Qalifornia North Qoast Grape Grofuers Association

710—-A SOUTH STATE STREET e« P.O. BOX 205
R SN UKIAH, CALIFORNIA 95482 -+ (707) 462—-1361

February 6, 1974

Mr. Lawrence Carlson

Assistant Director of Regional Enforcement
Bureau of Alcohol, Tobacco and Firearms
1111 Constitution Avenue, N.W., Room 1615
Washington, D.C. 20226

Dear Mr. Carlson:

The purpose of this letter is to point out to the Bureau of Alcohol,
Tobacco and Firearms that the wine industry and its consuming public
recognize that the North Coast Counties' appellation refers exclusively
to the counties of Napa, Sonoma and Mendocino. We raise this point

at this time because the Bureau of Alcohol, Tobacco and Firearms does
not have an official definition on its books concerning this area.
This letter continues the philosophy that was written in our first
letter relating to defining all items that appear on wine labels so

as to insure the public truth-in-labeling. In this light, the Associ-
ation would like to express full cooperation with AT&F in defining 'all
aspects of labeling. The North Coast appellation is one area where we
would like to begin.

Enclosed is a copyrighted ad that plainly spells out that California's
North Coast is composed of Napa-Sonoma-Mendocino Counties exclusively.
Over the years this ad has appeared throughout the world. Because of
the renowned 100-plus year record of premium wines produced within
this region, consumers and vintners have recognized this area of
California as being unique and separate from any other grape area.
Both have sought out the North Coast as an area where the region alone
will assure quality. '

Now that grapes are being planted in other areas, these regions are
also claiming to be part of our North Coast. They have not been in
existence long enough to even begin to develop a reputation. These
areas are trying to capitalize on the long history of North Coast's
reputation. This practice is resulting in consumers being deceived
and the reputation of the North Coast being downgraded. Appellations
must be defined to protect against these developments.

Attached to this letter is a resolution that was passed unanimously
on January 21, 1974, by the CNCGG Board of Directors. This resolu-
tion was circulated to various North Coast wineries, both new and
0old. The enclosed copies of correspondence from wineries are examples
of some of their thoughts on this subject. The oldest wineries, as
well as the newest, have voiced similar thoughts. Certainly, the Gen-
eral consensus is that consumers are being misled because there are

no clear definitions by AT&F concerning the North Coast appellation.

-
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In 1937, the State of California saw fit to group 13 counties together

to remove them from a marketing order that affected other parts of
California's grape industry. These 13 counties were termed the '"Central
Coast Counties.' The North Coast was part of this area; however, even
then it was understood the entire central coast area could not be re-
ferred to as the North Coast. Surely the North Coast industry feels

that quality wines can be produced in other areas. However, these areas
must stand by themselves first if they are to add to California's repu-
tation. Over the years, other areas have come and gone along with the
wine booms and busts. In all of these years, the North Coast has re-
tained its preeminence in the wine industry. Consumer demand for quality
is the inherent reason for this fact. We all must respect this consumer
trust. We can only do this with the cooperation of the Bureau of Alcohol,
Tobacco and Firearms.

The CNCGG's annual meeting will be held March 9, 1974. At that time, we
would like to announce to our industry leaders and our consuming public
that the North Coast reputation will be perpetually saved and that ATGF
will guard and police this fact in the consumer's interest. In this
respect, by clearly defining the boundaries of the North Coast, the job
of AT§F in guarding the public's interest will be made much easier.

It is hoped that the spirit of this letter and the cooperation that has
already been given by AT&F will be continued in the future. Our Associ-
ation will assist whenever we are asked.

Respectfully submitted,

CALIFORNIA NORTH COAST GRAPE GROWERS

C:;{ ZziéAuoudz/taaCN
Ed Bernard
President

Enclosures
cc: (with enclosures)

Addressee
Charles Foster, AT§F, San Francisco Office
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@alifornia North Goast Grape Grofoers Assoriation

710~-A SOUTH STATE STREET =« P.O. BOX 205
\ UKIAH, CALIFORNIA 95482 ¢« (707) 462—1361

WHEREAS, the area of Napa, Sonoma and Mendocino Counties have
historically been recognized by the fine wine industry as

the North Coast grape growing region of California, and

WHEREAS, the consumers of fine wines have historically looked to
the North Coast region of Napa, Sonoma and Mendocino

Counties for the purchase of outstanding wines,

NOW, THEREFORE, BE IT RESOLVED that the Counties of Napa,
Sonoma and Mendocino be designated as the North Coast
Counties of California in order to protect the best interests

of the consumer and the industry.

CALIF%}}IIA NORTH COAST GRAPE GROWERS

e D ,,‘
et J It

Ernest Butow, Secretary

Adopted by the Board of Directors of the
California North Coast Grape Growers
Association at its regular meeting held on
January 21, 1974, in Santa Rosa, California.

b L"Vl ’i]%\\’t‘i\\\‘\\
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January 26, 1974

Celifornia North Coast Grape Grow ers
710-4 Scuth State Streef
Uriah, walifornia 95482

Gentlem en:

As a vir;*nes und winegrower, | endorse and wili support your program for identifying the
i California’s finest w ine pfooucmg aree -- the North Coasi counties of Sonoma,

’\a'vrn r:nd trendocino == in the interests of the wine buying publ

u will recall that after experimenting with wine grow ing the length of Calitornic,

with ’rhe entire state at his disposai, Count Agoston Haraszthy selecied this favored 1o

as best of all for production of the .*mesf European varieties.

Haraszthy, the titled vintner from the court of Emperor Ferdinand of Austo-Hungary, planied
vineyards first in San Diego's Mission Valley; next in San Mateo county's Spring Lokes area,
tin San Francisco's sunny Mission district, and finally in the true North Coast

Tt areo.,

Here were imported for the first time hundreds of thousands of cuttings of the finest varieiies
of France, Germany, lialy and Spain; and here Haraszthy supplied such fomous pupa!s as
Charles Krug to spread the wines to the Napa Valley, ard te Meadocine zounty .

MNothing in the whole history of Californic viticulture has happened since to challengs the
three North Coast counties as the preeminent wine growing disirict of the No. T winegew'ng
state

Now , however , major corporations {very few of them with primary interest in winemaking)

have planted great ac reages in other areas where the land w'ws:;a”aHp ed cheap, and a:e
now launching substantial promational campaigns o present these marginal arecs to the jess
suphisticated os startling new discoveries. There is no doubt but that new records in guantities
produced will be established , but the quality remains to be demonstrated . 1t is well to iemember
that cover a Cﬁf"-?u:‘)/ ago CGlifomicJ's great pioneer winegrowers tried them all -- each of these

‘newly discovered" wine districts -- and that after the first experimeniation almost without
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Calitoonia Nerth Coast Grape Growers January 26, 1974

¢<ception these areas were abandoned sntil the present wine boom and the advent of
Caurern ‘nterests seeking a "piece of the action” have put the promotional spotlight on tiiem

once wgain .

Tne North Coast Counties have continuously grown fine grapes through the better part of two
cenfuries. |n my opinion your organization should take steps, in the interests of the wine
buying public, to see that the limits of the area are clearly established or the public may
indeed be confused by stretching limits (os secondary wines are stretched) to includz all areas
north of Tehachapi in a generalization as the "North Coast Counties."

The French protect their wine lovers by the federa'ly-enforced "Appelation Controlee laws
a~d we should do the same for the great and growing family of American wine lovers. | heartily

support your proposed resolution.

Cordially yours,

Do 0 LA s

FrB/vi
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VINEBURG WINE J(MPANY

Poet Offioce Bex 37
Viceburg, California 95487
(707) 93B=4194

Jenuary 30, 1974

CGalifornia North Coast Grape Growers Associmtion
Attention: Rich Kunde

Poat Office Box 205

Ukiah, California 95482

Dear Mr, Kunde;

It is apparent that the North Coast grape growing region is presently
experiencing growing pains. Until recent Years people in and out of
the industiry used the desigpation to define & grepe growing area
located along the coastal region northerly of the Sen Francisco

Bay, If the trend continues it is conoceivable the North Coast grape
growing region could extend itself south to the Tehaochspi Mountains
and north to the State of Washington, This would do great injustiee
to those in the industry lossted in the original area, This expension
mst be stopped and the Horth Coast grape growing region rmst be
ecourately defined; this not only to protect the investment of those
in the i{ndustry who have worked so diligently to build the reputation
they have atteined for this region, but alsc to protect the consuming
public who have been eduested to distinguish the better wines

coming from this regiom, At present the comsuming public relate Naps,
Sonome and Mendoecino Counties tc the Korth Coast region and this
designation must not be changed., The region must be offically
designated end defined so that those in the industry not located in
the specific area will be prevented from teking advantage of the regiom
name and distracting from fits meaning and reputation, We reguest

the Norkh Cosst Grape Growers Association take affirmative action

to implemsnt the atteimment of en official designation of the Nerth

Coest grepe growing region that would limit ite boundaries to Napa,
Sonome and Memdoecino Counties,

Sincerely,
VINEDURG WINE COMPANY

— - \

s T, Bu.nd/el,hu, ei&ent
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DRY CREEK VINEYARD, INC.

PO By T Winery located at

Healdshurg, Califorrnia 45448 3685 West Diry Creek Road
DAVID 5. STARE — Winermake:
January 30, 1974

Celifornia North Coast Graps Growers Assoc.
P, O, Box 2035
Tkiah, Celif, 95482

Gentlemens

This letter ir in support of your resolution which designates that Neps,
Sonoma, and Merdecine Counties be dsclared as the Nerih Coast region of Californiz,
ks cne of the newest wineriss in the aree and one dedicsted to producing only the
finest possible wines ucing oxly ths finest possible grapes grown by curselves
and other farmers in the North Coast aree, we are vitelly comcerned in protecting
vur area from other grape growing districts which seek to climb on our reputetion.
Tou heve our support in this wortiehile project.

Sincerely yours,

Dot folrtoe

Jevid 8, Stare
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Chateau S Montelena

Januvary 306, 1974

California North Coast Grape Growers
P. 0. Box 205
Ukiah, Califormia

Gentlemen:

This is to advise you of our position and understanding in regards to
your organization.

Chateau Montelena will produce only high quality premium wine, made from
grapes grown only in the North Coast Counties. It is, and always has
been, our understanding, that the North Coast Counties, as promoted by

your organization, includes only Napa, Sonoma and Mendocino Counties, and
no others.

It is our belief that the grapes grown in these three counties are of
superior quality and when wine, made from these grapes, are offered to
the consumer, as North Coast grapes, there should be nothing in that
bottle but wine from these grapes.

We believe there should be a strimg effort made to protect the consumer.
It is our intention to tell our customers that our wine 15 made only
from grapes grown in the North Coast Counties. If others are permitted
to use 'North Coast" as a reference, and use wine made from grapes
grown in other areas, we feel our marketing efforts could be undermined.

Very truly yours
o

4?:,4gf;?zf<ﬁux:/(

aschich
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THE HARASZTHY CELLARS

IN THE VALLEY OF THE CON

: OLD WINERY ROAD

P8 5 7 SONOMA, CALIFORNIA 95476

January 31, 1974

California North Coast
Grape Growers

P. O. Box 205

Ukiah, California 95482

Gentlemen:

I support your resolution and approve of taking
further steps to create a 'North Coast Region' which includes
only the counties of Sonoma, Mendocino and Napa.

Historically, these three counties have produced
California's greatest premium wines. Soil and climatic condi-
tions are unique, not to be duplicated by any other region in
the world.

This point is particularly true and proven by our founder,
Agoston Haraszthy, when he came to California, Both Southem
California and the area south of San Francisco still was not con-
sidered to be prime producing areas for premium grapes. It was
not until he discovered the Sonoma Valley that he exclaimed "this
is the finest premium grape growing area I have ever seen"., His
wisdom of the area, in 1850, has proven itself to this date.

Very truly yours,

(00

Philip C.

President

PCG/dah :
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Soda Rock Winery

8015 HWY 128
HEALDSBURG. CALIF.

January'3l, 1974

Calif. North Coast Grape Grovers

P. 0. Box 2085,

Ukiah, Calif, 95482

Gentlemen:

Pollowing are My commenis on why I feel that Rapa, Sonoma

and Kendoeino Counties be designated as the North Coast Begion
of CGnlifornia,,

The reason for operating in Sonoma CBunty is that fortunately

that is. where our winery and vineyard is located. Im my

opinion: this (Bepay. Sonoma & Mendocine) is the best wins

Years ago in this particular area, &1exander‘Walley, there was
nothing but grapes being raised until someone came along with

the idea of planting prumes, This was a sad misteke. :
This is GRAPE' GOUNTRY. If you have had the Pleasure of driving

through this walley in recent years you will agree that it has

returned ito what it should be - GRAPE COUNTRY..

JDN/
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WINERY ond RESTAURANT
5700 Gravenstein Highway North
Forestville, California 95436
Telephone (707) 887-2243

31 Jenuary 1974

Celifornia North Coast Grape Growers
Post 0ffice Box 205
Ukiah, California 95482

Gentlemen:

We strongly support the resolution of keeping the North Coast
Seperate fram the rest of California's wine growing areas. Our
Teascns are that the ares of Mendoeino, Nape and Sonoma Counties
have historically been recognized by the fine wine industry as
the North Coast grape growing region of Californie and that the
consumers of fine wines have historically locked tb the North
Coast region of Mendocino, Napa and Sonoma Counties for the
purchase of outstanding wines,

Let it be resolved now, that the counties of Mendocino, Nepa
and Sonoma be designeted as the Nosth Coast Region of Cslif-

end the industry,

Respectful submitted,

Robert V. Lasdin, Attorney-in-Fact
RUSSIAN RIVER VINEYARDS
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31 January, 1974

L] . 'S
Ukiah, California 95482
Dear Sirs:

I would like to extend the support of Burgess Cellars for the enclosed
resclution. I believe that the designatéon "North Coast Region? would
be of great benefit both for the winery and consumer. This designation
should be used only if 100% of the grapes used in said wine come from
either Napa, Sonoma or Mendocino.

My rezsons for operating in the North Coast are as follows:

1. I believe the area has the best climatclogy and soil conditions for
premium table wine grapes.

2. Other factors which make it unique are the physical beauty of the
area which helps support the industry from the tourist standpoint,

Smcmﬂy

ure ,
)

";{{( s T
homas E, Bu?gesf S

¢ Presideént

e
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l:etzen Vineyarods

FINE VARIETAL WINES

Telephone (707) 485-8671

Route 1, Box 361X . Redwood Valley, California 95470

February 4, 1974

TO WHOM IT MAY CONCERN :

We vhelebeartedly suppert the reselutien

of the Califermia Nerth Ceast Grape Grewers
relative te desigmating Memdocime, Naps,
and Semema Coumties as the Nerth Coast
Regien of Colifernia,

These three coumties, due te their geeo—~
gaphic lecatiomn, secil amd weather canm
preduce urique quality wines amd im the
interest of censumers this preductienm of
table wine sheuld be idemtified and ether
areas of Califermia preducimg wines of leas
quality amd greater yield sheuld net be
pernitted te market under the Nerth Ceast
eppellation,

R
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@alifornia North Ooast Grape Grofuers Association

710—-A SOUTH STATE STREET « P.O. BOX 205
N UKIAH, CALIFORNIA 95482 » (707) 462-1361

February 14, 1974

Lawrence Carlson

Assistant Director of Regional Enforcement
Bureau of Alcohol, Tobacco and Firearms
1111 Constitution Avenue, N.W., Room 1615
Washington, D.C. 20226

Dear Mr. Carlson:

Thank you for the courteous attention which you and your staff
‘extended in the meeting with the three members of our Board of
California North Coast Grape Growers Association and Rich Kunde,
our field Director.

In retrospect, while we talked of many things, the main topic

of our meeting was the designation of the three North Coast coun-
ties of Napa, Sonoma and Mendocino as a region of appellation.
For many years the grape growers and some wineries recognized
these three North Coast counties as something special. About

ten years ago when CNCGG was formed, definite steps were taken

by this Association to emphasize the distinction between these
three counties and the rest of the wine growing regions of
California. Now we are at the place where many, both inside and
outside this region, are placing an ever fincreasing value on the
term "North Coast" which CNCGG has been promoting. And while
wineries within the boundaries are identifying themselves more
strongly with the term "North Coast,” we as an Association see
danger signs ahead where people outside our boundaries will also
try to use the term “"North Coast." Because economic and prestige
factors in the wine industry are beginning to mushroom at a rapid
pace, it is our concern that the boundaries of the North Coast
counties of Napa, Sonoma and Mendocino are becoming more vulner-
able to compromise.

It is the intention of the Association to continue promoting
boundaries which have been recognized for years as North Coast.
And we hope the Bureau will support this effort by giving its
official approval while time is still on our side. Costly
conflicts are sure to arise in the near future unless this mat-
ter is resolved very soon.

North @oast Grapes Produce Qalifornia’s Finest Wines

CONSUMERS KNOW AND WIiLL. ACCEPT NO SUBSTITUTE
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Thank you again for your compiete attention and interest.
Be assured that if there are still some questions you would

1ike clarified, we are ready to meet with you or members of
your staff at any time. :

Sincerely yours,

CALIFORNIA NORTH COAST GRAPE GROWERS
Board of Directors

éﬁéizuéa Aéipiéux_

Charles Barra
Committee Chairman

cc:
Charles Foster, AT&F, Oakland Office

Mr. Gibson, AT&F, San Ffrancisco Office
EB/mrm
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@Qalifornia North Qoast Grape Growers Association

710~-A SOUTH STATE STREET e« P.O. BOX 2053
UKIAH, CALIFORNIA 95482 ¢« (707) 462-1361

April 3, 1974

Mr. Lawrence Carlson

Assistant Director of Regional Enforcement
Bureau of Alcohol, Tobacco and Firearms
1111 Constitution Avenue, N.W., Room 1615
Washington, D. C. 20226

Re: CNCGG letter of 2/6/74
CNCGG letter of 2/14/74

Dear Mr. Carlson:

Enclosed are more copies of letters from wineries which substantiate
our position that the geographical area north of the Bay of San
Francisco and, more specifically, termed "North Coast" refers to
Napa, Sonoma, and Mendocino Counties.

In addition to these letters, we wish to call your attention to a
news clipping in which Mr. Leon Adams recently made some very pert-—
inent comments about the history of the North Coast Counties of

Napa, Sonoma and Mendocino. Leon D. Adams, of Sausalito, California,
is internationally known as an authority on wines and spirits. He
was the founder of The Wine Institute in California, and he also
founded the Wine Advisory Board. As you can see in his comments,

he pays tribute to the North Coast Counties of Napa, Sonoma, and
Mendocino.

There is now another important fact which has come to our attention.
California North Coast Grape Growers, a California corporation chart-
ered in 1964, consists solely of membership which is limited to Napa,
Sonoma and Mendocino Counties, and is so stated in the By-laws which
accompany the Articles of Incorporation. During these ten years,

the corporation has spent thousands of dollars in promoting the name
"North Coast Counties of Napa, Sonoma and Mendocino". And all
through this time we have no record of anyone else outside this area
who has either used this name or promoted it.

We would very much like you to refer this to your legal staff for
an opinion as to whether or not CNCGG already owns the right to

North Coast as a region of Appellation consisting of Napa, Sonoma
and Mendocino Counties?

North Goast Grapes Produce California’s Finest Wines

CONSUMERS KNOW AND WILL ACCEPT NO SUBSTITUTE
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Mr. Lawrence Carlson
Page 2
April 3, 1974

Awaiting your reply, I remain

Very sincerely yours,

CALIFORNIA NORTH COAST GRAPE GROWERS
Board of Directors

_é;%%;éZ;ggégé&ngu

Charles Barra
Committee Chairman

P.S. You may find the enclosed copy of the 1974 viticulture
Show Directory of interest.

CB:br

cc: AT&F Office - San Francisco
Charles Foster, AT&F Office - 0Oakland

Enclosures
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‘ 5%{% Ualifarnia North Goast Grape Bromers Assaciation
L L

710~A SCUTH STATE STREET .+ O. BOX 20
UKITAH, CAL_IFORNIA 95482 (7 ¢ N AR
T— April 29, 1974

Mr, George Reese

State Fruit and Vegetable Quality Control
1220 N Street

Sacramento, California

Dear Mr. Reese:

are becoming increasingly important. In the interest of protect-
ing our consumers and assuring them the finest of grapes possible,
wWe request that a "cbuntyuof origin" space be printed on all
grape inspection certificates and/or weights and Measures cert:-
ficates, beginning with the 1974 harvest. Thig action will
bProvide an accurate documented receipt so that wineries will be

in a better POsition to assure their consuming public that the
appellation appearing on their wine label ig indeed correct.

Counties, although his Vineyards are owned throughout the Centra
Valley. The current weight tag would show all grapes to be from
the North Coast County where the office is located, which would
definitely not be the true case. In the interest of truth in
labeling, this situation must be corrected this season so as to
avoid any possible breach of trust with our consumers.

We hope to hear from you shortly on this matter. If you have any
questions, please call our office for further thoughts on the

problem.
Very truly yours,
CALIFORNIA NORTH COAST GRAPE GROWERS
Malcolm King

MK:br President

ccC: Mr. Carlson, Ass't Director of ATF, Washington, bD.cC.
Al Delfino
Ted Erikson
Mr. Gibson, Regional Director ATF, San Francisco
Harry McCracken

Sartl 8 oast Gizagrs }Ezudurv California’s Finest Wines 021
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STATE OF CALIFORNIA

DEPARTMENT OF AGRICULTURE

1220 N Street
Sacramento
25814

RONALD REAGAN, Governor

May 7, 1974

Mr. Maleolm King, President
California North Coast Brape Growers
P. 0. Box 205

Ukish, California 95482

Desrr Mr. King

Thark vou for vour comments in your letter of April 29, 1974 to Mr. Reese
regerding the "county of origin" being pleced on the inspection certifi.
cate.

At the Department': Grape Inspection Advisory Committee Meeting, Februasry
22, 1974, » motion was passed zeking our unit to check with the Divieion

of Measzurement Standards to see if the "eounty of origin® could he placed
on the weight certificste.

We contacted Mr. Carl Meyers, Program Manager, Division of Measurement
Standards, and it was agreed that this could he done. Subseguently, a
letter was written to all weigh mesters giving instructions on where to
place this information on the weight certificate. A copy of that letter
is attached for vour convenience.

Since wine grapes are not slwsys inspected by either the County or Stete
but every load is weighed, this approach appears to be the best way of
ebtaining this information for the industry.

Thank you agein for your comments on this subject and I know this is of
great concern to 2ll growers. Please let me know if I oc=n be of gny
further help to you.

Sincerely

James D. Sullivan, Program Supervisor
Fruit and Vegetable Quality Control

bece D. Bingham
L. Carlson, Ass't Director of ATF, Washington p.c.v
A. Delfino :
T. Erikson
D. Fultz
R. Gibson, Regional Director ATF, San Francisco
H. McCracken
drf
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8500 Fruitridge Road
Seorsmento
45828

There is one sdditional item of information that should be sdded to
sll State Certificates of Weights end Measures issued for ¥Wine Grapes.
It is the county of origin.

ki your presemt certificete iz not designed so as te provide = space
for the sbove entry, plesse write in the county of grigin near the
space provided for "welighing locstion.®

Flease submit your present certificete form to this offfce for revision
before your next primting.

Thark you for your coopersation.

Linperely

Cerl L. Meyers
Progrem Hanager
Bivision of Measurement Standerds
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CALIFORNIA

NAVALLE.
RUBY CABERNET

BRID CROSS OF CARIGNANE

Y

| SMOOTH, ROUND WINE THAT
COGL ROOM TEMPERATURE

THE RUBY CABERNET GR
AND CABERNET SAUVIGNOIgJ@
MATES BEST WITH BEEF..:

A 2 i 2N e
i
TR A At

The Inglenook heritage is legendary, and dates back to 1879.
Through the years, the excellence of our wines has become a
matter of record in worldwide wine judgings, and is represented
in every bottle bearing the name of Inglenook.

There are three bottlings-of Inglenook premium table wines:
ESTATE BOTTLED from the Napa Valley, VINTAGE bottled
from the North Coast counties, and NAVALLE of California.
Inglenook Navalle wines are made of carefully selected grape
varieties groin ifi “‘Northern California and include Premium
Burgundy, Claret, Chablis, Rhine and Vin Rosé.

Inglenook Vintage wines are made from rare wine grapes
grown in the North Coast counties of Napa, Mendocino, Solano
and Sonoma. These wines are fully aged in wood, and both red
and white wines carry the vintage year on the label.

Inglenook Estate Bottled wines have built Inglenook’s quality
reputation. The wine is made from grapes grown in the famous
Napa Valley under our supervision, and relensed by our wine-
maker only when it has reached maturity. Each bottle carries the
name of the specific grape variety and the vintage year.

o5 §oFE ¢,
Gpogrfe serie f 1T pei e Y
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@alifornia North Qoast Grape Grofuers Association

710—A SOUTH STATE STREET « P.O. BOX 205
UKIAH, CALIFORNIA 95482 ¢ (707) 462-1361

December 18, 197L

Mr. Lawrence S. Carlson
Bureau of Alcohol, Tobacco & Firearms
Washington, D. C. 20226

Dear Mr. Carlson:

Since your letter of October 16, 1974 concerning the bureau's
official recognition of the North Coast appellation we have had
tremendous favorable response from all segments of the industry,
including vintners, growers and consumers, as well as the Univer- =
sity of California. Everyone familiar with the North Coast and .
I1Ts premium wine reputation have applauded your bureau's actions
which go a long way in assuring that the quality of our area is

not diluted due to the use of grapes not measuring up to North
Coast standards.

As has been pointed out to you previously, there have been var-
icus attempts to capitalize on the reputation of our area.
Surely these attempts will be made in the future again. We hope
your buresau stands firm on the limits of the North Coast appel-
lation and does not step down on its action that has been so
vitally acclaimed. As a result of your directive, we are now
stepping up our program with substantial additional expenditures
of money in such areas as research and the continued upgrading
of our wines in the interests of our consumers.

Do not hesitate to call upon us at any time in the future if
we can be of assistance to you.

Very truly yours,

CALIFORNIA NORTH COAST GRAPE
~_ CROWERS ASSOCIATION

s . -

A Ry o 'f'//"»‘ - -

L g At S EA;’{ S
Malcolm King, 9/

President

REC
MK:ds EIVED

North Qoast Grapes Produre Qalifornia’s Hinest Wines

CONSUMERS KNOW AND WILL ACCEPT NO SUBSTITUTE

025



January 30, 1974

Californig North Coagt Grape Growersg
P. 0. Box 205
Ukiah, California

Gentlemen:

Chateay Montelena will produce only high quality Premium wine, made from
grapes grown only in the North Coast Countjes, It 1s, and always hag
been, our understanding, that the North Coast Counties, 48 promoted by
your organization, includeg only Napa, Sonoma ang Mendocing Counties, and
10 others,

Superior quality apg when wine, made from these grapes, are offered to
the Consumer, ag North Coast 8rapes, there should p
bottle but wine from these

1429 TUBBS LANE» CALISTOGA, CALIFORNIA 04S¢ erer e
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Post 0ffice Box 3%
Vineburg, California g54g7
(707) 938=4194

January 30, 1974

California North Coast Grape Growers Association
Attention: Rich Kunde

Poat Office Box 205

Ukiah, Californig 95482

Dear Mr, Kunde;

Bay, 1Ir the trend continues it {14 oonosivable the Nortn Coast grape
8rowing reglon could extend {tselr south to the Tehaohapi Mountaing
and north to the State of Washington. This would do great injusgtioe
to those 1in ths industry located in the original ares, This expansion
rust ba atopped andg the North Coamt &rape growing region must be

' Sincerely,

a& 74 %}

os T, Bunggﬁhu, resident

S . "2

Barney F ndez, Vice Pre

Ot it

. y Jbhn Mbrritt,vﬁoorotary
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DRY CREEK VINEYARD, 1INC.

PO Box | Winery located a
Healdshrig ¢ alifornia 95448 ' 3685 West Dry Creek Road
DAVID S. STARE —- Winemaker

January 30, 1974

and other farmers in the North Coast area, we are vitally concerned in protecting
our area from other grape growing districts which seek to climb on our reputation,
You have our support in this worthwhile project,

Sincerely yours,

Cint, St

stid S, Stare

028
PRODUCERS OF PREMIUM SONOMA COUNTY VARIETAL WINES
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31 January, 1974 -

California North Coast Grape Growers
P. O. Box 205
Ukiah, California 95482

Dear Sirs:

I would like to extend the support of Burgess Cellars for the enclosed
resolution. I believe that the designation "North Coast Region” would
be of great benefit both for the winery and consumer. This designation
should be used only if 100% of the grapes used in said wine come from
either Napa, Sonoma or Mendocino.

My reasons for operating in the North Coast are as follows:

1. I believe the area has the best climatology and soil conditions for
premium table wine grapes.

2, Other factors which make it unique are the physical beauty of the
area which helps support the industry from the tourist standpoint.

Smcerelyfo)urs '
- /,/
% o
s / “Thomas E, Burge
President

P. Q. BOX 282 « ST. HELENA, CALIF, 94574 * AREA CODE 707-963-4766

®
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THE HARASZTHY CELLARS

"IN THE VALIEY OF THE MO OGN

. ) olLD WINERY Roap
Ny SONOMA, CA“FORNIA 95476

Ianuary 31 ,. 1974

California North Coast
Grape Growers

P. O, Box 205

Ukiah, California 95482

Gentlemen:
I support your resolutjon and approve of taking

further steps to create a 'North Coast Region! which includes
only the Counties of Sonoma, Mendocino and Napa,

California and the arega South of San Francisco Still was not con-

is the finest premium grape growing area I have ever seen", His
wisdom of the area, in ‘1850, has proven itself to thig date,

Very truly yours,

”~
‘. : P( - ,(‘\
Q\;' { L 'th:k_,?':/ doree—"
Philip C..G(ils;ar>
President™-----

PCG/dah
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Pl

J ﬂ‘t o emee——e o WINERY and RESTAURANTY
' K:m IZIN 5700 Gravenstein Highway North
EUVEII‘: Forestville, California 95436

VIRCSYARLS Telephone (707) 887.2243

51 January 1974

California North Cosast Grape Growers
Post Office Box 205
Ukiah, California 95482

Gentlaemen:

e strongly support the resolution of keeping the North Coast
Seperate from the rest of California's wine growing areas. Our
Teasons are that the area of Wendocino, Napa and Sonoma Counties
have historically been recognized by the fine wine industry as
the North Coast grape growing region of California and that the
consumers of fine wines have historically looked tb the North
Coast region of Mendocino, Napa and Sonoma Counties for the
purchase of cutstanding wines,

Let it be resolved now, that the counties of Mendocino, Napa
and Sonoma be designated as the Notth Coast Region of Calif-
ornia in order to protect the best intrests of the consumer
and the industry.

Respectful submitted,

Robert V. Lasdin, Attorney~in-Fact
RUSSIAN RIVER VINEYARDS
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 Fetzer Vineyarods

FINE VARIETAL WINES

Telephone (707) 485-8671

 Route 1, Box 361X " . Redwood Valley, California 95470

* February 4, 1974
TO WHOM IT MAY CONCERN :

We wholeheartedly support the resolution

of the Culifornia North Coast Grape Growers
relative to designating Mendocino, Nopa,
and Sonoma Counties as the North Coust
Region of California,

These three counties, due to their geo-
gophic location, soil and weuther can
produce unique qGuality wines and in the
interest of consuwmers this production of
table wine should be identified cnd other
areas of California producing wines of less
quality and greater yield should not be
periitted to market under the North Coast
appellution, e !

\

Youf's vogry truly,
g
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FOPPIANO VINEYARDS

ESTABLISHED 1896

February 6, 197,

California North Coast Grape Growers
P. 0. Box 205
Ukiah, Ca. 95482

Gentlemen:

We strongly support the resolution of the California
North Coast Grape Growers that the counties of Sonoma,
Napa, and Mendoeino, be designated as the North Coast
Region of California,

This three-county area forms an autonomous unit that
is seventy-five miles removed from any other grape-
growing region,

The area is unique because of the Justifiably fine
reputation of it's red wines,

R e

Sincerely;

Louis M. Foppiano
IMF /hb
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NO. 1 VINTAGE LANE « GrLeN ELLEN, CALIFORNIA 96442 PHONE (7073 8968100

7 February 197

California North Coast Grape Growers
P.O. Box 205
Jkiah, California 95,82

Gentlemen;

Ve are in support of the Tresolution to designate Napa, Sonoma and
Mendocino counties asg the North Coast Region of California as it
pertains to grape growing. We Support our beliefs by the following
ressons,

conditions, all the premimun varisteis, For the most part annual
rainfall ig adequate for "dry farming" but water is generally available
where irrigstion ig necessary,

from the areas are very evident, The large accumulation of wineries
here in the North Coast Region is further proof of the regions
desirability from a vintiners point of view, This massing of wineries

a4 further up—-grading of the wine quality., The consumer should be able
to recognige wines that are produced exclusively from only North Coast
Region grapes,
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Page Two
North Coast Grape Growers
7 February 1974

We additionally would deem it necessary to inforce labeling practices
to restrict the use of the North Coast Region appdlation ‘to wines
of 100% North Coast Grapes and to provide both Federal and State
regulations with penalities for mis-label wines.

We sincerely hope that our support of the California North Coast Grape
Growers in their efforts will bring fruitful results.

Respectfully,
GRAND CEU' VINEYARDS

(1 2\ isne VI A logras

ALLEN B. FERRERA, PRESIDENT ROBERT L. MAGNANI, WINEMAKER

CC/File

ABF /oo
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~ TRERETHEN VINEYARBS
February 7, 1974

California North Coast Grap‘é Growers
P. O. Box 205
Ukiah, California 95482

Gentlemen:

Trefethen Vineyards and Winery supports the resolution to designate the
counties of Napa, Sonoma and Mendocino as the North Coast Region of
California., o - LT :

Our location in the Napa Valley attests to our long term interest,
commitment and ¢onfidence that-the North Const Counties represent a
quality grape growing area that can not be duplicated.

We strongly feel that tbe_anth Const designation will assist the consumer

in recognizing true wins guality at the point of purchase.

¥
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CUVAISON

February 8, 1974

California North Coast Grape Growers
P. O, Box 205
Ukiah, California 95482

Gentlemens

We at Cuvaison heartily support the efforts of the North Coast Grape Growers
to establish the designation "North Coast Reigon" for the area of Naps,
Sonoma, and Mendocino Countles.

We fesl that wines made from the grapes grown in the area designated
North Coast Reigon are of higher quality than wines made from grapes grown
elsewhere in California. This is the reason we founded our winery here.

We feel that recognition of regional wines will assist consumers in their
buying decisions. We also feel that the higher prices brought by grapes
grown in this region should allow a distinctive label to show the consumer
why the North Coast wines can legitimately sell for higher prices than wines
produced in other areas or from grapes grown in other areas.

The distinction of the wines made from grapes grown im this region is due,
of course, to the unique combinations of rainfall and summer growing sea-
son tempatures which are not maiched anywhere else in the State, or world.
Other regions may have areas with the same heat summations, but heat summ-
ation tells only part of the story. Diurnal sxtremes, morning fogs, the
fall of water tables during ripening weeks have a marked effect and are
unique to the region

Thank you for pushing this concept ahead.

Best regards,
. _:,‘/472‘&4)(;,&4 72/&"{'» /{va{—{ (‘Z 2 2

-

Thonas He E, Cottrell

Presidert, Cuvaison, Inc.
THEC /cb
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A_MOVE_TO_RESERVE the appel lation "North Coast," for wines from Napa,
Sonoma and Mendocino counties only, deserves a careful look from other
Ccalifornia North Coast regions. Some observers say that if anywhere
north of the Tehachapis is "Northern California" then the "North
Coast" extends a good deal farther south and traditionally includes
Santa Clara, Alameda, Contra Costa and Solano counties. Plus, inthe
new order of things, San Benito and Monterey. And possibly San Luis

. Obispo. Would Napa, Sonoma and Mendocino settle for "North Bay?"
With "North" being a word of considerable sales appeal for buyers of
wine it's no wonder that exclusivity is sought.

.’

Wihes + Vines

v 038’
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- BUREAU oF ALcoroL, TosAacCo AND FIREARMS
WASHINGTON, D.C. 20226

0CT 16 ¥74

REFER TO
R:T:C:RLP
AIR MAIL
Mr. Malcolm King
California North Coast Grape Growers Association
P. 0. Box 205
Ukiah, California 95482
Dear Mr. King:

This is written in further response to your letter of June 26,
1974, with regard to the appellation of origin "North Coast",

4

This 1s to advise you that the Bureau now takes the position

that "North Coast Counties' or "North Coast", when used as an

appellation of origin on wine labels, is restricted to mean the

three California counties of Napa, Sonoma and Mendocino.

Sincerely yours,

i Lawrence S. Carlson
Assistant Director, Regulatory Enforcement
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F. KORBEZL AND 3R0S., GUERNEVILLE CALIFORNIA

December 18, 1974

Regional Director

Bureau of Alcohol, Lobacco and Firearms
525 Market Street, 34th Fioor

San Francisco, Califormia 94105

Gentlemen:

It is our understanding that Bureau of Alcohol, Tobacco and Firearms has
received an official position statement from the California Wine Institute
relative to the definition ”Estate'Bottled” and the designation "North Coast’
Korbel Winery has not bzen contacted by the Wine Insthute in this reoard and
although we are a member of that group, we would like to plainly state our
opp051tlon to the Ulne IHSL1tute s view on both matters.

First, it is our general h“herstanding that the term Estate Bottled, at present,
may be used only on wines from vineyards owned or leased by the winery using
that designation and that they must be in a radius not greater than ten miles
from the winery. ' : ‘ ' ‘ R

The new suggestion that the vineyards be contiguous is practical omly for -
wineries now owning contiguous vineyards and does not take into consideration
the geographic realltlesvot many existing non-contiguous winery vineyards.

One of these considerations is the recognition of different micro climatic con-
ditions found in Sonoma County within a matter of a few miles. These conditions
are directly related to variety selections by winegrowing firms dedicated to ob-
taining the maximum quality in premium estate bottled wines. A case in point,
that I'm sure is not unique in our area, is the particular layout of the Korbel
Vineyards. Within a distance of five miles we have four non-contiguous vine-
yards, each of which exhibit unique climate and soil characteristics. These -
vineyards have been carefully chosen for the particular variety which will pro-
duce a superior wine. L might add that the land separating the vineyards is not
suitable for grapes and it would not be practical or possible under any circum-
stance for us to acquire it. ' )

I'm quite sure a field survey of other North Coast vineyards would yield many
simi’ar conclusions. Certainly, the public is not served in any material way
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F. KORBEL AND BROS.

Regional Director

Bureau of Alcohol, Tobacco and Firearms
December 18, 1974

Page Two

. by injecting the question of contiguity into the "Estate Bottled" definmitiom
and in the cases described above, quality may suffer in the interest of pur-
-suing this techmicality. ' :

The second matter on which we have differing viewpoints than the Wine Institute
is regarding the North Coast designatiom. It is our feeling that historically
Napa, Sonoma and Mendocino Counties have developed an identity referred to as
"North Coast”. This was a result of public recognition and acceptance of the
high quality wines originating from our district. .This quality was obtained

at a higher cost to both the farmer and the winery in the past years due to

terrain and lower tonnage per acre. Certainly this cost factor has mnot escaped”‘.

the accounting departments at the newly founded, large, corporately operated
‘neighboring wineries.. _ : o - .

With the tremendous new plantings in the San Joaquin and Salinas Valleys, it
is unrealistic to believe that large quantities of this fruit will not find

its way into bottles origigaling from the North Coast. This fact is acceptable .
to us as long as the public is mot led to believe that the grapes used are the

higher quality more expensive type we use.

It is our strong feeling that your department should continue to reserve the

designation "North Coast” to Napa, Sonoma, and Mendocino Counties and thus avoid

allowing the public- to be misinformed.

My thanks for your consideration on these squectswahd a suggestion thatbybﬁ »
solicit inmput from other affected wine firms directly rather than through Wine
Institute. ' : ' S ‘

Sincerely, .

F. KORBEL AND BROS.

President

AlH:gd
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COMMITTEE REPORT TO BOARD OF DIRL.TORS DEC. 3,.1974

b3

ing three matters which we wexrs

ial meeting of the Executive Comm
in
becaus= of lack of time.

Estate Bottled. BATF asked fo:
ternm "Estate Bottled" on wine
following definition for recoma

s views with respsct to use of the
&

the

[}

A
-~
Evecutive Committes has adopte
B

"Eokate Bottled” wine shall be 100 parcent crushed, fermented and bottled
from grapes grown on land contiguous to and controlled by the winery.

For purpose of this definition, “contiguous” shall include land across a
road or waterway, and "controlled" shall mean land owned by the winery oxr
on long-term lease pursuant to which ths winery owns the vines or which has
a cooperative relationship with the vineyaxd. )

Designation. "North Coast.” Information was received that the Washington Office

of BATF had issued a letter to the North Coast Grape Growers Association that the
designation "North Coast Counties” or "MNorth Coast"” would be restricted to the
counties of Wapa, Sonoma and Mendocino. At the Executive Committee’s request, Mr.
Peyser's office requested that BATF refrain from issuing a Form.a.l ruling until the
matter could bz considared by Wine Institute. :

IR ——

———

At its meeting this rornlpg +he BExecutive Committee regquested Counsel to advise
BATF that Wine Institute disapproves of the des*gnatlon "Hoxrth Coasf“ being limited
to the counties of Napa, Sonoma and Iendoc1no.

Fe— &
-

-~ .
Appellation of Origin/Vintage ed Wines. The third matter considered this morning
dealt with the subject of ap e-la ions of origin in relation to vintaged wines.

|
f
i
i
i
0
I

j

. N

) . . _ j

Under Federal regulations a wine shall be entitled to an appellation of origin if i

at least 75 percent 0f its volume is derived from fruit grown in the place ox region ‘

indicated by such appellation. However, 1in the case of vintage wines, the appellatior

of origin is increased to 95 parcent so that a v11;age w1ne nust be ccrlved 93 perceﬁt
from fruit grown in the area of appellation. - i

A special committee was ap ointed to study the matter and they recommended that no
action be taken until other related matters were fully explored and that a committee |
be appointed to consider the following subjects and report their recommendations ;
thereon to the Executive Committes not later than Februzry 1, 1975- ’

tion of appellation of origin requirements £rom vi.tage wina

3. Such other cla: cation of language in labeling regulations that’
=1

would improwv
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ESTABLISHED JANUARY 1857 BY COUNT AGOSTON HARASZTHY

SONOMA, CALIFORNIA 95478 ° P.0.BOX 311 . [707] 938-2244

January 2, 1975

Mr . Lawrence S. Carlson
Bureau of Alcohol, Tobacco & Firearms
Washington, D, C, 20226

Dear Mr. Carlson:
We are pleased to note that the Bureau has qpprovéd the use
of "North Coast Counties” and/or "North Coast" to be used

as an appellation of origin on wine labels restricted to mean
the three California counties of Sonoma, Napa and

Mendocino.

Cordially yours,

FHB/v]

hACGIENDA
Wine Cellars

1000 VINEYARD LANE



FOPYIANO VINEYARDS /z |

ESTABLISHED 1896 /‘/‘vv(;D&a?;[’@%?;/;/Zg

Janmuary 13, 1975

Mr, Lawrence S, Carlson
Bureau of Alcohol, Tobacco & Firearms
Jashington, D. C. 20226

Dear Mr, Carison:

WJe are a California winery doing business in Healdsburg,
Sonoma County, since the late 1800's, We firmly support
the position taken by B,A.T.F., that "North Coast! used as

an appellation of origin on wine labels means only Sonoma,
Napa, and Mendocino Counties,

Sincerely:

. N—:
K s P07 i
Louis M. Foppiano

LME /hb

044

P. 0. Box 606, 12781 Old Redwood Highway Healdsburg, California 95448 (707) 433-1937



Mr. Lawrence S, Cérlson

Bureau of Alcoho] -
Firearms

Washington + D, C,

Dear Mr, Carlson:
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T tig matter,
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Viry truly yours, |

T.
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DEPARTMENT OF THE TREASURY
BUREAU oOF ALconoy, Tomacco ano FIREARMS
525 MARKET STR\EET. 347N FLOOR
SAN FRANCISCO. CALIFORNIA 241058

REFER ToO

* JAN 17 1975 B DV

F. KORBEL & BROS., Ine,
-3 mi, S,E, of Post Office
Guernovi]le, CA

Gentle men.:

Thank you for your letter of December 18 s 197, in which you
expressed your pPosition to the definition of "Estate Botilingn
and the designation of "North Coast,¥

considera.tion.
Thank you for youy interest,

Sincerely yours,

K. Naito o .
Chief, Technical Services Branch

[(ORBEL & BROS.
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WINERY and RESTAURANT
5700 Gravenstein Highway North
Forestville, California 95436
Telephone (707) 887-2243

17,

2% January 1974

fir, Lawrence S. Carlson
Department of the Treasury
Bureau of 4lcohol Tex
Washington, D.C. 20226

e

Dear Wr. Carlson:

In reference to a letter to ¥r. King, Celifornia Nobth Coast Grape
Growers Association, letter # R:T:C:RL¥,dated 16 October 1974, we,
Russian River Vineyards, BW-4327-CA strongly support the position
that the Bureau now takes thzt "North Cozst Counties" or "Kotth
Coast", when used as an appellation of origin on wine lzbels, is
restricted to mean the three California counties of Nepa, Sonoma
and kMendocino.

”,wgigﬁpeCQTul ¥, submitted,

Robert V. Lasdin, Attorney-in-Fact
RUSSTAN RIVER VINIVARDS

>

Vi:self

copy to: Malcolm King, President
Californis North Cosst Grape Growers Associaztion

RE.CEWF’D

o
p
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=7 ,‘:\Z}M‘

st ¥
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WINE INSTITUTE

Ancient Chinese
Asian Art Mugey

Please reply to:
WASHINGTON OFFICE
538 Pennsylivania Bldg.

717 MARKET STREET SAN FRANCISCO CALIFORNIA 94103

425 — 13th St., N.W.

Washington, DC 20004

202/347-3101

January 27, 1975

Mr. Rex D, Davis, Director

Bureau of Alcohol, Tobacco & Firearms
Department of the Treasury
Washington, D. C. 20226

Attention: Mr, George F, Bonifant,.Chief ) L
Trade angd Consumer Affairsg Div1sionf/»“

o

/

Gentlemen: P

This letter is intended to Put.-Wine Institute on record as Oopposing

any proposal to limit the tefhn "North Coast" o’ "North Coast Countiesg"
on wine labels or in wine aéziiiiiiffl—f”////}y

The use of the term "North Coast! or "North Coast Counties" ig preva-
alent in the California wine industry, Therefore, the Wine Institute
Executive Committee hag gone on record ag Opposing any limitation,

Sincerely,

WINE INSTITUTE

By MMM

Arthur H, Silverman,
Washington Counsel

AHS: is

ceremonial wine

vessel dating from the late Shang Dynasty ( 13¢h Century 0 1028 B, C) TELEPHONE (415) 986-0878 CABLE ADDRESS WINE
m of San Francisco, The Avery Brundage Collection,
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Chateau st. jean
January 28, 1975 '

Mr. George Bonifant

Bureau of Alcohol, Tobacco & Firearms
Room 6205

Ben Franklin P. 0. Building
Washington, D. C. 20226

. Dear Mr. Bonifant:

We would like to take this opportunity to
express our feelings on the "North Coast"
appellation.

We feel very strongly that the North Coast area

as indicated in the written response from the
Department of the Treasury, dated October 16, 1974,
is correct as it stands. The counties of Sonoma,
Napa, and Mendocino have long been rceccopnized by
wineprowers and consumers as a premium wine
producing area. We {ecel that the inclusion

of other county appellations would be unfair

both to ourselves and to the consuming public.

Although we are a member of the Wine Institute, we
do not support their feeling that other counties
should be included in the North Coast appellation
and wish to make our wishes known herewith.

Thank you for your consideration in this matter,

Sincerely,

CHATEAU ST. JEAN

R. L. Arrowood
Vice President
Winemaster

RLAbp
cct orth Coast Grape Growers Association
P . 0 . Box 205, Ukiah, Ca. 95482

vingyards and winery
8559 sonoma mGhway # post office Box 293 ® Kkenwood, california 95452

707/833-4134
' 049



Chateau st. jean
January 28, 1975

; ") V/C/
i ——

Mr. George Bonifant i

Bureau of Alcohol, Tobacco & Firearms

Room 6205

Ben Franklin P. O. Building

Washington, D. C. 20226

Dear Mr. Bonifant:

We would like to take this opportunity to //

express our feelings on the "North Coast" //,//
appellation.

o /"‘>(
We feel very strongly that th% Norﬁgzgggsf area
as indicated in the written re S rom the
Department of the Treasury, dated October 16, 1974,
is correct as it stands. The counties of Sonoma,
Napa, and Mendocino have long been recognized by
winegrowers and consumers as a premium wine
producing area. We feel that the inclusion
of other county appellations would be unfair
both to ourselves and to the consuming public.

Although we are a member of the Wine Institute, we
do not support their feeling that other counties
should be included in the North Coast appellation
and wish to make our wishes known herewith.

Thank you for your consideration in this matter.
Sincerely,

CHATEAU ST. JEAN

R. L. Arrowood
Vice President
Winemaster

RLAbp
cc: North Coast Grape Growers Associagtion
P . 0 . Box 205, Ukiah, Ca. 95482

vineyards and wmery
8555 sonoma highway & post office BOX 293 Kenwood, california 95452
707/833-4134
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VINEBURG WINE CCMPANY, INC.

Post Office Box 37
Vineburg, California 95487
{707) 938~4194

January 28, 1975

Mr., George Bonifant

Bureau of Alcohol, Tobacco & Firearms
Room 6205

Ben Franklin P, O, Building
Washington, D. C, 20228

Dear Mr, Bonifant:

As & winery located in the Somoma Valley we orush nothing but Sonoma
Valley grapes and we pay & premium for them, We believe rmost of
California's finest wines originate from Sonoma, Napa & Mendocino
counties and that the consumer should have = way of discovering this
Tor himself. The easiest way of establishing this is to designate
these three counties as the official North Coast Appellation.

™is Appellation is obvlously a valuable commodity as witnessed by
the fact that the wineries south of San Francisco Bay also maintain
they are Horth Coast vhen actually they are Central Coust. The
consuner should huve the right to differentiate between the two
reglons, Likewlse, the winery should have some way of conveying
to the consumer that his or her wine emanates from one of the three
counties without the consumer having to pull the cork}

Therefore, we at Vineburg Wine Company hope that your Bureau would

restrioct the North Coast Appellation to Sonoma, Napa and Mendocino
Counties,

Sincerely,

o Lk,

J.amﬁs To mm
* President
Vineburg Wine Campany, Inc. BW 64
I 1B/t - ~

o0: Califarmia Noxrth Coast Grape Growers Asgocdiaticn
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vRY CREEK VINEYARD, INC.

Post Office Box T
Healdsburg, California 95448
SONOMA COUNTY Telephone (707) 433-1000

WINES

PREMIUM

LVIZZQCQJ Dawid Hars, Himemater

Janyary 28, 1975

Mr, George Bonifant

BATF

Room 6205

Ben Franklin P.0, Building ‘

Washington D.C, 20226 . /] 7
. iy

s

Dear Mr. Bonifant, T

s

/i

I am writing you to express my opinion on the ﬁsrth Coast appellation.

As a small producer of premium quality wines locatsd in Sonoma County, I
feel that the use of this term should be restricted to wines made substantially
(75% or more) from grapes grown in the traditional North Coast Counties of Napa,
Sonoma, and Mendocino, These three counties which have traditionally produced
Californials outstanding wines have long been recognized as the North Coast or
North Coastal Counties,

I understand that the Wine Imstitute, of which we are members, has recently
taken the position that the term North Coast Counties should not be limited to
Napa, Sonoma, and Mendocino, but should include many additional counties. Unfortunately,
the Wins Institute did not poll its members, and so wineries such as ourselves
could not object to their position, —

Thank you for taking the time to read this letter and learn our position
on the matter,

Sincerely yours,

David S, Stare
President

WINERY LOCATED AT 3700 LAMBERT BRIDGE ROAD, HEALDSBURG, CALIFORNIA 052



Sebastiani

e d —

TRE END OF EL C

VINEYARDS

[\ d \
January 28, 1975 3 ,b/{/

Mr. George Bonifant

DEPARTMENT OF THE TREASURY

Bureau of Alcohol, Tobacco and Firearms 2
Room 6205 '
Ben Franklin P. 0. Building

Washington, D. C. 20226

v

Dear Mr. Bonifant:

e

T Ve

We have been asked by the Califorgingorth Coast/é}ape Growers Association

to write to you requesting that t e\gggignati6g "North Coast" be restricted

to the three counties of Napa, Sonoma, and Mendocino.

Unfortunately we do not agree with the Growers Association. We do not feel

that this designation should be restricted to these three counties. We do

not feel it would be fair to the other counties in the area. I believe this

is what the Board of Directors of the Wine Institute had in mind when they
also expressed themselves along the line of our thinking.

Yours very truly,

August Sebastiani

AS:kc

Po 532
- Bo , 38-5
X 44 o 389 SEBASTIANI VINEYARDS, INC. g (107 °
FOURTH strpgr

LEPHON
EAST e SONOMA, CALIFORNIA 95476 @ TE
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THE HARASZTHY CELLARS

IN THE VALLEY OF THE MOON .

) OLD WINERY ROAD
SONOMA, CALIFORNIA 95476

January 29, 1975

Mr, George Bonifant :

Bureay of Aleohol, Tobaceo & Firearms
Room 6205

Ban Franklin P.O. Building
Wcshingron, D.C. 20224

Dear Mr, Bonifant;
It has recently come to our attention that the Wine Institute has taken the pozi~
tion that the appellation "North Coast Countjes should be broadened to includa craqs

other than Sonoma, Napa, and Mendocine.

As members of the Wine Institute, we would like to express to you our complate
disagreement with the Institute's action., Further, we disagree in exactly the same

== 5pirit In which we wouylqg refuse to yse any other 8eographical appeliation on our own

wines.

Our disagreement stems from two Feasons, one of which we will admit is somawhat
Possessive but the other is rooted firmly In the Universal truth of fairness to the consumar,

The first reason is simply this. For many gensrations, many men have workeg long
and hard in oyr three counties to produce wing grapes of excellence equal to the bounty
nature has given this area. Men like Agoston Haraszthy and Mariano Vallejo, and men
like the forgotten and long gone vineyardists who tended their vines and produced the

became unique, Synonymous with quality, of a certain character which only the highgr
quality of fryjs can give. Frankly, we do not want to lose this hen'fcge, and we feg|
itls a sad ¢ommentary on human nature that othars want to use, for their own commer=
cial reasons, gn appellation not rightfully theirs, '

The sacond reasonis that the consumer deserves to know the truth of the product he
buys. If he 15 led to believe, in tha matter of wines, that the beverage Is made from
superior fruit grown in our three counties when, in fact, o lorge Proportion Is grown
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THE HARASZTHY CELLARS

'N THE VALLEY of THEMoOON '

_ OLlDp WINERY ROAD
SONOMA, CAlIFORNlA 95476

he cradibility of any appellation i Weakened, Beyond this, it
follows that appellations of any sort could than Progressively dissipate to the point
of no meaning, since if "North Coastn becomas meaningless it sgems logical to
assume that other deviations and variations wil{ follow,

Wa felt that You would bg interested in our reaction to tha Wina Instityte's posi=
tion., As grand-daddy of Wineries in the North Coast, we are naturally mych aware
of our haritage. Bus Over ons hundred Years of operation have not dimmed our cancarn
for the consumer's rights == his right to the bast quality we can Produce ond his right
to know the truth of its production and origin, :

Wa cannot stote the above more objectively, since we ourselyes do not usq the
"North Cogit" appeliation on ony of our lgbgls. -

'

opTs very sinceraly,

Jan Haoraszthy '
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FOPvIANO VINEYARDS

ESTABLISHED 1896

January 29, 1975

lir, George Bonifant

Bureau of Alcohol, Tobacco & Firearms /,/////////
Room 6205 ”

N . //
Ben Franklin P. 0., Bldg. o
Washington, D. C. 20226 P
/’/'
Dear IMr, Bonifant: e
Please/Pe advised-that although we are a member of the

astitute, We do not concur with their position on

thef/ Rorth Coast Appellation.

It is our understanding that their position is that the
term "North Coast' should not be restricted to the three
counties of Mendocino, lapa, and Sonoma.

We féel that by using the term "Horth Coast', consumers
have the right to expect the unique wines made from the
higher quality of fruit grown only in the above names
counties,

Sincerely;

Y e a
. <
Louis il. Fopplano

1F /hb
c.c, Calif, Worth Coast Grape Growers Asstil,

056
P. 0. Box 606, 12781 Old Redwood Highway Healdsburg, California 95448 (707) 433-1937



Ti: MEeALDSBURG 433-1937
/ B. W. Na. 312

L. FOPPRIANDO WINE COMPANY

~PRDDUCERS ar CAL!FDRNJA FINE WINES
P. Q. Bax 606

HEAIJDM 59\:159;751:4« 95448

Mr. George Bonifant ‘
Bureau of Aleohol, Tobageg & Firearns
Roem €205

Ben Franklin p. g, Bldg,

Washington, D, ¢, 20226

Dear Mp, Bonifants

Please be advised that although we are g member of theg
Wine Institute, we do not concur with their position on
the North Cogst Appellation,

It 13 our understanding that their position is thot the
tern "North Cogst® should rot be regtricied to the tiiree
counties of Mendeeino, Napa, and Soncng,

Louis M, Foppiano

’

- IMF/hb
0.0, Calif, North Coagt Grape Growers Assgy,

FOPPIAND
Luig .
WINES-
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ESTABLISHED 1832 IN THE YALLEY OF THE MOON

P. O. BOX 311, SONOMA, CALIFORNIA 95475 TELEPHONE 938-2244 AREA CODE 707

Janvary 30, 1975

Mr. Gecrge Bonifant

Bureau of Alcohol, Tobacco & Firearms
Room 6205

Ben Franklin P, O. Building
Washington, D, C. 20224

Dear Mr. Bonifant,

As a member of Wine Institute for some thirty=two years, | certainly do
not agree with the position which | undersfand that ccganization takes
relevant to the appellation of origin for wines of "North Coast" or "North
Coast Counties”,

The lotier from Mr. Lawrence $. Carlson of your cffice on Getober 14
clearly stated that the Bureau took the pesition that these appellations
were restricted to mean the three California counties of Senoma, Napg
and Mendocino. This | think is entirely the correct position and | om
opposed to any effort by Wine Institute to extend the boundaries to other
areas or counties not-properly and geographically included in the term

- "North Coast Counties® gs apporeatly understood for many years .

4

Sincerely yours,

FHB/vj

bc - Zalifornia North Coast Grape Growers
‘/x(;Z . O. Box 205 - |
Ukiah, California 95482
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F. KORBEL AND BROe., GUERNEVIL_LE,CALIFORNIA

February 3, 1975

Mr. Malcolm King, President
California North Coast Grape Growers
P.0. Box 205

Ukiah, California 95482

These are with regard to the Wine Institute's Position on the
definition "Estate Bottled" and the designation "Nortp Coast',

Sincerely,
F. KORBEL AND BROS,

CCEE? 5, )7_)KZL,, ‘
& / {::ff:"(

Allan J. Hemphily
Vice President

AJH:gd

Enclosure
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Wires rowom

February 4, 1975

r's George Bonifant

Bureau of Alcohol, Tobacco & Firearnms
Koom 6205

Ben Franklin p.o. Bullding
Washington, D.C. 20226

Dear Mr. Bonifant,

Coast Grape Growers Aesoclation that the ¥ine Institute
has taken the position that the term "Nothe Coast" should
not be restricted to the three counties of Napa, Sonoma,
and Mendoecino.

This letter is to advise you that although 72D Wines
ie & member of the Wine Institute, and Support most of
its policies, that T do not supuvort this position.

The counties of Napa, Sonoma, and “endocino have
vlthstood the test of time in proving the quality of
wines which can be produced fronm grapes grown in these
reglons. It would not be fair to the consumer to allow
this designation to extend to warmer interior regions
vhose primary asset is quantity rather than quality of
Erapes, or to unproven central coast areas. This would
in essence be diluting the high quality of the North Coast
designation.

