 
by 


Robert C. Ross 


[Robert Ross , our dedicated collector of wine quotes , 
promises more "quotable visits with the famous" 
upon his return from the vineyard country of Italy. 
In the meantime , he sent the following book review. 
He promises more . of these also . Salute! - Ed.] 


• The Wrath of Grapes. The Coming Wine In­
dustry Shakeout and How to Take Advantage of 
It , by Lewis Perdue. Avon Books , June 1999, Paper, 
254 pp. $13.50. 


This is a fascinating analysis of the world of 
American wine as an industry. Perdue has written 
seventeen books, including eleven novels , founded 
Wine Business Monthly and Insider , and publishes 
Wine Investment. He has been an aide to a U.S. 
Senator and a governor , taught journalism at Cornell 
and U.C.L .A., was a Washington correspondent for 
Dow Jones , Gannett and others, and acted as a wine 
importer and wholesaler. 


Perdue's major theme: "Thou hast showed 
thy people hard things: thou has made us to drink 
the wine of astonishment." Psalms 60:3 . He clearly 
describes the "hard things" he sees facing the U.S . 
wine industry : over-suppl y in the face of fl.at 
consumption , devastating vineyard diseases , an 
antiquated distribution system ; attacks from anti­
alcohol forces ; and an inability to capitalize on wine's 
proven health benefits. 


His description of the nine major wine 
industry trade groups - not including state , county 
and local organizations - and a recent history of 
their activities is particularly enlightening . He 
argues that these divisions show up as a spectacular 
string of economic , political and organizational 
failures . He points out that Gallo is the defining 
presence in the U .S. wine industry , often "an active 
contributor to the turmoil , but more often it lets the 
internecine war rage unabated , reasoning that the 
troubles of others can only help preserve its market 
dominance." He concludes that if you are looking at 
the wine industry as an investment , you must 
recognize that it cannot mount a concerted approach 
for anything - including meeting the gathering 
onslaught of neo-Prohibitionist attacks on alcohol in 
general. 


Perdue describes the vulnerability of a grape­
vine called AxRl to Phylloxera , despite several 
warnings from international researchers that it was 
vulnerable . He estimates the cost to tear out these 
vines and to replant to others at $4 billion . He 
worries that the structural causes of the AxRl 
problem still exist in American viticulture , which 


may lead to similar problems with other wine pests 
and diseases . 


He reviews the evidence that wine is healthy , 
concludes that "people who drink in moderation live 
longer , healthier lives than either abstainers or 
heavy drinkers," and outlines several reasons why 
the message does not get through to consumers. For 
example, the total U.S. wine industry is about $18 
billion , advertising is about $100 million and the 
anti-alcohol and drug groups have over $3 billion in 
funds. The budget of the Center for Science in the 
Public Interest is $18 million, twice the budget of all 
the wine trade associations combined. 


His description of the three-tier system is 
worth the price of the book , for anyone who hasn't 
experienced it first hand. His conclusion: "The battle 
is between small shippers and the consumers they 
serve, and an entrenched , well-financed wholesalers" 
cartel whose money reaches into the pockets of 
legislators and public officials in every state and in 
the nation's capital. The outcome will most certainly 
affect your choices of wines and the prices you pay." 


He argues that the profits for wineries during 
the past two years have come from increasing prices 
with tiny increases in unit volumes , so increasing 
profits cannot be sustained without increases in 
demand . 


This background analysis leads to his basic 
economic conclusion: "Both wine and sex are best 
enjoyed for the sake of the love involved instead of 
the money .... You had better love wine because there 
is relatively little money to be made , and it is made 
by a very small handful of people .... This is not a 
warning against investing in either wine or the 
companies that produce it. The right investment can 
offer hours and years of enjoyment and reward. Just 
do it with your eyes (instead of your wallet) wide 
open and your investment goals focused on the 
horizon of pleasure rather than profit ." 


There are also chapters on the costs of getting 
wine from the ground into the bottle ; the costs and 
possible rewards of investing in wine itself ; an 
approach to investment research before investing in 
public wineries ; and the risks to investors (and the 
benefits to sellers) of winery REITs . He reinforces 
his message with the view of venture capitalists 
about the wine business : "It's too small; the tiny 
growth potential is not worth the risk; returns are too 
small; your market is shrinking." 


Well worth reading and perhaps studying, 
whatever your interest in American wine. 









