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ATLAS PEAK VITICULTURAL AREA PROPOSAL

Introduction

This petition for establishment of the Atlas Peak
viticultural area was developed with a sensitivity for both
the region within its boundaries, and the larger world
beyond those boundaries.

The Napa Valley's significance as a wine region demands that
care be taken to safeguard the region's integrity. This
petition reflects such care, not only for Napa Valley as a
whole, but also for viticultural areas already established
in the valley, and those that will be established in the
future.

This petition likewise takes into consideration an audience
beyond Napa Valley; the millions of consumers whose
interests the Bureau of Alcohol, Tobacco and Firearms and
the Department of Treasury represent. The establishment of
Atlas Peak as a viticultural area will aid those consumers
by providing more precise information for use in making wine
purchases.

Supportive Evidence

1. EVIDENCE THAT THE NAME OF THE AREA IS LOCALLY OR
NATIONALLY KNOWN

A. Name Derivation

Atlas Peak is located in Napa County, California, on the
western slopes of the Vaca Range that separates Napa Valley
and the Sacramento Valley. Atlas Peak is the most prominent
peak in the area at 2663 feet elevation.

Due to the peak's prominence as a landmark, Atlas Peak also
became the recognized name for the surrounding region. The
emergence of Atlas Peak as a regional term is shown by its
use on the area's main road, Atlas Peak Road, and its only
school, Atlas Peak School. The historical evolutions and
locations of the Atlas Peak Road and Atlas Peak School are
detailed in Section 2 of this petition. The application of a
prominent geographical feature's name to the surrounding
region is fairly common; examples of this phenomenon include



at least three viticultural areas: Stag's Leap, Mt. Veeder,
and Clear Lake.

The original derivation of the name Atlas Peak for the
mountain and region remains unclear, as does the exact date
the name was first applied. The earliest print use of Atlas
Peak in reference to the peak and region appeared in an
article in the Napa County Recorder on July 10, 1875
[Exhibit 11.

B. Local or National Renown

Atlas Peak received initial local and national recognition
for the healthful climate of the region. A resort was
established on Atlas Peak in 1876 by A.V. Evans, and both
advertisements [Exhibit 2] and articles [Exhibit 3] that
appeared that year in the Napa County Recorder lauded the
relief the region's climate offered to sufferers of asthma
and other respiratory ailments. By 1877, Atlas Peak was
receiving favorable notice from as far away as Ohio; an
article titled "The Thermal Belt: What a Visitor at Atlas
Peak Has to Say about the Climate and Scenery" appeared on
January 8, 1877 in the Ohio State Journal.

In 1880, the Atlas Peak region received major publicity with
the publication by the California State Legislature of
Report of the Committee on the Establishment of a State
Hospital for Consumptives [Exhibit 4]. Under the auspices of
the California State Legislature, three physician members of
the State Board of Health researched locations throughout
the state for a site on which to build a state-funded
hospital for consumptives. Several factors were taken into
consideration, including "Equability of temperature, absence
of excessive humidity, elevation, exemption from fogs and
strong winds, especially cold winds, and an abundant supply
of pure water." After reviewing eight potential locations,
including three in Napa County, the report stated: "Taking
into consideration all the facts presented in the foregoing
pages....the committee feel justified in awarding a
preference to Atlas Peak, in Napa County." It is worth
noting that the other two Napa County locations considered
by the committee - Howell Mountain and Mount Veeder - have
already become viticultural areas.

Although the hospital for consumptives was never built, the
study resulted in wide public awareness of Atlas Peak, and
the development of a second resort in the region [Exhibit
14], Atlas Peak continued to receive print recognition for
the healthfulness of its climate well into the 20th century
[Exhibit 51].



Atlas Peak has been a wine grape vineyard area since the
1870s. The region's original vineyards received limited
publiecity prior to 1920, and did not survive Prohibition.
However, with the planting of new vineyards starting in 1940
(and continuing today), Atlas Peak has gained a national
reputation for the quality of wines made from its grapes.
The use of the appellation on Zinfandels made by Rutherford
Hill Winery from 1975 to 1980 [Exhibit 61, and the
appearance of these wines in the Napa Valley Wine Auction
[Exhibits 7, 8, and 9] have highlighted the premium quality
and distinective character of the region's grapes to an
appreciative and discerning public.

The reputation that the proposed Atlas Peak viticultural
area has developed nationally can also be seen in the
Wwritings of such noted wine authorities as Bob Thompson
[Exhibit 10] and Charles Olken and Earl Singer [Exhibit 111,
who refer to the region as a distinct subdistrict of Napa
Valley. Atlas Peak Vineyards, the first winery within the
proposed viticultural area, has also received coverage by
the wine press [Exhibits 12], which recognizes that the
property's location within the Atlas Peak region warrants
special mention.



2. HISTORICAL OR CURRENT EVIDENCE THAT THE
BOUNDARIES OF THE PROPOSED VITICULTURAL AREA ARE
AS SPECIFIED IN THE APPLICATION.

The proposed Atlas Peak viticultural area encompasses
approximately 11,400 acres of land on the western slope of
the Vaca Range, northeast of Napa, California, of which
approximately 565 acres are currently planted to vineyards
[Exhibit 13]. The varied landscape includes ridges, a
hanging valley (Foss Valley), and parts of two canyons
(Rector Canyon and Milliken Canyon). Both the viticultural
and appellative histories of the region provide compelling
arguments for the inclusion of these areas within the
boundaries proposed for the Atlas Peak viticultural area.

Vineyards were first planted in the proposed Atlas Peak
viticultural area in 1870, when James Reed Harris planted
1000 vines on his property a mile southeast of Atlas Peak.
Mr. Harris's first planting was clearly a success, because a
report on viticulture that appeared in 1881,- indicates that
his vineyard had grown to five acres, and a 1893 report by
the viticultural commissioner for the Napa district2 lists
him with a total of 47 acres in vineyards.

Assessor's records and published reports reveal a slow, but
steady increase in vineyard acreage within the proposed
viticultural area from 1880 to 1901. Napa County assessor's
rolls from 1887 show W.B. and Charles Hawker with 30 acres
of vineyards, William Howe with six acres of vineyards, Mary
J. Rose with 17 acres of vineyards, John Grant with six
acres of vineyards, C. Moser with 13 acres of vineyards, and
James Reed Harris with ten acres of vineyards, all stating
property locations as Atlas Peak, Foss Valley, or both. A
directory of the grape growers and wine makers of California
published in 18903 lists John Grant as having 15 acres of
vineyards, nine acres more than the assessor's rolls
indicated three years earlier. A history of Napa County

1. History of Napa and Lake Counties, California (San
Francisco, CA: Slocum, Bowen & Co., 1881) page 215.

2. Annual Report of the Board of State Viticultural
Commissioners for 1892-93 (Sacramento, CA: State Office,
1893) page 20.

3. Directory of the Grape Growers and Wine Makers of
California, (Sacramento, CA: The Board of State Viticultural
Commissioners of California, 1891) page 87.




published in 19014 states that Francis Varty, in partnership
with Mrs. Dickey, had 30 acres in vineyards on their 2,300
acre property in Foss Valley [All vineyards are shown in
Exhibit 14, with approximate locations marked].

This steady growth is surprising in light of the general
decline in vineyard acreage in California during much of
this period resulting from the spread of Phylloxera, but the
previously noted 1893 report by the viticultural
commissioner for the Napa district offers an explanation.
The listing for James Reed Harris states "In bearing, 14
acres...all European varieties...crop, 30 tons. This
vineyard is on Atlas Peak. There is no Phylloxera in this
area."

Despite the success of vineyards in the proposed Atlas Peak
viticultural area during the 19th and early 20th century,
there are no records of a winery in the region during this
period. Personal reminiscences of long-time residents and
diary entries from this era indicate that grapes grown in
the region were hauled by wagon to wineries in or near the
town of Napa.

The vineyards in the proposed viticultural area apparently
were abandoned after 1920, when Prohibition was enacted, and
not reclaimed following the repeal of Prohibition in 1933.
Local newspapers and histories did not cover this cessation
of vineyard activity, but the experience of other regions
suggests that vineyards either died from old age and lack of
care, or were pulled out to make way for other crops.

The first new vineyard in the proposed Atlas Peak
viticultural area following Prohibition was planted on Mead
Ranch, approximately one mile west of Milliken Canyon, in
1940, Beginning in 1981, and continuing to the present,
several new vineyard plantings have been developed in the
proposed viticultural area, often utilizing sites previously
planted to vines in the 19th century [Exhibit 13]. Atlas
Peak Vineyards, the first winery in the proposed
viticultural area, was also established during this period,
along with an adjacent vineyard to supply its present and
future grape needs.

In recent years, wines produced from grapes grown in the
proposed viticultural area have established a solid
reputation for quality and distinctive personality. This

4. History of Napa County (Oakland, CA: Enquirer Print,
1901) page 356.




reputation is the result of a growing interest on the part
of the wine industry and wine consumers in specific
designations of grape origin, and the subtle shadings of
character and style that these locations contribute to the
Wwine. Because it dominated local plantings for many years,
Zinfandel grown in the proposed Atlas Peak viticultural area
has received the most publicity and recognition for its
regional character. Books such as Connoisseur's Handbook of
California Wines [Exhibit 15] have pointed to the rich
character of Zinfandel from the region. As young vineyards
in the region reach maturity, other grapes varieties -
including Cabernet Sauvignon and Chardonnay - may well
receive individual recognition for their special character.

To address consumer interest in the source of grapes as it
pertains to the quality and character of finished wine, one
winery outside the proposed Atlas Peak viticultural area

has - beginning in 1975 and continuing through 1980 - used
their label to highlight the fact that their grapes came
from Atlas Peak [Exhibit 6]. The use of Atlas Peak by such a
highly regarded producer as Rutherford Hill Winery is a
clear indicator of the reputation the region has gained in
recent years for distinctive quality and character.

The evolution of Atlas Peak into a regional name began at
approximately the same time as vineyard development within
the region. Records indicate that Atlas Peak School, located
approximately one mile southeast of the peak on the property
of James Reed Harris, was in operation by 1870. The original
school was destroyed by fire after the turn of the century.
When the second Atlas Peak School was built in 1924, it was
located in Foss Valley. This Atlas Peak School served as the
sole educational center for the region, succeeding not only
the original Atlas Peak School, but also the nearby Foss
Valley School and Columbus School. This consolidation of
local education into Atlas Peak School places Atlas Peak in
the context of a regional name for the entire region. This
second Atlas Peak school was also lost to fire, but
continues to be marked on United States Geological Survey
maps [Exhibit 161].

Additional proof of Atlas Peak's elevation to a regional
name can be seen in the name's use on the region's oldest
access road. Just when Atlas Peak Road received its name is
unclear. The road name appears on a Thomas Brothers map of
1940 [Exhibit 17], but is probably far older, as the road
dates back to at least 1870. Atlas Peak Road was the only
road into the region until the 1920s, and passes through the
center of the region. With a route that passes or traverses
Milliken Canyon and Foss Valley as well as Atlas Peak, its
designation as Atlas Peak Road is evidence that Atlas Peak
is the region's recognized name.
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Although historically established in a general manner, the
precise boundaries of the proposed Atlas Peak viticultural
area have been drawn with a sensitivity to both historical
evidence and the geographical features that distinguish this
region from those surrounding it. Care has been taken to
include all the vineyard locations which are responsible for
the region's viticultural history, as well as those which
have contributed to its reputation in recent years.
Likewise, the boundaries have been drawn to respect
neighboring regions with their own names, boundaries, and
geographical identities.

For most of its length, the western boundary follows the
ridge line that separates the Atlas Peak region from Soda
Canyon. This boundary is consistent with the historical
western limit of the region, which includes Foss Valley in
its entirety, but excludes Soda Canyon and its watershed.
This boundary also acknowledges the climatic and geological
differences between Atlas Peak and the various regions to
the west.

By following the ridge line, and crossing Milliken Canyon at
its narrowest point, the southern boundary includes
vineyards significant to the region's modern history and
reputation, such as Mead Ranch. The southern boundary also
marks the historical southern limit of the Atlas Peak
region.

The eastern boundary of the proposed viticultural ares,
which follows the 1600 foot contour line, encompasses not
only Atlas Peak itself, but also many of the historically
significant vineyard sites previously noted in this section.
This boundary also recognizes the differences in history,
climate, and geology that set Atlas Peak apart from both
Wooden Valley and Capell Valley.

The northern boundary - running along the upper reaches of
Daglia Canyon, following the ridge line, and crossing Rector
Canyon - is defined by the northern limit of the region's
distinctive climate and geology. This boundary also
separates Atlas Peak from land historically associated with
Sage Canyon and Pritchard Hill.



3. EVIDENCE RELATING TO THE GEOGRAPHICAL FEATURES
(CLIMATE, SOIL, ELEVATION, PHYSICAL FEATURES,
ETC.) WHICH DISTINGUISH VITICULTURAL FEATURES OF
THE PROPOSED AREA FROM SURROUNDING AREAS.

Introduction

The proposed Atlas Peak viticultural area is distinguished
by several geographical features. These features combine to
produce grapes and wines of distinctive quality and
character. The special combination of soil, climate, and
elevation which is responsible for the unique quality and
character of Atlas Peak grapes and wines is detailed in the
following two reports, and summarlzed in the conclusion at
the end to this section.

The so0il report on the proposed Atlas Peak viticultural area
was prepared by Eugene L. Begg. Mr. Begg has a Bachelors of
Science degree in soil sciences from University of
California at Berkeley and has taken advanced studies
towards a Masters of Science degree at University of
California at Davis. From 1942 to 1990, he was a soil
specialist and lecturer at the Department of Land, Air and
Water Resources, University of California at Davis. He has
been a member of the California Soil Survey Committee since
1974, and has reviewed new and revised soil series
descriptions for the National Cooperative Soil Survey since
1970. Mr. Begg's writings on soil and vegetation have been
widely published. He has served as an expert consultant on a
variety of soil matters in both regulatory hearings and
legal cases.

The climatic overview of the proposed Atlas Peak
viticultural area was prepared by Michael Pechner. Mr.
Pechner received his Bachelors of Arts degree in
Environmental Studies from San Francisco State University in
1980. His broad media experience includes positions as staff
meteorologist for KNBR Radio in San Francisco, and weather
segment producer for KRON Television in San Francisco. Mr.
Pechner founded Golden West Meteorology, a weather
consulting firm based in Cordelia, California, in 1968. He.
currently serves as consulting meteorclogist for Associated
Press in San Francisco, and for several private clients,
including Southern Pacific Railroad, Pacific Telesis, and
Stanford University.



SOILS REPORT

PROPOSED ATLAS PEAK VITICULTURAL AREA

Prepared by
Eugene L. Begg
Soils Consultant

Atascadero, CA 93422

October, 1990
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SOILS OF THE PROPOSED ATLAS PEAK VITICULTURAL AREA

The proposed Atlas Peak viticultural area, located six to
ten miles north-northeast of Napa, is located in the Vaca
Range east of the Napa Valley. The area encompasses
approximately 11,000 acres and is roughly rectangular in
shape, extending approximately seven miles from its southern
boundary near Milliken Reservoir northwestward to beyond
Atlas Peak and Haystack Peak. The lowest elevation of 760
feet is in Rector Canyon and the highest elevation of 2663
feet is at Atlas Peak, the most prominent peak in the area.

The proposed Atlas Peak viticultural area consists of
sedimentary rocks of Cretaceous and Franciscan age capped by
volcanic rocks of Pliocene age. These volcanic rocks are
made up of tuffs, rhyolites and andesites of the Sonoma
Group laid down 2-11,000,000 years BP(1). Subsequently, the
region was faulted and uplifted. As a result, the region 1is
a geographical anomaly; an upland "hanging" valley (Foss
Valley) more than 1400 feet above sea level, bound by
volcanic ridges, and drained by Rector Canyon to the west,
and Milliken Canyon to the south.

The general climate of the proposed Atlas Peak viticultural
area is characterized by cool, wet winters and warm, dry
summers. The plant communities in the proposed Atlas Peak
viticultural area show little diversity, due to the narrow
range of mean annual rainfall and the relatively shallow
relief of the region. On the dryer, shallower soils and
southerly facing slopes of the viticultural area, the
vegetation is mainly open grasslands with scattered oaks and
shrubs and a few digger pines. At higher elevations and on
northerly facing slopes with deeper soils, the plant cover
changes to denser stands of shrubs and hardwoods, including
madrone and black oak.

The interaction of topography, climatic conditions, and
plant communities upon the weathering of the different rock
types in the proposed Atlas Peak viticultural area has
produced a variety of residual upland soils and alluvial
valley soils. This broad range of soils in the region was
recognized by the USDA Soil Conservation Service in their
updated 1978 "Soil Survey of Napa County, California (2)."
In their classification and mapping of the soils in the
proposed Atlas Peak viticultural area, they identified and
delineated 11 soil series. The soils series were the Aiken,
Boomer, Felta, Guenoc, and Hambright soils from andesite and
basalt; the Forward soils from rhyolite; the Henneke and
Montara soils from serpentine; and the Bale, Perkins, and
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Maxwell soils from valley fill alluvium.

One factor stands out regarding the soils in the proposed
Atlas Peak viticultural area; virtually all are derived from
volcanic parent material. Of the 11 soil series, nine have
volecanic origin. Only the Henneke and Montara soil series
come from anything other than volcanic material, and they
constitute only a small percentage of the region's soils.

The soils in the proposed Atlas Peak viticultural area
differ from those in surrounding areas such as Napa Valley,
Stags Leap, Soda Canyon, Capell Valley, and Wooden Valley.
Because both the alluvial soils and the residual upland
soils in Atlas Peak are derived virtually entirely from
volcanic source material, they lack the diversity of the
soils in the surrounding areas, which are derived from both
volcanic and sedimentary rock sources.

This mixture of sedimentary and volcanic sources account for
the wide variety of deep and generally permeable alluvial
soils in the valley locations to the west of Atlas Peak. In
mapping Napa Valley, Soda Canyon, and Stag's Leap, the Soil
Conservation Service recognized ten alluvial soil series;
these being the Bale, Clear Lake, Cole, Coombs, Cortina,
Haire, Maxwell, Perkins, Pleasanton, and Yolo series (2).
Only three of these series - the Bale, Perkins, and

Maxwell - were mapped by the SCS in the proposed Atlas Peak
viticultural area. These three alluvial soils are mostly
seen at elevations below 300 feet, but in Atlas Peak, they
are found at elevations greater than 1400 feet, far above
their usual elevation.

The differences between Atlas Peak and the regions to the
west are equally obvious when residual upland soil series
are considered. Of the nne residual soil series mapped in
Napa Valley, Soda Canyon, and Stag's Leap, five series
(Millsholm, Sobrante, Bressa, Felton, and Dibble) are from
sedimentary rocks, while five series (Boomer, Felta,
Forward, Kidd, and Hambright) are from volcanic rocks. None
of the residual sedimentary rock soils are mapped in the
proposed Atlas Peak viticultural area. Three of the
residual soils from volcanic rocks (Boomer, Forward, and
Hambright) are mapped in all four locations.

East of Atlas Peak, in Capell and Wooden Valley, the Vaca
Range consists mainly of sedimentary rocks of the Cretaceous
and Knoxville formations. The alluvial soils on the floors
of these valleys consist of the Bale, Cole, Haire,
Pleasanton, Yolo, and Clear Lake series. With the exception
of the Bale soils, which are volcanic alluvium, all of these
series are derived from sedimentary rock, and none are
mapped in Atlas Peak. Of the six residual upland soil
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series (Bressa, Dibble, Fagan, Lodo, Maymen, Millsholm, and
Sobrante) present in these valleys, all are from sedimentary
rocks, and none appears in the proposed Atlas Peak
viticultural area.

Atlas Peak is differentiated from the region to the north
both by soils and by flora. Residual upland soils of the
Aiken, Boomer, and Forward series that appear in the
proposed Atlas Peak viticultural area are also present in
the Howell Mountain region to the north, but the alluvial
soils present in Atlas Peak are almost non-existent in
Howell Mountain. In addition, higher rainfall on Howell
Mountain (40 to 50 inches per year) allows the region to
support a diversified plant cover of commercial conifers,
hardwoods, and shrubs, one far different than the natural
vegetation of grasslands, digger pine and scattered
hardwoods seen in Atlas Peak.

SUMMARY

The special features or conditions which separate the
proposed Atlas Peak viticultural from nearby areas in Napa
County are its unusual topography (an elevated valley
surrounded by volcanic mountains of relatively shallow
relief), the limited diversity of parent material for soils
(almost exclusively volcanie), and the limited diversity of
plant communities.

This unique combination of topography, soils, and flora
distinguishes Atlas Peak from surrounding regions, and thus
justifies approval of the proposed Atlas Peak viticultural
area.

REFERENCES

1. California Department of Conservation, Division of
Mines and Geology. 1982. Geologic Map of the Santa
Rosa Quadrangle, Regional Geologic Map Series, Map No.
2A., maps and charts.

2. United States Department of Agriculture, Soil
Conservation Service. 1978. Soil Survey of Napa
County, California. 104 pp., 47 map sheets, illus.
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CLIMATIC OVERVIEW
PROPOSED ATLAS PEAK VITICULTURAL AREA

Climatic variations in adjacent land areas are primarily the
result of subtle differences in terrain and/or influences.
In developing this climatic overview of the proposed Atlas
Peak viticultural area, I found such differences clearly
defined. As the result of these differences, the climate in
the Atlas Peak region is very distinctive, and possibly
unique in Northern California.