I therefore urge you to maintain your position that
lhe North Coast appelation be restricted to mean the
thres counties of Nepa, Sonoma, and Mendocino.

Slncerely Yours,<

N

Norman deleuze

Co-partner, 2D Wines
¢c; '

California North Qoast Grape Growers Association
WinaIInatitute R o
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TREFETHEN VINEYARDS
February 5, 1975

Mr. George Bonifant .

Bureau of Alcohol, Tobacco and Firearms

Room 6205 o o i

Ben Franklin P. Q. Building '

Washington, D.C, 20226 ‘ -

.Dear Sir:

Trefethen Vineyards is a grape giowei of some 600 acres in the Napa Valley,
In acidition we own and operate Bonded Winery 4635. As such we are keenly
intercsted in the future of the North Coast County Wine Indust ry. We feel
that the grapes grown and the wine that can be produced from these grapes of
North Coast County origin can be of supeior quality to those of other areas.
In any case we feel it only fair to the consumer that he is able to recognize

' products from these areas when he is doing his wine buying.

Although we are a member of the Wine Inctitute we must at this time disagree
with their position that the term "North Coasi" should not be restricted to the
three counties of Napa, Sonoma and Mendocino., We do support the position

- of the California North Goast Growers Association and the position of the

Department of the Treasury as indicated in their letter to the North Coast
Grape Growers Association that the term North Coast Counties be an
appellation of origin and be restricted to mean the three California counties
of Napa, Sonoma and Mendocino, A ‘ .

Sincerely yours,

:db John V. Trefethen

cc: California North Coast Growers Association
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TREFETHEN VINEYARBS

February 7, 1974

California North Coast Grape Growers
P. O. Box 205. :
Ukiah, California 95482

Gentlemen:

Trefethen Vineyards and Winery supports the resolution to designate the
counties of Napa, Sonoma and Mendocino as the North Coast Region of
California,

Our location in the Napa Valley attests to our long term interest,
commitment and confidence that the North Coast Counties represent a
quality grape growing area that can not be duplicated.

We strongly feel that the North Coast designation will assist the consumer
in recognizing true wine quality at the point of purchase.

:db John V, Trefethen

1160 OAK KNOLL AVENUE - NAPA, CALIFORNIA 94558 TELEPHONE 707-255-7703 062
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UNITED VINTNERS, INC.

601 FOURTH STREET - SAN FRANCISCO, CALIFORNIA 94107 * (415) 421-3213

February 11, 1975

Mr. George F. Bonifant

Chief, Trade and Consumer Affairs Division
Bureau of Alcohol, Tobacco & Firearms
Washington, D. C. 20226

Dear Mr. Bonifant:

For a number of years United Vintners, Inc. has produced wines

in the Napa Vvalley which have been labeled with the "North Coast
Counties" appellation. 1In fact, it is our understanding and belief
that we are the leading producers of bottled wines carrying this
appellation. Based on information, from what we believe to be
authoritative sources, we confined our production of North Coast
County wines to those derived exclusively from grapes grown in
Napa, Sonoma, Mendocino and Solano counties.

In July of 1974, we received a letter from your office stating
that, "The Bureau has held that the appellation of origin 'North
Coast Counties' would include only the counties of Napa, Sonoma
and Mendocino. Accordingly, the inclusion of Solano as a North
Coast county is considered erroneous." We presented both verbal
and written information which we feel supported our position
regarding inclusion of Solano county.

On September 24, you wrote a second letter recognizing our position,
however you also stated, "we have much more convincing evidence that
in connection with wine production, Solano county is not regarded as
part of the North Coast Counties." We did and still disagree with
this position. However, we did take immediate steps to correct our
production procedures and labeling to conform to your ruling. The
cost to United vintners, Inc. was significant.

It has now been brought to our attention that a segment of the
industry is proposing that wine produced in eight or nine counties

A HEUBLEIN WINE COMPANY 063



UNITED VINTNER S, 1NC.

GFBonifant
BATF
February 11, 1975

Page 2

be eligible for the appellation "North Coast Counties". e
wish to go on record as being Opposed to any liberalization of
this magnitude. we believe the climatic conditions, differences

"North Coast Counties" appellation would be deceptive.

Very truly yours,

W. G. Teale, Jr.
Assistant Secretary

WGT:3p
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Q%Gne (:eHars

50/ PARDUCCI ROAD
UKIAH, CALIFORNIA 95482
(707) 462-3828

WHERE THE\UNEYARDS]WEET'THEIHHNMOODS

February 11, 1975

gl

g

Mr, Lawrence S. Carlson

Assistant Director, Regulatory Enforcement
DEPARTMENT OF THE TREASURY

BUREAU OF.ALCOHOL, TOBACCO AND FIREARMS
Washington, D, ¢, 20226

REFER TO: R:T:C:RLP

Dear Mr, Carlson:

I have been provided with a copy of your letter addressed to
Mr, Malcolm King of NORTH COAST GRAPE GROWERS ASSOCIATION, bearing
the above reference Symbols, dated October 16, 1974, with regard to
wine entitled to be labeled "North Coast Counties or "North Coagt"
and the Bureau's positionthereto,

As members of the Wine Institute and being wine producers
located in the northern-most part of California, it is our position
that the Bureauy consider including Lake County as a county more nor-
therly located than either Napa or Sonoma and which county adjoins
Mendocino County to the east and is most certainly entitled to the
use of the appellation "North Coast Counties" or "North Coast”, prob-
ably more so than either Napa or Sonoma,

Pleasge accept this letter as g statement of our position and
We respectfully ask that County, with its inereasing acreage of
high-quality grapes whicﬁ%%%ggﬁzi*hay equal or surpass the afore~ -
mentioned counties in quality recognition of the wines that may be
produced, be included,

Very truly yours,

PARDUCCI WINE CELLARS
s /

5?/,ﬁf;fv: 

‘éeo. E, %ardueci
Co-Generai\Managﬁz
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Jose

2351 POWELL STREET » SAN FRANCISCO, CALIFORNIA 94133 (415) 397-8383 / WINERY: GEYSERVILLE, CALIFORNIA (707) 857-3561

February 12, 1975

Mr. George Bonifant

Bureau of Alcohol, Tobacco and Firearms
Room 6205

Ben Franklin Post Office Buildin
Washington, D.C. 20226

Dear Mr. Bonifant:

T

We are firmly in support of your positio deslgnating = )
Napa, Sonoma, and Mendocino counties as {'North Coagtl-

Historically and traditionally, these three counties
have been referred to as the North Coast counties, even
long before "appellation" was ever an issue or consideration.

While we are members of the Wine Institute, we cannot
agree with their contention that other California counties
should be so classified.

Before and during the prohibition Period, when the writer
was in the grape shipping business, Napa, Sonoma, and
Mendocino were always referred to as "North Coast" and

your action now is a formal affirmation of a long established
tradition.

Sincerely;
/- :
, , | e
Dante A. Bagnaﬁh
Vice President

DAB:sl
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Tugene Cuneo
A. A. VASCONI, MANAGER HRENEX CIORKEXSSER, SEC..TREAS.

SONOMA COUNTY GOOPERATIVE WINERY

PRODUCERS OF

Sonoma County Dry Wines

WINERY BOND NO. 413s TELEPHONE (707) 838.6648
P. O0. BOX 36 - WINDSOR, CALIFORNIA 95492

Februsry 14, 1975

M. George Bonifant

Bureau of Alcohol, Tobzeco & Firearms
Room 6205

Ben Franklin p_g. Bullding

Veshington D, ¢, 20224

Dear ¥r. Ronifant:

Re: R:T:0:RLP

The Sonoma County Co-operative Winery is 2z member of

Wine Institute, but we do not agree with the position
Yine Institute has taken in respect to sppelstion of

origin "North cosst ¥ o

Ye believe that when "North Coasth 1g used in gpnelation
of origin, 1t should be restricted to Napa, Sonoma angd -
Mendocino counties,

Sincerely,
gonoma County Co~operative inery

z - .

A.A, vasconi - Meneger
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SONOMA COUNTY WINE GROWERS ASSOC.
P.O. Box 946, Healdsburg, Ca. 95448 Telephone (707) 433-4276

February 19, 1975

Mr. George Bonifant
Bureau of Alcohol, Tobacco and Firearms
Room 6205

Ben Franklin Post Office Building
Washington, DC 20226

Dear Mr. Bonifant:

At the February 11th meeting of the Sonoma County Winegrowers
Assoclation, a resolution was Passed by unanimous vote supporting,
unequivocably, the current Position of the Bureau of Alcohol, Tobacco
and Firearms on the issue of "North Coast" or "North Coast Counties."

It is our definite Judgment that "North Coast" or "North Coast
Counties" when used, as an appellation of origin, should refer only to
wines produced from grapes grown in Napa, Sonoma, and Mendocino Counties.

Very truly yours,

SONOMA COUNTY WINE GROWERS ASSOCIATION

President

JWW/cd
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VYINEYARDS
April 2, 1975 18596 LOMITA AVENUE

SONOMA, CA. 95476

firse Malcom King

North Cpest Grape Crowsrs Asssociation
710 S. Stete

Ukiah, Calif.

Dear Fr. King:

We at Henzell Vinsyards support very warmly the
afforts of the Horth Coast Grape Growers to gain a
federally recognized appellation of the Napa, Sonoma
and Nendoclino counties as the North (oest viticultural
region.

1t is obvious to anybody asspoiatsd with wine in
any way--from ths grape growsr to ths consumer--ithat
there are always significenit, sometimes immensey dif-
fersnces between grapes grown in the counties north of

San francisco and those elsewhers, In fact, any farmer
of any crop could make the same statsment.

Long ago the major wins-producing countries of
Europe made ths decision to separate their regions and
districts by appellstion in order to protect their
wine-drinking citizens, We belisve that American con=-
sumers deserve no less a protection.

Yours sincerely,

A B I i

4:/—*’. .y
A Y SR I, B RV

o0 Robert Sessions

fir. George f. Bonifant Genersl Hanager
thief, Trade and Consumer Affairs
Department of Treasury

Br. George Heis
Inspector, Department of Treasury

Sonoma Valley Vininers Association
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LEON D. ADA .S

P. O. BOX 218 *« SAUSALITO * EALIFORNIA 94965 -+ (415) 332-0366, 388B-9744

March 6, 1975

Mr., Rex D. Davis

Director, Bureau of Alcohol, Tobacco apd Firearms
Treasury Department

Washington, D.C. 20226

Dear Mr. Davis:

As a long-time advocate of informative and accurate wipe labeling and of
higher quality standards for wipes, I feel I should express to you my views
concernipg twe recent controversy about the labeling of wines witp tpe
appellation "Nort, Coast Counties." I am told tyat the Bureau has been
asked to make a rulipg about this appellation. '

I pave ed geographic appellations for alcoholic beverazes since tve
present gulations 4 and 5 were first proposed in tne 1930s and have
written, lectured, and engaged in researcy on tpe subject in the Americas
and in Burope since that time. The views I express are indepepdent of
the parties to tne controversy. h

g, b

stu
Re

The California counties bordering the Pacific north of San Francisco are,

of course, Del Norte, Humboldt, Mendocino, Sonoma, and Harin. Counties
bordering twe ocean south of San Francisco -- San Mateo, Santa Cruz, apd
Monterey -- are also considered by some people to be ''morth coast counties,"
although ip my book THE WINES OF AMERICA I wnave classed tpem as "central
coast,' believing tpat this best conveys the geograpnic and climatic picture
to my readers.

D, ripg the past century of viticulture iy Califorpiz it has become recognized
tynat grapes grown in tye valleys of tye Coast Ranges west of t,e Central Valley
spare characteristics favorable for tye prodyction of gquality table wipese.
Those cparacteristics are attributed to climates and microclimates inflpenced
by proximity to tne ocean. Academic aythorities, viticulturists, and vinptners
have long observed that this coastal-proximity climatic ipfl-ence extends
throughout the Coast Ranges valleys and is evident in tpe grapes and wipes of
Lake, Napa, Solano, Coptra Costa, and Alameda Counties to t,e same extent

2s in t, ¢ grapes and wines of the counties directly bordering the ocean.

This appears to be egually true of t,e counties south of San Francisco, but
that sybject may not be at issue in the present contiroversye.

I, my forty-seven years of close acguaipntance witny srave growers, vintpers,

and academic auythorities in Califorpia, the term "morth coast counties"
applied to grapes or wines vnas meant all of tpese counties tyat had appreciable
acreages of vineyards.

Urbapization in recent decades ,as displaced most of the old vineyards of

Marinp and San Mateo Coupties, but in recent years there have been new plantings
of wine grapes in larin and San Mateo Counties, and also in Humboldt County.
Professor A.J. .inkler .as snhrveyed potential new wipegrowipg areas, znd I
mention on pacze 204 of my book THE WINEZS OF AMERICA his fipdings of sucyp areas
in Humbeldt County. In Table 10 of YCaliforria Grape Acreage 1974" by

the Crop Reporting Service yoy will find evidence of new wine-grape plantings in
Humboldt, Marin, and San lMateo Countiles.

I was aware many months ago typat an organization of my grower friends ip
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2 see Mr. DaViS

Mendocino, Napa, apnd Sonoma Counties nad requested your Bureau to rule that
only wines entitled to use those three counties' names as appellations of
origin be yepceforth permitted to bde labeled as 'morth coast ccunties" wipes.

Although I am sympathetic with their general purpose, I think that sych a
ruling naming only those three coynties would be contrary to the evident

geographic, climatic, and viticultural facts. It would injure the
interests of the present and fyture winegrowers of Alameda:., Contra Costa,
Humboldt, Lake, Marin, and Solano Coynties. It would also be regarded

by growers in the counties south of San Francisco as ynfair to them.

I favor geographic labeling of wines of high quality. Many years ago I
guided Lhe origipaters of tpe first Califcrnia sppellation (Cucamorga
District) recognized by the ATU. I favor higher quality standards for
appellation-labeled wipes. Bpt the ruling that has been proposed with
reference to the appellation "North Coast Counties™ would not be az sound
step in informative and accurate labeling of wines.

Sipcerely,

#/LOpy to ¥r. Gecrge Bopifant
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COUNTY DOF SONOMA
DEPARTMENT OF AGRICULTURE _ SANTA ROSA, CALIFORNIA 954001
HARRY F. McCCRALCKEN AGRILTUHE TELEPHONE (707) 527-2371

AGRICULTURAL COMMISSIONER INDUSTRY
~RECREATION

2555 MENDOCINGO AVE., RM. 101-P

March 10, 1975

Mr, George Bonifant

Bureau of Alcohol, Tobacco & Firearms
Room 6205

Ben Franklin P, 0., Building
Washington, D, C, 20226

‘Dear Mr. Bonifant:
Dry Creek Valley in Sonoma County is one of our areas which
produces high quality premium grapes, This valley at present
has on record over 4,000 acres of high producing vineyards and
1 am sure you would agree the area would warrant an appellation
of origin,

Very truly yours,

| e A 2 Cracfle—

Harry‘F. McCracken
Agricultural Commissioner
Sonoma County

GF

copy to: Dry Creek Vineyard, Inc,
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Wenle Uencslal Wnet

YINEYARDS and WINERIES

rrﬁ%pﬂﬁe&mm955ha7ﬁ%3
5565 TESLA ROAD
LIVERMORE, CALIFORNIA 94550

March 13, 1975

Mr. George Bonefont, Director

Bureau Alcohol, Tobacco & Firearms Division
Internal Revenue Service

Treasury Department

Washington, D. C. 20224

(
|
i
{
J

Dear Mr. Bonefont: a

It is come to our attention that there ar eople
pushing for the appellation designation . 1
would like to take this opportunity to s ainst such a

designation.

It seems to us that this appellation is superfluous as there
are already the designations Sonoma Valley, Napa Valley,
Livermore Valley and this would add a confusing element to
what is now a fairly clear cut system here in California.

I am sure the consumer will be confused and possibly misled
by such a designation.

May I respectfully request that the appellations remain as

they now are and the designation "North Coast" be turned down.

Yours truly,

[l Y

Karl L. Wente

KLW:haf

BONDED WINERY No. 893
TELEPHONE 415 447.3603
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FROMM anp SICHEL, inc.

655 BEACH STREET « SAN FRANCISCO,CALIF. 94109 - {415) 673-6333

March 14, 1975

Mr. George Bonifant

Bureau of Alcohol, Tobacco & Firearms
2615 Internal Revenue Bldg.
Washington, D.C. 20025

Dear Mr. Bonifant:

Fromm and Sichel and the Mont LaSalle Vineyards,

the producers of The Christian Brothers Wines and
Brandy wish to state their opposition to the creation
of a new appellation known as "North Coast Counties.™"

Inasmuch as each of these counties presently have
their own assignment of appellation, it would only
tend to confuse the consumer and reduce the quality
of products that are offered on an appellation basis
from a multi-county area.

Thank you for giving this your consideration.

Sincerely,

FROMM & SICHEL, INC.
T ael pats

o
M2

/f'q%ck Welsch
// President
/

7

/
[ -
JW/an AN

WORLDWIDE DISTRIBUTORS: The Chrisﬁnn Bmthets « WINES - CHAMPAGNE « BRANDY
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B.A.T.F. 3/22/75

Gentlemen, We have enclosed a copy of a letter to the California North
Coast Grape Growers ASsociation in support of their movement to obtain
a Federally recognized appellation for the North Coast Counties of

Napa, Sonoma and Mendocino Counties. Please file this with your records
on this application.

Thank-you.

Grand_Cru'{ﬂigggards, Inc.

P

Allen .B. Feffg;a
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NO. 1 VINTAGE LANE » GLEN ELLEN, CALIFORNIA 95442 PHONE (707) 996-8100

22 March 1975

Mr, Malcom King, President

California North Coast Grape Growers Association
710 ~ A South State Street

Ukiah, California 95482

Mr. King,

I am writing this letter to advise you of our total support in the
efforts of the C.N.C.G.G.A. to obtain the Federally recognized appel-
~lation for the Napa, Sonoma and Mendocino counties as the "North

Coast Counties®,

We feel that the raw products or grapes of this area, the Napa, Sonoma
and Mendocino Counties, are of an extremely high quality which, when
properly processed, produce wines of significantly outstanding quality.
We feel that the American consumer deserves the right to know the origin

of the grapes used in the production of the wines they purchase.

If we may be of some assistance to your organization in this matter

please call on us for what ever we may do.

I am forwarding copies of this letter to both the local and Weshington,
D.C. office of the B.A,T.F. In Washington I have sent the letter in

care of Mr. George F, Bonifant, Chief, Trade and Consumer Affairs Division.

Sincerely,

ARDS, INC.

JM I~

PRESIDENT

ALLEN B,

COPTES: B.A.T.F. SANTAROSA, CALIF
WASHINGTON, D.C.
SONOMA VALLEY VINTNERS ASSOCIATION
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LOUIS M. MARTINI

Dz}z‘z'ngm}/zed California Wines

BONDED WINERY NO. 3596 F.A.A. PERMIT NO. 14wW386

P. 0. BOX 112 - sT. HELENA, NAPA COUNTY, CALIFORNiA 94574 « TELEPHONE 707 963-273¢

April 1, 1975

Director
Department of the Treasury

Bureau of Alcohol, Tobacco and Firearms
Washington, D.cC. 20026

Dear Sir:

We understand that B.A.T.F, is considering regulations which would limit
the designation "North Coast” on wine to the counties of Napa, Sonoma
and Mendocino,

We wish to object to "North Coast" being limited to these counties on the
following basis:

1, Traditionally "North Coast" has meant the counties surrounding San
Francisco Bay with climatic regions suitable for the Production of premium
red and white table wines.

2. The counties of Napa, Sonoma and Mendocino have no more in common with
regard to wine quality or type than each has with the other counties sur-
rounding the Bay.

3. Selecting the narrower interpretation of the term "North Coast" implies
the three counties produce wines of equal quality which they do not.

4. It would be unfair ro the other counties of the traditional North Coast
viticultural areas to be deprived of using the term,

5. It would be misleading to consumers who over the years have come to
accept wines from all of the counties around San Francisco Bay as North Coast
wines,

On the basis outlined above we oppose the proposal that '"North Coast" be
limited to the counties of Napa, Sonoma and Mendocino and urge that B.A,T.F.

Sincerely,

LOUIS M. MARTINI

: 2 e .
E el

Louis P, Martini 077
President
LPM:1h

cc: Wine Institute
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. 18596 LOMITA AVENUE
April 2, 1975 SONOMA, CA. 95478

fir. Malcom King S
North Coast Grape Growers Association

710 S. State

Ukiah, calif,.

Dear rir. King:

we at Hanzell Vineyards Support very warmly the
"efforts of the North Coast Grape Growers tg gain a
federally recognized appellation of the Napa, Sonoma
and [endocing counties as the porth Coast viticultural
region,

It is obvious to anybody associated with wine in
any way--from the grape grower to the Consumer--~that
there are always signiFicant, sometimes immense, -dif-
ferences between grapes grown in the counties north of

San Francisco angd those elsewhere, 7In fact, any farmer
of any crop could make the same statement.

Long ago the ma jor wine-producing countries of

wine-drinking citizens, |sg believe that American con-
Sumers deserve no less a protection.

Yours sincerely,

CC: Robert Sessions
lre George F. Bonifant . Gensral Manager
Chief, Trade angd Consumer Affairs

Department of Treasury

firs George Neis
Inspector, Departmsent of Treasury

Sonoma Valley Vintners Association
078



@alifornia North Toast Grape Grofoers Assoriation

710—-A SOUTH STATE STREET =« P.O. BOX 205
UKIAH, CALIFORNIA 95482 « (707) 462—-1361

April 16, 1975

Mr. Rex Davis, Director
Bureau of Alcohol, Tobacco & Firearms
Washington, D. C. 20226

Dear Mr. Davis:

Enclosed please find the April 1975 issue of WINES & VINES
magazine. We would like to refer you to the advertisement on

the inside back cover concerning the North Coast Seal, as well

as a short synopsis on page 40. This, we believe, will further
demonstrate to you our promotional efforts in connection with the
appellation for the North Coast which had the Bureau's official
recognition in its letter of October 16, 197k, As you cahn see,
we are continuing to pursue the program as set up by our associa-

tion.
Very truly yours,
CALTFORNIA NORTH COAST
GRAPE GROWERS ASSOCIATION
e , /\«: L
AT Al gt oy a&f‘.gééviz”
Malcolm D. King, S
President
MDK:ds
encls.

North @oast Grapes Produre California’s Finest Wines

CONSUMERS KNOW AND WILL ACCEPT NO SUBSTITUTE
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WINES & VINES

fnur/19]5 THE AUTHORITATIVE VOICE OF THE WINE INDUSTRY

B offing the guidelines for
U-S-Marketing of | —|— | . B ving i metric sizes

- Foreign Wine -

B ) vineyard ot venture
brings American know-how
to help develop Brazil

HERE IS 32nd ANNUAL STATISTICAL ISSUE

Ingredient labefing: the industry says it's can of worms;
BATF hearing is scheduled for Washington on April 29

California North Coast Growers 8/75-7 Y
P. O. Box 205
Ukiah, CA 95482
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710—-—A SOUTH STATE STREET e« P.O, BOX 205
UKIAH, CALIFORNIA 95482 » (707) 462—-1361

May 8, 1975

Rex D. Davis, Director

Bureau of Alcohol, Tobacco & Firearms
Department Of The Treasury
Washington, D.C. 20226

Dear Mr. Davis:

It has been some time since we have had correspondence
with you on the subject of the North Coast appellation. We
are still annxiously waiting to hear what ever information
you have which casts doubt on the Bureau's previous position
in this matter.

Napa, Sonoma and Mendocino counties have a proven record
of many years for producing fine wines of a unique character
and quality, and when called upon, these wines can live to
full maturity and true greatness. This Association and most
wineries in our three counties believe it is of paramount
importance that the integrity of this proven region be preserved.

This Association also feels strongly that the Bureau's
designation of a North Coast appellation last October has
been an historic step toward the development of the American
Wine Industry. And would further like to point out that the
Bureau should not stop here, but encourage other areas to
have clearly defined regions of appellation because of their
special characteristics and geographical location.

Hoping we may hear favorably from you in the near
future, I remain.

Sincerely,

Malcolm King
President

MK/vp

North Goast Grapes Produce California’s Hinest Wines

CONSUMERS KNOW AND WILL ACCEPT NO SUBSTITUTE
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COUNTY OF SONOMA
DEPARTMENT OF AGRICULTURE
) . TELEPHONE (7073 527-2371
HARRY F. MCCRALCKEN AGRICULTURE

AGRICULTURAL COMMISSIONER INDUSTRY
= RECREATION

2555 MENDOCINO AVE., RM. 101-P
SANTA ROSA, CALIFORNIA 954

May 29, 1975

Mr. George Bonifant

Bureau of Alcohol, Tobacco & Firearms
Ben Franklin P. 0. Building, Room 6205
Washington, D. C. 20226

Dear Mr. Bonifant:

I am writing at the request of the Grand Cru' Vineyards who have
applied for an "appellation" for the Somoma Valley. This valley,
made famous by Jack London as the '"Valley of the Moon", is very
unique and distinct for soil and climatical conditions allowing
for special viticultural practices which produce quality varietal
grapes rarely found in other areas.

At the present time, the Sonoma Valley has in excess of 4,000
acres of these premium grapes on our records and should certainly
qualify for an "appellation' of their own.

Very truly yours,

Q__‘___‘_? f.f P ); g
A EN 4. Z"éﬂcﬁ Ay~
- 7

Harry ¥. McCracken
Agricultural Commissioner
Sonoma County

gw
cc: Grand Cru'Vineyards
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. " Dear B‘ill:

- N o - ::A\_ ; ,! - - .::_
N . 5‘ ROBERT L. LEGGETT, M.C. DiSTEXT REPRCIENTATIVE
s T 4% DisTIXY, CALromar JAMES CORXLEY
R L 1322 Towwasex Sreeey
e et . mEmate oF . YaLsn
L COMMITTEES ON: : : ;
AR RAMED SERVICES Congress of the United States Sacasxinr Orrre:
L . . MERCHANT MARINE AND wm ::“
RS o FISHERIES Thouge of Representatives -
e . Saspington, B.€. 20515

Ravsurn Hovsz Orrict Bm
WasmreTon, D.C. 2815
202/115-5716

ONEN CHAFFEE .
LOMBISTRATIVE ABSATANY June 6, 1975

Mr. William H. Wetzel
Route 1, Box 203A
Suisun City, California 94585

S " Thank you for letter of May 21.

K ' I again reviewed the situation with Assistant
Secretary David R. Macdonald of Treasury, and he
advises that as I previously indicated, the Solano

N o County grapes will continue to enjoy-their traditional
R designation as North Coast Grapes.
" . o , If there is anyone in the Federal agencies not
ST LT supporting the Secretary's position, I would appreciate
i 3 your calling the Secretary immediately at 202/964-2203.
L Very 8} ely,
3 ;

e ‘ . : -

b R ROBERT L. LEGGETT

Member of Congress

RLL:;wm
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CALIFORNIA’S FINEST NO

—_—

BRTH COAS

o - 3

I GRAPES

. <
L S
A,

?l .

\%ﬂne (:e”arg

501 PARDUCCI ROAD
UKIAH, CALIFORNIA 95487
(707) 462.3828

WHERE THE VINEYARDS MEET THE REDWOODS

—

July 18, 1975

Mr. George Bonifant

Bureau of 4lcohol, Tobaceo 2 Firearnms
Room 6205

Ben Franklin p.C. Building
Washirgton, D.C. 20224

Dear Mr, Bonifant:

This letter will be an attempt to clear up the confusion surrounding
the use of the terms "“North Coast Countieg: and "Horth Coagt' as it
applies to labeling of wine.

On February 11, 1975, we directed a letter to Mr. Lawrence S. Carlson,
issistant Director, Regulatory Enforcement, BaTF, replying to a letter
received by us from lir. Malcolnm King, President, CALIFORNIL NORTH CoasT
GRAPE GROWERS ESSOCIRTION, and that 4ssociation's degire to restrict uge
of these terms to wine produced only in Rapa, Sonoma ang Hendocino Counties.
Hr. King's letter was directed to a11 vintners in our Horth Cozst Region
and resulted because of a letter he received from Mr, Carlson, dated
Cctober 15, 1974, with reference symbols R:T:C:RLpP, wherein Mr, Carlson
restricted use of those terms to the three counties mentioned above,

Please bear in mind that lr, Carlson's letter was directed to My, King
personally, as president of CALIFORNIA HORTH COAST GRAPE GROWERS ASSOCTATION,
not to the industry as 5 whole, in response to a request from him

personally and not ag a Tepresentative of the vintners.

Our letter to HMr., Carlson, dateg February 11, 1975, outlined our
objections to that position and offered reasons vhy Lake County, which
lies to the Zast of our county and North of Sonoma and Napa Counties
should bhe included. Ve have had no direct reply from the BaTw or
anyone regarding the Department's position referred to in the letter to
Mr. King, dated October 16, and we find the limitations set forth in
that letter to be Contradictory to Title 27 CFR, Para. 4.25, wherein
it states that ' wine shall be entitled to appellation of origin if
at least 75% of it's volume... in the place or "REGION' indicated by
such appellation...,etc.,”.
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CALIFURNIA'S HP&BT’NORTH COAST CRAPPS

\%ﬂne (:eHarg

501 PARDUCC! ROAD
UKIAH, CALIFORNIA 95482
(707) 462-3828

WHERE THE VINEYARDS MEET THE REDWOOQODS

Mr. George Bonifant
July 18, 1975

Page

The corres nondemco between BLTF and MHeolcolm King and betwee
Malcolm King and the vintners has created unbelievable confus ion.
vWe believe Mr. Car7son'” decigion to be contradictory to the CFR
and would like to know if the board's position is as set forth;
why the industry st large was not made aware of that position before
millions of labels were vprinted.

May we please have a reply to our letter of February 11, wherein
we asgked for inclusion of Lake County as a ‘North Coast County' and
entitled to that appellation, and the decision made in that respect.

Thenking you for your kind assistance, we are.

Sincerely~yéurs,

W“RDBCCT WIRE CmLLARS

’__ =

T
Bj;é)lganu
Geo. D. Parducei
Controller 3
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Rex D, pay 1rectop
UTeay of co} 1, Obaccg G Jlreanqs
epartment I Teasyy
Vasyington, ©+ 20226
Re (a) Notie No. 3p amendeq
(b BATF 14 P dtq 10/16/74
Dear Mr, Dayji
‘e urpge the pyup to Maintaji, he "Nore, Coaggrn dppellat*on
of Origin 4 labej
D ed oyt by the Caljp Nia Ng C Gra; Owers
Assoc tion, th Nortp Coast Cleg 1y g 1ned Zion Treas
Wlthin r Simjijg, agree, and fegq) 1At the Nortp
Coast 1egro; £lon hae Ven elf o the y > and thay
Custop Te p Oming pop aw, f Nortp Coast Premiyy Wine
dareg,
He y €Xpresg oy Support ¢ T this I tion and hope
that the Nortp appellation will p taj
Slncerely Yours
Rose Murphy
Pubjj. elatlons Director
RM1/eq
cc:
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Mr. Rex D. Davis
Director
Bureau of ATF
washington, DC 20276
RE: BATF Notice 304, Amended,
Page 12, para. 2

Dear Mp, Davis:

In Tight of the coming hearings on the new BATF Tabe7ing Proposals,
¥e wish to reatfirm oyp full support of the counter-proposa]
Prepared by the Wine Instityte,

On the issye of Appe]]ations of Origin, we are very concerned aboyt
the POssibility of the Bureay reversing jtg Position on "egicnal
appellations, as it might affect the NORTH COAST appellation, noy
defined as Consisting of Napa, Sonoma and Mendocing Counties,

Souveraip Cellars is Owned by a Limited Partnership of growers,
members of the California North Coast Grape GCrowers Association,
and oyr entire Operation js oriented tg the KORTH COAST appellation,

The North Coast Viticultural area has consistently produced fine
varietal wines, and over the Jears, has peen accepted by the pubTic
as an assurance of quality, The three Counties, being contiguous,
have many similarities in microc?imates, With subile differences
Within simaller areas, The Judicioys b?ending of the grapes from
these counties has enabled oyp Winemaker g Produce dutstanding
North Coact Premium tahie Wines,

In ordep to continye our operation, we urgently need Your support
to help retaip the NORTH COAST as an appellation of origin,

Thank you for your consideration,
S ) -0

‘—’:“(/K” e *-‘:(—’:— e 'é&tg[/é\

LeRoy ThandTer

General Manager

/Jm
cc: Wine Institute, CNCGA® Santg Rosa BATF Office

.
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Qalifornia North Qoast Grape Grofwers

An Association of Growers in the North Coast Counties of Napa, Sonoma and Mendocino
712 SOUTH STATE STREET - P.O.BOX 213 /7
UKIAH,CALIFORNIA 85482 - (707) 462-1361 //
o Y
Jog ‘%5
November 6, 1978 b

s

Director

Bureau of Alcohol, Tabacco & Firearms
Department of the Treasury
Washington, D.C. 20226

Dear Sir:

On October 16, 1974, the Bureau, by letter to California
North Coast Grape Growers, established that "North Coast" when
used as an appellation of origin in wine labels is restricted
to mean the three California counties of Napa, Sonoma and Mendocino.

In petitioning for this appellation we believe all the
requirements listed in the Bureaus' new regulations have been
met and should be in your files, except a map defining the
area. In order to complete your files we submit, herewith,
two copies of a map that shows the political boundaries of
the "North Coast" region. While this is not a USGS map, we
believe it is more appropriate for this three-county appellation.

If you have any further questions, we would be pleased to
hear from you.

Sincerely,
John Batto
President

California North Coast
Grape Growers

JB:nkb

Encls.

North Goast Grapes Produce California’s FHinest Wines

CONSUMERS KNOW AND WILL ACCEPT NO SUBSTITUTE
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Ualifornia North Qoast Grape Grofers

An Association of Growers in the North Coast Counties of Napa, Sonoma and Mendocino

710—-A SOUTH STATE STREET s+ P.O. BOX 205
UKIAH, CALIFORNIA 95482 « (707) 462-1361

December 28, 1978

Director

BATF

Dept. of the Treasury
Washington, D.C.

Dear Sir:

On Monday, December 4, 1978, our Board of Directors' Label-
ing Committee met with seven of your local representatives

to discuss the newly adopted labeling regulations. At that
time, your Western Regional Regulatory Administrator, Charles
Foster, informed us that he had just spoken to the Washington
office and had been told that according to their records, the
California North Coast Grape Growers Association had already
re-applied for the "North Coast" appellation. If your office
believes we have already re-applied for the "North Coast"
appellation due to our November 6, 1978 letter and map we
sent you, this is incorrect. Our November 6th letter was sent

to complete our present "North Coast" appellation file in your
office.

We do intend to keep and use the "North Coast" appellation
until 1983 and intend to re-apply for this appellation under
the new order. We are in the process of re-compiling all the
necessary data. We will be fully prepared to testify, submit
written materials, and any other action necessary to secure
our "North Coast" appellation of Napa, Sonoma, and Mendocino
Counties. '

Sincerely yours,

John Batto, President
California North Coast
Grape Growers

JB:td

North Qoast Grapes Produce California’s Finest Wines

CONSUMERS KNOW AND WILL ACCEPT NO SUBSTITUTE
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Qalifornia North Goast Grape Grofers

An Association of Growers in the North Coast Counties of Napa, Sonoma and Mendocino

712 SOUTH STATE STREET - P.O.BOX 213
UKIAH,CALIFORNIA 95482 - (707) 462-1361

January 25, 1979

Thomas B. Busey

Research & Regulations Branch

Bureau of Alcohol, Tobacco, & Firearms
1200 Pennsylvania Avenue

Washington, D.C. 20226

Dear Mr. Busey:

Recently in one of our local magazines (Redwood Rancher, Nov./Dec.)
there was a brief article explaining that Lake County had applied to
be considered a part of the North Coast appellation of Napa, Sonoma,
and Mendocino. Many counties have desired to become part of the North
Coast appellation in the past, so this application did not surprise
us. Furthermore, our Board of Director's appellation committee has
been concerning itself with interpreting the newly adopted labeling
regulations which become effective January 1, 1983,

It is our belief that the North Coast appellation can only be used by
wineries who bottle wine produced from grapes grown in the three counties
of Napa, Sonoma, and Mendocino until January 1, 1983. As we plan to
retain our three county viticultural area appellation by re-applying

for it in the near future, we want to be assured that no other counties
could be included in the North Coast appellation until we re-apply or
January 1, 1983, whichever comes first.

In the early summer of 1974 when the Bureau was considering our request
for the appellation North Coast to mean Napa, Sonoma, and Mendocino
counties, we called the Bureau's attention to an Inglenook label that
arbitrarily added Solene County with Napa, Sonoma, and Mendocino calling
it all 'North Coast'. The Bureau subsequently required Inglenook to
remove Solano from its label. Again, it has come to our attention

that Konocti Cellars, located in Lakeport, California (Lake County),

is using a back label on their 1975 Johannisberg Reisling which states
that 'Lake County is located in the heart of California's North Coast
premium wine region'. How can the Bureau have approved this label

when you have already recognized the North Coast to be Napa, Sonoma,
and Mendocino Counties and denied Solano County previously?

We would sincerely appreciate a response to the issues ralsed by thls let;g:,,ﬂm,fv

Thank you: SN . fqtr§§

RE

Sincerely, _gié

W N

Ry

Johii Batto” President ~JL//‘
California North Coast Grape Growers

North @oast Grapes Produce California’s C‘ﬂmeﬁ"m&es

CONSUMERS KNOW AND WILL ACCEPT NO SUBSTITUTE
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DRY CREEK VINEYARD, INC.
Post Office Box T
: Healdsburg, California 95448
I’“E“%“ém Telephone (707) 433-1000
SONOMA C ! ;
WINES

Yavid Slare, Hinemaker June 28 , 1979

Calif. North Coast Grape
Growers Assoc.

P.O. Box 2€5

Ukiah, Calif. 95482

Gentlemen:

This letter is in support of your resolution which designates
that Napa, Sonoma, and Mendocino counties be declared as

the North Coast region of California. As one of the newer
wineries in the area, and one dedicated to producing only

the finest possible wines using only the finest possible
grapes grown by ourselves and other farmers in the North
Coast area, we are vitally concerned in protecting our area
from other grape growing districts which seek to climb on

our reputation.

You have our support in this worthwhile project.

cerely vyours,
o)

~

David S. étare

:1h

091
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- Cfoppiano

“Established 1896

California North Coast Grape Growers
P. 0. Box 205
Ukiah, Ca. 95482

Gentlemen:

We strongly support the resolution of the
California North Cost Grape Growers that the counties
of Sonoma, Napa, and Mendocino, be designated as the
"North Coast" region of California.

This three-county area forms and autonomous unit
that is seventy-five miles removed from any other
grape-growing region.

The area is unique because of the justifi-
ably fine reputation of it's red wines.

Sincerely,

Louis M. Foppiand
General Manager

LMF/pg
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KENWOOD

P.O. BOX 447 - KENWOOD CA 95452 - WINERY: 707-833-5891

July 5, 1979

Mr. John Batto

California North Coast Grape Growers
P.0. Box 213

Ukiah, Ca 95482

Dear Mr. Batto;

In response to your letter of June 21, 1979 regarding the Appellation
of Origin "North Coast", Kewood Vineyards does support your application.

It is our feeling that the quality of grapes grown in the counties of
Sonoma, Mendocino and Napa warrant the special distinction of a "North
Coast" appellation. Historically and practically the wines produced from
grapes grown in these counties have been among the highest quality pro-
duced in the State of California. Consumer acceptance of this quality
standard is evident in the higher nrices paid to growers for their grapes
grown in these counties. ' '

Sincerely,

N0 g
: %’f wl

. Sheela
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Hacienda Wine Cellars

In Histonic Buend Vista Vineyards

P.O.BOX 416 « SONOMA, CA 95476 = (707) 938-3220

July 19, 1979

California North Coast
Grape Growers

712 South State Street
Ukiah, California 95482

Gentlemen:

This letter is written in support for the permanent
designation "North Coast" as an American Viticultural Area.

Although North Coast has long been associated with the
premier grape growing area of California and consequently
for the production of California's finest wines the words
took on greater importance in 1974. It was in that year
that BATF officially recognized "North Coast" on wine
labels as meaning wines produced from grapes grown in
Mendocino, Sonoma and Napa Counties. It is appropriate
that we now apply for an American Viticultural Area under
recently promulgated regulations.

Historically, the area has been long recognized as the
birthplace of viticulture in California, containing as it
does the site of the first plantings of vinifera grapes in
America. It contains vineyards and wineries of the greatest
historical significance. More importantly the area is
recognized as a homogeneous unit not only in California,

but also nationally and internationally.

North Coast area has both soil and climate diversity that

a broad spectrum of grape varieties may be successfully

grown. However, certain factors are so overwhelmingly
important to give homogeneity to the area. These are rainfall,
the effects of close proximity to San Francisco Bay and the
Pacific Ocean, annual temperature ranges and heat accumulation
during the summer months.

094



Page 2

While numerous smaller viticultural areas are proposed and
will be approved within the North Coast Area, I strongly
urge the designation of "North Coast" as an American
Viticultural Area.

Yours very truly,

VR 2R
A. Crawfopd Cooley .
President

ACC:ck
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July 23, 1979

Mr. John Batto

President

California North Coast Grape Growers
712 South State Street

P.0. Box 213

Ukiah, California 95482

Dear John:

Beringer recognizes the need of the North Coast appellation
and agrees that it should only include Napa, Sonoma and
Mendocino counties. Historically, this appellation has
meant only the three counties you propose despite attempts
by other wineries to dilute this appellation by calling
"North Coast" anything north of Baja, California.

Please count on our support and let me know if there is
anything we can do to help you further.

Very truly yours,

v
\

RIM:cd Richard, L.) Maher
Presidep{y

|
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CUVAISON

July 26, 1979

California North Coast Grape Growers
P.0. Box 213

Ukiah, California 95482

Gentlemen:

I am writing in Support of the designation "North
Coast". I feel that this term should be retained in

from Napa, Sonoma and Mendocino.

We already have sufficient backlog of exXperience

to show that these wines are individual and distinctive.

It follows that any place name S to be protected.

Y Sincerely,

Philip b};;

President, Winemaker

PT/ms
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Qalifornia North Coast Grape Grofers

An Asscciation of Growers in the North Coast Counties of Napa, Sonoma and Mendocino
712 SOUTH STATE STREET - P.O.BOX 213
UKIAH,CALIFCRN!A 95482 - {707)462-1361

September 14th 1979

Mr. G.R. Dickerson, Director
Bureau of Alcohol, Tobacco
and Firearms,

-Department of the Treasury,
Washington, D.C. 20226.

Dear Mr. Dickerson:

The California North Coast Grape Growers herewith requests the Bureau
to affirm that the term "North Coast Counties” and or "North Coast"
when used as an Appellation of Origin on a wine label is restricted
to mean the three contiguous counties of Napa, Soncama and Mendocino,
Reference your letter of 10/16/74 Ref: RTC:RLP, and that this region
is designated a Viticultural Area under the terms of the Federal Wine
_ Labeling Regulations paragraph 4.25a (V) and (VI).

In support of this request, we offer the following evidence:-

EVIDENCE THAT THE VITICULTURAL AREA IS KNOWN AS REFERRING TO THE AREA
SPECIFIED TN THE APPLICATION. ’

(1)

(2)

The term "North Coast" camprising the counties of Napa, Sonama

and Mendocino has been advertised extensively for many years by
wineries. In addition, CNCGG has advertised the "North Coast"
every year since 1967 in Wines and Vines Directory which has

world wide circulation (see enclosure #1.)

For eight years, this association has presented a Viticulture
Directory (see enclosure #2) as a part of an industry show which
has attracted statewide, national and even international attention.
The show and the Directory have clearly shown the "North Coast"

to mean the counties of Napa, Sonama and Mendocino.

North Cozst Grapes Jroduee California’s Finest Wines 098
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Page two

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

(1) The Boundaries of this Viticultural Area are the statute boundaries
of the counties of Napa, Sonama and Mendocino as shown on the
attached USGS map.

(2) The terms "North Coast" and "North Coast Counties" have been used
to describe a grape growing region of California for more than
100 years. In 1964, this association formalized the term to mean
exclusively the counties of | Napa, Soncma and Mendocino.

The BATF formally recognized this region in October, 1974 when it
ruled that the term "North Coast" "when used on a wine label was
restricted to mean the counties of Napa, Sbnoma and Mendocino"
(reference your letter dated October 1l6th 1974 Ref: RIC:RLP, copy
attached - enclosure #3).

(3) The fact of Historic Precedent,; the Advertised and the Formalized
and Iegitimized existance of the "North Coast" as including only
the counties of Napa, Sonama and Mendocino clearly excludes any
and all other counties which might lay claim to the name.

(4) There is clear iegal precedence for protection of the terms "North

Coast" and "North Coast Counties" as trade names.

EVIDENCE OF GEOGRAPHICAIL, CLIMATICAL, SOIL ELEVATION, PHYSICAL FEATURES EIC.,
WHICH DISTINGUISH THE VITICULTURAL FEATURES OF THE PROPOSED AREA FROM SURRCUNDING
ARFAS.

(1) Professor Crowley , Phd., of the Geography Department of Sonama State
| University makes two significant cbservations: He says, counties
south of the San Francisco Bay "... have different climates fram the
counties north of the bay. Soils at times are quite different. The
Growers in those areas offer thei.r own proof of this statement. Have
you heard of North Coaét Viticulturists leaving their grapes on the
| vine...
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(2)

(3)

page three

vine until mid-December? Monterey growers boast of their ability
to do this. Have you heard of wide spread planting of rootstocks
that are not phylloxera resistant in the real North Coast region?
Monterey County makes much of an issue of their vinifera rootstocks.” . -
Note: Crowley specifically, in this statement, refers to the

"North Coast" as being "... north of San Francisco -Bay"

The only 'coastal counties' north of San FRancisco Bay

which grow wine grapes are Napa, Soncma and Mendocino.
Doctor AD Webb, Chairman of University of California; Davis,
Viticulture Department states that "The North Coast is in general
characterized by shallower soils which are less fertile than those
found in the lower part of the state and which are, therefore, capable
of producing finer wine grapes". Also, "... the North Coast Counties
are subject to much greater variations in soil and climate .than the
lower state and, as a result, are able to produce more varieties of

wine grapes to premium quality."” Doctor Webb further states that

" .. the coastal counties of Napa, Sonama and Mendocino are subject

to oceanic winds and fog paterns which in conjunction with their varied
elevations make for micro-climates highly conducive to the production
of premium varietal wine grapes.

Many wineries within the "North Coast" support the CNCGG application
for affirmation of the delimited Viticultural Area "North Coast" cover-
ing the contiguous counties of Napa, Sonoma and Mendocino because they
believe it to be of benefit to the consumer to be able to identify a
region capable of producing fine wine grapes. And, they believe, that
the Appellation will help to ensure that wine made fram grapes in this

region will not be adulterated with grapes from other areas.

Sample...
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page four

Sample copies of letters from wineries are submitted as enclosure
#4 of this petition. These wineries further point out that our
three counties have continuously grown fine wine grapes through the

better part of two centuries and - from their own experience and

evidence of consumer acceptance - the North Coast produces fine wines

whose characteristics are unique and incomparable. Wineries attri-

bute these fine characteristics to the uniqueness of the soils and
climate; the cambination of rainfall and temperature during the
growing season; diurnal and nocturnal extremes; morning fogs; and
the lowering of the water tables during the ripening weeks, all of
which conditions have a marked effect and are unique to the North
Coast region.

Over 35% of all the whéries in California are located in the
North Coast Counties of Napa, Sonama and Mendocino. Yet, these
three counties together produce only about 5% of the grapes grown
in the entire state.

When asked, wineries which locate here - where grapes produce fine
wine -~ will testify that it is because of the unique balance of
climate and soil conditions that they chose to establish their

wineries and vineyards in the North Coast.
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pPage five .

SPHJIFIC BOUNDARIES OF VITICULTURAL, ARFA BASED UPON FEATURES TO BE FOUND ON
U.S. GEOLOGICAL SURVEY MAPS.

(1) Uu.s.G.s. maps (enclosure #5) -are submitteqd outlining the outside

"North Coast" or "North Coast Counties" and with the requirement that

the historic ang current establishment of the "North Coast" as a clearly
defined Viticultural Area with boundaries as delineated in this application.

Jéhn H Batto, '
esident,
ifornia North Coast Grape Growers. '

Copies: Original Plus one copy with enclosures to
Director, BATF, Washington.
C.C. Regional Director without enclosures.
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’ W. M. Kliewer
L. A. Lider
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UNIVERSITY OFf CALIFORNIA PRESS
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University of Californig Press
Berkeley qng Los Angeles, Californiq
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Geographical Distribution of Grape Growing

The fo”mving non-western states, listed in the order of their production,
areresponsible for most of the grapes of Amcrican varictics: New York,
Michigan, Pcnns_\']vzmm, Ohio, Arkansas, Missouri, lowa, Minois, and
North Carolina, No other states producc more than 2,000 tons annually,

Arizona, which lies to the cast of Southern California, and Oregon and
Washington, which border on the Pacific Occan to the north of Cali-
fornia, are the other states that have substantial plantings of viniferq
grapes. Arizona has about 4000 acres and the 1971 crop was 14,500 tons,
all of carly table varicties—Perlette, ‘Thompson Scedless, and Cardinal.
The vinevards are in the vicinity of Glendale and Phoenix, with smaller
areas near Yuma. These desert arcas are somctimes subject to summer
rains,

The vinevards of Oregon are near Grants Pass and Rosc])urg, with
several plantings in the Willamette Valley. According to Professor R,
Garren of Orcgon State University, the state has a quarantine against
importation of rooted vines; only cuttings certificd to be free of known
viruses and phylloxera may be brought in. The state has about 300 acres

of mostly non-bearing vines. At the moment, interest in viniferq is very’

high.

In Washington the vineyards are located in the Yakima and Colunbia
River Valleys. Other than California, it ranks sccond among the states in
srape production, about 80,000 tons m 1971. The plantings arc principally
for sweet juice and wine production. ‘I'he acreage, currently about 18,100,
has increased 79 per cent since 1968 (Folwell and Dailey, 1972). T'he
production is mostly Concord, although some other American varictics
and Irench hybrids are grown. A small acreage of vinifera varictics, mestly
m trial stage, has been planted in recent vears and interest in these s
mereasing in spite of danger of winter freezing. '

CALIFORNIA . —Tew countrics or cven provinces have the advantages
for grape growing found in California. In general the grape arcas of
California Lave mild (o moderate winters, with rainfall varving from 3 to
4 nches i the southern deserts to 4o inches in parts of northern Sonoma
and Mendocino countics, The growing scason is long, with few unscason-
able frosts, and the Sunmiers are warm to hot and practically rainless, ‘I'he
npening scason s usually rainless except in the div-wine arcas of the
coastal valleys, where oceasional rains may occur after September 1. Dam-
Aging hailstorms almost never oceur. “The hot, dry summers all but clim-
mate the natural, winged spread of phyloxera. Downy mildew (Perono-
Spora), black rot, and anthracnose are unknown in cultivated vincvards.
Simi]ar]y, the grape moths Ludemis, Cochylis, and the berry moth are
absent,
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Geographicql Distribution of Grape Growing

Grapes can e grown in California wherever soil ang water conditions
are favomblc, exeept at high clevations or near the northern coast, where
the temperatures and/or heat Summations are too Joy. As the mdustry
developeq, however, found better adapted than
others for certajy kinds of gTapc growing. Professor F.°I'. Biolett (of the
University of California frop, 1890 to 1935) recognized these difterences
as arising primarily from variations in climate brought about by the to-
Pography of the state and its proximity to the ocean. Ie designateq §ix
geographic regions that still guide growers jp selecting locations for
Planting table and raisin grapes. The five climatic Icgions (sce chap. 4)

No shuding < yreg below 1,000 foer.

Light shading == Area between 1,000 and
2,000 fopr,

Dark shading — area above 5,000 feet,
NC = North const regicn,

S8C = South coast region.
8V = Sacramento Valley region. .
CcvV = Intermedinte central

valley region,
SJV = 8an Joaquin Valley region.
HD = Hot desert region,
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Geographical Distribution of Grape Growing

¢ more aceurate guide in sclecting locations for wine grapes. The
geoctaphic regiong are known as the Norri Coasr, Soutit Coast, Intgg.
M Crngpag, VaLLey, SACRAMENTO VALLEY, San Joapuin VaLLEY,
and Hor Dy spgey

se the Nory Coast and Souyy Coast regions (the countics adja-
i to the Pacifie Occan or Say Francisco Bay) produce mostly wine
Siei - the reader is referred to the discussion of climatic regions I, 11, and
1 o page 66, -

B the Normn Cogy region the rainfali diminishes from 40 inches in
M- vido: ing County to 13 inches in Syp Benito County. Somc vinevards
e Dy Lirmed, byt irrigation i becoming more general in the areas of
lew - iinfall or shallow soils, The sprinkler irrigation systems are also useq
fes biotection agamst unscasonal frosts and occasional high temperatures,

e the Sourg Coasr region the rainfall varies from 18 inches at Santa
Riinng to 9 mches at Sap Diego. Irrigation s generally neeessary except
e hizher clevations. Besides wine grapes, some table grapes are grown
for® al markets,

Phe INtERNEDIATE CENTRAL VaLLpy (climatic region IV, with limited
e m HE) extends roughly from Sacramento to Livingston, in the great
micior vallev, Tt s ajr conditioned by geean breczes that pass inland
though Carquinez Strajt and over Altamont Pass, in the coastal range
of mountaing adjacent to Sap Francisco Bay. The rainfall varics from 18
nches in the north to 11 inches iy the south, so irrigation is neeessary,
Heie the brilliant (Flame) Tokay tablc grapc comes ncarest to perfection.
There are alse large acreages of heavily bearing table- and dessert-wine vari-
cties. Recent plantings include varieties of greater potential for table vines
of Detter quality, "I'he region is too cool for the production of natural
raisins, but “golden bleacheg” raisins are produced i quantity around
Modesto,

Northward through the SACRAMENTO VarLpy (climatic region V), the
nfluence of the ocean breeze diminishes, and the scasonal rainfall increases
T0m 18 inches at Sacramento to aboyt 24 inches at Chico a5 37 mches
at Rcdding. The temperature, which Is high, increqses from soutl to north,
Irrigation beneficial except on the deep soils at the northern end of the
region. Tere the 4 utumn raing come carly, making the sun-drying of raisins
hazardoys, Wine grapes adapted to the heat of region V, however, do very
well; as the market for California wines Cxpands and new varictics are in-
troduced, the acreage in this valley may be extended, The occasional severe
north winds ip carly summer make most of the valley unsuited for table
Srapes, but some of the good quality are grown in sheltered locations along
the castern side,

South of the Central Valley, and likewise deprived of the ocean breeze,
is the San JOAQUIN VaLrgy (climatic region V). The temperature, which
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Geographical Distribution of Grape Growing

mereases from north to south, is high enough for the varictics that require
abundant heat. ‘The annual rainfall decreases gradually from 11 inches at
Mereed to about s inches at Arvin, Irrigation is nceessary. ‘T'his region
produces a Targe part of the world’s raisins. ‘F'he table grape varictics
Cardinal, Fmperor, Ribicr, Red Malaga, and Thompson Scedless, among
others, thrive along the castern side of the valley from cast of Fresno to
Arvin. Common table and dessert-wine varictics arc grown cxtensively.
This arca is adapted for the production of good dessert wine varictics.

The Hor Dreserr consists of certain arcas in the Coachella and Impcerial
valleys, in the southeastern corner of the state. T'his, the hottest and driest
grape-growing region of California, produces the carliest grapes. Yields are
low and production costs high, but their carliness gives the table grapes of
the desert a prominent place in the grapc industry. Owing to the intense
licat and high costs, raisins and winc grapces are not produced.

California, with about 2 per cent of the world's grape acreage, produces
about 3 per cent of the grapes crushed, 11 per cent of the tabie fruit, and
30 per cent of the raisins,

PRODUCTION, ALL VARIETIES. 3,300,600 TONS
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Firure 6: The production ard utilization of table, raisin, and winc grapes in region
California: 1969-1971. (Source of Data: Henderson et al.,, 1969-1971)
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COPYRIGHT © 1973, 1969, 1968, 1965, 1964
by FRANK SCHOONMAKER

Fifth edition, revised, November 1973
Fourth edition, reprinted, August 1971
Fourth edition, reprinted, November 1970
Fourth edition, reprinted, April 1970
Fourth edition, revised, July 1969

Third edition, revised, May 1968

Second edition, revised, April 1965

First published, 1964

All rights reserved. No part of this publication may be
reproduced, stored in a retrieval system, OF transmitted,
in ary form or by any means, electronic, mechanical,
photocopying, recording or otherwise, without'the prior
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Library of Congress Cataloging in Publication Data

Schoonmaker, Frank, date Encyclopedia of wine.
1. Wine and wine making—Dictionaries.

1. Title.
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ISBN 0-8038-1910-2

Published simultaneously in Canada by
Saunders of Toronto, Ltd., Don Mills, Ontario

641.2'2'03 73-13800

Printed in the United States of America
Designed by Al Lichtenberg
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casy to come by, and it is pleasant to be able to report that instead of
being ranked as a V.D.Q.S. wine, it has at last been accorded the Appel-
lation Contréide which it obviously deserves.

CAILI.OU, Chiteau — (Ky-you) — 2nd Classed Growth of Barsac, and
definitely one of the best of these, its production not far from 5,000
cases a year. Not to be confused with many other Bordeaux chateaux
bearing quite similar names.

CAIRANNE — (Kay-rahn) — One of the better wine-producing villages
of the lower Rhéne Valley, in France, some twenty-five miles northeast
of Avignon. Its red, white and rosé wines are among the best of those
sold as Cftes-du-Rhéne, and carry the special appellation Cétes-dy-
Rhéne-Cairanne.

CALDARO — (Kahl-dar-0) — Picturesque little vineyard town some ten
miles southwest of Bolzano, in the Italian Tyrol. The surrounding hill-
sides are covered with vines trained on their characteristic pergolas, and
produce a remarkably diverse collection of fresh, light, eminently agree-
able table wines, both red and white. Many of these, notably those made
X from the Traminer aromatico (Gewiirztraminer), the Riesling, Silvaner
‘ (Sylvaner), Pinot hianco (Pinot Blanc), Moscato Giallo and Pinot nero
| (Pinot Noir) are marketed under these varietal names. What is sold as

Caldaro or Caldaro Collina is a rather tart red wine, light in body and
| color but fruity and appetizing, made from a grape known as the
Schiava (see). A somewhat finer but very similar wine is called Lago
di Caldaro (see) and comes from the steep shores of a little lake three
miles to the south. In Austrian days Caldaro was called Kaltern, and
i the lake wine was known as Kalterersecewein; in Switzerland and Aus-
. tria, where both wines are still great favorites, they are often still so
i listed and so sold.

