Decembexr 4, 1992

Mr. Richard Mascolo

Assistant Chief, Revenue Programs Division
Bureaun of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue, N.W.

Washington, D.C. 20226

Re: Petitions to Establish the Viticultural Areas of
Rutherford and Qakville

Dear Mr. Mascolo:

I am a member of the Growers for Meaningful Appellations
("GMA"), Recognizing that petitioners have withdrawn the
petition to establish the Rutherford Bench and Oakville Bench
viticultural areas, I hereby ask that you delete from your
hearing schedule the name of my representative, Donald Patz, who
is scheduled to speak on December 9, 1992, at 1:50 p.m. on the
Rutherford viticultural area and on December 10, 1992, at 3:05
p.m. on the Oakville viticultural area.

I have decided not to present any further evidence
concerning the southwestern boundary of Oakville. As such, T
will not participate in or be represented at the upcoming
hearings for these viticultural areas nor will I submit to BATF
any data concerning the southwestern boundary of Oakville.

Along with the other GMA members, I believe that the floor
of the Napa Valley should be divided into contigquous, community-
named viticultural areas, including Rutherford and Oakville, and

distinct mountain areas such as the Silverado Range and the

Mayacamas Range. I do not believe the valley floor viticultural
areas should be further subdivided.

GIRARD WINERY

Stepllen A. Girard, Jr.
GMA Member

rpm\routhoak\giraratf.ltr

State of California
County of Napa

SS

On December 4, 1992, before me the undersigned, a Notary Pub11c

for the State of California, personally appeared Stgphen A. Q1rard,
personally known to me to be the person whose name is subscr1bed

to the within instrument, and acknowledged that he executed it.

C M@M




November 30, 1992 WﬁﬁiiﬁkudﬁTﬁ
Mr. Richard Mascolo

Assistant Chief, Revenue Programs Division

Bureau of Alcohol, Tobacco and Firearms

650 Massachusetts Avenue, N.W.

Washington, D.C. 20226

Re: Petitions to Establish the Viticultural Areas of
Rutherford and Oakville

Dear Mr. Mascolo:v

The undersigned members of the Growers for Meaningful
Appellations ("GMA"), recognizing that petitioners have withdrawn
the petition to establish the Rutherford Bench and Oakville Bench
viticultural areas, hereby support the pending petition to
establish the Rutherford and Oakville viticultural areas. GMA
members specifically support the boundaries of Rutherford and
Oakville proposed by petitioners and subsequently by BATF in.
Notice of Proposed Rulemaking No. 728 (Oakville) and No. 729
(Rutherford). ‘ : o

GMA members believe that the floor of the Napa Valley should
be divided into contiguous, community-named viticultural areas,
including Rutherford and Oakville, and distinct mountain areas
such as the Silverado Range and the Mayacamas Range. We do not

believe the valley floor viticultural areas should be further
subdivided.

GMA MEMBERS

GROTH VINEYARDS & WINERY DALLA VALLE WINERY.
BY ____pS 4 /JZZZ/ By '
~ Dennils Groth, Chairman - Gustav Dalla Valle
FRANCISCAN WINERY FREEMARK ABBEY WINERY
By By
Agustin Huneeus Charles Carpy
By
Greg Upton
GIRARD WINERY HILLS VINEYARDS
By By

Stephen A. Girard, Jr. Austin E. Hills
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November 30, 1992

Mr. Richard Mascolo

Assistant Chief, Revenue Programs Division
Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue, N.W.

Washington, D.C. 20226

Re: Petitions to Establish the Viticultural Areas of
Rutherford and Oakville

Dear Mr. Mascolo:

The undersigned members of the Growers for Meaningful
Appellations ("GMA"), recognizing that petitioners have withdrawn
the petition to establish the Rutherford Bench and Oakville Bench
viticultural areas, hereby support the pending petition to
establish the Rutherford and Oakville viticultural areas. GMA
members specifically support the boundaries of Rutherford and
Oakville proposed by petitioners and subsequently by BATF in
Notice of Proposed Rulemaking No. 728 (Oakville) and No. 723 .
(Rutherford). g .