Located within 40 miles of the Pacific Ocean, the proposed
Atlas Peak viticultural area is classified in the Koppen
Climate Classification System as having Mediterranean West
Coast Climate. This climate is characterized by rainfall
which is generally confined to the winter and early springs
months and is adequate for dry farming of various fruit
crops, late winter - early spring evening low temperatures
which only occasionally fall below freezing, and warm summer
and early fall temperatures which are moderated in the
afternoon and evening by coastal cooling which is often
accompanied by fog.

A more precise measurement of vineyard region climate is the
climate zone system developed by the viticulture and enology
department of University of California at Davis. This system
separates vineyards into regions which are defined by heat
summations expressed in degree-days. The degree-days of a
particular region are determined by averaging the maximum
temperature readings every day between April 1 and October
31, and then subtracting 50 degrees per day (the temperature
at which a grapevine begins active growth). Readings taken
at various locations within the proposed Atlas Peak
viticultural area places the region in Region 2, a climate
also experienced by the southern portion of the Napa Valley
extending from south of Napa to near Oakville. Region 2 is
defined as 2,500 to 3,000 degree-days, a fairly cool grape
growing climate similar to that in the Bordeaux region of
France.

The preceding measurement systems provide preliminary guildes
to the climate of the Atlas Peak area. My field survey of
the area leads me to conclude that Atlas Peak has a distinet
microclimate that is a direct result of the region's
geography and geology. This conclusion is solidly supported
by weather data gathered by stations within the region.
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The Atlas Peak area is located on the western slopes of the
Vaca Range that separates Napa Valley from the Sacramento
Valley, approximately 25 miles north of San Pablo Bay. The
terrain of the region is quite varied, ranging from flat and
gently sloped plateaus to steep hillsides.

What I found apparent in traveling to and through the Atlas
Peak areas is that the influence of San Pablo Bay would be
somewhat different there than in nearby areas. The influence
of the bay is clear in the region's afternoon and evening
cooling during the grape maturation period (as indicated by
its placement in Region 2 under the University of California
at Davis viticultural climate classification system).
However, Atlas Peak's location east of Napa, the region's
high elevation, and the narrow canyons that connect it to
Napa Valley severely limit the incursion of "advection" fog
that - during the summer and early fall - is regularly drawn
from the ocean (through the Golden Gate) into Napa Valley as
the result of low pressure derived from inland heating. Cool
winds generated by ocean and inland pressure differentials
moderate afternoon maximum temperatures around Atlas Peak,
but only rarely are they accompanied by fog.

Although the elevation of the Atlas Peak region and its
location in the hills east of Napa Valley suggest that the
region should experience the natural temperature inversions
that develop at night in many valleys (including Napa
Valley) throughout the year, a comparison of temperature
data show this not to be the case. Atlas Peak daily minimum
temperatures are usually lower than those in Stag's Leap,
Yountville, or Napa. The region's unusual high
plateau/ridgetop terrain seems to contribute to this climate
aberration, but I feel that the geology of the region is
also involved. The Atlas Peak region appears to have a
preponderance of very shallow soils, and voleanic rock is
apparent on the surface in many areas within the region.
Because of the shallow soils and large areas of rock
exposure, radiant cooling during the night allows lower
minimum temperatures than in surrounding regions, where
deeper soils (and the moisture they hold) act as insulation,
thus slowing the cooling process.

The unusually strong radiant cooling in the Atlas Peak
region also impacts the region's temperatures in another
subtle but important way. Because Atlas Peak does not hold
heat as well as surrounding regions with deeper soils,
temperatures in Atlas Peak fall from the daily maximum very
quickly during the growing season. Thermograph readings
confirm this phenomenon; they show late afternoon
temperatures falling by as much as 30 degrees in two hours.
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The elevation of the Atlas Peak region is responsible for
another significant climatic variation. The annual rainfall
in the Atlas Peak region is greater than that in locations
surrounding it, due to the terrain forcing the moist air
masses of winter storms upward as they move inland along a
southeasterly path from the coast, causing condensation.
Because Atlas Peak is the highest point along the Vaca Range
for several miles, this orographic lifting is very
pronounced in the region. Rainfall measured in a location
within the Atlas Peak region averaged 37.5 inches per year
over a 45 year period, compared to an average rainfall of 25
to 35 inches per year (depending on location) in Napa
Valley, Napa, Wooden Valley, and Capell Valley. Only Howell
Mountain, well to the north, has higher rainfall totals.

In summary, I can confidently conclude that Atlas Peak has a
distinect microclimate. The geography and geology of the
region, as well as its location relative to major weather
influences, give the climate the subtle differences
previously discussed, and unquestionably affect the
character of the grapes grown in the region.

Michael Pechner
Meteorologist
Bibliography
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"Conclusion

The special character of wines produced from grapes grown in
the proposed Atlas Peak viticultural area are the result of
a combination of several geographical factors.

The Atlas Peak region is an elevated hanging valley
surrounded by volcanic mountains of moderate relief. The
s0ils in the region are almost exclusively volcanic types.
The soils of the proposed viticultural area are
substantially different from soils in the surrounding
regions, which were developed from a mixture of both
volcanic and sedimentary rock.

The well drained soils of the region stress the vines
throughout the growing cycle, but especially during the late
summer and early autumn, when the grapes are reaching
maturity. Such stressing limits yields, but is responsible
for grapes with exceptional varietal character.

While classified as Region 2 under the climate scale
developed by the viticulture and enology department at
University of California at Davis, the proposed viticultural
area experiences wetter winters and colder overnight minimum
temperatures (with a greater likelihood of frost during the
spring) than neighboring regions. During the summer and fall
ripening season, afternoon maximum temperatures are
moderated somewhat by the cooling influences of San
Francisco Bay and the Pacific Ocean, but this moderation is
rarely accompanied by the fog that is a regular occurrence
in neighboring regions. Afternoon cooling is unusually rapid
in this region during the summer and early autumn, with
drops of as much as 30 degrees in two hours.

This climate, with its rapid afternoon cooling and unusually
low overnight minimum temperatures in summer and autumn,
provides a very long growing season for grapes. In addition,
the rapid cooling and low overnight minimum temperatures
allow the grapes to ripen fully and evenly while preserving
the natural fruit acid that is e¢ritical for balance in wine.

As a result of these geographically-generated factors, wines
produced from grapes grown in the proposed Atlas Peak
viticultural area display rich varietal character and
excellent balance. This distinctive and uniform regional
character has been generally recognized, and is a clear and
tangible argument for creation of an Atlas Peak viticultural
area.
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4, DESCRIPTION OF SPECIFIC BOUNDARIES OF PROPOSED
ATLAS PEAK VITICULTURAL AREA. '

The following two United States Geological Survey
topographical maps are used to show the boundaries of the
Atlas Peak viticultural area:

1. "Yountville, California Quadrangle"
7.5 minute series

2. "Capell Valley, California Quadrangle"
7.5 minute series

The boundaries of the proposed Atlas Peak viticultural area
are located in Napa County, California, and are as follows:

Beginning at Haystack (peak), elevation 1672 feet, in
Section 21 of Township 7 North, Range 4 West, Mount Diablo
Base and Meridian; thence generally south and east along the
ridge line approximately 1.5 miles (inecluding the highest
point of unnamed peak, elevation 1443 feet) to the highest
point of unnamed peak with an approximate elevation of 1600
feet, located west of Soda Canyon Road in Section 28 of
Township 7 North, Range 4 West, Mount Diablo Base and
Meridian; thence southeast in a straight line approximately
0.3 miles to the quarter corner marker (shown on the map by
a red +) on the section line boundary between Sections 27
and 28 of Township 7 North, Range 4 West, Mount Diablo Base
and Meridian; thence south and east along the ridge line
approximately 3.5 miles (including the highest points of
unnamed peaks with elevations of 2135, 2102, 1942, 1871, and
1840 feet) to the point where the ridge line reaches the
1600 foot contour; thence generally north and east along the
1600 foot contour approximately 0.8 miles to the point where
the contour crosses the section line boundary between
Sections 1 and 2 of Township 6 North, Range 4 West, Mount
Diablo Base and Meridian; thence generally south and east
along the ridge line approximately 1.6 miles to the highest
point of unnamed peak, elevation 1268 feet; thence east-
southeast in a straight line approximately 1.7 miles to the
point where the unnamed tributary stream enters Milliken
Creek, Jjust south of Milliken Reservoir; thence east-
northeast along the unnamed tributary stream to its source;
thence east in a straight line approximately 0.5 miles
through highest point of unnamed peak, elevation 1846, to
the 1600 foot contour; thence generally north and west along
the 1600 foot contour approximately 10 miles to the point
where it crosses the unnamed tributary of Middle Creek in
Daglia Canyon, in Section 12 of Township 7 North, Range 4
West, Mount Diablo Base and Meridian; thence west and south
along the unnamed tributary to its source; thence due west

18



in a straight line approximately 0.2 miles to the ridge
line, in Section 14 of Township 7 North, Range 4 West, Mount
Diablo Base and Meridian; thence generally north and west
along the ridge line approximately 1.6 miles (including the
highest point of unnamed peak, elevation 2114 feet) to the
highest point of unnamed peak, elevation 2023 feet; thence
southwest in a straight line approximately 2.2 miles to
Haystack (peak), elevation 1672 feet, the starting point.

Regpectfully Submitted

Glenn Salva
General Manager
Atlas Peak Vineyards
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| o ~ NOTICE: This ma
86

seven feet above tide water. JTeve a substantial brick building was”
crected, and a reservoir constructed one hundred feet above the level |
of that at the wells, and eapable of holding two hundred and tweniy-
five thousand gallons, It will be observed that the plans as deseribio

property would have becn destroyed.’ :

Seven miles of pipe had been laid through the streets of Alameda’
in the beginning of October, and the pipe for seven additional miles.
was on the ground. A large proportion of the citizens were enjoying
the use of the water in their dwellings, and the sireets were i”ch
sprinkled every day from the same source.  Mr. Thompson informed

the water appearing to have found ndditional sources of aceess. Some
impression }md been made on other artesian wells in the neighbor-
hood, the water being lowered in them several feet, .

L um not aware that any analysis has been made of the water, bui
its sensible qualities are excellent for drinking and for culinary und’
detergent purposes.
the wells and reservoirs through the pipes, keeps it always fresh and
never deteriorated by stagnation, :

water can’
waler, e .
and the i
si(h'l':lhlc
ing on an
like male
remoto, w
arfesin |
Alnmeda
in width,
tho shore
ply of wai
miles to t

Itis we

This is tho cnse in San I'rancisee

y or roek, and covered by a roof of
somo clevated region more or les

rn o e vivor bud or of o luke, A

7 3TQTUXy

d gulchios, the line of which i3 a fow

Alameda. waterworks are altogether
a private homf)son alone is due the merit 1£-
devising All the expenses were drawn frow"
hisown f S

Py

.

o »copyfjgﬁt'. g

el

cmbhrace both the IMollis and the reservoir systems, having {he
o advantages of both.  The elevated resorvoir was not completed at theFae .
time of this writing, but will bo in full oporation before its publiea.i+ &

me that the supply i his wells, so far fromn diminishing, had inereased, -

”
%

The rapidity with which it is conveyed from |

There are numerous other localities in California where artesian .
~ places the supply consists of surfaco |

e conditions requisile for any cons
re, o strafum of gravel or s, rents”

nter and percolato through it. The -
nean vivor bod, half amiloor a mile,: ;
thorn extremity of tho oncinal along?;:
dro, und probubly receiving ilg supsy

1ay. be protected by - i - )

;
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s
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Oy THR

N 13 tion. . . : )
F F An opportunity of testing the value of this enterprise oceurred” ' d ) ' : Jt
- sogn afer the Jaying of a portion of the pipes. A turn conminme <9 COMittee on the Kstablishment of a State Mospital for Consumylives,
- a Jarge quantity of hay,and adjacent to an extensive lumbor yurd 4 ‘ o
Pq and a number of valuable dwellings, took fire in tho night. .f"out:y_; ; ‘ '
g hydrants were opened on it with hose, and tho pumps wore sel o 39, ' HAUE IN PUNSUANCE oF 4
b23e-ts work. The fire was about a mile from the pumps. The waler wag ! o ‘ :
1 driven through the hose with a pressure suflicient o forco it to the” CONCURRENT RESOLUTION OF TITE LEGISLATURE,
L# height of one hundred and fitty feet, and a foreo considorbly gronter " '
N could have been applied.  "The fire was confined to the barn, when, 4 Arr Arni 8o, 1880
F i beyond a doubt, without the water works much other valuable | ¥rRovey Arei, 3o, 1880

O s~ 3

To his Lxeellency Grorar C. Penrxins, Governor, and the honorable
1. Senate and Assembly of the State of California: :

4

.

“" ,_ '?«*"'During the session of the Legislature, convened January, cighteen
‘14 - bundred and ecighty, the following concurrent resolution \\'as. adopted:
1 B

Bt B ', Senafe Concurrent Resolution No. 25, relative to appointment of three members of Stute Board of

.. Iealth to consider the subject of u hospital for consumplives.

45

253
0 Jesolved, the Assembly concurring, That o comuillee of threo members of tho State Board of
A Ii_'-lleulth, to be designuted by tho Governor, be and are hereby appointed to consider the subject
-.3: ofo State Hospital for Consumptives, to determine a suitable Joealily, to investigate the probalile
1.0, to devise a gencral sehente for the construction and management of suck an iustitution,

- ‘aud o report the resulls of their investigations to the Legislalure al its next session,
Ly,

Ay In accordance with the above resolution, commissions were issued
75 1o the following members of the State Board of Tlealth, viz.: Drs. H.
Gibbons, Sr., M. M. Grannis, and 1, V. Hatch. Dr. Grannis having

~decensed in Juno last, Dr. W, R. Cluness was appoinicd to fill the
:vacaney.

- For thoe purpose of oxplanation, it may not be considored irvelevant
S -loreproduce at this tino tho potition of the Californin Stute Medieal

“+ Bociety upon which the above action of the Legislutare was bused:
P

> _;'n_Mr honorable the Fagislature of the Stale of Culifornia:
s

w7 - Atn rogular meoling of the 8tilo Modicen] Bociety hold in the Cily of Ban Franciseo, Al)ril
% i‘llli‘?l_lﬂl, vightoon hundral wid sovonty-nine, the undomigned were appointed o conmmiites
- ¥ petition the Legislaturo Lo tuke action looking to the estublishiment of u * Btato Hospitul
P hr}’omun»ptivus." )
' Vulifurnia, us & Blate, oceupies a somewhat peeulior and exceptionu] position, Tt fnviles
a .y migration on geconnt of ity minornl vesonrees, its vast agricultural mlvuulngw, the adaptution
: ;f" 3 wil and climate to the cultivation, not ouly of the ordinary productious ol the furm, but,
%: M many wections, of tropicul and semi-tropical Truits, while, at the same time, it Las held out
¥ inducenients to settlement bused upon sanitury advantages of which few of the other Btates can
4#t. lence, it has hecome the resort not only of the young and vigorous, and those secking
W engaze in active industrial or business pursuits, but by the weak and dependent, Ly invalids

2
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A,

-

bt

ey

s

*.. ¥ery darge proportion of this Intter class are syfferers from chronic pulmonary compluints,
5 Yielinw of consimption, whose coming bas been encournged nid hustened by the landatory and

i

o

o
Ly

TRy

#®eking to avail themsclves of the benefits, real or imu inary, which the clinuto aflfords. A -

i Sfentimex injudicions nccounts given of the special advantages of the climate by intercated .
e t.’?':"f",’ ¢r enthusinstio travelers. That somo derive beucfit from the vhange, und are
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, SR 89
Lo '
" tho Sierras, from the extreme i i
; e, north, to San Dicgo, in thic foothillsa
ﬂﬁ;};ﬂ&l.ylllcys_ot‘ Shasta, of '.J‘clm’mn, of Lnkc,’ of Sonomal of? bl::ll
ispo, and Sun Bernardino, localities may be found équn]ing

apparently restored to health, is true; but the misfortune is that véry many whose strength i
alreudy far spent and who are suflerers from  the advanced and generally incurable stuges
of disuse, come only to reap disappointiment and fo dio nmoug strangers. It is, Lo a large
extent, from this elass, unnble to work, without means or friends, thuat our hospilals are filled,
How many such find their way to California, the public, it iy believed, have but a fuing in climatic features almost i the United S
. conception. ' ' . .. o i ) v st any m the Unmited States. or per . 3
o . In eleven hospitals rcportilngrlo the S(M‘o ]l‘unrdl ofulh:lnuhz;ur elghtcran hundrod and seventy. ‘};~4 e ﬂ]a‘]\yol L. . 1 e y tes, or ])Llh(l[)b in
i cight, there were, in o total of 1,884 paticuts admilte 127 cases of consumption, or nearly 15388 ---: ‘Thion, again, differon . . o e cop ,
' 7 ]ru:' cent.  Iu Ban Francisco ’ulono—eighhmn hundred and sovanty-oight and eighlm{ it y f()‘l‘lll——];’lng l'U(’(l !ﬂ'Ll]Qlfll!, fOl ms O.t 1)]l§111§18—(111101'011t stages of thesame
* hundred und seventy-nine—oul of a total of admisslons unounling Lo 3,174 policnts, 245 wers . barras 'y | ”!(! Gliloy Ulﬂ" climatice ]]lﬂllcllc(fs' thus iNCl'L‘llHng the
due to consnmption, or neurly 8 por cent.; and John 8, Hitloll, Esq., in rewarks on thiy - - embarrassment of thoe situntion.  What we may hope to do. is 1o i 1i
subject in its relation Lo San Franciseo, has shown that, as a rule, “about 300 consumptives, ~eate that c]mmto W])iCh under Ol'dillﬂry ('l'l'Cl‘l!.z;St pe 0 ¢ O’Il? tOl ]n;. 1-
= {he greater number of ea ' ; ances, and in by far
. inber of casos the experie cof cegi He g
1o bo most suitnblo, perience of‘tho profession has shown

209 of them from other counties, are admitled annually to the county hospilal, and the
m \
Tho olemonty genorally demanded for the location of State IMos-

expense bo San Francisco of these 200 phihisical patients from other purle of the Blate is por-

Liaps §13,000 1 year, enough Lo provide for 600 patients of other clussod, since tho cousunmiplives 3
: ah Laon e A -
~plta] for Consumptives uro, in-the judgment of your committee:

live longer nud'cost more on an average thun the others,” . . ;
The history of many ol these invalids, antecedent to admission to the haespital, we nre come 1 K
monly unable to trace, yet suflicient is know to warrant their classifiention with thoso to whym 3 R -l(‘i rst ) I A
tho remarks above made apply. . velll e st 0 corlain cqunblhty of temperature; sccond, the absence of
s N y L ;

The question is not so much as to the propriety of imnposing upon a fow counties the sxpanse : gxeossive humidity: ir WMo 2o R A ' a

of curigg for and supporting—often for many months—this incrgnsin{ cluss of invulhlu,lnr of < and strong \\’illdq‘y(;sueu-! d{] L-l(:V].'It]Ol}, fOlUf'h, exemption from fogs
tuxing u fow for what, in the opinion of mouy citizens, should of right be made o Blute chnrge; - of pure Lor \} pecia cold wmds; ﬁfth, an abundant sup )Fy
the argument upon which wo rely is of a higher and more honorable character; it ju ubove ull t pure wilor, With regard to tho first of these, there will probabl
considerations of dollars and cents; it luoks only to the welfare of these unfortunate invalids. "y . be no dlSSGntlng opinion_ Itis admitted b ]1 4 1 ’ provably
1t is stricily & question of philauthropy—cssentially humanitarian in its nuture. Itis to Lenefit . 38 4 the climatic influence . y ail who have considered
the sick and sullering; to save life, when this is possible; to place tho invalid under such con- ; 2% . ability of t S proi)el fQ!"the consumptxvc, that great vari-
ditiona of locality, climate, regimen, and general munagement, us shall be most fuvornble to . y o Oln])(_}l'ﬂt\ll‘c, sudden vicissitudes, an extreme daily ranec
improvement of health, and possibly lo ultimate rocovery. Such conditions are seldom fonnd -and, jess ])l‘OlllIllCutly a wide ycm'] 1'~1n,«r R - ¥ range,
in our county hospitals. Observution hos shown that cortain sections of the Blate are were * B -, their prominence ])uz’1 -d y I n(?i)ﬂl‘b, m -']”0}301'“011 to
favorablo to tho consumptive than others; that certain conditivns of climude, v8 soil, elevation, ke & "?victim of ] ’ - urdous to the suscepti le constitution of the
tompurature, and humidicy—that the adoption of cerlain hubits and modes of living—ure, it 1 »f’.',-_\ . punhmonary discasc, .

might almost be said, essentinl Lo succesy ju the treatment of consumption.  Many of onr county © Y .V}th I‘Cgﬂl‘d to tho second DI’OPOSiliOll there is some (“VCI‘Si[y of

;ropinion, even among the most intellipent 'obs ' it

aro different views entertai; (Benb observers; or, rather, there
gy vined as to the degrec or pereentage of
humidity most grateful to the patient, and i‘uvorablé to reco%/cry.
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hoapitals are not properly locuted Lo supply these advantages; some of the conditions jusl men-
tioned are Wlnting; some of them nre unsuitably constructed; and not many have acenamo-
dutions for the class of invalids under considerution—ithout doing injustice 1o others, the

LTI
:
.