; CALIFORNIA — America’s one major vineyard country, producing over
| 80% of the wine consumed in the Unijted States, as against about 6%
of imports and some 14% from the other states, much of the latter be-
ing made of grapes grown in California, but crushed and fermented
! elsewhere. There are over 500,000 acres under viges and the crop
varies between 2.3 and 3.2 million tons of grapes a year; a little less
than half of this is made into wine, most of the rest being marketed as
table grapes or raisins. In 1971, the state’s 250 bonded wineries (there
were over 500 in 1940) produced a total of 276 million galilons, as
compared with an average of 68 million gallons in the years 1936-1940.
At present, two-thirds of California's output is table wine, whereas
for many years after the repeal of Prohibition it had been fortified wine
(Sherry, Port, Angelica, Muscatel) rather than table wine, which pre-
dominates in almost all other wine-producing lands, Australia being an
odd exception. Thus California produced only one-eighth as much tabie
wine as Spain, but over three times as much Sherry, and only one-fourth
as much table wine as Portugal, but nearly ten times as much Port. With
a few rare and notable exceptions, most of this was mass-produced for
a mass market, sold and consumed when less than a year old; it was
poor stuff, drunk because it contained 20% of alcohol by volume, and
was cheap.
54

In the
the produc
progress, ¢

vy

111



¢ G
) %
: T 3 %
3 h Uk'la/hv’/';e_‘ 5 ES %7 LAKE TAHOE
J TN Ny
X i /; Sp» ' é// N
{7 s sAcamENTO WW@?
s ~SantaRosa. /. A R
T ] i Zsmoma by, /{? o) 31 CALIFORNIA @2
e ‘ “////%7/&-{/1 "%’I o ':':f',' Vineyard Districts ':'.',E:‘f
- ; SAN FRANGISCO- — 2 T a 1% %" o7 ﬁé’%‘
4 Livermore ., Modesto M_a
- £\ DR R
n 3 ; |
- q
d i
e 2
r
o !
IS '
.
o £
e 1
d 4
1
0 )
2r *
o
e- SANTA BARBARA
:d o
p '
$S LOS ANGELES Sai Bernardino
as s . 3 =Y
re
as
'O' R
as ~ . s Escondido
ne v e =
o
an ‘ . ' SAN DIEGO
e . - :
th
ith
‘or In the past twenty years, and particularly in the past ten, however,
"as ) the producers of superior wine in California have made cxtraordinary
nd progress, cspecially in the ficld of table wines. The cheaper California

55

/’/*\

Ay
'
’.
1

‘,&,’._‘MW,_W.%%«#‘: s e YT T g AL N, B AR e el 3

¥

T g e e RO T T o g

JERe

LT e AR s ¢ . a4

112



ity g i -

D R OO VPR WAL BT

reds and whites are, on the average, quite as good as the vin ordinaire

113

The
of France or Italy or Spain, and the finer ones, the varietal wines (see), since
can stand comparison with all but the rare. truly great wines from Furo- made
pean vineyards. The plantings of fine European grape varieties (Caber- raisin
net. Pinot, Riesling, Sémillon, ctc.) have greatly increased; in equipment The |
and technique, California’s best winerics are now on a par with those of almos'
Germany and France. nitely

Grapes are grown in most of California’s 58 counties (there are native
bonded wineries in 34), but the major wine districts are two: the cool vineya
North Coast area, centered round San Francisco, producing principally Ney
table wines; and the much warmer interior valleys, where most of the fornia
fortified wines arc made. The North Coast arca includes the counties, If the
from north to south, of Mendocino, SONOMA, NAPA, Contra Costa, less fa
Alameda (the LIVERMORE Valley), SANTA CLARA, Santa Cruz, often
SAN BENITO and MONTEREY (those in caps being the more impor- Wh
tant). In the interior valleys there are vast irrigated areas where raisin asham
and table grapes predominate and where cheap fortified wines are made, ingly t
often from culls — over 60% of the grapes used for wine in California the va
are not “wine grapes” but what the California Wine Institute itself calls devise
“raisin or table grapes.” The counties where these are grown, in the respec
San Joaquin and Great Central valleys, are, from north to south, Sacra- can as
mento, San Joaquin, Stanislaus, Madera, Fresno, Tulare, Kings and wincs
Kern. Fresno County alone produces threce times as much wine as the even Z
entire fine wine district round San Francisco. nishery

A third district, directly east of Los Angeles, in San Bernardino they w
County (the largest county in the United States) has some 16,000 acres their q
of wine grapes, and produces wines comparable to, and in general bracke
superior to, those of the French Midi. : preciat

Several species of grape vine grow wild west of the Rockies, including The
Vitis californica and Vitis arizonica, but Vitis vinifera, the “wine-hear- a few
ing” grape of Europe, was brought to California by Franciscan monks,
who established a chain of missions from what is now the Mexican .
border all the way to Sonoma, north of San Francisco, hefore 1840, Variet
The original grape introduced, now known as the Mission, is a hardy Chard
variety giving on the whole poor wine; it has been largely replaced, and Ch:
now ranks only ninth among red wine grapes, in acreage. What was Johan
planted in its stead, especially during Prohibition, hardly represented an Wh
improvement and the leading red wine varieties in acreage are. today: Sauvig
Zinfandel (of uncertain origin, productive, giving a rather common but Bl
agreeable wine, fruity, not too heavy, fair — and in superior mountain Pinot
vineyards, quite good); Carignan (the “old dependable” of the French o
Midi and of Algeria— rather coarse, full-bodied wines, no real quality Cheni
but not too bad); the Alicante Bouschet (an inferior hybrid. which has Pm.'
no possible virtue except the deep color of the wine it yields): the Tm{m
Grenache (in the proper location, and only there, an admirable grape Gey
for rosé; elsewhere, a passable varicty for Port-type wine); the Mission: Sylvar
the Mataro (a common, coarse, productive grape from Spain): the G‘rcc_n
Petit Sirah (an aristocrat in France, the grape of red Hermitage; very ;";‘“]
probably not the same variety in California, possibly the Duriff, yielding (‘0 le 1
very full-bodied wines without any trace of distinction or breed). ({ ey '
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The roster of mass-production white “‘wine grapes” is much shorter,
since by far the largest part of inexpensive California white wine is
made from the Sultanina, or Thompson Seedless, a vastly productive
raisin grape which gives a neutral, almost flavorless, pale white wine.
The leading true wine grape is the Palomino (excelient for Sherry,
almost worthless for table wine); the next, the Sauvignon Vert, is defi-
nitelv no better; the third, the Burger, is so poorly thought of in its
native Alsace that it has not even been “tolerated” in the better Alsatian
vineyards since 1965.

Nevertheless, on the whole, the cheap, ordinary table wines of Cali-
fornia are at least as good as the vins ordinaires of Italy and France,
If they were sold under honest American names, and presented with
less fanfare, the reds would be quite acceptable; the whites (as is very
often the case with ordinaires) somewhat less so.

When it comes to better table wines, California has little to be
ashamed of and in fact much of which we can be proud. Thesc increas-
ingly tend to go to market under their “varietal” names — the name of
the variety of grape from which they are made — and no one could
devise a more honest system of labeling. This, plus the name of a

respectable vineyard and a good district, is about all that a wine-buyer.

can ask in the way of a guarantee, and those who know California
wines ask for Cabernet Sauvignon, Pinot Noir, Gamay Beaujolais or
even Zinfandel when they want good red wine, and Chardonnay, Johan-
nisberg Riesling, Pinot Blanc, Sauvignon Blanc, Chenin Blanc, etc. when
they want fine white. These are still produced in limited quantity, but
their quality is at least as good as European wines in the same price
bracket, and their production will increase as more people come to ap-
preciate this fact.

The following list of California varietal wines is complete, except for
a few oddities which are of no great interest and not widely available:

WHITE WINES

Variety Quality Nearest European Equivalent

Chardonnay (or Pinot Excellent  Pouilly-Fuissé or Chablis
Chardonnay)

Johannisberg Riesling (or  Excellent Dry Rhine Wines
White Riesling)

Sauvignon Blanc (er Very good  Superior Dry Graves,
Blanc Fumé) Pouilly-Fumé

Pinot Blanc Very good  Lesser White Burgundy-

Macon Blanc

Chenin Blanc (or White Very good  Vouvray or Saumur
Pinot)

Traminer (or Very good  Alsatian
Gewlirztraminer)

Sylvaner Good Lesser Rhine Wines

Green Hungarian - Fair Vin Blanc

Sémillon” Good Dry Graves

Folle Blanche Fair Vin Blanc Supérieur

Grey Riesling Fair Vin Blanc

Colombard Fair Vin Blanc

Ugni Blanc Fair Vin Blanc

et e
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RED WINES
C.abernet Sauvignon Excellent Red Bordeaux
Pinot Noir ) Very good Lesser Burgundy
Gamay Beaujolais Very good Beaujolais
Barbera Good Italian Barbera
G_amay Fafr Lesser Red Macon
Zinfandel Fair Vin Rouge Superieur
ROSE WINES
Grenache Excellent Tavel
Grignolino Fair Italian Grignolino
Gamay Fair Vin Rosé

All of these grape varieties and wines will be found, described in much
greater detail, in their proper alphabetical place in this volume; and
additional details concerning them in the Appendix.

The Californja producers who have undertaken the difficult and often

quality. This js by no means a blanket endorsement of everything they

g fl make, but in general they are people of good taste and good will.
i
: § Leading Producers of Varietal Wines
it
u 3] Vineyard County or District
T i Almadén Vineyards Santa Cfara-San Benito, \
\ ’ j Alameda, Monterey !
) Beaulieu Vineyard Napa \
“ ; ,' Beringer Napa
N S | Buena Vista Sunoma
S Christian Brothers Napa, etc.
;; : V'Concannon Livermore
;1 ] ' 1 Cresta Blanca Mendocino
i; : Freemark Abbey Napa
*%’ Inglenook Napa
" F. Korbel & Bros. Sonoma
¥ Charles Krug Napa o
{’3 Louis M. Martini Napa, Sonoma
bl .V Mirassou Santa Clara, Monterey
F i | Rober. Mondavi Napa
_ ;‘ ; \ v Paul Masson Vineyards Santa Clara, Monterey
l j } ! 58
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Vinevard County or District

Sebastiani Sonoma

Souverain Cellars Napa

Ville Fontaine Sonoma

Weibel Alameda

Wente Bros. Livermore, Monterey

California also produces a substantial amount of sparkling wine, most
of it made by the authentic Champagne process and therefore legally
entitled to the appellations California Champagne and Sparkling Bur-
gundy. However, in our laws there are no restrictions (like those that
exist in France) as to the grape varieties that can be used and only a
few, especially honorable, top producers conform voluntarily to what
are the legal minimum standards abroad. The best California Cham-
pagnes are made, and well made, largely from the Chardonnay, the
Pinot Blanc and Chenin Blanc, and they are extremely good sparkling
wines, better, in the opinion of most experts, than those of New York
State, and among the best produced in the world outside the Champagne
Country of France. But there is a large amount of California sparkling
wine, most of it labeled Champagne, which is a long way from fine. The
best and most dependable producers, in alphabetical order, are Alma-
dén, Beaulieu, Korbel, Kornell, Paul Masson and Schramsberg; also
Christian Brothers, Cresta Blanca, and Weibel.

In the field of California Sherry and Port, the situation is even worse:
hardly a half-dozen producers follow the classic and costly solera
method which is normal practice in Spain and Portugal, but what these
producers make is remarkably good. Almadén has been the principal
pioneer in this field but Louis M. Martini also produces a good Sherry
and Ficklin Vineyards an outstanding Port. But most California Sherry
and Port is a sort of by-product of the raisin and table-grape industry,
and the average age of California Sherry and Port, when it reaches the
consumer is under eightecen months. f

A more discriminating public of wine-drinkers (and their numbers are
increasing daily) can certainly help make of California one of the very
good, possibly great, wine districts of the world. But there is a long road
ahead and the good producers need, meanwhile, all the encouragement
they can get. )

CALON-SEGUR, Chiteau — (Cal-awn Say-gour) — 3rd Classed Growth

of St. Estéphe, Haut-Médoc. Produces some 20,000 cases a year of
outstandingly good claret, full-bodicd, yet soft and fine. One of the best
3rd Growths today.

CALUSO — (Cahl-loos-0) — Town north of Turin, in the Piedmont

region of Italy, and the unusual, rather sweet white wine which is its
specialty. This is made from grapes of the Erbaluce variety, left to
partially raisin (see Passito) indoors over the winter, and pressed and
fermented in the spring. .

CAMENSAC, Chiteau — (Cam-on-sack) — 5th Classed Growth of. St.

Laurent, Haut-Médoc.
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try, is red wine made sparkling by cither of the two meth-
ods used for champagnes. It is usually semi-sweet or
sweet, and produced from Pinot Noir, Carignane, Mon-
deuse, and Petite-Sirah. Of the sparkling wines, mosel-
and sauternes-types are treated by. the champagne
method and arc made from the table wines bearing the
same names. Sparkling Muscats are made from light
Muscat wincs, usually Muscat Canelli (Muscat de Fron-
tignan): they tend to be very sweet and are sometimes
sold under the Italian name “Moscato Spumante.” An-
other wine is made from the Malvasia Bianca which pro-
duces a sweet Muscat-flavored sparkling wine.

Californian carhonated wines arc made to sparkle by artifi-
cial carbonation and under Californian law must be des-
ignated as such. Sometimes known as cffervescent wines,
they are mass-produced and much cheaper than the rela-
tively better quality and naturally fermented sparkling
wines.

VINE-GROWING REGIONS

There are five natural vine-growing regions in Califor-
nia—the North Coast, the Sacramento, the Central, the
San Joaquin Valley, and the South Coast. Fach has its
well-known districts, and almost every grape and type of
wine is produced in one ar more of these.

North Coast

The North Coast region is to the north and south of
San Francisco Bay in the many valleys which lie parallel
to the coastal ranges and is generally characterized by
warm summers and moderate annual rainfalls. The best
dry table wines, both red and white, are grown here. The
principal districts are Napa, Sonoma, Mendocino, Liver-
more, Santa Clara, San Benito, Santa Cruz, and Monte-
rey.

(1) Napa

This is undoubtedly the most famous red wine district
in California, with fifty bonded wineries and some of the
finest vineyards in the country. Napa is ths Indian word
for “plenty,” and the valley abounds in rich, fertile land,
while the hillsides are planted in fine grapes. There are
approximately 16,500 acres (6,600 hectares) of vineyard,
and in 1973, 40,000 tons of grapes were harvested. The
average yield per acre was about 3 tons, or 50 hectoliters
per hectare. This average is low, since much of the acre-
age was not bearing. The value of the crop exceeded $20
million, compared with $15 million for the Sonoma har-
vest.

Two-thirds of the production is in red wine. The Cab-
cernct Sauvignon is the royal grape of Napa, producing
better than the Pinot Noir. The Cabernet, the same vari-
cty used in the great red Bordeaux, is very slow to mature
in the Napa region and the wine is sometimes left in casks
to age for as long as four years.

"The cooler parts of Napa Valley produce the best Cab-
ernet Sauvignon wine in America. Since 1970, more than
1,200 acres (480 hectares) of this one variety have been
added to the valley vineyards. With 3,500 acres (1,400
hectares) of Cabernet now growing in Napa, only So-
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noma and Monterey combined can count more of thjs
fine varicty.

Napa is divided into the Upper Valley and the Lower
Valley. The center of the Upper Napa Valley is the dig-
nified town of St. Helena, but the district stretches 7 mileg
(11.3 kilometers) north toward Calistoga and in the south
it goes as far as Rutherford and Oakville. ‘['he Lower
Valley covers the area around the city of Napa, an hour’s
drive from San Francisco, and takes in the northwestern
part of a wide valley bottom running up to the Sonomsa
County border. The soil in the southernmost part of Napa
County is heavy and this region is the coolest, owing to its
proximity to the bay. The Upper Valley has a gravelly
soil, and the mountains influence both the climate apd
the exposure.

It is a general opinion in Napa that if more grapces were
planted on the slopes, better wine would be made-—three.
quarters of the vines are planted on the flats; and this js
one of the few districts where the growers admit that they
have good and bad years, so that some will be regarded as
vintage years and others not. Another sign of progress in
the valley has been the establishment of many group co-
operatives; and since 1942 there has been a Vintners'
Association to deal with recurrent problems.

The most important vineyards are those of Beaulicu,
Beringer, Robert Mondavi, Christian Brothers, Ingle-
nook, Charles Krug, Louis Martini, Freemark Abbcy,
Sterling Vineyards, Souverain, Hanns Kornell, Schrams-
berg, Joseph Heitz, and Chappeliet.

The Lower Napa Valley and Solano County are rela-
tively small producers but the area has recently expanded
into neighboring Chiles Valley. The Carncros arca of the
valley has recently proven to be a prime location for the
best varictal grapes.

Beaulieu Vineyard. Georges de Latour founded this beau-
tiful estate and the vineyards in 1900. He imported many
cuttings from his native France and found the ideal site
for them ncar Rutherford, where the gravelly soil holds
the annual rains without need of irrigation. Beaulicu has
maintained a continuous operation right from its begin-
ning: the winery made sacramental wines during Prohibi-
tion, and when Repeal followed, Beaulicu enjoyed a suc-
cess it had never had before with a wide distribution of
wines throughout the United States.

"There are now four vineyards with about 1,000 acres
(400 hectares) in active production, all of them i'n the
center of Napa Valley, except for about 150 acres in the
Carneros region, the southernmost part of the .\':11.1('}'.
where the bay breezes temper the climate. The principal
varieties grown are the Pinot Noir, Pinot Chardonnay. *
and the Cabernet Sauvignon. The Muscat de Frontignan
is not too often secen in California, but at B('aulieu’thls
variety thrives abundantly and makes a fine varlct.al
wine. In 1969, the vineyard was sold to the Heublein
Corporation. ]

One of the great wine-makers of the Napa Valley, An-
dr¢ Tchelistcheff, supervised production at B(‘au'hcu from

1938 until his retirement in 1973. His BV Private Re-
serve Cabernet Sauvignon is one of the most distinctive
red table wines in the country. 'T'he winery has expanded
119
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under the new Heublein ownership, and a second tasting
pavilion was built in 1973

For the past thirty-five years, the wines of Beaulicu,
particularly the private reserve label, have been among
the finest wines produced in the Uniteq States.

Beringer Brothers. Two German brothers, Frederick and
Jacob Beringer, assured the success of this well-known
winery founded in 1876 aq St. Helena in the Napa Valley
on the north coast of California. The entrance to the spa-
cious and recently refurbished old “Rheinhaus’ js Jjust
north of the city limits, The vineyard known as Iog Her-
manos has been active from the very beginning and cven
flourished during Prohibitjon by selling sacramental
wines (o the clergy throughout the country. After many
years of operation by the Beringer family, the vineyard
and winery were sold in 1970 to Nestle International, the
large food and beverage company. The beautify] tunnels
€xcavated in the limestone hijls behind the old winery

Vimagc varietal wines include Cabernet Sauvignon,
Pinot Noir, and Pinot Chardonnay. One of the most
popular wines is “Birenblut,” a blend of Pinot Noir and
Grignolino. “Ports” and “sherries” are also bottled.

ares) of Napa and 1,300 acres (520 hectares) of Sonoma
vineyards, plus that of the Carncros vineyards near San
Pablo Bay.

Chappellet Vineyards, Ope of the most beautiful of the
new wineries constructed ip the North Coast area is
Chappellet, situated on Pritchard Hill 1,400 feet (425
meters) above the floor of the Napa Valley. It was
planned and bui)t by Donn Chappellet, a southern Cali-
fornian who made a success in the automatic feod vend-
ing business. The hillside land he purchased in 1967 jn.
cluded hundreds of acres of vineyards, much of which was
replanted in Merlot, Pinot Chardonnay, Cabernet Sauvi-
gnon, Chenin Blanc, and Johannisberg Riesling.

"The handsome Pyramid-shaped winery, built into the
side of a hjll among oak trees, blends beautifully into the
terrain. [is gleaming stainless stee] fermenting vats con-

al roof. The oenologist, Philip Togni, has worked in three
eountries, and for the author in France.

The Christian Brothers. Known in the United States as
“The Brothers of the Christian Schools,” these are mem-
bers of a monastic order founded in the carly eighteenth
century, in France, by St. Jean-Baptiste de .a Salle, pri-
marily for teaching, The winery of the Brothers is now
one of the most important producers in the North Coast

Road in the Mayacamas range, with new vineyard prop-
erties throughout the other sections of the Napa Valiey.
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The grape plantations tota] more than 1,500 acres (60p
hectares) most in Napa and the San Joaquin \Vallcy‘
where the desser wines and brandics are made. The

St. Helena near Charles Krug and Beringer Bros. Their
mountain vineyard produces excelient Pinot Chardnnnay
and Pinot St. Georges. Two of the well-known Clhristian
Brothers wines are Chiteau 1.2 Salle, a light Muscay a.
ble wine, and Pineau de |a Loire. As a whole, Christian
Brothers wines are some of the best made on the Norgp
Coast. Fromm and Sichel are worldwide distributors for
their products. Christian Brothers sejl more brandy than
any other distiller in the United States.

The vice-president and ccllarmaster is Brother Timo-
thy, whose collection of antique wine accessories and illuys-
trations has toured muscums throughout the country,

Cuvaison, Inc. This small winery is north of St. Helena
along the Silverado Trail, which runs parallel 10 “wine
Highway 29. In 1970 two winc-lovers, Thomas Cottrel}
and Thomas Parkhill, established Cuvaison with the jn.
tention of making a limited number of 100)%, varietal,
vintage-dated table wines. In 1973 3 controlling intereg
was purchased by Oakleigh Thorne of New York.

Jerome Draper Vineyards. Though no wine is made, the
Jerome Draper Vineyards have for more than a decade
been an important contributor to the Napa winerics. The
fine quality wine Srapes grown on the 105 acres (42 hect-
ares) of vineyards are sold to some of the best wincries in
the valley, including Beaulieu, Inglenook, Schramshcrg,
Mayacamas, and Buena Vista The beautiful, well.
tended hillsides are planted with Riesling, Caberner Say.
vignon, Pinot Noir, Pinot Chardonnay and other Vingfera
varieties.

In 1875 a San Francisco jeweler, Charles Lemme,
bought the land, plafited vines, and named the estate la
Perla. Lemme sold it to the Schilling Spice Company;
and then Horace® Lanza, a well-known California vintner,
bought the Property. La Perla was acquired by Mr.
Draper in 1943, He has kept most of the land forested
and continually improves the charming vineyards.

Franciscan Vineyards. Another of the new small wineries
of Napa is Franciscan Vineyards, with 180 acres (70 hect-
ares) of vines and a medium-sized wine-making facility
on the wine highway 6 miles (9.5 kilometers) south of St.
Helena at Rutherford. The first grapes were harvested in
1973, and the first white wines were ready for sale Late the
following year.

Freemark Abbey. Seven partners reorganized this winery,
which is located a short distance north of §1. Helena, the
premier wine town of the Napa Valley. Freemark /\.b-
bey’s modern and well-equipped wine-making facilities
are in the lower levels of a handsome old brownstone
building built in the late nineteenth century. The upper
section of the large structure is a store devoted to candles,
cookware, and specialized merchandise. Only varietal ta-
ble wines such as Pinot Noir and Chardonnay, Johannis-
berg Riesling and Cabernet are produced. The partners
have experimented extensively with ageing their wines in
oak cooperage from a number of European countrics. Ing
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recent New York blind tasting with a distinguished pancl
of judges. a Freemark Pinot Chardonnay won top honors.

Joseph Hetz Winery. With but 30 acres (12 hectares) of
home vinevards at his winery, Joseph Heitz looks to other
growers in the Napa Valley for the grapes to be used in

his good varietal table wines. Heitz, a former professor of -

oenology with a reputation as a master wine-blender, be-
gan his own operations in the carly 1960s. He first bought
the tiny property of Leon Brendel in St. Helena and then
purchased an old stone winery with vineyards on Taplin
Road a few miles east of the town. Within a decade, his
wines had such a success that Heitz expanded his facili-
tes. Yet the operation is still small, with production each
vear around 15,000 cases, just about the same volume of
an average-sized chateau in Bordeaux. However, unlike a
Bordeaux wine property, Heitz makes a wide variety of
wines: Chardonnay, Cabernet, Pinot Noir, White Ries-
ling, Zinfandel, Barbera, and Grignolino, plus a few
“ports™ and “sherries.”

Inglenook Vineyards. 'This winery is just off Highway
29—~ called the Napa Valley Wine Road—at the cross-
roads town of Rutherford. The ncarby vineyards were
founded in 1879 by Captain Gustav F, Niebaum, on the
slopes of Mount St. John. He kept up the vineyards until
his death in 1908, when Inglenook was passed on to his
nephew, the late John Daniel, Jr. Daniel directed its op-
cration through Prohibition, and after Repeal successfully
carried on the family tradition of growing fine grapes on
the 225-acre (90-hectare) vineyard. The best were Caber-
net Sauvignon, Pinot Notr, Sémillon, Pinot Chardonnay,
Pinot Blanc, and Traminer, with some land planted in
the Gamay of Beaujolais and the Merlot from Bordeaux.
In 1972 this old family estate, including the vineyards
and country house, was purchased by Oakville Vine-
yards. Eight years before, the first of the Inglenook orga-
nization had been sold to United Vintners, which in turn
became part of Heublein in 1968.

Though the production of generic wines was begun by
the new owners, they have continued to make some of the
fine vintage varietal wines which originally brought fame
to the property. The great days of Inglenook started in
the late 1930s, when the company became the first Cali-
fornia winery to restrict its output to varietals. Bottles of
Cabernet Sauvignon and “Cask Selection” wines from
these vintages are rare and fetch very high prices at auc-
tions.

Hanns Kornell Champagne Cellars. The Hanns Kornell
cellars are 5 miles (8 kilometers) north of St. Helena
cast of the main Calistoga highway. German-born and
-trained Kornell is one of the few remaining independent
“champagne” producers in California, even though his
winery on Larkmead Lane has been turning out sparkling
wine for only the past fificen years. ‘The winery itself
dates from the late nineteenth century. Kornell took it
over after moving from Sonoma, where he had estab-
lished his first winery in the ecarly 1950s. Today he makes
what he calls “Third Generation” champagnes  wines
which have won numerous medals at international com-
petitions. There are no vineyards, for Korneli buys still
wine and then develops his sparkling cuvérs. He has an
inventory of more than 1.5 million individually-processed

United States: California

bottles resting in his cellars. One of the new vintages is a
“Sehr Trocken” wine in the style of the German Sekt,
Kornell produces sparkling wines for other vintners Jack-
ing the skill or inclination to make their own.

Charles Krug Winery. Established in 1861, this is the old-
cst operating winery in Napa Valley. It is now owned and
family operated by . Mondavi & Sons, who produce
and bottle at Charles Krug Wincery, St. Helena, fine ge-
neric and varictal wines. The old winery building
trimmed in brown and gold is north of St. Helena along
Highway 29, and the site is framed by ncarby mountains.

Charles Krug, one of the great names in California
wine history, was a worthy pupil of Colonel Haraszthy in
Sonoma. In 1858 he made the first commercial wine in
Napa County, using a small cider press. He built his first
winery and planted his first vines on the present St. He-
lena site in 1861; and soon his wines were famous
throughout America and in Europe. During his lifetime
he trained C. H. Wente, Jacob Beringer, C. J. Wetmore,
and many other lcading Californian wine-makers, and
was a prominent figure in California wine circles untjl his
death in 1892

Since 1943, when the Mondavis acquired the Krug
winery buildings and vineyards, the size, scope, and cfli-
cicney of the cellars have been cnlarged. They are among
the best equipped and most efficient in California. The
family has also pionccred wine-making innovations and
techniques. The vineyards are planted in such fine white
grapes as Chardonnay, Chenin Blanc, Gewlirztraminer,
Johannisberg Riesling, Sémillon, and Sauvignon Blanc,
and red varicties which include Cabernet Sauvignon,
Gamay, and Pinot Noir. Krug Chenin Blanc was the lirst
varietal made from that grape in California.

In 1962 the Mondavis purchased approximately 500
acres in nearby Oakville of the historic To Kalon vine-
yard, considered one of the finest in all Napa Valley.
Other sources of fine Napa Valley wine grapes contribute
to the vineyard program.

‘The premium wines of (.. Mondavi & Sons bear the
label Charles Krug. Other labels are Napa Vista and
CK. In 1966, Robert Mondavi dissociated himsell from
his brother and started a winery under his own name in
Oakville.

Lowis M. Martini Company. Louis M. Martini, the
founder of this fine wine firm, was born in Pictra Ligure,
Italy in 1887 and came to the United States at the turn of
the century. For many years his dream had been 1o pro-
duce excellent wines, and when Prohibition was repealed
in 1933, he built a large winery at St. Helena, some 65
miles (104 kilometers) north from San Frandisco. Over
the next ten years he acquired three important, well-situ-
ated vineyards and planted them with fine grape vari-
cties. In 1941, the author and his then associate, Frank
Schoonmaker, started sclling American wines under
American names. It was then that Louis Martini wines,
among others, were for the first time offered east of the
Rockics.

The family vineyards today consist of 380 acres (152
hectares) in the Carneros district. 280 acres o the moun-
tains near Sonoma, 200 acres in Healdshurg, und1'22¥')
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acres near St. Helena, These indude the expansion car-
ried out in the late 1960s by the son. wine-maker Louis P.
Martini.
St. Helena grapes are mainly Cabernet Sauvignon, jo-
hannisberg Riesling, Zinfandel, and Chenin Blanc. In the
. Napa vineyards Chardonnay and Cabernet predominate.
The Martini land in Sonoma is planted with Gewiirztra-
miner, Chardonnay, Folic Blanche, Zinfandel, Merlot,
and Gamay. A varictal Merlot has just been placed on
the market.

The elder Martini at age 86 is the dean of Napa Valley
wine-growers and certainly one of the most important fig-
ures in the California industry. His wines have a national
reputation for quality and fair price.

A third Martini generation is now lcarning the family
business in Napa.

Mayacamas Vineyards. ‘'The beautiful terraced Mayaca-
mas vineyards are high on the crests of the Mayacamas
Mountains, up the steep Lokoya Road and 1,000 feet
(300 meters) above the Mont La Salle property of the
Christian Brothers. They are about 12 miles (19 kilome-
ters) from the town of Napa. The original owner, Jack
F. M. Taylor, began to make wine there in 1945. He and
his wife, Mary, were among the first new producers of
good wine in Napa after the Second World War. Their
output included seventeen red and white table wines, and
a remarkable Zinfandel Rosé.

In 1969 Robert Travers and his wife, together with a
few partners, bought the winery and vineyards from the
Taylors. The quality has remained high, but wisely, the
selection of wines has been cut to four vintage-dated vari-
etals: Chardonnay, Chenin Blanc, Cabernet Sauvignon,
and Zinfandel Ros¢.

There are 40 acres (16 hectares) of vines.

Robert Mondavi Winery. One of the lcaders of the pre-
mium wine industry in California today is quality-
minded Robert Mondavi. He and his son Michael pro-
duce some of the best varietal wines in the United States.
Years of work as a partner in the Charles Krug Winery
have given Mondavi the experience needed to launch a
new operation of his own in 1966. The winery, northwest
of the historic town of Yountville, is one of the most effi-
cient and handsome in the state. Mondavi's philosophy is
similar to that of the other conscientious North Coast
vintners: “There is a place for a relatively small winery to
produce. in a limited quantity, wincs that will have the
complexity and character to be found in the great
growths of the world.”

A selection of excellent varietal wines is made, incluc-
ing a fine Cabernet Sauvignon, Chardonnay, Riesliag,
‘T'raminer, Chenin Blanc, Fumé Blanc, Sauvignon Blanc,
Gamay Rosé¢, and Gamay Beaujolais. The Mondavi vine-
yards cover 800 acres (320 hectares). Once the winery
had had its first harvest and began to grow, a share of the
business was bought by the Rainier Brewing Company of
Seattle, Washington.

Robert Mondavi travels extensively in Europe to

.search out new wine-making equipment and the latest in
technique. He was one of the first in California to experi-
ment with barrels for ageing made from different types of
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oak. The Spanish-style winery with handsome paneling
and spacious patios is used by groups for luncheons and
wine tastings. The Mondavis also sponsor musical events,

Oakville Vineyards. At the Oakville crossroads along the
Napa- St. Helena highway stands the Oakville winery,
re-established in 1969 by a syndicate headed by Wilfred
E. van Loben Sels. OQakville was once the Madonna Win-
ery, owned by the Bartolucci family, who produced bulk
wines and brandies. Today the old still housc 1s a tasting
and retail sales room. 'I’he new owners have bought 300
acres (120 hectares) of vines and begun to produce several
varictal and generic wines. Qakville bought the vaiuahie
family vincyard and homec at Inglenook in 1973, The
winery is known for its Sauvignon Blanc, Napa Gamay,
Chenin Blanc, Cabernet Sauvignon, and a dry *“‘cham-
pagne.”

Schramsberg Vineyards. Established by a German pionecr,
Jacob Schram, the old winery had fallen upon bad days
until Jack Davis, an energetic man from lLos Angeles,
bought the abandoned building and vineyards in 1965.
He brought into the venture a group of partners, but Da-
vis and his wife live at Schramsberg and produce its fa-
mous sparkling wines. Schramsberg makes only sparkling
wines. President Nixon took Schramsberg wine (which is
served at the White House) to China for his 1972 visit.
Davis has replanted the 50 acres (20 hectares) of home
vineyard with Pinot Noir and Pinot Chardonnay graprs,
from which he makes Blanc de Blancs and a Blanc de
Noir wine.

The winery is on a winding road off Highway 29, be-
tween St. Helena and Calistoga. The building dates from
the middle of the nincteenth century and has been desig-
nated a state Jandmark.

Souverain Cellars. When Pillsbury, the large food com-
pany, entered the wine business in California, 1t first
bought and rebuilt the old Souverain Cellars and then
constructed a new factlity called Ville Fontaine in neigh-
boring Sonoma County. The large concrete slab Sonoma
winery dominatesthe site 4 miles (6.5 kilometers) north ol
Healdsburg and produces 1 million gallons annually.

The original Souverain winery was started by lLee
Stewart in 1943 on a fine slope along the Silverado Trail
overlooking the floor of Napa Valley. His original 30
acres (12 hectares) of vineyards had been planted by a
Swiss in 1871. The modest winery makes 12,000 cascs of
wine each year, some of it johannisberg Riesling, Pinot
Chardonnay, Cabernet Sauvignon, Chenin Blanc. and
Green Hungarian. Stewart was one of the first in the state
to make a decent wine from the Petite-Sirah grape: since
his early effort many other vintners have followed suit.
The winery was sold in the late 1960s and then bought by
Pillsbury.

String Mountain Vineyards. In 1963 Michael Robbins. an
engineer, moved into a Victorian residence on the hill-
side a milc north of St. Helena. Within five vears he
joined the ranks of Napa Valley vintncrs. His 20 acres (8
hectares) of varictal grapes at Oakville product Spring
Mountain Sauvignon Blanc, Chardonnay. and Cabernet.
A new winery was finished in 1973 just behind the old
house.
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Sterhng mevards. Sterling Vineyards is owned by sev-
eral executives of Sterling International paper products
company. The medium-sized and modern winery opened
in 1973 1s 1 miles (6.5 kilometers) north of St. Helena.
The 400 acres (160 hectares) of vineyards were cleared in
the carly 1960s and eventually planted in Chardonnay,
Chenin Blane, Cabernet Sauvignon, Merlot, and Zinfan-
del. The Pinot Chardonnay wine is good and well known,

The new winery is located high above the valley and is
reached by an aerial tramway, making it a favorite at-
uaction for the many Napa tourists.

Ntony Hill Vinevard. Situated on a private road north of
St. Helena, Stony Hill is small and secluded. The winery
produces two or three wines only: Pinot Chardonnay,
White Riesling, and Gewlirztraminer. Frederick McCrea
started the operation in 1951 and raised the buildings on
the family's summer-home site. The 40 acres (16 hect-
ares) ol vines followed. The small-scale winery makes
some of the best white wines in California; they have won
awards at the State Fair; but unfortunately the very small
supply is sold only by mailing list. McCrea plans to make
a red varietal table wine in a few years.

Sutter [H{ome Winery. Driving north into the heart of the
North Cloast wine country, one can find Sutter Home just
south of the pleasant town of St. Helena near so many of
the other best wincries. The wines are good and have
been made by the Trichero family since the late 1940s.
They produce Sauvignon Vert and a nice Zinfandel plus
a marsala-type wine called Moscato Canelli and an
aperitif named Chinato.

(2) Sonoma

This district, which lies directly north of San Francisco,
yields some excellent table wines and sparkling wines
which rank with the very best in the state. Sonoma is one
of the three top wine-producing counties in California,
with an average total of 17,000 acres (6,800 hectares)
planted in vines, and with a total of thirty-five it is second
only to Napa in number of bonded wineries. Unfortu-
nately, however, although in this district conditions seem
perfect for the production of fine wines, quantities of
rather ordinary table wines are in fact made here. The
wines of Sonoma County come from the Sonoma Valley,
Santa Rosa, and the Russian River Valley.

The Sonoma Valley runs parallel to the Napa Valley,
separated from it by the high pcaks of the Mayacamas
Mountains; this is the original “Valley of the Moon” of
Jack London, who wrote and died in this beautiful coun-
try. The Buena Vista Vineyards, Hanzell, and Sebastiani
make the best quality table wines. In north Sonoma
County. Simi and Sonoma Vineyards are gaining good
reputations.

Santa Rosa derives its name from the Santa Rosa
Creck which empties its waters into the Russian River.
The Fountaingrove Vineyard, founded in 1873, has been
uprooted and is now a cattle ranch. Wine is no longer
produced on this romantically named estate.

In the Russian River Valley arc a number of the area’s
wineries. ‘The most important of them is Korbel & Bros.
champagne company, with vineyards on the hillsides
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along the river. The average yicld for all the Sonoma
region vineyards at the last harvest was about 2.5 tons per
acre, a little more than 40 hectoliters per hectare. The
average is low because of many non-bearing acres in-
cluded.

Buena Vista Vineyards. Situated on what has become
“winery row” a mile from the historic town plaza of So-
noma, and 40 miles (64 kilometers) north of San Fran-
cisco, are these historic svineyards originally planted by
the great Californian viticulturist, Colonel Agoston Ha-
raszthy, who wrote his classic Report on Grapes and Wines of
California on the terrace of his Bucna Vista house and
advised growers from many parts of California on the
cultivation of their vines. After his death in 1869, his win-
ery was carried on by his sons Attila and Arpad. The
phylloxera plague destroyed many of the European vines
at Buena Vista, and the final catastrophe came with the
carthquake of 1906, when the winery and storage caves
collapsed in ruins. Thereafter, viniculture at this famous
vineyard remained at a standstill until 1943, when the
two wineries were restored and more acreage was bought.
At present, the vineyards near the charming stone winery
arc planted with Pinot Noir, Cabernet Sauvignon, Ries-
ling, Traminer, and Sylvaner.

The Young’s Market company of Los Angeles bought
Buena Vista in 1968; it now is one of the major distribu-
tors of the wines. These new owners have purchased a
000-acre (280-hectare) tract in the promising Carneros
arca --that fine region for the varietal wine grape which
straddles the border between Sonoma and Napa.

Frank Bartholomew, the former owner, has opened a
new winery in Sonoma, of which a description follows.

Hacienda Wine Cellars. Former newspaper editor Frank
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H. Bartholomew's new winerv is in the heart of the Val-
ley of the Moon, a mile and a half from the center of
yown. His Hacienda Wine Cellars aims to offer not only
its own wines but also the best vintages from the other
good Sonoma producers. The wines are sold only at the
Sonoma location.

Hanzell Vineyards. When James D. Zellerbach retired as
U. S. ambassador to Italy in the 1950s, he came to So-
noma wanting to make wines as good as the fine Euro-
pean ones he had come to know. He modeled his wines,
vineyvards. and the winery itself on a French original. The
building and plantation attempted to resemble those of
the Glos Vougeot, and the wines were made from only
Burgundy grapes: Pinot Noir and Pinot Chardonnay. In
his close attention to every French detail, Mr. Zellerbach
discovered that much of the complexity of European
wines derives from the ageing in barrels made from oak
common only to parts of Europe. He was the first to im-
port French barrels, but today the practice is widespread.
Hanzell is a combination of the ambassador’s last name
and his wife’s first name, Hannah.

After Mr. Zellerbach’s death, the property was bought
hy Douglas Day. Mrs. Mary S. Day, his widow, has con-
tinucd to make the samc small number of fine wines
reminiscent of Burgundy.

Italian Swiss Colony. 'This sprawling winery in the gently
rolling hills of Asti, California is the largest of the United
Vintners operations, all owned by Heublein. The original
Ttalian-Swiss colony was founded in 1881 as an agricul-
tural haven for displaced citizens of those two nations.
Even before the turn of the century, it counted more than
1,500 acres (600 hectares) of vineyards. Today, hundreds
of grape-growers throughout the region supply the enor-
mous winery, and United Vintners has 2,000 acres (800
hectares) of its own vineyards.

Andrew Sharboro started the company and built the
winery in 1887, but his first wines were failures. A young
Italian pharmacist from San Francisco, Pietro Rossi,
camc to Asti and brought the wine-making skills he
learned in Europe. Soon the wines were a success. The
present generation of Rossis is still active in the company.

When Louis Petri ran Italian Swiss Colony from the
1940s through the 1960s, the winery organization became
one of the largest in the world.

The capacity of the six Heublein wineries at Asti, Ma-
dera, Reedley, Oakville, and Stockton, combined with
Inglenock at Rutherford, is 95 million gallons (1.146 mil-
lion imp. gallons, 3.6 million hectoliters). They produce a
wide range of table wines, dessert wines, “ports,” “sher-
ries,” “champagnes,” as well as brandy and flavored
wines. Among the many national brands are Lejon, Petri,
Bali Hi, and Annic Green Springs.

I Korbel & Bros., Inc. The Korbel winery and vincyards
are located in one of the most picturesque sections of Cali-
fornia, alongside the winding Russian River at Guerne-
ville. The Korbel brothers came from the small town of
Behine in Czechoslovakia to settle down in Guerneville in
the Russian River Valley of Sonoma County. They made
their first “champagnes” in the nineties, and after the
Second World War they dropped their table wines and
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devoted their skill exclusively to the production ot spar-
kling champagnes. Early in 1954 Anton and Leo Korbel
sold the corporation to Adolph, Ben, and Paul Heck.
Adolph and Paul Heek, originally from St. Louis. were
formerly president and production manager of ltalian
Swiss Colony of Asti, California; Adolph became the
president and wine-maker of Korbel and Paul Heck the
executive vice-president.

Some of the important varieties used at the ranch for
the production of sparkling wines are Pinot Noir, Pinot
Blanc, Sémillon, and White Riesling. The winery pro-
duces Korbel Brut and Korbel Extra Dry (for eastern
markets mainly), and Korbel Sec (medium dry), Korbel
Rouge, and Korbel pink champagnes.

Although the Heck brothers continue to run the winery
and vineyards, the Jack Danicls Distilling Ciompany has
owned Korbel and distributed the wines since 1966. The
winery makes table wines as well as sparkling oncs. Many
of the grapes for the still wines come from the 700 acres
(280 hectares) of varietal vineyards in the northwestern
section of the county.

Martini & Prati Wines, Inc. Seven miles (11 kilometers)
northwest of Santa Rosa on Laguna Road stands one of
the oldest and largest wineries of Sonoma. From its 62
acres (25 hectares) of vine, Martini & Prati make generic
wines, fruit wines, vermouth, and a pleasant Zinfandel.
Some of these are shipped in bulk to bottlers in other
parts of the country. 'T'he winery owns the Fountaingrove
label, which at one time marked some of the best Califor-
nia wines.

J. Pedroncelli Winery. Though less well known than some
of its ncighbors, the Pedroncelli winery makes good
wines: a fine Zinfandel, Pinot Chardonnay, Chenin
Blanc, Cabernet Sauvignon, Pinot Noir, and Petite-Sirah.
The vineyards and winery are a mile northwest of Gey-
serville along Highway 101. John Pedroncelli, Sr.. chose
the Canyon Road property in 1927 because the land and
climate reminded him of his native Italy. There are today
necarly 150 acres (60 hectares) of vineyard. Pedroncelli
made the first Zinfandel rosé in California.

Sebastiani Vineyards. 'The town plaza of Sonoma, where
the State Bear Flag was briefly raised in the 1840s 10
mark the capital of California, sits in the midst of quite a
few buildings that have the same namc: Scbastiani. "The
reason for this is the Sebastiani Winery and vineyards.
founded by Samucle Sebastiani in 1904. He had saved
enough money in the eight years since his arrival from
Italy to come to Sonoma and make wines. Soon the origi-
nal bulk-wine business was profitable, and buildings with
the family name started appearing around the town.

Twenty-five years ago the winery gave up making
anonymous bulk wines and started to produce better ones
under the family label. Their successes have been admira-
ble, and include Green Hungarian, Gamay Beaujolais,
Barbera, and a pleasant and fruity Gewtrztraminer. The
Pinot Noir and Cabernet Sauvignon are among the best
in the state.

The winery is still family-owned and -managed. There
are about 2,000 acres (800 hectares) of vincyards.

Simi Winery, Inc. This winery, with a distinctive stone
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fagade, is north of Healdsburg along the dramatic Red-
wood Tighway. It was built in 1876 by the Simi brothers,
two carly San Francisco wine merchants. Russell Green
bought the winery in 1970, rebuilt it and started to make
good vanetal wines from grapes grown on vineyards he
had owned since 1958, His 500-acre (200-hectare) planta-
tion 1n the Alexander Valley section of Sonoma is planted
mm a wide range of good wine grapes. All Simi wincs are
vintage-dated,

Nonoma Vineyards. Started in a tiny tasting room at Ti-
buron facing San Francisco Bay, Tiburon Vintners has
grown into a large wine and grape enterprise in only a
decade. A striking, modern winery is located at the small
town ol Windsor off Highway 101 near Santa Rosa. This
impressive building includes a tasting and reception area
and an outdoor amphitheater for summer musical pro-
ductions.

Rodney Strong. a dancer who had performed on
Broadway and in Europe, sold generic and varietal wines
with the Tiburon label throughout the bay area. His busi-
ness grew and Strong planned what has become one of
the largest quality vineyard operations in northern Cali-
forma. Many of the 5,000 acres (2,000 hectares) of vines
are controlled by “tax-shelter” syndicates. Sonoma Vine-
vards opcrates these on a management fec basis. This
methad has recently been employed by some wineries to
control grape production without assuming the financial
burden of purchasing and developing vineyard land.
Most of the wines are not yet quite equal to the high
quality of the vineyards, although the sparkling wine is
among the better bottle-fermented “champagnes” of
California. In 1971 Sonoma—then called Tiburon Vint-
ners - made a public stock offering.

(3) Mendocino

Growers in this district have recently begun to cultivate
finer wine grapes, and vineyard area has increased from
1,200 10 more than 7,000 acres (2,800 hectares) and is still
growing. Hillsides once thought impossible to irrigate for
frost control are now being watered from farm ponds
filled by the run-off from the mountain rains. Cabernet
Sauvignon and Gamay Beaujolais are the major grapes
planted, but some interest is shown in Pinot Chardonnay
and the reliable Zinfandel. Mendocino may have great
potential as a fine-wine district, but until the beginning of
the present decade, it was somewhat ignored. Certain
vineyards, especially those in the cooler micro-climate,
will indeed produce some of the best wine from northern
Calilornia. The best wineries in this county are found
near Ukiah.

Crestu Blanca Winery. The famous name of California’s
first premium winery has come to life again. Now north of
Ukiah. rather than in the Livermore Valley near San
Franasco, Cresta Blanca has returned to the production
of good varictal wines.

Charles Wetmore, an carly and innovative vintner, es-
tablished Cresta Blanca in 1892, He had traveled in FEu-
rope for the state Viticultural Committee and brought
back cuttings of fine vines from France. Remarkably, only
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one year after the estate was founded, Cresta Blanca
wines won medals at the 1893 Paris Exhibition. After
some poor vintages under Schenley ownership, the winery
was bought by the Guild Wine Company in 1971, Gamay

Beaujolais, Petite-Sirah, Cabernet Sauvignon, Zinfandel,

Grignolino, Sylvaner, and Pinot Chardonnay arc pro-
duced, along with some dessert and sparkling wines.
Fetzer Vineyards. In the secluded Redwood Valley on Bel
Arbes Road lies the 90-acre (36-hectare) vineyard and
winery owned by Bernard and Kathleen Fetzer, Strictly a
family enterprise, with John Fetzer the wine-maker and
James Fetzer the manager, Fetzer Vineyards make 100%
varietal vintages, which are sold as Mendocino wines,
The winery is one of the few in the area to use the county
place-name. The Fetzers have been making wine at then
facility since 1968, but the vineyards planted in Senillon,
Sauvignon, and Cabernet date from the late 1950s.
Parducct Winery. Three miles (about 5 kilometers) north
of Ukiah are these forty-year-old cellars, established after
Repeal by Adolf Parducci. Onc of the better-known
North Coast wineries, Parducci makes most of its wines
from new and not always proven vineyards in Mendocino
and Lake counties. Four 1969 Cabernet Sauvignons vini-
fied from grapes grown on four scattered plots were pro-
duced in an effort to try out new wine growing districts.
John and George, Adolf’s sons, now operate the winery.
There is a new tasting room for visitors. John Parducci
prefers to age their wines in redwood, rather than in oak,
as is the custom in Europe and most parts of California.

() Livermore

"This is a district noted for its production of many finc
wines. Alameda County’s Livermore Valley is known
throughout the country for its good Sauternes-type, as
well as for other outstanding whitc wines. 'T'he valley was
named alter pioncer Robert Livermore who, as carly as
1848, had a vineyard' near the town that bears his name.

The Livermore Valley (more of a basin than a valley)
comprises two imporiant wine-growing arcas--the vine-
yards surrounding the town of Livermore, and the neigh-
boring scctor of Pleasanton. In 1887, Charles A, Wetmore
said of the valley: “Here every condition known to be
essential for the production of the highest grades of wines
and brandies, approximating the noblest French types,
exists.” With cuttings he brought directly from the vine-
yards of Margaux and Chateau d’Yquem in Bordeaux,
Wetmore founded in 1882 the concern which won re-
nown as Cresta Blanca, now reopened in Mendocino. To-
day, the two outstanding wincries of Livermore Valley
are Concannon Vineyard and Wente Bros.

The soil of most of the vineyards in this scction is made
up largely of coarse, arid-looking stones like that of the
Chateauneuf-du-Pape vineyards of the Rhone Valley
and the gravel of some of those in Graves and the Meédoc.
This soil is, in California, particularly adapted to the pro-
duction of full-bodicd white wines ranging from very dry
to sweet. Recent attempts to make the wines lighter have
been successful, and carly botding has done much o im-
prove these wines which only in 1964 were considered by
many to be very heavy. Because of the dlimate and the
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This Los Gatos Saratoga area produces some of the finest
table wines and sparkling “champagnes™ of California.
The principal vineyards are those of Almadén, Mount
Fden (Martin Rav), Mirassou, and Paul Masson.

‘T'he second area of Santa Clara lies to the cast of San
Jos¢ and the vineyards of the Evergreen area stretch onto
the slopes of Mount Hamilton. Although this district does
not produce heavily, the wines are generally superior.,
The hundred-year-old home winery and vineyards of the
Mirassou family are here.

The third area is in the southern part of Santa Clara
County near the towns of Madrone, San Martin, and
Gilroy. One of the largest in this area is San Martin, and
there are many small wineries making good average wine
and catering to the local trade. Santa Clara County is one
of the world’s greatest fruit-growing districts, and its viti-
cultural past goes back to the days of the Spanish padres
who planted the valley's first domestic grapes.

Santa Cruz County is secparated from Santa Clara only
by the bordering Santa Cruz Mountains. Although there
arc only three bonded wincrics, the vineyards produce
good sound grapes. In the past decade this county has
become more important because of its good varietal vine-
yards. It has yet to gain greater recognition, since there is
a total of only 80 acres (32 hectares) of grapevines; most
of these are at higher and cooler elevations.

The counties of San Benito and San Luis Obispo lie
south of Santa Clara and Santa Cruz, and their output of
table wines is improving and increasing. Largely because
of Almadén. San Benito counts 4,600 acres (1,840 hect-
arcs) of varietal grapes, plus four bonded wine cellars.
The four producers in San Luis Obispo are grouped
around the quict town of Templeton.

Almadén Vineyards. "Thesc vineyards produce some of the
finest wines made in California. About 8 miles (13 kilo-
meters) south of San José and between Los Gatos and the
former quicksilver mining town of Almadén stands the
California State Historical Landmark No. 505. “In 1852
Charles Le Franc made the first commercial planting of
finc European wine grapes in Santa Clara County and
founded Almadén Vineyards.” Whether Le Franc or
Etienne Thée, his French compatriot from Bordeaux, was
the original founder, is open to debate, but it was undeni-
ably Charles Le Franc who planted choice European
grape varieties at the foot of the Santa Cruz Mountains,
where the heat of the constant Californian sun is tem-
pered by cool evening breezes from the Pacific. The rocky
soil is not fertile enough for large yiclds, but the hillsides
of Almaden offer grapes of special quality.

Almadén wines arc almost all varietal wines, bearing
the grape name on the label. The Pinot Chardonnay is a
good American white wine; and the local Cabernet Sau-
vignon is a red wine of distinction. The pride of this win-
cry is probably its particularly fine rosé—the Almadén
Grenache Rose, a really delightful pink wine,

Louis Benoist, a San Francisco businessman, bought
the vineyards in 1941 and increased the acreage in varie-
tals by securing, under the recommendation of soil ex-
perts, two vineyard tracts totaling 300 acres (120 hect-
ares). Onc of these, in the Santa Cruz Mountains near
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Eagle Rock, is planted entirely with Johannisherg Ries.
ling; the other, the Foothili Vineyard, lies 2 miles south of
the main ranch, and its principal growths are Caberney
Sauvignon and Pinot Chardonnay.

In 1959 the 3,500-acre (1,400-hectare) Rancho Pgj.
cines, 150 miles (240 kilometers) south of San Francisco in
San Benito County, was purchased by Almadén Vine.
yards, and grapes were planted in hiilsice land among
them Pinot Noir, Cabernet Sauvignon, Johannisherg
Riesling, Gewiirztraminer, Sémillon, and Pinot Chardon-
nay. The property, classified as a mountain vineyard with
clevation ranging from 700 1o 1,000 feet (200 to 300 me.
ters), includes several soil types and climate exposures,
particularly adapted to the cultivation of fine varictal
wine grapes. Almadén later leased and then purchased
the winery and 500 acres (200 hectares) of vines on the
old Valliant property of the W. A. Taylor (Iumpany,
This land, 4.5 miles (7.2 kilometers) south of Paicines, has
become the Almadén Ciencga branch. Still other new
vineyards are in Alameda and Monterey. National 1is-
tillers bought Almadén in 1967; today it is one of the
fastest-growing wincries in the state and has more acres of
varietal vines than any other producer.

David Bruce Winery. Located along Bear Creek Road in
the peninsula town of Los Gatos, David Bruce's winery
includes a small cellar and some varictal grape vincevards
planted with Zinfandel, White Riesting, Pinot Noir,
Chardonnay, and Cahernet Sauvignon. Dr. Bruce, a phy-
sician, has been producing wines in California since
1964. His Zinfandel and “Pinot Noir Blanc” are goud
wines.

Paul Masson Vineyards. Begun in Santa Clara in the
1880s, the Paul Masson operations were for many years
confined to that region. Only in the past decade has the
large company moved into Monterey, where the soil and
climate encourage goed varictal wines. The main table
wine and “champagne” cellars remain at Saratoga, ahout
15 miles (24 kilomteters) from San José.

The winery is named for a Burgundian who came
around the Horn to San Francisco in 1878. Masson car-
ried an introduction to a fellow Frenchman. Charles [e
Franc, and soon the two were making a popular “cham-
pagne.” Masson became Le Franc's partner, son-in-law,
and when Le Franc died in 1892, his successor. In 1905
Masson built a hillside “chateau™ and winerv in the
midst of his Santa Cruz mountain vineyards. Martin Ray
took charge in 1930 but later established his own winery.
Since 1942 Paul Masson has been owned by the Seagram
distillers.

Five thousand acres (2,000 hectares) of good vineyards
have becn planted in the Gilroy and promising Pinnacles
sections of Monterey. In addition to a selection of varictal
wines, fortified wines, *“‘champagnes,” and biandics,
much of the Paul Masson production consists ol ‘fprop!‘ii
ctary” blends using grapes devcloped by the University of
California. Examples arc Rubion, Baroque, and Emerald
Dry.

Mirassou Vineyards. The vineyards of Mirassou arc in lh("
Evergreen district 5 miles (8 kilometers) east of San ,JQSC
and 75 miles (125 kilometers) south near Soledad in
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Monterey. Mirassou wines are made at Evergreen, where
they may be sampled in a new tasting room.

The Mirassou wine business started in Gold Rush days.
When the daughter of Pierre Peilier, himself a wine-
grower. married Pierre Mirassou, the winery began to
prosper. o the 1900s a fifth generation took over the com-
punyv and started to sell the wines under the family name
instead of in bulk as had been done before. Within a few
vears wines from Mirassou were known throughout the
state.

The better wines are Cabernet Sauvignon, Gewurztra-
mincer. Zinfandel, and Chenin Blanc. Auctions of varietal
wines are held at the winery several times during the
vear.

Nveitiate Winery. This branch of the jesuit order has
operated a winery in California since 1888. The present
one overlooks the town of Los Gatos and can be reached
by a cireuntous road from the village below. Most of the
surrounding vineyards have been sold to developers, and
the vrapes for the wines come from 600 acres (280 hect-
ares) in San Benito. A few are shipped from the interior
valleys. Novitiate is known for its fortified dessert wines
and “shernes,” but has recently made good table wines:
Pimmot Blanc, Chenin Blanc, Pinot Noir, and Cabernet
Sauvignon. Lighty per cent of the production used to be
sacramental wine, and churches are still major customers,

Ridge Vineyards. Begun as an experiment by a group of
Stanford University scientists, Ridge Vineyards is located
high in the Santa Cruz Mountains at Cupertino. The
wines made by David Bennion and three friends were
such a success that he left the University to devote full
time to viticultures. 'The abandoned ncarby Montebello
winery was taken over in 1970. Cabernet Sauvignon, Pe-
tite-Sirah, “lodi Zinfandel,” and White Riesling are
among the wines produced.

San Martin Vineyards Co. Known to thousands of motor-
ists who drive between los Angeles and San Francisco,
San Martin is situated along Highway 101 south of San
José. The winery is closed to visitors, but a tasting room
offers a good variety of the wines for sampling. San Mar-
tin is owned by the Bruno Felice family, whose ancestors
scttled 1n Santa Clara Valley during the last century. San
Martin and Castlewood label wines include varietals and
generics, plus some made from berries. Sparkling wine is
produced. In 1972 the Southdown Land Company
bought a controlling interest in the winery.

(6) Monterey

This district south of San Francisco may become the
largest varictal wine-growing region in California. The
principal vineyards are in the Salinas Valley and fco.hills
around Soledad and in the region of the Pinnacles Na-
tional Monument. The valley runs from Monterey Bay
130 miles (210 kilometers) southeast into San Luis Obispo
County. The soil is extremely fertile. Although about
10,000 acres (4,000 hectares) are now bhearing grapes in
Monterey. an additional 10,000 is planted and will begin
t0 add 10 the local harvests in the next few years. Within
the next decade, in fact, the area may well overtake both
Napa and Sonoma with acres in vines.

United States: California

Thirty years ago, scientists at the University of Califor-
nia declared that Monterey County had great potential
for fine wine-growing.

The climate zones are I, 11, and 111. Mirassou and Paul
Masson, when faced with the spreading towns of Santa
Clara County, took the word of the untversity experts and
planted vines in the new district. Now at lcast twenty
varieties of the best wine grapes grow in Monterey. The
major ones are Cabernet Sauvignon (2,000 acres --800
hectares), Chenin Blanc (1,500 acres-——600) hectares), Pi-
not Noir (1,000 acres—400 hectares), Zinfandel (1,000
acres), and Johannisberg Riesling (750 acres-—300 heot-
arcs). Other varictics planted include Emerald Rieshing,
Pinot St. Georges, Malbee, Mcrlot, Ruby Cabernet, and
Royalty. All of these plantings arc continually expanding.

The rich benchlands surrounding the floor of the Sali-
nas Valley are seldom bothered by frost. They have
abundant water from underground sources, including the
great underground Salinas River. ‘

Chalone Vineyards. High in the Gavilan Mountains on
the eastern edge of Salinas Valley is Chalone Vincyards,
founded in 1966. The location at first scemed impossible
for winc-growing, since there was insufficient ground-
water and inadequate rainfall. Owner Richard Gral now
hauls water by tank truck and irrigates with the Israeli
“drip” system. The Pinot Chardonnay, Pinot Noir,
Chenin Blanc, and Pinot Blanc are well-made regional
wines. Graf studied musicology at Harvard and took oe-
nology courses at the University of California at Davis
before entering the wine business.