GMA members believe that the floor of the Napa Valley should
be divided into contiguous, community-named viticultural areas,
including Rutherford and Oakville, and distinct mountain areas
such as the Silverado Range and the Mayacamas Range. We do not
believe the valley floor viticultural areas should be further
subdivided.

GMA MEMBERS

GROTH VINEYARDS & WINERY DALLA VALLE WINERY

By By

Dennis. Groth, Chairman Gus a Valle .

FRANCISCAN WINERY

By

Agustin Huneeus

By

Greg Upton

GIRARD WINERY

By

Stephen A. Girard, Jr.

FREEMARK ABBEY WINERY

By

Charles Carpy

HILLS VINEYARDS

By

Austin E. Hills
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November 30 1992

Mr. Richard Mascolo

Assistant Chief, Revenue Programs Division
Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue, N.W.

Washington, D.C. 20226

Re: Petitions to Establish the Viticultural Areas of
Rutherford and Oakville

Dear Mr. Mascolo:

The undersigned members of the Growers for Meaningful
Appellations ("GMA"), recognizing that petitioners have withdrawn
the petition to establish the Rutherford Bench and Oakville Bench
viticultural areas, hereby support the pending petition to
establish the Rutherford and Oakville viticultural areas. GMA
members specifically support the boundaries of Rutherford and
Oakville proposed by petitioners and subsequently by BATF in
Notice of Proposed Rulemaking No. 728 (Oakville) and No. 729
(Rutherford).

GMA members believe that the floor of the Napa Valley should
be divided into contiguous, community-named viticultural areas,
including Rutherford and Oakville, and distinct mountain areas
such as the Silverado Range and the Mayacamas Range. We do not

believe the valley floor viticultural areas should be further
subdivided.

GMA MEMBERS

GROTH VINEYARDS & WINERY ‘ DALLA VALLE WINERY:
By ' _ o By
“Dennis Groth, Chairman ‘ o Gustav Dalla Valle -
FRANCISC?§>WINERY FREEMARK ABBEY WINERY
Mo
S\

By ————=X— —_—— By
Aqg%finﬁﬁﬁﬁééﬁ§" _Charles Carpy
. |
BxC)!/\nJ

Gteglth'n | |
GIRARD WINERY HILLS VINEYARDS

By By
Stephen A. Girard, Jr. Austin E. Hills
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November 30, 1992

Mr. Richard Mascolo

Assistant Chief, Revenue Programs Division
Bureau of Alcohol Tobacco and Flrearms
650 Massachusetts Avenue, N.W.

Washington, D.C. 20226

Re: Petitions to Establish the Viticultural Areas of
Rutherford and Oakville

Dear Mr. Mascolo:

The undersigned members of the Growers for Meaningful
Appellations ("GMA"), recognizing that petitioners have withdrawn
the petition to establish the Rutherford Bench and Oakville Bench
viticultural areas, hereby support the pending petition to
establish the Rutherford and Oakville viticultural areas. GMA
members specifically support the boundaries of Rutherford and
Oakville proposed by petitioners and - subsequently by BATF in-
Notice of Proposed Rulemaking No. 728 (Oakville) and No. 729
(Rutherford).

GMA members believe that the floor of the Napa Valley should
be divided into contiguous, community-named viticultural areas,
including Rutherford and Oakville, and distinct mountain areas
such as the Silverado Range and the Mayacamas Range. We do not
believe the valley floor viticultural areas should be further
subdivided.

GMA MEMBERS

GROTH VINEYARDS & WINERY DALLA VALLE WINERY:W

By By v .
a Pennis Groth, Chairman : Gustav Dalla Valle
FRANCISCAN WINERY FREEMARK ABBEY WINERY

By Bde//éﬁ/«)W
Agustin Huneeus Charles Cafﬁ?"z\y(\/

By

Greg Upton
GIRARD WINERY HILLS VINEYARDS
By By

Stephen A. Girard, Jr. Austin E. Hills
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November 30, 1992

Mr. Richard Mascolo

Assistant Chief, Revenue Programs Division
Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue, N.W.