4 proper subjecls of their care.  Itis onl{ in a State institution, eligibly localed, suitably equipped, . |
k [+ spocially cousbrueted and adapted to the hygienic treatment of consumption, that the full bene- : The position \ p Lo R h
. Iill nl'omyr climuto mny ho dumonstrated,  TL s not imposgible that such & domonstration, hesides 14 )’.ﬂﬁ) woi htas‘;:llln(,ld b the ?Oll'_lln.ltt()(: 181t 18 believed, sustained
poo fullilling s}l tho obligations which the spirit of philunthrepy imposcs, muy, by Hs fuvoruble " 39 . 1d otl ght of auat iOll(:y. Stntistics pubilshud by C. . Willinms
&I result, bo the means of nth‘ucting} population, and thus amply 1ipaying the cost expended. 8 M others, scem to set this question almost at rest: ] .L.' ) !
. Under the existing cireumstances, the Btate is losing in sanitary reputation.  Should tho measure “of common Obsurvution that for most Cll.q(,s: of I")h,“a}lf i :}S a nlattcx
' . : se 1sis a dry atmos-

recommended be adopted, it eannot fail to pain. . .,

Doubtless, o considerable proportion of thuse who now find their way into our counly hos-
£l ' pitals and dic there, would, if a proper place were provided fur treatinent, recover their hiealth

v and become useful and profitable citizens.  Many, not entirely destitute, would avail them.
vl selves of Uho ad vantiges afforded by snch an institution ; any olhers, not ablo to perform hand
1 Jubor, coutd bo prul'nl,«h:ly einploywl fu thone m_ll-chmr exurcisod whivh would forne an gssontinl -
o wrd of it hygienio manngeinont; und thore is no reusonuble doubt that It would oventuully -4
‘m alinosd, H ol gpibe, setf stistuining, . o . - Vs

Being fully pvrmmdwl ol the oxpediency of the proposition embodied in thin Yuhlmn.nml T
af the henefits which wonld vesult therefrom, not only to the unfortunate invalid, but (o the 3.
vepitution of tha Stale, the undorsignod rospuctully sihanit the subject to the considerntion of

-~ phere i . ; essi i
. ch?v’f gluu)(,l_xdl_(injs depressing than a moist oric. ~ A certain amount of
T Thgl 1‘3”)13, mdcg , hecessary; the argument is against its
“eproonblo n];;l‘;((,%tt\]ge (135 m'mslture generally thought to be most
! ¢ of health, 1snbout seventy-five; in tho cases
dor considerution, it i Jos i1 b st ngs mosst air
; ; ton, itismuch fess.  Dry wirissti ing; moistair
3 gﬁz;\&m(:, pulr(;;(:‘\;lurly \\ﬂwu Wi ; un>('l Ihis is {ll}l‘ll(:“lll‘(::’-:(;l]l)llb(')Il::" ‘:::;
. mal imfluence, but of its Toeal ol inhaled. .
forms o Rl » but of 3is locul elfeet when inhaled. Most
- phithisis scem o demand tho forner: ¢ i
o ¢ 5 ; I o former; eatarrhnl phithisis--n
) neommon form—is thought o do betler in tlml:tl(ur{ Dry nnd

=y the Legirdature, ¥. W. IATCI stimul; iris bost st £ \
i ' N N et N | ‘\‘I'l::‘::l‘-llltmg]nlx is best suited for tho first or enrly stage of the discuse- -
W. I'. GIBBONS, . g mnenllyu 80, for tho seeond; a moist and seidative air to the third
& . . Comuittee, 2 Mage, yet tho commonly injurious cifects of humidity appear to bo
i, .. Sacaauxto, February, 1880, . g tontructed in some way by the presence of salino )\,"‘uln]n"\; in lliu

“¥mosphere, as on sc ;
This oo 0N sen voyages, or near tho coast in cerinin localities,
oS fact is exemplified by the salutary influence of the climate

The range of duty imposed by the eoncurrent resolution is exten- s ¥
an Dij e )y the
1cgo and similar loealjtics in the southern purt of the Stute,

' siveand responsib]c‘an by no mecans casy of fulfillment. The fiold

&

TS SN

. ! " . N N g " . 3
N E of observition is wide; there are so many localities in which one or {48 As between dry and warm, . ;

51 @kl more of what ure considered essentinl requisites to become the seat of x 3 “ Preferable W])O)l'] tlxcrg)(i‘; Z‘dﬁ:l?e#ﬁ ‘}‘.‘d cold ¢limates, the lutter are
é NS ) aninstitution such as it is proposcd to establish, so many which have " % " muintain a circalation and bod'lm;:c remaining in the individual
el gl ncquired a certain amount of reputation as sanifary resorts, qu n . Intimately associated with a low ]e};' ?lrg)emturu, . .
E iR } Y7 behalf of whieh, local interests and prejudices are evoked, that it is % -W1he elevation ; and, doubtless th& lc;:tn age of atmospheric moisture
?‘ :;}}. I~ ' no easy matter for your committee entirely to exclude all extrancous wfluonce to its co-existence with oth(?r 13111 ?w‘(is much c')lf' its beneficial
b fiRl influences, or, possibly, even their own preconceived ideas. In o Asloy atmosphieric pressure, equability of tl. ortant auxiliary clements,
RS I almost all scctions of the coast mountain regions, and, possibly, of £ .7 .. &L 13, yeque y of temperature,and a clear sky,
T Ul T o R :
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| o5 ' NOTICE: Th. J&etist may ha SEEUEN
;t w0 © copyrg i!ra' ﬁ:r mTa"st/; be protected by oy )
Xt . e 17 (i ¢ - ’
;L or =unlight.  Without such associato conditions as admit of daily ": @ ° npon tlm_ con/mgl‘hd LQPQQL our investioation Dr W R '
‘q',‘i exercise, within proper lmits, and outdoor life, ithe clement of alti- 3 was appointed to fill his place. e 1. Do WO R, Cluness
i',? tude would be of inconsidernble utility. Without enicering into a ¢8 - ‘A brief reforence to the loenlities visited see s
" review of this subjeet as shown by stalistics, it may without tres. -8 = will nat bo without interest as co.ntn'but('(,'SL;'“ls appropriate, and
3 passing beyond the legitimate purposo of this report, bo in place to - B - the State.  Connmencing with Nupa Cuun:y‘:m(ol illtl: 15111!1"11;0108){ of
: S nany mviting

state that Lombard, quoted by Dr. B, I Lincoln, of Boston, found -
: that the lower altitudes of Switzerland (from 1,250 to 1,650 feet) had -3
a mortalily by consumption amounting to 102 por cent. of tho tolal #H
mortality; tho regions of medium olovation (1,725 to. 2,700 foct) had
Yot per conty the high regions (700 {o 4,000 teet) had 6.1 por venl.;
while above 5,000, Lie states, the disease disappenrs entively. Tn the 7
Peruvian Andes, it is said that consmnption iy not known anbove i+
5,000 feet, while on the coust it extensively prevails.  Upon tho Mexi- ;'
o jcan plateau it scems to disappear at an altitude of 7,000 foot. .04
It should be borne in mind, however, that the bonulils to be dorived
from both these conditions of humidity and allitude nre not to by
assigned exclusively to them. There must be taken into account the. - 4
other elements alluded to—tlie equability of temperature, freedom': 3
from cold winds, the resources of the place for diversion of mind, for:"§
agrecable exercise, and, above all, for outdoor life. o

In addition to what has already been said, other requisites indis-

‘ pensable for the usefulness of o State asylum for the consumptiveare @
accessibility, and a dry temperature such as not to render outdoor labor i
oppressive. Thoe proper plan for such an asylum contemplates suit- ° ¥
auu work for the patients. <k

The pcmicéous influenee ofI frequent lfog.ls' and stlrong col(ll \\'ind:} g 5
requires no demonstration. It is mainly duce to the prevalence o & 5. Some meteorological observations are giv
thése two features at certain scasons tha{ the climate of San I'ran- & - found in the chart: servations are given below; others may be
ciseo is regarded ns being so much moro unsuitable for consumptives : @5
than other points southward on the coust. Thoir cfleet is surmnsl{ iy
felt by those visiting tho metropolis frum the iaterior while in good -
Biealth, and they are to bo considered tho slow cuses of the develop- 'R
ment of cerfuin organic changes in those constantly subjucted to thar g
influence.  1low much woro likely must they bo to becomo the L
exeiting agents of diseaso in tho sensitivo organization of the sick. t§

* Henee the improprioty, not Lo say cruclty, of sending pationts with 7§

constmption from other parts of the Slatu to San Franciseo. L
1tis newdless to suy that the considorations thus bricily sketehed havo.*
been kept in view by your committeo in their investigation of the: 3
subject commitied to their cliarge. _
"Thoduties imposed by the joint resolution of tho Legislature, under :
which they are @« ucling, embrace several distinct proposilions— 3

rgt.ro’uts for the invulid, wo mention—

y

ATLAS PEAK AND VICINITY.

Tva, e

Y
Lean

This region, situated on the ridgo of
i AN ' the Const I .
Fonsb of Nupa Valley, has, of lato y"’cm's, aum(é({gﬁt(.Jo‘:;l.li"{]% ‘A{;i‘i“t“l”sr
A5 ;:’“rl; x:‘lf:}gum]mt' ‘«')t Iy oquability of tmn})eruture, il: (frélé‘do:;lﬂf[?l.c“' ok
»o‘;&] mlvalzlnlL“:]'D ) wmfls,' the dryness of the atmosphere, und its ;lom i
N }s about 1 Bd)l;ﬂftl ‘?(2 m&gél:n\vo f{)r ttho consumptive. Its C]cvuti“}’); o
fomporintaro 4% and its moean anne Cl.”i)m‘“h”'c 1s 50° its Summer
Leant, or b1 i \ ihtor aund 35 o Shmamen. 1t o ity only 45 per .
. ity I X . Lot § hin ) S
of :ﬂg (sdtfge‘)fm{\(f"}{}’ e““lly accessible from the entire cenﬁﬁlvfﬁﬁifﬁf :
‘cultivation of gr 'IO’P. tho coast, and the soil is well suited to the -
*f is remarkable %m“']t'- lhuni and vogetables. The climate of this ridge
< remaikanle or 1its healthfulness; no malarial discases are k 5 ,
o 80’;’; (t;t, there is an abundance of pure water; the ﬂtnlospl:;e{;}eL tl onglt
o ﬁ?ﬁir‘g‘y r:;'leff)b]“ s{xort period at noon, is never oppress'ivc](.)“ug]é )
“and exeellont facilitios eool and invigorafing; tho Winters nre 1l
oo an ucihties are aflorded for camp-life and i L
seise at all seasons of tho {cauz und out door exer-
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RESULTS OF METEORUGLOGICAL OBSERVATIONS AT ATLAS VEAK
D4 I Y .

(Reported by A, 1% Evaxs)

% Mareh, 1870.~11i
g , . igheat tanporature, 729; Jow MY
J | L 3 ) i lowest, 220 Avar g g ‘
bours, 1.7°,  Avoruge diflirence bobwesn web ad 'dry Imlll, Srko eliange overy Lvwly-foir
M ?

m:;y "!/“%E’ﬁ.m;l clowdy days, 3.04. GAC Number of clenr duys, 22;
pril, 1870, ~1ighiost {otmporature, 7105 low U4
) 1 v 3 lawest, 389, COrIEY ¢ .
. \,:::lrl,‘l 1139, Avornge ditforance lruiwnuu wut ulml dry hulﬁ\;:;:i‘."u (,I;"“h“ sy ety
3 ‘A’l/' -O;lag «‘\lmul":, 3665 foy nod rulu, 1. P 100% Nuwber ol clear duys, 204
1 our‘tl}v’l243i“’—j\l:'€lll::t l,lqzllll!pcrulml',o,l 895 lowest, 00, Avernge change every Lwenly-fi
i A8, o difforonce , , : hatige every Lweuly-fuur
';1 18‘17 l‘“‘)’{ﬁ?{i mllu_y, h vo botwoont web wd dey bulb, 11,949, Number of cluml)?di:;:;,
40 June, 1878.—I1lighest temperalure, 94°; lowesl, 45°

_ bours, 1.63°,  Average dillerence befween owesl, 459 Averuge change cvery twonty-
. 3333[‘ 'ng' 100, 8 trenco between wot and dry hulb, 12,039, Numbor ):,f ul:::::).lf:;;r

. 4

uly, 1870.—1lighest temperature, 90°; lowest, 529,

5 « FOPMIING o L ity i sti . yable T > boury, 10.420, re diflerenc Average change eve ;
X to determine # .. ble locality; to investigate the Fro able cos!','.._ 0y g 2 'ﬁi\:frn53e4dltlerer.w between wet and dry bulb, 16,090, x@ﬁ.:ﬂérr{r'&e.fl“y'{our
3 and 1o devise a general schieine for the construotion and manugement. g5 -» August, 1876.—1Mighest. torisporuture, 85°; | car days, ;
& "of such an institution.” ' o L Fhours, 10420, Average differ o 2075 lowest, 50°,  Avernge change every tw,
§ . By : . . . . . g . go difterences betwoen wet ge every lwenty-four
v In secking to discharge the firstof these dutics, tho committee have: ,_:-,_,“’ls,‘cl‘muiy day, 1.~ und dry bulp, 17.16° " Nuwiber of «:lem'ylluyu,

: plember, Y870.—Mighest Lemperature, 88°; lowest, 55°

nsited Sover Hions of i : 'd especially 1o theie
visited several portions of the State, having regurd especially to their 2 " po 5ol Averugs dilleronbs botwesh wht west 65 l?uliﬁ\vﬁ.-”")"ﬁ change every twenty-four
- ’ V- .

) supposed advantages, and in respect of some, their cstablished repu- 598 8; cludy, 1, Nibor of ooms
? . . 4 n . . ', H . et P Octobe ! . ¥ ol eleas ‘l“y';
h»" tations as sanitary resorts. The points espcc}nl]{ examined were: ;- Byt 8;,75670.—11.@»-51. temperature, 82°; fowest, 43°, Avernge cl :
b‘ Atlas Peuk_, Veeder Mountain, Howe]_l Mountain, )0]’)0 Va]ley’ n('f“f,. : f\-':,’”.ﬂi‘ c'loud.)’ ‘;‘('l%m f:nzd-‘ﬂ;r:;’_cﬂ between wet and dry bulb, 9.1:’13". mz'\lﬁ:..iz‘r”zrtx?“-yiﬁ’“" o
< Aitna Springs, und Troutdale—all in Napa County; Lakeport, i B85 : Novenber, 1870 ighost 'touipﬁ:::ﬁfé,sglw lowest, 41°, A car duys bt
$) Lake_County; The Sicfra Madre Range, in Los Angeles Countys: apae 1040, Average difference Letween wet aid dry bul vfﬁ%eochi}’g“ every twenly-four -
{3 v Ojai Valle)& in Ventira County; San Diego and its vicinity.. S,ﬂ:‘“ 2387 Dedember {é;éa"‘m‘gﬁ{' 375 rainy, 3. l » 10.43%, Number of dlear days, < © 2%

B e 1%} a Tat oy 3 . Y X 4 Qs 5| nperature : 3 o, .

) Barbara had been previously visited by the : ubers of the commitice 8 5 boum;ia070, " Averago diffirence betwoon wot ‘:ﬁ':fy bu‘l\lxes:%c"Chnri"ﬁxﬁ:frﬂrt“;emy&ﬁ’“"
: ‘ . o ber of clear days,

By the unexpected death of Dr. M. M. Ciuinis, a vacancy oceurred . B4; bary, 160,
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The sitnation on the ridge is well adapted for such o hospital as Jui. Aunuse,

would be required for consumptives,  1tis a nearly level plam, fora
great part of the elaim; there are no caiions or ravines; the soil isa
rich, dark, sandy loam, bearing anbunduantly of fruits and vegetables, "%
Greon corn, we wero told, was distributed to friends in the valley on 3
‘Phanksgiving Day, cighteen hundréd and seventy-nine. Thero are ” 5%
120 acrey, nonrly am suitublo for cultivation.  Tho place may be pur- 7’
chased for §6,000, '
The day—October sevently, eighteen hundred and eighty—on which
Atlas Peak was visited by the committee was thought to be an
unfavorable one. A heavy fog rested over the valley and upon tho  4f .-
jountain sides; yet upon reaching the Peak, wo were informed thal " 1
no fog had been observed there. R ¥
The property is owned by Mr. A. P. Evans.

Semraseen.

- ta b —u‘q"

VEEDER MOUNTAIN.

The Veeder Mountain is located on the west side of Napa V. allci', g
4welve miles from Napa City, at an elevation of 2,300 fect. The little " @ 7
plain on the cast side of the mountain, to which the attention of the &
committee was particularly called, has an altitude of 1,800 feet. It
faces the south and cast, and aflfords a beautiful landscape.  Theland
is said to be unsuitable for the cultivation of grain, but vegetables
and fruit trees grow luxuriantly. Tomato vines live during the
Winter. A fine stream of cold water runs through the place, and
springs near by afford an inexhaustible supply. .

[~

12, B r. o, g T A M, 12w, 8 P oo,
(2
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The location is & good one for a State hospital for consumptives, B e R 20| 50
and affords excellent facilities for camping out amid clusters of red- .80 [ Al B
~wood trees. There are said to be an abundance of trout in tho stream '
and of game on the hills. Three hundred and twenty acres of land o 5261 798| OL5 ... 545

arc owned by Mr. Wing, which are offerea for §7,000. !

The temperature at midday in Summer, as in_almost all other
mountain localities, rises somectimes as high as 98°, but only for a few
days each scason, the early morning minimum temperature being
48° or hO",

A communiention from Mr. Wing gives the following spocific infor-
mation : “Phe lower part, newr Dry Oreok, iy h(-n\'iry woudad and
timbered.  The quantity of wood on the place is estimated at from
10,000 to 12,000 cords, besides a large quantity of redwood timber.
There are six fish ponds—two large, and four small. * % * Thero
wre very few plaees in the mountnins so well supplied with pure
spring water; and the fountains of it are so elevaled that it can be -
curricd to every paitof tho place in pipes—enough for tish ponds, -
domestic use, but.ﬁing, and irvigation. ' * * * The large redwoods ;
in the decp cafions aftord fine shade and romantic spots for invalids
in warm weather, There are some forty or fifty redwood groves, such
as the camping party were using when you were here” : e

The following temperature table for July, Angust, and a portion of 3§ after & riclo of oi . . AL )
September, of the present year (cighteen hundred and cighty), will £5 = Mleraride of cight wiles, According to the information reeeived,

( ory AL ! clelity ) C wd o s elevation is probably about 1,600 to 1,700 feet. "As wus f 1
given fair 1dea of the Summer climatc of this place, so far as coneerns 25.. . 5 robably about 1,4 1 cet. *As was found to
this one clement. It has been furnished by Mr. Wing: - e 5 he case wherever the committee visited, the climate at the time

§ gcemed to be exceptional. The ride from St. Helenn was for tho

. The thermometer is exposed on the west side of the liouse, scem-
¢ ingly somewhat to reflected heat at or about midday. ’
=%* A mile or two before reaching Mr. Wing’s, is a tract of 164 acres of
thpn]ly good land, bottor adapted to the cullivation of grain, and
offoring siilur advantages for sunitavy, purposes, which ean bo pur-
chused, it is suid, for $1,600. I is on higher ground than the place
of Nir. Wing, the clovation being about 300 feel greatev—or not far
= from 2,100 feet. 14 has seven or_cight springs of pure water, allord-
ing an incexhaustible supply. There are now n\)uut cighty acres
_of good titlablo Innd, and thirty acres more that enn bo easily pre-
pared for the cultivation of a vineyard. The wood on the place is
" estimated atfrom 3,000 to 4,000 cords. The whole property is inclosed
_with a good fence. .
o HOWELL MOUNTAIN, '

- Leaving Si. Helena, the summit of ITowell Mountain is reached

gnrf)st part through a cold fog, and on arriving at the summit wo wore
Informed that some fog had ung over the locality for an hour or so
or several mornings. At 10 o’clock A. M. it was clear and pleasant,
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- and but for the liability to fogs would be an_excellent locality for n- 2
Liospital.  Probably these do not occur sufliciently often to constitute %

NUTICE: This mg*
] W oy

The atmosphere is evidently dry and invigorating, and the temper.”
ature agrecable, except at noon, when.as in all other interior localities
in Calitornia, it may be warni for two or three hours. The tempor-
ature at 10 A A, was about 70° (July),-and we were told that it
oceusionally rose at the hoygr of maxinum to 807 or 90,° rarcly to 95°

o

X

A . . . . . . ‘ g

or 96.° I'lie nights are cool yet free from the humidity observed ing -'5’:

VY
.

the valley. It is an excellent place for the eamp - for outdoor life;"

a serions objection. ,The locality appears to be a continuation of thy
ange of hills which form the seat of what is known as the ““Ther-
il Belt,” and whicli constitutes a mavked feature of Atlas Peak and .
the other points on the castern side of Napa Valley, though, from its,” .
greater altitude, it is colder in the Winter season.  Tho climaig
corresponds, however, in the main, with the possible exeeption of
the more frequent oceurrence of morning fogs. I was stated that
fops scldom reach the summit of 1Towell Mountain, though obscrye
abie on ils western slope, nt Tower elevations. This iz quite probable,
and the oceurrence of fogs ut the time of our visit in July, cighteen -
hundred and cighty, was like the sume celimatic feature in other
localitics visited by the committee, quile exceptional,

Land suitable for the purpose of a hospital, uccording to informa-
tion received, can be obtained here at a cost of from fifteen to twenty

dollars per aere, including water privileges for a hospital, its sitna-

tion and surroundings being adapted for outdoor life during the ¥
greater part of the year, and much of it capable of cultivation. :

It is quite probable that on the castern slox)c of this mountain,even
near the summit, fogs would not be felt.  The ridge is a part of that 3
thermal belt of which much has been said by writers on our climate, ;]
andd whicly, on necount of iy romarkablo uniformily of temporatare;”
and its dry, pure atmosphere, has been regarded to be peculinrly -
adapted for a residence for the invalid. 1t has been observed that -
whiHe on some parts of this ridge the fogs or mists which sweep along
the valley on the west and the western sfope of the hills, rising almost,
yet rarely, quite to the summit, almost never reach ucross the Iatter
{o the custern stope,

Blake's “Saniturinm,” not far off, on 86 Holena Mountain, and
Atlas Poake, further south, are the only two points on this ridge ot
which regular meteorological observations are taken, and from theso
we are able to form a general idea, modilied by local peculjuritios, of
the elimate of Mowell Mountain, Theroare, however, some important
differences. AL Blnko's thero neo no ogs, nnd the place is rogarded
by Dr. Blake as being the nearest locality to San Srancisco whera
there are no fogs ir: “ueemer, The range of temperature at Biake’s—
the mean of the maxima and minima—in January, cighteen hun.
dred and seventy-cight, was 49.2° (maximum), and 39.2° &ﬂuimum);
in July, 81.5° and 59°.  The highest temperature of Junuary was hY”;
the lowest, 29°. The highest 1 July was 92° and the lowest, A0°,
Probubly, and such is the opinion of Dr. Blako, the temperature
range is not materially different on Howell Mountain. Dr. Blake
wriles, as regards Howell Mountain:
turc isabout the same as here, but it must be in the region of occasional

“

‘Summer fogs, as the redwood grows on the mountain, and T believe

it only flourishes where there nre ocensional fogs duving tho Sminmer.”