Sacramento Valley

"The region extends from the northern part of San Joa-
quin County up as far as Oroville in Butte County and
comprises Sacramento, Blacer, Yolo, Armador, Butie,
and northern San Joaquin counties. The Sacramento
Valley is merely an extension of one great inland valley
region marking the heart of Californian agriculture, but
with its variations in soil, contour, and climate it is onc of
four important subdivisions. "This region is somewhat af-
fected by the moderating influence of San Francisco Bay,
and consequently the summers become slowly hotter and
the winters cooler. Some parts of the valley, particularly
where the winter frosts are negligible and the summers
mild, may eventually prove to be the home of better
wines. Much of the land to the north is broken and ir-
regular and entircly unsuitable to the planting of wine
grapes. Butte County shows some promise, and wine
grapes are grown there in increasing numbers. The whole
valley produced few good grapes for many years, but a
total of 3,000 acres (1,200 hectares) is now planted.

Most of the region’s vineyards are found in the north-
crn section of San Joaquin County and in Sacramcento
County. The majority go in for mass production, and or-
dinary table wines and dessert wines abouned.

The major district of the Sacramento Valley region is
the Lodi-Sacramento, which dominates the hetter part of
the region’s wine-growing arca. From the state capital of
Sacramento southward to the wown of LIk Grove, table
and dessert wines are bulk-produced and wvpes of “bur-
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@alifornia North Goast Grape Growers

An Association of Growers in the North Coast Counties of Napa, Sonoma and Mendocino
’ 776 SOUTH STATE STREET +« P.O. BOX 213
UKIAH, CALIFORNIA 95482 . (707)462-1361

December 24, 1980

Mr. Thomas Minton

Research and Regulations Branch

Bureau of Alcohol, Tobacco and Firearms
P.0. Box 385

Washington, DC 20044

The following information submitted by the California North
Coast Grape Growers is designed to clarify the boundaries of the
viticultural area termed "North Coast". The documentation is
being sent to the B.A.T.F. in accordance with Regulation 27
CFR 4.25a, (e) Viticultural Area and 27 CFR Part 9, Subpart A.
This supplementary petition delimiting the "North Coast" does
not or is not intended to preclude other viticultural areas
from existing within the boundaries of the proposed "North
Coast" viticultural area.

The boundaries of the proposed "North Coast" viticultural
area have previously been submitted utilizing U.S5.G.S. State of
California Map, North Half, describing that portion of the state
of California being the counties of Napa, Sonoma and Mendocino
more particularly described as follows: Beginning at the west-
ernmost extension of the common line between Mendocino County
and Humboldt County at iﬁs intersection with the mean high tide
of the Pacific Ocean; thence along aforementioned common line

between said Mendocino County and Humboldt County line to the

common corner of Mendocino, Humboldt and Trinity Counties;

North @oast Grapes Produce California’s Finest Wines
CONSUMERS KNOW AND WILL ACCEPT NO SUBSTITUTE
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776 SOUTH STATE STREET . P.0. Box 213
UKIAHR, CALIFORNIA 95482 . (707)462-13861

ity County to the common Corner of Mendocino, Trinity and Tehama

Counties; thence continuing along the "North Coast™” Viticultural

lowing nameg counties: Mendocino ang Tehama, Mendocino ang Glenn,
Mendocino ang Lake, Sonoma and Lake, Napa and Lake, Napa ang
Yolo, Napa and Solano, Sonoma and Solano and the common line be~
tween Sonoma and Marin ang the westermmost extension thereof to
its intersection with the mean high tide of the Pacific Ocean
being the Southwest corner of the "North Coast" viticultural
area; thence north up the coast of Sonoma and Mendocino Coun-~
ties to the beginning. It is the intent of this description to
describe in total the ares within Napa, Sonoma ang Mendocino
Counties as being the whole of the "North Coast" Viticultural
area.

Cordially,

n Batto, President

CC: Mr. George Neis
Mr. Bruno Desideri

North Gpast Grapes Produce Qalifornia’s Finest Wirren

A
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COOPERATIVE EXTENSION

UNIVERSITY OF CALIFORNIA

2000 WEST TEXAS STREET SOLANO COUNTY (707) 429-6381
FAIRFIELD, CALIFORNIA 94533 4-H: (707) 429-6383

December 11, 1980

Chief, Regulation and Procedure Division
Bureau of Alcohol, Tobacco, and Firearms
Post Office Box 385

Washington, D. C. 20044

Dear Sir:

On behalf of the Solano County (California) wine grape industry, I would like
to request time for several wine grape producers to present our area's
position at the North Coast Viticulture Hearings scheduled for Santa Rosa,
California on January 12-13, 1981. I belijeve a total of 30 minutes would be
sufficient to present our case.

Respectfully yours,

NP Sy
Nam AT
-:Qjmes E. DeTar

arm Advisor

JED/ jd

cc: Mrs. Jean Siebe
Mr. Robert Carty
Mr. Ben Volkhardt, Jr.
Mr. John Brown

The UniveFSit)_' e'f Calitornia Coo'perative Extension in complionce with the Civil Rights Act of 1964, Title IX of the Education Amendments of 1972, ond the Rehabilitation Act of 1973
does not discrimincte on the bosis of race, creed, refigion, color, national origin, sex, or mental or physical handicap in any of its progroms or activities. Inquiries regording this policy

moy be directed to : Warren E. Schoonover, 317 University Hall, University of Californio, Berkeley, Californio 94720, (415) 642-0903.

Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30, 1914, in cooperation with the United States Deportment of Agriculture, James B. Kendrick, Jr., Director,
Cooperative Extension, University of California. 34
1

Cooperative Extension work in Agriculture and Home Economics, U, S. Department of Agriculture, University of California, and Solano County cooperating.



TURNER WINERY
3750 E. Woodbridge Road
P. 0. Box R
Woodbridge, CA 95258

December 30, 1980

Chief, Regulation §& Procedures Division
Bureau of Alcohol, Tob. & Firearms

P. 0. Box 385

Washington, DC 20044

Dear Sir:

It is my desire to testify at the January 12th B.A.T.F. hearings on the "North
Coast Viticultural area", to be held in Santa Rosa, California.

Our family owns Turner Vineyards which represents 600 acres of vineyards 1in
Lake County. The grapes from ouyr Vineyards have long been delivered into

Several years ago when the B.A.T.F. gave "North Coast to Napa, Sonoma, and
Mendocino there had been no contact made with anybody in Lake County which
was an itegral part of the real North Coast. We have Tong awaited oyr
chance to properly testify on this matter.

ur testimony will be in the name of Turner Vineyards and Turner Winery. We
would Tike approximately 10 minytes of your time and woyld prefer late
morning or an early afternoon appointment.

Our family also owns Turner Winery at 3750 E. Woodbridge Rd., Acampo, California.
0

Thanking you in advance for your time.
Sincerely yours,

TURNER WINERY

) % :

ames Turner

Turner Vineyards

5744 Highland Springs Rd.
Lakeport, CA 95453

Turner Vineyards 707-263-3007
Turner Winery 209-368-5338
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WINDREM, FEENEY AND WILLIAMS

ATTORNEYS AT LAW

December 30, 1980

301 NORTH FORBES STREET
LAKEPORT, CALIFORNIA 95453
TELEPHONE 707 / 263-5261

Chief, Regulations and Procedures Division
Bureau of Alcohol, Tobacco and Firearms

P. 0. Box 385

Washington, D. C. 20044

Re: Request to Comment at Hearing on North Coast
Viticultural Area - January 12, 1981

Dear Sir:

I hereby request an opportunity to comment on a pro-
posed rule to designate a North Coast Viticultural Area.

I wish to speak on behalf of Lake County Vintners,
an agricultural marketing cooperative, of which I am a
member and legal counsel.

I wish to speak in support of a North Coast Viticul-
tural Area that includes the grape growing regions of Lake
County.

The most convenient time would be any time in the
afternoon of January 12, 1981.

Thank you for your consideration of this request.

Very truly yours,

Peter F. Windrem

PFW: fem
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4720 Clark Drive
Kelseyville, California
December 28, 1980

Chiefjy Regulaticns and Procedures Division
Bureau of Alsohol, Tobacco, and Flrearms

P. 0. Box 385

Washington, D. C. 20044

Dear Sirv

I would 1like to request time to comment at the hearing
to be held January 12, 1981 concerning the establishment
of the North Coast Viticultural Area,

Heving been a grape grower in Lake County since 1965,
I am cureently producing 105 acres of wine grapes. These
are marketed execlusively to wineries in Lake, Sainoma, and
Mendocine ccunties.

It has been my experience that wineries will use the
"North Coast" dsignation to avoid paying as mueh for Lake
County grapes. Quality or quantity are not the criteria.
Excluding Lake @ounty from an offielal North Coast Vitieul-
tural area will further penalize usn

Sinee there will be other speakers from lLake County,
T would reguest being part of a bloek of all these presentatlons.
It would facilitate orgamizing the presentation to avold
unnecessary rep@tition snd redundaney-allowing the hearing
to run a smoother course,

Thank you for granting this request.

Yours truly, .
! L B" % 4 z ,y;,:/./

,Myrén Holdenried
T0T=279~-4456
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Bartolurci Wineyards

POST OFFICE BOX 86, FINLEY, CALIFORNIA 95435
TELEPHONE (707) 263-0183, 279-1684

Dec. 30, 1980

Chief, Regulations,& Procedure Division
BATFPF

P.0. Box 385

Washington, D.C. 20044

Gentlemen:

We, Bartolucci Vineyards, Inc, hereby request an opprtunity

to be heard and to comment on the North Coast Appelation hearing
of Jan. 12, 1981,

Further, we would prefer our time slot to coinside with other
spokeman of Lake County,Calif. Our issue 1is with including

Lake County in the North Goast.

Our, Bartolucci Vineyards, Inc.,:address is P.0. Box 86, Finley,
Calif. 95435 and our telephone number is (707) 263-0183.

Thank you for your prompt cooperation in this matter.
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WILLIAM S. IRWIN
1900 South Main
Lakeport, CA 95453

December 29,1980

Chief, Regulations and Procedures Division
Bureau of Alcohol, Tobacco and Firearms
P,0. BOX 385

Washington, DC 20044

Dear Chief,

I, William S. Irwin, desire to testify at the “North Coast
Hearing - January 12, 1981." I will speak at the time devoted to
Lake County., My comments will be &n the inclusion of the viticultural
areas of Lake County within the Nofth Coast grape growing area,

Thank You.

Sincerely, <;;>7;L{)7LOKJ

William S. Irwin

pgl
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e—— LAW OFFICES

HaNsON, BRIDGETT, MARCUS, VLAHOS & STROMBERG
333 MARKET STREET
SAN FRANCISCO, CALIFORNIA 94105

(415) 777-3200

RAYMOND L. HANSON ARTHUR T. BRIDGETT PENINSULA OFFICE
GERALD D. MARCUS JOHN J. VLAHOS SUITE 220
ROSS E. STROMBERG WILLIAM J. BUSH WO PALO ALTO SOUARE
RONALD C. PETERSON DAVID J. MILLER
DUANE B. GARRETT LAURENCE W. KESSENICK PALO ALTO, CALIFORNIA 94304
TED C. KRUMLAND RAY E. McDEVITT
(415) a94-9211
PAUL A. GORDON MICHAEL A. DUNCHEON December 30, 198 0
STEPHEN L. TABER GERALD M. HINKLEY SACRAMENTO OFFICE
CRAIG J. CANNIZZO JOAN L. CASSMAN
STEPHEN B. PECK ALLAN D. JERGESEN SUITE 260
STEVEN V. SCHNIER THEODORE A. HELLMAN 1225 EIGHTH STREET
KIM T. SCHOKNECHT ROBERT L. RUSKY SACRAMENTO, CALIFORNIA 95814
HARRY SHULMAN DIANE W. CARTER ’
THOMAS C. GEISER PETER N. GRANT (o16) 4a8-5868
OF COUNSEL
THOMAS C. LYNCH
Chief IN REPLY REFER TO:
Regulations and Procedures Division SAN FRANCISCO OFFICE

Bureau of Alcohol, Tobacco and Firearms
P.0. Box 385
Washington, D.C. 20044

RE: Oral Comments at Forthcoming North Coast Appellation
Hearing (January 12, 1981)

Dear Sir:

This is to inform you in accordance with 45 F.R. 82472
(Dec. 15, 1980) that we plan to make comments at the
hearing to be held by the Bureau of Alcohol, Tobacco and
Firearms on January 12, 1981 in Santa Rosa, California on the
proposed North Coast appellation. We discussed our
participation in a telephone conversation earlier today.
We will be submitting our comments on behalf of our client,
the Lake Wine Producers, Inc., an organization representing
grape growers in Lake County, California. We will be arguing
that any "North Coast" appellation that is approved by the
Bureau should include the Lake County grape growing regions,
as well as those in Napa, Sonoma, and Mendocino Counties.

In addition, we expect that a number of other interested
persons will be presenting arguments and evidence demonstrat-
ing the need to include the Lake County grape producing areas
in any North Coast appellation. The various presentations
will establish that consumers, vintners, enologists, and
viticulturalists recognize and include the Lake County
grape growing areas in the North Coast region. Because of
the very short notice given, we are unable at this moment to
submit either a complete list of these persons or an outline
of the precise points that each intends to make. At this
point, we expect that there will be at least six or seven
speakers, including Dr. C.S. Ough of the Department of
Viticulture and Enology at the University of California at
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Chief
December 30, 1080
Page Two

Davis, Mr. James Lider, a vineyard agricultural consultant, and
Mr. Louis Gomberg, a wine industry consultant in San Francisco.
All commentators will make the point that a North Coast
appellation will only be appropriate under 27 C.F.R. Sections
4.25a(e) (2) and 9.3(b) if the Lake County grape growing

regions are included. Thus, evidence will be presented

that the North Coast area is nationally and locally known

as including the Lake County grape producing regions; that

the boundaries of the North Coast area have historically
included the Lake County regions; and that common geographical
characteristics define a North Coast area which includes

the Lake County grape growing regions.

In the time that remains, we will attempt to provide
the Bureau with more details about these speakers and the
topics that they will address. Please let us know if you
desire any further information about our position or
presentation.

Very truly yours,

Al DY

Allan D. Jer

ADJ:sp
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STEPHENS & WILLIAMS
ATTORNEY$ AT LAw
PANO STEPHENS 201 NORTH STATE STREET TELEPHONE

BURGESS WILLIAMS P. ©. BOX 883 {707) 4a62-1996
UKIAH, CA 95482

- February 24, 1982

Chief, Regulations and
Procedures Division

Bureau of Alcohol, Tobacco
and Firearms

P. 0. Box 385

Washington, D.C. 20044-0385

RE: Notice No. 494

Dear Sir:

The California North Coast Grape Growers Association
is a client of this office. On behalf of the Association, T
am submitting the following comments ang additional evidence
regarding your Notices numbered 360 and 404:

1) Enclosed Please find a photocopy of the certifica-
tion from the Patent and Trademark Office showing registration
of the Mark "NORTH COAST" (Napa, Sonoma, Mendocino) on the
PRINCIPAL REGISTER, No. 1,037,119.

The Mark has now become incontestable pursuant
to 15 U.s.C. 1065. We believe that use by Lake and Solano grape -
producers of the "NORTH COAST" designation on wines produced by
them will constitute infringement of the Mark under 15 u.s.c.
1115(a) and (b). 1In addition, use of such designation by Lake
and Solano wine producers would create a misleading impression
to consumers, contrary to CFR Sections 4.39 and 4.64. Accordingly,
your proposal to include Lake and Solano counties in the viti-

2) The action proposed by your agency in Notice No.
404 is taken without observance of procedure required by law

(5 U.s.c. 706 (2) (D)). Specifically, no petition has been made
to establish Lake or Solano counties as part of a North Coast
viticultural area (CFR 4.25a(e)(2), 9.3, 71.41c). No general

notice has been published, following such petition from an
interested party, regarding broposed establishment of a NORTH
COAST viticultural area which includes Lake/Solano pursuant to

such petition, as required by 5 U.S.C. 553(b) and CFR 4,25,
9.3 and 71.41 (c).

In short, the only petition pending before you is

for establishment of the NORTH COAST viticultural area of Napa, 142
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Chief, Regulations and
Procedures Division

February 24, 1982

- Page Two

Sonoma and Mendocino counties. It thus appears that the legal
duty of your agency is to act on the petition that is submitted
to it, rather than to create a viticultural area which has not
been requested according to law and applicable regulations.

In addition to the matters set forth above, we will
be presenting additional comments and/or evidence concerning
the conclusions set forth in Notice No. 404. We believe those
conclusions overlook established facts that have already been
presented and/or are not supported by any facts relevant to the
establishment of the viticultural area. Such additional comments
and evidence will be forthcoming on or before the agreed March
5th extension date.

Thank you for your consideration of these matters.
We would be pleased to provide further information or discussion
at your request.

Yours truly,

Pano Stephens \\ »
sh Q\)—%\’

Enclosure
cc:  CNCGG
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N? 1037119

THE UNITED STATES OF AMERICA

This is to certify that from the records of the Patent and Trademark Ofhce it appears that
an application was filed in said Office for registration of the Mark shown herein, a copy of said

Mark and pertinent data from the Application being annexed hereto and made a part hereof,

“And there having been due compliance with the requirements of the law and with the

regulations prescribed by the Commissioner of Patents and Trademarks,

Upon examination, it appeared that the applicant was entitled to have said Mark registered
under the Trademark Act of 1946, and the said Mark has been dL_lly registered this day in the
Patent and Trademark Office on the '

PRINCIPAL REGISTER

to the registrant named herein.

This registration shall remain in force for Twenty Years unless sooner terminated as

provided by law.

In Testimony Whereof I have hereunto set
my hand and caused the seal of the Patent
and Trademark Office to be affixed this
thirtieth day of March, 1976.

COMMISSIONER OF PATENTS AND TRADEMARKS
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NOTICE

{=E~ This Registration will be canceled by the Commissioner of
Patents and Trademarks at the end of six years following the date of
regisiration, unless within one year mext preceding the expiration of
sm.‘b six years, the registrant files in the Patent and Trademark Office an
affidarit showing that said mark is still in use or showing that its

nonuse is due 1o special circumstances which excuse such nonuse and is

7ot due to any ... unto abandon the mark. A fee of $10.00 for each
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US.CL: A
United States Patent Office

Reg. No. 1,037,119
Registered Mar. 30, 1976

CERTIFICATION MARK

Principal Register

3

California North Coast Grape Growers Association (Cal-
" ifornia non-profit corporation)

710-A 8. State St.

Ukiah, Calif, 95482

For: WINES, in CLASS A.
First use at least as carly as Mar, 1, 1975; in com-

merce at least as early as Mar. 1, 1975. :
The mark certifies that the wines represented by the
mark in question are made from 100% North Coast

grapes. .
Ser. No. 48,017, filed Mar. 28, 1975.

B. H. VERTIZ, Examiner
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STEPHENS & WiLriams ("
ATTORNEYS AT LLAw
PANO STEPHENS 20] NORTH STATE STREET TELEPHONE
BURGESS wiLLlaMS P. 0. Box 883 (707) 462-1006
UKIAH, CA 95482
May 6, 1982 + e
it

Charles N. Bacon
Regulations ang Procedures Division
Department of the Treasury

Bureau of Alcohol, Tobacco & Firearms
U. S. Federal Building, Room 6226
1200 Pennsylvania Avenue, N.W.
Washington, D.cC. 20226

RE: North Coast Grape Growers Association

Dear Mr. Bacon:

You have asked the following questions:

1. cCan our trademark be used by wineries outside of
Napa, Sonoma and Mendocino counties? '

2. If the trademark is used, what bPercentage of North
Coast grapes must be ‘used in the wines?

3

Does the trademark imply quality?

4 Has the trademark been renewed?

In answer to questions 1 and 3 above, we rely on the
applicable trademark law found in U.S.C. 1115(a) and related
sections, as establishing the exclusive right of North Coast
Grape Growers Association to use the mark in commerce, and as
carrying the quality implications we have built ang established
over the years of use of the mark. 1t is our belijief that the
trademark law exists to protect the quality consumers identify
with any particular mark, and that quality is built or established
by the owner of the mark and the product.

Answering question 2, a user of the mark must use
100% of drapes produced in our area.

Answering question 4, yes, the trademark has been
renewed.

If Mr. Sullivan or I can be of further assistance please
let us know.
147
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710~A SOUTH STATE STREET +« P. BOX 205

Q.
UKIAH, CALIFORNIA 95482 « (707) “52"BE’CIZIIQ75

21/ *

October 9, 1975

]

G

- Department of Commerce
Patent Office

Washington, D.C. 20231 > o

Attention: M. K. Kurzbard / 7017 o
Dear Sirs: : . 5g5// g/
In answer to your questions: [/

(15) North Coast Wine Foundation, Corp. No. 752223
(a subsidiary of CNCGG) , incorporated as a
non-profit corporation in the County of
Mendocino, State of California.

(18) (a) "Does any other group or entity have
a right to the use of the mark?"

No!

(b) "Does applicant act under government
authority?™ : :

Yes. Truth in labeling regulations of the
Bureau of Alcohol, Tobacco and Firearms is
the governing authority.

Very truly yours,
CALIFORNIA NORTH COAST

- E GROWERS_ASSOCIATION

Ernest E. Butow,
Secretary

EEB:ds
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US. CL: A '
. Reg. Neo. 1,037,119
Umted Sta.tes Pafent Oﬁce ) Registered Mar. 30, 1976

CERTIFICATION MARK

Principal Register

California North Coast Grape Growers Association (Cal- For: WINES, in CLASS A.

ifornia pon-profit corporation) ) First use at least as early as Mar. 1, 1975; in com-
710-A S. State St. merce at least as early as Mar. 1, 1975. ’
Ukiah, Calif. 95482 The mark certifies that the wines represented by the
mark in question are made from 100% North Coast
grapes.

Ser. No. 48,017, filed Mar. 28, 1975.
B. H. VERTIZ, Examiner
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48017

PRIOR U. S. CL. /4

APPLICANT CALIFORNIA NORTH COAST GRAPE GROWERS ASSOC.

ADDRESS * 710-A South State Street

Ukiah, CA 95482

FIRST USE March 1, 1975 IN COMMERCE March 1, 1975

GOODS OR SERVICES__ WINES
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THERES NEVER ENOUGH

OF THE BESTOF ANY THING

There are any number of good
wines produced in California.
But, as in most things, there are
very few exceptional wines. And
of these exceptional wines, all
but a very few are made from
grapes grown in Napa, Sonoma
and Mendocino Counties.

Warm days, cool nights and
ideal soil conditions combine in
the North Coast Counties to
produce grapes of exceptional
character. Premium varietals
from which the wines of these
three small counties are made.
And today, premium wines pro-
duced entirely from North Coast
grapes may bear the North
Coast Seal.

May bear? Just may. Because
even though the wine may be

3
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This seal is your
assurance that the wine
contained in this bottle is
made wholly from the
premium grapes of
California’s Napa, Sonoma
& Mendocino Counties.

made entirely of North Coast
grapes, it must pass a stringent
blind-bottle tasting. By a panel
of experts. Only then may the
wine be certified worthy of a
numbered North Coast Seal.
When you're considering pre-
mium wines, look for the Seal.
It’s your assurance that the wine
bearing it is worthy of its pric-
ing. And when you find the
North Coast Seal on a bottle,
buy it. Because, unfortunately,
there’s never enough of the best
of anything. @s_ -
The North Coast
Seal Corporation
A non-profit Association of
dedicated vintners and growers
in California’s Napa, Sonoma
and Mendocino Counties. Tele-
phone: (707) 462-1361.
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34 WINE GROWING AND WINE TYPES 1943

’

Nevertheless, some deposits found in wine bottles are not the natural
sediments caused by age. If the wine is found to have unpleasant taste or
aroma, it is defective and the supplier should be consulted.

Cloudiness in wine is also often misunderstood. Some delicate, high-
quality wines become cloudy after constant vibration during shipment or

when stored in excessively hot or cold temperatures. Normally, if left to;

rest a few days or a few weeks, they will become clear by themselves, and
are just as good as before shipment. If a wine remains cloudy after resting,
it then is time to consult the supplier.

Sometimes consumers complain that they taste sulphur in a wine. As
described on Page 8, a small, harmless quantity of sulphur dioxide is used
to arrest fermentation in sweet table wines. A few individuals are “sensi-
tive” to sulphur and taste the slightest trace. Wines so complained about are
usually entirely without defect, as the dealer can ascertain by sampling them
himself. Federal and state quality standards establish maximum sulphur
content for wines, and wines of this country cannot exceed that maximum.

Wine Districts

‘Where the grapes are grown influences the type and quality of wine,
although frequently viticultural districts are over-emphasized. Many grapes
are grown in one district and fermented in another, and often several

wines grown in different districts are brought together in one place and

blended. These things combine to prevent the wine district from being
an infallible guide to type and quality.

Virtually every combination of climate and soil in the world is to be
found in America, and particularly in California, which has within its
borders the highest snow-covered mountains and the hottest and driest
lowlands of the United States. Almost every known grape and wine type
finds an ideal home in one or more California wine districts. There are
many wine districts, but the eight best-known large producing areas in
California, from north to south, are:

California Districts

Sonoma-Mendocino district, directly north of San Francisco, grows all
wine types, but is especially noted for its dry red and white table wines and

, issued by Wine Institute, S.F.

. ex " oA
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WINE QUALITY

Napa Valley and neighboring Solano County, also north of San Franciscc
most famous for dry red and white table wines, but also a producer o
dessert wines. )

Lodi-Saeramento district, best known for its dessert wines but also
producer of table wines.

Livermore-Contra Costa district, just east of San Francisco, whose bes
known wines are its white table wines, particularly its Sauternes, but whic]
also produces red table wines and dessert wines.

Escalon-Modesto district, a dessert wine district located between the Lod
and Fresno districts, also produces table wines.

Santa Clara-San Benito-Santa Cruz district, immediately south of Saj
Francisco, especially noted for its white and red table wines and Cham
pagnes, but also a dessert wine producer.

FRESNO-
VALLEY
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Wine Statistics for 1949

* Production : 6”5“3:1
% Consumptiion —
* Grape Crush
* Imventories

Statistical information in this issue com piled tlﬁ'nugh the
cooperalion of the Wine Instifute




WINE REVIEW, APRIL, 1945

* July 1-December 31. Raisins and other fruits not included. Includes grapes crushed for both wine and brandy.

10B
IN CALIFORNIA 1944* ...
DISTRICT NO. | - - Tons
Los Angeles, San Bernardino, San Diego Counties. . ............ [ 91,371
DISTRICT NO. 2 : ' )
Fresno, Kern, Tulare Counties. . ..... ... ... ... . ... ... . .. ... ... 366,320
DISTRICT NO. 3 S ‘
ento, San Joaquin, Stanislaus Counties. . ........... ... ... ... ... 278,106
DISTRICT NO. 4
Mendocino, Napa and Sonoma Counties. /.. ... ... .. ............... 94,027
DISTRICT NO: ,
Alameda, Contra Costa, San Francisco, Santa Clara Counties. ............ 27,547
Total. e e e e 857,371

APPROXIMATELY
857,371 tons of grapes were crushed
by California wineries and fruit dis-
tilleries during the 1944 vintage sea-
son, 814 per cent more than in 1943.
This figure does not approach the
record crush of 1,120,107 tons in
1940. The increase was due to the

fact that government wartime con-’

trols over raisin variety grapes were
relaxed during the vintage ‘season,
thus making available for crushing
upwards of 140,000 tons that had
been earmarked for drying. The
crush consisted of 454,130 tons of
wine grapes, comprising 53 per cent
of the total crush; 250,927 tons of
table grapes, representing 29 per
cent of the total; and 152,314 tons
of raisin varieties, accounting for the
remaining 18 per cent. The table
grape crush consisted of 114,123

tons of Tokays and 136,804 tons of
other table varieties. Muscats ac-
counted for 78,009 tons of the raisin
grape total. Thompson Seedless for
59,660 tons and Sultanas for the re-
maining 14,645 tons. '
California grape growers received
the highest average crop return in
history in the 1944 vintage season
crush. Preliminary reports tenta-

tively place the season average re-

turn to growers at $98 per ton, com-
pared to an average ‘of just under
$80 in 1943. Later reports are ex-

‘pected to raise the 1944 season aver-

age to well over $100 per ton, since
the preliminary estimate does not
fully reflect payments for grapes re-
leased for crushing by the War
Food Administration. In previous
war years, there were no OPA ceil-
ings on California grapes for crush-
ing in 1944.

154
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Wine Review, April, 1948
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* GROSS WINE PRODUC.
TION in California during the 1947
vintage was 104,015,000 gallons, a .
crease of 41.49% and 73,619,000 gallong
under 1946 record production.

Gallonage production in 1947 droppeq
52,203,000 gallons in dessert wines, apgq
21,416,000 gallons in table ‘wines. Req
table wine production dropped 893;.
000 gallons, while white table wine prq.
duction dropped 12,479,000 gallons.

Percentagewise, biggest drop in prq.
duction occurred in white table wip
which was reduced 57.6%. Red table
wine dropped 31.6%, while dessert wip,
production dropped 40.8%. Over.|
table wine production dropped 4289,

A Dbigger proportion of red table

CALIFORNIA WINE PRODUCTION

Total Table, 1947. .. .. . .. ... .. .. .. 28,554,000
Total Table, 1946.. ... . .. .. . .. .. .. ... 49,970,000
Total Dessert, 1947. .. .. .. . . . . . . . .. ... 75,461,000
Total Dessert, 1946. . . .. .. ... .. .. .. 127,664,000
Total Production, 1947. .. . . ... .. .. .. 104,015,000
Total Production, 1946. . . ... . ... . ... 177,634,000

BY DISTRICT AND COUNTY

District |1 (Los Angeles, San Bernaraino. San Diego)

than of white table wines were pro- e
duced. 19,348,000 gallons of red. table &
wines, and 9,206,000 gallons of White 53

ga"ons table wines were vinted.
llons Gross California production rang up 3

gallons a total of 75,461,000 gallons of dessert
wines, and 28,554,000 gallons of table JE

gallons wines. . x

gallons By districts, production in 1847 fok>
lowed the same pattern as did inven.:

gallons tory, with the Fresno district produc

ga"ons ing 47,182,000 gallons, the Szn Joa

quin district producing 31,478,030 gal."
lons, Napa-Sonoma district prc.lucing 8.
14,861,000 gallons, Southern Californy:

producing 6,427,000 gallons, an< San-
Clara-San Francisco district producing:
4,067,000 gallons. )

Of the state’s entire prouction,

. 75.6% was achieved in the cent:al CalJ
Gross Production, 1947.. . .. . 6,427,000 gallons formia region, as compared wit!: 7734
Gross Production, 1946. ... .. . 11,562,000 gallons in 1946. E
By counties, the leading five courgeei
’ ties in total production in tiiz state %
District 2 (Fresno, Kern, Madera, Tulare) ;nd theix:2 pr(c))zducélon ﬁgures :._“;:: S(zl} ;
. resno—28,302,000 gallons, .
Gross Production, 1947. ... .. ... 47,182,000 gallons Joaquin—22,156,000 gallons, (3 Tular
Gross Production, 1946 .. .. .. 93,790,000 gallons —8,264,000 gallons, (4) Sonomz-—7,064
000 gallons, and (5) Stanislau:—=6,35%§
000 gallons. Only change in county
IR H H osition since 1946 was that of StanrgE
District 3 (Sacramento, San Joaquin, Stanislaus) posie replacing Sam Bermar tino 4 0
Gross Production, 1947 . .. ... . 31,478,000 gallons fifth place. :
Gross Production, 1946 .. . ... 44,497,000 gallons - Bé' tyﬁesz mot;t rcl(\iI tabl§ wines wdc': :
produced in the Napa-Soncima dsgh
trict, with Sonoma county leadinghj
H H other counties in the state; most whithl
District 4 (Mendocino, Napa, Sonoma) table wines were produced in
Gross Producﬁon, 1947 . ... ... 14,861,000 ga"ons Fresnﬁ areha, with Frlesn%lcom}ty lead
. . ing all others; total table wine pP
Gross Production, 1946 ... .. . 21,548,000 gallons duction honors were taken by U
Napa-Sonoma district, with Sono®
. county leading all others; most dd
District 5 (Alameda, Contra Costa, San Francisco, Santa Clara) sert wines were produced in
. Fresno area, with Fresno county g%
Gross Production, 1947. .. .. . .. 4,067,000 gallons nering top  homors. Only ehange ®
Gross Production, 1946 ... . .. 6,237,000 gallons standings from 1946 was the ov]

{2

ing of San Joaquin county by

county in white wine production. .:'ggfcé
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CALIFORNIA GRAPE CRUSH.

State Total, 1948
State Total, 1947

and other fruit not included.

STATE TOTALS

.................. 1,386,283

BY DISTRICT AND COUNTY

District | {Los Angeles, San Bernardino, San Diego)

Total 4948 ... ... .. 75,571 tons
Total, H947 .. ... i 56,634 tons
* *
District 2 (Fresno, Kern, Madera, Tulare)
Total, 1948 . .. . . . . ... . .. e 746,990 tons
Total, 1947 ... .. .. .l 477,979 tons
* *
District 3 (Sacramento, San Joaquin, Stanislaus)
Total 4948 ... ... . 415,758 tons
Total, 1947 . .l 317,704 tons
* *
. District 4 (Mendocine, Napa, Sonoma)
Total, 1948 .. . . e 116,121 tons
Total, 1947 ... . ... i 86,522 tons
* *
District 5 (Alameda, Contra Costa, San Francisco, Santa Clara)
Total, 1948 . T 31,843 tons
Total, 1947 ... ...l 27,117 tons

July I - December 31. Includes fresh grapes crushed for both wine and brandy. Raisins

tons
965,956 tons

PERH.APS the most noticeable feature, if
you term it that, was the heavy California grape crush
for 1948—1,386,283 1ons, utilizing approximately 50
per cent of the total California grape crop, last esti-
mated at 2,813,000 tons . . . This year’s erush was
4315 per cent over that of 1947 and was only ex-
ceeded by the year 1946, when California bonded
winerjes and distilleries crushed 1,651,926 1omns . . .
Again, District No. 2, Counties of Fresno, Kern,
Madera, and Tulare, was responsible for the most jm-

—
HIGHLIGHTING the 1948 GRAPE CRUSH PICTURE

portant gain, 269,000 tons over 1947 . . . Every Di¢
trict’s crush exceeded that of last year—District No.!
by nearly 19,000, District No. 3 by 98,000 tons, Di
trict No. 4 by 29,000 tons and District No. 5 by 4,70
tons . . . The 1948 crush consisted of 517,305 to!
of wine variety grapes, 334,369 tons of table varielid
and 534,609 tons of raisin varieties . . . Wineries '}
Fresno County crushed over 450,000 tons and $#
Joaquin County, 316,000 tons—over 50 per cent o
the State’s total. -156




THE WINE GRAPE INDUSTRY
OF

SOLANO COUNTY

By: James E. DeTar, Farm Advisor

UNIVERSITY OF CALIFORNIA COOPERATIVE EXTENSION
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THE WINe GraPE INDUSTRY IN Sorano County

Historically the grape industry has been centered in Green Valley
and Suisun Valley in the south-western portion of the county, adjacent
to the Napa County line, and closely linked with the Napa-Sonoma wine
industry. These two valleys lie within the southern end of two ranges
of the Coast Range, the Vaca Mountains on the east and the Mount George
Range on the west. The valleys terminate in the south at the marshlands
of Suisun Bay and constitute the drainage basins of Green Valley, Suisun
Valley and Ledgewood creeks. In the 1960's new plantings were established
in Lagoon Valley, just east of the Vaca Mountains, and in the 1970's on
Ryer and Hastings Islands in the Delta area of eastern Solano County.

Grapes have been grown commercially in Solano County since the late
eighteen hundreds. As early as 1909, over two-thousand acres were re-
corded by the Bureau of the Census (Table 1). Since that time a small
but stable wine grape acreage has been continuously maintained (Table la).

The principal varieties grown in decreasing order of acreage are:
Gamay, Petite Sirah, Cabernet Sauvignon, Carignane, Zinfandel, French
Columbard, Chenin Blanc, Early Burgandy, Gamay Beaujolais, and Gray
Riesling (Table 1b).

Traditionally a large portion of the grape crop has been crushed
outside of the county, primarily at wineries in the north coast counties.
In 1974 about 20 percent of the crop was processed by the two local
wineries, Cadenasso Winery and Wooden Valley Winery, while 80 percent
was crushed at wineries in Napa and Sonoma Counties (Table 2). :

sneorapes from western Solano County have been well received by Napa-
(sl - . . . . R
‘%ﬁ&aﬁﬁ vintners and growers have experienced no difficulty in meeting
the minimum acid and sugar requirements for north-coast grapes (table 3).

The major consideration in fitting grape varieties to the climate
has traditionally been the accumulation of heat units during the growing

season, April to October. Five grape growing regions have been designated
in California:

Region I Less than 2500 degree-days over 50°F.
Region II - 2501 - 3000 degree-days
Region III - 3001 - 3500 degree-days
Region IV - 3501 - 4000 degree-days
Region V - 4001 or more degree-days
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Table 1

SOLANO COUNTY GRAPE ACREAGE
1909 - 1973 &/

YEAR BEARING ACREAGE TOTAL ACREAGE
1909 2427 NA
1919 1131 1194
1924 NA 2102
1929 2412 2669
1934 1981 2185
1936 1656 1842
1941 1320 1345
1943 895 915
1949 782 NA
1953 690 690
1958 613 613
1963 354 629
1968 730 800
1973 796 942

1/ Prepared by James E. DeTar, University of California Cooperative Extension

Source: 1909 - 1936, U.S. Department of Commerce, Bureau of the Census,
all grapes; 1941 - 1973, Bulletin, Department of Agriculture,
State of California, all grapes; 1949, Solano County, Department
of Agriculture.
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1974 SOLANO WINE GRAPE ACREAGE (over 3 yrs.)
BY VARIETY AND DISTRICT &/

Green Valley

Lagoon Valley

Table io

Hastings-Ryer

¢

Suisun Valley (Vacaville) (Rio Vista)
Other White 4.0
Alicante Bouschet 22.1
Black Malvoesie 5.1
Burger 2.0
Cabernet Sauvignon 80.6 3.4 60.0
Carignane 109.4 2.1
Chenin Blanc 15.0 33.7 20.0
Early Burgandy 33.4 30.0
Flora 5.0
French Colombard 74.4
Gamay 133.9 80.0
Gamay Beaujolais 46.0
Gray Riesling 45.4
Green Hungarian 11.5
Malvasia bianca 3.8
Palomino 41.6
Petite Bouschet 25.0
Petite Sirah 123.5 15.0 60.0
Petite Verdot 8.0
Pinot noir 37.0 7.0
Sauvignon blanc 10.3
Sauvignon Vert 12.7
Zinfandel 21.9 2.4 56.0
TOTAL 871.6 93.6 276.0

1/ Prepared by James E. DeTar, Univ. of Calif.
Source: Solano County, Dept. of Agr.

, Coop. Ext.
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Table 2

UTILIZATION OF SOLANO COUNTY GRAPES - 1974 Y

Solano County Wineries 742 tons 18.4%

Napa, Sonoma, Mendocino

County Wineries 3,238 tons 80.3%

San Joaquin Valley Wineries 2/
and Others 52 tons -~ 1.3%
TOTALS 4,032 tons 100.0%

1/ Prepared by James E. DeTar, University of California Cooperative
Extension.

Source: Solano County Department of Agriculture

2/ Ryer and Hastings Island grapes from Eastern Solano County.
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Table 3

Acid and Sugar Content of all French Columbard,
Petite Sirah, and Napa Gamay Grapes from Solano
County, Delivered to Allied Grape Growers in 1974.

VARIETY TONS  TOTAL ACID ACID REQUIRED 1/ 'SUGAR  SUGAR REQUIRED Y
French Colombard 230 0.98 0.8-1.0 21.1 20-23
Petite Sirah 112 0.77 0.7-0.9 22.4 21-24
Napa Gamay 243 0.77 0.7-0.9 21.1 20-24
1/ Requirements of Allied Grape Growers for north-coast grapes

Source; George Buonaccorsi, Allied Grape Growers, St. Helena, Calif.
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Table 4

[IMPERATURE SUMMARY FOR WESTERN SOIANG COUNTY, CALIFORNIA
1961 - 1974 &/

Mid-Suisun Valleyz/ Upper - Sulsun Valleyg/_- G1een lelo._7

YEAR  Day- Degrees Grape Day-Degrees Grape Day-Negrees Grape
over 50°F, Region over 50°F, Region over 50°F, Region

1561 3145 IT1

%62 3182 IT1

1963 3065 ITI

1964 3384 I11

1965 3375 Il

1966 3766 v

1967 36006 v

1968 3604 v

1969 3687 Iv

1970 3435 111

1971 3318 ITI

1972 2862 I1 3172 111

1973 3460 I11 3768 1V 3684 Iv

1974 3256 IIT 3701 Iv 3498 IT1
verage 3368 «”—miII

1/

gf\)
~

RS [
~N N

o e S ——

Prepared by James E. DeTar, University of California Cooperative Extension

Day-Degrees calculated from average monthly maximum and averaye mont hily minimum
temperatures.,

V. W. DeTar ranch, Suisun Valley Road at Morrison Lane
R. Carty vineyard, Gordon Valley Road, 1 mile south of Napa County boundry,

H. Siebe vineyard, Green Valley Road, 1/2 mile south of Rockville Road, 3
miles east of Napa County boundry

164



Table 5

, 3
APRIL, mm JULY AUGUST SEPT, OCTOBER
Year Region d K Min | Max Min | Max
III 321 891 39 | g0 49 115 42 1100 {31 | 100
Pl . Temp, 58.6 58.9 68.6 65.9 62.2
IIT 40 | gy 49 [ 99 | 47 [ 103 41 [ 94
%52 Mo. Temp. 60.9 71,9 70.8 61.3
11T 33 | g9 43 | o8 46 [ 101 36 | o7
1963 Mo.Temp.|  50.¢ 66.1 68.9 62.3
II1 37 | 89| 45 I 102 41 [ 105 41 | 100
Y4 Mo Temp. 60..0 65. 8 68. 8 65. 4
IIT 38 | 97 38 I 96 | 37 [ 95
985 Mo, Temp. 62.9 64. 8 64.0
IIT 39 | oo 40 | 108 4g I 100 43 [ 10236 | g5
1966 Mo, Temp. 62.0 69. 4 70.6 68.9 64.0
R
967 o rem. : . _

1968
1969 .Temp. . m 62.1
47 | 100 | 50 | 108 47 | 106 | 3 [ 102 2 | 103
70 o Temp. 66.0 68.0 73.1 70.9 70.2 59.4
Mean Average
f Ten Years 56.6 62.3 67.4 72.1 72.6 68.6 62.8
GRAPE REGION SUMMARY
Degree—Days
Over 5Q°F,

ar  Apr.-Oct. Region 1/ Degrees F.

/61 3145 11 2/ Based On records obtained from the

162 3182 IIr = , , . .

63 3065 I11 Unlver31ty of Callfornla, Weather Station
64 3384 ITI V. w. DeTar ranch, Suisuyp Valley road at
65 3375 IIT Morrison Lane,

66 3766 v 3/ Compiled by:

67 3606 Iv Robert Merrite, Neighborhoog Youth Program

8 3604 Iv »

9 3687 Iv

0 3435 II1

rage 3425 165
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ANGWIN, P.U.C.
BERRYESSA LAKE
DUTTON'S LANDING
KNIGHTS VALLEY

NAPA STATE HOSPITAL
OAKVILLE

POPE VALLEY, 2E

ST. HELENA

SONOMA

VACAVILLE

Taken from Weather Bureau

records for about 20 years
(Personel conversation with
Keith Bowers 2/27/75).

COOPERATIVE EXTENSION
UNIVERSITY OF CALIFORNIA

Napa County

Degree Days Above 50°F.

SEASON

APRIL MAY JUNE JULY AUGUST SEPT. OCT. TOTAL
90 267 451 654 617 504 325 2,908
222 428 639 837 834 678 477 4,115
174 276 417 456 484 450 341 2,598
63 220 378 711 493 399 208 2,472
195 329 447 536 514 498 363 2,882
196 333 479 577 599 523 417 3,124
195 338 561 738 713 582 341 3,468
195 360 513 645 623 543 350 3,229
168 310 465 583 580 507 ‘338 2,951

249 453 627 797 750 - 642 409 3,927

168

11

II

II
III
ITI
III
IT
v



Ex wo. o

4(‘0‘ c. Hﬁftrc:sa;;)

January 7, 1980

Director

Bureau of Alcohol, Tobacco, and Firearms
Post Office Box 385

Washington, D.C. 20044

Dear Sir:

The undersigned wine grape producers, known as the Western Solano Grape
Growers, strongly urge that the Green Valley/Suisun Valley wine grape pro-
duction area of Western Solano County (California) be allowed to retain its
historical North Coast designation for all purposes because of its geographical
location (within the coast mountain range); climate; long continuous history
of production (since 1860); traditional association with and crop utilization
by North Coast vintners; grape quality; and varieties.

The area represented by the above growers starts at the northwest boundry
of Napa and Solano Counties (located in Wild Horse Valley) proceeding south
along the county Tine to Jamison Canyon at which point it turns east and
proceeds along Cordelia Road to the intersection with Pennsylvania Avenue
where it turns north and proceeds northwesterly to the intersection with the
Napa County Tine at the head of Soda Springs Creek.

NAME ADDRESS - GRAPE ACREAGE
7577, o

/J/’W{_/_ /4 ///77// WE %f’? Leof 20513 2.0
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VIC FAZIO
4TH DISTRICT, CALIFORNIA

COMMITTER;
APPROPRIATIONS

Congress of the Wnited States
PBouse of Representatives
Washington, 1.,

January 12, 1981

George Neis, Regional Analyst

Bureau of Alcohol, Tobacco and Firearms
525 Market Street

San Francisco, California 94105

Dear Mr. Neis:

1709 LongwonT House
OFFICE BuiLping

WaAsHINGTON, D.C. 20515
(202) 225-5718

SPECIAL PHONE FOR THE
HEARING IMPAIRED

TTY-202-224-2793
TTY-202-224-3997

and Suisun Valley has been in continuous production for almost

120 years, Currently there are 786 producing acres,
district has had a long traditiona] association with ¢t

of Napa and Sonoma Counties,

he vintners

According to Mr. Lory Cravea, a Principal buyer in the area,
Western Solano grapes have been sold to Christian Brothers for
over thirty eight years; to Sebastiani for over twenty five years;
and to Allied for Over twenty years. The records of the Solano

Geographically, Green Valley and Suisun Valley lie withinp the
Southern end of the Coastal Range with the Vaca Mountains on the

€ast and the Mount George on the west,

Region ITI, based on a fourteen Year study of area ten
The study concludes that, based on temperature units,

peratures,
Western

Solano is comparable to other Region III districts in the North

Coast area, such as: Calistoga, St. Helena, Oakville,

and Pope

Valley in Napa County; Alexander Valley, Asti, and Cloverdale in
Sonoma County; and Calpella, Ukiah, Potter Valley, and Hopland in

Mendocino County. A Séparate study by the Universit
Extension Bioclimatologist, Marston Kimbali, placed
and Suisun Valley in a "coastal" Plant climate zone.

y of California,
Green Valley
(Kimball's

Plant Climate Map is used ip Lane Publishing's Sunset Western
——=°rt Western

Garden Book.)
L 22 ren Book,

PLEASE REsPoND To:

823 Marin SYREET, Room § 2740 FuLron AVENUE, SuiTe 100 117 WEST Main STREET
VALLEO, CALIFORNIA 94590 =} SACRAMENTO, CALIFORNIA 95821 ] Wooptanp, CALIFORNIA 95695
(707) 5$52-0720 (916) 484-4174 -

170
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George Neis
Page 2
January 12, 1981

The principal wine grape varieties grown in the western
Solano area in decreasing order of acreage are: Gamay, Petite
Sirah, Carignane, Cabernet Sauvignon, Grey Riesling, French
Colombard, Gamay Beaujolais, Pinot Noir, Palomino and Early
Burgandy. Grapes from Western Colano County have been well re-
ceived by Napa-Sonoma vintners. Growers have experinced no
difficulty in meeting the acid and sugar standards for North Coast
grapes.

All of the available facts support the commonality of
Western Solano County with the balance of the North Coast
viticultural area. Hence, I strongly urge that this area con-
tinue to be recognized in the North Coast appellation.

Sincerely,

?

-
[//4” - "'I or
VIC FAZIO

Member of Congress
Fourth District, California

VF:dr
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D WOODLAND, CALIFORNIA 95685

SACRAMENTO ADDRESS

STATE CAPITOL, ROOM 5126
[J SACRAMENTO, CALIFORNIA 95814

{916} 445.8368

DISTRICT OFFICES
1000 WEBSTER STREET

FAIRFIELD, CALIFORNIA 94533

{707) 429-2383

BARBARA MORR!IS
FIELD REPRESENTATIVE

117 W, MAIN STREET, #24
(916) 666-6754

JEFF SHELTON
FIELD REPRESENTATIVE

Assemhly
California Legislature

THOMAS M. HANNIGAN

MEMBER OF THE ASSEMBLY
FOURTH DISTRICT

January 12, 1980

COMMITTEES

VICE CHAIRMAN
REVENUE AND TAXATION

RESOURCES, LAND UsE,
AND ENERGY
WAYS AND MEANS

WAYS AND MEANS
SUBCOMMITTEE ON
RESOURCES AND
TRANSPORTATION

SPECIAL COMMITTEE ON
MEDI-CAL REFORM

CHAIRMAN

SELECT COMMITTEE ON
VETERANS AFFAIRS

LiNDA THAYER

ADMINISTRATIVE ASSISTANT

George Nies, Regional Coordinator

Federal Bureau of Alcohol, Tobacco
and Firearms

c/o Federal Building

777 Sonoma Avenue

Santa Rose, California 95404

Dear Mr. Niles:

I understand that the Federal Bureau of Alcohol, Tobacco and
Firearms is conducting hearings to determine whether grapes grown
in western Solano County should continue to be included under the
North Coast appellation.

Historically, Solano County grapes have been marketed and
crushed in Napa and Sonoma valleys. This practice began before
the turn of the century and has continued up to the present day.

As early as 1909, official records show that Solano County
had a minimum of 2400 acres planted to grapes. Although urban
encroachment and changing agricultural conditions haye reduced the
number of total acres planted to grapes, 98% of the couﬁty's com-
mercial harvest was marketed and crushed in Napa and Sonoma
Counties last year.

The three major grape-growing areas in western Solano County
are Suisun Valley, Green Valley, and Gordon Valley. These areas
are geographically similar to grape-growing areas in Napa and
Sonoma Counties. They lie within the Coastal Range --- the same
range that provides the unique soil and climatic conditions that
have made wines produced under the North Coast appellation world
famous.

According to experts from the University of California Coop-
erative Extension Service, the climate in the three Solano County
valleys is similar to that enjoyed in grape-growing areas closer
to the coast. They receive the amount and kind of thermal units
necessary for producing outstanding wine grapes.
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Mr. George Nies
Page Two
January 12, 1980

As further testimony, grapes grown in western Solano County
have had no difficulty in meeting either the acid or sugar require-
ments established for North Coast grapes.

The areas in western Solano County which are now planted to
grapes are being threatened by urban development. Unfortunately,
economic realities suggest that if these grapes are excluded from
the Napa and Sonoma markets, the vineyards of western Solano County
may be lost forever to any kind of agricultural production.

I strongly urge you and the other individuals considering this
question to allow grapes grown in western Solano County to continue
receiving the North Coast appellation.

Sincerely,

TMH :bmb
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TESTIMONY OF RONALD BARTOLUCCI BEFORE THE BUREAU OF ALCOHOL,

TOBACCO AND FIREARMS, SANTA ROSA, CALIFORNIA, JANUARY 12, 19381,
REGARDING NORTH COAST VITICULTURAL AREA.

Lake County is as much a part of the North Coast as Cali-
fornia is part of the United States.

I. My name is Ronald Bartolucci. T received a Bachelor
of Science degree from the University of San Prancisco and later
went on to obtain a Masters Degree in Business Administration.

I was born and raised in Napa Valley, California. For three

generations my family owned and operated vinevards and a winery
in Napa Valley.

II. We sold our vineyards and winery in the early 1970's
at which time my Father and I spent approximately six months
researching the Lake County Area in an effort to determine the
suitability of producing premium varietal grapes as we did in
the Napa Valley. We considered such areas as Long Valley,
Scotts Valley, Upper Lake area, Big Valley, and the Kelseyville
areas. We considered such factors as soils, soil molisture,
precipitation, water gquantity, water quality, climatic regions,
climatic seasons, growing season, and general weather condi-
tions (wind, fog, humidity, etc.).

III. We concluded from our study that the Big Valley and
lelseyville areas were akin to the Central and Northern portions
of Napa Valley. Obviously, with this conclusion we felt very
strongly that portions of Lake County could produce as fine a
premium varietal grape as Napa Valley.

IV. We purchased land in the Big Valley area and planted
premium varietal grapes. Our first production year was in 1975
and we sold our grapes from 1975 through 1977 to Parducci Wine
Cellars of Mendocino County. From 1977 to the present, we have

been selling our premium varietal grapes to Fetzer Vineyards of
Mendocino County.

a. At this time I would like to present a letter
from Fetzer Vineyards that states that they have been
producing Lake County wines for several years and in
their opinion Lake County should be part of the North
Coast.

b. Further, I would like to present you with a
news release from Fetzer Vinevards in August of 1978
indicating high wine scores of Lake County Wines and a
copy of Robert Finigan's Private Guide to Wines dated
July of 1978 where he refers to the 1977 Fetzer Lake
County Gamay and 1977 Preston Vineyards Sonoma Gamay

-1-
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as, "I haven't Seen a 1977 Beaujolaig with anything
like the charm of these two Californians."

Gold Meta] - 1977 Lake County Johannisberg Riesling
" " = 1978 Lake County Cabernet Sauvignon
Silver = ~ 1978 Lake County Muscat Canelli

" " = 1979 rake County Johannisberg Riesling
" " = 1977 rake County Gamay
Bronz » = 1978 Lake County Zinfande)

and, Gentlemen, this wag amongst Stiff Competition in-
cluding Napa, Sonoma and Mendocing Wines,

Oof such a move. He get up a meeting with the Board of
Directors of the N.C.G.G.a. A committee of four of us

C. Most Tecently, +ye of us representlng the Lake
County Grape Growers met with the Board of Directors of

cally, climatlcally akin to the North Coast. 1p fact,
they agreed. They realized that Lake County wineg could
and does compete and wjip metals againgt some of the finest
wines inp Napa, Sonoma ang Mendocino Counties. However,
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agree to do it. Again, I want to emphasize the reason
for their denial - a change in Articles.

VI. In Conclusion, geographically portions of Lake
County are farther west than portions of Napa, Sonoma and
Mendocino Counties. Climatically Lake County is classified as
Regions II and III as is the heart of the North Coast. Lake
County demonstrated in the early 1900's its ability to win
awards at the Paris Exposition and again Lake County is demon-
strating its ability to compete and win metals amongst stiff
California competition, including Napa, Sonoma and Mendocino
wines.

Gentlemen, to deny Lake County, this small agricultural

area, as part of the North Coast would not only be unjust, it
would economically be disastrous to the area.
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ohert Finigans 07 [,

july 1978 e

Sirg
>
*

C]D/I’lyU ( é@ QJ_ [/N:d ¢ l( ) G l { 7,5/, NES California Edlil.iplr.l_‘%‘ty‘:_'

" When I conceived this survey of lower-priced Burgundies, the prospect of tasting * reue
through bottle after bottle of execrable wine hardly put a spring in my step. It's difficult i"%"
enough to find decent Burgundy no matter how much you pay, and it seemed to me that . - B
the prospects of finding anything of more than marginal quality for less than six dollars ...

3 would be dim indeed. But how pleasantly surprised 1 was as | tasted one praiseworthy fi,?v-"g‘,‘

»'wine after another! There are all soris of gems to be mined in the bins of Burgundies ‘

under $6, and you'd best stock up on them before they disappear from the shelves forever.

B O VO R SO e oae - . - - .
#iMy'cynicism about the current state of red Burgundy stems from dreadful experiences?
with'vintages touted as far better than they proved to be. Both 1970 and 1973 produced ¥
precious few bottles of any merit whatever, and time has been unkind to these mostly thir
and charmless wines. Yet merchants still doggedly describe them as 'useful' or 'supple’
‘or "elegant',’ cunningly avoiding such more proper descriptors as 'senile', 'flavorless' L
or 'watery'.’ 1871 has been very highly touted since the grapes were harvested, though 1 "7,
perceive an easing of enthusiasm as it becomes clearer that few of these wines are devel- o
oping as their proponents confidently forecast a few years ago. I've never been fond of

the 'Tl's overall, and even in some otherwise distinctive bottles I too often find the taste,
R¢87 of damaged fruit traceable to the severe hailstorms which afflicted Burgundy just as the
Xive grapes were ripening. 1975 was a really poor year for reds -- you won't see many on

the,shelves -- and 1974 yielded very few bottles you'd want to add to your cellar. - Sy

3

-z -

~ L ‘;,\""v:’:

A

’ 'rAmong recent vintages, that leaves 1972 and 1976, I have long been a champion of e
the !72's, well proportioned fruity wines which at their best suggest Burgundies of yore,
The "6's certainly will be fine, most of them, but their prices will be almost uniformly o
painful: I recently sampled a drinkable but hardly spectacular Vosne- Romanee meant to s
‘?-',,retail for $14. Burgundians are well aware of the rave notices bestowed on the '76's PUR
w5.and they have priced accordingly, their desire to receive top franc for the '76's sharp-. "+
‘?":‘J.ened by low profits from the two preceding poor harvests. Thus what 1972 reds still '
! exist within this price category are comparatively better buys than the '76's will be when
“they arrive. And don't forget that many '76's, expensive enough at the source, will be
even more so when they arrive here because of the recent weakness of the dollar against
the French franc. i ) o )
P T T SR U yn i ST TR T L e 0 T e e e e RAATIER
H _‘Asid/e"'-_from thelvery major differences among recent Burgundian vintages, quality ™ % N
has been"a problem at every price level. Particularly in response to the American wine® Y
boom of a few years ago, Burgundian vintners realized that their incomes would increase«f?-"’r,,
most quickly if they had more wine to sell. Therefore many of them began to practice{{y{%}i :
in earnest an insidious way around the FFrench laws which set the maximum yields per -
unit area. Let's assume for a moment that you are a grower with holdings in Latricieres-
Chambertin, limited by a legal maximum wine production of, say, 35 hectoliters per .,
hectare with the choice appellation 'Latricieres-Chambertin', lowever, if you don't _
, prune your vines as assiduously as you might, perhaps you will produce 45 or 55 hectlo- .
:liters per hectare in a copious year. You can't sell it all as Latricieres-Chambertin of '
wcourse, but you can sell at least some of the surplus declassified as Gevrey-Chambertin, + .
“the village within which the Latricieres-Chambertin vineyard is located, since the maxi-
.oum production set for this simpler appcllation is greater than that set for the prime
»vineyards within its bounds. If your yield from your Latricieres-Chambertin vineyard . .
‘is really large, you may exceed even the limits for Gevrey-Chambertin, but you can g
. still sell that excess with the base-level 'Bourgogne Rouge' appellation. Naturally your

<.

N

el sk
- (€ 1978 by Walnuts and Wine, Inc., 100 Bush Street, San Francisco, CA 94104, All rights reserved. Reproduction in any form, including

ffice copying machines, in whole or in part, without writlen permission, is protibiled by law. News media may use no more than one- '_ / )
uarter page of material per issue, provided that Robert Finigan's Privale Guige lo Wines, California [Edition, is credited. s

2
I R

177



Latricieres-Chambertin will not be as fine as Lhut of a
T 3:-«2,@ wvines for quality, but if you add up the procecis from t)
wlta.Gevrey-Chambertin and Bourgogne Rouge thal

Jh S wine -- you are likely to find that your total re
made only La_tricieres—Chambert,in from his L,

vintner who close-pruned his
e Latri(:ier‘es—Chambertin, .
you've sold -- all of it exactly the same
venue exceeds that of the man who has
alricieres-Chambertin holdings.