Washington, D.C. 20226

Re: Petitions to Establish the Viticultural Areas of
Rutherford and Oakville

Dear Mr. Mascolo:

The undersigned members of the Growers for Meaningful
Appellations ("GMA"), recognizing that petitioners have withdrawn
the petition to establish the Rutherford Bench and Oakville Bench
viticultural areas, hereby support the pending petition to
establish the Rutherford and Oakville viticultural areas. GMA
members specifically support the boundaries of Rutherford and
Oakville proposed by petitioners and.subsequently.by BATF in .
Notice of Proposed Rulemaking No. 728 (Oakville) and No. 729
(Rutherford). ' :

GMA members believe that the floor of the Napa Valley should
- be divided into contiguous, community-named viticultural areas,
including Rutherford and Oakville, and distinct mountain areas
such as the Silverado Range and the Mayacamas Range. We do not

believe the valley floor viticultural areas should be further
subdivided.

GMA MEMBERS

. GROTH VINEYARDS & WINERY ‘ DALLA VALLE WINERY
By By
~." - Dennis Groth, Chairman : - Gustav Dalla Valle -
FRANCISCAN WINERY FREEMARK ABBEY WINERY
By By
Agustin Huneeus Charles Carpy
By
Greg Upton
GIRARD WINERY HILLS VINEYARDS

«

Stephen A. Girard, Jr. Austin E. Hills

By o Sider R
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RAYHQNB'j}NER/// ? )

By ‘td*; AL I LN

Roé/&aymogd

SADDLEBACK WINERY

!

By i

Nils Venge

SULLIVAN WIRERY

By
_ . James Sullivan

ILLA MT. EDEN WIRERY

By :
Charles Rapp

Stephen and Maria Farrow

1

Rohert L. Greéen

T
o

Ri cbard ard Pamela K*aml;cu

i

Robert “acDonnell

Robert Pestoni

ROUND HILYL CELLARS

BY

Virginia Van Asperan

SILVER ORK WINERY

By

Juatin Meyer

SWANSON VINEVARDS

By

~ W. Clarke Swanson, Jr.

2D WINERY

By

Norman de Leuze

-
Py

Launce E. Gamble

william M. Ha:r;gon

George and Pe:i Linton

Roger and Betty Oshaughnessy

Arlie Jean Phillips

v

Gregory and Michaela Rodeno .. Joan Tench

Raymond L. Tonella James and Ann Verhey
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RAYMOND WINERY

By

Roy Raymond

SADDLEBACK WINERY

By

Nils Venge

SULLIVAN WINERY

By

James Sullivan

VILLA MT. EDEN WINERY

By

Charles Rapp

Stephen and Maria Farrow

Robert L. Green

Richard and Pamela Kramlich

Robert MacDonnell

Robert Pestoni

Gregory and Michaela Rodeno

Raymond L. Tonella

ROUND HILL CELLARS

?7 4%&%”&% AZZ;;:T;///

Vlrglnia Van ASperen

SILVER OAK WINERY

By

Justin Meyer

SWANSON VINEYARDS

By

W. Clarke Swanson, Jr.
ZD WINERY
By

Norman de Leuze.

Launce E. Gamble

William M. Harrison

George and Peri: Linton .

Roger and Betty Oshaughnessy

Arlie Jean Phillips

L. Joan Tench

James and Ann Verhey
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By

Roy Raymond
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SULLIVAN WINERY

By

James Sullivan
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By

Charles Rapp

Stephen and Maria Farrow

Robert L. Green

Richard and Pamela Kramlich

Robert MacDonnell

Robert Pestoni

" Gregory and Michaela Rodeno

Raymond L. Tonella

ROUND HILL CELLARS .

By

Virginia Van Asperen

SILVER OAK WINERY

By

Justin Meyer

SWANSON VINEYARDS

By

W. Clarke Swanson, Jr.
ZD WINERY
By

Norman de Leuze

Launce E. Gamble

William M. Harrison

George and Peri Linton...