[}
.
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§curriage, cle., for §2,500,

“T expecet the range of tempera: 1'# TS )
i =7 Lkxtend i ot vt .
3 th ding their investigations to the southern part of the State,

- door lifo for the greater purt of the year.

g Gounty, Sunta Barbara
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(3Lmay be protecteq py )
¥ilte 17 U s, Code) - r -
— TROU DALE; NAPA COUNTY.

m . .. .
th(l‘ llxlﬁrc;(]):xlrix‘llt‘ttcfeh\ixsxtod this placeabout the last of July. 1t is upon
the north o ;lfciln ‘ ;mnt. ‘St‘ Helena, about cight miles trom Calistoga
e ultitu e 1'Cr(] louse, which is built upon a flat, being 1,575 feet,
"im'i‘e Lgh no x )‘i”' x_nhmctouro]ngu-ul observations have been taken
§ b o U ouora‘l (.‘)l';l(f l..\.i( kpown to bo dry, and its temperature POSSEss-
o Ao xllOllnlq;lxm-Lt'ejlﬁ ({l»jur\:ml.n little higher up, on the same
side of the ul(-itu‘] .1,'.1 i ]:\l\c.s Sanitarium.  The latter, however, is
tfuut circunwl'm('t; L,. .u(xl ‘l_ns its h-m]xcyn(urvﬁ()Jnm\'lmt modified ’by
hat civowm: ‘I' » ANd by Aopographical differences. The air is -
pure, dresth, andoanvigorating, the climate sueh as 1o admit of ‘l;l out-
oo life £ ' le There is an ubum]‘a 0
IR s S gt i
ad o  quail- S the hills. 1e place in the
t‘u]ulai:ll‘)l ::l(,\!(l.',f’(‘I,IO,‘,‘.”.L, 1.:51 W (;]‘l proteeted from strong win'd.s, and iggl;t
g id o o o prevail, Jlgt-n'c are from fifty {o sixly acres suscep-
'Tl' ‘ ‘](:u tvalion, the reminder being wooded Land P
“‘5‘:'u "“A.“,.“.“““’ hiere may be somewhat colder than at ]i]'lkc’s 1 the
g '11‘1;11;;&; ]:lmcxgc pr(l)lmbly reater. ( AN e
! hluce may be pure d, 1 ngi
¥ be purchased, including Improvements, four horses,
. +

N =

3 LAKEPORT, LAKE COUNTY.

'miIngs}k%{?gxﬁf {;Gg ton‘ the west side of Clear Lake, about forty-cight
¢ The lobtin 1¢ terminus of the Napa Valley Railroud at Calistoma
s I'Cl):lbt ;;} oneof the most beautiful valleys in the State p%‘g.'
1t is, and hn]'slu:olofn As o sanitary resort unsurpassed by any other
£ from tho nt;r(hu:')n(::xﬁf\l;';}'ltll‘l(‘ fm,n{':'l“"““'l’i“b'»"is""”““‘l‘l'“!' invalids
. nidadlo sections of the State, R
“ tror Lo g M | we State. T has bee
bee:: itxl;(;;:'lelzlxltkb'o{tbmt'l; invalids that the country ubout the fuke ;1%:;
- ﬂdultpol‘mlatigﬁlnsewtcﬁdﬁgmt}dctjlw lltxlr;:solnt physical character of the
3 -~ P9 1on, as s the healthful vigorof the ehildre -
& ;l"l‘ie‘;:é’l’_gorf{;z“g lnﬂllOl}cc c‘)t the climate. "No malarial (tlkl\cz,lysqct»ﬁ;;ts
( . S ATe rare y o )gcrved_ l oo dle b b -
: !'{ u ndgé of N v and gt is protected, on the wesl
¢ ol the cousl rango mounlains £y Ceold e 16 et
which aro foll in the const Vﬁl”uyﬂ, nins froncthe cold, moist winds
| o regular meteorological record has boen ko
phere 3s essentially dry. Venis Cwhiclr
D the viesentia’ ry. Venison, of whic
Ihe C\(l':l'll:::‘ )*‘.’lﬁlllnmu:nlh‘d o ﬂ:n olupm adr, dries, hut does nof tdeeny
Xurenme, or femperafure does nob vary o . N
e vicing AR . N ol vary «'u'nll_\' From that o
daipiel !)]lgcﬁt]z.f;l.\aslutt{),rthough the duration of high lmnpumlm'(‘)
il 1o ot K bS.('J‘]l‘]OI])lLbgllntc;ﬁéu{c }coldcr, yet the tharmometer is
N , ow 15° below the froeyi int: e
rees, w . P . e reezing point; or
0hgqéc\:/?nrt]u{ﬁil,mo{‘nlled’ survived the Winier of o.ig%n]ccn l’nuln‘(l]lxﬁ(f
for s o y-nme-cighty, which was oue of the coldest experie sed
in me )’02_\1'5. b Xperiencec
CPhe yainfall Quring tho seas

] —~11 3 7 ] 3
e.ght nine was about 47 inches,

Tho cleyation appears to be not far from 1,200 feet.

R
3 5
P

pt, though the atmos.
b there is an abundanee

on of cighteen hundred and seventy-

. commi Jr 18 .
W mr?{lellx)ggoi,\lrx.ixtchOJal an‘ley, in Ventura County, the Sierra

, 08 nﬁ:olgs Cownty, and San Diego, in Sun Dicgo
md been previously visited by two mem-
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localities on the coast; but there is, during this scason, a coiiain 56055 59 | 70 | 65 | 64 | 50 | o6 | 70 | 73 | 68 | 72 | a5 | %0 | 61 | 74 | 36 | 8 | 87 | 77

. . ol IR 1
! L . . - “_fr_}r . Lot .
3 bors of (he committee. These are more particularly deseribed and 57 . MEAN TEMPERATURE AND HUMIDITY AT BANTA BABBARA.
‘ commented upon bC]O\‘\. RS T (Lteported by Dn. L. M, Dinmick.)
s SANTA DARBARA, - - e e ;
i . o ! 81,
. . ‘ > 1876, | 1877, [N
Santa Barbara lies upon the coast, ne:nl-ly 300l mll)lcs so(\j\lheustcrly & 32 e )
i & : . " int Concention - ——ye -
% . from San Francisco, sheltered on the northwest by Point Conception,” 8 §. A A ) . - L N
! | nnd southerly b)’ the Islunds of Sun M)rucl, Santa R()Sll,'alld ‘i‘m‘f_'_ 3 5 raiL, AY UNE. Jury, Avover. | Srrr, | Ocruser. Nov. . Dee. .hx}.
ik Cruz. It has acquired, at home und nbrond, a reputation for the & Er T T o T el el el e 12l & eleleglzlelel=]e|z
Y possession of a climate favorablo for the consumptive, und isresortel 4 ¥ |81\ B3| 2|8 (g |p |8 slelsla|y|z]e|8 (2|88
¥ {o by many in the various stages of pulmonary disease: It is to he % } viglylelelelslslelelelelelslslslslelee
;¢ recommended for its equability of temperature for the greater pant f R A A A A A A R A A R R A A A A A R
5 of the year, and its freedom, as compared with more northern points x IR AEE ; Bl | B (R g2 B8 |E|F 2118
53 on the coast, from severe winds, In the curly stage of consumption § 1 1% E § E ik 2 E £ g SIE|S|EjS|2(5 18512
1 it seems to be well adapted as a Winter residence. N § | Bld)Fld 1213 Fielgle|5lz2|g|8isielgd
i The table of temperatare and humidity, given bclow, exhibils § 1. H i 5 l I 5 I ' E i St st lg]iqal
i these two important climatic elements in a favorablo light,  During- §7 LLi- LI Pad i et teid )
f the Winter season, especially, the temperature 1s eq.\m}: 0y possessing sooz) 66 | oo | ou oo {os]7s|n2 60 les e losleslorlce!sslae!so!c
; a menn for November, Dcl(-mnls(‘.r, mull Jum;m'y nf'ﬁ.).ib ,l’;'l»... ,and b Bl o :'{ o2 [ 7o fon {76 7278 en | on|op 50| 6| un |68 et |66
'3 sonv presnectively, whi Y e elative i ‘or { ] 31T thasfoofwr baofqr{on|7e o878 o607t o8]al]bv]|oa
' 55.05°, respectively, while the mean relative huniidity for thoe s AR '
4 AN A - i vd s ', ir7| 6y [ o2 L oo [ 74 oo |78 |66 | 76|67 |10 6o |82 577 [65) 6] 60 a8 :
' weriod is 65.5, U4, and 70 per cent. The }ulnt:ﬂl x}t Sunta Barbars i Astize 02 {73 | 03 {60l o7 {15 |66 {77 a6 |70l as | s1]colq2lelids]e2]is K
E Jas an ll\'ol'ﬂgc Ot 14,71 ]nChCS (nl(‘a]} f(;l: Ollg]lt }Cill‘b'). “ - g} 7'5 65 (,;3 62168168 77t067 76164 )70 06861 boi o7 !69]46] 48] 73 i
i W Q - cmperature 1s ligher than i more northern 3 2163 T3 65180 6w TTio8{ T o642 |68 8366 50 67!51]58]84 |
E In the Sununer tho temport e srfonl o4 {67 oo |es |65 6o )T |7 tes|7a|or]|79]64|56]65] 615083 )
3

PO SO

4 amount of wind not well tolerated by the sensitive organs of the sick. ] 5449/ 61 173 | 65| 63|72 |62 |69 73|67 7265 8666275 |54!06]55]864 i
3 IPogs nre.stid to prevail here at this scason, though to an exlent 541361 58 | T8 | 68 1 63 | 72| 71 | 70 |73 | 68 | 74 | 65 | 70 | by | 72 | 58| 63 | b4 | 04 i
. eatly less than further north 20511 60 1 T 02172167 [ B0 {68 17867 {77 o3 {80 6o ]a3 17! 75 49|63 . 4
J greatiy less than 3 : (it b slos 6o | 571 6n {75 1 en |74 |60 72 v |76 |6z |7 |57 5155624500 §
W‘ The following t.abl()IJothtreli131901'nt.}11f and humidity at Santa Barbara t0156| 00 | 60 | Gi | 74 | n | 74 |06 | 70|09 | 7u | Gy k2 fon |47 bs )7 | ol |6
i vi 01T y . M, Dimmmick 5 62162165 |78 169160169)71 66|73 {66 8057 66]5310a6]054:40 2l
g was prepared by Dr. . - T0[381 60 { 60|60 |72 os| oo (60|60 65 [70]65 |80 68| 74]54!57)51]7%0 o
110 482472) 62 44 b 6u | 74 [ 0a | 76 166 |70 |66 | 75 | 67 |84 | 6d | B2 |81 | 62|54 |65 i
1SN - byf71) 64 | 57| 67 | 75 | 65 | 68 | 65 | 73 | 66 | 78 | 67 | 74 |60 | 78 | 87 | 47 | 54 | 54 Ia
s B ! 68| 63 159 | 65177 1687716717064 62]68][76]58)80]56]065¢)56177 i

59060 64 | S6 6B [ To (AN T2 166 ;64168 )65 ] 71 TR ST A0 10|70 50 ] B2 .
8176 03 10016876y 72{ 70 |65]68 63 8571 ts2{ot]ee]ds2z]{6]57]|85 .

SBYTT 65 | 62 | 6y [ 6R [ T3 (78|66 73|63 [ 77]69]72]58 | 0d|54|T8])56]78 " |
81,661 64 | 661 GT § 7o | 72] 85187175 |03 |82 6762 o6]56]55/[a0])37]%0 %
|6l 67|68 167166 pTulTa| T4 |o5|{lro|ro|6alat|aslagat|qu]57]80
G2 TLI BT 160 [ @8 [ 70 | 75172165 | T0 8 R8T 60| 7302 ]oofh2]en]atyr2
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OTICE: This material may be protected by
| " copyright law (Title 17 U.S. Code)

OJAI VALLEY.

L e LR T
PRI VTP T SN

: X Aride of fifleen miles from San Buenaventura, over a shaded and
- - ¥omantie road, brings the traveler to Ojai Valley, a beautiful range of
-4 oountry, lying at an clevation of about 1,200 feet, surrounded in
& the preater portion of its circumference by high hills which pro-
2 teclit from the occan winds, and, for a portion of the year, from fogs.
3 4‘:Tllen1at_vt.or arc said not to prevail to a very injurious degree, and
“the Bpring and Fall months are described as being exempt. .
» The climate is evidently dry, though no observations. have been
“laken there, and equable. 1t 18 also invigorating upon the system.
“The Summe}' temperature rises almost too high, at times, oven to
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98° or 100°, but this is not usual, nor is the effect oppressive or dobi]i- 1
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tating as in lower altitudes and more humid climates. The valley § 2 A :
is shaded by large :}ml b(i(mliful oinks, \l\'hich there seems to be co)- R SRR SR SO -
servative spirit and good sense enough among the inhabitanty 3 : g 2 "
allow to r(l)w unmolested.  Waler is s:%id 10 be ﬁbundunt. s, to 5 2 | B8 53z R

Carcful inquiries scem 1o establish the following facts regm-(};“g;;i 2 P
this place : . . R ] Slpeggao
The elevation of the Lower Valley at Nordhofl' is about 1,000 feet 4§ - -
above the sea level ; that of the. Upper Ojui Valley, about 1,200 feef, § - - - & e e - o o
. __The range of temperature in Summer is frony 70° to 96°, Jast § . - CONPU U A S SO G
Winter, cighteen hundred and seventy-nine and cighteen hundyed g 5
and eighty, the lowest lemperature for a few nights was 26°, e 2138 % 8¢5 |
The hunidity of the valley is low, although there have beon o~ i | & ST e
obscrvations made to demonstrate tho faet. o LB ;3 “ 8w o w @
Al M . ] . 0 - "t i~ - ~ «w w (=]
Fogs rise over the valley occasionally, mostly in May and June’ i ; s
they are dissipated at an carly hour of tiu_) morning.  An abundant’s - 4 w
supply of water can be had by means of artesiun or flowing wolls, . ¥ A8 883 S5
and can be oblained at from twenty to fifly dollars per acro 2 I I - - -
according to cultivation. -~ . ca i g g » 2ld s aggpg
. e ¢ I . N
. SIERRA MADRE VILLA, LO§ ANGELES COUNTY. S | :z ElS| s e azs 3
| This attractive place is located in the foothills of the Sierra Madre - 2 % H
Mountains, northeasterly from Los Angeles, and thirteen miles dis 9 . S ls 83383224
i tant; thoe olevation isabont 800 feet.  Itis protected, to n great extent, q . o §, -
Hhp from the winds which prevail in th(_) vnll(*.__y,. and is sulliciently T 3 2 g 98 g o
i removed from the ocean not't‘o be afloeted injuriously by tho s E 2 R R =
H breezes, or seriously by fogs.  The latter oceasionally hang over the SR S I T
g‘;_! . vicinity, but only for a brief period, and, nceording to the testimony R B T T I A=
Sk received, they ure quito exeeptional.  The tempornturoe is given in § H ¥ g
¥ :;f'-' the following tuble, kindly furnished by Mr. J. €. Davig, who lus & - a g Slse g s as
ag;:f} residad on the place for many years,  Iis not improbable that the § 8 o
.t thermoeter at its maximum elevation was froquently subjected 1o % S % £ 02 L. 23
R intlnences which raised the mereary above the true temperature, p < - e o
Under proper exposure the mercury seldom rises, even in the valleys + g o g
of Californin, as high as 110°. Reports to the contrary arve cvidundy y oo oSl R R ERE R
Luscd upun faulty oxposures: » . g g P -
R 2888 %4
. ”~
N | e d
s |zz2e s s
] ® S W e s w ey -
, ial Ale S v 8 3 S Bs 6T
OTICE: This mater T T
NOYEE copyright law
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Means for eix years.....j 44.3

November (... ......i 44
December_......... ..---.; 35
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1 sanitary resorts, it is found that while the

. ther well known sanitary resorts, 1t 18 : tha hile (]
f:.(zl:;\ %fl;hc monthly temperatures for six g'cnrn ntr SUIU ra M.uh)c, in
Jm‘nnrv 15560 5, it is reported hy Mr. Mittell to be 50° av Atlas 1 Cilk‘
45° '1{ Bfalic’s; 52° at Los Angeles; 53° at Santa Barbara; and 51 n
San l)iOgO. ° . f -‘J 1 ivest‘]
The s authority, and method of comparison for uly, gives us;

76‘}}'::-%1;33-& Mndre;y'74° for Atlus Ponk; 73° for Bluka's; 7§° fm‘ Lo

i i ila Burlor
N i I 3° 5" war 3 wury thut . cee ween oo 1Y .
Sierra Madre i3, therefore, 3° 6" warmor iy Jun wmry 8

i )
Sierra Madre is, therefore, 5° 5’ warmer in January {1 1111 S “-":".-.-.-.flul::n‘l!:fr:
Sierra Maildre is, therefore, 2° warmer in July lhfm.-..-..... I, .:::.:-","" e Joak,
Sierra Madra is, therefure, 3° warmer in July l:mu ................... oreegees ks,
Siore Mundve is, thevefore, 19 wariner B LY 1 i how |\,..'},,,m‘
Sierra Madre is, thereforo, 8 warmer in duly thanoooooooonoiiare connens il
Sierrn Madre is, therefore, 42 warnmer in July bl oo oo oeeem oo v eeaee .

As compared with the Sacramento Valley, Sicrrull\ohu]r?, in pr‘m.
ary s 11° 5 warmer than Sacramento,and in July, 3° warmer. fl:m
latler, as just now stated, may bo due to a fuulty exposurc of the

atler, a

rmonieter, . . e
Hlv(pll',‘c range of the monthly meuns between t;hn'nuuy‘ n'm’l Jul‘.,' f\q
Tor Sicrra Madre, 26° 5'; for Los Angelcs, 23°; for Blake si o28 ,T'ur
Atlas Peak, 24°; for Santa Barbara, 15°% for San Dicgo, %*d-f 'b)o
grmicr thermometric range at the Sierra Madre 13 u;c%\;'n ;. 01'” {’
the increased heat of Summer,fm;t. the] gren:cr bCOIOC(("aSiOlin ](;‘ muclh

3 ; this place to be occa: :
table shows the temperature o on "
higher than this. The mean ofb the;&og}hly 1;1galls\i;?‘:l‘sbxtx ?xe;?ll::fwel::

. for Septemnber, 76° 7'; and 1 August, ¢ Y

rust, was 77° 775 for September, 7 ; o e
i}\‘\‘kd;c'd and seven,ty-one, and again in December, e{gllteen hundred
and seventy-five, the monthly mean was as high as 61°. aev fo

Admitling the absence of any circumstances to give inaceuracy

the obscrvaiions, especially as to the maximum temperatures, the

sume result is not uncommon in the foothills of n.lm'c‘)st ul]l (')lu; Hle?\‘tli\;‘ b
tin ranges, yot the atmosplicro i3 geldom oppressive, and th

! H g gy 3 oy .
less sovoroly felt than even much higher temperatures tho moro

huwid toealitios of tho valleys. Theso ox l.r‘unll_us,.hm, ul(l) gfy.!)l,lotyﬁlt‘i(:)’l% :
daily duration, und, by virtue of the rapid uu.x:t‘h(tn u::)( A u.u])m ution
going on in these clevated regions, spomh‘ly give \\J:;y a moro mod-
crate and delightfully refreshing temperature, y Y,

aver,n gentle breeze floats in from the oc wan, tempered inits chilliness
1

and deprived of very much of its humidity, by its passage over the
valley for a distance of more than thirty wmiles.

cannot be geeurately ascertained, but the atmosphere may be safely
- 'n as being dry. . o .
hetl\gm::;zﬁgfcverg ne'\/rcr prevail at this place. This is the testimony
all w re familiar with it . . -
ofdl‘||,g‘\\|.l;f;u‘:ntiox‘\3, less imp.-ovm(]l, but lcqugﬂly ?};g;bl%ilcxilnint;xl&lLtlll:!f
i /i an be obtained in the immediate £ the
)‘?(i:‘]rtn O{Tﬂ\dlxc'(\av 7?1):\, on the same Il?mm%at“tl 1':1lnge.Otgt’x%{u{h};xg;«;nt
, q ] s br o the not .
the property of Mrs. L. Hall, was brough > the noticoof the sou
itte onsists of 2337 acres—sixty acres being u
11?1}11;: 'cxlctcl(lglxit p;sturﬂgc}j‘()\n abundance of pure water, and a largo

copyright faw;]

i ieures given i abov ¢ yith those obtained ?
Comparing the figures given in the above table wi ned 3

L

% ¢onsiderably less than at some ot
a 13 this clement of the climate—its lower relative humidity—which

) Yook pidiatial by |

il 17 U.S. Code) 1o

_orchard, containing fruil trees of almost every variely. There are
£ . comc buildings on the premises of not wmuch value. A stream runs
4 . through the place, aflording sullicient waler, it is said, for the irviga-
“ion of o “scetion of lumt” and, in addition, an “undeveloped
Cspring_capablo of yielding as much more. The -water su wply, we
s dearn, hing boon delermined at 124 winer’s inches, under the usual
#4-inch pressure—oqual to about 160,000 gnllons for every twenty-four

: s hours. * The price set upon the pluce is $10,000
Dt - Yo 3 o, . ; } : Tl ]
Angeles; 68° at Santa Barbara; and 72° at San Dicg '« -t The region of country hero s believed to be a favorable one for
g L7 1 0 0} M \‘ .l M g M
Sierra Mailre is, therefore, 00 5 warmer in Jawuary than «oeeeeoveies cofurens Ml".;‘““di",‘:- 1§ those sulfering from pulmonary complaints, well adapted as a resi-
- errw Mulre is, thercefore, 11° 57 warmer in January han oo oooooooeooiooen Ton Amectos. '8 denco for tho consumptive, in the early period of disease, while ils.
Siorrn Madre is, therefore, 4° 5’ warimer in January thon oo oo onon Baforom y

- other advantages—iho loeal scenery, the beautiful landseape, embrac-
Sing the Yalley of San Gabriel and the neighboring hills—vender it
4. excoodingly atiractive, ‘ -

- Blhoohl n hospital Tor consumptives bo Toeated in the southern
4 - portion of the State, the vieinity of the Sicrra Mudre Villa would
F scem to bo woll suitod to the purpose.