A - . ’ . . . " .
~This practice of selling wines from the

¥

s 1 I same vincyard under several appellations
:-,i;\'l@i*."f .was called the 'cascade' when I"rench law allowed such a loophole in the rules to con-
P‘;“,M@ tinue, but the practice was stopped by a change in the law effective with the 1975 harvest,
'I";f‘#’? ‘Now vintners in Burgundy, and in other I'rench vineyard areas as well, may sell wine

under only one appellation. Any overproduction cannot be sold at all as table wine, but
rather must be sent off for distillation or for some other non-wine use. When the 'cag- .
4 cade! was operative, however, its deleterious effects on quality were especially notice- "
‘able in large-production years such as 1973, when some really shameful bottles of feeble e
-Chambertin and Bonnes Mares and Musigny were sent to market with their noble labels - 7
promising so much more than the over-extended wine could deliver, - : ‘

§

et Most wines recommended in the notes which follow are
:'*._;”,,consmnp,tion;'where further aging is in order
aanostinstances,” though, it is a matter of dr

them unappealingly ™ I cannot urge you stror

fully ready for current -
the descriplion of the wine so states. In
inking up these wines before old age weakens
1gly enough, iif 'you'are,a’ Burgundy fancier,4)
*to lay in whatever supplies of these fairly priced bottles you need.” It may be a long time
indeed before such comparative bargains are readily oblainable in the shops. Prices
quoted are wha§ I paid; they may vary with region and with retailer,

s

. RED BURGUNDY UNDER $6: From My Tasting Notes : e
QUTSTANDING - ..

"R 1971 Aloxe-Corton, J. Drouhin ($5.95). A refined Pinot Noir bouquet and exception-
v ally pleasant flavors characterize this wine, which has developed well with a few years

in bottle. " As a matter of fact, there's enough tannin to warrant a little more aging, but -
not enough to mar present-enjoyment. ;

1972 Bourgogne, Louis Latour (Wildman) ($4.99). Like all the best '72's, this sim- .’
ple one displays hearty color, good fruit, plenty of flavor and pleasingly full body. The
quality evident here suggests a declassified (overproduction) Burgundy of substantial
pedigree, and the wine is at its peak right now. Age has contributed moderate and wel- _
come complexity of flavor, but the fruit will fade with more than slight further storage. -

11974 Chorey-Cote-de-Beaune, Tollot-Beaut (Schoonmaker) ($5.25). The light color ,{Ii,

. and delicate structure of 1974 are lmmediately obvious, but this small wine displays ap- -~
(pealing fruit and is well suited for current consumption, perhaps while something grander

'sl_umbexj‘s. toward its peak of maturity. : : B

¢ ABOVE AVERAGE "s% 7%

Wt

NE

§754%1972 Nuits-St-Georges, ‘Henri Gouges (Robert Haas Selection) ($5.99)."2 Lightish:
ricky color, clear; interesting, if somewhat small, mature Pinot Noir bouquet; pleas™
- antly easy to drink, less forceful than one might expect from a 1972 Cote de Nuits, but

well balanced and well made with plenty of flavor; subtle aftertaste.

1972 Pommard "Ipenots, "' Mme de Courccl (Schoonmaker) ($4.98). Stylistically S
‘1

—— b

- similar to the preceding wine, Uhis one 1s il anything even a bit lighter and more evanes- 50000
e : 3 ~ - o f, A
K cent, but no less attractive for that. Some may be surprised to encounter Pommard of < *
*

®such delicacy, but to my palate this bottle expresses the true style of the appellation =
s with great honesty and mature charm. Drink now; don't cellar. : C

N t

, " 1072 Bourgogne (ITaules Cotles de Beaune), Guillemard-Dupont (Schoonmaker) ($4.98), 7
- Still another creditable 72 of humble appcllation, this one presents morce-than-decent e
,varietal character and would qualify nicely as a Burgundy for less-than-special occasions, * . .|

L
»

1072 Tixin "Clos Napolceon, " Domaine Pierre Gelin {(Schoonmaker) ($4.49), Some- .\
;times Finol Noir can display a trace ol whal seems mustiness, but is really part of the . -

. Robert Finigan's Private Guide to Wines is published monthly by wish lo enhance your enjoyment of wines, please send your check
2 Walnuts and Wine, Inc., 100 Bush Street, San Francisco, CA  for $24 for a vear's subscription lo Robert Finigan's Private Guide
" 94104, Copies of this Guide are not available on newsstands but (o Wines, 100 Bush Street, San Francisco, CA 94104 or telephone .
furnished directly from the publisher to subscribers only. If you  956-1314. Second-class postage paid at San Francisco, California, -
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clascinalng complexily ol the varlely. doloe tasters might object to that overtone here, "o,
but I would suggest instead concentration «n the handsome garnety color, fully mature . g
bouquet and ingratiating drinkability of the wine, A slight sharpness on the palate could
have been characteristic of my bottle only, or it could signal a problem with the wine's o
,stability; in any event, there's no reason to postpone drinking this one up. L

771973 Savigny-Lavieres, Follot-Beaut (Schoonmaker) ($4.98). From Tollot-Beaut,
‘one of the shippers in Burgundy I consider among the most reliable, comes a fading but .°
»still charming example of the light 1973 Burgundian style. Enjoy its softness and what
¢ remains of its fruit now, but don't put any away for later. B
ANy B
1974 Auxey-Duresses, Guy Roulot & [Fils ($5.95-KL). Nicely defined if light Pinot -
-Noir character distinguishes this unusually nice 1974. Balance is toward the acidic side, ;
Jbut not to a really bothersome extent; though small and not a long-term ager, another: '
year or two in bottle certainly wouldn't hurt. - T

Yousy

N

1
‘

i 1972 Chassagne-Montrachet "Clos de la Maltroye, " Marcel Picard (G. C. Sumner /
. Selection) ($5.79-WCC).  Although not as well proportioned as many '72's, this one

makes up in refinement and subtlety what it lacks in power; the aftertaste is especially 7™
x, long and intriguing. ,

1973 Cote de Deaune-Villages, Bouchard Pere & ilg ($4.99). The simplicity and -
easy drinkability of this bollling would argue lor reguar use if the price weren't justa = o
., little ambitious for the quality offered. The acid here is a bit more elevated than it is

ER¥in manyt1973'siof _similar‘v_light‘ngs‘s,'?-whigh is-all o the good for: the wine's staying powe

% ? LN v

ver 'the next year or two. . p ol e T . S
: : "

@y Y

“1973 Bourgogne, A. et P. de Villaine ($4.50). Unusually dark for a '73 and richer
than most besides, this wine is pleasant enough, but a little pricey for its country-style
i character.  However, itisn't madly overpriced, and I do prefer it to the less authorita-
tive yet more expensive 1974 ($5.45). Aubert de Villaine is a co-owner and manager of
Domaine de la Romanee-Conti; his red and white Bourgognes are made from grapes e
‘grown in the village of Bouzeron, where he lives, and are his pet projects, . . .

-AVERAGE, :selected for comment IR Lo

-

1971 Givry "Clos Marceau, ' Andre Delorme ($4.99). This wine's distinctly musty .

nose, perhaps traceable to those terrible 1971 hailstorms, puts one off immediately -- ...
yet the palate impressions save the wine from disaster, and despite a tendency to short-., "
ness, there is welcome Pinot Noir persocnality here and mature smoothness besides.
In sum, this Givry is every bit a priceworthy bottle at $5. . '

 WELL BELOW AVERAGE

" N/V Reserve Chevillot, Grands Vins Chevillot ($3.95). Though no appellation at """
~all is cited on the bottle, one is led to assume Burgundy from the style of the wine and "’..""7'--"-,'“
from M. Chevillot's prominence in the region (he is proprietor of the Hotel de la Poste .
in Beaune). Whatever the wine is, it isn't very good: there is no fruit, body and color

“are feeble in the extreme, and only a bit of lively acid reminds that there might have
been a wine there at some point in the past.

Y

i fé'hﬂvérc‘;te«a_g}?:eaune-Villages,." Anthony Barton & Cie ($3.99)." Dull, fruitless,™ ¥
mslightly vinegary and.-Tacking In anything which might suggest Burgundy above any, lower
quali S T e T T T e e N L i %
S5 :

3

b

v

LT 1

AVERAGE, tasted and listed slphabatically without comment

+ 1976 Bourgogne ‘'Jacobins Rouge,” Louis Jadot {$5.25) St 1970 Corton-Pougets, Dom. de la Juviniare {Dannis & Huppart) (54.44
“+7 1972 Bourgogne ""Cuves Latour,” Louis Latour (Wildman) ($5.95) 1372 Mercuray “Clos Fortoul,” Remoissenat ($5.86) I
., 1976 Bourgogne-irancy, Georges Martin {$6) 1974 Rully “Clos de Bellecroix,”’ Dom, de I8 Folis {$5.60) . -

- As I mentioned in the text preceding the May issue's notes on Kabinetts, the superb
1976 growing season produced an abnormally high proportion of the richer grades, Spat-
* lese and Auslese. The figures are awesome indeed: nearly 80% of the wine produced :
v"in the Mosel-Saar- Ruwer qualified for these designations, while about two-thirds of the
Rheingau wines were so classified. Therefore, one might logically assume that niost

1976 German wines beyond the simplest are ones to sip reflectively, and that for light-
hearted quaffing wines one must look to 1975 or 1977, : '
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After surveying dozens of Spatlesen, 1 10 surprised to report that such a conclu-
sion doesn't hold up against the wines thems.lves. As a matter of fact, I am gravely
‘disturbed by two aspects of these extensive lastings, Tirst, too many of the wines -- Lo
feven those from producers of high repute -- simply were not very exciting. Second, few + ¢

. display the characteristics historically associaled with Spatlesen. Best translated as '
. ‘late-picked', Spatlese at least Implies that a wine will show the flavor-concentrating

?,;effects of the 'noble mold!' which appears late in the season in good years. That so many

of these wines display no such character, or even no character at all in a disturbing

wnumber of cases, may in part be explained by the changes in German wine law effective R
' with the 1971 harvest,. e

R

Until then, application of terms such as Kabinett or Spatlese was left to the discre= ,
:tion of individual producers, and 1 for one generally found the best of them impeccably =
" honest in selecting one or another term as an accurale description of the wine offered ..
for sale. Naturally, there were opportunities for abuses in this scheme, but in an im- -+
wt portant sense it was self-policing, since a grower chronically too optimistic about his
classifications would be rapidly identified as such by colleagues and customers alike.
Wi However, the game changed substantially with imposition of the new 1971 regulations.

; :‘f;As you may well know, each grade within the 'Qualitatswein mit Pradikat! category was. |

-formally defined in terms of the degree of sugar in the unfermented grape juice. Thus,™
wirather simplistically speaking, a grower need now only measure the sugar content of ™ 5';‘4 oo
the:juice his.grapes yield, consult a chart and learn whether he has Kabinett or Spatlese'«m%

“or whatever. Gone in a formal sense are applications of these quality-oriented terms e
on the basis of the tastings and judgments of individual vintners. e

One can argue that the new rules put everyone on the same footing and assure the SR
‘consumer that a Spatlese from one producer will be at least roughly comparable to that
from another, region and grape variety being constant. However, that vinous utopia
‘seems hardly to have been reached. One vintner can proudly put Spatlese on the label
if his wine is just at the bottom end of the acceptable range, while another more quality- -
-oriented fellow might prefer to classify as Kabinett anything below the upper reaches of
’ the legal Spatlese definition. Without boring you unduly with technical matters, the net Lot
g{:} of all this is that growers' subjective assessments of their wines are still major factors ..
¥ in determining what grade the label bears. '

-

That explains why some 1876 Spatlesen taste like Kabinetts while others resemble ...
rAuslesen in their richness and complexity. DBul why are so many 1976 Spatlesen just
plain dull? I would suggest two primary reasons. IMirst, 1976 was so warin that sugar -
“content in some grapes doubtlessly reached Spatlese level through normal ripening, with:
‘little or no contribution from the 'moble' bolrytis cinerca. Such wines are unlikely to
display the flavor interest of traditional Spallesen, or even of contemporary ones which #
in normal years are likely to require the presence of botrytis to reach sugar concentra
' tions.acceptable for the grade, AR : T P

? ST . S

LR |
Ry

S & ' :

. e . Another explanation for dullness in some 1976 Spatlesen relates to the grape varie-
idsdeat ties used.n It's a common misconception, I think, that German white wine necessarily-

W‘z’" equals Riesling."*That distinguished grape is indeed pre-eminent in Mosel-Saar-Ruwer &%
“and the Rheingau, but particularly in the Mosel there are substantial plantings of other

. varieties as well: about 30% of the vines are Muller-Thurgau or the fairly boring Z1bling. -
I'm hardly arguing that Muller-Thurgau or Kerner or some of the other crosses do not '
i glve plenty of good wine, but they are unlikely to approach the fineness of Riesling at
.}i'higher quality levels. Relatively inexpensive German whites, especially those from C
.. shippers or cooperatives rather than individual growers, are unlikely to be made pri-

v,'marily from Riesling unless the variely is stated on the label. On the other hand, cer- "
. tain very fine bottlings adopt a sort of moblesse oblige' and don't bother to boast N
+'Riesling' on the label, its presence in the bottle being taken for granted, L

Having tasted a substantial number of 1976 Kabinells and Spatlesen now, 1 am im- |
pressed by the classic loveliness of the best bottles, but I am surprised by how few of
those there are from a vintage about which comments have heen so rhapsodic,  The 7675
‘are certainly the best German wines since 1971, but the standouls of that vintage stunned
.me at a comparable stage in their development by balance and finesse rare indced among y
' the '76's.  More than a few 1976 bottlings display a worrisome low acidity, evident ina = F
gt sort of cloying fullness on the palate -- a poor sign for the longevity of the wines, [ do -
» not consider the wines most highly recommended here and in the May issue overpriced o
'i_g for quality received, especially in view of the dollar's weakness against the mark., Yet =
e reluctant to advise your laying away more than a very few of them for years . s
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g,_‘a.nd years. Perhaps the Auslesen to be covered next month will tell a differcnt story, :

-‘:"-‘1but I'd look to most 1976's praised so far as wines to enjoy now and during the next two Sy
three years.,:=»'. 7 : 4 B

o e T

“* Since German wines tend to be imported by so many different houses, retail prices =

. vary substantially. The ones ]",.cite represent either what I paid or the range I noted in

‘ surveying my retail sources. ‘Given the number of wines assessed here, you may be

3 sgrp‘ri_vsed‘ to know I have limited my tastings to those bottles in most general distribution. o

L

11976 HARVEST IN GERMANY (Part II -- Spatlesen): From My Tasting Notes

SRS ,»-'.aj‘:‘“‘:_ . s ‘ o
UTSTANDING =~ ' e R
;”f” Eltviller Sonnenberg, Riesling Spatlese, Jacob I"ischer rben ($6.95-C). Quite full
‘yellow; lovely, refined Riesling aromas; {rankly sweet but beautifully balanced, luscious
o texture; expansive Riesling personality with long aftertaste of {fruit and botrytis; a good -
-1 bet for several years' aging. SRR
O _‘,,: v Johannisberger Klaus, Riesling Spatlese, Landgraflich lessiches Welngut ($7.25- "2
. $8.35). Remarkably subtle and intriguing for a "6 Rheingau Spatlese, the wine recalls ,
..1971 in its elegance and balance. There's no shortage of flavor interest and sweetness SR

L is hardly obtrustive -- but the wine does finish a little short.

. wﬂ [ 'F_alkenste'mer Hofberg, Riesling Spatlese, I'riedrich Wilhelm Gymmnasium ($5.98-MW)
St M ‘Medidm straw yellow; evident botrytis in nose remarkably advanced Tor age; unusually ™

w14 complex and long flavors, yet on the light side in body; finely balanced with just a trace.
1.of sweetness; crisp finish but enticingly extended aftertaste, e T s,
% Scharzhofberger, Spatlese, Egon Muller ($15-C). The wine is undeniably pleasant,’
if perhaps not up to Muller's most superb achievements, but the price is painful in com
parison with what other fine Mosels of the vintage are fetching. In afine year, Muller,
markets wines of distinctly different character within the same quality grade. One lot’
is distinguished from another by the examination number (part of the 'A.P.' number) on
‘the label. This bottle was from Lot #14; other Spatlese lots from Muller I noted at three:
four dollars a bottle less at various other retailers. N
"' "Eitelsbacher Marienholz, Riesling Spatlese, Petershof ($6.95-C). A remarkably

.’“':.rich"Bouquet and lush, peach-like {lavors contrast with a winning delicacy of style; the ,:
|\ wine had best be enjoyed alone, for food would conflict with its subtleties. o

v

o' Oberemmeler Raul, Riesling Spatlese, von Kesselstatt ($7.25). Full yellow; appeal- =™
ing iT slightly backward Riesling aromas; old-style Tate-picked flavors with hints of ot
. honey and apricots, yet very little sweetness; long, fascinating aftertaste,

7 " Serriger Vogelsang, Riesling Spatlese, Staatlichen Weinbaudomanen Tricr ($6.49), "
i Again, much botrytis is evident In this old-school Spatlese, which needs time for devel-™’ "
opment of a currently clumsy bouquet. Despite the intensity of {lavor, there's only a K

race of sweetness.

wa

ABOVE AVERAGE ) . , ) » ~
M\ taximin Grunhauser Abtsberg, Riesling Spatlese,‘ von Schubert'schien ($9..‘)5).m Prob-i:’”'
: ably the most prestigious estate in the Ruwer, this property has succeeded here with a ="
*classically elegant Riesling buoyed by healthy acid and remarkable for the delicacy of its * ]

5
REE I

' fl‘av‘ors',—- though I wish it didn't tail off quite so sharply on the palate.

“UKiedricher Grafenberp, Riesling Spatlese, Schloss Groenesteyn ($9.99). A pleasant;
" harmony of frut and botrytis are the prime characleristics here; the body is a bit light, ]
- though that is often true in wines from Kiedrich, and the acid is just a little lower than

71 would prefer it -- but there isn't enough sweetness to cloy in the least. '

1

o Oberemmeler Scharzberg, Riesling Spatlese, 17riedrich Wilhelm Gymnasium (Schoon-

14 maker) ($7.25). The austerity -- some would say steeliness -- of saar Rieslings is ad- =
mirably evident in lightly floral flavors rendered in an almost bone-dry style. As usual

with the best Saars, finesse triumphs over power, though there is nothing feeble about

this beautifully made bottle. Just a bit more flavor interest would have projected it in- -

to my top echelon, o

Steinberger, Riesling Spatlese, Staatsweingut ($7.99-$9.50). DBotrytis dominates

»: here over fresh Riesling fruit, which is to say the wine is largely a matter of peaches

i and apricots -- though there's very little sweetness. [ applaud its classic Spatlese '

jr style, .,t}lough a touch more acid would amplify its charms. The State-owned domaine - 77,
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siwhich made this wine often produces several boettlings within a qualily grade; 055 is the
examination number of the Spatlese I purcha“od

”";". SerrlgLer Wurtzberg, meslmg Spatlese, Bert Simon ($6.95).  That slight floral qual-' """ %,
vity and crispness which grace wines of the der are obvious here, as is a delicate bal- . -
ance of sweetness and acidity. Those who find nost German wines too sweet will have
no such complaint about this onc'; -

Hattenheimer Pfaffenberg, Riesling Spatlese, Schloss Schonborn ($8.60). There

isn't much in the way of flavor authority or late-picked richness in this uncharacteristic-

ally small-scale Rheingau, but its lightly floral palate impression charms immediately

and its understated sweetness is countered by appropriate zestiness. L e

Kanzemer Altenberg, Spatlese, Weingul Kanzemer Berg (von Othegraven) (‘ii'?,.,()) L
‘, -t:- Simple frulty aromas and flavors are made a bit more interesting by a subtle presence .7
**‘ "Q of botrytis, and the balance is excellent, as it is in so many '76 Saars. However, this

g is. not a complex wine or one to fret about consuming in its youth, )i

Rauenthaler Baiken, Iueshng Spatlese, Stddtswungut I 1tv111e (‘}»8 99-.,;11 lo) Id

H its well rendered counterpomt of Riesling fruit and botrytis hlghhght an unarguably
Ko pleasamt bottle. ~ For the price and the vintage, however ane expects more. (h:-:amina-‘»

;“ﬁ_uon .number 039; .z-.other lots may vary). .~ = v Sl e e

"““!“*Wachenhelmer Gerumpel, Riesling Spatlese, Wm'zergenossenschaft Wdchtenburg—'
" Luginsland ($6.75). Wines ITrom the warm Rheinpfalz frequenily show greater or l¢sser
eficiencles in acid, a problem which is magnified in a growing season as hot as 1976.
This wine engages one with somewhat honeyed flavors and with its round, soft palate
~:i;npression -- but a little more liveliness would be a welcome foil. .

" Kiedricher Grafenberg, Riesling Spatlese, Dr. Weil ($7). There is charm in the o .
fine young Riesling nose and in the delicate aftertaste -- but the wine tends to fall apart "
# in the middle, offering zest and refreshment but too little in the way of flavors to ponder. /-

2 Schloss Johannisberger, Spatlese (Grunlack) ($8.95-$9.75). I'd nomninate this wine
for service at a lighthearted summer luncheon and delight in its slight spritz and small-
scale Riesling character. But I wouldn't pay this price for a summertime luncheon wine!

_J AVERAGE, selected for comment

Wiltinger Scharzberg, Riesling Spatlese, Saar Winzerverein (Kreusch) ($3.89). Now .;
% hereTs what1 would buy for that summer luncheon: a wine with virtually no late-picked -
5 character, but with pointed young Riesling aromas, wicomplicated flavors to match and '’
. a slight tingle on the tongue be51des -~ in short, an amiable quaffing wine at a fair price.

,.But Sgatlese? : '
"'WELL BELOW AVERAGE = . - T

3 "* Wehlener Sonnenuhr, Spatlese, Heitz & Knod ($5.89). Sharp, acetoney nose with’
iilittle Riesling character; decently balanced but third-rate flavors; short on, the pala.te-
¥ %«shghﬂy cloying in:the flmsh as if sugared, \whlch Spatlesen may not be. Tt o

Kaseler Kehrnagel, Riesling Spatlese, Bert Simon (Patheiger) ($5. Jo-‘.) .95). Rather
muefy and marred by a petrolewn-like component in the nose, the wine is clumsy in the
- extreme and hardly redeemed by flavor interest, because there is none.

! " Berkasteler Kurfurstlay, Spatlese, Zentralkellerei Mosecl-Saar-Ruwer (Kreusch)
($3.49). Co-op wines from such catch-all appellations are always gambles, and this
' one is a sure loser: grape-candy flavors and a cloying sweetlness make me wonder how
‘it ever got past the examining panel whose certification number is on the label. :

Piesporter Goldtropfchen, Spatlese, IHavemeyer (Bercut-Vandervoort) (£9.39). Few .
contemporary German wines are this poorly made or so absurdly priced. The catalog
; of horrors includes a sulfur-marred nose, grapey flavors, low acidity and an odd mealy

; Longmcher Probtsbcrg, Spatlese, Weingut I"'ranz Figner (Kreusch) ($4. 50) Watery,
L dlffuee, totally Tacking in {ruit or finesee, sweetish, quite awful.

" Ockfener Bockstein, Spatlese, Scholl & llillebrand ($4.98). Grapey, earthy aromas Loy
‘and, fTavors which unfortunately linger on the palale; without any redeeming value. o

Oestricher Lenchen, Riesling Spatlese, Jacob llorz ($4.95). The earthy character = ¢ ‘
of the nose veers perilously toward downright swampiness, and the candied, cloying .
pa.late 1mpressmn does nothing to save the day. Co T
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. T . AVERAGE, tasted and listed

a phabetically without comment . St
' 1976 Ayler Kupp, Riesling Spatiese, Ferdinand Kramp ($4.95)

1976 Kreuznacher Forst, Spatlese, von Plettenberg ($4.79) RS ’. o,
1876 Ayler Kupp, Riesling Spatiase, Winzerversin Ayl (Kreusch) 197G Leistadter Kirchenstuck, Riesling Spatlese, Emil Brenneis
($4.75) 36.95)
.. 1876 Bernkasteler Badstube, Spatiese, Weingut der Plarrkirche 1976 Ocklaner Bockstein, Riesling Spatiese, Dr. Fischer {Kreusch)
; {Kreusch) {$5.89) . ' 1$7.50)
21976 Brauneberger Kurfurstlay, Kerner Spatiese, Frkiherr von 1876 Ocktener Bockstein, Spatlase, Staatlichen Weinbaudornanen Trier
Schorlemer {Chateau & Estates) ($6.95) : (36.251

1976 Bretzenheimer Hofgut, Riesling Spatlese, von Plettenberg ($6.25)
q1978 Bretzenheimar Vogelsang, Riesling Spatlese, von Plgitenberg 1876 Piesporter Goldtroptehen, Spatlese, Weingut Steinbach-
{$5.59) Layendecker {Chateau & Estates) ($6.50)

976 Deideshsimer Letten, Riesling Spatlese, Weingut A, Bonnet 1976 Rauenthaler Baiken, Riesling Spatlese, Schioss El1z {$10 16)

o ($5.25) 1976 Rauenthaler Baiken, Riesling Spatiese, von Simmern ($10.30—
41976 Eitelsbacher Karthauser Hofberger (Kronenberg), Riesling $13.50)

H Spatiese, Werner Tyrell ($9.75) 1976 Rauventhaler Gehrn, Rieslin
976 Eitelshacher Marianholz, Riesling Spatlese, Bischofliches (56 89--57.50)

Konvikt ($7.50) 1976 Rauenthaler Steinmacher, Fhiesting Spatlese, Freiherr 2y«
. 1976 Eltviller Sonnenberg, Spatlese, Schioss Eftz {Kreusch) ($4.99) Innhausen und Knyphausen (Steifensand) (S8 .95)

11976 Eltviller Sonnenberg, Riesling Spatlese, Schloss Eliz (Schoon- . 1876 Rudesheimer Beng Roseneck, Riesling Spatlese, Schioss Eltz.
maker) {$6.45-$8.75) T ($7.40)

1976 Eltviller Sonnenberg, Riesling Spatlese, von Simmern {Kreusch} 1976 Rudesheimer Burgweg, Riesling Spat
{$7.75) 1976 Rudesheimer Klosterlay, Riesling Sp
1976 Erbacher Honigberg, Riesling Spatlese, Schioss Reinhartshausen {$8.95)

[Schoonmaker) ($6.59) 1976 Scharzhoiberger, Fiestin
1976 Erbacher Marcobrunn, Riesling Spatle

se, Staatsweingut {$8.25) 1976 Scharzholberger, Rieslin
197€ Erbacher Marcobrunn, Riesling Spatiese, von Simmern ($9.95— {($8.25)
$11.90)

1976 Erdener Treppchen,ﬁ_ie:li(\g Spa_l!csq, Bischofliches Priester-

1976 Presporter Goldtnplchen, Spatlese, Ulrich Langguth ($6.19})

g Spatlese, Staatsweingut Eltvilie

th

lese, Weingut G. Breuer ($6.49
atlese, Schloss Groenesteyn "
9 Spatlese, Hohe Domkirche ($8 70) ‘
9 Spatlese, Felix Muller (Staifensand)

1876 Schauhoﬂ)ergcn Riesling Spatlese, von Kesselstatt {$7.95) : !

1876 Schloss Voltrads, Spatiese frosa) {Kieusch) ($8.95).

- R 1976 Schloss Vollrads, Spatlese {rosagold} ($U.95) o s
nnen, Riesling Spatlese, von Simmern'’ 1876 Waldracher Meisenberg, Riesling Spatlese, Weingut Scheri's -

G ($8.75-$10.78) ¢

. Wuhle {$5.60)
1276 Hochheimer Bomdechaney, Riesling Spatless, Aschrott’sche Erben -« 1876 Wehlener Sonnenuhr, Rieslin
Gutsverwaltung ($6.80)

Erben ($6.75)
1976 Hochheimer Holle, Riesling Spatlese, Domdechant Werner'sches

¢ Spatless, Zach. Bergweiler-Prun

1976 Wehlener Sonnenuhr Spatlese, Scholl & Hillebrand ($5.29)
Weingut ($8,95) ’ . 1976 Wittinger Scharzberg, Riesling Spatlese, W, Dunweg (Schoon- )
1876 Kiedricher Sandgrub, Riesling Spatlese, Schloss Groenesteyn maker) (85,25} :

{$6.50—-%7.79)

" 1976 Winkeler Jesuitengarten, Rieslin
1876 Kiedricher Sandgrub, Riesling Spatlese, Dr. Weil ($6.50)

g Spatlese, Weingut Freiherr N
von Zwierlein {$6.95) : "

RECENT DISCOVERIES

' Sad to say, the charming red wines of the Loire Valley are all too uncommon in the -
= United States, Perhaps their producers assume they won't travel weli, perhaps shippers -
feel they are likely to be overshadowed by more forceful red Bordeaux -- or perhaps the ™
wineloving inhabitants of the Loire Valley simply want to keep the wines to themselves, R
.- I certainly wouldn't blame them for that, since the fruity and charming Cabernet Francs , -
- of the Loire are among France's most easy to love reds, and they are hardly expensive !
‘in view of the quality they most often display, I am delighted to report that Kermit -
Lynch has recently brought in several fine examples of these wines to the San Francisco
.area, and no matter where you live in California I urge you to make their acquaintance.
“Perhaps my favorite among them is 1976 Bourgueil, Domaine de Grand Clos (Audebert)
g2t ($4.75), a Cabernet rich for the region with an appropriate fouch of earthiness, Iine

' flavor intensity and even a bit of aging potential. At the olher extreme, stylistically, is
~ E"'_lfght,‘elegant,’aBeaujolais-like 1976 Chinon, Loiseau {$3.95),"which could use g TTreEpe

~little chilling but not much more botlle aging. Ralher more in the direction of Bordeaux:™ -
i~ than Beaujolais is 1976 Si-Nicolas de Bourgueil, Delagouttiere ($3.95), a pleasingly EE
“fruity, healthy colored and moderately tannic Cabernet of great appeal. There isn't -
“one of Lynch's collection which is less than a success, but for reasons of space,. I've
‘;higblight.ed.gruy my specilal favorites, T S

Two superb Chenin Blancs have recently come my way, both of them ideal compan-
ions for summertime meals and for lazy afternoons as well. 1977 Napa Valley Chenin
" Blanc, Raymond Vineyard (%4.50) and 1977 Sonoma County Chenin DTane, Presion Vine-
v yards ($3.75) are both effusively fruily, cleanly made and crisp in the finish; the DPreston

) 18 Qonsiderably dricr, doubtlessly austere for some, yet the slight residual sweetness )

in the Raymond is neatly balanced by the acidity one looks for and frequently finds want-

4 ing. Both wines are at their best right now, and neither was produced in vast quantity
4 so'}ook_ for them as soon as possible, .

Also from Preston Vineyards, certainly

1

an exciting new entry in the lists, comes .
1977 Sonoma County Gamay ($3.25), an absolutely stellar Beaujolais-style Gamay (not 1/
: all California Gamays are, you kunow) reminiscent of top-class Fleurie or Chiroubles, '
With 1977 Beaujolais from France so mediocre yet expensive, 1'd snap up whatever I

qould 'find of the Preston, and Supplement my purchases with the almost as lovely }sh 77,"',79

Fa N



'

‘Lake County Gamay, IYetzer ($3.75). [ haven't seen a 1977 Beaujolais with anything R
.1ike the charm ol these two Californians. SR

' " Looking at Cabernels after my extensive May tastings, 1 came upon the stunningly
fine but stunningly expensive 19 5 from Mounl Mden Vineyards ($20). Yes, it's rich
.and big and wonderf{ul and likelyto improve with age, bul so 1s 1975 Ch. lLatour al a
.comparable price. If price is no object, lay in some of the Mount Eden; if it is, look to
-some of my prime recommendations in the May issue. For the record, 1974 Napa Val-
v ley (Spring Mountain) Cabernct Sau%mn, Ritchie Creck Vincyard ($8.507 secms iutonse
»enough at the beginning but falls away on the palate as ine Cabernets of its vintage should -
;not. 1975/76 Napa Valley Cabernet Sauvignon, St. Clement ($8.75) hasn't yet developed
.a nose, shows pleasant if light Cabernet flavors and is altogether too expensive for what
;it has to offer. " ™ ' -

[

.,

! Semillon is a white varietal frequently overlooked in the quest for more commerclal-
w4 1y acceptable labels, but every now and then it's fun to find one which mukes Lhe point '
" that the grape can be used for something other than blending into chablis, 1977 Califor
w nia (Fleasanton) Semillon, Congress Springs Vineyards ($3.75) is such a winc, and its
Mb‘fzf"-_aggress;v_e, slightly earthy but fully fruity personality 1s likely to win friends among *7
_\kf;;s‘g;fﬁtg;those who are brave enocugh to try it. There are traces of peaches here, though resid-
)‘%‘x‘-«my&‘;&};,ual sugar is slight; and the only negative mark relates to a slightly hot finish undoubt-. ‘
"M{‘“"’edlyftraceablefto"the"growing'region.""‘"*“i'“"“' B e bk T U S LN

1972 Cotes du Rhone, Augustin Peyrouse ($4,25-WCC) offers unusually fine quality
in well made red Rhone from a largely undistinguished year. '"There is all the pepperi-
ness one seeks in such a wine, enough but not too much acid, and an easy drinkability
-which makes one wish the price were a dollar or so less.

Vo
At L ’

" Your attention may be drawn to a new line of Algerian reds imported by a firm
called Wines of the World and marketed at apparent bargain prices. I've sanipled

¢ N/V Dahlra ($2.09) and N7V Medea Rouge ($1.59) and found both substantially below the
" quality level of most California wines priced comparably. The Algerians display dark ~—~ *
color and robust body, but they are somewhat raisiny and ponderous on the palate in the -
typical manner of reds from hot-climate areas. I really doubt you'll find these wines of . - (‘
interest despite their seemingly attractive pricetags. . R

S

" When I surveyed the 1974 red Bordeaux last November, 1 hadn't seen 1974 Moulin ,
des Carruades, Paulllac, Societe Civile de Ch. l.afite-Rothschild {(Chateau & Lstates) ..
(57.50), apparently a 'second wine' of Lalite much as 'Carruades de Lafite! was until a ..
'lﬁ?,;:few years ago.. This 1974 already shows a mature bricky color, yet its pleasant light )
Snfpett: fruit has by no means begun to fade, and the wine's good breeding is immediately evident,
Y552k Like 'many '74 clarets, it hasn't much stuffing or staying power, but it is soft and ready
3.for.enjoyment now -- if the price doesn't strike you as too ambitious for what is, after
all, a minor Bordeaux. I haven't tasted this one side by side with the '74 Lafite, but I
remember. the 'latter.jas_a‘d_istinctly‘ similar wine -~ at almos t twice .the price

SRR SRR AR

,

..
"

e A b, i O

. - .
"7 1 think you might be interested in acquiring Christic's Wine Review 1078, a hand-
somely produced softbound volume which packs a great deal of information into its 104
pages. Basically conceived as an overview of the 1977 wine market in London and to a

¥ lesser extent elsewhere, the book provides a thorough guide to wine prices and trends as

R \‘:‘- measured by sums paid in Christie's and Sotheby's auction rooms during last year. But

A R
::“ggf:,..: even if this sort of detailed wine-by-wine, \{il]tage—by-‘iixitgge price information is of
YiGwdYs limited usefulness for you, I suspect you might be as fascinated as 1 was by the lively - '/
" »section on Champagne, complete with concise tasting noles on all gencrally declared o :
?‘}1 twentieth-century vintages. The book may be obtained for $10 from Christie, Manson & . et

~ Woods, 502 Park Avenue, New York, NY 10022,

Source key: Bel = Beltramo's, Menlo Park; C~ Connoisseur Wine Tmports, San Francisco: CB = Corti _
Brothers, Sacrumento; - Ernic’s Wine Warchouse, San Francisco and other locations: HT=1i-Time R
- Gourmet, Cosla Mesa; JW—John Walker, San Francisco; KL-Kermit Lynch Wine Merchant, Albany;
LM - Lake Merritt Wine and Cheese Revival, Oukland; MW = Marin Wine and Spirits, Tiburon and
-other locations; RC—Red Carpet Ligquors, Glendale: SC—Sausalito Ccellars, Sausalito; T) =Trader Joce
_and Pronto Markets, Los Angeles arca; Ven — Vendome, Beverly Hills; W~ Wally’s West, West Los -

Angeles; WCC - Wine and Cheese Center, San Francisco. :
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NEWS RELEASE

FETZER VINEYARDS

POB 227

REDWOOD VALLEY, CA. 95470
485-8998

LAKE COUNTY WINES SCORE HIGH

In 1900 Colonel Charles Mifflin Hammond owned a vineyard called Ma Tel

Vineyard at Nice on Clear Lake. His wines won high awards at the Paris
Expesition in 1500.

Fetzexr Vineyards of Redwood Valley now takes great pride in announcing

that once again Lake County wines are winning top awards. A 1977 Johaunis-

berg Riesling, made 100% from grapes grown by Mr. and Mrs. Ralph Devoto of
Lakeport and produced and bottled under the Fetzer label, won a Gold Medal
at the 1978 Los Angeles County Fair.

Fetzer Vineyards also states that a 1977 Gamay pressed 100% from grapes
grown on the Bartoluceci and Jackson Vinevards between Lakeport and Kelsey-
ville took the highest honors at the Los Angeles County Fair in its cate-
gory -- a Silver Medal.

Fetzer Vineyards alsoc reports that a 1975 Zinfandel bearing the special
title "Lake County-Kelseyville" has enjoyed wide renown demonstrated by
the fact that there has now been three shipments of this wine to England.
Grapes for the Lake County-Kelseyville Zinfandel were grown on the Heath
Vineyards, the Heldenried Vineyards and the Stokes Vineyard.

Fetzer Vineyards is a family owned winery located in Redwood Valley that
specializes in the production of fine wines made from grapes grown in Lake
and Mendocino counties.

8/22/78
ib
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‘:GTZZGQ VlneyAQOS P. O. Box 227 + Redwood Valley, California 95470
— - - Telephones (707) 485-8998 + 485-8802

January 6, 1981

Mr. Ron Bartolucci
POB 169

Finley

CA 95435

Dear Ron:

‘For the past four years we have crushed and bottled a great quantity
of Lake County wines. 1In nearly all cases we have kept this wine
separate and used the Lake County appellation. These wines have
won many awards in California and national competition. In 1980 we
produced 55,000 cases of Lake County wine, all to be bottled under
the Lake County appellation.

In view of these facts, we certainly feel that Lake County vineyards
should be classified as part of the North Coast and should qualify
for the "North Coast'" appellation.

Yours very truly,

FETZER VINEYARDS
V!

, :-%4//—/ 3 Zl '%ZC_Z;//L/

-

» " Barney Fetzer

BAF:Jb
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LA

TESTIMONY OF DONALD A. GAYALDO BEFORE THE BUREAU OF ALCOHOL,
TOBACCO AND FIREARMS, SANTA ROSA, CALIFORNIA, JANUARY 12, 1981,
REGARDING NORTH COAST VITICULTURAL AREA.

My name is Donald Gayaldo. I have farmed pears, grapes
and walnuts in Lake County for the past thirteen years. 7T am
a graduate of Cal Poly at San Luis Obispo with a double major
in business administration and biological science.

My grape growing eéxperience started in 1970 when I
planted 60 acres of vineyard. I sold the vineyard in 1974 to
a Napa Valley winery. The purchasers still own ang operate
the vineyard. I presently farm 125 acres of grapes in Lake
County.

Lake County presently contains only two small wineries
which do not have enough capacity to crush, ferment and store
the entire Lake County production. The majority of grapes
grown in the County are therefore shipped to wineries located
in the other North Coast counties. In most Cases, these grapes
are paid for on an "open price" basis, namely, that the price
is the average North Coast price as reported by the Federal-
State Market News Service. However, there are instances of
growers having contracts which result in returns in exceds of
such reported average price. Grapes are delivered and accepted
under the same quality standards used for grapes grown in other
‘parts of the North Coast.

A permanent "North Coast" appellation along political

-1-
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County grape growers tg market their pProduct, Winerijesgs which

buy Lake Céunty grapes will pe Unable to but "North Coast" on

result in lower Prices for Lake County grapes. as g fur-
ther consequence, the market value of Lake County Vineyards

would suffer gz decline. oQne more extension of this ineguity

with the analytical data and quality scores ©f the maturegq
wines of the area. The only fact of Climate that Proved tg

be of Predominent importance Was temperature.
T—————_t llportance
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Table T

Climate Region

Station ang County Heat Summation Locatiop
..~_“‘“‘~_~_‘_‘_~___\*___~__~‘_‘-__~_Wﬁ__ﬁ_“~hNN\N“~‘MM_%m__~‘_~N

Napa, Napa 2880 Region 717
Kelseyvillg, Lake 2930 Region 171
Santa Rosa, Sonomg 298y Region 171
Sonoma, Sonoma 2950 Region 717
Upper Lake, Lake 3100 | Region 1717
Ukiah, Mendocing 3100 . Region 1717
Hoplang, Mendocing 3150 Region 71717
Healdsburg, Sonoma 3190 Region 1717
Clear Lake Park, Lake 3260 Region 1717
Calistoga, Napa 3150 Region 1717

Source of Date: Genera} Viticulture by a. 3. Winkler, James A,
Cook, w. M. Kliewer ang Lloyd a. Lider, uypji-
Versity of Callfornia Press, Revigeq and
Enlargeq Edition, Copyright 1974,
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Ex ¢~y

Historieal notes on Lake County ag g part of California'sg northern
coastal premium winegrowing area.

by Charles I, Sullivan

There have been two important pPeriods in Lake County'g pPremium
winegrowing history. The first was from about 1880 1o the years
before Prohibition| The secongd began in the late 19605 ang early
1970s and continues to the present.

the same ideas were current, even though premium winegrowing was
not at first:important after 1933,

The use of the term "North Coast” wag never precise ang was very
little used before Prohibition, anywhere in the California wine
industry. Only since Repeal hag the term gained currency. And
during these Years Lake County hag been considered bart of whatever
was meant by the term "North Coast” by vVirtually a1l authorities

on the subject.

It is probably not reasonable to resolve the Question of appropriate
appellation by adding up the number of times certain terms have been
used by wine People in the bPast. If it were, however, there can

be no question about whether Lake County historically would be
considered bart of the North Coast winegrowing district,

In the earliest historical works on the North Bay area Lake Counﬁy
was lumped with Sonoma, Napa ang Mendocino ag rart of a geographical
entity, (Meneffee, History, 1878)

In 1880 when the State Board of Viticultural Commissioners was set

up by the state government, the state was divided into viticultural
districts under commlssioners. Lake was 1nc;uded in the "Sonoma

Digtrict" under Isaac DeTurk, the leading wilnegrower of Sonoma_County.

a very special manner that leaves no doubt zbout his enthusiaam, 190
)



Later De Turk made a point of bringing Lake County winegrowing

developments into public view on the front page of no less than
the wine industry's leading publication at this time. (Pacifie

Wine and Spirit Review, h/ﬁ/gh) He emphasized the similarities

between Lake County and the other premium winegrowing areas in

the North Bay region, particularly soils and climate,

Later, in 1887, he was able to praise the "promising young
vineyards" of the county. He predicted that Lake would soon

be "one of our first class wine counties."” It is also worth
noting that in this report DeTurk lumped Mendocino County with
Siskyou and Humboldt as places where "but little attention is
given to vine culture. (Report, 1887)

The historic winegrowing connection between Lake County and
its wine growing neighbors was early understood and well
documented. Grapes and wines flowed yearly down to Calistoga
where the railroad terminated, and to a lesser extent to the
Sonoma side at Cloverdale.(Peninou, History ; Redwood Rancher,
Vol. 32, No. 7/8, p. 18)

During these years the State Agricultural Society also divided
the state into logically balanced districts. Lake was coupled
with Mendocino in District 12. Distriects fairs were held

annually and wine competitions took place. Lake County wine
generally did quite well. In 1888, for example, all the awards

at the District Fair held in Ukiah went to Lake County winemakers.
The same wmas true at the fair in 1892 when these vintners

L.P. Berger-- Lakeport Zinfandel
Justice S. Hastings-- Carsonia~Riesling
J.C., Mottier-- Middletown Claret

(Society Reports, 1889 and 1893 in Jarnals of the State Senate
and Assembly)

(Hastings, for whom the great Law School was named, formerly had
owned the Inglenook property in Napa County, but took to the
possibilities of Lake County in the 1880s.)

In 1884 at the State Viticultural Convention in San Francisco
wine from all over California was subjected to a rigorous
evaluation by a committee headed by Prof. Eugene Hilgard of
U.C.Berkeley, who might be called the "father of scholarly

wine investigation" in California, J. H. Drummond (Glen Ellen,
Sonoma County), the leading expert of varietals in the state, and
Frederico Pohndorff, a leading European expert, much inte;ested
in the California industry. Concerning the Lake County wines
evaluated the committee reported,

Lake County young wine possesses the delicasy
of expression and perfection in its composition
which are necessary to develop into acceptable
table wine. (PWSR, 3/27/85)

The judges used such terms as "elegant", "beautiful", )
"good, full-bodied", "elegant flavor and stout constitution.”
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Hilgard was also using Lake County grapes in his fermentation
experiments at the University. He was working on the development
of high quality varietals and blends.

In Paris,a few years later, Lake County excellence was indicated
by the bronze medal won at the great Exposition there by Charles
Hammond of Ma Tel Vineyard (Upper Lake).

After Repeal we begin to see the term "North Coast" employed
fairly regularly, but without much precision. In his doctoral
dissertation on the California wine industry Vincent Carosso
did not use the term (U.C. 1950) but later Ralph Hutchinson
did, including Lake in his scheme of counties, with Napa and
Sonoma (UCLA, 1969). In Schoonmaker's early books he does not
employ the term (1934 and 1941). Later his encyclopaedia's
description of the North Coast district includes Lake, (1965)

Horatio Stoll, the publisher of Wines & Vines from its first da ’
did use the term and included Lake County. (Wines & Vines, 9/36§

He lists the northern counties of the Coast Region as Napa, Sonoma,
Lake, Mendocino and Solano. He described the region as being one of

valleys between the coast ranges running parallel to
the Pacific Ocean shore and the lower slopes of these
ranges. . . . it is exceptionally suited for the growing
of wine grapes of the highest quality.

When the Wine Grape Control Board was set up after Repeal,
Distriet 1, "North Coast Counties,"” included Lake. Official
data for 1934 production included Lake County in the "North
Coast Section." (W&V, 10/34)

In his viticultural textbook Prof. Harold Winkler includes Lake

County in his North Coast designation. So does John Melville

in his first modern touring guide of the California wine country.(1955)
Alexis Lichine, like Schoonmaker, included Lake in his North

Coast designation when he wrote his encyclopaedia of world wine.(1967)

Since the re-emergence of Lake County as a premium winegrowing area
in the late 1960s and early 1970s, there has been a continuous
relationship between Lake County vineyardists and the premium
winemakers of neighboring counties. Many use Lake County grapes
and several have been proud to employ the Lake County appellation
on their labels. Wines & Vines the "authoritative voice of the grape
and wine industry" marked this re-emergence in: 1977 with a

laudatory article by John Hutchinson (W&V, 4/77) 1In it he quotes

a leading Napa-Sonoma viticultural authority,

|

I cannot see where anyone can technically,
logically, or justifiably separate Lake County
from the North Coast wine grape growing region.
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Also of note isothe fact that the University of California, as in
olden days, is and has been using Lake County wine grapes in
experiments on the production.of premium table wines. This

began as early as 1969 on plots put in in 1966 (RR, 3/72)

Other authorities are also convinced of Lake's position in what
is undrstood to be the North Coast winegrowing area.

Bob Thompson includes Lake County in the section with Sonoma and
Mendocino in his Sunset Guide to the California Wine Industry.(1979)

In the Connoisseurs' Handbook of California Wines (1980) Olken,
Singer and Roby term Lake as a "northern coastal county."

Finally, Leon Adams, in his authoritative Wines of America (1978)
has a chapter he titles "Sonoma, Mendocino, and Lake." He begins
the chapter by stating that the reader is being taken up into
the "north coast wine country."” And he concludes it by wondering
if someday the "north coast wine district" may even extend
beyond its current boundaries of Mendocino and Lake Counties.

Also of note is the position taken by historian William Heintz
in a letter written 5§ January 1973, which is submitted elsewhere.
Mr Heintz testified previouldy on the question being considered
at these hearings.

Historically, whether viewing Lake County's reputation as a premium
wine district as a part of its neighbors to the south and west,
or just in looking at the use of the term "North Coast", there
is virtually no convinecing evidence to suggest that Lake should
be included in any appellation other tharf the igg,phat includes

Napa and Sonoma Counties. e

Charles L Suliivan

Los Gatos, California
12 January 1981
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Lake County: a reemerging wine district

d

JOHN N. HUTCHISON

CALIFORNIA'S Eake connty, which had a comnercial wine
dacdistiy FOO vears ago, onee more is establishing itsell as a
wine district.

Viore tUan 30 wineries have come and gone sinee: David
Vonght s ed o fann cast of Taower Lake i 1872 and
alanted wine grapes. The brisk industry that follwed him
withered with Prohibitions 5,000 aeres of vines fringing
otoitain docked Clear Lake disappeared,

Bl the grape bas returmed. mainlyin the last 10 yewn
Fhere are now nearhy 3,000 aeres—and - of hetter varieties
o the T9th contury ever saw there, There e twa aclive
@ iheeron cers onanizations asserting the connty’s right 1o be
Considered one o e North Coast counties, Lake connty Tuis
dx tanie on severtl preminm bottlings, and o gronen’” co
opurative Tus its own Tabelowith ambitions to starl o winery,

“Dont Teve ns ont of the North Coastappellation,™ s
ike vinesardists, 0w grapes ol wo to North Coadd
wineries.” They point out that their inevands are closer to the
Pacific Ocenn than those of Napa connty. (s also sivnilicant.
they note, that noue of Fake Connbs fies helow the thonsand
fool cleyation.

Most vinevards Tie in Rewons T aud THA Temperatige
study tor 1967 to 1969 showed Uppo Foake recording annnd
Tt snnnmations below 5000 dewrec davss T the swime e
viod, e highest veading, ot Kelevvilles was 309 10 1O
— the sne voar it the Napa Vadles's famous Oubalhe s
frict surpassed the 32300 total and el o Reaion [N TRTRS
vinevards get an il vaiokall of 20 04o 30 inches There is
little fog.

“Feen on davs when onr temperatnne exceeds THOSE ises
awd Llls ina steep bell corves witho very cool nnnnge ool
evenings,” said Chet Hemstreet s connedy director Lo the Tia
versity of Calitornia Aaricultural Patension Seiviee,

Lake counly growers speak o hit tortorndv of their viaorons
Dut still-orphan cfforts to he Lo into the v labe even oo
their grapes are veadil decepted i Nonth Cosstwinenndaons
They would like, far one hine, Lo be weliome i the Cud
Fornna North Coast Grapearos ety Yssaciation, Frgene G
president of the assoctation, s conbnatured Ghonr e bae
iathes it clear that s orcanizations’s prosent eibat e to s
Aude any counties outside Meradocine Napa oo it
wonld ke a vote of the entin membership to clamge tha
position.

Winery wsers of - Lake conntv - arapes inchehe Forear,
Franvisean, Fred, Geyse Peak Muarti ] Pratis wnd Pan
ducei il'l!l.l”)' Al the |'nlm(‘\'~. UL DS - estinnatledd abongt
i S0—helomg to Lake Wine Producers ongantsed o 1970
Qissernizade vitienltaral itormation and promote the oo
piting ot Dahe conmty as o preminm distieh,

Ps enrtent prosident s RKenoeth Toroers swhoo eth e
father and three brothers, Tas nearhe DO aertes o dagies,
Justin Mever and Ravmond Duncans who omas Proen swan
i the Napa Vb have 300 aeres of e conmty v s

Lo Connty Vintness iy o eo-operative with 23 e,
most of whom wlen belong o Lake Wine Prodicers Tt oo
traets with Froae isean toonnhe its wine, The Tabel i Koo
Coellin s the oo o brem the monmban that dominates € leas
Taher and al caies the Lok connty appellation. A 1975
White Boes'ng o he Franciseanr is o the ket A 197
Caborset Sawignon, sede for the cocop by Robert Mondavi

. ! ; :
Woread b AT Tavon i president of the aionp,

whieh wheads v ne tandess steel and oak storage and has

APRIL 1977

Wowine anvenlony, ke County Vindner, ]m]vm to P He
own swinery, aod, e Labe Wine Producers e pusding o
vevogiilion lor the eonnly s st

“We nn be Lanedlocked 7 thes s “hat g chiats il
soils, o] e premsmm v B we hase plandod s nds ot
quadity and prodocion ol the threr comnbie, oo boedes
They call adtention to Lo that ovethap B Bonabane
with Mendocome, Napa and Sonana el ot it b
wan originally o pad ob S cnnnd

Nomerons North e sonmen IR T ETTE A NI R A
davic Jolm Pardues Vroreaded Batoboeor w110 b
Lo attested b the penerad panteob faabe g T
those rrown elewhere in e Mok Coa Phe T
of Caltlornia at Divis han e cspornnent e e
Pathe grapes sinee 19649, Thee b el data o0 e
seores, wrote Farolowst (o5, Onsth pedhe e e e
of Rewion TH type inly )t e d o read s

Hemshieel said the connty™s guape. s ploatsen ma e
worils than will T donndd i G070 oF SSorh e
Janes Lader, vinevard avriendtorad con ultanr g
i T o his sord o it anal e

“lal e connty ol were vers sl ol

1

whore wiapes have Lecn alisfor toridy oy !

[T
b Tl vanmat e s here o ane e be b !
v justibiably epanate ke comsdy bronn he Do
W g enpey reion,”

S PRSI labe i lx»llz_{l. centpdry »lnwp el REI st
wrh ddier ton paase pestire o by el ke et
Srintinsides, oo the cre b ot State gt 170
Lt the tanige s botawren Hu',wl‘nul RTIY ‘.\‘y.v';)'»!‘. tiae Lo
e 1o bh ke and Barely B tnbled pontong siaie e
e bttt s e oty b e tol
Mo ool ot Califorie s Lands appest Hoe b

e e adversite o whicle stoend the caas oF the

Contines wone el et They Loanded rheir vt s b ot
‘r\,.!nllﬂ]v the ntted P whit boveon th. [T CPTET IR
. ) .

e b bone queadenn Boshie aes Prewc b the Dentdes thoa

condne the B nano Poasttr o the Lk

Al

Choo Dabe dants throngh e hoat of the somnes o
bontheant avis o e h

G e gt ther e steophy Boen the vt
Bolos the b hip o L O N NYIRUNS I PR e is 1h
foo 0wl e b and et Mad s W
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Sonoma, Mendocino, and Lake

I I EARING toward the north.coast wine.coun-

iry from San Francisco, you cross the
Golden Gate Bridge and drive through suburban Marin County.
Since the Second World War, housing tracts have replaced the
scores of Marin vineyards that flourished before Prohibition. In
1969, oenothusiast Richard Duncan planted eight acres of
Cabernet Sauvignon vines instead of trees on the west side of
Quail Hill in northern San Rafael when he had the Commerce
Clearing House publishing plant built on the crest. A year later,
Herbert Rowland planted five more acres at his birthplace,
Rancho Pacheco, beside the US 101 freeway opposite the
Hamilton Field airbase. The Cuvaison Winery in Napa County
bought both their crops and in 1977 released the first Marin
County Cabernet bottled since early in this century. It brought
ten dollars a bottle. Now Marin also has a winery, college
physiology teacher Richard Dye’s 5,000-gallon Grand Pacific
cellar, which he opened in 1975 near the Northgate Shopping
Center in San Rafael. He makes his wine from Merlot grapes he
trucks south from Sonoma County.

At Ignacio in northern Marin, you turn inland on the Black
Point Cutoff, cross the Petaluma River into southern Sonoma
County, then follow Highways 121 and 12 into Sonoma Valley,
which Jack London named the Valley of the Moon.

You begin to see more vineyards here because the weather
becomes warmer as you travel north. The lower part of the
valley, only seven miles from San Pablo Bay, is Region I in the
classification of wine districts by climate (page 224). A few miles
farther, as the valley narrows between the Sonoma and Maya-
camas ridges of the Coast Range, it becomes Region II, and
farther on, Region III. :

Highway 12 leads to the picturesque Spanish pueblo of
Sonoma and to the restored Mission San Francisco Solano de
Sonoma (founded 1823), the northernmost of the Franciscan
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three small winegrowin
three miles beyond the vi
extraordinary table wines,

First to open a winery here were Wilton (Tony) Husch, 2

former San Francisco city planner, and Gretc
artist wife. They planted twenty acres of pre
1968 and three years later made their first Ge
Chardonnay. Gretchen welcomes visitors
room, where she sells their four estate-b

hen, his talented
mium varieties in
wilirztraminer and
to their rustic tasting
ottled, vintage-dated

groups of farmers laid plans to build win
Lake County wines.

Before Prohibition, Lake County had thirty-

three wineries
and 1,000 acres of vines. A

mong the county’s famous wine-

actress Lily Langtry, who brought a vigneron
tend her vineyard near Middletown and bottled
portrait on the labels, but was prevented fro
when Prohibition came in 1920.

At Repeal in 1933,

g estates clustered along Highway 128
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average 1,300-foot elevation ranges from Region II to above
Region III. Overhead sprinklers protect most of the vines from

County.

Lake County again has winery, the first built in the county
since the Prohibition era, It is the 3,000-gallon Lower Lake
Winery on Highway 29 a mile south of the town of Lower Lake.

ambra orthopedic Surgeon Harry Stuermer and his wife
Marjorie financed the redwood building, its stainless steel tanks
and oak barrels for their son Daniel, his wife Betty, Dan’s sister

Harriet and her husband Tom Scavone, Dan, a chemist at the

thousand gallons each around Eureka, the county seat. Dr. J,
Roy Wittwer’s cellar is in the city; Oceanography instructor
Robert Hodgson’s is at Fieldbrook, and Dean Williams’s js at

around Alderport and Blocksburg. Dr. Winkler suggests that “a
real adventurer might find it interesting”’ to plant vines on some

lamath River, .

Someday the n Coast wir district may stretch northward
beyond Mendocino and Lake for another hundred miles.
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Clara French Colombard, Sauvignon Blanc, Cabernct
Sauvignon, and Zinfandel, but reaches out now for EDNA
VvALLEY Chardonnay and Pinot Noir. Kruse is also one of
California’s smallest producers of méthode champenoise spark-
ling wines. Production about 3,000 cases per year. Prices
$3-%9. Sturdy, dry reds win most praise.

La Cienega
Winegrowing district ranged along west-side hills in saN
BENITO COUNTY s. of San Juan Baudista.

LaCrema Vinera Sonoma. T NYR
Another member of class of 1979 taking a Burgundian tack:
Chardonnay and Pinot Noir from designated vineyards do
and will continue to predominate, though Cabernet Sauvig-
non sneaks in. Both major varietals made from WINERY LAKE
and VENTANA VINEYARDS; Cabernet is from STEINER VINEYARD.

Winery in Petaluma produced 3,000 cases in debut year, with -

plans by seven partners to double in size. Chardonnay due for

releasc in 1980, Pinot Noir in 1981. Prcdxctcd prices $8-812.
La Estancia Vineyard

Independent vineyard in MONTEREY'S SALINAS VALLEY. Iden-

tified on MONTEREY PENINSULA WINERY labels as source of

specific lots of Chardonnay and Pinot Nou'

Lake County
Resurgent NORTH COASK yinegrowing county n. of NAPA apd

e.of Mmoocmg( (map.p. 111,
Lamb Winery, Ronald  Santa Clara. T NYR

Cellar of Ronald Lamb n.w. of GILROY has made only 750 cases
per year since start in 1976, but list encompasses Chardonnay,
Chenin Blanc, Gamay Beaujolais, and Zinfandel from such
disparate sources as MONTEREY, SONOMA, and AMADOR. Most
bottlings vineyard-designated. Of early releases, Zinfandel
has attracted most notice. Prices $4—$6.50 only in California.
Lambert Bridge Sonoma. T #*>xax
From 80 acres of grapes in threc separate blocks, Gerard
Lambert’s winery in DRY CREEK VALLEY w. of Healdsburg
- makes Cabernet Sauvignon and Chardonnay, plus a mere
dollop of Johannisberg Riesling. After first crush in 1975,
production is edging up to 10,000 cases yearly. Prices
" $6.50-38.
e Cabernet Sauvignon. Big-bodied, perfect evocation of her-
baceous varietal flavor. Should age well. 76 77
o Chardonnay. Curiously austere in flavor, almost more remi-
niscent of rich, full Sauvignon Blanc than its own variety, but
well made for aging. 76 78
Lamont Winery Kern. T,D *
Substantial winery in village of Delano, ¢. of BAKERSRELD,
sells 1 million cases per year under several labels. Used to be
known as Bear Mountain. Lamonc label (§1.99-82.99) covers
varietals, mostly trom s. SAN JOAQUIN VALLEY grapes: Gold
Peak and Mountain Gold labels strictly for jug generics (51.30
equivalent price). Best regarded for Lamont:
« French Colombard. Clean, soft, distinct varietal.
» Zinfandel. Off-dry counterpart to above.
e Black Monukka. Fortified dessert wine from little-known
variety; fine flavorful muscat.
La Montana
Brand of MARTIN RAY VINEYARDS, usually appearing on
blendzd (as opposed to vintage) wines.
Landmark Vinevards Sonoma. T «»
Winery at wINDSOR in Russian River Valley produces sound,
64
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steady wines from 80 acres of owned or controlled vineyards
there and in ALEXANDER and SONOMA valleys. Owned by
- William Mabry family. Annual volume 15,000 cases. Prices

$4.75-3$8.50. Roster includes Chardonnay, Chenin Blane,
Gewiirztraminer, Johannisberg Ricsling, Cabernet Sauvxg—
non, and Pinot Noir.