Roger and Betty Oshaughnessy

Arlie Jean Phillips

L. Joan Tench

James and Ann Verhey
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- RAYMOND WINERY

By

Roy Raymond
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By

Nils Venge
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By
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Roy Raymond
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By
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v//ﬁames Sullivan

VILLA MT. EDEN WINERY

By

Charles Rapp

Stephen and Maria Farrow

Robert L. Green

Richard and Pamela Kramlich

.. Robert MacDonnell -

Robert Pestoni
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Raymond L. Tonella
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By
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By
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By
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By
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James and Ann Verhey
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By
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RAYMOND WINERY

By

Roy Raymond
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By
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ROUND HILL CELLARS

By

Virginia Van Asperen

SILVER OAK WINERY

By

Justin Meyer

SWANSON VINEYARDS

By

W. Clarke Swanson, Jr.
ZD WINERY
By

Norman de Leuze

Launce E. Gamble

William M. Harrison:

George and Peri Linton

Roger and Betty Oshaughnessy

Arlie Jean Phillips

L. Joan Tench

James and Ann Verhey
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DICKENSON, PEATMAN & FOGARTY
RICHARD P. MENDELSON A PROFESSIONAL LAW CORPORATION TELECOPIER
808 COOMBS 8TREET 707 25%5-6876
NAPA, CALIFORNIA ©94559-2977

TELEPHONE 707 252-7122

March 8, 1989

VIA ATRBORNE EXPRESS

Mr. Richard Mascolo

Chief, FAA Wine & Beer Branch

Bureau of Alcohol, Tobacco & Firearms
1200 Pennsylvania Avenue, N.W.
Washington, D.C. 20226

Re: Petition to Establish the Viticultural Areas of
Oakville, Rutherford, Oakville Bench & Rutherford Bench

Dear Rich:

Enclosed please find a copy of the above mentioned
viticultural area petition, which I am submlttlng on behalf of my
clients. Two attachments referred to in the petition are belng
sent under separate cover, also by Airborne Express.

As you will note, the petition requests the establishment of
four separate viticultural areas. Oakville and Rutherford are
contiguous viticultural areas, located entirely within the Napa
Valley viticultural area. Oakville Bench and Rutherford Bench
are smaller viticultural areas located entirely w1th1n the
Oakville and Rutherford areas, respectlvely

I would appreciate your acknowledging . recelpt of both
packages and also 1nform1ng me of which investigator has been
assigned to this petition. Please addiess any correspondence ox
questions concerning this petition directly to me on behalf of my
clients.

Sincerely,

Richard Mendelson

Enclosure:
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PETITION TO ESTABLISH THE VITICULTURAL AREAS OF
OAKVILLE, RUTHERFORD, OAKV1LLE BENCH AND RUTHERFORD BENCH

Submitted to
Bureau of Alcohol, Tobacco & Firearms
FAA, Wine and Beer Branch
Washington, D.C.

by ,
Rutherford and Oakville Appellation Committee
Napa Valley, California

March 8, 1989
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I. Introduction

Napa County, California presently consists of over 30,000
planted vineyard acres.' Within this area there are five existing
viticultural areas and one proposed viticultural area. The
existing areas are Napa Valley, established in 1981, Napa Valley-
Carnerosz'(1983), Howell Mountain (1983), Napa Valley-Wild Horse
Valley3 (1988), Stags Leap District (1989) and the proposed
viticultural area of Mt. Veeder.® Exhibit 1 shows the location of
these areas.

The undersigned petitioners propose to establish four new
viticultural areas wholly contained within the Napa Valley
viticultural area. These are Oakville, Rutherford, and, wholly
contained within these proposed viticultural areas, Oakville Bench
and Rutherford Bench, respectively. These areas satisfy ATF's
regulatory criteria, set forth in Title 27 CFR 4.25a(e). When used
as appellations of origin on wine labels, they will inform and
educate consumers about the wines from these grape growing areas
of Napa Valley, in keeping with the Bureau's legislative mandate.