SAN DIEGO.

The climato of San Dicgo presents nuny features of pecaliar inler-
est in o sanitary point of view, due to the location of the pliee on
the enstern border of the Bay of San Dicgo and {o the topography of
the region.  The highest portion of the town is said {0 le at an
cevation of ubout sixty feet above the s w, and about four or five
miles distant. )

San Diego has long been regarded as among the most favorable of
k- the many places of resort which Southern California aflfords, [is
> elimate partakes generully of that of the coust localities, modificd by
p¢ ils topography and distance from the ocean. Its nican temperature,
.- according to the tables of the Simithsonian Institute, arvived ut by
¢ means of observations taken during nearly twenty-one years, 1s
£ 6211°; while the annual range is given by the sume authority at
+-10°—9° greater than at San Franciseo. The mean teraperature of
'S{)_rmg 18 given at 60.14°; of Summier, 69.67°; of Autumn, GLOA% nnd of

'inlor, 5L.09°—showing a dilloronce of only 15.68° between (he Wintop

0 and Sunimer, yot e greatest differenco hetween any Lo conseeutive

- months is only 6.12°—Octobor and November,  hese figures nre nob
materinlly different from those given by tho ehart for eighteen hun-
“dred and seventy-six.
Tho prominent climatic features of {he placo may e shded fohe
&40 oquablo Summor tompoerature, with light winds fron the west and

3. Northwest, and an agreeable range between day and night, while the
In the absence of humidity tables, this iimportant climatic clement ;

Vinter is so mild that frost seldom does damage to vegetation,
It has been shown above that the mean Winter temperature for
] !wcnty:one years was 0111{ 54.09°, Comparing this with the same
4 Wean for other coast localities, we find 1t 4.00° higher than at San
rancisco, 0.86° and 4.18° less than at Santa Barbara and Los Angeles
r(f:iyuvt.n:cly. The northwest winds appenr to be more apt to prevail
and attain a higher velocity at this season, or, at least, from Januavy
o April, though they scem to be only exceptionuhy disagreably
fevere (Dr.' Ioffman, on Climate of Sun I)i(‘go%. The humidity of
the place is due muinly to its })roximity to the coust, but this is
1er more northern settlements. 1t
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has seemed to constitute one of the chicf advantages of this scction %
of the State, in a sanitary point of view, in the Winter season espe. -
eially, over other towns along the coast.

To this must be added the milduess of the temperature and ity §
exemplion from sudden extromes, : : ‘g

The town itself—New San Dicgo—scems to the temporary observep :
to be less favorably loeated as n resort for those suffering with '};
phthisical disorders than are Old Town, or the projected localities £
of Roseville and Lu Playa. The latter are upon the western horder -
of the bay with o range of hills intervening towards the ocean, and
are much more protected from the winds which sweep in either from
the northwest or southwest,

The country in the interior from San Diego for n number of miles
is an clevated mesa, susceptible of the highest cultivation. Beyond,
in the hills, the climate is said to be much more dry, less subjoct o 2
the winds, and many locations may be found possessing in y very &
marked degree, the elements to be sought for as a residenco for the -

o ’.'lv"*'_" f AT

¥

* * grasses covering the valleys with a carpet of green, whila?
to the southward, on the hills and mesas surrounding the bay, the F:
seeds have hnrdfy begun to germinate.” Local differénces of topog-2-
raphy occasion-local variations in the climate of the high mess$

e "4

~r'e ’Z‘
invalid. X f‘§ J [
To the kindness of & member of the Sup Dicgo Society of Natural BV 1 &
istory, we are indebted for the following table containing meteor- §§ '3 | ; rad)
ological statistics collected at a fow of the prominent points in the 3 ¥4 {1 /- A
interior : T : B o
! E o 4 5
: E i, o =
— . Oy R VU P SRR SO S ¥ o W
I Janvany, 1870, l Jury, 1870, E 2R 1 ‘ “ﬁ‘ a
41 1 &
tp ] <! & " c.( £ .
HEEHHEBHEBEBEHHE: ¥ ! G
. AR AP IE AR AR R = =
Sl ¥ 2 B g |9 ge|; |EIEEES S
o ! l E 3 { ' ' { I a .;‘:2 2 5
LI LTEL Y AR | 2,
- e At el s e et e i it sl JRF /;\ ?2.
Mot emperntirg. oo [ 1T{ d2 (U N I B B [} o6] 03 iR 19 ~
Maxtmum {emperature (1%} 6 [ Ot ol 651 V4 ud Vi ba < R — d .
Stinfrmuim Lemperaturo 3y 30 LY 17 o8 2 67 54 bo| 40 S © ras]
Monthly mngo.e... 26 4 24 3y 27 EY) 11 41 481 S8 2 4 >
Greatest diily tango_ w2l ot wi 39 23] 2| 1wl w3 T 1 % sl 9
Menn dubly rango. .. 13 i1 15 18 1l 1 | 20 23] 1N 38 - I s
Meun uf hottost day .. 0y h8 O 417 41 b6 (4] 75 5] 0 A 6 9'
Monn of cohlont duy TR S R ' BT BT BT B0 B o02] M 3 o
Monn telatbve o dh{,. SRS B & | B w [ 1" 14 it T 191! 8 3 ‘d) o)
Jaewond polnitve inmbdHy i1 11 11 1 i ul o IR SR 2 - Pl
Habn, fn dihion_ df it dond Ted L] 041 | ouh | g Hoing ) «©
Num\-vl winy duy ) ¥ ] ] ] 12 [} e w8 . B I | O (o
fhevntling whule NW | NW W ] ] N W W W Tl swlow e , ! . O -
Niviher 1"‘11"“’ duys. I T ORI 4 4 [} i 12 [130 PP S [ I4 B i ' o o
PN TR ARG RS B LT TN I ETOTE I LT ST S SV IO ! .. ¥ T i
Ulatinen Erom sea, msllen o oo n|orlow) o def i on 6| 2| wedl o) ATl de g ¢ i -
TR
Phere are no intervening hills between Julian and the sea, the 3§ -4° |
. ' - I Y . 'A" ? !
deseent being gradual.  Pine Valley is about eight miles to tho sea. ' i \ j
ward of tho crest of the mountain platenu on which ivstands. Pro- 23 - '
tection from the north and northeast winds is aflorded by the ridge * €\ -
of mountains extending easterly from the Santa Rosa Range, giving, 758 -4 !
as remarked in the notes furnished us, “the west half of Sun Diegn LI
County the form of an extensive amphitheater, the point of conver- 27 _ { :
gence being the bay.. Directly under the lee of the Santa Rosa and é.‘ 3 |
Santa Marguerita hills, vegetation is much earlier than elsewlirg ? : i
* i
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That the climate of San Diego and its surroundings does exert o
¢ favorablo .influcnce over some forms of phthisis in the carly stage,
*E." thero can bo no doubl.  Abundant evidenco of the fact is shown by
‘£ the history of many persons now resident there—histories whicly
3. seem to include among other factors the one all important one of a
% = correct dingnosis. A {;rcntur number of such cases may be met there

" than in almost any other portion of the State. Such, too, is the testi-
q . mony of the intelligent medical gentlemen living there, and to whose
‘75 courtesy and assistanco tho thanks of the commiitee are due.
T Ascompared with Summit Hill (Sierra Madre Villa) in Los Angeles
. County, tho temperature of San Dicgo is, according to the table
: givon ubovo, 11° less in July, and 5.5° less in January; the range
< betweon thoso Lo months is 5.5° greater at Summit Hil{ than at San
4 Dicgo. Fvon s compured with Atlas Peak, while the mean tempera-
< ture of the lnttor is 1° less in January, and 9° greater in July than at
. Ban Diego, the range has been shown to be 14° greater; in fact, the
4 extrome annual range of the thermometer, taking the months of
* January and July as a basis, is less at San ﬁiego than at any point

new under review, from which statisties have been received,

These results differ slightly from those obtained by a comparison
of the figures given by Jno. S. Hittell, and which were usac when
remarking upon the climate of Summit Hill,

There is a similar discrepancy in the records of humidity, which
the table gives at 77 per cent in January for San Dicgo, and 59 per

»eentin July. Using these figures, we find the relative jmmidity nt
* .Ban Dicgo to be 20 per cent greater in January than at Atlas Peak
= and 183 per cent greater il July., !
3 Low fogs seldom visit San Dicgo, but the upper atmosphere is often

- wisty in tho carly morning, tho sky brightening by nine or ten
odock A. m. Such was tho case for two or three days in August of

the present year, .
£ .. Btrong winds are not common. The prevailing direction of the

¢ turrent1s from the northwest and west, mereasing in velocity from
- 31 early morning until throo or four o’clock v, m., when the '
=2 declino to a gentle brecze.
-+ During the hours of highest temperature, the air is not oppressive ;
-+ the nights are cool and refreshing.
- Malarial fevers do not originate here.
- The average rainfall is nine inches.
2 - Probably cortuin loealitios east of tho town, further removed from
+ the ocean, might be cven bottor suited to the consumptive, than just
.on tho bay, - . "
¥ Tho lesson taught by this investigation' is one whicl it would Lo
®:l {o bear in mind in all our speculitions as to the influcnco of
~thmate with its several factors of e&evution, temperature, and humid-
-1y, that no invariable or arbitrary rule can be with cerlainty laid
~down, and that other circumstances, not readily recognized or under-
-alord, do sometimes concur in upsetting our wisest thcories, or appear
-.:‘i formidable exceptions to even the legitimate deductions of cxpe-
uheg,

-
i . Yet, however true it may bo that the climate of San Dicgo is supe-
&

Harly adapted to certain forms and stages of consumption, it is
Lilioved that the théorems as laid down in g preceding part of this

y gradually
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report, ns to the eflicacy of elevation and atmospheric dryness and %,
temperature, will be found to be true as a general rule—a rule, ue

just stated, not without exeeptions, and one of the most prominent 3

of these is the vicinity of San Diego.

BUMMARY, RS

. e P
Witli so many locations befora them, all of them more or less favor. ) 5

able in respect of climaie, it is by no means casy for the commities’
to award superiority to any one upon this single consideration.  The
question of aceessibility assumes an importance beyond that which:
would ordinarily attach to i, and, taken in conncetion with ndaple.’,
bility to outdoor lite, and especially to outdeor lubor, must neces- ;.
sarily exercise almost a controlling imflucneo, : ’
Keeping in view, however, the prineiples lnid down in 1ho bogin.”

3

s

ay be protected by - )

Tille 17 U.S. Code) 10 -

" +adapts it to the largest class of invalids, and it is said to be quite
exempt from fogs, and from the winds which often sweep the \'uhe)h
There is an abundance of water, with alittle labor there may be pro-
cured shade for tents and recreation, and there is an adaptability to

< outdoor lifo und lnbor during nhimost the entirve year.  In this respeet,

T-asin the Jocution nnd churacter of the land, it is superior to any seen

“<:jn this section of the State, T'ho road from Napa Cily to this place .
gan with slight oxpense be made an excellent one.

There is a distinction to be made between a Winter climate suitable

for c(msmnFti\'c.« and a propor Summer climate.  As a rule, San

¢ Dicgo would represent one of the very best Tocalities for the first, and
Sunte Barbara might bo ranked with it; the mountains, at suitable

“elovations, give us thoe latler.  Tn some respects Atlas Peak is o repre-

_senlutive of both, as far as can be determined by melcorologieal

‘statistics. 1f wo had cqually as exact statistics of the climate of the

ning of this report, we oughit to ondeavor to obinin u Joeation whose . ¢

climate is neithor too cold in Winter nor oo waru in Sunmnmor--pre. ;
senting o happy mediwm between these tvo extremes, ‘;
Sucht a elimate is that of San Dicgo; but it lucks, at least for a very
Yarge nnber of invalids, the important clements of clevation and
Summer dryness.  Its inaccessibility, too, by the present means of
conveyancee, is such as would scem searcely to justify its selection,
The cost of transportation from the northern unj central portions of
the State would constitute a very considerable item of expense.
This latter objection, in a minor degree, rests against the Sierra
Madre Range, near Los Angeles, which otherwise ¥>1‘cscnts advan.
tages unexcelled by those of any other portion of the State visited
Ly the committee. In a very short time, if the hospital now under
contemplation be estublished and prove duccessful, another similur
institution will, almost ‘of necessity, be demanded _Ly'tlm southern
portion of the State. The opening of cow munication with the
Atlantic States by railroad, through Arizona, will give impelus to
immigration by that route, and Los Angeles must become, in conse:
quence of the many attrnetions it presents, social, agricultupnl, wnil
climatie, its vondezvous.  As now with the other roule, so will 1t be
with this—muny of thuso who como will bo ndventurors in scarch of
headth; vietims of pulimonary discaso; friondless nnd monoyless, and
w hospital in the northern part of thoe State would be quite s mne-
cessible to them as would suchi an institution at Los Angeles now bo
to the peoplo of the northern and centrul counties.  The commitles ,
Feel themselves seareoly justified, howevor, in antic m(inf this con..
dition of things, nnd of giving it prepondornting weight in _huu'dullb-gi
erations. Were the question now one invelving the establishment of
two hospitals, there would be less embarrassment. NIRRT
The sume fuctor, inaccessibility, must be urged against Ojai Valley3
and Sunta Barbara, cach of which presents many advantages during
cerlain portions of the year for the consumptive, at that stage of the §
disense m which benefit from any climate may be expected. :
Of the different localities visited in Napa Valley, we havo regular.
meteorological reports from only one—Atlas Peak. These are sug:
gestive of a climate admirably suited to the class of diseases under*
consideration. It has a mean temperature in July of 74°, and in %
January, 50°; & mean relative humidity for the warm months of 8 =
per cent,, and for the cool monthis, 51 per cent,, or an aunual mean o
45 per cont, 1t has a moderate elevation, within a medium wlnch“

) + - RSP
. ‘o

S R

3 those of Howell Mountain in respeet of climade.

itel

s sothor points in this county visited by the commitice, perhaps tho
2 samo might bo snid of somo of them,. . :
2+ Of the other localitics in tho same county we huve a partial record
0 of temperature, through Mr, Wing, of Veeder Momdain,  The esti-
omato madoe of its humidity is theoretieal to sume extent, yet prabably
Locorrect. It is doubtless sufficiently dry, and, if we may credit the
statoment of Mr. Wing, it is quite exempt from fogs. The clevation
;12,800 feet) brings it within the desired limits. There is some founda-
"¢ tion for the opinion advanced by Dr. Blake, that the redwood never
"1 flourishes except in the region of fogs, yet it appears to be contra-
! dicted by the experience of Mr. Wing, jusl stated. Tt is probable
. ¢.that they arc quite exceptlional here, at least in that portion of the
i 7 iract of {'md in the vicinity of the house. :
-1 Howell Mountain, about six miles from Blake's Sunitaviiun, but
- probably two or three hundred feet lower, does not difler materially
P temporature from the latter, though no records wre nvailable;
while Troutdale, in the opinion of the committee, though of a sume-
what lower altitude, affords advantages atherwise guite equal o
Both of these pluees
ioare woll timbered, and have an abundance of pure, clew wator,
Thoy uro both sulliciently nceessiblo,
it o only loeality visited in Lako County was Lakeport, to which
“referonco has been alveady made,  Doubtless its climale wonld render
*itasuitable place fora hospital for consumptives. There is probably
. ho region in the central portion of the Stute more frequented by
. - nvalids, especjally those with pulmonary discase,  Possibly the ropu-
" lation of thio minorl' springs, s0 abhundant in tho vicinity, may have
Slimulated tho movement of invalids there, and formed one of its
Eopular attractions; but beyond these—Dbefore theso were very widely
““known—it Lhad obtained recognition for tho excellence of its climate,
.- ond its superiority as a sanitary resort for the consumptive had been
= fully attested by a number of eascs in which the progress of discase
. &remed to have been completely nyrested, .
2 With the present means of travel, however, Lakeport, in the opinion
% of the committec, would be too inaccessible to the great majority of
' the proper subjects for treatment in the institution under contempla-
 tion.. The committee are uninfor.ned as to the number of consump-
tive patients now thrown upon the charity of the county, but at the
ost, thcylngust full far short of the great nuniber to bo found in other
HEE. 9
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countics to whom sonie of the other localities nammed above would by
more aceessible..
The following chart of the metlcorology of some of the locations
referred to above will fairly exhibit their most prominent featuyes.*
Taking into consideration all tho facts presented in the foregoing

pages, and, where other things are equn), the relative accessibility of 5

the different localities visited, the committee feel justified in awardin

a preference to Atlas Peak, in Napa Counly. 'I'ho meldorologicn
records kept at this place, and to which your conmitice have lad
aceess, aftord o more correet basis for an intelligent estimation of iis

prominent climatic features than tho unsupported though doubtless

conscientious testimony obtained in regard to others, o
While thus expressing a preference for Atlas Peak, the commilioo
arce compelled in justice to admit tho claims, in somo respects quite

* equal, of other localitics in Napa County, and it has been with much

diftidence, and only after a full, carcful, and, they believe, unpreju-

diced deliberation, thut they have nrrived at o conclusion.

The decision of the commitice has been made with reference toa
single hospital convenient to the population of the greater portion of
the State.  The time will probnb}y come when additional accommo-
dations will be required for the southern countics, from which a
hospital in Napa County would be too remote to be made_generally
available. Should such a necessity arise, we have already in this
rAcp()r} expressed a preference for the Siorra Madre Range, near Los

ngeles,

With this general review of the prominent loealitics visited by the

committee, and the expressed judgment as to the sclection to be made
we pass to a very brief consideration of the other subjeets included
in the resolution under which we act.

The requirements of a sanitarium for consumptives involve, above,
all things, a suitability to out-of-door life, and o certain amount of
excreise.  While a comfortable home is to be provided for all, and
indoor apartments for those requiring them, the modern view of the
treatment of consumptives enjoins upon all eapable of adopling it a
life as much as possible in the open air, and excrcise within the ¥i111it
pradent for each individual.  In inviting tho unfortunate victims of
this discaso to o homeo provided by tho Stato, it is not to be supposed
thut they jro there for the enjoyment of a life of ense and indolenco.
The benelit of elimate alone would, under such civcumstances, boe
inconsiderablo, und w charity so beneficent would fail of its highost
PUrpOses,

Amonyg tho regulations proper to bo adopled, therefore, would bo
the apportionment among the inmmates of a certain amount of work,
such work as a very large proportion of those who would be likely to

& ExrranatioN.—Thered linesonchart, for Binke’sand S8an Diego, indicato the mean monthly
temperature; for Atlos Peak und Santa Burbara, they indicate tho mean temperature at 7 4. %
The dotted lines, for Blake’s and San Diego, show the mean minima of temperature; for Santa
Burbara, tho wmenn mouthly teperature; and for Atlus Peak, the mean at 9 v, n,  Tho charl is
in error in transposing the broad binek line for relative humidity at Atlas Peak fo tho spoace
rmpur!y vecupicd by the 8 . n. Lemperature—an error which brings tho 7 a. m, oud 2 0. s

" and

apply for admission could perform, not only without detriment, but
with positive bencfit; work not irksome and unpleasant, but light
and agreeable; work so adapted to the individual and his tastes and
. inclinations, us well as to his physical condition, as to aflord oceupa-
<7 tion for the mind and exorcise for tho body. TProbably, by the labor
-+ thus obtained, most of the light work about the place could be per-
- formed—in the ficld, in the garden, in improving and beautifying
% the grounds, '
Much of the sucecess of un institution of this kind must depend
upon the ability and discretion of the medicul Superintendent, his
< judgment as to thoumount und kind of work proper to be performed

. Ly onch individual, his discernment of character, and his skill in the

“ delection of impostors or malingerers. : '
. The accommaoduations required for a hospital like that under con-
lemiplution would bo simiple and, as compared with the claborate
archiitocturo of othier hospitnl buildings, inexpensive. -A great many
of the putients would probably be benelited by sleeping in tents, or
in the open air, in suitable places, and when the weather permitted.
Tt is remarkable how unlikely consumptives are to take cold while
sleeping in the open air. :

-But buildings would be required for the officers and attachés of the
institution, as well as for those for whom the occupation of tents would
be imprudent, and for all during inclement weather.