. LaPurisima  San Mateo. T NYR v w
At tiny winery in industrial section of Menlo Park some 30
miles s. of San Francisco, Douglas Watson makes 1,000 cases 2
year of Pinot Noir from SIERRA FOOTHILS, and Cabernet
Sauvignon and Zinfandel from MONTEREY. Prices $5~$12in
San Francisco area only.

late harvest ’
Label term without precise definition or legal standing. Used
to indicate sweet whites, usually but not necessarily harvested
with BOTRYTIs. Johannisberg Riesling and Gewfrztraminer
most often labeled as such, but Chenin Blanc, Sauvignon
Blanc and—rarely—Chardonnay have been. Term also used
to indicate reds harvested late, sometimes fermented dry with
resulting high alcohols, sometimes left sweet (and still with
high alcohols). Zinfandel most frequent type so designated.

Lawrence Winery San Luis Obispo. T NYR
Of all the class of 1979, this cellar made the biggest start. In
EDNA VALLEY s. of San Luis Obispo city, winery was built to
produce 250,000 cascs a year; it started at that level, though
plan is to sell lion’s share in bulk while building Lawrence label
in measured cadences. Stylistic goal is for wines not requiring
long botdle age. Roster includes ‘Chardonnay, Chenin Blanc, |
Gewiirztraminer (white and pink), Johannisberg Riesling,
Cabernet Sauvignon, Pinot Noir, Zinfandel and others. Prices
$2.75-$9.35. First releases appeared early in 1980.

La Zaca Vineyard Santa Barbara. T NYR
La Zaca is both vineyard and wine but not winery, whichisa
rare occurrence in California. Proprietor Dean Brown con-
tracts with other CENTRAL COAST cellars for production of an
annual 8,000 cases of Cabernet Sauvignon, Chardonnay, and
Johannisberg Riesling from his 100-acre property on Zaca
Mesa. Prices $4.75-56.50.

LeBaron Vineyard
A l4-acre block of White Riesling owned by SONOMA
VINEYARDS and designated on labels as the source of special
lots, usually of late harvest wines. Vineyard is between winery
and Russian River s. of HEALDSBURG.

LeBlanc, L.
Brand affiliated with CALIFORNIA GROWERS; covers modestly
priced SAN JOAQUIN VALLEY varietals and generics.

Leeward Winery Ventura. T NYA
Partners Chuck Brigham and Chuck Gardner made 1,000
cases of Chardonnay and Zinfandel in 1979, their first com-
merdial crush after years of honing skills as home winemakers.
Cabernet Sauvignon to join roster in 1980. Eventual goal is
10,000 cases. First Chardonnays, from MONTEREY and SAN
LUIS OBISPO grapes, due for release during 1980. Winery is on
coast at Camarillo between Los Angeles and Santa Barbara.

Le Fleuron
Brand of JOSEPH PHELPS VINEYARDS used for moderately priced
generic and varietal table wines.

Lejon

Brand of /UNITED VINTNERS; uscd especially for Charmat
sparkling wines and Vermouths.
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Noir, Merlot, and Cabernet Sauvignon as well as Zinfandel
" from mostly purchased local grapes. Volume in 10,000-case
range. Prices $1.95~59.50. Sales almost entirely in California.
Young Vineyards, Robert
- Independent 275-acre vineyard in n.c. quarter of SONOMA'S
ALEXANDER VALLEY; best known for outstanding late harvest
Johannisberg Rieslings. Identified on labels by CHATEAU ST.
JEAN as source of Chardonnay, Gewiirztraminer, and regular
and late harvest Johannisberg Rieslings, and by FELTON-EMPIRE
as source of White Riesling. -
Yountville .

Town n. of Napa city in NAPA VALLEY. Home to three
. wineries.
Yuba ’
Minor vincgrowing county (697 acres) in SACRAMENTO
VALLEY.
Yverdon Vineyards Napa. T NYR -

Though winery high on Spring Mountain w. of ST. HELENA

dates from 1970, it began to get into stride only at end of

decade. Owner Fred Aves offers 5,000 cases per year of

Chenin Blanc, Johannisberg Riesling, Cabernet Sauvignon,

and Napa Gamay; all grapes from his 92 acres of vines at

winery and n. of CAUSTOGA. 78 and 79 Chenin Blanc and ~

Johannisberg show promise; reds from same years will be fair

tests when released.

Z-D Napa. T *n-d»rex

One-time Sonoma winery moved to location e. of RUTHER-
FORD in 1979 but did not change vineyard sources (mainly
SONOMA and CARNEROS). Proprietors Gino Zepponi and Nor-
man de Leuze specialize in Chardonnay and Pinot
Noir—often from designated vineyards—but also make
Gewiirzeraminer, White Riesling, and Zinfandel. Production
6,000 cases per year. Prices $7.50~510. Bestknown for:

o Chardonnay—LA CAsA 2zEPPONI. Good varietal character
strongly overlain with flavors from fermentation and aging in
American oak.

« Pinot Noir. Velvety texture and subtle overtones of American
oak make it distinctly Californian. Agreeable earthy raste adds
complexity. 7577

Zaca Mesa Sanra Barbara. T NYR

Pioncer in exploring SANTA YNEZ VALLEY grapegrowing makes
about 16,000 cases per year of Chardonnay, Johannisberg
Riesling, Cabernet Sauvignon, Pinot Noir, and Zinfandel
from 160 owned or controlled vineyards on the mesa which
lends its name to Marshall Ream’s cellar. First crush at perma-
nent winery in 1978 after three years in leased space. Early
vintages explore style possibilities. (77 Caibernet Sauvignon,
for example, released in three differentdy aged lots.) Prices
$3.50—57. Best regarded for:

o Johannisberg Riesling. Distinctly sweet (2.8% r.s.), pro-
nounced apricot-tike varietal flavors, uncommonly tart finish
among California White Rieslings.

» Chardonnay. Pungent, almost herbaceous flavors pair with
kiss of oak to make intriguing, tart, apparcntly age-worthy
wine. 77

Zinfandel
Versatle black grape and its wines (seep. 19).
Zinfandel Rosé
Pink varictal wine from Zinfandcl grapes. Often made dry, a
style well suited to berry-like flavor of the grape.

i e

Mendocino County ‘ . ;
. Northernmost Jof the coastal chupties, Mendocino b
* wineries and 10,000 vineyard acres in several subru};ricu
with diverse €limates and soils. Its principal varictie$ are (in
’zcrs):\{Cu{gmne (2,122), Zinfandel (1,137), French/Colowm- -
“bard (947), Cabernet Sauvignon (897), and Chardonnay (503).
Rccogm\zable sub-districts are: E L ey
. Anderson Valley This small, shallow valley ofthe Navarro -
i’ River hasonly been planted since the mid-1960s, mostly near
ut 12 miles from the Pacific. Climate RegionisIand
regarded for White Riesling and Gewfirztraminer.
a official appellation, it still is noted o bels and in

literature Lo : Ay S
Ukiah Valley Part of the Russian River tershed extending
from Ukiah town south to Hopland, jes‘climate Region isTI
bhortest but warmest groj¥ing scason north of San
' Its historic reputationis for Freny Colgmbard;
irah, and Zinfandel, butrecent SauvignonrBlancs and
ieslings command attentfon. Not yetanofficial appel-
it is noted on labels and in Ticerature. Small tributary
~valleys wrthm it are gaining identities of their own, especially

1




MAPS Mendocino/Lake

the side-by~side Potter and Redwood Valleys north of Ukiah,
and McDowell Valley cast of Hopland.

Lake County

East of and higher than Mendocino’s Ukiah Valley, Lake
County was first planted in the 1880s, but has only recently
been revived after a long hiatus. Vineyards range along the
west side of Clear Lake, extending south almost to Napa
County. No sub-districts have emerged. Climate Region is
II. The county has three wincries and 2,500 acres in vines.
Principal varietics are (in acres): Cabernet Sauvignon (1,271),
Zinfandel (305), and Gamay (124).

WINERIES Readily visitable Limited visitor policy

(Tours, tastings, or both) (Daily sales; tours or tastings by
Cresta Blanca (M) appointment)
Edmeades (M) McDowell Valley (M)
Fetzer (M) Navarro (M)
Husch (M) Tyland (M)
Konocti Cellars (L)
Milano (M) Visitors by appointment
Parducd (M) - LowerLake (L)
Parsons Creek (M)

Key: L Lake

M Mendocino

SONOMA

The most sizeable of the vinegrowing counties north of San
Frandisco is also the most diverse in climate and soils, and has
the largest number of appellations within it. Sonoma has 71
wine companies and 26,400 acres of vines. lts principal
varieties are (in acres): Cabernet Sauvignon (5,244), Zinfandel
(4,220), Chardonnay (3,342), Pinot Noir (2,871), Carignane
(1,406), White Ricsling (1,300), French Colombard (1,185),
and Petite Sirah (1,060). The sub-districts are:

Alexander Valley The mid-section of the Russian River
Valley between Geyserville and Healdsburg is in use as an
appellation. With a climate hovering between Region If and
Region IIL, it is well regarded for Cabernet Sauvignon, Zin-
fandel, Chardonnay, Gewiirztraminer, and White Riesling
(especially late harvest).

Dry Creek Valley Parallel to Alexander Valley, it joins the
Russian River from the west at Healdsburg. Best known for
Zinfandel, it is also fine for Cabernet Sauvignon and Char-
donnay, and has roused new interest for Petite Sirah. Not yet
an official appellation, its climate is similar to that of
Alexander Valley.

Knights Valley This small area berween the upper end of
Napa Valley and Alexander Valley was first planted in the
1960s. To date, it has done well by White Riesling. Itis not yet
an official appellation.

Russian River Valley This district encompasses the Russian
River watershed from Sonoma’s north boundary to a point
south of Healdsburg, then west to Guerneville. Though an
official appellation, it usually gives way to Alexander Valley
or Sonoma County. Its climatc ranges from Region I near
Guerneville to Region IIl around Cloverdale; this, coupled
with 2 wide variety of soils, makes ituncommonly versatile as
1 growing region.

Nt smban b a iy

Sonoma Valley Parallel to the Napa
vincgrowing district of Sonoma draining into S: Francilco
Bay, and the site of California’s oldest plantings north of San
Francisco. An official appellation, its climate is RegionTiti
bay end, and high Region II at the north near Kcnwoq‘d". Its
reputation rests on old plantings of Zinfandel and new ones of

Chardonnay. Pinot Noir is a high hope.

WINERIES Readily visitable
(Tours, tastings, or both)
Alexander Valley
Balverne
Buena Vista
Bynum, Davis
Chateau St. Jean
Dry Creek
Ficld Stone
Foppiano
Geyser Peak
Grand Cru
Gundlach-Bundschu
Hacienda
Hop Kiln
italian Swiss Colony

Johnson’s
Kenwood

Korbel

Landmark

Martini & Prad
Pastori

Pedroncelli

Rege

St. Francis
Sebastiani

Simi

Sonoma Vineyards
Souverain
Trentadue

Valley of the Moon




5 a freelance wine journalist, Barbara Ensrud writes a weekly
lumn for the New York Daily News and regular columns
r Vogue, The Wine Spectator, and many other newspapers
id magazines. She has also contributed to several best-sell-
g wine books, including The Joys of Wine and The New
k Times Wine Book. A member of the New York Wine
titers Circle and the International Wine and Food Society,
5. Ensrud has traveled extensively in many vineyard regions
the world and frequently lectures on wine-
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Mr (Ama.)- -In.the foothills of the Siemad east:
dor can hardly be considered coastal, yet its climate are more
nearly like those of the coastal counties. Hilly country and high plateaus
make rich, full-bodied wines: hefty Zinfandel, Cabernet, even Sauvignon
Blanc; small lots of Barbera and Nebbiolo, t00. Place-names like Fiddle-
town, Sutter Creek, and Shenandozah Valley guarantee very concentrated
wines.

Cucamonga-San Bernardino

(Cuc.-S.B.)

This region east of Los Angeles was the earliest wine-growing region,
planted with mission grapes brought by the Spanish friars in the late
eighteenth century. The region was best known for dessent varieties, in-
cluding some astonishing Angelica. The tentacles of urban Los Angeles
have enveloped most of the vineyards, though a few stands of Zinfandel,
Grenache, Mission, and Palomino survive in patches.

North Coast Counties

Mendocino (Men.) Mounuinous region famous for pears and apples,

north of Napa and Sonoma. Faitly warm, though cool at night in places,
and planted mostly in red varieties to date, though Chardonnay, Riesling,
and Gewlirztraminer from Anderson Valley, west of Ukiah, are promis-
ing. Chenin Blanc and French Colombard also do well, Largest producers
here are Fetzer and Parducci. G 7 ext doarin Lake
LY

t el LS A0 L
Napa Valley (Napa)

0 JEHLLC D=1 o -

California’s most famous wine region, mostly be-
Beringer, Christian Brothers, Inglenook, and Martini and a growing
number of newer ones that continue to add luster to the name. Small
and compact, the narrow valley curves northward between two moun-
tain ranges for about 35 miles, only 7.5 miles at its widest. Over 25,000
acres of vineyards cover the valley floor and pockets of hillside or moun-
taintop. Most plantings are of noble varieties, such as Cabernet Sauvig-
non, Chardonnay, Riesling, Piniot Noir, Zinfandel, and Chenin Blanc.

The central part of the valley around Oakville and Rutherford yields
outstanding Cabernet Sauvignon found in the Reserves of Beaulieu, In-
glencok, Robert Mondavi, Heitz Martha's Vineyard, and Freemark Abbey
Bosché. East of the Silverado Trail above the town of Napa is another
good region for Cabernet, the Stag's Leap area.

The cool Carneros region in southern Napa—fog-bound hills overlook-
ing San Pablo Bay with a climate similar o that of Burgundy—yields ex-
cellent Pinot Noir and Chardonnay. The northern end of the valley,
bounded by the town of Calistoga, is the warmest, planted mostly in Zin-
fandel, Chenin Blanc, some Pinot Noir, Merot, and Chardonnay. Moun-
Qin vineyards in the ranges bordering the valley produce some of
Napa's most intense wines, mainly Cabernet and Chardonnay. To the
east of the valley proper are Pope Valley and Chiles Valley.

Sonoma (Son.)  Separated from Napa Valley by the Mayacamas Moun-
@ins, its grape-growing industry is older than Napa's, but the lay of the
land is very different—a broad, sprawling terrain of pliins, valleys, and
rolling hills that accommodates cattle ranches and fruit orchards as well
as vineyards. The: first grapes were planted in the south around the town
of Sonoma that Jack London made famous as the “valley of the moon.”
Sebastiani and Buena Vista are here. In northern Sonoma, Alexander Val-
ley is becoming known for its Cabernet, Zinfandel, Gewiirziraminer, and
Chardonnay, as is nearhy Dry Creek. The cool, foggy reaches of the Rus-
sian River Valley, ofien attended by morning fog, vield fine Riesling,
Chardonnay, and Pinot Noir. Kenwood, berween Santa Rosa and Son-
oma, is another important region, and Bennen Valley is just starting to

emerge, south of Santa Rosa. ' S

cause of the concentration of old, well-established names like Beaulieu,
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“A ‘BASIC’ BOOK ON
VINE THAT THE NOVICE CAN
ACTUALLY UNDERSTAND”

EW SIGNET BOOK OF WINE “. ..isa
: to recommend. It is written with clarity,
and understanding for those who may want
7 more about wine without having gone be-
gallon of Gallo, The introduction . . . is
rmal, common sense, dissertation on the
>h to the tasting of wine with the goal of a
ible understanding of what it’s all about. It
ith such basics as reading wine labels, fas-
1 statistics on drinking habits in various
s, and the various types of wine that

—Craig Claiborne, The New York Times

vell organized, readable book written by an
is an excellent introduction to wines.”
—Publishers Weekly

1ew book in many a year . . . strongly
1ended.”
—Bon Appetit
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mid-1970s and producing between three thousand and ten
thousand cases, include ‘Alexander Valley Vineyards,
Davis Bynum, Clos du Bois, Field Stone, Hop Kiln, -
Johnson’s Alexander Valley Wines, Lambert Bridge, Lyt-
ton Springs, Matanzas Creek, Mill Creek, and Preston.

" “"Mendocino County is north of Sonoma, and its princi-
pal city, Ukiah, is 120 miles from San Francisco. Acreage
- has nearly doubled since 1969 and now amounts to ten
thousand acres. For many years the only winery that was
associated with Mendocino was Parducci, situated near
Ukiah, which produces a full range of distinctive wines,
including French Colombard, Chenin Blanc, and Petite Si-
Tah. John Parducci has also explored the effects of differ-
ent growing conditions within the county by bottling
Cabernet Sauvignon from different vineyards separately,
and has experimented with varietal characteristics by aging
Cabernet Sauvignon in stainless steel rather than in wood.
Parducci occasionally markets specially selected lots as
Cellar Master’s Selection. R : :
. Fetzer Vineyards, situated a few miles north of Ukiah,
has established a following for its wines, especially such
_ full-bodied reds ag Cabernet Sauvignon, Zinfandel, and
Petite Syrah. Husch Vineyards and Edmeades Vineyards,
both founded in the 1970s, are situated near Philo in the
Anderson Valley, about fifteen miles west of Ukiah. Bach
produces less than five thousand cases of such wines as
Chardonnay, Gewiirztraminer, and Cabernet Sauvignon.
The name Cresta Blanca, originally that of a winery
Created in 1882 in the Livermore Valley east of San Frap-
cisco, was bought by Guild in 1971. It is now used for a
line of generic and varietal wines, some of which are pro-
duced at a cooperative cellar in Mendocino and bottled by
Gauild at Lodi.

-Lake County, which adjoins Mendocirfo and northern
§onomg, now has about 2,500 acres of vi yards most of

ineya S
[ used by _producers in other counties.
3.9l _Konocti Cellars are e rom. Lake Count
grapes..and the [ake Countv appellation appears on other

labels as well, .

’
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~ ““Almost all of the vineyard acreage in Alameda County,

has enabled existing vineyards to continue and has even

_ Riesling grapes grown m

L s

Alameda, Santa Clara, and Santa UC'ruz

east of San Francisco, is in the Livermore Valley, where
Wente Bros. and Concannon are situated.” As a result of _
urbanization, the vineyards in this county have been con-
siderably reduced in recent years to about two thous_and
acres, most of it planted in white varieties. New legisla-
tion, however, by which agricultural land is taxed at a
lower rate than that devoted to real-estate development,

14

2l

- <

permitted new plantings. - : & S

Wente Bros., located near the city of Livermore, is best
known for its distinctive white ‘wines, including Chardon-
nay, Pinot Blanc, Grey Riesling, Sauvignon .Blanf:, D_ry
Semillon, and Le Blanc de Blancs, which is made p_rlmanly
from Chenin Blanc. The firm also has extensive new
vineyards in Monterey County, and as a result, some of
their varietal ‘wines still bear the Livermore appel'latxop,
some are labeled Monterey, and others have a California

appellation. In 1969, Wente produced the first California

Spitlese type of wine from botrytised Iopannisbe;g
their Arroyo Seco vineyard in
Monterey. : G T
Concannon, just down the road from Wente Bros., was
established in the nineteenth century. Although _it Produceg
mostly white wines, including the unique Rkatsiteli, a Rus-
sian variety, the winery was ope of the first to market Pe-
tite Sirah as a Varietal wine. Concannon is also known for
its Zinfandel Rosé and for specially aged lots o_f Cabernet
Sauvignon and Petite Sirah labeled Limited Botth_ng_.
Weibel is also in Alameda County, near Mission Sqn
Jose. The firm, which has planted additional vine_yards in
Mendocino, is known primarily for its sparkling wines, but
produces a range of generic and varietal table wines as

" well. Llords & Elwood is a small winery that makes both

table wines and dessert wines with such proprietary names
as Dry Wit Sherry and Castle Magic Riesling. The J.W.
Morris Port Works is located in Emeryville.

- Santa Clara County now has only seventeen hundred
acres or so of vineyards, and they are split up among
several districts. Although the Santa Clara appellation is
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C/.LIFORNIA: THE NAPA VALLEY 61

HM Calistoga Spa; Chalet Bernensis inn; Motel 6 HS Old Bale Mil: Napa
Valley State Park.

+MISC. Hanns Korneli ca
hird geéneration of a fa
heritage in this.country,
.day‘thére are over 1.5

Quntey- fromy: Germiany in 1940:'He is fhe
pagne makers and he chose to follow his
inghisipresent:pusiness in-1952:In hisicellarsiio::

-award-winfing champagne.

WP Cabernet Sauvignon;'Vi'n‘e:'y‘ar-d _Sbec;flc Wines.

MISC The first winery to be reesiabli’shed. in Lake County since Prohibiiion»,
Lower Lake Winery is a small, family-owned-and-operated winery, specializ- .
ing in the production of Caberriet Sauwvignon. The Premiere Vintage will be

available in 1980. A 1978 White Cabernet Sauvignon will be available in the
summer of 1979.

LOUIS M. MARTINI WINERY / P.O. Box 112, St. Helena, California
94574 Louis P. Martini (707) 963-2736

OPEN DAILY 10 AM.—-4:30 P.M.; CLOSED NEW YEAR'S DAY, EASTER, THANKSGIVING,
CHRISTMAS. WT, RS.

WP Cabernet Sauvignon; Gamay; Beaujolais; Joharnisberg Riesling;
Chenin Blanc; Pinot Noir; Zinfandel HM Wine Country Inn; Et Bonita
Motel; Chalet Bernensis Inn. .

MISC Louis Martini was just a young boy when ha I&ft his native Pietra Ligure
1o come to San Francisco. In 1806 the young Louis decided to enter the wine-
making field, and he built a small plant in San Francisco. This was the modest
forerunner of the Louis Martini Winery in St. Helena today.

J. MATHEWS NAPA VALLEY WINERY / 1711 Main Street, Napa,
California 84558 - :

Executive Office, P.O. Box 1042, Newport Beach, California 92663 .
. . Kenneth E. Nelson: (714) 642-1234

OPEN BY APPOINTMENT ONLY. RS.

GR Cabernet Sauvigrion; Zinfandel; Johannisberg Riesling; Chenin Blanc; .
Chardonnay R The Depot Restaurant: The River House; The Victorian
House HM Silverado Country Club; Downtown Motel; Wine Country Inn.




A 'HISTORY OF 'I'HE LAKE COUN’I’Y

“In-gpite of theﬂﬁandicep of never having had affaelfogd*within its

‘bofdefs, Lake County once had a number of vineyards and wineries. As the = “‘f”@“f

greater part. of the arable land in the county lies near the; shores of Clear

Lake, it is not surprising that the earliest vines were’ “there, and in par- e
ticular near the old town of Lower Lake and the debouchment of Clear Lake
into Cache Creek.

The first man to plant vines and make wine thereabouts was David
Voight,'a fruit grower, who in 1872 settled a mile east of Lower Lake on

the Morgan Vaiiey road near Copsey Creek, set out a vineyard and eventually.

became a winemaker. Although the county claimed 600 acres in grapes in )

1884, his was as yet the only commercial winery in the county.. However,

b

soon aiter that many of the winegrowers became winemakers as well.

One of these was Stephen Nicolai, a Prussian, who after practicing

here for more than a decade his trade of stonemason (the o;d jail in Lower

Lake 18 an example of his work), in 1884 bought from Charles L. Wilson land
adjoining Voight's to the west, and planted 10 acres to vines. By-the time

they were bearing he had built for himself a stone winery, and here he made
his own wine until about 1900. | |

W

In the half century and more of neglect the roof of this structure .

has caved in, but enough of this'stone work remains to show that the builder

was an excellent craftsman.

hdi L

Adjoining Nicolai to the east was his countryman and friend, Tobias
Wﬁillsbach who on. Lhe same_day as Nicolai also bought landflrom Wilson,
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a stone winery. After Billsbach's death, this property was acquired in
1903 by Richard Ferber, and then in 1910 by Anton Wagner, who made wine
here up to Prohibition, and after Repeal reopened the winery for a few ,‘”

. . years. Thii‘wa "eﬂlast vintage in Lake County, and his vineyard and

“-the old one ofé icolai are gradually being destroyed by deer and . general
neglect (1955)\ﬁ,_,

In 1877 Louis Kugelman, a Napa City groceryman, in the hopes of
recovering his heaitﬁ sold his grocery store and moved -to Lower Lake. -
He bought land a mile west of town and set out 40 acres of Zinfandel,
Golden Chasselas, and Burger grapes. In 1890 he built a 20,000-gallon
. capacity winery. He retailed a small call ost o
bis wipe in bulk to the Patcheteau Winery at Calistoga for from 10 to 13
cents pexr gallon. Nothing remains of this winery, and only a small part
of the vineyard 1s still bearing, which is stili owned by his descendants.

In 1865-66 a group of San Francisco capitalists organized the Clear
..Lake Water Company with the purpose of impounding water from Clear Lake
for use in San Francisco. Nothing came of this project, but in 1882 the
company, which had been absorbed by the Spring Valley Water Company of

San Francisco, decided to clear 300 acres they owned in the Lower Lake
Townshlp, and under the direction of Ralph K. Nichols, a local real
estate agent and attorney-~at-law, planted the land to vines, chiefly

Zinfandel, but also a few Burgers. apes. Werf ) ‘ 2
toga wineries until the late 1980s, when above Cache Creek, about a mile
from Nicolai's, they buillt their own winery. It was a wooden building

set against a hillside into which they dug a tunnel to be used as an aging
cellar. Unfortunately, the tunnel entrance caved in a few years later

and this disaster, combined with the depressed price of wine, forced the
company, which had again reorganized as the California Agricultural and
Improvement Association, to give up winemaking. They stopped cultivating
their vineyards, ieéeed‘theirgland toﬂe_cattle company, and sold their
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cooperage. A full puncheon, it was said fetched about as much as an

empty one. Of their original plantings only 20 acres, now owned by John

Garner of Lower Lake, are sill in vines.

Howeﬁer,:they overlooked at:1éast,one caék o£ Zinfandel which iay
buried for several years, when some.workmen urnicovered it. News of this
find spread to San Francisco, and the wine merchants, thinking that there
might be a considerable amouﬁt buried, converged en masse upon the town
of Lower Lake. At an appointed hour they gathered in the open field to
sample the wine. It was probably Lake Céunty's finest hour as a viti-

cultural center, for all agreed that the Zinfandel was one of the best

. ever made in California. Unfortunately, no new discoveries were made of

buried Zinfandel.

In 1946 the owner of the property, having become curious about the
tunnel, opened up the entrance and to his surprise found not one but four
tunnels and a room about 30 by 40 feet. New slides stopped any more ex-

ploring, but the .owner, still curious, asked an old timer in the district

~ 1f he knew of anymore tunnels than those recently revealed. To his ques-

tion the old man replied thoughtfully, "Well, I can remember going into

the tunnel often when I was young, but somehow I can't remember ever com-

ing out."

The unsuccessful venture of the water company brought no expressions
of sympathy from the Lake County agriculturists. The company, before plant-
ing its vineyard, had made itself very unpopular by building across the
Cache Creek a rock and log dam which so raised the waters of Clear Lake
that considerable acreage of grain and orchard land were flooded. As a’

result some 300 farmers, unable to gain redress through the courts, took

the law into their own hands.

One Sunday morning, after being led in prayer by their pastor, they

-Abegan to destroy the dam. They worked through 2 days and 2 nights to
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release the impounded waters down the canyon. The company, in its turn,
sued the county and secured a Jjudgment of $40,000,00.

Among those who bought the company's cooperage was-a wealthy English-
man, George Wrey, who owned coal mines in Scotlané, a sheep ranch in,'
Australia, and an drange grove in Florida. In 1883 hebbought‘S,OOO acres
of land 2 miles south of Lower Lake, on the road to Middletown. He secured

the Eervices of Maurice Keatinge, the son of a British General, and a native

' of the East Indies, who planted orchards and a hundred acres to vines—

Golden Chasselas, Gutedel, Riesling, and others., For him Stephen Nicolai
built yet another stone winery, this one with a storage capacity of 20,000
gallons. It stood on the slope of a hill, and was operated by gravity-the
grape-crushing on the top floor, the fermenting room on the second floor,
and the storage cellar at the lowest level. Wrey planned to do his own ‘
bottling, and to enlarge the storage spaée by building tunnels, but mis-~

fortunes befell him; there was a drought in Australia, and a frost in

Florida, so _&_gbandgned_hia_mxling_plamand_cnnximmm_Ll_his_wine

Wrey's son came over from England and sold the ranch., No wine has been

- made there since Repeal; the winery is in ruins and only traces of the

“cluded_rxax

abandoned vineyard remain.

At the town of Upper Lake, by the northern end of Clear Lake, some
24 miles distance from the Lower Lake Township, a number of vineyards were
planted in the 1880s. Among these was the 60 acres of Zinfandel set out
by the Bank of Lake, under the direction of Seranus C. Hastings. A native
of New York, and a lawyer by profession, he had come to California in 1849,
and is best remembered as the founder of the University of California Col-
lege of Law which bears his name. -After serving as Chief Justice of the
State Supreme Court and State Attorney General, he retired from public

office and devoted his time to the management of hig_gzgpaxxies_uhinh.in.

of his Lake County vineyard a mile east of Upper Lake was part of the old
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Jack Carson ranch. Carson, a brother of the more famous Kit, had settled

here and engaged in general farming. Hastings acquired the property out-

" right shortly after the vineyard as plénted and erected a winery and dig-
- - tillery. -In 1886 he had .enlarged the winery to a capacity of 150,000

gallons and increased the acreage under vines to 100.

The winery was closed prior to 1900, for it is said the aging Hastiﬂés
had married a young woman who disapprovéd of the wine business. A few years
later, so the stofy goes, the bungs were pulled out of the barrels and casks,
and the wine was allowed to run down the gully to the lake. However, the

Indians having learned of the "operation disposal"” lined the gully and very
little of the juilce made its way to the lake.

Adjoining the Hastings ranch, which was called Carsonié, a young Har-
vard graduate, Charles M, Hammond, acquired in 1885 a 600-acre estate. .
Hammond had come to Napa County in 1884 and worked for a year at Inglenook,

Captain Niebaum's vineyard and winery at Rutherford. Having gained some
practical knowledge of viticuiture and winemaking, he set out 25 acres to
wine grapes, including such excellent varieties as Cabernet Sauvignon

and Semillon, and named it the Ma Tel Vineyard., He had also. a winery and
small distillery which he operated as late as 1915, He won the award fbr
the best exhibit of 2-year-old dry white and red wines at the World's

Columbian Exposition in Chicago in 1893. However, most of his wines were

sold locally in bulk, a gallon jug retailing at 25¢.

Across the road from Charles Hammond lived his brother, Gardiner G.
(Colonel by virtue of service on the staff of Governor Gillett) who had
25 acres in grapes. He too built: a winery but it was never operated.

The Harmond estate is now known as the Manila Ranch, and all signs of

vineyards and wineries are gone.

«

On the west side of Clear Lake, about 3 miles north of Lakeport,
there is an inlet Khown as ‘Bérger Bay. It derives its name from an in-

dustrious German, Louis P, Berger, who in 1879 planted a 30-acre vineyard

-
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the nearest railroad at Hopland—two puncheons a load--and one season

_at least received only 8¢ pép‘gallon. Traces of his vines and ruins

of his stone winery can still'be seen. _ .

Berger had at least one rivaling neighbor. Along Lyons Creek, about
a mile back from the lakeshore, John Lyons, who had settled in the county
in 1872, some years later planted about 50 acres in vineyard and built a - -:
winery which ﬁe operated for several years. Though the winery has disap-
peared, a few of his vines still struggle for life.

There are also several vineyards in the vicinity of Kelseyville to
the south of Clear Lake. About 1885 George A. Buckingham, who in partner-

. ship with Elias Hecht had made a fortune from a' shoe factory at Haight

and Gough Streets in San Francisco, planted a 40-acre vineyard of Zinfandel

and Muscat grapes on what is now Buckingham Point. He became sufficiently

“interested in his new avocation to give up living in San Francisco at the

luxurious Baldwin Hotel and moved to Lake County. He had his own winery
but apparently the whole project was a hobby rather than a business; at
any rate it did not last long. A considerable part of his pféﬁerty has
become a fashionable subdivision. Only a clearing on the Hillside indi- -

cates where part of the vineyard once flourished.

The vineyard and winery of John H..Staheli'were located a mile and a
half south of Kelseyville on the west cide of Kelsey Creek. Staheii, a
native of St. Gall, Switzerland and the son of a dealer in laces and-em-
broideries, had been in business in Paris buying such luxuries for American

firms before he came to the United States in 1890. He prospered as a grocer

in Iowa, but in 1904 came to Californla, and in the following year purchased

the 25-acre vineyard of William Johnson, which was planted principally to
Zinfandel grapes. 1In 1910 Staheli erécted near the vineyard a stone winery

with a 8toragg capacity of 4,000 gallons, but because of the low price being
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paid for wine he was forced to close down in 1912. However, he continued

to keep up his vineyard, which, though somewhat smaller, is still owned

by his son. Of the many vineyards which once flourished on the hillsides
overlooking the lake, this one 1s the only one of any size that is still

cultivated.

The 35 acres of vines a mile and a half sdutﬁ of Staheli's which
Fred Stokes of Kelseyville planted in 1910 were pulled out around 1950.

Stokes was an employee of the owner, Albert BrockHCarey of Fulton.

While the majority of the county's vineyards have been located on the
lower hills bordering Clear Lake, there has also been some grape-growing

in the mountainous area between Clear Lake and Napa County. Just east of

Middletown, in the late 1880s and 90s was the 20-acre Callayomi Vineyard
and Winery of David Lobree. His advertisements assured the public that
he produced only pure wines and brandies "specially suited to invalids

and for medicinal purposes," but nothing remains of his venture.

In 1887 the beatiful and famous actress, Lily Langtry, having taken
up residence in the United States in the hope of facilitating legal sepa-
ration from an unwanted British husband, bought the Guenoc Stock Ranch in
Coyote Valley. Here, some 8 miles southeast of Middletown-along Butts
Canyon Road, the Jersey Lily became for about a year a resident. The
estate renamed Langtry Farms remained primarily a stock ranch, but near
the big ranch house, with its rafters and uprights of hand-hewn beams,
there were apple, peach and pear orchards; and a vineyard. The latter

particularly impressed the new owner, and hoping to produce a "Langtry

wine," she engaged the services of one Henri Descelles, who was reported
to be a "Bordeaux expert.”" Mrs. Langtry, obliged to keep playing engage-
ments, could not remain permanently at her country estate and be present
at her own vintages, but presumably wine had already been méde at the
Guenoc Rénch, for the following year‘she received.from Langtry Farms:

several bottles of wine with her picture on the label. Descelles hoped
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the wine might become popular on the market, but no commercial vintages
were ever produced. Mrs. Langtry kept the property until 1903, but she
was not abie to spend much time there  and the grapes were sold to other
winemakers.

This general vicinity had been producing wine for some years. -
Several Austrian miners, including Steve Paulishich and Anton Ansel,
all employed at the Oat Hill Mine, had in the 1880s established homes
in the hills between Coyote Valley and Pope Valley. Though the acreage
of each was small, each had his own stone winery, and the remains of two
of them still stand on this old road used by early emigrants moving up
from Napa Valley. |

But the best known of the several wine men in the vicinity of Middle-~
town was a Frenchman, William Claudius Mottier, who had come to California
for fhe Gold Rush, worked in Amador County, and by the early '70s was
settled in a valley adjacent to Harbin Springs.

Charles Wetmore, who, like Hilgard, was interested in the possibili-

ties of producing wine from native California grapes, reported in 1879
that Mottier had already begun experimenting with various n;tive grapes
in an effort to determine what strains would produce the better wines.

Wetmore submitted » sample of one of Mottier's native vintages to Arpad
. Haraszthy who upon tasting it pronounced it a fine claret, adding, "They
will plant that vine yet in Bordeaux by the million." For his efforts
Mottier was sometimes referred to as "Professor." Besides his native
wines he also had a small planting of some varieties of Vitis vinifera,
and from these produced a limited amount of excellent wine. As years
vent by Mottier grew to be less the solitary pepinieristsic, and more
the genial host to guests. Sometimes pretty young ladies on vacation or

pugilists in training strolled over from Harbin Springs to his humble
cabin, : ‘ '
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The scholarly Mottier lived to a great age, a tribute, no doubt, to
the excellence of his wines, and when at length in 1909 "MuchoMateo,"
as some of‘his old cronies affectionately called him, departed this life,
it was felt that Lake County had lost a distinguished winemaker. Though .
Mottier lies in an unmarked grave at Middletown, his little valley still

abounds in the native vines he once carefully tended.

Written by Ernest P. Penninou of 421 Walnut Street, San Francisco
in 1955, |
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Californiana Research
of Glen Ellen

=g “Winery and vincyard historical rescarch and business histories.

(Ot

WiLriam F Heintg, Director

¥r, ¥yron dolaenried
4720 Clari orive
felyseville, Ca.

Dear ¥r. Holdenrie
sSeveral weeks %?O your nenme wase mentioneu in o wisc

conc%rnin' membrrsinlp ol Lake County graspe Jrowerc in
California idorth Coast Jrape Gro.ers As«sociztion. Y
natlon may not be culte correct, cut I understand thot
Legoclation has Leen heslitant to extend mb&ucY“MlO Doy
to Lake County growers because they fee izt you meay not
enough experience in the vremlum wi ne/ ra field.

I am not cuite certaln what "experience" or history
would be recuired to snow tut certalinly grapes nave bsen
in your area for a lon, louz time. The zccompanying
of 2 mep, which asppeared 1n several lcisues of the 1¢05 Eo

. N E K . N o y b LI N e
‘ine ana opirit tX;LW, Ingicates "priuccipele rrane-vrowii.

PR . T PR - ~. . P s . .
wisgtricts" of Califorale. Thils photocopy is 2 poor retrokw@L‘.g
p 3 Voo Uy e - . - .
cut two signiTicant "dots' are pl)ceu 2t Cleesrlake. Une —satu

nosa vally vemocret of sugust 12, 1876 uaa a refereace to
"erapes coming into the Lakeport wmarket" and #arch, 1503
Czlifornis Wine ana Wool register carries a notaticon cu & vine-
vard ian wtake lounty.

chould you or tmne L=zize County growers need wuocunentstlon
relative to this entire proilem, I gnould e nost hacny Lo
undertalkie a research project for you. I have peen resevrcanln
tueiness history for over a decade znu nsve ample credeatlals
in t.e Tfield. Fees zre tasea on the leagpth auw Ccome of Lnc

106 Hirr Roap, Gres Erves, CA 95442 + (707) 996-9501  Mainiae Avoress: P.O. Box 91, Grex Evnun, CA 25842
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CALIFORNIA'S FINEST NORTH COAST GRAPES

o AR
Y e L e T ¥
. " p . ,,:’ N

Q%Ane (:eudrg

501 PARDUCCI ROAD
UKIAH, CALIFORNIA 95482
(707) 462-3828

WHERE THE VINEYARDS MEET THE REDWOODS

December 31, 1980

Mr, Peter Windrem
301 N. Porbes
Takeport, CA 95453

Dear ¥r, Windrem:

I am enclosing herewith some correspondence I have had with various
persons in various agencies with regard to Appellation of Origin
labelling requirements and specifically as those requirements may or
may not apply to wine made Ffrom Leke County grapes. I have not been
able to locate other correspondence directed to BATF in Washington
written in response to their desire to seek input bearing on the
Miorth Coast Counties! question,.

It has been our position and still is that although Lake County has

only in the last few years revitalized grape growing in its area,

grapes and wineries were in existence in Lake County meny years ago.

lake County historical records bear this out. It is not inconceivable that
grapes and wineries existed in Lake County before they existed in
endocino Coumty. Be that as it may, our experience shows that Lake County
grapes can produce fine wines, if proper farming practices are adhered to,
and as a county as close to the coast as Napa County, it is most certainly
entitled to be included in the term "North Coast County" as much as Napa
County. We have no special interest in advocating this position, as 98%
of the grapes we purchase are from one county--Mendocino. To be entirely
objective about the matter, Napa County is predominantly East of Sonoma
County and South of Leke. Mendocino County is north of Sonoma and West of
Lake County. Therefor, Lake County forms the northeast quadrant of a
"square' so to speak. Napa County has done a magnificent Job of bringing
recognition to its wines because of their quality. We would like to think
that we have brought about some recognition to IMendoueino County wines
becaause of our concern for quality and promotion of Mendocino County as
the origin of our wines since the early 1930's. While "North Coast does
not assure guality, there is the connotation of better balanced, higher-
gquality wines. Take County has the grapes to provide the gquality that
deserves the consideration for inclusion as one of the "North Coast Counties.”

Very truly yours,

PAFDUCEIWINE CETTARS

i 28]

ﬁ?/ A\ 20
e, < \A«»JM
fedy” Ba-Pardueci, Gen. Mgr.
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EPS T DEPARTMENT OF THE TREASURY e 20 £330
3"/‘1:1% ;ggv’ BUREAU OF ALCOHOL, TOBACCO AND FIREARMS REC

WASHINGTON, D.C. 20226

AUG 4 1975

REFER TO

R:T:C:BB

AIR MAIL

Mr. George E. Parducci
Parducci Wine Cellars
501 Parducci Road

Ukiah, California 95482
Dear Mr. Parducci:

With regard to your letter of July 18, 1975, concerning the
Bureau's position on appellations of origin, we wish to inform you
that our study of the question has been concluded with the results
that a change in regulation to define the terms '"appellation of
originf' and "“viticultural area'" will be necessary.

Enclosed is a copy of the notice of pfoposed rule making which
was published in the Federal Register on July 17, 1975. All comments

submitted will receive our due consideration.

Sincerely yours,

é£224434;;£LQA:L/
2%2{§tephe E. Higgins

1~ Assistant Director
Regulatory Enforcement

Enclosure
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This sectioh of the FEDERAL REGISTER contains notices to the
give intarested persons an opportunity to participate in the rulamaking prior to the adoption of the final rules.

.osa potices 13 to

public of the proposed issuance

of rules and regulations, The purposeIOi‘ ’

ARTMENT OF THE TREASURY

eau of Alcohel, Tohacce and Firearms

[27 CFR Part 4]
[Notlce Mo, 280]

JOMESTIC AND IMPORTED WINES

ppellation of Origin and oyiticultural
Area'’; propused Definition

ne Director,
- acco and Flrearms,
ne Secretary ol the Treasury, is
Jidering rulemaking with respect 1o
OFR Part 4 Labeling and Advertis-
- of Wine Regulations, to define, in
10, the terms sappellation of origin”
1 “yiticultural ares’.
“he Dureau of Alcohol, Tlebacco and
~parms has long recognized many di~-
s and sometimes ili-defined geo-
pnical areas as peing entitled to dis-
{ive wpnellations
s statutory pequirement that

Bureau of Alcohol,
with the approval

it ap-

Cyve labels for wine soid in interstate -

nmerce, Rec . tly, the Bureau has con~

‘nded  thal it would be preferable
establish & systematic approach o

s problem and eliminate the recogni-
on of appellations on an jndividnal

sis. ) :

The Teason for this conclusion is thab
e Bureau does not have sufficient {acts
wine growing areas within each and
ry state to make an informed deci-

e in & much petter position to evaluate
Lhelr own wine growing areas.

I is apparent that recognition of an
wea DY approval of an appellation of
srigin may confer a distinct competi-
wive advaniage on.the fruit produced in
ihat area ab the expense of neighboring
areas. An uninformed’ approval of an
appellation can thus act to unjustly en-
vien part of the wine indusiry without
coal benefit to the consumer. '

The Bureau hus also become aware
tnab considerable confusion exists within
e indusiyy and amrmy the general
sublic with reference to the meaning of
Jhe terin syiticultural area’, as used in
27 CPR 4.10{h) and 4.39(0).(1). These
sections require that vintage wine be
1apeled to show the viticultural ares in
whicn the grapes were grown, and thai
the wine he fermented in the same Staie
in which the viticultural ared i5 located.
There may exist an jmpication in that
wording that a viticultural ares is some
srea smaller than a State, but the term is
not elsewnere defined. . .-

Based on the foregoing, the Bureau
now proposes to amend its regulations in
97 CFR Part ¢ to provide definitions of
the terms ~gppellation of origin” and
“yticulpural ares”. AN appellation of
origin would be defined as (&) for

FEDERAL REGISIER, VOou.

of oriyin based upon’

V:‘m‘n; we feel thab the individual states.

domestic wine: (1) The Tnited States:
@) a State; (3) a county; of 4 a
region or place within o State which has
pbeen formally recognized by the state for
the purpose of growing fruit or other
agricultural products; and (Y for
foreign wine: (1) A countiry: (2) a State,
province, of similar subdivision of &
country; or (3) an area or region within
a country recognized by thst country for
the purposs of growing {ruit or ouher
agricultuml products used in the produc-
tion of wine. All previously approved ap-
pellations or origin, including such well-
known place naes as “Napa valley”,
“Livermore valley”, “Finger Lakes', and
“Take Erie Islands” would no longer-be
allowed on wine labels uniess formally
defined (by precise gaographical pound-~
aries) by the appropriate Staie. A period
of one Yyear
these reguiations would be allowed for
ase-up ol existing labels, and to allow the
States tme W gdefine areud.

A vitlcuifural ares would e synuiy-
mous with an appeiiation of origin, &xX-
cept that the United States and foreign
countries would nos b3 viricutbural areas.

Interesied persens wno wish to par-
ticipate in the making of the proposed
rale ure invited to gubrnit written cem-
ments or suggestions, in duplicaie, 10
the Direclor, Bureau of Alcgnol. Tobacco
and Yirearms, Wwashingon, D.C. 20226,
on or before August 18, 1873.

yritten comments OF suegestions
which are nob exempt from disclosure by
the Bureau of ~Alconol, Tooacco and
Firearms may be inspected by any per-
son upen compliance with 27 CFR 71.23.
The provisions of 27 CFR 71.31(p) shall
apply with respect to designation of por-
tions of comments oT suggestions as ex-
empt from disclosure. Any interesied per-
son submitiing commaenis Or suggestions
who desires anR opporiunity to comment
orally at & public hearing on these pro-
posed regulations should submit his/her
request, in writing, to tnhe Director on of
pefore August 18, 1975.

The proposed regulaiions ore to be is-
sued under the guthority coniained In
section 27 us.C. 205 (49 stab. 981, as
amended). .

The Bureau ROW proposes o amend its
reguiations in 97 CFR 4.10 by adding
defnitions of the terms “appellation of
origin” and soisicnibural area” 45 Dara-
zrapns () and (q), angd DY redasignai-~
ing paragraph (p) as paragraph (T7. As
amended, 4.10 (py, (@, and (D) reads as

follows: "
§ 4.10 Meaning of terms.
s * - * -

(p) Appellation of origin. deans (1)
for domestic wine: @) The United
gigtes; () a giate; (1) 2 county; (iv)

.
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Use of oiher terms.
waderat Alcohol

azricultu ral prod-

of wine.
Any other
Ad-

ministration Act and used in this part
shall have the same meaning assigned

to it by such act.
Dated: June 26,1975,
Rex D.

Davis,

Direcior, Bureai of Alcohol,

Tobacco A
Dated: July 9, 1975.
) Approved:

’

Dayip R. MACDONALD,
Assistani Secretary
of the Treasury.

ad Firearms.

[FR Doc15-18505 Filed 7-16-75;8:45 am]
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Mr, Georse Donifont

Dureaun of Alcchol, Tobacco & Firanrus
Room 6205

Ren Frenklin P.0. Bullding
Wachington, D.C. 20226

.

Dear YNr. Benifeont:

This lebter will be mn attenp
the use of the termos “lorth Cos
spplies to lobeling of wine.

{4
“
ast Counties and “North Coant’ as it

- e s
te clecr un the confuslon =zurrownding
.

On Pebraary 11, 1975, ve directed = letter to llr. Lewrcnee C. Corloon,
fssistant Divector, Regulatory tnforcesent, TATF, replylag %0 2 lettier
rocaived Wy us from Mr, Moleolm King, Peecident, CA TICRITA MORTY COesk
GRAPE GROWERS As800IATICH, and that fecocletion’s desire Yo restrict use
of those terme to wine nroduced only in Fepa, Sonomy and M ndocine Counties.
Hr., King's letter was directed to mll vintaore in our lorth Coamt Regior
and resulted becouse of a letter he rocelved from Mr. Carleen, doted
Zetober 16, 1974, with refarence cmbols £:7:C:RLP, wherein Hr, Coarloon
restricted use of those terms to the taree counties mentioned above.

A

Pleasg Denr in
peracnslly ORAPE CGROWTRE ATSC
net Lo the ind 5 U » : Eres) : » roeuest from him

o~

nersensily
- hit

objections to thot position cnd offered rTorstne why Loke County, whic

lies to the Fost of our coundy and Werth of Sconcue and lapo Counties
ghould be included. ¥We hove hod no dirced ~om- the 5050 or
anyone regording the Depertmont's I in the lottor
dr, Eing, daved October 16, ond w

that letter to ve contradictory io

Jur letter to Mr. Cerloon, doted Frebruory 11, 1975, outlined our
[a) e

2
opt forth in

4,00, wherein
it stztes that "4 wine zhall he entitled 2] ation of oripia if
at least 79% of it's volwrie... in ‘ in@icated by

- ¢
sach appellaticness etCey’e

ee
ottor was dirccted to Mr. King

Fadaliies oo’ et 141
LR IS R

i1
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tr, George Bonifant
July 18, 1975
Page 2

P

The correspondence bebween BDATE and ¥Mnleoln Ging snd between
Meleolm Ring and the vintners hes creutﬁd anbelievabls confusion.
We believe Hr. Carlson's decision to be contradictory to the CIR
snd wouid like to kumow if the board's position is oo set forth;
why the ipndustry =t lorge was not made awere of that position befors
millions of labels were printed.

May we pleace have a reply to owr ietter of February 11, whorein
we asiced for inclusion of hﬁﬁ County as s torth Coast bﬁunty~ and

«

entitied to that appellation, end the decision moede in +hat respect.
Thanking you for your kind casistance, we are.
Sincerely yours,

PARDUSCI WINE CELLARS
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% @alifornia ;Nuzi'%g Goast Grape Grotwers Association

’\ 71 0—-A SOUTH STATL STREVDPT ¢ PO, BOX 2065
UKIAH, CALIFORNIA 9482 « (707) 462-1361

January 24, 1975

MEMORANDUM
TO: Vintners in our North Coast Region

Enclosed is a copy of a letter received from the Bureau of Alcohol, Tobacco and
Firearms which advised us of the Bureau's position on North Coast Appellation.

It is our understanding that the Wine Institute in executive session has taken
the position that the term "North Coast'" should not be restricted to the three
counties of Napa, Sonoma and Mendocino and has so informed BATF.

This Association has put a great deal of time, effort and money into the promotion
of our North Coast region of Napa, Sonoma and Mendocino counties. Realizing there
will always be someone on the outside who would try to take away or "water-down'"
the uniqueness and the reputation of our region, we have constantly worked to
preserve the heritage which has been given to us by dedicated vintners and growers
in the years gone by.

-ther, we have felt very strongly that the consumer should not be deprived of
the very best wines which can be produced here, but should have every opportunity
to clearly recognize what is representative from our region. With the tremendous
new plantings in the San Joaquin and Salinas Valleys, it is realistic to believe
that large quantities of grapes from these areas will find their way into bottles
originating from the North Coast. This fact could be acceptable if the public is.
not led to believe that these grapes so used are the higher quality fruit grown
here. Consequently, we are deeply concerned that the designation "North Coast"
be reserved to mean Napa, Sonoma and Mendocino counties. Only in this way can we
avoid allowing the public to be misinformed.

We believe that it is in your best interests as well as ours to advise BATF
immediately that you are a member of Wine Institute, but you do not agree with
their position which is presently being strongly pursued. Amplify your arguments
in whatever way you deem best. You should address such letter to:

Mr. George Bonifant

Bureau of Alcohol, Tobacco & Firearms
Room 6205

Ben Franklin P. O. Building
Washington, D. C. 20226

Sincerely yours),

CALTFORNIA NORTH COAST GRAPE GROWERS

f’/é(d/ ‘(f;n {/A/;c_{
Malcolm King, Pr631daﬁ/
Incl.

P.S. We would very much appreciate having a copy of your letter to BATF for our files.

N ordl th € oaat (mes ?{jr arbnee Catiforuin’s Finest Wines

226
COMNSUMERS KMNOW AMD WILL ~AC0T 75 NG i TITUTE



LI LT LY LT eI e

DEPARTMENT OF THE TREASURY

BUREAU OF ALCOHOL, TOBACCO AND FIREARMS
WashrinGTON, D.C. 20226

ocT 16 €74

REFER TO

R:T:C:RLP
AIR MAIL
Mr. Malcolm King
California North Coast Grape Growers Association
P. 0. Box 205
Ukiah, California 95482

Dear Mr. King:

This is written in further response to your letter of June 26,

1974, with regard to the appellation of origin ”N9rth Coast',

This is to advise you that the Bureau now takes the position
that '"North Coast Counties' or "North Coast', when used as an
appellation of origin on wine labels, is restricted to mean the
three Cglifornia counties of Napa, Sonoma and Mendocino.

Sincerely yours,

%Wu

awrénce S. Carlson
Assistant Director, Regulatory Enforcement
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TesTinony oF ROBERT A. DWYER, ExecuTive DIRecTOR, HAPA VALLEY
GRAPE GROWERS ASSOCIATION, BEFORE THE BUREAU OF ALcoHoL, TOBACCO,
AND FIREARMS, DEPARTMENT OF THE TREASURY, SANTA R0sA, CALIFORNIA.

{

JANUARY 12, 1981

iy NAME 1S ROBERT DWYER. 1 AM TESTIFYING TODAY AS THE EXE-
CUTIVE DIRECTOR OF THE NAPA VALLEY GRAPE GROWERS ASSOCIATION
REPRESENTING THE ASSOCIATION’S B0ARD OF DIRECTORS.

THE NAPA VALLEY GRAPE GROWERS ASSOCIATION IS OPPOSED TO
THE CREATION OF A WorTH CoAST VITICULTURAL AREA, AT THIS TIME,
FOR THE FOLLOWING REASONS:

THe NaPA VALLEY GRAPE GROWERS ASSOCIATION AND THE HAPA
VALLEY VINTNERS JOINTLY PETITIONED THE BUREAU OF ALCOHOL, TOBACCO,
AND FIREARMS FOR THE CREATION OF A NAPA VALLEY VITICULTURAL AREA
on JANUARY 1/, 1979, TODAY, JUST DAYS SHORT OF A FULL TWO YEARS,
WE, THE NAPA VALLEY, ARE STILL WAITING FOR DELINEATION OF THE
HAPA VALLEY VITICULTURAL AREA. ADMINISTRATIVE HEARINGS WERE
PROPERLY HELD IN THE LATE SPRING OF NINETEEN-EIGHTY (1980) AND
TODAY, NINE MONTHS LATER, WE ARE STILL WAITING FOR A DECISION
AMID RUMOUR, FALSE OR NOT SO FALSE HOPES, AND TOTAL UNCERTAINTY.
THIS WEEK YOU ARE HEARING PROPOSALS FOR THE CREATION OF TWO
VITICULTURAL AREAS THAT COULD HAVE SIGNIFICANT PRESENT AND
FUTURE TMPACT ON THE #APA VALLEY VITICULTURAL AREA. THE HNORTH
CoAsT VITICULTURAL AREA PROPOSAL, BEING CONSIDERED TODAY, IS
ONE OF THESE SIGNIFICANT PROPOSALS.

IT IS THE OPINION OF THE BOARD OF DIRECTORS OF THE [JAPA
VALLEY GRAPE GROWERS ASSOCIATION THAT BEFORE A HorTH CoasT VITI-
CULTURAL AREA IS SERIOUSLY CONSIDERED, WE MUST FIRST HAVE (1) A M%@‘f

CLEAR DELINEATION OF THE {APA VALLEY VITICULTURAL AREA AND



TesTimMoNY - PAGE 2

SECONDLY (2) MUST CLEARLY UNDERSTAND THE TREASURY DEPARTMENT'S
POSITION ON THE CONCEPT OF A VITICULTURAL AREA WITHIN A VITI-
CULTURAL AREA.,

Tue CobE OF FEDERAL REGULATIONS, SPECIFICALLY TITLE 27,
CHAPTER 1, PART 4 - LABELING AND ADVERTISING OF WINE "APPEL-
LATION OF ORIGIN,” 1S QUIET ON THE CONCEPT OF A VIT AREA WITHIN
A VIT AREA, WHILE THE CODE DOES NOT SPECIFICALLY PROHIBIT
THIS FROM OCCURING, NEITHER DOES IT SPECIFICALLY PERMIT THIS
VITICULTURAL AREA OVERLAPPING OR OVERLAYING CONCEPT, [HE POS-
SIBILITY THAT A CHALLENGE COULD ARISE OVER THIS POINT CONCERNS
THE HAPA VALLEY GRAPE GROWERS ASSOCIATION, COUPLE THIS CONCERN
WITH THE UNCERTAINTY IN OUR MINDS TODAY AS TO THE APPROVAL
oF A HAPA VALLEY VITICULTURAL AREA AND YOU SHOULD UNDERSTAND
OUR RETICENCE RELATIVE TO MOVING AHEAD WITH PROPOSALS FOR AREAS
LARGER THAN AND INCLUDING THE POTENTIAL i{APA VALLEY AND OR
AREAS SMALLER THAN AND WITHIN THE POTENTIAL NAPA VALLEY. EITHER
OF THE BEFORE-MENTIONED OVERLAYS OF VITICULTURAL AREAS ARE
OPEN TO CHALLENGE AND THE NapA VALLEY GRAPE GROWERS ASSOCIATION
IS PROPERLY CONCERNED ABOUT THE IMPACTS OF SUCH A CHALLENGE AND
THE FINAL RESOLUTION OF THE PROBLEMS THAT WOULD CERTAINLY
ARISE FROM SUCH A CHALLENGE, W

THEREFORE, | MUST URGE THE BUREAU TO CAREFULLY CONSiDERI
MY POINTS TODAY AND MOVE SPEEDILY WITH THE APPROVAL OF THE
MAPA VALLEY AND IMMEDIATELY TAKE APPROPRIATE ACTION TO CLARIFY
THE PERMISSABILITY OR LACK THEREOF OF THIS VIT AREA OVERLAY
PROBLEM | HAVE BROUGHT TO YOUR ATTENTION,

THE NaPA VALLEY GRAPE GROWERS ASSOCIATION HAS BEEN IM-

PRESSED WITH THE EXEMPLARY ADMINISTRATIVE HEARING PROCEDURES
229
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CONDUCTED TO DATE BY THE BUREAU OF ALCOHOL, TOBACCO, AND FIREARMS.
I HAVE PERSONALLY BEEN INVOLVED WITH YOUR AGENCY SINCE JuLY,

1975, WHEN YOU FIRST PUBLISHED THE RULEMAKING NOTICES THAT

BRING US TOGETHER AGAIN TODAY. YOU HAVE PATIENTLY LISTENED TO
INCALCULABLE HOURS OF TESTIMONY AND RESPONSIVELY DISTILLED THE
COMMENTS OF ALL CONCERNED PARTIES THROUGH HEARING AFTER HEARING
AND | COMMEND YOU FOR THE EXCELLENT JOB YOU HAVE DONE FOR THE
CONSUMER AND THE WINE INDUSTRY AND MY REMARKS TODAY IN NO WAY
DETRACT FROM THE QUALITY OF YOUR PAST AND PRESENT EFFORT,
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TesTivony oF RONALD J. WICKER, Presipent, NapA COUNTY FARM
BUREAU, BEFORE THE BUREAU OF ALCOHOL, TOBACCO AND FIREARMS,
DEPARTMENT OF THE TREASURY, SANTA Rosa, CALIFORNIA, ON floNDAY,
JanuAry 12, 1980,

{ly NAME TS RON WICKER. 1 AM TESTIFYING TODAY AS PRESI-
DENT OF THE NAPA COUNTY FARM BUREAU, REPRESENTING THE ORGANI-
ZATION'S BOARD OF UIRECTORS. THE HAPA COUNTY FARM BUREAU WOULD
LIKE TO REGISTER ITS CONCERN FOR AND OPPOSITION TO THE FORMA-
TION OF A HORTH COAST VITICULTURAL AREA AT THIS TIME. IN

JANUARY OF 1979, THE BUREAU OF ALCOHOL, TOBACCO AND FIREARMS
WAS PETITIONED FOR THE FORMATION OF THE NAPA VALLEY VITICUL-
TURAL AREA. HEARINGS WERE HELD IN NAPA IN APRIL, 1980 AND TO
THIS DAY, WE AWAIT WORD ON THE OUTCOME OF THOSE HEARINGS,

WE FEEL IT IMPROPER TG CONSIDER THE CREATION OF ANOTHER VITICUL-
TURAL AREA THAT COULD GREATLY AFFECT THE HAPA VALLEY VIT AREA.
AT THIS TIMEw IT IS NOT CLEAR TO US IF THE REGULATIONS ALLOW
THE FORMATION OF ONE VIT AREA WITHIN ANOTHER VIT AREA. IF

A VITICULTURAL AREA 1S ESTABLISHED ON THE BASIS OF “EVIDENCE
RELATING TO THE GEOGRAPHICAL FEATURES (CLIMATE, SOIL, ELEVA-
TION, PHYSICAL FEATURES, ETC.) WHICH DISTINGUISH THE VITICUL-

TURAL FEATURES OF THE PROPOSED AREA FROM SURROUNDING AREAS,
THEN WE WOULD FIND IT HARD TO SUPPORT THE FORMATION OF VITI-
CULTURAL AREAS CONTAINED WITHIN OR OVERLAPPING WITH OTHER
VITICULTURAL AREAS. |

THE NaPA VALLEY HAS LONG BEEN ESTABLISHED AND RECOGNIZED
BY ITS “DISTINGUISHING” FEATURES. FOR MANY YEARS, wWAPA COUNTY
HAS BEEN RECOGNIZED AS A SEPARATE PRICING DISTRICT BY THE
BUREAU OF ARKET NEWS, CALIFORNIA DEPARTMENT OF FoOD AND AGRI-

CULTURE, #HEN S81609 MANDATED THE DESCRIPTIGN OF PRICING ’a1
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DISTRICTS, NAPA COUNTY WAS AGAIN SEPARATED FROM OTHER HORTH
COAST AREAS. FOR A NUMBER OF YEARS, SONOMA COUNTY WAS
LINKED WITH MARIN COUNTY AND MENDOCINO COUNTY WAS LINKED
WITH LAKE COUNTY. THIS ADDS SOME HISTORICAL AND LEGISLATIVE
SIGNIFICANCE TO OUR DESIRE TO HAVE A SEPARATE VITICULTURAL
AREA.