Our group of petitioners comprises seven wineries and seven
grape growers from within the four viticultural areas. The
Rutherford viticultural area contains approximately 6,650 total
acres, of which approximately 2,880 acres are in Rutherford Bench.
The Oakville viticultural area contains approximately 5,760 total
acres, with approximately 3,200 acres in Oakville Bench. All four

! Napa County Agricultural Crop Report, 1987, reports 29,000
acres. We believe this figure is now closer to 31,000 vineyard
acres.

2 This designation constitutes that portion of the Carneros
viticultural area which overlaps the Napa Valley viticultural area.

* This designation constitutes that portion of the Wild Horse
Valley viticultural area which overlaps the Napa Valley
viticultural area. :

 Phis viticultural area petition was filed on January 28,

1988. ATF has not yet issued its Notice of Proposed Rulemaking in
this matter.
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areas are densely planted to vineyards.

We begin with a statement of the principles which have guided

our efforts in this wviticultural area petition. In this
connection, we describe a proposed framework for the viticultural
areas (both present and future) of Napa Valley. Although we

believe this framework could logically apply to all viticultural
areas of Napa Valley, acceptance of it is not a precondition to the
establishment of the Oakville, Rutherford, Oakville Bench and
Rutherford Bench viticultural areas. Following our introductory
statement, we focus directly on the evidence which supports the
four proposed viticultural areas.

Our objectives in petitioning to establish the aforementioned
viticultural areas include the following:

A. To provide consumers with accurate, meaningful and
comprehensible information on grape origin. Consumers should be
able to understand and trace the path from Napa Valley through the
various viticultural areas situated therein to individual
vineyards.

All the major appellation systems of the world offer the
consumer a sense of order and perspective through a coherent and
integrated appellation framework. For example, in Bordeaux,
France, there are several appellation areas, such as the Medoc,
which are sub-divided into smaller areas, such as Pauillac. These
smaller areas are then broken down into individual vineyards. The
same applies in Burgundy, France: Beaune Clos des Mouches is a
vineyard designation within the commune appellation of Beaune,
which exists as a sub-part of the Cote de Beaune. In Germany and
Italy, this same sense of order exists in their wine appellation
systems. In these foreign examples, appellation names are
understandable and inter-related (or at least not misleading), and
the appellation boundaries capture the increasing specificity of
the area's geography and viticulture.

Our appellation system, established by the Bureau of Alcohol,
Tobacco & Firearms ("ATF") in 1978, is designed to take into
account name identification and geographic differences between
larger and smaller areas. As in the European appellation systems,
one set of criteria for the establishment of viticultural areas can
generate appellations of various sizes. As ATF stated in its final
rule establishing the San Benito viticultural area:

In establishing a viticultural area Dbased on
geographical features which affect viticultural features,
ATF recognizes that the distinctions between a smaller
area and its surroundings are more refined than the
differences between a large area and its surroundings.
It is possible for a viticultural area to contain smaller
approved viticultural areas, if each area fulfills the

2
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requirements for establishment of a viticultural area.’

In fact, our regulations have spawned many such viticultural areas
and sub-areas. Examples include San Benito and within it Cienega
Valley, Lime Kiln Valley and Paicines; Monterey and its sub-areas -
- San Lucas, King City, Chalone, Arroyo Seco and Carmel Valley; and
Sierra Foothills and the smaller viticultural sub-areas of North
Yuba, E1 Dorado, California Shenandoah Valley and Fiddletown.