- An arrangement similar to that recommended for convalescent
‘,hosﬁ)imls would scem suitable for the institution propesed. Thisis
““explained by a recent author, Wylie:  “An administrative building,
_ containing the nccessary offices and dwelling-rooms for the Super-
" intendent. Conmnected with this, in the rear, should be a gencral

i
1

1
'

2.+ kitchen and two dining rooms—one for each sex, On cither sido of

; Mhis administrative building, there should be a long vow of simple

. * coltages, connected with the dining rooms by a covered way.  These
: ' huts should be about twenty-five feet square and ten feet to the

caves, with windows on three sides, and should contain four beds

«each. No drainage pipes should be laid on in these cottages. . Speeial

. arrangements at some distance, should bo nmade for water-closels,

: , whon necessavy, enrth-closets could bo-used in the huts, In

- sulecting tho ocenpunts for cuch hut, the strong should e pul with

the weaker patients und compelled to take care of them to a certain

-extent, by keeping their quarters clean, cte.” By this arrangemont,

males and females pre separately provided for,

I the proposed plan for “quarters” for tho patients, tho danger of

- foul nix, o gases from sowers or cesspools, would bo entirely avoided.

. No general ward or wards, in which the patients are to sleep and live,

are provided; thusavoiding contamination of the atmosphercof the

slecping apartiment as wcﬁ ay the discouraging efleets upon tho

wmind, resulting from the promiscuous association of those in differ-

ent slages of Siscasc—-eﬂ'ects which can be only bad when those
in curable stages aro placed in close proximity ta the incurable,

A general ward—probably two, ono for each sex—might bo requived

- TSR

' craperutures out of theiv proper pluces.  In other words, the headings,  Mean Rel. Humidity, for uccidental diseases huble to arise in a co”“““‘!“)’ us li\l'gﬂ s this
Syl Meun Temp. 0 v, ¥, Mean Temp, 2 p.ou., and Meav Tewnp. 7 4. 0., should each be inoved one \V()ll].d probably I\C; and this could be erccted, of snnple und inex-
Al tacote e et il busk v i nlinte s, s mentemprtyrent 3 14 pensive consiruction, separately from he other buildings,  Tho cot-
P 1ste M, i 2 . ser bluck curve, for Sunta Barbura, show . : LA DR : < i St orfor ;
4 } the wean temperuture ab 2 roM ol Blake'snnd San ﬁicgo, the mean :nuximn. The lower bluck L\gcs )n]ght be mmnged .tOI‘ slx or Clght de: without mtufm mg “”th .
:.'_-.!ﬁ ' curve, for Santa Barbara, indicates tho U v, u. temperature; ot Bluke’s, the lowest temperature th'e‘ eneral plan, or adding greatly to the expense. .
¥ 1;, j expericneed during the month, : , . The structures contemplatod might be plain and chonp, without
Ry {1 ’ , Y ',‘ oo R R o ) . .
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superfluous ornamentation.  The extént to which accommodations,
<irel as tents, cottages, or sleeping apartments, dining-room facilities,
ele., are to be provided, cannol he determined with any degree of
aceuracy, and hence the cost of the undertaking must be, for the

present, conjectural,  These things would depend upon the number -5

of patients admitted, and, to n vory great oxtent, upon the judgmont
of the Superintendent—his discrimination and his skill in prevent- Ui
ing the practice of deceit and imposilion, - R
In the seventeen hospitals reporting to the State Board of ITealth
for the year ending July first, exghteen hundred and cighty, scventy-
two cases of consumplion were admitted during the year. At the
City and County Hospital in San Francisco, thero wero, in addition, .
two hundred and ten cases admitted, making a total of two Iundred
and cighty-two cases admitted to hospital treatnient. Theso do not-
include all the eases ndmitted 1o the hospitn
number of these institutions have made no report cven of this one
item. Among these, are the important ones of Alumeda and Los
Angcles. =
1t is not probable, however, that all who seck admission to the
county hospitals would enter a hospital for consumptives. Somo
would apply too late to bear rcmovai). But, on the other hand, an
asylum for consumptives having been established, it is to be expected
that many who, as long as possible, avoid the proflered charitics of
the counties, would seck at un early day the benelits to be allorded
by the purer air, the better climate, the more exuct sunitary regula-
tions of the State institution. Right here, in the opinion of the
committee, lies one of the most serious objections which can be nrged
against the cstablishment of such a hospital—the temptation it
would nflord to unworthy persons, to an influx of the phihisieally
disposed from ncighboring States, and the consequent nbuse of a
most beneficent and noble charity.  Alithese things eould he avoided
Liowever, by judicious regulations and striet terms of admission, and
their faithful enforcement by the proper autliorities, Ihe nature of
theso regulations should be a subjeet for future consideration, und is*
not ineluded undor the duties assigned to this committee. By the
adoption wd obsorvanes of propor rulus, governing nob only the
admission of patients, but thoir habity, (heir wodes of Tifu, their
exercises, their labor, it is helieved that the institution proposeid
would prove au most worthy and successtul charity, sustained ab an

expense guite inconsiderable, when compared with the immensity of . .

thoe honolits it would bo tho means of dispensing.
LRespectfully submitted, for the committoo.

¥. W. HATCIH, M. D.

3
.
[

" . GIBBONS, M. D,,
W.R. CLUNESS, M. D,
Concurring,

7

Iy, for o considorablo <
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ARTICLE 1.

BTATE BOARD OF

Brcrion 2078, Whe constitute the Btate Board,
2078, Duties of. .
2080.  To report us to the effect of intoxicating Hagnors,
2981, Linwand rlm-o of mooting,  To elock President and Beerolary,  No mombor
exeept tho Beeretary to reccivo compensalion,
Dution of Beovotury,  8ulary of Noorefury,
Exspousos of) liniited,

HEALTH.

2042,
20H3,
Who constitulc the State Board.

*2078. Tho S‘latc Board of 1lealth consists of soven physicinns—two
of the City of Sucramento,and five from other portions of the Stale—
S !‘Dppmtet by the Governor for the torns of four yours,

Duties o

72979, The State Board of ITealth must place themselves in com--

“munijcation with the local Boards of IHealth, hospitals, asylums, and

. public institutions throughout the S , i

: istitutions throughout the State, and take cognizance of the
Intorests of health and lifo among the citizens generally,  They must
r]ano sanitary investigations and inquiries respecting the causes of
discase, especially of epidemics, the source of mortality, and the

7y . offects of loealitics, employments, conditions, and circumstances on

- the public health, and gather such information in respect to these
- matters as they may deem proper for diffusion among the people.
They may deviso somo scheme whereby medieal and vital statistics
of sanitary value can be obtained, and act as an Advisory Board to

.
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140 HISTORY OF SOLANO AND NAPA COUNTIES

CHAPTER XXXII.

HISTORY OF NAPA COUNTY.
By C. B. Secley.

The writer can select no locality more favorable for bringing to the notice
of the reader a comprehensive view of the mountains and valleys of Napa
county than some elevated point on St. Helena mountain. Standing within
the county’s extreme northern boundary and at an altitude of 4,500 feet above
the sea level, Napa valley, over thirty miles in length and varying in width
from one to five miles, stretches away in the distance until ultimately meeting
the waters of the bay. On the west and near the city of Napa, Brown’s valley
with its attractive suburban homes nestles between low, cultivated hills on
either side. On the east from the point of observation lies Pope valley, ten
miles in length and from one to three miles wide. Then follows Chiles valley,
six miles in length and of varying width from one to three miles. and beyond
a range of intervening hills is to be seen Berryessa valley, ten miles in length
and from one to three miles in width. Three smaller valleys may be men-
tiond, namely: Capell, Gordon and Wooden valleys, which, with Berryessa,
vield annually large crops of grain to the farmer. The streams in all the val-
levs find an outlet to the bay either through Napa river or Putah creek, in
Berrvessa valley.

On the western range of the valley appears Mt. Veeder, a prominent ele-
-ation named for a pioneer clergyman of those early days. On the east and
near St. Helena is Howell mountain, an elevated plateau some miles in width
and being noted for its favorable climatic conditions. Atlas peak is another
elevation east from Napa and highly recommended as a health resort. Mt.
George, a little farther south and belonging to the same mountain range.
stande two thousand feet above the sea level and smooth at crest as the crown
of its aged owner, A. Van Der Nailen. the distinguished author and scientist,
who passes part of the year near his Radium Spring. whose waters, gushing
from the mountainside, possess. as he claims, the “elixir of life,” which con-
fronts and repels the approach of advancing age.

The flora of Napa county, plants indigenous to its uniform climate, are
worthy of mention. There is scarcely a growth of any kind unfriendly to its
generous soil. Here are to be seen nearly all the cereals as well as the decid-
wous fruits familiar to the agriculturist; the apple, the pear and the peach,
together with cherries, plums, prunes, apricots and grapes. Walnuts, almonds
and olives are also grown throughout the county, while some of the semi-
tropical fruits, such as the orange and lemon, are likewise to be noted, though
as yet they are not of commercial value. But Napa’s undisputed claim to the
world’s admiration is the charm of its beautiful scenery. Let the observer
stand upon the summit of some elevation during the month of May and behold
this far-famed valley in all its native grandeur. Its parallel ranges clothed in
emerald with ever-changing shadows—vineyards. orchards and cheerful
abodes where happiness abides, spring flowers with whose breath the winds
are laden, crystal streams sparkling in the sun as they hurry to their ocean
home, the gentle breeze from off the sea, vocal with the lark’s liquid notes
voicing his praise to early spring—all united in presenting a picture of such
transcendent loveliness as to merit the words of that lover of the beautiful who
thus paid tribute to an enchanted scene:

“The landscape saw its Lord and smiled.”




Napa Valley
ZINFANDEL

MEAD RANCH —ATLAS PEAK

PRODUCED AND BOTTLED BY
§ | RUTHERFORD HILL WINERY, RUTHERFORD, CALIFORNIA U.S.A.

ALCOHOL 14.3% BY VOLUME

o

A

RUTHERFORD HILL

ZINFANDEL
Mead Ranch/Atlas Peak
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Napa Valley
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MEAD RANCH — ATLAS PEAK

PRODUCED AND BOTTLED BY
51| RUTHERFORD HILL WINERY, RUTHERFORD, CALIFORNIA
a : Alcohol 15.7% by volume
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CABERNLT SAUVIGNON

PROCUCED A0 BOTTLED BY R THERSOR0 6 | BRICRT
RUTERO CAK 1S4 - A DM 3% BY YOLUNE
CON AN REHITES

ocated on a2 wooded slope overlooking the Napa Valley, Rutherford Hill Win.
ery produces a limited line of premium varietal wines. The winery was founded
in 1976 by Bill Jaeger, and in the estate tradition draws grapes from partners’
Napa Valley vineyards. To marry the proper grape varietal to soil and climate,
vineyards have been selectively sited in the Oak Knoll, Rutherford and St.
Helena sections of the valley. ® Winemaking under jerry Luper combines
methods that are highly innovative as well as traditional. A “winery within a
winery” concept predominates, with each varietal and vineyard block kept
separate throughout vinification to maximize its expression. Aging takes place in small
French oak barrels within our well-known hillside caves which are carved more than
haif a mile into the steep hills behind the winery. ® Rutherford Hill Chardonnay, Mer-
lot, Cabernet Sauvignon, Gewurztraminer and Sauvignon Blanc are round and harmoni-
ous wines with distinct varietal character. They have a reputation for consistent style
and quality and have won numerous medals in the past decade. In addition, our wines
are known for their drinkability, due in part to a deferred release program in which
wines are given substantial bottle aging until judged by the winemaking staff to be ready
to enjoy. Rutherford Hill also offers Reserve wines in outstanding vintage years. ®
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LOTNQO. WINEDESCRIPTION VINTAGE

CABERNET SAUVIGNON-—Cask Lot #2 1980.

A Library selection from a limited original release, this wine has been de-
scribed as complex, very well integrated and balanced, with rich and con-
centrated flavors. It is offered in an unusual progression of bottle sizes

within a wooden case.

191. 1imperial, 1 magnum, 1 750ml perlot $250
CABERNET SAUVIGNON 1980
MERLOT

A dramatic pairing from our Library, these imperials express the huge pro-
portions of the 1980 vintage. Both wines possess great depth of fruit and
excellent balance, and will age gracefully well into the 21st Century. The
imperials include a special pouring cradle.

192, 1 imperial each varietal perlot $250
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A low-yielding vintage with outstanding varietal character and great bal-
ance. Master winemaker Jerry Luper produced this special auction lot, un-
available elsewhere. The wine was barrel-fermented in new French oak,
then left on the lees to age an additional seven months.

193. 1 case - perlot $150

194. 2 cases , per case $150

195. 2 cases per case $150
196. 5 cases per case $150

VINTAGE PORT - 1985

A pre-release auction offering, from an extremely limited production.
Grapes were drawn from 50 year old Mead Ranch Zinfandel vines atop Atlas
Peak; then vinified in the classic Port style with the addition of oak-aged pot
still Brandy. This is a rich and fragrant dessert wine, in traditional Port bottles.

197. 1 case ' 7 percase $150

LONG VINEYARDS

ong Vineyards is owned by Bob and Zelma Long and produces Johannisberg
Riesling, Chardonnay and Cabernet Sauvignon. Seventeen acres of vines, plan-
ted in 1966-1970, grow on steep, north-facing, rocky-loam soil in the hills east
of Rutherford above Lake Hennessy. Long Vineyards produces about 2,500
cases annually. ® Bob and Zelma are pleased to donate the wines listed below
to the 1988 Napa Valley Wine Auction for the benefit of the hospitals and Com-
munity Health Clinic Ol¢ and for those who enjoy fine wines.

LOTNO. WINE DESCRIPTION VINTAGE

CHARDONNAY 1985
CABERNET SAUVIGNON 1984
JOHANNISBERG RIESLING - 1986
The Chardonnay and Riesling are grown at Long Vineyards. This is the first
time the Riesling has been bottled in magnums, a total of 12 were made. The
Cabernet is from the U. C. Davis Vineyard in Yountville and only 30 mag-
nums were made. :

1 case, 6 magnums, 2 magnums each varietal perlot $250
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maker’s practiced eye, the wine wine. Quite simply put, it is impos- his skill and experience the wine- -
receives the attention requiredto  sible to make great wine with any- maker’s express goal is capturing .
bring forth the most from the grape  thing less than the best grapes. To  the essential character of the grape o
with a minimum of handling. that end the winery uses only the  in the bottle and producing a |
Buehler Vineyards is committed  grapes from the estate’s meticu- finished wine that is the outstand- e
to making the finest wines and lously tended hillside vineyards. ing example of its type. The
dedicated to the precept that the The grapes are picked at the achievement of this goal is the .
quality of the grape is the deter- precise moment of ripeness and result of the winery’s total dedica-
mining factor in the quality of the  crushed immediately. Relying on tion to quality and attention to detail. -
Lot No. Wine Description Vintage am=
Cabernet Sauvignon 1978 -
2 % 24 This is one of only two Jeroboams bottled by the winery from its inaugural crush. Terry Robards pe—
awarded this wine top honors over twenty-seven other California Cabernets in 1981. His descrip- .
tion from The New York Times is as follows. “Inky dark color, intense bouquet of cedar and po-—
cassis, great body and texture. o
189. 1 jercboam per lot $100 _
sl
Cabernet Sauvignon 1980 =g
This is one of only four Jeroboams bottled by the winery in this vintage. These grapes which i
earlier produced the 1978 vintage yielded scarcely eight hundred cases to be released this fall. p—
190, 1 jeroboam per lot $75 =
-
Cabernet Sauvignon 1981 .
Currently aging in oak -
191. 1 case per lot $135 -
192. 2 cases per case $135 amm
193. 2 cases per case $135 =3
i 194, 5 cases per case $135 I
. 195. 10 cases per case $135 =
: Sam
Rutherford Hill B
T
N, .
Napa Valley - .
CABERNET B
SAUVIGNON .
I T S R
\\—_ Alcokal 12 #% by 'N: ' &
'» Designed to appear as an old Cali-  flavor, and drinkability. Thenew-  Napa Valley vineyards of winery S
o fornia barn, Rutherford Hill est technological advances in partners, including the highly :
. Winery located on the eastern hill-  winemaking are continuously regarded Curtis Ranches, provide —~—
side above the village of explored, always searching for the  grapes for most of its releases. i
Rutherford is, in every sense,a ~ simplest means to make wines of Featuring a full-bodied Char- L
contemporary winemaking facility. consistent excellence. donnay, Rutherford Hill's white "
. Phil Baxter, winemaster since the Basic to winemaking at Ruther-  wine list includes a dry spicy ——
. winery's inception, is dedicated ford Hill is the belief that the best ~ Gewurztraminer, a dry Johannis- "
- to creating wines of balance, grapes make the best wines. berg Riesling and a surprisingly .
- ) -
. continued
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pleasant, crisp Sauvignon Blanc the berry-like Merlot. A full- ranch atop Atlas Peak complete
from newly-planted vines. bodied Pinot Noir and a robust the list.

Heralded red wines consist of a Zinfandel from fruit grown on 40 - Rutherford Hill markets wines
delightfully drinkable Cabernet year - old vines at the Giles Mead throughout the United States and

Sauvignon and its popular cousin, in many foreign countries.
LotNo.v Wine Descriptrionm , “ W‘ i thage . ‘ -
Cabernet Sauvignon 1977

196.

197.

198. _
199.

201.
202.

210.

Blended with 20% Merlot and aged in French Nevers Oak this wine is soft and cedary in flavor.
Currently drinkable it is worthy of aging.
1 imperial per lot $50

Chardonnay “Cellar Reserve” | 1980

Aged in Limousin Oak this full bodied- wir.  swsa lively acidity complimented by a vanilla
wood flavor. It promises a long life.

1 methuselah per lot $75

Chardonnay “Cellar Reserve” 1981

A Chardonnay of strong varietal character made more complex by a blending of selected lots
some of which were barrel fermented. It will be bottled in August 1982.

1 case per lot $120
2 cases # per case $120
2 cases per case $120
5 cases per case $120
10 cases ‘ per case $120
Gewurztraminer 1977,1978,1979, 1980

Spicy as its name implies, these Gewurztraminers are excellent companions of light foods as well
as exotic cuisine.
4 bottles, 1 of each vintage per lot $70

Merlot 1975

This wine has a berry-like fragrance but hints at the strength of its 20% blend of Cabernet
Sauvignon. It has a subtle velvety texture with a long finish.
1 case » per lot $90

Merlot 1980
After completing its 18 months of aging in French oak this mellow red wine will be bottled in
August 1982. It is similar in style to earlier award-winning releases.

1 case v ’ per lot $75
2 cases , _ per case $75
2 cases ' per case $75
5 cases _ : ' per case $75
10 cases . : per case $75
Zinfandel —Mead Ranch 1975, 1976,1977,1978

This is a vertical offering of big intense Zinfandels. The last two are of late-harvest style yet dry,
while the first two are more traditional. All are made exclusively from grapes harvested from

40 year old vines at the Mead Ranch on Atlas Peak.

4 bottles, 1 of each vintage . per lot $80
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Rutherford Hill

Napa Valley
CHARDONNAY

|
i
|
|
PRODUCED AND BOTTLED BY 1
RUTHERFORD HILL WINERY. RUTHERFORD, CALIFORNIA
. Alcohal 13 3% by volume

Though the cellar exterior pays from vineyards owned and tended  nay. The happy prospect of a
architectural tribute to the grand by managing partners in the Sauvignon Blanc waits only for
old barns of Northern California, ~ winery. The William Jaeger family’s maturity of vines newly planted in
Rutherford Hill Winery isin every  Curtis Ranches, a few milesnorth  a pariner-owned vineyard at

sense contemporary. of Napa city, and the Freemark- Rutherford.

Winemaker Philip Baxter and Carpy-Wood Ranches, between Foremost among the red wines is
consulting enologist-partner the cellars and Rutherford town, a Cabernet Sauvignon of the gener-
R. Bradford Webb use the finest provide all of the grapes formost  ous proportions for which the Napa
steel fermenters and most modern  of the wines on Rutherford Hill’s Valley is so well known. Its elegant
equipment to bring the new wines  list. Only one—a special Zinfandel cousin is the berry-like Merlot. A
of each vintage into being. From —comes entirely from an inde- full-bodied Pinot Noir from Curtis
that point forward, they need to pendent grower. Ranches attracts favorable notice.
intervene very little while the wines Established only in 1976, Ruth-  Finally, Rutherford Hill produces a
age, primarily in oak. erford Hill already won acclaim robust, unique Zinfandel from fruit

As much as skill and superior for both red and white wines. grown on 40 year old vines at the
equipment can do, an old truth First among the whites is the Giles Mead Ranch atop Atlas Peak
remains: The best wine can be made richly flavored, full-bodied Char- - reastof Napa city.
only from the best grapes. In the donnay from Curtis Ranches. A Currently the winery is market-
end, this is Rutherford Hill's fine, almost-dry Gewiirztraminer,  ing 60,000 cases annually. The
guiding principle. a fruity Johannisberg Riesling, and  production goal is 200,000 cases,

A great majority of the grapes a beautifully crisp Pinot Noir Blanc  to be reached as affiliated vine-
for Rutherford Hill wines come are companions to the Chardon- yards achieve full maturity.