CLARIFICATION OF THE REGULATIONS AT THIS TIME SEEMS
NECESSARY BEFORE THE BUREAU CONSIDERS THE FORMATION OF VITI-
CULTURAL AREAS WITHIN OR OVERLAPPING WITH OTHER VITICULTURAL
AREAS.

THE BUREAU HAS A JOB TO DO WHICH WILL SIGNIFICANTLY AFFECT
OUR WINE PRODUCING INDUSTRY. | WOULD LIKE TO COMPLIMENT YOU
ON THE PROCESS BY WHICH YOU PATIENTLY LISTEN TO AND DIGEST
RESPONSES FROM ALL PARTIES CONCERNED, | AM SURE THAT YOUR
JUDGMENT AND INTERPRETATION OF THE REGULATIONS WILL BE FAIR
TO ALL INVOLVED.
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To: Department of the Treasury, Bureau of Alcohol,
Tobacco and Firearms (BATF)

From: John Batto, President,
California North Coast Grape Growers

Subject: '"North Coast" Viticultural Area Public Hearing
Supplementary Information to September 14, 1979 Petition

Federal Building, Santa Rosa, California

January 12, 1981
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The following information submitted by the California North Coast Grape

Growers offers further support for the establishment of a viticultural area

appellation of origin termed "North Coast." The documentation is being submitted
in accordance with Regulation 27 CFR 4.25a, (e) Viticultural Area and 27 CFR Part
9, Subpart A. This supplementary petition delimiting the "North Coast" does not or

is not intended to preclude other viticultural areas from existing within the

boundaries of the proposed "North Coast" appellation.

The following supplemental evidence is organized under the categories

established under Part 9;

I. Name of the viticultural area is locally and/or nationally known:

1.

Numerous wineries have expended thousands of dollars advertising locally
and nationally the viticultural area designated as "North Coast" (see
Appendix I). The result is that wine consumers have become educated to
the fact that the viticultural area that encompasses Napa, Sonoma and
Mendocino Counties is a unique area for producing wine grapes. Hence, to
change the boundaries of the area would, in the opinion of the California

North Coast Grape Growers, deceive and confuse the consumer.

The "North Coast" has been referenced in numerous media articles within
the last 100 years (see Appendix II). These publications have aided in the
promotion of the "North Coast" to consumers as well as wine industry

experts.

Ever since its inception in 1964, the California North Coast Grape
Growers has spent thousands of dollars within the limits of an approved
budget to promote the counties of Napa, Sonoma and Mendocino as the
"North Coast" viticultural area for wine grapes. This promotion has been
an integral part of the association's belief that these three counties have
consistently produced quality wine grapes over the past 100 years.
Expanding the viticultural area boundaries or rejecting the entire petition
would do injury to the growers in Napa, Sonoma and Mendocino Counties

as well as confuse the wine consumers of this country.
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1I. Historical or current data that the boundaries of the viticultural area are as

specified in the application.

i.

Regarding historical data, Mr. William F. Heintz of Glen Ellen, California,

will be presenting oral and written testimony on this category.

Regarding current data, the petition submitted on September (4, 1979,
stressed the fact that the historic and advertised "North Coast" includes
only the counties of Napa, Sonoma and Mendocino, The Bureau of
Alcohol, Tobacco and Firearms has, in correspondence dated October 16,
1974 and August 4, 1975, taken the same position (see Appendix I1I). Also,
the Bureau supported this position when it protested the inclusion of
Solano County on an Inglenook Navalle Ruby Cabernet wine label and
when it objected to the including of Lake County on a Konocti Cellars
Johannisberg Riesling wine label. Hence, the California North Coast
Grape Growers feels that the Bureau has a clear view of the boundaries as

specified in the application.

III. Evidence relating to the geographical features which distinguish the area

from surrounding areas.

1.

The Climatological Data Annual Summary published by the Department of
Commerce lists Napa, Sonoma and Mendocino Counties within the North
Coast Drainage Basin. Other eastern grape-growing areas in close
proximity to the above counties are located in the Sacramento Drainage

Basin.

According to the text entitled, "Weather of the San Francisco Bay
Region" by Harold Gilliam, the counties of Napa, Sonoma and Mendocino
are affected by fog and wind which seek access through natural land gaps
and funnels. Surrounding land masses do not experience this inland
penetration of marine air because of natural geographical mountain
ranges. One indication of this cooling air on hot summer days that does
not reach Lake and Solano Counties is the absence of redwood trees in
these two counties (see Appendix IV). Also, Handbook 271 entitled
"Silvics of Forest Trees of the United States," published by the United
States Department of Agriculture, states that the range of redwoods is
limited to areas where heavy summer fogs from the ocean provide a
humid atmosphere. Appendix IV reflects numerous stands of natural

redwood trees growing in Napa, Sonoma and Mendocino Counties. 235
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3. In 1944, Professors Amerine and Winkler of the University of California
developed a method for segregating the grape-producing areas of the
state. Using a procedure called heat summation, the professors divided
California into five climatic regions: 1, less than 2,500 degree days; 1I,
2,501 to 3,000 degree days; IlI, 3,001 to 3,500 degree days; IV, 3,501 to
4,000 degree days; and V, 4,001 or more degree days. Generally speaking,
the best known and highest quality areas for table wines are cool and fall
into Regions I, II or a low Ill. If the temperature is high, the vine
produces sugar faster than if the temperature is low, thus affecting the

flavor of the fruit.

In referencing the text General Viticulture by Winkler, Cook, Kliewer and

Lider, Napa, Sonoma and Mendocino Counties all contain Regions I, II and
lI. However, the coolest region documented for Lake County is Region
I, and Solano is even warmer yet with a Region IV rating. This evidence
further supports the claim that the "North Coast" is distinguishable from

surrounding wine grape-growing areas.

4. Most of the soil comprising the "North Coast" is of an alluvial nature; that
is, it is soil material that has been deposited by water. However, local
United States Soil Survey offices have verified that Lake County contains
large quantitites of "Clearlake Clay" as well as amounts of alluvial soil
that rest on volcanic?-*ci;iﬁosits; | Also, Solano County soils are primarily
adobe or clay in nature, except for the northeast portion of the county

which is alluvial in content.

The specific boundaries of the area.
The boundaries of the proposed "North Coast" viticultural area have previous-
ly been submitted utilizing U.S.G.S. State of California Map, North Half,
describing that portion of the state of California being the counties of Napa,
Sonoma and Mendocino more particularly described as follows: Beginning at
the westernmost extension of the common line between Mendocino County
and Humboldt County at its intersection with the mean high tide of the
Pacific Ocean; thence along aforementioned common line between said
Mendocino County and Humboldt County line to the common corner of
Mendocino, Humboldt and Trinity Counties: thence along the common line
between Mendocino County and Trinity County to the common corner of
236
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Mendocino, Trinity and Tehama Counites; thence continuing along the "North
Coast" viticultural boundary being the common line as it meanders between
the following named counties: Mendocino and Tehama, Mendocino and Glenn,
Mendocino and Lake, Sonoma and Lake, Napa and Lake, Napa and Yolo, Napa
and Solano, Sonoma and Solano and the common line between Sonoma and
Marin and the westernmost extension thereof to its intersection with the
mean high tide of the Pacific Ocean being the southwest corner of the "North
Coast" viticultural area; thence north up the coast of Sonoina and Mendocino
Counties to the beginning., It is the intent of this description to describe in
total the area within Napa, Sonoma and Mendocino Counties as being the

whole of the "North Coast" viticultural area.

Additional Information
The following evidence does not lend itself to the categories delineated under
Part 9. However, the data is significant in terms of defining the "North

Coast" as Napa, Sonoma and Mendocino Counties.

1. Wine grape acreage has consistently been increasing in the "North Coast"
counties over the past 100 years. However, surrounding areas have
vacillated in and out of the wine grape-growing business. The 1979
California Fruit and Nut Acreage Report showed that bearing and
nonbearing wine grape acreage in Napa, Sonoma and Mendocino Counties
totaled 62,672 acres. Lake County reported 2,469 total acres which, for
purposes of comparison, would amount to 4% of the total figure men-
tioned above. Also, Solano County reported 1,314 acres which would
equal 2% of the total acres reported above. In short, the amount of
acre'age currently in production in Lake and Solano Counties reflects a

lack of historical consistency in the viticulture industry.

2. Nearly 200 bonded wineries have chosen to locate their facilities within
the boundaries of Napa, Sonoma and Mendocino Counties. This has
resulted in thousands of tourists and potential wine consumers in visiting

the area. However, according to the 1981 Pocket Encyclopedia of

California Wine, published by the Wine Appreciation Guild, only three

winery owners have selected Lake County and three other winery entre-
preneurs have chosen Solano County in which to locate their plants and

tasting room operations. The acreage and winery information presented
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above confirms the North Coast Grape Growers' contention that there
exists an identifiable recognition by growers, consumers, and vintners that
the viticultural area of Napa, Sonoma and Mendocino Counties is a region
which, over a great number of years, produces fine wine grapes which are

unique and significant in character.

The December 17, 1980, issue of the California Wine Report published by
the Federal-State Market News Service of San Francisco, California,
tabulated winery prices and growers for the 1980 crush. Lake County
never appeared on the report because not enough price information was
available to establish a market. 1 that is the case, the common sense
conclusion is that many tons of Lake County grapes must have ended up in

wine pools or ended up, unfortunately, on the ground.

Also, Solano County ranked behind Napa, Sonoma and Mendocino Counties
in every wine grape variety in terms of dollars earned per ton except one
--Sylvaner, in which it tied Napa at $400 per ton. This same trend can be
documented by consulting the last several issues of the "Final Grape
Crush Report" published by the California Department of Food and
Agriculture. Hence, the California North Coast Grape Growers feels that
the areas of Lake and Solano Counties are attempting to capitalize on the
consumer recognition that Napa, Sonoma and Mendocino have earned in

terms of growing premium wine grapes.

Another variable that distinguishes Napa, Sonoma and Mendocino Counties
from Lake County in terms of wine grapes is a subject termed "phyllox-
era." Phylloxera, the name given to an aphid that feeds on vine roots,
destroyed many of the vineyards in the late 1800's. Growers within Napa,
Sonoma and Mendocino Counties restored their vineyards with resistant-
graphed rootstock. However, Lake County did not replace their dead
vines. When the vineyards died out, so did the phylloxera. Now there is a
quarantine around the boundaries of Lake County and only \m‘é
| phylloxera-free are allowed within the county. The result is that a high
percentage of Lake County vineyards are growing on their own rooted
vines which is not the case in Napa, Sonoma and Mendocino Counties,

which are grafted vines.
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In conclusion, the California North Coast Grape Growers urges the Bureau to
maintain the current viticultural area known as "North Coast" and defined as Napa,
Sonoma and Mendocino Counties. To alter the boundaries in any way would, in the
opinion of the association, do a disservice to the wine consumer as well as the
growers and wineries within this area. The association advocates that other
counties or areas within those counties develop and take whatever steps they feel
are necessary to protect the finest wines of which their region is capable of
producing. In that way, the "North Coast" viticultural area of Napa, Sonoma and
Mendocino Counties will remain intact and identifiable to future wine consumers,

thus reflecting the intent of the Bureau.

239



Appendix I. Examples of "North Coast™ Viticultural Area
Promotion by Wineries
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Appellation North Coast
ZINFANDEL
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SONS & CO

g2
SoueRain
VINTAGE SELECTION
100% ZINFANDEL

It is a Souverain tradition to select our very finest wines for
presentation under the “Vintage Selection” label. These wines
show truly unique individuality, the result of three key factors:
favorable climate, proper soil and exceptional care and hand-
ling of the grapes.

The year 1978 was a superb vintage in the North Coast, per-
haps the best vintage of the decade. After two years of below
average rainfall, the 1978 vintage enjoyed a return to normal
winter rains. The summer was pleasantly warm with cool nights
and the fall was magnificent. Under such ideal growing condi-
tions, this North Coast Zinfandel ripened to a level of maturity
rarely achieved, resulting in a huge, rich wine with an intense
berry-like nose, and big body. it was matured in small oak
barrels to give the wine roundness and complexity.

Souverain Vintage Selection Zinfandel is enjoyable now, but
will continue to improve in the bottle for many more years. We
suggest you serve itat a cool room temperature.

APPELLATION NORTH COAST
Appellation North Coast on this Souverain label is your assur-
ance that 100% of this wine is produced from grapes grown in
the North Coast counties of Napa, Sonoma and Mendocino.
Located north of San Francisco, the special soils and unique
microclimates of these North Coast counties have a premium
wine heritage dating from the 1860’s. Taste this proud tradition
in all Souverain wines.
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100% NORTH COAST

CABERNET SAUVIGNON

PRODUCED AND BOTTLED BY TRINITY VINE WINE COMPANY,
GEYSERVILLE, SONOMA COUNTY, CALIFORNIA

ALCOHOL 11.5% BY VOLUME

TRINITY VINE

This rich and flavorful wine is in the best
tradition of California winemaking, Our
wines bear the legend of “Trinity Vine,” at
one time the world's largest grapevine.
Originally named for the Holy Trinity be-
cause of its three trunks, the vine was
planted as early as 1775 by the Spanish
Padres. At its peak in 1935, “Trinity Vine”
covered an area of 10,000 square feet and
was producing tons of grapes annually.
Today our wines reflect that extraordinary
tradition of endurance and quality-a tra-
dition that enables us to bring you this fine
wine from the North Coast counties of
Napa, Sonoma and Mendocino. As the
premier negociant from California’s finest
wine-growing regions, we hope the care
and attention with which we have selected
this wine meets with your highest approval.

(
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No;ti;o Coast
CABERNET SAUVIGNON
78

19

- ALCOHOL 12.5% BY VOLUME

PRODUCED AND BOTTLED BY
BOLD RIDGE CELLARS ® GEYSERVILLE, CALIFORNIA

— BOLD (RIDGE |

North Coast
1978 CABERNET SAUVIGNON

The grapes from which this wine was made
were selected from among the finest stocks of
California’s premium vineyardists located in
the North Coast counties of Napa, Sonoma
and Mendocino. The North Coast has become
widely recognized as the home of California’s

remier growers and skilled winemasters. We
Eelicve hat this fine wine represents the
highest achievements of the vineyardist and
the winemaster.

This is the classic red wine from California’s
famed North Coast growing region. The wine
is dark red in color, full bodied, with oaky
overtones. It is a big wine which is best enjoyed
with your favorite beef entree or any hearty
meat dish.

North Coast Cabernet Sauvignon has
become the royalty of the fine red wine family,
and has a proud place in the hundred year ord
tradition of California wine making art.
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PRODUCED AND BOTTLED BY

BUENA VISTA WINERY, SONOMA, CALIFORNIA
ALCOHOL 12 %2 % BY VOLUME

A ROBERT HAAS SELECTION

) r'\\\‘
/f’\\‘ '

f
“l‘[

LIMITED RELEASE

NORTN COAST
CHhAROONNAY

1978

Produced and Bottled by
WILLOW CREEK CELLARS
Geyserville, California

ALCONOL 125%. BY VOLUME
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ESTABLISHED 1882

NdRTH COAST
Zinfandel
1975

CHATEAU
MONTELENA |

MADE AND BOTTLED BY ( HATEAU MONTELENA WINERY
CALISTOGA. NAPA VALLEY. CALIFORNIA - ALCOHOL 130% BY VOIL..

.

VINEYARDS

CELLARED AND BOTTLED BY TOYON VINEYARDS
HEALDSBURG, CALIFORNIA - ALCOHOL 13.0% BY VOLUME

1978 Chardonnay

Trois Cuvee

The 1978 Toyon Chardon-
nay, unlike our 1977
Sonoma Chardonnay, is a
cuvee — a combination of
the three principle North
Coast counties. Sonoma
67%, Napa 21.5%, and
Mendocino County 11.5%.

Our emphasis is on balance
and varietal character often
not achievable with over-
cropped or overripe wines.
The result of this cuvee is its
excellent balance; leng fla-
vors, golden green brillance,
and a delicate not over-
whelming rouch of new oak.

With 2 or 3 years of bottle
aging it will develop even
more finess. Tortal cases 393.
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ROUND HLL

North Coast

Zinfandel
1978

Alcohol 13.5% by Volume
PRODUCED AND BOTTLED BY ROUND HILL VINEYARDS,
GEYSERVILLE, CALIFORNIA

2z

NORTH COAST
GEWURZTRAMINER
1978

PRODUCED AND BOTTLED BY ERNIE'S WINE CELLARS
GEYSERVILLE. CALIFORNIA ALCOHOL 1257 BY VOL.

=l
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NORTH COAST

oo e

Cabernet Sauvignon

Cellared and bottled by SILVER OAK CELLARS
Rutherford, Napa County, California
Alcohol 12% by Volume

NORTH COAST
Burgundy ,

PRIME 1975 VINTAGE

CELLARED AND BOTTLED BY WINDSOR VINEYARDS

WINDSOR, SONOMA COUNTY, CALIFORNIA. ALCOHOL 12%% BY VOLUME
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Ferzen

1980
NORTh Coast

chenin Blanc

PRrROOUCED and BOTTLED BY

Fetzer Vineyarods

REOWOO0O valley, california, u.s.a.
alcohol 10.8% By volume

Klcohol 13% by
Produced and Bottled by BALVERNE CELLARS

Geyserville, Sonoma County, California ___ .. _
— e

1980
chenin Blanc

The Chenin Blanc grape, when Grown

m the North Coast, has a VIGOR of Rich: -
fruit flavor. The wine made of Chenin

Blanc GRrapes can vary In style, from

completely ory, to softly sweet. Our

Chenin Blanc s full of the fruity

freshness Inherent m the Grape,
touched with a delicate SWEELNESS.

The GrRapes WeERE harvested at an
AVERAGE BRIX of 219, from VINEYards of
Both Mendocino and Sonoma Coun-
ties. The fermentation was STopped
€arly To create a low-alcohol wine with
a BIt of natural fRUIT SWEELNESS.

Wt ‘

fETZER VINEYARDS

1976

North Coast

Gamay Deavjolaig
100% Varietal Wine

Produce of California
North Coast Wine District

0 T

Vol.
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SIMI

Since 1876

North Coast

Pinot Noir

ALCOHOL 12% BY VOLUME
PRODUCED AMD BOTTLED BY SIMI WINERY, INC., HEALDSBURG, CALIFORNIA, U.S.A.

NORTH COAST

CHARDONNAY

PRODUCED £ BOTTLED BY ALTAWINE CELLAR
ST.-HELENA-CALIFORNIA
ALCOHOL 13.7% BY VOLUME
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North Coast
Nouveau Burgundy

From our own Sonoma and Napa Grapes
Produced and Bottled by

DAVIS BYNUM WINERY, HEALDSBURG, CA.
ALCOHOL 12% BY VOLUME

We cultivate more acres of estate designated vineyards than any other
winery in the premium North Coast district of California.

This is immensely significant to the quality of our wines. Wine-
making really starts in the vineyard, and the decisions that are made
during the long growing season in the field materially shape the sub-
stance and art of the wine's quality, before it ever reaches the cellar. In
the winter, we carefully and rather severely prune the vines. We leave
only enough wood on the canes to insure the proper crop level, making
certain the individual energies of each vine are strong enough to support
and nourish the precious fruit to full maturity at harvest time.

Most critical of all is the decision of when to harvest the
grapes. Only when the sugar and acid balance is at its opti-
mum, do we allow the picking to begin. Our grapes are care-
fully picked by hand. Sonoma Vineyards does not use
mechanical harvesters.

We pride ourselves on excellence. Our vines help to
achieve it.

@/7//7////@77//747/)

/,

PrideIn The Fineand Compler Artof Wine

SonomaVineya‘rds, Windsor, Sonoma County, CA
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WINES & VINES, October_, 1971

An Englishman E valudtes California Jug Wme

HERE, they are generally, casually and
sometimes  condescendingly  called  jug

wines, but to Harry Waugh, English con- ”arry wa"gb ”oted a”thor
. . ,

noissenr, author, consultant and a  dir-
vetor of Franee's famed Chatean Tatour,
they are considerably more than what is
implied by the term,

As he will be saving in an upcoming
hook (his fourth on wine) he has dis-
covered that, in these jng wines, “quality
and value are outstanding.”

The noted author and wine judge does
not slight the premium priced wines of
California in this volume now being pre-
pared for the press. On the contrary, he
writes that he finds the quality of Cali-
fornia  premium wines of good  stature
vet constantly improving while on the
other hand he notes” that “the quality
“ of the great French wines remains more
or less statie, and regrettably in some
cases is diminishing.”

Waugh can hardly mute his amaze-

and connoisseur, finds
"quality and value

outstanding.”

sing industry “is difficult to assess.”

In May of this year, Waugh was a
member of a panel tasting hall gallon
jugs of California wine. His comments
on the wines are shown below, alung
with the hadt gallon prices and equival
ent fifth bottle prices, as Wangh intends
to show them in his book. .

Referring to the jug wines he tasted,
Waugh observes that each of the wines
lad its individual character. [n the whites
he does not specify any preference; in
the reds he indicates a preference for
the Burgundies of Naliun Swiss (anuny
and Gullo,

These evaluations of the jug wines are
to appear in a chapter titled “The Day
to Day Wines of California.” (Even
those with great cellars. he notes in
passing. do not necessarily want to drink”
preminm wines every day and this s
where the jug wines ,come in.) Such
wines, he writes with some obvious as-

ment at “the vigorous, vibrant progress
that is taking place in California.” He
calls it “eye opening and cxciting” and
declares that the future of this progres-

For photograph of Harry Wangh at
work, see cover picture.

tonishment, seem to be taken for granted
by the American consumer. “The Amer-
jcan wine imbiber,” he says, “does not
appreciate his good fortiume.”

GUILD TAVOLA WHITE -

$1.59 the Lalf gallon (equitalent to 63 cents per fifth).

Pale color, fresh but shghtl\ scented bouquet. Full and fairly
sweet, Thlb is_whi |_a mcllow white wine, Very

,,,,,

» ITALIAN 5WISS COLONY PREMIUM CHABLIS
$1.99 the half gallon (equitvalent to 79 cents per ﬁ’th)

On the label the notation, Napa-Sonoma-Mendocino, indicates )
the grapes came from these three districts. A nice pale color, =
nfi€sh bouquet; a pleasant, medium dry flavor, Finishes well?

GALLO CHABLIS BLANC

$1.89 the half gallon (equicvalent to 76 cents per fifth).
Good color, a pleasantly fragrant bouquet, an attractive flavor
which is similar to the bouquet. Reminiscent in u way to-the

. style of ]ohanmsberg Riesling. One of the l.n;,ext sellers ofv_f,;.;‘_:.

" 'GALLO HEARTY BURGUNDY
" 81.89 the half gallon (cquivalent to 76 cents per fifth).

this type

' “ALMADEN MOUNTAIN WHITE CHABLIS

$2.78 the half gallon (equicalent to $1.11 per fifth).

Guod color, clean nose. Has a good, fresh, rather distinctive
fluvor.

FRANZIA CALIFORNIA CHABLIS
$1.25 the half gallon (equicalent to 52 cents per fifth).
Good pale color, a fruity bouquet and agreeuble frit ucidity.

PAUL MASSON CHABLIS

$3.29 the half gallon (cquivalent to 31.32 per ﬁﬂh)

Pale color, a nice fragrant bouguet, good flavor and quite
a drv finish, Good quality. Gets its character from the number
of choice varietals in its makeup.

ITALIAN SWISS COLONY BURGUNDY

$1.99 the half gallon (equicalent to 79 cents per fifth).

Durk color quite a powerful fruit nose, good fruit and easy
to taste. Good quality.

PAUL MASSON BURGUNDY . ’
83.29 the half gallon (equivalent to .81.32 per fifth).
Medium color, nice rather- light. bouquet, on the light side
and mildly sweet. Uscful for all norinal accasions.

A lovely dark color, very good bouquet: o great big meaty
wine, in fact a proper mouthful, This is indeed a hearty “slap
on the back™ wine.

ALMADEN MQUNTAIN RED CLARET 252
$2.78 the half gallon (eqnivalent to SL.11 per fifth).
Medinm color, a friity bouquet; on the light side but has



Appendix II. Examples of Media Articles Referencing the
"North Coast"
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CALIFORNIA WINE REPORT, Federal-State Market News Service,
Vol.: LXVI, No.: 44, Thursday, October 30, 1980 |

North Coast Counties:

Crushing of late season wine grapes continued at a wmoaerate but declining level

under the influence of seasonally above average daytime temperatures in the upper 70s to mid 30s. '

Except for occasional light rain showers, which were insufficient to curtail harvesting or cause any
Qe weather was quite mild.

SomefMendocino County b

ack variety grapes, principally Zinfandels, which were subjected to heavy rainfall
p€d significant amounts of bunch rot and mildew and

ech were rejected by one major winery
during the period.

S ¢ and pooling of surplus grower black variety grapes from Mendocino County and some sections o
ntinued during the period. An enumeration of the quantities of grapes crushed in these P00 1 5l Gei
_ «flc. However, trade estimates placed the total above a year earlier. Winery demand for surplus black
variety grapes has been very limited. The growing size of these wine pools, together with the quantities of win

aging from prior seasons, are causing concern among some wineries and growers in view of the difficulty in being
able to readily dispose of surplus bulk red wine at a reasonable profit.

S varees equal or close

Attempts by wineries to sell certain lots of surplus Cabermet late in the s :
i Napa County plans to crush

to earlier season prices have met with little success. One major winery
their surplus to their own account. ’

Production estimates by some major wineries in #7th Coast hyve exceeded their earlier predictions by
around 7-10 per cent. The total North Coast grape \crush now e eds the crush through the comparable
period a year ago. Most wineries are expected to filrs Zrushing season by late this week or early

next. The late crush consists mostly of Cabermet, together with small quantities of Napa Gamay, Carignane,
Patite Qivah Zinfandel and late harvest Johnnisburg Riesling.
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THE WINE SCENE, Vrol. VI, No. 2.

The New Gallo Varietals—Act 2

A blizzard of magazine advertising last fall finally confirmed the
pending arrival of act two of the Gallo varietal program. Six
years ago E. & J. Gallo Winery of Modesto. California intro-
duced a limited selection of eight cork-finished varietal wines
under the Emest & Julio Gallo label. The 1974 introduction
displayed a line of 31.50 per fifth mid-premium valley varietals
positioned at the low end of price, quality and complexity in the
market They were sound wines, but quite thin in body, lacking
pronounced varietal character and showed less class than some
of the Gallo generics of the day.

While reportedly selling over eighteen million bottles with the
encouragement of Peter Ustinov's spot TV ads. the program
was not a success in Gallo's eyes, and the anticipated second
step of releasing Chardonnay and Cabernet Sauvignon in 1975
never occurred. Much was learned from the experience, includ-
ing the need to assign a trusted executive to provide top man-
agement coordination of the entire program. The task appar-
ently has been given to Vice President and ex-winemaker
Charles Crawford, who also wields Gallo's clout at Wine Inst-
tute meetings.

Although Gallo owns at least one-third of the market of
California wines. it has tended in the past to ignore the wine buff
and the wine press. It has no tasting room, and Emest and Julio
have granted no press interviews for decades. While it has been
the quality leader in generic wines for at least several decades,
Gallo also has conspicuously avoided wine judgings such as the
Los Angeles County Fair. Popular assumption was that it had
nothing to gain and everything to lose from less than a gold
medal at the fair. considering the magnitude of its advertising
budget.

While its principals have chosen to maintain a very low public
profile, | had a unique opportunity to spend a day with Emest
Gallo in 1969 studying his management style while a Stanford
Sloan Executive Fellow at the Graduate School of Business of
Stanford University. | saw little of the technical aspects of the
Modesto operations that day since Julio was unavailablie. But
spending the better part of a day attending business meetings
with Emest provided a special insight into the Gallo organization
plus Emest and Julio’s profound impact on its wine styles.

Julio is President with responsibility for production and opera-
tions, including viticulture, grower relations, faciliies and
winemaking. Emest is Chairman, concentrating on thé business
related externals, including sales, advertising, marketing, admin-
istration, ‘finance, computer operations, etc. Many years ago
Ermnest and Julio entered into a private family challenge—Emest
claimed he could sell more wine than Julio could make—and
Julio retumed the challenge with relish.

The success of this friendly family rivalry is apparent in their
44 million case wine operation today. Their ability to create a
strong, well disciplined organization. to seek out all the facts and
hear out all sides of an argument before rendering a decisive
decision, and to encourage a healthy mix of competition and
cooperation within their organizaton. is a tribute to their strong
leadership qualities that have remained hidden behind an intro-
verted attitude toward the press.

Emest and Julio Galio

grapes. Gallo surprised the industry in 1965 by starting to offer
its growers 15 year contracts to replant their own vineyards from
Thompson Seedless and other table and raisin grape varieties to
reds such as Zinfandel. Barbera. and Cabemnet Sauvignon. and
alombard. Chenin Blanc. Johannisberg
=GB ulztraminer and &
Gallo purchase® over one third of the wine grape h
Napa, Sonoma, and Mendocino counties. In doing so it
gained the grudging respect from its growers for its shrewdJ
sssgnse. To sell grapes to Gallo these days youmuerTell your
entire harvesy, tre~Chrerdy e
Burger. Mission. etc. Gallo will not just accept the lesser grapes
that other wineries don't need. Without a multiyear contract,
more than one grower has found that excess vields from con-
tract growers have filled the vats to the point that Gallo has been
forced to cancel tentative commitments for non-contract grapes
just days before harvest.

Gallo has dropped Ruby Cabemet from the varietal ine in
spite of complaints from the Canadi - where it sold well,
ostensibly because of a lack ojA%rth Coast plgntings of the
varietal, but perhaps also becfuse o
malolactic fermentation to prevSmeske®™acidity/high pH prob-
lem in the valley varietal. It did retain a generic Rosé of Califor-
nia. Gallo originally introduced and popularized the concept of
a California rosé wine in America in 1958, and recent Wine
Institute statistics show rosé having grown to exceed red wine in

- consumer popularity. o T
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PRESS DEMOCRAT, August 18,

TASTING THE GRAPE

1980.

Wineries to pop corks

orth Coast
products{during the
North Coal p
day and Saturday

The wine tasting is open to the public.

Heitz Cellars, the St. Helena winery which is
said to have the best Cabernet Sauvignon in a just
published book of America’s best goods and ser-
vices, will be among the wineries offering sam-
ples of their vintages. Heitz Cellars is owned and
operated by the Joseph Heitz family.

ineries will pour their
pé tasting sessions at the
owers Viticulture show Fri-

The viticulture show’s wine tasting is from
1to 5 p.m. both days in the Sonoma County
Fairgrounds main pavilion. The cost is $5 for 10
tastings and a souvenir wine glass; six tastings
for $4 and three tastings for $3. Older wine drink-
ers get a break. Those 60 years and over pay $4
for the 10 tastings and souvenir wine glass.

The purchase of wine tasting tickets allows
patrons to attend a wine appreciation seminar
from noon to 1:30 p.m. Saturday in the Junior
Exhibit Building.

The ~other wmenes partieipating in the wine

los Du Bois Winery,
2% Bynum Winery, Field
RO Per Oaks Vineyard. Hop Kiln

Wmery, VILU Creek Vineyards and Simi Winery,
all of Healdsburg; Italian Swiss Colony, Asti; De
Loach Vineyards, Santa Rosa; Geyser Peak Wi-
nery, Souverain Cellars and Trentadue Winery,
all of Geyserville; Grand Cru Vineyards, Glen
Ellen; Hacienda Wine Cellars and Sebastiani
Vmeyards both of Sonoma Kenwood Vineyards,
g raWest Vineyards, Forestville.

MENDOCINO COUNTY:YFetzer Vineyards
and Welbel Winery, both offRedwood Valley;
Vilano Winery. Hop-

; gt meyards and Cresta Blanca
Wmery, both of Ukiah.

I1-C
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WOMEN'S WEAR DAILY, June 26,

1979.

ties of Cahfomla long regarded as th

Some of the shall select wineries in the
ing wi

1on for this new enterprise (an outgrowth of .

the_vineyard holdings of the Freemark Abbey Wmery part—

. -ners), which made its first wines two years ago. ‘
*+ »'*“The release of our 1978 gewurztraminer is our way of’
heraldmﬂ the warm season,” Bill Jaeger, managing partner
- of Rumerford Hxll saxd at a tasting here. “It’s the best ge-

therford Hill Wmery is releasmg 36 -
varietal wine this year. This is quite a -

Rorth Coast dpun-""""""
ate'stopfank- -.

. 1ts label:. peginning witn the\g
... Coast.” This Souverain’s method™

good bbdy and balance, dry but not bone dry 1t makes anice
aperitif served well-chilled and marries mcely thh chlcken -
a'xdrfxsh ey .

_‘ B L)

Souveram Ccllars in

ponoma County, i mcludmg on
78 vmtage o
B¥ming consumers the
grapes used in these wines are 100 percent from vines in the

. three premium North Coast counties —Napa Sonoma and
~ Mendocino. - - <y :

The wines, both vanetal and genenc come in 1. 5-hter

_bottles and mclude a fresh soft Colombard Blanc, chablxs

-n.. -
EAROTa ..“-;. .-

wurz we've made. The grapes come: from seven to m-year- T

old vineyards just north of Napa, and were mechamcally har—
- vested at night when they were very cool.”””

- The full flavor of this gewurz, with its splcy-frmty over- ERE

tones, makes it an ideal wine to drink well-chilled as an aperi-

tif. It also pairs well with robust picnic foods and wxlh'

Oriental and [ndian dishes. The wine retails at $5.50.

" Another winner from Rutherford Hill is the "8 Diy . "

White (Johannisberg) Riesling, with true varietal bouquet, -

.. rich full flavor, good balance and acidity and elegant finish.
It’s delicious with cold poached salmon or bass and with veal
and poultry. At $5.70, it's a lovely wine.

ror everyday budget drinking, Rutherford Hill bottles

a blended white wine under the C. Daniele label called Napa
Valley White — a very pieasing blended wine that retails at
abou. $3 a fifth-size. The wme is fmlly and flavorful wnlh

PO N AL

fandel pmot nou' rose and burgundy, and they re priced ’
from $5. 29 to $5. ”9 aliter.

L - > & @ -

(kes now owned by the Gmld coop-
erative ig Iendocmo County As upgrading its varietal wines.
Several cs«fhme oif well: The '76 gewurztra-

iner ha nd spiciness, a nicely balanced wine,

$4.39; the Johanmsberd Riesling is pleasingly light, with a
good varietal bouguet; $2.33. There's a generic chablis, a
blend of white grapes that’s $2.89 the mm and $. 89 for the

T ;la-hter size.

i

Among Cresta Blanca’ s red wines, the petlte sirah lS.
smooth and fruxty, and the zinfandel very appealing, with a’

deep berty bouquet, gecod body and zingy flaver. :.ach retails
at$3.79 — good value. . .
Lo i . —DORIS TOBIAS

i PR - - .\-‘ .. ~ ‘. X -

f- - LR
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II-E

POCKET ENCYCLOPEDIA OF CALIFORNIA WINE, The Wine Apprecia-
tion Guild, 1981.

California
Vintage Chart

Unlike the wine growing regions of Europe. California has
a relatively stable climate with consistent sunshine to
ripen the grapes and produce reliable wine. However, there
are some years that are truly outstanding in certain areas.
particularly in the premium varietals. There are. of course.
exceptions.

Central Coast
(Monterey,
Santa Clara, etc.)

North Coast
(Napa, Sonoma,
Mendocino)

REDS WHITES

1968 L2 22 F 2 22 ok ke Yok &k
1969 * Ak * Ak dedrk ek
1970 dede ok ke ke ki *ohk
1971 bk dx * *

1972 *h * * *

1973 ok ok *hk 2%

1974 Jekdrdk ok dokkh Rk
1975 rdeh sk K '3 ek w
1976 £ 2 2 E 22 ki *kkk
1977 Jeke ke L2 21 Ak Ak
1978 dedddk L2223 *kk et e
1979 too early kk too early *hk

*akhx EXCEPTIONAL **+ VERY GOOD
*% GOOD * FAIR
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II-F

WINES & VINES BUYER'S GUIDE, 1976.

\\
=
Z

k)

. Sf,”elena

ornoin 8
Cbuuty Na p ;a ey
SanFrancisco

CONSUMERS KNQ‘A\

AND WILL ACCEPT
NO ESI-IE3£51F|1FLJ1rIE
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Appendix III. Bureau Correspondence Supporting Napa,
Sonoma and Mendocino Counties as "North
Coast"
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DEPARTMENT OF THE TREASURY

. BUREAU OF ALCOHOL, TOBACCO AND FIREARMS
WASHINGTON, D.C. 20226

0CT 16 ¥74

REFER TO
R:T:C:RLP
AIR MAIL
Mr. Malcolm King
California North Coast Grape Growers Association
P. 0. Box 205
Ukiah, California 95482
Dear Mr. King:
This is written in further response to your letter of June 26,
1974, with regard to the appellation of origin '"North Coast'.
This is to advise you that the Bureau now takes the position
that "North Coast Counties'" or '"North Coast", when used as an

appellation of origin on wine labels, is restricted to mean the

three California counties of Napa, Sonoma and Mendocino.

Sincerely yours,

- Lawrence S. Carlson
Assistant Director, Regulatory Enforcement

III-A
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ey, T aasi. *

DEPARTMENT OF THE TREASURY
BUREAU OF ALcoHoL, TOBACCO AND FIREARMS
WASHINGTON, D.C. 20226

OFPFICE OF
THE DIRECTOR

AUG 4 1975

AIR MAIL

Mr. Malcolm King, President
California North Coast Grape
Growers Association

P. 0. Box 205

Ukiah, California 95482

Dear Mr. King:

As you were advised in our letter of February 20, 1975, the
Bureau has been restudying its position with regard to appellations
of origin. The task force assigned to the project has concluded
that a change in regulation to define the terms "appellation of
origin" and "viticultural area" would be necessary.

Enclosed is a copy of the notice of proposed rule making which
was published in the Federal Register of July 17, 1975. We are
looking forward to receiving your comments.

Pending the resolution of the question, the appellations of
origin "North Coast Counties' and "North Coast" will be acceptable
as meaning the three California counties of Napa${ Sonoma and
Mendocino, as stated in our letter dated October 16, 1975.°

Sincerely yours,

Rex D. Davis
Director

Enclosure
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Appendix IV. Natural Stands of Redwood Trees in California,
Griffin, James, The Distribution of Forest
Trees in California, Berkeley, 1972
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@alifornia North Goast Grape Growers

An Association of Growers in the North Coast Counties of Napa, Sonoma and Mendocino
-+ 776 SOUTH STATE STREET + P.O. BOX 213
UKIAH, CALIFORNIA 95482 - (707)462-1361

February 11, 1981

Mr. Thomas Minton

Regulations and Procedures Division
Bureau of Alcohol, Tobacco and Firearms
P.0. Box 385

Washington, DC 20044

Dear Mr. Minton,

The California North Coast Grape Growers presents the attached
information as part of the January 12, 1981, hearing testimony
record regarding the North -Coast viticultural area. This test-
imony has been presented using the rules in ATF published Trea-
sury Decision ATF-53 (43 FR 37671, 54624) revised regulations in
27 CFR Part 4 and specifically in accordance with 27 CFR 4.25a
(e)(2). We fully expect that your decision will be in harmony

with your regulations allowing the establishment of definite
American viticultural aresas.

Cordially, -

PN

John Batto
President

cc. Don Clausen
William Drake
Thomas George
Imelda Kirk
Allan Graham
Joe Devinney
George Neis
Bruno Desideri
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To:

From:

Subject:

Department of the Treasury, Bureau of Alcohol,
Tobacco and Firearms (BATF) -

John Batto, President
California North Coast Grape Growers

Written Comments Substantiating Original Petition
of September 14, 1979, and Supplementary Informa-
tion of January 12, 1981, Regarding North Coast
Viticultural Area

Ukiah, Califormnia

February 11, 1981

265



Bureau of Alcohol, Tobacco and Firearms Criteria for Establish-
ing a Viticultural Area: Regulation 27 CFR 4.25a, (e) Viticul-
tural Area and 27 CFR Part 9, Subpart A

I. Evidence that the area is known by the proposed name.

To our knowledge, no evidence has been presented stating that
the counties of Napa, Sonoma and Mendocino are not known to the
consumer and the viticultural industry by the name North Coast.
Also, there is no evidence that an area made up of only parts

of these counties has ever been or is currently known by the
consumer or the industry using the name North Coast. We present
the following as evidence that the three counties (Napa, Sonoma

and Mendocino) are and have been known to consumers and the in-
dustry as the region North Coast.

A, Wineries are using the appellation North Coast

1. We have included examples of 18 winery labels
using the viticultural area name North Coast.
These examples are located on pages I-A thru
I-J in Appendix 1I.

2. We have included examples of six wineries using
the name North Coast in promotional material.
These examples are located on pages I-K thru
I-N in Appendix 1I.

B. Authors are using the name North Coast in describing
the Napa, Sonoma and Mendocino area. Indusfry pub-
lications and reports, wine reference encyclopedias
and general interest magazines have referenced the
North Coast in numerous articles, five of which ap-
pear as examples in Appendix II of this document.

IT. Historical or current evidence that the proposed bound-
aries of the viticultural area are correct.

Documented evidence clearly shows that historically and cur-
rently the proposed North Coast viticultural area, as recog-
nized by both the industry and the consumer, is the counties

of Napa, Sonoma and Mendocino. The following summarizes this
evidence.

A. Historical (pre 1964): Mr. William Heintz has doc-
umented the historical evolution of the North Coast
wine grape growing region in Appendix III of this
document. The research submitted by Mr. Heintz pro-
vides evidence that Napa, Sonoma and Mendocino Coun-
ties became known as the North Coast. The three
counties have maintained that identity over the past
100 years as a result of consistent and continuous
production of ‘wine grapes.
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B. Current: Since approximately 1964, the wine industry
and the vast majority of those authors writing about
the area have defined North Coast as proposed in this
application. The following summarizes this data.

1. Establishment in 1964 of the California North
Coast Grape Growers Association, whose member-
ship is entirely made up of growers in Napa,
Sonoma and Mendocino Counties (see Appendix IV) "

2. North Coast registered trademark since 1968 (see
Appendix V)

3. Establishment of the North Coast Wine Foundation
in 1975 to promote the area of Napa, Sonoma and
Mendocino Counties as being the North Coast (see
Appendix VI)

4.  BATF directives in 1974 and 1975 defining the
North Coast (see Appendix VII)

5. The expanded use of North Coast on wine labels
as an appellation of origin (see I. A. 1. above)

C. Rebuttal comments: The witnesses from Lake and Solano
Counties offered the opinion that grapes from their
counties "have always been used to make North Coast
wines". However, there is no evidence that wineries
are using grapes from Lake and or Solano Counties to
meet minimum BATF requirements as to varietal content
and appellation of origin when North Coast is on the
label. Concrete historical or current evidence has
not been provided that shows Lake or Solano Counties
to be part of the viticultural area that the consu-
mers and the majority of the wine industry know as
North Coast. The majority of their testimony was
based on personal opinion and speculatiomn, thus not
meeting the Bureau's criteria for establishment of a
viticultural area.

ITI1. Evidence that the geographical features of the area pro-
duce growing conditions which distinguish the proposed
area from surrounding areas.

We have presented evidence that the North Coast counties of
Napa, Sonoma and Mendocino are distinguished from other in-
land grape growing areas by geography (physical features and
elevation) and general climate. The following summarizes this
evidence.

A. Evidence pertaining to physical features

1. As you move east from the Pacific Ocean, the
terrain of Sonoma and Mendocino County generally
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increases. The maximum elevation for both coun-
ties corresponds with their common boundaries
with Lake County. These common county lines fol-
low north and south the crest of the coast range
known locally as the Mayacamas Mountains (see
Appendix VIII).

Due to the geography described in 1. above, Napa
Sonoma and Mendocino Counties are located in the
North Coast water drainage basin whereas Lake and
Solano Counties are located in the Sacramento
Valley drainage basin (reference Department of
Commerce Climatological Data Annual Summary).

Due to the geography referenced above, the Lake
County growing area falls into an air basin

that is separate from the three counties of Napa,
Sonoma and Mendocino (see Appendix IX).

The elevations of key growing areas in each of
the North Coast Counties are as follows:

Healdsburg Sonoma County 300,feet

Calistoga Napa County 365 feet
Ukiah Mendocino County 675 feet

These elevations above sea level differ sharply
with the elevation of the Lake County Basin
which is a minimum of 1,330 feet at Clear Lake
(see Appendix VIII). :

Evidence pertaining to climate

1.

The counties of Napa, Sonoma and Mendocino have

a general climate that is dominated by a coastal
marine influence. The fact that, due to the ge-
ography cited in A, 1. above, this dominance does
not extend into inland counties is documented

as follows:

a. Napa, Sonoma and Mendocino have warmer
temperatures at bud break and earlier
frost free dates (reference Climates of
the States, Gale Research Company, 1978).

b. The coastal nature of Napa, Sonoma and
Mendocino Counties produces climate which
allows for the natural growth of redwood
trees, a fact which cannot be stated for
the inland basins of Lake and Solano Coun-
ties (see Appendix X). This clearly dem-
onstrates that the climate of the two
areas is different.
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2. Textbook evidence that the North Coast as pro-
posed contains heat summation regions identical
to those found in the newly established Napa
Valley viticultural area (reference Winkler,
Cook, Kliewer and Lider, General Viticulture,

1974).
C. Rebuttal comments: Lake and Solano County witnesses -
were not able to refute the above facts. Many of

the witness statements that said "we are not geog-
raphically different from the North Coast" were based
on opinions and feelings and were not based on facts
as required by the Bureau's criteria.

IV. . A narrative description of the boundaries based on features
which can be found on a U.S. Geological Survey map of the
largest applicable scale.

To further show the Bureau the boundaries of the proposed
North Coast viticultural area, we have forwarded a Hubbard
Northern California Relief Map for your use to Mr. Thomas
Minton. The relief map illustrates how the Mendocino-Lake
and Sonoma-Lake County lines correspond to the crest of the
coastal mountains. Thus, these mountains and the Vaca Moun-
tains between Napa and Solano County distinguish geographically
the proposed North Coast viticultural area from the inland
drainage basins which contain the Lake and Solano grape grow-
ing areas. The above facts describe the distinguishing fea-
tures which separate the North Coast as proposed from Lake
and Solano County grape growing areas (Appendix VIII).

V. Additional information.

We noted a question from the panel regarding the criteria used
by the California Department of Food and Agriculture in which
Mendocino and Lake County were separated as Grape Crush Report
districts. Appendix XI contains references from our files re-
garding that matter.

VI. Conclusion.

The California North Coast Grape Growers supports the Bureau's
goal to develop appellation regulations that assist Bureau en-
forcement and provide consumer knowledge and protection. The
Association agrees with the Bureau's decision in following its
own criteria and establishing the Napa Valley viticultural area.
It must be stressed that economic benefits to growers is not one
of the Bureau's criteria for establishing a viticultural area.
If the Bureau's criteria are followed, the testimony presented
sustains the petition for a North Coast viticultural area which
retains its present boundary which is that area encompassed by
Napa, Sonoma and Mendocino Counties.,
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Appendix I. Wineries Using Name North Coast

SoweRain

Appellatior; NortH Coast
ZINFANDEL

P

SONS & CO

producedbollledal the vinery by SomersinGepecnille, Ca. Nic-14.8%

byl

CSQW@ ain

VINTAGE SELECTION
100% ZINFANDEL

It is a Souverain tradition to select our very finest wines for
presentation under the “Vintage Selection” label. These wines
show truly unique individuality, the result of three key factors:
favorable climate, proper soil and exceptional care and hand-
ling of the grapes.

The year 1978 was a superb vintage in the North Coast, per-
haps the best vintage of the decade. After two years of below
average rainfall, the 1978 vintage enjoyed a return to normal
winter rains. The summer was pleasantly warm with cool nights
and the fall was magnificent. Under such ideal growing condi-
tions. this North Coast Zinfandel ripened to a level of maturity
rarely achieved, resulting in a huge, rich wine with an intense
berry-like nose, and big body. It was matured in small cak
barrels to give the wine roundness and complexity.

Souverain Vintage Selection Zinfandel is enjoyable now, but
will continue to improve in the bottle for many more years. We
suggest you serve it at a cool room temperature,

APPELLATION NORTH COAST
Appellation North Coast on this Souverain label is your assur-
ance that 100% of this wine is produced from grapes grown in
the North Coast counties of Napa, Sonoma and Mendocino.
Located north of San Francisco, the special soils and unique
microclimates of these North Coast counties have a premium
wine heritage dating from the 1860's. Taste this proud tradition
in all Souverain wines.
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VINE

CABERNET SAUVIGNON

PRODUCED AND B()T‘]'Lf D BY TRINITY VINIT WINE COMPANY,

GEYSERVILLE, S()N()M/\ COUNTY, ('/\I.IF()RNIA

ALCOHOL 11 5% BY VOI UML

1NEYARDS ESTABLISHED

1975 O .
Sebastiani

NORTH COAST COUNTIES

GREEN HIUNGARIAN

PRODUCED AND BOTTLED BY SEBASTIAN! VINEYARDS ‘
SONOMA VALLEY, CALIFORNIA
ALC. 129% BY VOL. BONDED WINERY 876
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CABERNET SAUVIGNON
8

197

ALCOHOL 12.5% BY VOLUME

PRODUCED AND BOTTLED BY
BOLD RIDGE CELLARS * GEYSERVILLE, CALIFORNIA

" “BOLD (RIDGE

North Coast
1978 CABERNET SAUVIGNON

The grapes from which this wine was made
were selected from among the finest stocks of
California’s premium vineyardists located in
the North Coast counties of Napa, Sonoma
and Mendocino. The North Coast has become
widely recognized as the home of California’s

remier growers and skilled winemasters. We

elieve that this fine wine represents the
highest achievements of the vineyardist and
the winemaster.

This is the classic red wine from California’s
famed North Coast growing region. The wine
is dark red in color, full bodied, with oaky
overtones. It is a big wine which is best enjoyed
with your favorite beef entree or any hearty
meat dish.

North Coast Cabernet Sauvignon has
become the royalty of the fine red wine family,
and has a proud place in the hundred year oI’d
tradition of California wine making art.
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NORTH COAST

PRODUCED AND BOTTLED BY
BUENA VISTA. WINERY, SONOMA,CALIFORNIA

ALGEHDL 292 % BY VDLUMSE

——

LlMl'l‘l*il) RELEASE
NORTHh ¢C OAST
ChAROONNAY

1978

Produced and Bottled by
WILLOW CREEK CELLARS

Geyserville, California

ALCONOL 12.5%. BY VOLUME
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CHATEAU
MONTELENA ¢

"~ ESTABLISHED 1882

NORTH GCOAST
: Zinfandel
1975

MADE AND BOTTLED BY CHATEAU MONTELENA WINFRY
CALISTOCGA, NAPAVALLEY. CALIVORNTA - ALCOHOL 1307 BY VO,

1978 Chardonnay
Trois Cuvee

The 1978 Toyon Chardon-
nay, unlike our 1977
Sonoma Chardonnay, is a
cuvee — a combination of
the three principle North
Coast  counties.  Sonoma
67%, Napa 21.5%, and
Mendocino County 11.5%.

Our emphasis is on balance
and varictal character often
not achievable with over-

cropped or overripe wines.
The result of this cuvee is its
i ‘ excellent balance; long fla-
vors, golden green brillance,
and a delicate not over-

whelming touch of new oak.

V I N E Y A R D S With 2 or 3 years of bottle

aging it will develop even
more finess. Tortal cases 393.

CELLARED AND BOTTLED BY TOYON VINEYARDS
HEALDSBURG, CALIFORNIA + ALCOHOL 13.0% BY VOLUME
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- ROUND HILL

| VN

o

North Coast
Zinfandel
1978

Alcohol 13.5% by Volume
PRODUCED AND BOTTLED BY ROUND HILL VINEYARDS,
GEYSERVILLE, CALIFORNIA

0

NORTH COAST

e ,

GEWURZTRAMINER

1978

PRODUCED AND BOTTLED BY ERNIE'S WINE CELLARS
GEYSERVILLE. CALIFORNIA ALCOHOL 12 5% BY VOL.
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“- Alcohol 12% by Volume

NORTH COAST

Burgundy

PRIME 1975 VINTAGE

CELLARED AND BOTTLED BY WINDSOR VINEYARDS
WINDSOR, SONOMA COUNTY, CALIFORNIA. ALCOHOL 12%% BY VOLUME

-
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1980
NORTh Coast

chenin Blanc

PROOUCED and BOLTLIED BY

fetzer Vineyarods

REOWOOD valley, califorma, u.s.a.
alcohol 10.8% By volume

SN
e 4 {:;5‘:

Alcohol 13% by

o ——— e, .

\.\N\\'“".\\\\\':LH\S

I-H

1980
chenin Blanc

The Chenin Blanc Ggrape, when grown
In the North Coast, has a vViGor of rich
fruit flavor. The wine made of Chenmn
Blanc Grapes can vary in style, from
completely dRry, to softly sweet. Our
Chenin Blanc 1s full of the fruity
freshness nherent N the  Grape,
Touched with a delicate sweetness.

The Grapes Were harvested at an
AVERAGE BRIX Of 21°, fROM VINEYARDS Of
BOth Mendocino and Sonoma Coun-
ties. The fermentation was stopped
€arly to create a low-alcohol wine with
a BIT of natural fRUIT SWEETNESS.

fETZER VINEYARDS

1976

North Coast

Camay Deaujolai
100% Varietal Wine

Produce of California
North Coast Wine District

1

C

S ST -
SECRS N
1‘[ i "k

~

Vol. -

Produced and Bottled by BALVERNE CELLARS {

Geyserville, Sonoma Count)'",’g_z_ll‘ifg_llig__/ “J
.- A e SRS
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NORTH COAST

CHAKDONNAY

PRODUCED £ BOTTLED BY ALTAWINE CELLAR
ST.-HELENA-CALIFORNIA 278
ALCOHOL 13.7% BY VOLLULME




Nouveau Burgundy ’

From our own Sonoma and Napa Grapes

Produced and Bottled by

DAVIS BYNUM WINERY, HEALDSBURG, CA.
ALCOHOL 12% BY VOLUME

Chateau St. Jean

NORTH COAST COUNTIES
Johannisberg Riesling
(White Riesling)

NATURAL SUGAR AT HARVEST 20.4% BY WEIGHT
RESIDUAL SUGAR AFTER FERMENTATION 1.5% BY WEIGHT

PRODUCED AND BOTTLED BY

v ] CHATEAU ST. JEAN » KENWOOD. SONOMA VALLEY; CALIFORNIA, USA .

BONDED WINERY NO. 4710 ® ALCOHOL 11.1% BY VOLUME
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Appellation North Coast Premium Wines

Ideally located in the heartland of California’s premium
wine country, Souverain features an award winning array
of Appellation North Coast vinfage varietals.

Souverain Appellation North Coast wines, produced
entirely from grapes grown in the prestigious North Coast
counties of Napa, Sonoma and Mendocino,
have been awarded many gold medals in
both national and international compet-
itive tastings. _

We cordially invite you to tour
our beautiful winery, taste our .
wines and enjoy fine dining in
our delight{ul restaurant.

Phone {707) 433 6318 g K
\Souvnraln Caellars, Geyservilla, Callfornia.

4 )

- fully picked by hand. Sonoma Vinevards does not use

_ achieveit.

)

We cultivate more acres of estate designated vineyards than any other
winery in the premium North Coast district of California.

This is immensely significant to the quality of our wines. Wine-
making really starts in the vineyard, and the decisions that are made
during the long growing season in the field materially shape the sub-
stance and art of the wine's quality, before it ever reaches the cellar. In
the winter, we carefully and rather severely prune the vines. We leave
only enough wood on the canes to insure the proper crop level, making

certain the individual energies of each vine are strong enough to support

and nourish the precious fruit to full maturity at harvest time.
Most critical of all is the decision of when to harvest the
grapes. Only when the sugar and acid balance is at its opti-
mum, do we allow the picking 16 begin. Our grapes are care-
mechanical harvesters. . . ;
We pride ourselves on excelléncg. Our vines help to

SonomaVineyards, Windsor, Sonoma County, CA
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PROBUCED AND BOTILED BY SEBASTIAN VINEYARDS
ONOMA VALLEY, CALIFORNI
BY VOL. BONDED WINERY 878° ...

TWO OUTSTANDING WINE BUYS!
EXCLUSIVE IN OUR TASTING ROOM!

For all practical purposes, these two wines
are sold-out in the retail marketplace.
While there may still be a few bottles in some
retail outlets, we cannot guarantee the price.

1967 Pinot Noir

- This same Pinot Noir was served at former

President Nixon's inaugural dinner. 1t is a fine
example of classic Pinot Noir, well-balanced
with good varietal flavors and bouquet. This
wine was judged at a blind tasting by our wine-

" - making staff and received a score of eighteen out
. of a possible twenty. points. A Fully-Aged, Ten
"' Year Old Bottle of Pmot Noir that is Ready to

Drink.