B. To afford vintners and growers flexibility to present
their various grapes and wines to the marketplace, from a general
area of production to a specific site. This stimulates consumer
interest by providing numerous entry levels. Consumers can try a
Napa County wine (75% Napa County grapes), a Napa Valley wine (85%
Napa Valley grapes), a wine from a particular viticultural sub-area
of Napa Valley (85% requirement) or a vineyard-designated wine
(95%). This selection of wines is viticulturally relevant and
meaningful to consumers in that the smaller viticultural areas are
generally more viticulturally unique, encompassing a narrower range
of geographic variation, than the larger areas.

cC. To include all Napa Valley vineyards in one or more
viticultural areas. Our proposed framework takes into account the
entire Napa Valley, excluding no one, and represents a commonsense,
ordered approach to viticultural areas. As residents of Napa
Valley, we are interested not only in establishing the viticultural
areas of Oakville, Rutherford, Oakville Bench and Rutherford Bench
but also in how these viticultural areas will fit into the general
appellation framework of Napa Valley. We have endeavored to
provide a context in which the viticultural areas of Napa Valley
can develop logically (see F, below). At the same time, we respect
the interests of all concerned parties and abide by ATF's existing
criteria for the establishment of viticultural areas.

D. To preserve and promote Napa Valley as the central focus
and point of reference for consumers. We support the efforts of
the Napa Valley Vintners Association and Napa Valley Grape Growers
Associlation to require, as a matter of state law, that wine labels
bearing the name of a viticultural area which lies totally within
Napa Valley also bear the name Napa Valley. Such labeling is
voluntary at present.

As applied to the viticultural areas proposed herein, such a
rule would redquire that wine labels read "Napa Valley-Oakville, "
"Napa Valley-Oakville Bench," "Napa Valley-Rutherford," and "Napa
Valley-Rutherford Bench." Under present federal regulations such
a name combination for overlapping wviticultural areas would be
optional. A "Napa Valley-Rutherford Bench" label also would be
entitled to read "Napa Valley-Rutherford" (representing the larger,

* T.D. ATF-258, 52 Fed. Req. 37135 (October 5, 1987).

3
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all-encompassing area) or "Napa Valley-Rutherford-Rutherford
Bench." We believe this labeling choice should be left to the
vintner, as is presently the case under ATF regulations,

E. To avoid consumer confusion. Any overlaps other than
those involving one viticultural area wholly contained within
another are potentially confusing to consumers. This is
particularly true in the case of viticultural areas which utilize
community names. The use of those names must be understandable,
accurate and consistent so that consumers are not misled as to the
location of the wviticultural areas. ATF has been especially
sensitive, and properly so, about the misleading use of town names.
For example, in the final «rule establishing the Temecula
viticultural area, ATF concluded that the town name of Temecula
did not apply to the town of Murrieta which had a separate
identity.®

To avoid possible consumer confusion in our proposed
viticultural areas, we take into account community names and
boundaries. As we shall see, Oakville and Rutherford have their
own community identities which, coupled with their geographic and
climatic distinctions, allow consumers to better understand the
wines of Napa Valley. Oakville Bench and Rutherford Bench share
the larger community names and identities but are restricted to
only certain parts of these larger areas. If Oakville Bench and
Rutherford Bench were not so confined, consumers would be misled
as to their location, and any coherent notion of Oakville and
Rutherford as viticultural areas would be lost.

We further believe that confusion can result from the
piecemeal establishment of viticultural areas. Petitioners tend
to examine only their particular viticultural area without
considering excluded neighbors. The proposed viticultural area is
then like a magnet which attracts those neighbors, who fear they
otherwise would fall into an abyss. The proposed viticultural area
expands into the vacuum around it. The best way to avoid such
confusion is to establish several viticultural sub-areas of Napa
Valley at one time or at least to develop a framework within which
future viticultural areas can evolve.

F. To be consistent with ATF's other viticultural area
decisions in Napa County and to develop a logical context for the
development of Napa Valley's future viticultural areas. The Napa
Valley viticultural area’ was the second viticultural area
established in the U.S., following Augusta, Missouri. Napa Valley
includes all of Napa County except that portion northeast of Putah
Creek and Lake Berryessa which has never been planted to grapes.

® T.D. ATF-188, 49 Fed. Reg. 42564 (October 23, 1984).

" T.D. ATF-79, 46 Fed. Reg. 9061 (January 28, 1981).