Lot No. Wine Description ~ Vintage Quantity
420. Cabernet Sauvignon 1976 1 case

This wine combines an initial intense Merlot aroma with the rich fragrance of fully developed
Cabernet Sauvignon berries. From its long aging in French oak, the subtle complexities of tannin
and vanillin enhance the wine's charm. Quite drinkable as a young wine, additional cellaring
will add a desirable mellowness to its balance and finesse.

421, Cabernet Sauvignon 1976,1977,1978 6-pack/2 bottles each

The 1976 and 1978 vintages are described above and below. The 1977 is very similar in style
to the highly acclaimed 1976. The nose is full, berrylike and rich. As delicious as the flavors are
now, they will improve and develop in the coming years.

422, Cabernet Sauvignon 1977 1 case
This wine is very similar in style to the highly acclaimed 1976. The nose is full, berrylike and
rich. As delicious as the flavors are now, they will improve and develop in the coming years.

423, Cabernet Sauvignon 1978 1 six litre bottle
Even in its extreme youth, this wine exhibits the qualities that have so impressed wine connoisseurs
in the 1976 vintage. We are looking forward to enjoying its promise in the years to come.

continued
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Lot No.

424.-428.

429.

430.

43L

432,

433.-437.

438.

439,

Wine Description J Vintage Quantity

Cabernet Sauvignon 1980 1 barrel* (225 litres)

Phil Baxter, our talented winemaker, blends the Cabernet with approximately twenty percent
Merlot to produce a wine of complexity and finesse. We use Nevers oak for aging the wine and it
benefits from bottle aging at the winery before release. Further cellaring by the purchaser will
result in a wine of superior bouquet and taste.

Chardonnay 1977,1978,1979 6-pack/2 bottles each
The 1978 and 1979 are described separately in the next sections. The 1977 was our first
Chardonnay, and we are very pleased with the wine. It exhibits full varietal flavor plus the
nuances of new 60-gallon Limousin oak barrels. The subtle blending of the lively Chardonnay
character with French oak yields a balanced wine, beautifully appropriate with fine food.

Chardonnay —Napa Valley 1978 1case

Following a very successfuil first release in 1977, Rutherford Hill Winery has come into its own
with this honeyed, beautifully balanced wine. The restrained use of new Limousin oak plus the
intense fruit of fully mature grapes yields a complex wine to rival the Montrachets of Burgundy.
Drink it now, or cellar it for even greater enjoyment.

Chardonnay 1979 1 six litre bottle

Chardonnay 1979 1 case

This 1979 Chardonnay reflects a balance of varietal flavor, oak, and alcohol. As is our tradition,
the wine is 100 percent Chardonnay and is suitable for drinking now, although cellaring for two
to three years will give it more bottle bouquet and complexity.

Chardonnay 1980 1 barrel

This wine is aged, in part in new Limousin oak. The remainder is held in stainless steel to
preserve the varietal flavor. Owning our own vineyards allows Phil Baxter, our winemaker,
to develop his own style, so beautifully typified in the 1978 vintage.

Gewiirztraminer 1976,1977,1978,  5-pack/1 bottle each
1979,1980

The 1976 represents the first year of production for Rutherford Hill and winemaker Phil Baxter

successfully produced a crisp, dry, spicy Gewiirztraminer setting the style for subsequent

vintages. The wine is interesting now, and had developed a bottle bouquet unique to this grape.

In the 1977 vintage, the strong Gewiirztraminer character is muted to provide a more graceful
dinner companion. It is styled to show a delicate floral nature. A barely perceptible sweetness was
retained to balance the varietal bitterness and crisp acidity. This wine is a natural accompaniment
to sweet, smoked or spiced meats, such as ham, German sausage, or paté.

Zinfandel—Mead Ranch _ : 1975,1976,1977,  1—4-pack

1978 ,
The Mead Vineyard, with its 40-year-old vines at the 1200 foot elevation level, struggles each
year to produce a tiny crop of fruit with very concentrated flavors. The raspberry-like fragrance
and the youthful pepperiness of the 1975 vintage attest to the merit of the single vineyard
designation on the label. The oak accent comes from finishing in large Yugoslavian casks and
American barrels.
The 1976 Zinfandel from Mead Ranch is fuller and more peppery than the 1975, our first,
and has more depth on the palate. The wine shows that a classic style of Zinfandel is possible with
Napa Valley grapes from an old, non-irrigated vineyard high up on Atlas Peak. Here the grapes,
which achieve their finest flavors and most distinctive qualities, result in this sturdy rich wine.
The 1977 is a big, high alcohol Zinfandel in the style of the Late harvests of Essences. The fruit
was fully ripe and the resulting wine is rich and thick, although dry. It is a wine to enjoy with
cheeses, nuts, or alone at the end of a meal. _
The 1978 is a robust, big fruity wine with high alcohol, but not an Essence or Late Harvest style.

For fans of Napa Zinfandels, this is a beautiful, distinctive vintage.
: ) continued
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old job just a mile or two up the road. Richard Arrowood’s
winery went up in 1987, but his debut Chardonnay comes
from 86, and his inaugural Cabernet Sauvignon from 85.
Both are blended from several vineyards belonging to inde-
pendent Sonoma growers. Initial volume is 8,000 cases; the
goal is 15,000.

NYR: Chardonnay (understated fruit, firm textures); Cab-
ernet Sauvignon (conventionally styled first vintage).

ARROYO SECO AVA

Centered on the town of Greenfield is a randomly shaped,
fog-cooled, windblown, seldom-rainy sub-AVA of MON-
Terey. Nearly all of it lies on valley floor between the Salinas
River and hills to the e., buta skinny arm runs into hills w.
of the voluminous but almost completely underground Sali-
nas River. The district contains fewer than half a dozen
wineries but nearly 8,500 acres of grapes, all planted sincé
1972. White Riesling has surpassed other varieties, but
Chardonnay, Pinot Blanc, and Gewiirztraminer do ever bet-
ter as growers learn to deal with the local climate’s curious
demands.

ARROYO WINERY, VINCENT Napa T $5.75-
$10.50 A grower/producer with 60 acres near Calistoga,
Arroyo launched his estate label with three reds from 84
and a white from 85. Current production is 1,200 cases.
NYR: Chardonnay (big, well marked by wood); Cabernet
Sauvignon (big, rustic, thunderously oaky 84); Petite Sirah
(ditto); and Gamay Noir.

ARTHUR VINEYARDS, DAVID Napa T $13

On the same hill as Chappellet and Long Vineyards, this
family winery was a newcomer with the vintage of 85. The
only wine is an estate Chardonnay; current production is
2,500 cases; the vineyard’s potential is 6,000.

NYR: Chardonnay.

ASHLY Santa Clara T $16.50

The partnership leases space to make an annual 1,000 cases
of Monterey Chardonnay. The first vintage: 84.

NYR: Chardonnay (to date, dark-gold, ultratoasty heavy-
weight).

ATLAS PEAK VINEYARDS Napa -T §?

Under development by Great Britain's Whitbread, Italy’s
Antinori, and France’s Bollinger is a 300-acre vineyard hi
up on Atlas Peak, and an estate winery tunneled into the
same hill e. of Napa city. The firm has crushed some trial
lots, but the earliest possible release date for any wine is
1991. The winemaker is Dr. Richard Peterson (ex—
Monterey Vineyard). The roster of wines may include one
of California’s few varietal Sangioveses to date but will be
anchored in a Cabernet Sauvignon—based red, a Sauvignon
Blanc-Semillon blend, and a Chardonnay.

AU BON CLIMAT Santa Barbara T $13-$25

Partners Adam Tolmach and James Clendenen make 5,000
cases per year of the great Burgundian varietals, both from
bought-in Santa Barbara grapes. Of late they have been

working on the run after a rented winery near Los Alamos

’“‘“
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was bought out from under them before their new onc on
the Bien Nacido Vineyard was ready; they made the 89s in

their permanent home. Their first vintage was 79.

es—>+e* Chardonnay (definitely of the toasty school); Re-

serve Chardonnay (the regular only more so; to come from
Benedict Vineyard from 87 onward); Pinot Noir (complex

with fruit, wood; has been its most attractive early).

NYR: Pinot Noir—Benedict Vineyard (starts with 88); Pinot

Noir-Bien Nacido Vineyard (also starts with 88).

AUDUBON CELLARS Alameda T $4.50-$13.50

The winery is the outgrowth of a label designed to raise
funds to preserve wildlife, first used on 84s. Audubon be-
came the whole identity of the Berkeley winery after a 1987
change of ownership. Under the direction of Hubertus von

Waulffen, all of the grapes are bought-in from Napa, So-
noma, and San Luis Obispo counties. Yearly volume:

30,000 cases.

NYR: Sonoma Chardonnay—-Sangiacomo (attractively rich
86); Sonoma Chardonnay-Wilson (just off the pace of its
sibling); Napa Sauvignon Blanc-Pope Vineyards; Napa
Cabernet Sauvignon; San Luis Obispo Zinfandel; Pinot

Noir Blanc; blanc and rouge.
AUSTIN CELLARS Santa Barbara T $4-$25

After several vintages at Firestone Vineyards, brash Tony

Austin opened his own winery in 1981 and forthwith set out

to define the styles of Santa Barbara wines for himself and
his peers. Austin has not done that, but it has achieved some
intriguing results. Thus far all of his wines have come from

bought-in Santa Barbara grapes; an estate vineyard is in the
works in rolling country not far from his original employ-

er’s vines. The production goal is 20,000 cases.

<s—>»e+ Pinot Noir (variable; at its best an enticing syn-
thesis of varietal, regional, and wood flavors) 83 84; Bot-

rytised Sauvignon Blanc (rich in flavor and texture alike, .
and able to age to greater complexity than the early flavors

promise) 84 86.

** Sauvignon Blanc (well off-dry, definitively vegetative);
Gewiirztraminer (also off-dry, perfumey), and Chardonnay.

BABCOCK VINEYARD Santa Barbara T $6-$16
A 40-acre, family-owned ranch on s.-facing slopes in the

lower Santa Ynez Valley was first planted to vines in 1979.

The label began with an 83 Johannisberg Riesling made in

leased space; a permanent ceilar went up in time for the 84s.

Production is at 7,000 cases, all from estate grapes.

NYR: Johannisberg Riesling (usually off-dry but some dry,
barrel-fermented lots); Gewiirztraminer (same program as
Riesling); Sauvignon Blanc; Chardonnay (regular and re-

serve bottlings); and Pinot Noir. All steady, sound.
BAILY VINEYARD Temecula T $6-$10

Phil and Carol Baily grow Riesling and buy local grapes for
the rest of their annual 1,800 cases. The first vintage: 86.
NYR: White Riesling (dry and off-dry); Chardonnay; Sau-
vignon Blanc; Late Harvest Sauvignon Blanc; Muscat Blanc;

White Cabernet; and Cabernet Sauvignon—Nouveau.
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CHARDOMNAY
%5 and less

At dimner the other night, our host, a visitor
from Cleveland, served an Auxey-Duresses with the
first course. After explaining that he was an unre-
constructured Francophile and given to finding bar-
gains like this one from a small Burgundian town
near Meursault, he issued a challenge to his Cali-
fornia guests.

*Your top Chardonnays may have drawn even with
the better French wines but I don't know of a Cali-
fornia wine that can compete with this Auxey-
Duresses for value. It sells for about $4.00 here
and probably less back East.”

Since we had just completed a comparative tast-
ing of Chardonnays, we could immediately identify a
number of fine values. We mentioned Heitz non-vin-
tage and Beringer Centennial Cask Chardonnays to
him as proof that excellent values also exist in
the lower priced California offerings. Besides,
we think he'll find those wines better balanced and
more attractive overall than his Auxey-Duresses.

That "show of bravado' has distinct limits.
As we found in this series of tastings, bargain-
priced Chardonnays are not flooding the market.
The reasons for this sparse supply are found in
the nature of the grape, industry economics and
recent history.

Chardonnay is a relatively flexible grape in
some ways. It rlpens to maturlty under the chilly
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The rules governing what may or may not appear

on wine labels are about to change. Some terms
will simply become more 'truthful" than they have
been in the past (minimum varietal content will
probably be raised from 51% to 75%). Others will
disappear entirely or be so changed in meaning that
they will have to be considered 'born-again" wine
terms (Late Harvest, Spatlese and other intimations
of extraordinary grape quality). Broad and some-
what meaningless appellations will also change as
the push for small area appellations grows.

At the recent hearings in San Francisco and-
Washington, the govérnment's foremost wine label
rule makers listened carefully and sympathetically
to a wide range of consumer and industry positions.
When we were finally able to corral their half doz-
en key people, we discovered that the question in
BATF's mind is not whether the current laws should
change but rather by how much they should change.

In addition to the regulatory mimina issues,
BATF has begun to wrestle with another important
issue -- the identification of small area appella-
tions. In some ways, this is the most significant
question facing the industry. For it is the one
regulatory issue that will, over a period of years,
lead to qualitative increase both in winemaking and
in consumer information. Since it is the kind of
change that affects dollar return on grapes, such
appellation identification could serve as the incen-
tive that will motivate growers to pull Johannis-
berg Riesling out of areas like the West Rutherford
Bench which produces lousy tomediocre Rieslings and
fine Cabernets. As a publication directly concern-
ed with the quality of wine, the subject of appela-
tion control is of great interest to us. In our
constant tasting and research on winemaking we have
come to have great appreciation for the difference
that climate and soil means to the character and
quality of wine. We're thus intrigued about any ap-
proach that may result in the production of grapes
in the areas where they will achieve their highest
potential. It is with this interest that we are
wading into the debate on appellations.

There has been considerable debate about small
area appellations. For every unique interest there
is a view. Small growers in prestige areus are
ready to change the law now. Wineries which have
built substantial reputations on current appela-
tions are not. Inglenook for instance, takes
grapes for its Estate Bottled wines from all over
Napa County and is able to identify them all as
Napa Valley. Under the proposals we favor, Ingle-
nook would have to retreat to the common denomina-
tor of Napa County. At the same time it could iden-
tify its Cask Cabernets as West Rutherford Bench
and its Gewurztraminer as "'Napa/Oak Knoll" since
all the grapes for those wines come from very speci-
fic vineyards in those locales. Inglenook may not
favor a change that complicates their marketing
strategy. But the irony is that its talented wine-
maker, Tom Ferrell, is justifiubly proud to be get-
ting his grapes from areas he belicves to be advan-
tageous [or those grapes.

. istics,

AN APPELIATION PROPOSAL FOR THE NAPA VALLEY

We have chosen to focus on the Napa Valley be-
cause we believe it offers more information of the
kind that winemakers like Tom Ferrell use to select
grapes than any other area in California. The Napa
Valley has a long and continuous viticultural his-
tory -- the kind of history that grows out of trial
and error. In some parts of the Valley, vineyards
have existed for more than a century. And it is
Napa Valley wines which, for the most part, have
created the standard against which other California
wines are judged.

When one neither grows grapes in Napa County
nor makes wine from such grapes, one lacks the
first-hand experience to shoot easily from the hip
about specific small area appellations. Drinking
the finished product is useful, and is the only
true and ultimate test, but it doesn't qualify us
as vineyardists or scientists. We decided to look
elsewhere for that background.

‘In gathering the information for this initial
foray into small area appellations, we turned to
those whose experience is longer and more schooled
than ours. We combined our knowledge of the wines
with the local experts' knowledge about the viti-
cultural elements that shaped those wines. In es-
sence, we pushed them to explain why wines from var-
jous areas in Napa County offer the unique charac-
ter we have been identifying over the years. We
then brought their perceptions and ours together
into what we are offering here as the first, com-
prehensive view of small area appellations in Napa
County,

:We have identified nineteen separate areas
that seem to have unique grape-growing character-
Along the way, we looked at, and abandoned,
schema that included as few as three and as many as
300 separate viticultural identifications. We have
no faith in nineteen as the appropriate number of
small arca appellations. Rather it seems to be the
best approximation of reasonable differences we
have been able to generate out of the information
we have gathered. We offer those nineteen here in
the confident expectation they will be challenged.
We offer them as the gauntlet to spur a healthy de-
bate of the issue. And to that end, we will circu-
late this first cut at small area appellations to
every interested party in or out of the Napu Val-
ley and ask for a critique bascd on their views,

Onc final note. In preparing this article,
we talked at great length with some of the Napa
Valley's leading wincmen. The views of Andre
Tchelischeff, Lauriec Wood, Brother Timothy, Louis
Stralfa, Nat Fuay, Roy, Roy Jr,ana Walt Raymond anu
many others helped shape our final conclusions,
rece-mend: tions and suggestions. But in the final
anal :is, 1t is we who weighed the evidence and  ~
held v op against the proof from the wineries
themselves. Thus, if there be folly in this at-
tompt to forge new ground, it is ours. If there
is truti, we deserve cralit simply for choosing
our advisors well.
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THE TRADITIONAL VIEW

In 1944, U.C. Davis Professors .me-
rinc and Winkler introduced a very uscful
Thev segregated grape-growing
regions by the amount of heat to which
vines would be exposcd during the growing
scason. As explained in General Viticul-
turc (U.C. Press, Chapter §), "Heat sum-
mation means the sum of the mean monthly
temperaturc above 50°'* during the period
of vine growth and grape production. The
baseline was set at 500 F because there
is almost no shoot growth below this tem-
perature. The surmation is then expresscd
as ‘'degrec days'. For example, if the
mean for a day is 70° F, the summation is
20 degree-days. If the mean for June is
650 F., the summation is 450 degree-dayvs
(15 degrees times 30 days).

Amerine and Winkler compared heat
sumnation data with viticultural areas
noted for success with various grape vari-
eties and divided California into five
climatic regions. Region I is the coolest
(less than 2300 degree-days) and is com-
parable to European areas which excel in
White Riesling and Gewurztraminer. Region

IT is warmer (2501-3000 degree-days) and

is comparable to Bordeaux. . Region III
(3001-3502} is comparable to the Fhone
and Tuscany. Region IV (3501-4000) com-
pares with the Midi and Region V (4001+)
experiences conditions comparable to Medi-
terranean growing areas.

Subscribers to the gross, heat sum-
mation method of viticultural area defini-
tion would divide the Napa Valley into
three major segments. The first, lving
south of Yountville, is spoken of as Re-
gion I. It is generally a cold area rel-
ative to the others because of its prox-
imity to San Francisco Bay as well as the
morning foggy overcast that seems to hang
on longer in this area than further up
the valley.

The second, Region II, lies north of
Yountville and extends up to approximately
Lodi Lane. At Lodi Lane the Valley nar-
rows to approximatcly three quarters of a
mile. In addition, a gently rolling hil-
lock of sorts somewhat separates this
Region II from the area that lies to its
north,

From this point, the Valley widens
out again into a warmer arca. The dis-
tance from Lodi Lane to Tubbs Lane is ap-
proximately six miles. In general, this
area, Region II1, seems better suited to
varieties like Zinfandel and Petite Sirah
than to more Jdelicate grapes.

The people with whom we spoke in pre-
paring this article took those gross de-
grec s<eparations into consideration in
describing viticultural districts within
the Napa Valley. - As our discussions with
them proceeded, however, the degree-day
distinctions became increasingly blurred
by important variables such as elevation,
exposure to the sun, soil composition and
proximity to watcr. For the most part,



our informants abandoned the degree-day distinc-
tions when it came O describing specific viti-
cultural areas. So have we.

SOUTH OF YOUNTVILLE (Region I)

1f you've ever experienced the cold, insis-
tent wind that comes with the San Francisco fog,
you know in your bones why the area of Napa County
closest to the Bay is called a cold region. To be
sure, it is warm enough to grow grapcs -~ but only
those varieties that are able to ripen with moder-
ate summer heat. Chardonnay, Pinot Noir, Johannis-
berg Riesling and Gewurztraminer are the major va-
rieties that are successful here. There are impor-
tant micro climatological and soil differences with-
in this area, of course, which scparate it into sev-
eral distinct viticultural districts.

Carneros/Huichica

This southernmost Napa and Sonoma Lounties
grape-growing area extends from the Bay marshes to
the beginnings of the Mayacamas Mountains and the
City of Napa. It is the coldest of a cold area and
contains many important vineyards.

The Carneros/Huichica area was recognized ear-
ly for its potential and was an important vineyard
area in the 1880s. Phylloxera devastated the vine-
yards and the replanting of premium varietals was
not begun until Louis Martini acquired 200 acres in
1942. Since that time important vineyards for Beau-
lieu, Charles Krug, Robert Mondavi, Beringer, Buena
Vista, Carneros Creek and Domaine Chandon have been
planted.

Consumer recognition and the fame of the area
is primarily emerging from wines made from indepen-
dent grower Rene DiRosa's Winery Lake Vineyard. It
supplies Chardonnay to the likes of Veedercrest,
Burgess, Spring Mountain, Cuvaison and ZD and Pinot
Noir to many of the same wineries as well as to Rob-
ert Mondavi. DiRosa's property, like much of Car-
neros/Huichica has flatlands and hilly terrain.

Some wineries insist on his hillside grapes on the
theory that they attain more balanced ripeness.

This is particularly important since some of Di-
Rosa's Chardonnay has failed to ripen satisfactori-
1y in the last couple of years. Huichica is also
the name given the arca originally by the Indians
who inhabited it prior to the mid-1800s. Carneros
District seems to be the appellation in current use.

Napa/Oak Knoll

The Napa Valley begins in the flat, rich soils
that lie north of the City of Napa. From Napa to
Yountville and from the Silverado Trail to the
slopes of the Mayacamas Mountains the grape-growing
conditions are still relativeiy cold. Like Carne-
ros/Huichica, the area is gencrally hospitable to
the colder varieties. As one moves up the valley
from Napa, the temperatures begin to show moderate
increases during the growing season. Chardonnay
produced in the Napa/Oak Knoll area, for instance,
seems to resemble Carneros more than some Chardon-
nays produced just south of Yountville. o

Christian Brothers, Beringer, Inglenook, Rob-
ert Mondavi, Beaulieu and the now Trefethen wWinery
have extensive vineyards in this area. Inglenook's
very attractive Gewurztraminer was grown in Napa/

v

Oak Knoll on the Trefethen Ranch.