1970 Proprietor’s Reserve Barbera

Find out why Sebastiani Vineyards Barbera he
been a continual Gold Medal Winner for ovc
twenty years. This particular vintage won Gol
Medals at the Los Angeles County Fair and at tt
Club Oenologique International Wine & Spir
Competition in London. This wine has a ric
bouquet with robust.and well-rounded flavor.

-An outstandmg ‘wine with rlch fbod

Price: $10.00 per bottle 282
$108 per case (with 10% discount)



WINEMAKER’S NOTES
1975 North Coast Counties
CHARDONNAY

This North Coast wine is made from

100% Chardonnay. It is medium in body

and texture, fruity in style and richly

balanced in finish with definite cak

undertones. While this wine is drinkable

now, it will continue to grow for¢ems”
years to come. ’

Average sugar content at harvest  23.0%
Total acid at harvest. . . . .86%
Average fermentation temperature 48°F
Alcohol after fermentation . 13.2%

SN L Y, o
WINEMAKER

Chateau 5t. Jean
NORTH COAST COUNTIES
Chardonnay

KENWOOD - SONOMA VALLEY - CALIFORNIA

Pinot Chardonnay / Pinot Noir / Chenin Blanc
Petite Sirah / Charbono / Sauvignon Blanc
Gamay Rose/ GreyReisling / Gamay Beaujolais
Gewiirztraminer /  Johannisberg Reisling
Cabernet Sauvignon / Zinfandel.

VINTAGE WINES

Inglenook Vintage Table
Wines carry these impor-
tant credentials:

Vintage — Declaration that
most of the grapes were
grown and the wine was
made in-the.year indicated.

The grapes were grwg
: the premium Californi3
wine regions of Napa, Mendocino and Sonoma

P 3 TS the
vintner's c r the crushing and ferment-
ing of grapes. ‘

Inglenook offers the most requested premium
Vintage Wines for your enjoyment:

Burgundy / Cabernet Rosé / Chablis / Rhine

NAVALLE WINES OF
CALIFORNIA

In addition to the following
identification, each bottle
of Inglenook Navalle Wine
of California bears a de-
scription of the nature and
flavor of the wine:
California — All grapes
used in the;wine are grown
in select California vine-
o yards.
Type — Each bottle of Navalle Wine is clearly
identitied by its generic or varietal name.




Appendix II. Wine Writers Using Name North Coast IT-A

CALIFORNIA WINE REPORT, Federal-State Market News Service,
Vol.: LXVI, No.: 44, Thursday, October 30, 1980

North Coast Counties:

: Crushing of late season wine grapes continued at a woderate but declining level
er the infl of seasonally above average daytime temperatures in the upper 70s to mid 30s.

ExcePt or occasional light rain showers, which were insufficient to curtail harvesting or cause any
significant damage, the weather was quite mild.

Some Mendocino County black variety grapes, principally Zinfandels, which were subjected to heavy rainfall

a week earlier developed significant amounts of bunch rot and mildew and were rejected by one major winery
during the period.

and pooling of surplus grower black variety grapes ffom Mendocino Count and some sections
tinued during the period. An enumeration of the qudgities of grapseTrushed in these POCHGmiidierd

availahd€. However, trade estimates placed the tbtal above a year earlier. Winery demand for surplus black
ety grapes has been very limited. The growing size of these wine pools, together with the quantities of win
aging from prior seasons, are causing concern among some wineries and growers in view of the difficulty in being

able to readily dispose of surplus bulk red wine at a reasonable profit,
S & v alugs equal or close
Napa County pl3ps to crush

Production estimates by some major wineries in the North Coast have exceeded their earlier predictions by
_ around 7-10 per cent. The total North Coast grape crush now exceeds the crush through the comparable
period a year ago. Most wineries are expected to finish the crushing season by late this week or early

next. . The late crush consists mostly of Cabernet, together with small quantities of Napa Gamay, Carignane,
Datite Sirah Zinfandel and late harvest Johnnisburg Riesling.

County c¢d

Attempts by wineries to sell certain lots of surplus Cabernet late in the
to earlier season prices have met with little success.
their surplus to their own account.

One major wine
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II-B

THE WINE SCENE, Vol. VI, No. 2.

The New Gallo Varietals—Act 2 -

A blizzard of magazine advertising last fall finally confirmed the
pending arrival of act two of the Gallo varietal program. Six
years ago E. & J. Gallo Winery of Modesto. Califorma ntro-
duced a limited selection of eight cork-finished varietal wines
under the Ernest & Julio Gallo label The 1974 introduction
displayed a line of $1.50 per fifth mid-premium valley varietals
positioned at the low end of price, quality and complexity in the
market They were sound wines. but quite thin in body, lacking
pronounced varietal character and showed less class than some
of the Gallo generics of the day.

While reportedly selling over eighteen million bottles with the
encouragement of Peter Ustinov's spot TV ads. the program
was not a success in Gallo’s eyes. and the anticipated second
step of releasing Chardonnay and Cabernet Sauvignon in 1975
never occurred. Much was learned from the experience. includ-
ing the need to assign a trusted executive to provide top man-
agement coordination of the entire program. The task appar-
ently has been given to Vice President and ex-winemaker
Charles Crawford, who also wields Gallo's clout at Wine Insg-
tute meetings.

Although Gallo owns at least one-third of the market of
California wines, it has tended in the past to ignore the wine buff
and the wine press. It has no tasting room. and Emest and Julio
have granted no press interviews lor decades. While it has been
the quality leader in generic wines for at least several decades,
Gallo also has conspicuously avoided wine Judgings such as the
Los Angeles County Fair. Popular assumption was that it had
nothing to gain and everything to lose from less than a gold
medal at the fair, considering the magnitude of its advertising
budget.

While its principals have chosen to maintain a very low public
profile, [ had a unique opportunity to spend a day with Emest
Gallo in 1969 studying his management style while a Stanford
Sloan Executive Fellow at the Graduate School of Business of
Stanford University. | saw little of the technical aspects of the
Modesto operations that day since Julio was unavailable. But
spending the better part of a day attending business meetings

with Emest provided a special insight into the Gallo organization-

plus Emest and Julio's profound impact on its wine styles.

Julio is President with responsibility for production and opera-
tions, including viticulture, grower relations, facilities and
winemnaking. Emest is Chairman, concentrating on the business
related extemals, including sales, advertising, marketing, admin-
istration, finance, computer operations, etc. Many years ago
Emest and Julio entered into a private family challenge—Emest
claimed he could sell more wine than Julio could make—and
dulio retumed the challenge with relish.

The success of this friendly family rivalry is apparent in their
44 million case wine operation todayn Their. ability to create a
strong, well disciplined organization, t3 seek out all the facts and
hear out all sides of an argument before rendering a decisive
decision, and to encourage a healthy mix of competition and
cooperation within their organizaton, is a tribute to their strong
leadership qualities that have remained hidden behind an intro-
verted attitude toward the press.

- consumer popularity.

Emest and Julio Gallo

grapes. Gallo surprised the industry in 1965 by starting to offer
its growers 15 vear contracts to replant their own vineyards from
Thompson Seedless and other table and raisin grape varieties to
reds such as Zinfandel. Barbera. and Cabemnet Sauvignon, and
whites such as French Colombard, Chenin Blanc, Johannisberg
Rieslipg.as B Tecenty” .
allo purchases over one third of the wine grape harv
Napa. Senoma. and Mendocino counties, In doing sQ_jt e
Jatrred Bosaais s Shrewd busi-
ness sense. To sell grapes to Gallo these days you must sell your
entire harvest, the Chardonnay and Gewurztraminer with the
Burger. Mission. etc. Gallo will not just accept the lesser grapes
that other wineries don't need. Without a multiyear contract,
more than one grower has found that excess vields from con-
tract growers have filled the vats to the point that Gallo has been
forced to cancel tentatdve commitments for non-contract grapes
just days before harvest. :

Gallo has dropped Ruby Cabemet from the varietal fine in
spite of complaints from the Canadi Rere it sold well,
ostensibly because of a lacy®d! North Coast Antings of the
varietal, but perhaps also ben ‘ ed to suppress its
malolactic fermentation to prevent a lo j acidity/high pH prob-
lem in the valley varietal. It did retain a generic Rosé of Califor-

R EQRD

i

nia. Gallo originally introduced and popularized the concept of .
a Califonia rosé wine’in America in 1958, and recent Wine "

Institute statistics show rosé having grown to exceed red winein -
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PRESS DEMOCRAT, August 18,

TASTING THE GRAPE

1980.

II-C

Wineries to pop corks

neries will pour their

An€ tasting sessions at the
ape Growers Viticulture show Fri-
day and Saturday.

The wine tasting is open to the public.

Heitz Cellars, the St. Helena winery iavhicp is
said to have the best Cabernet Sauvignon in a just
published book of America’s best goods and ser-

vices, will be among the wineries offering sam- "

ples of their vintages. Heitz Cellars is owned and
operated by the Joseph Heitz family.

The viticulture show’s wine tasting is from
1to5 p.m. both days in the Sonoma County
Fairgrounds main pavilion. The cost is $5 for 10
tastings and a souvenir wine glass: six tastings
for $4 and three tastings for $3. Older wine drink-
ers get a break. Those 60 years and over pay #4
for the 10 tastings and souvenir wine glass.

The purchase of wine tasting tickets allows
patrons to attend a wine appreciation seminar
from noon to 1:30 p.m. Saturday in the Junior
Exhibit Building.

a
Winery, both of Ukiah.

The other wineries participating in the wine
tasting include:

APA COUNTY: Fianciscan Vineyards and
Grgich Hills Cell th of Rutherford; Mark-
i ound Hill Cellars and Rutherford
. Helena.

SONOMA COUNTY: Qlos Du Bois Winery,
ambiaso Winery, Dayi ynum Winery, Field
i . r Oaks Vineyard, Hop Kiln
Winery, Mill Creek Vineyards and Simi Winery,
all of Healdsburg; Italian Swiss Colony, Asti; De
Loach Vineyards, Santa Rosa: Geyser Peak Wi-
nery, Souverain Cellars and Trentadue Winery,
all of Geyserville; Grand Cru Vineyards, Glen
Ellen; Hacienda Wine Cellars and Sebastiani
Vineyards, both of Sonoma; Kenwood Vineyards,
Kenwood; rk West Vineyards, Forestville.

MENDOCINO COUNTY: .
and Weibe! Winery, both of

sch Vineyards, Philg. 2
land:

er Vineyards
Redwood Valley;

o Winery, Hop-
ineyards and Cresta Blanca

'
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WOMEN'S WEAR DAILY, June 26, 1979.

7-
| N
ome of the small select wineries i#fthe North Coagjdoun """ good body and ba]ance d e v
: ry, but not bone dry It makes anice -
ties of California, long recarde@ank- -. aperitif served well chilled and m -
Sing wine: reo pn, are roleasma and shipping wines t‘mt R andﬁsh ety arries mce_l._y wnto chicken :
are wopde \to the balmy days ahead. sl E o meemy . ' ~ LR A
atherford Hill Winery is releasing 36 AR Souveram Ccllars Sonoma Count is Jncl o
> aged varietal wine this year. This is quite a - its labels peginning witi{the 1978 vintage 4 g%xggﬁ%r?g
protiiction for this new enterprise (anoutgrowthof _ - Coast.” This Souverain’s ing consumers the
~ the vayard holdings of the Freemark Abbey Wmery part- ~ grapes used in these wines are 100 percent from vines in the
.-ners), which made ils first wines two yearsago. - 7% e, three premium North Coast counties -—Napa Sonoma and
h. - ‘ld“Thehrelease of our 1978 gewurztraminer is our way or 777 Mendocino. : -
eralding the warm season,” Bill Jaeger, managing partner ’ . The wines, both vanetal .and generic, o
.of Rut.herford Hill, saxd at a tasting here. “It’s the best ge- -“bottles and mclude a fresh, soft Coglombardclc,i?,aion éhsz:gltxesr
wurz we've made. The é;"opes come from sev-e'n to lo-yéax;-’.."j’_. ‘ szande! pmot noir rose and burgundy, and they re priced .
old vineyards just north of Napa, and were mechamcally har- - " from3$5. 29 to 55 49 aliter.
-vested at night when they were very cool.”” . . . SO : . > . - L
- The {ull flavor of this gewurz, with its splcy fruxty over: : - b Crest whi \d owned by the Gmld coop- '
tones, makes it an ideal wine to drink welil-chilled as an aperi- = . - grative ipe etidocino County, is yporading its varietal wines. -
tif. It also pairs weil with robust picnic foods and with ~ ° Several {f the white wi off well: The *76 gewurztra-
Oriental and [ndian dishes. The wine retails at $5.50. LT hiner has t3nd splcmess a nicely balanced wine,
~ Another winner from Rutherford Hill is the *78 Diy *. = $4.39; the Johannisberg Riesling is pleasingly light, with a
White (Johannisberg) Riesling, with true varietal bouquet, - good varietal bouquet; $2.33. Thz:re s a generic chablis, a
.. rich full flavor, good balance and acidity and elegant finish. ~  blend of white grapes that's 32 89 the mm and . 89 for the
It’s delicious with cold poached salmon or bass and with veal ~ + 1.5-liter size. .
and poultry. At $5.70, it’s a lovely wine. . et Among Cresta Blanca’ s red wines, the pehte sirah is
- . ror everyday budget drinking, Rutherford Hlll bottles _ smooth and fruxty. and the zinfandel very appealing, with a
a blended white wine under the C. Daniele label called Napa ° deepbervy boudquet, gcod body ard zm\{y flavor }:.ach retalls
Valley White — a very pleasmg blended wine that retails at . at $3.79 -—-good value -
about $3 a filth-size. The wme is frmty and flavorful wnth 1 : -—DORIS TOBIAS -
_ S 7 - N S e -
o — N f ) C
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II-E

POCKET ENCYCLOPEDIA OF CALIFORNIA WINE, The Wine Apprecia-

tion Guild,

1981.

California
Vintage Chart

Unlike the wine growing regions of Europe, California has
a relatively stable climate with consistent sunshine to
ripen the grapes and produce reliable wine. However, there
are some years that are truly outstanding in certain areas,
particularly in the premium varietals. There are, of course,
exceptions.

North Coast
(Napa, Sonoma,
Mendocino)

Central Coast
(Monterey,
Santa Clara, etc.)

REDS WHITES REDS WHITES

1968 ok *okkk *hok odokok
1969 otk *k& * Ak *hk
1970 *okdk L 24 *hdk LT
1971 *k *k * *

1972 ok * * *

1973 hk *h dokok * ke

1974 e de e ok k ok *oh ke
1975 *hk *hhh bk dode
1976 *kk *hk *hk *khok
1977 *okk ko ok hok ok
1978 hokok ok * kA k *hok ok *hdk
1979 too early s too early *hk

*k*xk EXCEPTIONAL **4% VERY GOOD
*4 GOOD * FAIR
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IIT-A
Remarks to BATF Hearing

THE NORTH COAST VITICULTURAIL AREA
AN HISTORICAL OVERVIEW

January, 1981
By William F. Heintz

My name is William F. Heintz. I am a professional wine
historian. I have been asked by the North Coast Grape Grdwers
Association to present historical documentation. I maintain an
office in Sonoma, Ca. I have undertaken in-depth historical
research work for dozens of wineries in California as well as
research into the history of specific wine regions, valleys or
other geographic boundaries. I have been employed in thié pur-—
suit full-time for the past ten years.

I believe that to fully understand what the geographic
boundaries of a California North Coast wine appellation should
be, it is necessary to first go back to the very origin of the
term itself. (Fortunately I did not have to do as much re-
search as Darwin.) After hundreds of hours of reading through
various documents and literature of the last century, I think
"I have found the answer.

Until the founding of the Board of State Viticultural
Commissioners in California in 1880, there was no compelling
reason to divide the state into viticultural areas. The crea-

ation of that Board required that it be composed of "commissioners"
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The North Coast--A Wine Appellation ITI-B

representing distinct sections of the state. I would like to

read briefly from an actual copy of the First Annual Report

of that body, published in 1881:

There shall be appointed by the Governor a Board
of State Viticultural Commissioners, to consist of
nine members, two to be appointed from the State at
large, and one to be appointed from each of the seven
viticultural districts, which shall be as follows:

'First--the Sonoma District, which shall include
the counties of Sonoma, Marin, Lake, Mendocino, Hum-—
boldt, Del Norte, Trinity and Siskiyou.

'Second——the Napa District, which shall 1nclude
the counties of Napa, Solano and Contra Costa.

'Third--the San Francisco District, which shall
include the City and County of San Francisco, and the
Counties of San Mateo, Alameda, Santa Clara, Santa
Cruz, San Benito and Monterey.

I won't detail any further the breakdown of the other list-
ings except to say the Fourth District was Los Angeles, Fifth -
Sacramento, Sixth - San Joaquin Valley and Seventh - El Dorado
District or the counties of the Sierra Nevada foothills.

I have never been able to locate the documents which might
explain the reasoning of the Board in creating these seven
districts but I assume it was based on such similarities as
climate, geography, etc.

There is no reference to "North Coast" in this document.

Not long after this volume was issued, however, the Univer-
sity of California Agricultural Experiment Station issued a
Bulletin which I believe gives us the first use of the term
"North Coast" and--especially as it applies to viticulture.

The Bulletin is entitled "Examination of Soils from the

Northern Coast Range Region." The author was the distinguished
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UNIVERSITY O CALIFORNIA..

AGRICULTURAL EXPERIMENT STATION.
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the wopth of the Iooser material is greater, and Whedler’'s very land) the laying of underdraing
ott times gravel wmderlics it at frem for tog 18 VOTY Venficial even to vines in that partion
fiv. fect; Otherwise the eoil is prob:bly sub. of the Napa valioy, anl ““f'[”"";."‘ o rse,
st -tiellw the same in ity chcmic.xrnhtum. much more needint for cherries, The Ditter

: N ns well as apricots geem to do well, however, in
al om Vs vl erstond to e 211y g ,
dl from v aliey, underston the deeper and naturally woll drianesd soils near

i the boweh Tads went by Mro D ]\“,-l‘\ PO el T is therefore proballe thd we i
fmd, of St. “,”chm' with th1‘5 (quiatinn: [h.H drainaee, to relivve th- sobsoil froa all Stag-
n b wrews apricots und cherries to purfection in nant witer, taling even the wetiost easons
. . . . at il H g ! . sriaest [
Vaowvailey, What dees the soil of thisnegion : !
s ey . 9 i . aofer K . :
“,' v.;]]!"; Albli“:,‘ :}.1.(,)1” an No. 672 ahove) need ""| cherrivs kaeeved in the S0 Helona sl 1th
" "."i'll !t: ":‘ lwavs to 1 weted that gnifs alike are rich in potien and boe, with
P il 1!‘nu_ always to be expected AL g indavee of humoein the Napusol amd a gond
¢ cmical analveis can answer such g stion, enpnly i tht ol Vacooib, Bth wdso are of
. . pR) 1 Rl RN . [ Tt .
:"“ ;!!:l]x'r::;]Dt\'::: \Hnl}l'y:c:;';:(llt:,hlllxnu‘l}hhl’ B8 00 phy sical conabization, and of ey Bllae,
sine AV : 3 1 o - - . . : !
Lo ,i. oA ve L-)f Sy 3 .ir e n re' But the Vacaville soil will, before lopg, nedd
s, nereibis a grayishodun, vather sandy P P R P S I
Py dry Jumpe eruciiing eamily with wne 0 0T RO .
f. ger; nevertheluss, when wetted 1t <hows cou- T\l'_'/ (R A R "‘"”l from RN Win
t1 wrable clay in Lecoming quite plartic when 27 ) alo eomnty s seut by M. Jo GO Wyer, of
vorked,  Of course it is sery easily tillable, \\mttzrs. The scil as reeeived {orins rather
and known to be several feot in depti witbout hard lunvs, and sbould be desipnated asa clay

me st

,would e the mecure bost calonlate b to prdis |
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loam or light adobe, the lumps being bareiy
capable of Leing crushed between the fiu era.
Ou wettinyg, it roftens rather elowly, but coni-
phetodv, and is then evidontly  readily tilabie
Mr. Wyer remarks that it is necessary to har.
riew this seil very snon after plowing, otherwise
it will remnain rough for the season. From
otipr suaiples sent by Mro Wyer ivappas
that in soi: places the surface soil iy cousl-r
#lly heeavier-=true gray aduvbe—but is then un
dorluid at about 16 inches depth by o material
lizhter i color as well as o texture, which
then continues to the depth of three feet, ax
far av voonn Onosomie of this soil the enliest
peachivs are produced, At the spar where the

rattpde analyzed was taken, the soll secins to
0o the o for three feet, alse; but thes

penl

sipie woas teen to the ot o 20 uehes
only. "It seems to contain no conme tmdarinds
winsts ey er.
20 S VS OX thousands of acres 1o thie sction,
but the Tind ~cw to uesse ws you o oo st
aml vorth < The Laads west, pear the 100
prcducs the eardy vezetables sent o San ran
i henter, havinr a reddish, gravelly
Loern a o atr ol g bowly
s wooat

“

Vit

The samples sent L thinkare a tar

No. 770 —0xay S0iL ruos WINTRRA.
Insoluble Matter

Masnesia, ... .
Br. Uxide of Mungane:
Peroniie of Tron. .
Altina. ...
Phosphoric Acvid

Sulphuric Adid .. ...... 2

Water and Urgunic Matter. ..ol 5.21

Total... ... RN s i reven. 0u.09

. . .8h

: Availubic Inn . .43

PHyurreoscopr Moasture............ e 7.81
| Alsorbudat..oooo LAre

. This is altogether a “‘strong” soil, with a
thlg.h' percentage of potasl, a gowd one of lime,
“a 1sirone of phosphorie acid and of humus;
Cin fact, ceanidering that the sample was taken to
[ the depthof twenty inches aud that humues rarely
reachues beyond twelve, the peresntage if given
fur the o il proper would beone half higher,  1f
"heptde gay and thoron Ly tilhad, it weuld be
8 very durable soil, well adapted wonow: froiw

except cherries. \Where it 18 heavier than the
CEainpar, Horuse of lime voould doubtless be an
i alitting Liliage,

JLW dhiniawn.
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;
]
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pioneer professor of viticulture at the University, E. W. Hil-
gard. The date is December 1884 and the subject covers a brief
look at soils of Napa Valley and compares them with Vaca Valley.

Four years later, a writer from the New York Times borrowed

part of Hilgard's phrase in attempting to describe the special
wine producing regions of California. This is the issue of

January 10, 1888:

There are three distinct wine districts in Cali-
fornia. The Coast Range district, which includes
Sonoma, Lake, Napa, Alameda, Santa Cruz and Santa
Clara counties; the Sierra Nevada foothill district...
and the Southern District, embracing San Bernardino,
Los Angeles, San Diego and Fresno counties....The
first excels on the whole in its white and red acid
wines, the second produces most excellent dry wines...

and the third...excels in port, sherry and other sweet
and heavy wines. (Underlining added.)

In the same year, California's most famous environmentalist
of the 19th century, John Muir, borrowed Prof. Hilgard's phrase

precisely for his new book Picturesque California. One chapter

is titled "The Foothill Region of the Northern Coast Range:
Sonoma, Napa and Solano Counties."
And barely a year after that, the most widely read magazine

in America, Harper's, carried a lengthy story on the California

wine industry, with this comment:

The two best known valleys--those having soils
and climate both adopted for the production of the
choicest grapes from the Medoc, Bordeaux and Rhine
Valley district--are Sonoma and Napa. They are north
of San Francisco, and are guarded by the hills of the
Coast range. Other districts having nearly equal
advantages are in the counties of Contra Costa, Ala-
meda and Santa Clara. (Underlining added.)
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Thus by the date of this article, March 1889, we have four
important examples of published references to the term "North
Coast" or slight variations thereof.and obvious narrowing defi-
nitions of the phrase.

The North Coast wine district by 1890, as generally under-
stood, was a broad phrase applied to many counties in and about
the entire San Francisco Bay, in spite of such attemptsafhst

quoted from Harper's magazine.

Most people don't realize today that Marin County, for

example, was once a part of the North Coast wine district and
had a thriving but small wine industry. I have here an original

copy of a document which confirms this, it is a Directory of the

Grape Growers, Wine Makers and Distillers of California. It was

published in 1891 by the Board of Viticultural Commissioners.
Marin had fifteen grape growers, 477 acres of wine grapes and
two wineries.

Mendocino County is listed on page 80. It had twenty vine-
yardists in 1891, 190 acres in wine grapes, two wineries, one
of these being F. Peters of Calpella. The Peters brothers were
from Germany and settled in Mendocino in 1880 and began making-

wine the same year from local Mission grapes. The Santa Rosa

Democrat of April 16, 1880 called them the first wine makers of

- Mendocino County. (I believe this will be rather startling news

~~ to Mendocino County.)

Lake County is listed as having 1,061 acres in grapes and

seven wine makers. Solano County had 3,527 acres in grapes,
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one-third of these being table grapes and four wineries. Napa
County had 18,229 acres in wine grapes, Sonoma had 22,683,
There are no other counties listed for north of San Francisco
Bay.

Rather ironically, I think, it was the University of Cali-
fornia again, and the Experiment Station, that originated the
idea that "North Coast" did not or, perhaps, should not include
the counties situated south of San Francisco.

In the Report of Work of the Agricultural Experiment Station

for June 1901 to June 1903, there is a report labeled "Southern

Coast Range Substation." Its location? Near Paso Robles, San

Luis Obispo County. (Underlining added.)

A portion of this report details the problems of growing
grapes in San Luis Obispo County. To the University in 1903,

this was now "South Coast." This document indicates the Univer-

sity had established other substations, one called the "Foothills
Substation,"” Jackson, Ca.; the "San Joaquin Valley Substation,"
Tulare, Ca.; and the "Southern California Substation," near Los
Angeles.

This Report does not spell out which counties feli within
the jurisdiction of which substation. There was a substation
already established, but not mentionéd in this report, at
Oakville, Napa Valley.

In my research, I have come to the conclusion that books

have a greater impact and longer lasting one on forming public
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attitudes, than most other printed sources. I believe I have.
located the first book to actually define the phrase "North
Coast" as exclusively the counties lying adjacent to the waters
of the north San Francisco Bay and thence to the border of

California and Oregon. It is Charles Aiken's California Today,

published in 1903.

| Chapter Five of that book is titled "Coast Counties North
of San Francisco™ and alternate pages are clearly labeled'"The
North Coast Counties." The viticulture industry is covered in
détail. Chapter Six of Aiken's book is titled "Coast Counties
South of San Francisco." This includes everything from Contra
Costa to San Luis Obispo. The date on this book, again, is
1903. {(See xerox following pages.)

I do not wish to convey the impression that thereafter,
this distinction was commonly adopted by other writers. I think
this is self-evident to anyone who reads wine literature. But
after 1930 especially, the term "North Coast" dramatically
narrowed to become only a select few of the counties north of
San Francisco. There were two reasons: the phylloxera vine
disease and Prohibition. To explain how this happened, let us
examine a chart I've brought along which shows grape acreages
in the greater North Coast region from 1890 to 1969 (770).

Before looking at this chart, I would like to quote from

the Transactions of the State Agricultural Society for 1890:

"There are fifty-three counties in California, nearly all pro-

ducing grapes in a greater or lesser degree, the larger
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CHAPTER V.

\

COAST COUNTIES NORTH OF SAN FRANCISCO. Beantiful Valleys of

Nupa and Sonoma —Vineyards and Wine Cellars—Last of the OId Mis-
sions —Petrified Forest—Cities of Santa Rosa and Napa—Lake, the
Switzerland of California —Redwood Timber Forests of Mendocino, Hum-
boldt, and Del Norte —Rich Mines of Trinity —Marin and Its Sky-seek-
ing Railway —Summer and Winter Resorts and Mineral Springs —Traces
of Russian Occupation —Sportsmen’s DParadise in the Eel River Cauntry
—Frogressive Eureka and its Future —Sheep and Cattle Raising —The

Largest Wine Tank in the World.

Now in midwinter, see? the buds unfold ;
The yelloww poppies open one by one ;
The mountain streams, bound by no despot cold,
Fiash through the woods, rejoicing as they run.
- most fulr land - 1t A5 the land of gold ;

It is the land of pleasire and the sun.
—FLORA MCDONALD SHEARER.

S the State increases in population the large coast
region north of San Francisco must grow steadily,
for its resources are the marvel of all visitors.

Here is a region of vast area, of unfailing rainfall, well
supplied with timber, rich in minerals, with thousands
of sheltered valleys and yet with population comparatively
small. More railroads and more people are needed for de-
velopment. The Southern Pacific, California Northwest-
ern, the North Shore, all have lines which pass through
this rich and growing territory. The forests of Del Norte,
Humboldt and Mendocino and the rich mines of Trinity
are the primary objects for railway extension, but fruit-
growing, wine-making, hops, grain, alfalfa, cattle, and the
thousand and one agricultural and horticultural indus-
tries must grow up and thrive on a scale unimagined
The harbors of Eureka and Crescent City

The fleet vessels of the Pacific Coast
them and San

at present.
are excellent.
Steamship Company now ply between

Fraucisco.
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THE NORTH COAST COUNTIES 117

Italian-Swiss Colouy at Asti, Geyserville and the shortage
required by Healdsburg. | '

At the head of Napa valley with its slopes running to 2& St
Lake, Napa and Sonoma counties, is Mount St. Helena, siveraco.
4443 feet high, known in Spanish as Silverado and made
famous in story by Robert Louis Stevenson, who lived
here for a time before taking up. his permanent residence
in Samoa. Russia was once anxious to keep 1ts hold in
Northern California, and St. Helena is an enduring monu-
ment of the aggressive ambition and skillful diplemacy of
that powerful nation. Just before their departure from
Ross, the Russian settlement on the coast of Sonoma, in
1841, Wossenessky, a naturalist, ascended the mountain,
attached a lead plate to its summit bearing the day
and date of the ascent and the name Helena which he
bestowed upon the mountain in honor of his Imperial
mistress, the Empress of Russia, thus marking the end of
an unequalled march of conquest and colonization extend-
ing from the Ural Mountains in European Asia through
Siberia to Alaska and thence to the northwest coast of
California.

~ In the mountain ranges around Mount St. Helena are
numerous deposits of quicksilver and one of the best pro-
ducing mines of the State is located near Calistoga.
Around here also are numerous mineral springs and
health resorts.

The county seat of Sonoma county, Santa Rosa, is one Sasta Ross
of the attractive cities of the State, with electric lights and surroundisgs.
all modern improvements. The city is reached by two
railroad lines, the Southern Pacific and the California
Northwestern, the latter line extending far beyond to its
terminus at Willitts in Mendocino county. All about
Santa Resa are fruitful orchards, productive vineyards,
and fertile fields.  Olives, oranges, prunes and all fruits
bear abundantly. Below Santa Rosa is old Sonoua, the
oldest town in the county, where the Bear Flag was
raised in 1849, and the site of one of the chain of mis-
sions established by the padres «f old Spain, extending
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proportion of them producing wine for home wine consumption or
export." In the Directory of Grape Growers and Wine Makers I

just quoted, I could find only thirteen counties of the fifty-
three in California, that did not have wineries by 1891.

(SEE CHART FOLLOWING PAGE.)

Some of those figures on the chart require a brief explana-
tion. You will note that Napa County declined in wine grape
acreage from a high of 18,177 in 1890 to 6,942 acres in 1500.
This was the decade of peak destruction of vines by the phyi—
loxera disease.

It is curious too, that although that disease originated

‘in Sonoma County two decades earlier, growers there replanted
just as soon as a vine failed to produce a good crop. Many or
most vines were planted on vinifera roots and would be reinfectea
immediately but within three years a good crop could be gathered
and the vine usually lasted a decade and more. Napa growers

held back, waiting for a completely resistant root. The
Rupestfis St. George turned out to be the answer and Napa led

the state in adopting the root quickly after 1900.

You will see a large jump in acreages during the 1920s and
Prohibition. Every county in the "greater" North Coasﬁ_but one,
had grapes in this vine boom period. The price of grapes,
despite Prohibition, climbed from $30 a ton in 1918, to $90 in
1919 and hit $200 by 1922-23. ' Some varieties like the Alicante

Bouschet  brought prices of $400 a ton.
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1890 477 1,046 1,928 190 18,177 22,351 5 0 0 225
1900+ 231 334 1,489 341 6,942 21,434 18 10 0 .03
1910 400 265 2,150 1,000 11,250 16,449 0 0 0 0
1920" 270 464 3,099 2,616 14,696 27,396 5 12 0 7
1930 457 690 3,877 7,079 18,764 34,327 5 18 0 7
1940 378 571 1,547 7,672 11,512 21,607 2 16 0 0
1950 176 162 664 7,259 10,121 16,034 2 0 0 0
1960 7 135 530 5,328 10,458 11,017 - 2 0 0 0
1969 0 NR 790 6,331 14,350 13,932 0. 0 0 0
(% of total 1969-- 2, 2% 17.9% 40.5%  39.4% 35,403 acres)
1976° 12 1,449 1,120 7,556 17,198 17,993 0 0 0 0

*Figures for Bearing vines only, ‘all othexs bearing and non bearing.
41900 figures are from U.S. Census and include all grapes, table & wine.

"1920 figures are totals of all grapes. Only county requiring adjusitiment
would be Solano. ‘



THE NORTH COAST-~A WINE APPELLATION IIT~y

If you study these figures closely, it becomes obvioué
that only three counties are major wine growing counties
in the North Coast after 1950. By 1969, a year often re-
ferred to as the beginning year of the current wine boom,
you have 98% of all the wine grapes being produced in the
North Coast by three counties: Mendocino, Napa and Sonoma.

(Go to chart, write in total grape acreage for 1969
in all counties lying north of San Francisco, including Lake
and Solano, showing a total of 35,403 acres of wine grapes.
Draw pyramid, inverted showing how only three counties
remained basic producers by 1969.) I have totalled up the
acreages for 1976 and it comes to 45,338 acres and if my
figures are correct, I think 95% approximately of all wine

grapes are still being grown in those three counties.

The figures I have presented here are not readily avail-
able in any one source. I have compiled them from the U.S. Census

(turn to next page)
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County Assessor's records and newspapers. Each source may vary
a little but the important trend is still true to form. (Mark
with a yellow pen inverted pyramid.) The inverted pyramid shows
rather dramatically by 1940, the three main producing counties:
Napa, Sonoma and Mendocino.

With these figures in mind then, I would like to return to
a brief examination of wine literature as to the meaning of the
term "North Coast" after 1920. I shall just hit the highlights
of my research.

In 1924 the United States Bureau of Agricultural Economics
drew ub a boundary for what it called the "northern California"
wine shipping district. This line began with the north shore
of the San Francisco Bay at the Golden Gate Bridge, followed
around San Pablo Bay, Carquinez Straits, the Sacramento River
and about at Stockton, crossed directly across the state to the
Sierra Nevada Mountains. Everything north of that line was
northern California's grape growing district.

This didn't set well with many individuals including the

editor of the Wine Review. 1In July 1934 he began a monthly

column broken down this way: "Northern Coast District," "North-
ern San Joaquin," "Central Northern Coast," "Southern Coast" and
"Southern California." (Underlining added.)

In 1940 Wines & Vines magazine issued its first yearbookf

This publication, which just celebrated its 60th birthday, was
in 1940 the leading spokesman for the wine industry. The year-

book has a map showing seven viticultural districts in California:
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Southern California, Fresno, Santa Clara-San Benito-Santa Cruz;
Lodi-Sacramento; Alameda and Contra Costa and the final two |
districts, Naéa & Solano/and Sonoma & Mendocino.

Three years later, in 1943, the Wine Advisory Board in San
Francisco issued a booklet adopting fairly closely the pattern

used in Wines & Vines' yearbook. The booklet; Wine Growing and

Wine Types was renamed shortly THE STORY OF WINE. (Show copy

to BATF panel.) This booklet expanded the wine districts to
eight, adding one for Escalon-Mndesto.

In the text of the booiklet, the arrangement begins with
Sonoma-Mendocino as the. first district; Lodi, the éecond dis-
trict; Napa-Solano as the tﬁird; and then the remaining districts
just listed.

Each copy of this publication contained a wine district map.
Although San Francisco is not shown on the map, the text states
clearly that only two of the districts are situated northvof the
city--the Sonoma-Mendocino district and Napa-Solano district. No other

counties are mentioned as being a part of these two districts.
I believe this booklet has nlayed a maior role in molding

a public awareness of what constituted the North Coast wine

re~ion! The vhrase is not used. in tre tevt anvwhere but the
directions are clear. Two years ago, the Wine Institute issued
a press release noting that 950,000 people, almost a million,

had taken the Institute's wine study course since 1943. Fach

received a copy of whe Story of Wine. Hundreds of thousands of.

copies of the booklet have additionally been mailed or given out
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The North Coast--A Wine Appellation III-R

to the public and wine writers. Given the fact that the booklet
may have been read by more than one iﬂdividual in a ‘household,
the readersﬁip has to be in the millidns.

The Wine Institute has long had an excellent group of econ-
omists who gather every fact, figure and statistic available re-
lating to wine and grape growing. By the mid-1940s at least,
their figures were watched closely to chart the growth of the
industry. Their figures were widely reported in the press and
especially in wine publications.

I have here a xerox copy of a special section of the Wine
Press magazine,vdated April, 1945, with those Wine Institute
figures for the previous year. The Institute's economists
created five reporting districts for California, the first being
Los Angeles region; the second was Fresno and Central San Joaquin
Valley; third, Sacramento: fou%hthe "MENDOCINO, NAPA AND SONOMA"
region or district; and fifth, Alameda, Santa Clara counties.

Now, there is no explanation of any counties not specifically
mentioned, such agn%%gtggif%ﬁ:ggiiifg% of Mendocino, Napa and
Sonoma. But for anyone reading this section or these figures
year after year after year, the impression is clear. The Fourth

district of California was Mendocino, Napa and Sonoma.

Between the Wine Institute's booklet The Story of Wine, and

these figures published each year in various wine publications,
the impression taking hold of what constituted the North Coast

wine district was one of only three basic counties.
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IN CALIFORNIA,

Fresno,

* July I-Decemb?r 31,

DISTRICT NO. | »
Los Angeles, San Bernardino, San Diego Counties ... ... ... 91,371

. DISTRICT NO. 2

Kern, Tulare Counties. ... .. ..

DISTRICT NO. 3

__Sacramento, San Joaquin, Stanislaus Counties ... ... ... ... P

1914* . ..

Raisins and other fruits not included.

WINE REVIEW, APRIL, 1945
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857,371

Includes grapes crushed for both wine and brandy.

APPROXIMATELY
857,371 tons of grapes were crushed
by California wineries and fruit dis-

“tilleries during the 1944 vintage sea-

son, {14 per cent more than in 1943.
This figure does not approach the
reeord crush of 1.120.107 tons in

1940, The increase was due to the
fact that governnient w artime con-

trols over raisin-variery grapes were
relaxed during the vintage seas 01,
thus making a\(ulal le for &rmhm(*
upwards of 140.000 tons that: had

‘heen earmarked ‘Tor drving. ! Thek:
i rerush consisted of b

wine grapes, comprising 33 per cent
of the total crush; 230927 tons of
table grapes. representing 29 per
cent of the total; and 132314 tons
of raisin varieties. accounting for the
remaining 18 per cent. The table
grape crush consisted of 114123

30 wangeof

tons of Tokavs and 136.804 tonz of
other table varieties. Muscats ac-
counted for 78,009 tons of the raisin
grape total. Thompson Seedless for
39.600 tons and Sultanas for the re-
maining 14643 tons.

Califnrnia grape growers received
the highest average crop return m
h\:tory in the 1944 vintage season
crush.,  DPreliminary reports tenta-
tively place the sea=on-average re-
turn to growers.at \‘7\ per ton, com-

‘pared to an average of just under

13 are ex-
1201 aver-

820 in 1943, Lawr Tep
pected to raise the’ 1‘7-14 :

“awe to well over §100 »'per ton, since

the prefiminary e~t1mate does not
fully reflect p"nmentx for grapes re-
lea<ed for cru<hing by the War
Food Administration. In previous
war vears, there were no GP.\ ceil-
308
ings on California grapes for crush-
ing in 1944, ,“} (
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Wine Review, April,

CALIFORNIA WINE PRODUCTION

Total Table, 1947. .. .. .. ... . ... ... . 28,554,000 gallons
Total Table, 1946 .. .. ... .. .. .. 49,970,000 gallons
Total Dessert, 1947 .. . . . . 75,461,000 gallons
Total Dessert, 1946. . 127,664,000 gallons

Total Production, 1947 . . .. ... .. 104,015,000 gallons
Total Production, 1946. . ... . .. ... . .. 177,634,000 gallons

BY DISTRICT AND COUNTY
Disfric-f (Los Angeles, San Bernardino, San Diego)
Gross Production, 1947. 6,427,000 gallons

Gross Production, 1946. . . . 11,562,000 gallons

District 2 (Fresno, Kern, Madera, Tulare)
Gross Production, 1947 ... ... .. 47,182,000 gallons
Gross Production, 1946. .. . .. ... 93,790,000 gallons

District 3 (Sacramento, San Joaquin, Stanislaus)
Gross Production, 1947 .. . .31,478,000 gallons
Gross Production, 1946 44,497,000 gallons

e PR

Distf{ct 4 (Mendocmo Napa Sonoma)

Gross pr.bdu:(‘:}i(‘)n’.;"i';l945 21,548,000 gallons

District 5 [Alameda, Contra Costa, San Francisco, Santa Clara)
Gross Production, 1947 4,067,000 gallons
Gross Production, 1946 6,237,000 gallons

14,861,000 gallons -

~rduction honors*‘were taken: by fig

1948 38

IITI-U ‘ :

* GROSS WINE PRODuUyCc.
TION in California during  the 194
vintage was 104,015,000 gallons, a d,.
crease of 41.4'7 and 73,619,000 ga]lons
under 1946 record production.

Gallonage productmn in 1947 dropped
52.203,000. gallons 1R dessert wines, 3nd‘
21,416,000 gallons in table wines. Req
table wine production dropped 8937
000 gallons, while white table wine prq.
duction dropped’ 12 479,000 gallons

Percentage\mse blg est drop in pro.
duction occurred.in white table : wine,
which was reduced 57.6%. Red 1ab|e
wine dropped 31.6°7, while dessert wine
production dropped 40.87z. Over-y|
table wine production dropped 4287

A Dbigger proportion of red table
than of white table wines were pro-
duced. 19,348,000 gallons of red table
wines, and 9.206,000 gallons of whit,
table wines were vinted.

Gross California production r:ﬁg v B
a total of 75,461,000 gallons of -lessen $-53
wines, and 28,554,000 gallons of table §&
wines.

By districts, production in 1247 fol-
lowed the same pattern as dic inven.
tory, with the Fresno district r-oduc.
ing 47,182,000 gallons, the S¢- Joa
quin dxstrlct producing 31,4787 I g
lons, Napa-Sonoma district pre. -ucing
14,861,000 gallons, Southern C: orny
producing 6,427,000 gallons, an San
Clara-San Francisco district pr- lucing
4,067,000 gallons.

Of the state’s entire pre--iction
75.6% was achieved in the cen: il Ca-
ifornia region, as compared wit. 778% &
in 1946. )

By counties, the leading fi+- cour
ties in total production in ti: stat
and their production figures _-e: (i}
'Fresno—28,302.000 gallons, . ) S
Joaquin—22,156,000 gallons, (& Tular
—8,264,000 gallons, (4) Sonom:  -7.06. §
000 gallons, and (5) Stanislau:-—635§
000 gallons. Only change in couny
position since 1946 was that .~ Sta SR
slaus replacing San Bernarino »Eg-isE
fifth place. : -

By types, most red table wis weT i
produced in the Napa- Sonf ~a dr @ 3
trict, with Sonoma county le.-ling o
other courmes in the state; must -m_’ B
table wines were produceo '
Fresno area, with. Fresno couriy lex
“ing all others; total table,

Napa- Sonoma district, with Sonc™j
‘county leading all others; n-ost CORE
sert wines were produced in ¢
Fresno area, with Fresno county §
nering top honors. Only changt =
standmws from 1946 was the over j&%
ing of San Joaquin county Jo9 I
county in white wine prod_c 10n. ,i, 'bW?CL;
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WINE REVIEW, APRTL 1949

I11I-V
6@/5&\ e

C-ALIIFOR}NIA GRAPE CRUSH

STATE TOTALS

State Total, 1948 .. .. . . 1.386,283 tons
State Total, 1947 ... .. .. .. ... .. . 965956 tons

BY DISTRICT AND COUNTY

District | (Los Angeles, San Bernardino, San Diego)

Total, 1948 .. ... . . ... ... . ... . ... 75,571 tons
Total, 1947 .. .. ... . . ... ... ... 56,634 tons
‘ * * * .

District 2 [Fresno, Kern, Madera, Tulare)
Total, 1948 . .. ... . . . . . . . A 746,990 tons
Total, 1947 ... ... ... ... ... .. .. 477,979 tons

x * *

District 3 (Sacramento, San Joaquin, Stanislaus)
Total, 1948 ... . .. SR ... 415,758 tons
Total, 1947 ... . .. . ... .. . 317,704 tons

ict 4 (Mendocino, Napa, Sonoma)
Total, 1948 ... .............. . #& . 116,121 tons

Total, 1947 . . — B 86,522 tons
* * *
District 5 (Alameda, Contra Costa, San Francisco, Santa Clara)
Total, 1948 . .. . .. ... ... ... ... ... 31,843 tons

Total, 1947 ... . . .. . 27,117 tons

July 1 -December 31. Includes fresh grapes‘crushed for both wine and brandy. Raisins
and other fruit not included.

]

HIGHLIGHTING the 1948 GRAPE CRUSH PICTURE

PFRHAPQ the most noticeable feature, if “portant gain, 269,000 tons over 1947 .. . Ever: Di- 3
you term it that, was the heavy California grape crush Y»"'li-'i.c‘llj's crush exceeded that of last _\'(rar;Dis-trict.'\'Q~
for 1948—1.386.283 tons. utilizing’ nppr()\lmn(l\ 50 by nearly 19.000, District No. 3 by 98. 000 lon-. Di A
~per cent of the total California grape crop. last esti- riet No. 4 by 29.000 toris and- Dh-h‘l(_t No. 3'by LIl
mated at 2,813,000 tons .« . This vear’s etush was ons .. . The 1948 crush consisted 'of ‘317! 307 mr'
1314 per -cent-over that ‘of 194-1 and ‘was only ex: { v»me variety grapes, 334.369 tons of table varietic @
ceeded by the vear 19 46, when Flllfurma bonded and 534.609 tons of raisin varieties . . . Wineries !
wineries and distilleries crushed 1.651.926 tons . . . Fretno County crushed over 130, ()0() tons aml &

Again, District No. 2, Counties of Fresno, Kern, Joaquin County, 316.000 tons—over 30 per ernt®
Madera, and Tulare, was res sponsible for the most im-  the State’s total.
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THE NORTH COAST--A WINE APPELLATION III;W

I have not attempted to examine every wine book published
since 1950 or go through every magazine wine column which men-
tions wine districts of California. é‘majority, howeveri»I believe
agbiibwﬁfhewfive district version sét”ép by thé wihé éconohists
or adopt the eight district version of the Wine Institute's book-
let. - Many writers do not mention the phrase "North Coast" at
all, of course. But when the word "north" appears and these wine
counties are "north" of San Francisco, one has to be speaking of
the North Coast.

Occasionally writers have reverted back to the concept of
the North Coast of the early part of this century. Ruth Ellen

Church's 1963 The American Guide To Wine, does that. But the

same year, Myra Waldo's The Pleasures of Wine virtually adopted‘

the Wine Institute booklet text and geographic boundaries.
By the mid-1970s, I believe Terry Robard's book is rather
typical of how wine writers viewed this geography question. 1In

his 1975 New York Times Book of Wine, he does not devote any space

per se to an explanation of the phrase "North Coast" but this
is what he says on Page 273, under "Mendocino. Mendocino County
is the northernmost wine district of California in the United
States and is the third of the important North Coast counties
F(Napa; Sonoma and Mendocino).!(underlining added.) - On Page 381,
fﬁhder "Sonoma", the text reads: "Spnéma County. An important
ﬂé;member of the triumvirate that maké??up the North Coast counties

-ofiCalifornia in the United States (Napa,. Sonoma-and Mendocino). .
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THE NORTH COAST--A WINE APPELLATION ITI-X

I think you can guess how the text reads on Page 294 for
Napa County.

Finally, public attitﬁdes and concepts are formed over
a long period of time!!! The wihe industry is painfully aware
of this fact. We have produced wines of consumate quality,
equal to any in Europe, for many, many decades--especially
heré on the North Coast. But the American public did not
wake up to this fact it seems, until about ten years ago,
hence the wine boom of the 1970s.

The concept of what is, or is not a "North Coast" viti-
culture region, of what is, or is not a "North Coast" wine,
has been an evolutionary matter, narrowed and refined over a
period of just under a century. I think the public's concept
of it, in the 1980s, is rather clear.

Ladies and gentlemen, I hope that the historié&overview
presented here today will be helpful in making your final
decision. I feel privileged to have participated in this
history making event.

Thank you.
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Appendix IV. Explanation of Purpose of California
North Coast Grape Growers

AR - e ot

California North Coast
Grape Growers

An Association of
Premium Wine Grape Growers
in Napa, Sonoma and Mendocino

The
First

The
Largest

The |
Strongest

Iv
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Appendix V. Registered Trademark (renewed annually) Vi
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CALIFORNIA NORTH COAST GRAPE GROWERS
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Appendix VI. North Coast

Wines & Vines,

" ™

& L

NINE EOUNDATION alutes the following‘Wlﬁeries"who"

A

FOPPIANO WINE COMPANY,
Gold—Pinot Noir i

A \'/
' Bronze—Chenin Blan ; :RG o’fd‘isaﬁg':,,d;“?mps

HATEAU ST. JEAN Bronze—Cabernet Sauvi
. : gnon
Gold—glnot Blanc; White Rleslip Gamay; White Riesling

Bronze<—Sauvignon Blanc, D

" Gold—Chardonnay
GEYSER PEAK WINERY,

Silver—Zinfandel
GRAND CRU VINEYARD

Gold—Zinfandel

GUNDLACH BUNDSCHU;
WINERY ) - 2

_HANNS KORNELL
. CHAMPAGNE CELLARS™

%, Gold—Sehr Trocken Champagne -

Silver—Demi Sec Champagn
5 Muscat Alexandria Champagne#
Bronze—Brut Champagne; Extrait
Dry Champagne; Pink . &

Bronze—Zinfandel

EDMEADES VINEYARDS:
¥ Bronze~Dry Red 3

. SEBASTIANI VINEYARDS®

Wine Foundation

‘f'c% -gkcellonce afLb:
ENWOOD VINEYARDS:
Sitver—Zinfande! ™

Silver—White Riesling®
Bronze—Rosé&; Chabli

Sauvignon Blanc, Swee
Table, Sweet = = EY
Bronze—Cabernet Sauvignon

Gamay Beaujolais;.Tawny Pg
Sylvaner *°~ <O ot
PEDRONCELL]I WINERY

Silver—Cabernet Sauvighon;
Gamay Beaujolais; Dry Re

. Bronze—Pinot Noir; White,
Riesling = ""#™* ¢

. Gold—Merlot; D
"~ Chardonnay 3
Silver—Caberne

.POPE VALLEY WINERY ¥

_Silver—Cabernet Sauvignony 1 {
Gold—Gamay
Gold—Barbera; Chiantl Red;

Silver—Merio ,'F're i

{ ETZER VINEYARDS

old—Carignane: Eetité Sirah;

g @

-VALLEY WINES
sl

Champagne; Sparkling:
Burgundy "7 %

JOHNSON'S ALEXANDER

Bronze—Zinfandefl?

VEEDERCREST VINEYARDS]
Gold—Cabernet Sauvignor}

Silver—Chablis; Chardonnay}
& Silver—Merlot$ White
B tite . Qirald

Dry Vermouth "
Brorgze—-B‘)urgundy-

£l




VI-B

» 702223

THIS g5, This seal cgrtifii?this
15Y0 that the WInE " om 100%
P s S
, 1199 ENDORSED
FILED
. _ B In the 7”;’? (;I the fecmary of Sron
. . B } of the Stote o Californla :
 ABTICLES.OF INCORPORATION .~ AUG14 1978
' OF ‘ MARCH FONG EU, Secretary of Stats
_ Myrtle P. Relntsma
NORTH COAST WINE FOUNDATION Deputy

ARTICLE ONE: NAME

The name of this corporation is: NORTH COAST WINE FOUNDATION.

ARTICLE TWO: PURPOSES

The purposes for which this corporation is formed are:
(a) The specific and primary purposes are to improve
the quality of products of the vineyard industry of Napa,
Sonoma and Mendocino Counties, otherwise known as the North
r Coast Counties of California, and the wine industry generally,
by establishing standards of quality and disseminating tech-
nical information within these industries and conducting a
program of testing and certification, which will protect and
benefit consumers by guaranteeing that certified wines exhibit
the characteristics, qualities and traits inherent exclusively
in grapes grown in the Napa, Sonoma and Mendocino Counties of
California.
(b) The general purposes and powers are:
(1) To develop, fofmulate; establish, maintain and
improve standards of quality'within the North Coast vine-
., yard and wine industries anﬂ,to;assure that certain wines
~will exhibit the unique qualitiés inherent in grapes grown
in Napa, Sonoma and Mendocino.

ounties of California. |
: onsor ahd'maihtain a.
t will identify those ™ ' & . .
ality established by iz oo

' wines ‘meeting-the standards of

_..this corporation.

316



’

VI-

(3) To certify wines that meet standards established -

by this Corporation, and through the use of a Seal of
Certification thereby assure the consumer that the contenfs
of a bottle of wine are as indicated on its label.

(4) To provide research and education programs that
will enhance‘cbnsumer interest and confidence in the pro--
ducts certified by thisbcorporation and the standard of
quality that this certification represents.

(5) To act as a clearing house and information
center for North Coast grape growers and vintners generally
and all other interested parties on all technjcal matters
affecting these industries. .
Notwithstanding any of the above statements of purposes and
powefs, this corporation shall not engage in activities that
in themselves are not in furtherance of the purposes set forth
in paragraph (a) of this Article Two, and nothing contained in
the foregoing statement of purposes shall be construed to
authorize this corporation to carry on any activity for the
profit of its members, or to distribute any gains, profits, or
dividends to any of its members as such. .
All income derived from operations of this corporation shall
be used to develop, establish and maintain activities as
defined and shall be consistent with the purposes for which
this corporation is formed. No income shall inure to the in-
dividual benefit of any director or member.

ARTICLE THREE: AUTHORITY FOR ORGANIZATION _
This corporation is organized under the General Nonprofit
Corporation Law of the State of California and for nonprofit

purposes.

! E;E% i wRLE e
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Appendix VII. B.A.T.F. Directives

DEPARTMENT OF THE TREASURY

- BUREAU OF ALcoHoL, TOBACCO AND szuwys
WASHINGTON, D.C. 202286

ocT 16 074

REFER TO

R:T:C:RLP

AIR MAIL

Mr. Malcolm King :
California North Coast Grape Growers Association
P. 0. Box 205

Ukiah, California 95482

Dear Mr. King:

This 1s written in further fesponse to your letter of June 26,

1974, with regard to the appellation of origin "N9rth_Coast".
This is to advise you that the Bureaﬁ now takes the position

that "North Coast Counties' ‘or "North Coast', when used as an

appellationApf origin on wine.labele, 1s restricted to mean the

three California counties of Napa, Sonoma and Mendocino.

Sincerely yours,

Lawrence S. Carlson
Agsistant Director, Regulatory Enforcement

VII-A.
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DEPARTMENT OF THE TREASURY

BUREAU OF ALcoHOL, TOBACCO AND FIREARMS
WASHINGTON, D.C., 20226

OFFICE OF
THE DIRECTOR

AUG 4 1975

AIR MAIL

Mr. Malcolm King, President
California North Coast Grape
Growers Association

P. 0. Box 205

Ukiah, California 95482

- Dear Mr. King:

As you were advised in our letter of February 20, 1975, the
Bureau has been restudying its position with regard to appellations
of origin. The task force assigned to the project has concluded
that a change in regulation to define the terms "appellation of
origin" and "viticultural area'" would be necessary.

Enclosed is a copy of the notice of proposed rule making which
was published in the Federal Register of July 17, 1975. We are
looking forward to receiving your comments. .

Pending the resolution of the question, the appellations of
origin '"North Coast Counties' and '"North Coast'" will be acceptable
as meaning the three California counties of Napa, Sonoma and

Mendocino, as stated in our letter dated October 16, 1975.°

Sincerely yours,

Rex D. Davis
Director

Enclosure
. )

VII~B
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Appendix VIII. Hubbard Northern California Relief Map
(forwarded to Mr. Thomas Minton)
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IX

Appendix IX. California Air Pollution Control Districts
Ukiah District Office, February 9, 1980
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Appendix X. Natural Stands of Redwood Trees in California,
Griffin, James, The Distribution of Forest
Trees in California, Berkeley, 1972
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XI-A
Appendix XI. Mendocino-Lake Pricing District Split

STATE OF CALIFORNIA EDMUND G. BROWN JR., Governor

DEPARTMENT OF FOOD AND AGRICULTURE
1220 N Street
Sacramento

95814

July 23, 1979

TO THE PERSON ADDRESSED

As a result of the public hearing held in Sacramento onvMay 31,
1979, Director Rominger has approved regulations which expand
the grape crush reporting districts from 11 to 16. The regula-

tions will become part of the Administrative Code on August 12,
1979. '

Beginning with the 1979 crop, each processor will be required to
- report his grape crush data using these new districts. For your

information, the regulations describing the new districts are

printed on the reverse side of this letter. As you will note,

the districts are identified by number only. Please retain these
regulations for future reference.

If you have any questions concerning these districts, please ‘call
Gordon Heltzel, (916) 445-5721.

Sincerely
7 -
7/m (bl irns-

- Jed/A. Adams, Assistant Director
59T Marketing Services
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XI-B

REGULATIONS OF THE DIRECTOR OF FOOD AND AGRICULTURE
Pertaining to Grape Pricing Districts
Effective August 12, 1979

California Administrative Code
Title 3
Chapter 3

Subchapter 2. Grape Crush Reporting

Article 1. Reports by Grape Processors

Grape Pricing Districts. Every processor who crushes grapes in California

shall report the information required by Section 55601.5 of the Food and Agricultural

Code to the

District
District
District
District
District

District

District
District

District

District
District
District

District

District

District

District

1

2

10

11

12

13

14

15

16

Director, for each grape pricing district, as follows:

Mendocino County

Lake Coﬁnty

Sonoma and Marin Counties
Napa County

Solano County

Alameda, Contra Costa, Santa Clara,_San Francisco, San Mateo, and Santa Cruz
Counties

Monterey and San Benito Counties
San Luis Obispo, Santa Barbara and Ventura Counties

Del Norte, Siskiyou, Modoc, Humboldt, Trinity, Shasta, Lassen, Tehama, Plumas,
Glenn, Butte, Colusa, Sutter, Yuba, Sierra, Yolo and Sacramento Counties

Nevada, Placer, El1 Dorado, Amador, Calaveras, Tuolumne and Mariposa Counties
San Joaquin County north of State Highway 4
San Joaquin County south of State Highway 4; Stanislaus and Merced Counties

Madera, Fresno, Alpine, Mono, Inyo Counties; and Kings and Tulare Counties
north of Nevada Avenue (Avenue 192)

Kings and Tulare Counties south of Nevada Avenue (Avenue 192); and Kern
County

Los Angeles and San Bernardino Counties

Orange, Riverside, San Diego and Imperial Counties

0TE: Authority: Section 407 of the Food and Agricultural Code

Reference: Section 55601.5 of the Food and Agricultural Code
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32 Alameda, Contra Costa, “santa C]ara”’San‘“ran sca;
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Lassen Tehama, Plumas, Glenn, Butte, Co1us

(421 T)
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12 San Joaqu1n county south of'Stgg
Stanislaus and Merced counties

13.‘Madera, Fresno, A1p1ne, Mono
and Kings and Tulare:co
Avenue (Avenue ]92)
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