YOUNTVILLE TO ST. HELEN\ (Region II)

There are those who argue that the '\apa Val-
ley" begins north of the Yountville Hills, What
they mean is the broad Napa River flood plain that
opens to view after you round the hill on the St.
Helena Highway or drop down from the pass between
the hills on the Silverado Trail. Napa Valley na-
tives refer constantly to the 'fog break' created
by the Yountville Hills. They also suggest that
the territory north of Yountville running up to St.
Helena generally experiences moderately warm heat
accunulations (Region 1I) that separates it from
the areas south of the Yountville hill line and
north of Lodi Lane territorial barrier. Stag's
Leap, duec east of Yountville, is included in this
argument since it shares the warmer temperatures
and the reputation for fine Cabernet.

Within this area lies some of the most noted
vineyards of the Napa Valley. It is an area in
which micro climate, soil structure and exposure
vary widely -- even within the same vineyard. It
is an area that produces both marvelous Cabernets
and rich and full Chardonnays for which California
and the Napa Valley have earned worldwide recogni-
tion. It is also the area of the Napa Valley most
appropriate for the jdentification of fairly small,
distinct viticultural districts.

Stag's Leap

The Stag's Leap wineries area lies in the
hills and sub-valleys east of the Silverado Trail.
The area is warmer than the main valley floor north
or south of it because of its exceptional protec-
tion from the chilling elements, its sunny exposure
and the red, ferrous soil and craggy hillsides
which seem to soak up the sun's rays during day-
light and radiate heat longer into the evening.

A number of important vineyards are located in
Stag's Leap. The distinctiveness of the wines they
have yielded adds to the justification for consid-
ering Stag's Leap as a separate, distinct viticul-

Here's to vou, Mr. Hiaring!

Mr. Philip Hiaring is the crusty Editor/
Publisher of Wines and Vines, a trade publi-
cation that has appointed itself 'The Author-
ative Voice of the Grape and Wine Industry'.
In a recent editorial, Mr. Hiaring wrote the
following about CONNOISSEURS' GUIDE {and
others):

"There is a breed of writers about wine
that persists in painting the industry . . .
as a bunch of confidence men. The latest rash
of intemperate comment has come out on the
subject of appellations of origin. . .
{their) shrill charges . . are pretty vine-
gary in my glass. T am sick of them and
their authors.”

Well, dear readers, it scems that we
stand accused of spoiling Mr. Hiaring's
tipple. We dispair for his gastric sta-
bility when he gets a gander of this fur-
ther intemperance on our part.




essary to draw specific boundaries.
THE MOUNTAINS

é-
@ At its widest point, the Napa Velley is not

; more than four miles broad. The hills that rise so
3 sharply from the Valley floor are both picturesque
o and productive. As much as 100 years ago, some of
F "  the finest vineyards of the Napa Valley were up in

g the hills rather than on the flatlands. A few man-
aged to survive but most were lost and have had to
be restored. Jack Davies has made a great restora-
tion of Schramsberg, Jerome Draper and Fritz Maytag
have developed premium vineyards where the once
- famous La Perla Vineyards were planted and Michael
Robbins plans new vineyards where Miravalle once
" earned fame.
. There is strong belief in the quality of moun-
* tain grapes. For example, Cuvaison's Philip Togni
wants to base both his Chardonnay and Cabernet on
mountain grapes even though those varieties would
%7 “seem to want somewhat different climates for suc-
AT 7: cess. It is his belief that shallow, sparse soils
%5737 {1 this case retard the Chardonnay somewhat and
R give it more complexity.

In our discussions with him, Togni did not

A specify which mountain he preferred for his grapes.
X555 He simply wanted 'mountain grapes" and seemed con-
3%~ tent to get them from either side of the Valley and

- 43
%éff * " from several locations.

: Still, there are both climatologic and geo-
B logic differences between the areas. Grapes from
;ﬁ?i _these individual mountains have the kind of inter-
TR esting distinctiveness that often separates one
gﬂb\tv_.commune from another in Burgundy or one village

a i = from another along the Rhine. For that reason, we
& .7 propose the following Napa Mountain viticultural
districts.

.~Mount Veeder

2t Home of Mayacamas Vineyard, Mt. Veeder Vine-
#E T yards and Veedercrest Vineyards (1978) this moun-
g#‘ftr. tain has produced a string of impressive wines.
uééﬁ?;;-Mayacamas Cabernets have been enormous, flavorful,
=%isis full-bodied and extraordinarily tannic. Even with
7= i the blending in of some Valley grapes, Bob Travers
4-...;7, produces far bigger, more chocolaty wines than are
: -produced entirely from the Valley floor. Mike and
"Arlene Bernstein's Mt. Veeder Cabernets to date

“ have been as big as the Mayacamas but softer.

'i1{§E£ing Mountain

<=~ From the floor of the Napa Vallcy, the moun-
-7 tain range to the west seems to present onc contin-

3%77., 5 uous geographic barrier. In point of fact, Spring

S0 Q}buntain is its own separate area defined general-
(7{iZz1y as the broad watershed that lies west of St.

5= Helena. It has supported vineyards for over 100
;2 years and is probably more responsible than any
1~i‘?ther Napa hillside for creating the mystique of
K% mountain grapes."
mv’.ﬂ» _ A number of varieties are grown on Spring Moun-
»»r~tain. It is not appropriate to say that the place
‘é;;;fls only red wine country -- but the list of impor-
%33%335f'tanF Spring Mountain wines gives that impression.
%%; Petite Sirah offered by both Freemark Abbey and
Ridge is grown in the York Creek Vineyard of Frit:
Maytag located near the top of Spring Mountain Road.

Cabernet from the Draper Vineyard goes to Inglenook.
Gamay from the Spring Mountain area has been made
by Ridge Vineyards and Carneros Creek Winery. Cab-
ernet grown in Stuart Smith's new vineyard at the
very top of Spring Mountain is being crushed by
Cuvaison. In 1975, when Napa Valley wineries were
proclaiming the vintage as a "Pinot Noir" year, Cu-
vaison received Cabernet from Smith at an impres-
sive 25° Balling. The wine is inky, brawny and
concentrated.

Diamond Mountain

We'll leave it to the mapmakers to determine
where Spring Mountain ends and Diamond Mountain be-
gins. Suffice it to say that the hillside north of
St. Helena running up to Calistoga contzins three
wineries whose widely disparate product seems to
disprove the whole notion of "distinct viticultural
districts" in mountain areas. Stony Hill makes
superb Rieslings, Gewurztraminers and Chardonnays.
Schramsberg is in the champagne business and if
there ever was a winery product desiring cold wea-
ther grapes, champagne is surely it. The Diamond
Creek Winery, on the other hand, has made rich,
ripe, enormously tannic Cabernets from the same gen-
eral area. This is simply a demonstration of the
varied effects of mountain area soils and exposure.
However, even with as few as three wineries sharing
the area, we believe it has a potential for a sepa-
rate identity. We would identify the whole moun-
tain area west of the Valley and north of Spring
Mountain as Diamond Mountain.

Howell Mountain

At the southern end of this hilly area, al-
most directly across the valley from Spring Moun-
tain, is Howell Mountain. The old Sourverain pro-
perty of Lee Stewart, now operated as Burgess Cel-
lars, is located on Howell Mountain. The contin-
uing success of that winery has encouraged other
plantings on Howell Mountain but it seems too
early to separate a handful of vineyards from the
larger area.

Pritchard Hill

Pritchard Hill lies another half dozen miles
farther south of Howell Mountain. It is a sepa-
rately identifiable area that is rapidly becoming
known for its own wines. All Chappellet wines from
Johannisberg to Cabernet are produced there. Re-
cently, the Mt. Veeder Winery made a tremendously
successful Chardonnay from grapes grown in the Long
Vineyard on Pritchard Hill (see New Releases).

LESSER AREAS IN NAPA COUNTY

Pope Vallev and Chiles Valley are small, dry
micro climates tucked 1nto the hills east of the
Napa Valley floor. Increased elevation and shorter
growing seasons give them different character than
the Valley. The Martini Winery has recently planted
in Chiles Valley.

Wooden Vallev, about six miles east of Napa
has S00-1000 acres in grapes that go to the big
wineries. Atlas Peak, east of Pritchard Hill, has
been the sourcc of superb Zinfandels. Gordon Val-
lev has yiclded a fine Muscat of Alexandria. e{J 1)
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Napa Valley’s International Team

Vintners From Three
Countries Join Forces
To Bring New Varietals
And Methods to the U S.

By James Suckling
FParis

hen Piero Antinori of
Tuscany and Christian Bizot
of Champagne make their

first California wine this year, they hope
it will prove that the European art of
blending can produce an elegant style of
wine, even from a mountaintop in the
Napa Valley.

They may even use non-traditional
grape varieties for California, including
such lalian varieties as Sangiovese,
Aglianico and Grechetto.

Antinori and Bollinger are minority
owners of a budding winery project in the
Napa Valley that plans to release its first
wine in limited quantities, no more than

* 1,000 cases, by 1990. Decades later they
expect production to reach 120,000
cases.

*“The wine will be a blend; that is
pretty clear,” said Champagne Boll-
inger’s Bizot, sipping a glass of his
Champagne at the Hotel Crillon in Paris
after a meeting with three other directors
of the recently formed California com-
pany, Separg (‘‘grapes’’ spelled back-
ward).

**In Champagne, we basically show
if we are good or bad by our blend. That
is why I am so keen on the idea.”

Added Italian vintner Antinori, **We
don’t have many clear ideas yet but this
is quite clear. I prefer a blend of grapes
rather than a single grape. We have the
same basic ideas and it will be very easy
to make decisions."’

Antinori has made a reputation in
Italy blending French varieties, such as
Cabernet Sauvignon, with such tradi-
tional types as Sangiovese. Tignanello,
which blends 10 percent to 15 percent
Cabernet Sauvignon with the Sangiovese,
has been a bench mark in the Chianti
region. Antinori has also been ex-
perimenting with blending Chardonnay

(

angd Sauvigron Blanc with Grechetto and
other local varieties in Orvieto.

Their 800-acre property is located on
Atlas Peak overlooking the Napa Valley.
Of 600 plantable acres, 170 are already
rooted in Chardonnay and Cabernet.
About $30 million is expected to be spent
on the project. The primary backer is
Whitbread & Co. PLC with an 80 per-
cent interest through its U.S. subsidiary
Whitbread North America. Antinori and
Bollinger have split the remaining 20
percent.

Veteran Winemaker

The venture recently appointed a
president, veteran California winemaker
Richard Peterson, formerly with The
Monterey Vineyard. He was brought in
to ““flesh out’” the working concept,
according to Cornelius Marx, president
of The Buckingham Wile Co., a division
of Whitbread North America. Peterson
is also bullish on both ideas — blending
and new varieties.

‘“We are not tying any of our hands
behind us,”’ said Peterson. **We are com-
pletely open. That is the excitement about
i’ :

For the first few years, an exper-
imental winery will be operating on the
property to help provide information on
which grapes and blends should be made.
Tiny lots of wines, perhaps as small as
five gallons each, will be produced.
These samples will be made from blends
of various grape varieties grown in dif-
ferent areas on the property. They will
serve as the basis for making a final deci-
sion on the production.

‘I don’t know any other way of do-
ing it,”’ said Peterson. ‘‘The basic idea
is that we intend to find what does best.
At Monterey we planted thousands of
acres of different grapes from the outset.
That was a terrible mistake. We are go-
ing to plant a few vines. We are not in
it for next week. It will be many years.

*“The odds are that we will make the
style of wine that we want to make bet-
ter by blending than by 100 percent
varietal,”’ Peterson said.

Peterson said that when California
producers blended in the past, the idea
was not to make a new wine. *‘They did
so with the idea that they would slightly
improve the Cabernet they blended or
Chardonnay they blended,” he said.

*“They would put some Merlot in and say
that it was still Cabernet but maybe a lit-
tle better.”’

Besides blending, the company
directors seem to agree that Cabernet and
Chardonnay, popular as they are, are not
the only way. ‘‘We want to make a bet-
ter wine,”’ said Peterson. ‘‘It doesn’t
have to be Cabernet necessarily. We want
to do something different but first-class.
We don’t want to limit ourselves,"’

The criteria for planting will be the
soil and climate, Peterson said. He said
that the property on the Atlas Peak has
many different soil types and micro-
climates. .

“*One soil type needs irrigation on
one schedule and it may be wrong for
another,”” he said. **There are slopes in
some areas, flat lands in others. We don't
know what is going to happen on the
higher slope areas or the lower slope. In
our experimental plantings we will try the
various things on various soils."’

Antinori has been ‘surprised by the
differences in temperatures between the
valley floor and the upper areas of their
land. A difference of 10 degrees is not
uncommon.

He also seemed positive that San-
giovese, the primary red grape in Chian-
ti and Brunello di Montalcino, would
thrive on Atlas Peak. Nebbiolo, the other

great red of Italy used for Barolo and Bar-

baresco, would not be suitable.

“We tried in Italy and we have
found that planted in any place other than
Piedmont, Nebbiolo doesn’t give good
results,”’ said Antinori.

Aglianico was the red he seemed the
most interested in testing. It is an ancient
variety originally from Greece that is
only planted in the Campania region of
Southern Italy near Naples. Winemaker
Antonio Mastroberardino has built his
reputation on the grape with his Taurasi
wine.

*‘In my opinion it is a fantastic var-
iety,”’ said Antinori. ‘‘We are trying it
in Tuscany and Umbria now, and it may
be good for California.’’

Aside from grape varieties, Peterson
seemed to think that four or five different
wines would eventually be made at the
property. ‘'The wines are going to be
very serious and that means they will age
well.”

According to Marx, the wines
should retail for more than $10 a bottle.
‘‘We are looking at a fairly premium
price,”’ he said.

Proprietary Name

The group still has not decided on a
name for the property. But the directors
agree that the wine will carry a propri-
etary name. *‘We all agree that this is the
direction to take, more of a proprietary
name than varietal," said Antinori. Opus
One, Marlstone and Calcaire are exam-

su
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ples of other California wines that carry
proprietary names.

Long before anyone considered a
name or grape type, these familiar names
in the wine world came together as part
of a corporate strategy engineered by
Whitbread's Julius Wile Sons & Co., the
U.S. agent of both Antinori and Bollinger.

Marx said that Julius Wile has a wine
strategy built on three legs: Italy, France
and California. With a solid foundation
in the first two, Wile looked for a winery
in California a few years ago to fill the
gap but came up empty-handed.

‘*After doing lengthy analysis, we
decided the only way to enter California
was to own the means of production,”
he said. ‘“We could develop from the
ground up."’

Bizot also thinks business first. ‘It
will in due course improve the sales
power of Julius Wile on the wine side,
and therefore we have a stronger wing
to fly on,”” he said.

Antinori has hoped for years to start
a winery in California. Despite news
reports, he never seriously considered
doing a project with Sebastiani. He
jumped at the chance to get in on the
- Whitbread project.

**“When we had this opportunity, we
took it,”” he said. ‘‘I have been personally
a great admirer of what the California
producers have done for the past 20
years.”’

Peterson also had hoped for an
opportunity such as this. He had felt in
*‘exile’” in Monterey and looked forward
to starting from the beginning again.

‘‘Monterey is doing great now,”’
Peterson said. ‘*The wines are very nice
and reliable. There is no pioneering. I am
putting my pioneering boots back on. I
didn’t know there was a region totally
new and different from the rest of Napa
Valley in the Napa Valley.”’

Whether they are pioneering or pro-
moting European winemaking ideas, few
new foreign ventures have come in with
such formidable financial and informa-
tional resources. Blending with unique
grapes is not new to California but tak-
ing the time to find out what makes the
best wine may be.

**We do not intend to copy Europe,™’
said Peterson. *‘We intend to do some-
thing different. We want the best of both
worlds. We don’t care if we make a profit
tomorrow. We are doing this for 100
years.”’
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The wine ;'atings and descxiptions; in this book are
‘based substantially on evaluations that appear in Con-
‘noisseurs’ Guide to California Wine, the leading pub-
lication covering the California wine scene. The sym-

bols and their meanings are as follows:

€3 An exceptional wine, worth a special search.
53 A distinctive wine, likely to be memorable.
@ A fine example of a given type or style.
® A wine of average quality. The accompanying
tasting note provides further description. ’

B Below average. A wine to avoid.

LN

A wine regarded as a2 “best buy,” based on
price and quality.

.

The Connoisseurs’ Handbook
of California Wines

Third edition, revised
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g

L# >« # >«

<
[

by Charles E. Olken and Earl G. Singer
Editors of Connoisseurs’ Guide to Califom.ia Wine

and Norman S. Roby

p ]

ALFRED A. KNOPF NEW YORK

1984
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Wineries and Wines in California

site in Lake County near Middletown. In true pioneering
spirit, Rudd and his family are clearing the hillside a few
acres each year and are mainly planting red varietals, with
a few trial acres of whites. Current production consists of
rich, ripe, but balanced reds and also limited amounts of
late harvest and port wines. Sonoma County Zinfandel and
Petite Sirah have drawn outstanding review notices.

RUTHERFORD HILL WINERY Napa 1976 This is a new label,
although the winery was operated by Pillsbury as Souve-
rain of Rutherford earlier. Several partners behind Free-
mark Abbey, who own large acreage in Napa, decided to
acquire these premises instead of building a new winery.

The first series of varietals released was of average quality
(the reds were inherited in the transaction). By the 1978 .

vintage the white varietals were of above-average quality,
and the reds had become more interesting also. Production
has leveled off at 100,000 cases.

Cabernet Sauvignon: Medium-bodied, some fruit,
noticeable oak ¥/

Chardonnay: Fruity, round, oaky ®/Q

Johannisberg Riesling: Flowery, balanced, slightly
sweet U/

Merlot: Ripe, slightly heavy, deep, oaky /G
Zinfandel: From Atlas Peak east of Napa Valley; ripe,
rich, often high in alcohol ®/

RUTHERFORD RANCH CELLARS (ROUND HILL CELLARS) From
vineyards in the hills west of St. Helena, 1,200 cases of
Zinfandel, 1,700 cases of Cabernet, and 1,500 cases of Sau-
vignon Blanc are produced. 1,000 cases of Chardonnay
from the Gamble Ranch (Napa Valley) round out this line
of wines. The reds have been exceptional.

¥ Zinfandel: Ripe varietal, big, rich, and tannic /G
¥ Cabernet Sauvignon: Complex aroma and Aavors,
tannic /X3

RUTHERFORD VINTNERS Napa 1977 This compact winery with
its 30 acres represents working retirement for former Louis
Martini employee Bernard Skoda. Cabernet Sauvignon,
Johannisberg Riesling, and Pinot Noir come from the adja-
cent vineyard; a sweet muscat is made from Fresno grapes,
and a Chardonnay from the Alexander Valley. Production
is at 15,000 cases with plans to double. The quality record
to date shows a series of generally dull wines.

SAGE CANYON WINERY Starting with 1,200 cases of Chenin
Blanc crushed at borrowed facilities in 1981, the plan is to

144

Sanford & Benedict Vineyards

double production, add Chardonnay, and build a Napa
Valley winery. The goal is 8-10,000 cases.

SAGE CREEK WINERY Another label belonging to Bandiera
Wines, which uses it for a line of varietals grown in the
Chiles Valley, a remote corner of the Napa Valley Viticul-
tural Area where Bandiera's owners farm 200 acres. The
wines—Cabernet, Chardonnay, and Sauvignon Blanc—
have aroused little excitement.

ST. ANDREW'S WINERY Napa 1980 2,000 cases of Chardonnay
are produced annually with about 20% of the grapes com-
ing from the 65-acre vineyard surrounding the winery.
Most of the harvest is sold to Chandon.

ST. CLEMENT VINEYARDS Napa 1975 Small winery producing
limited quantities (7,500 cases) of high-quality wines. Only
Cabernet Sauvignon, Chardonnay, and Sauvignon Blanc
are offered, all in oaky, long-aging style. Prices are high but
not out of line for quality.

Cabernet Sauvignon: Good varietal, oaky, fairly tannic
style &

Chardonnay: Oaky, fat style with good varietal

Sfruit S/GQ

Sauvignon Blanc: Tight, weedy, oaky flavors @

ST. FRANCIS WINERY Sonoma 1979 New winery in Kenwood
surrounded by 100 acres of vineyards containing 5 cool-
climate varieties. Initial success was enjoyed practically
across the board, and production grew to 12,000 cases with
twice that amount anticipated by mid-decade.

Chardonnay: Estate-grown, deeply Sfruity, well-balanced,
oak-edged B/

Gewurztraminer: Slightly sweet, floral, attractive,
varietal spice /3

SAINTSBURY Napa 1980 A very successful new venture, Saints-
bury offers medium-bodied and medium-priced Chardon-
nays and Pinot Noirs which have been greeted with
marked enthusiasm by consumers and critics.

SANFORD WINERY Santa Barbara 1982 Sanford dropped out to
start on his own and displayed great early success with a
rich, deep, barrel-fermented Chardonnay.

SANFORD & BENEDICT VINEYARDS Santa Barbara 1970 Em-
phasizing barrel-fermented Chardonnay and Pinot Noir,
the winery is now producing 10,000 cases a year. Its limited

45
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U.S. Geological Survey
15 minute series

Mt. Vaca, CA and
Sonoma, CA
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