4
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ATF's decision was based largely on historical and equitable
grounds.  The "outlying valleys" such as Pope Valley, Gordon Valley
and Wooden Valley, which the original petitioners sought to exclude
because they are situated outside of the watershed of the Napa
River, were accepted as part of the Napa Valley viticultural area
by virtue of their longstanding contribution to the Napa Valley
name and Napa Valley wines.

As part of the administrative proceeding which resulted in
the establishment of the Napa Valley viticultural area, ATF was
presented with several alternative boundaries. The original
petitioners asked that Napa Valley be defined and delimited as the
watershed of the Napa River. This would have excluded the outlying
valleys in the eastern part of Napa County. Another commentator
proposed yet another delimitation in an effort to distinguish
mountain from valley within the viticultural area. This proposal
followed the 400-foot contour on both sides of the valley, thus
restricting the Napa Valley to the valley floor and associated
hillsides beneath the 400-foot elevation.

ATF's decision followed the broadest proposed boundaries,
thus allowing consumers to recognize and experience the broadest
range of Napa Valley wines. The aforementioned proposals, however,
provide a valuable and meaningful framework within which the
smaller viticultural areas of Napa Valley can be established. 1In
fact, ATF has recognized and respected this framework in its
decisions to date creating the smaller viticultural areas of Napa
Valley.

This framework uses the watershed area and the distinction
between mountain and valley as organizing themes for the
viticultural areas of Napa Valley. The framework, illustrated
graphically on page six and cartographically on Exhibit 2,
separates Napa Valley, from west to east, into the Mayacamas Range,
the wvalley floor, the Vaca Range and the outlying wvalleys.
Although ATF may never receive petitions to establish these
overarching viticultural areas with these particular names, the
rationale behind these distinctions have been (and should be)
respected in any viticultural area sub-divisions of Napa Valley.

Carneros® was the second viticultural area established in Napa
County. Although a portion of this viticultural area is located
in Sonoma County, Napa Valley-Carneros helped to establish the
distinction between valley and mountain within the Napa Valley
viticultural area. ATF stated in its final rule, "The 400-ft.
contour line generally marks the boundary between Carneros Valley

8 T.D. ATF-142, 48 Fed. Reg. 37365 (August 18, 1983).

5
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Mavacamas Range

Chart 1

FRAMEWORK FOR

VITICULTURAL AREAS OF NAPA VALLEY¥*

Valley Floor Vaca Range

OQutlving Valleys

Diamond Mtn
Spring Mtn

Mt. Veeder
(proposed)

Howell Mtn
(1983)

Calistoga
- Larkmead
St. Helena Atlas Peak
Rutherford

- Rutherford
Bench

QOakville
- Qakville
Bench

Yountville
- Stags Leap
District
(1989)

Napa
- Oak Knoll
~ Napa Valley-
Carneros (18983)
- Coombsville

*This

list of wviticultural areas

includes

Pope Valley

Wild Horse Valley
(1988)

those established,

The list is not intended

proposed and presently being discussed.

to be all-inclusive.

Years indicated in parentheses are dates of
viticultural area approval by ATF.
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and the Mayacamas Mountains."’

The proposed Mt. Veeder viticultural area fits like a puzzle
piece above the northeastern portion of Napa Valley-Carneros and
uses the same 400-foot contour to divide mountain from valley floor
and associated hillsides. Stags Leap District also utilizes the
400-foot elevation to separate the hillside vineyards from the
steeper and more rugged mountain elevations to the east.

Both Howell Mountain and Mt. Veeder are situated within
larger mountain ranges, the Vaca Range to the east and the
Mayacamas Range to the west, respectively. The watershed area of
the Napa River is defined by the crest of the Mayacamas Range on
the west (located along the Napa-Sonoma County line) and by the
westernmost crest of the Vaca Range (located due west of the
outlying valleys of the Napa Valley viticultural area).

Between these two ranges, the valley floor is narrow and long,
spanning 25 miles north to south and between one and four miles
east to west. Because of the pronounced north-south mesoclimatic
and elevational variations along the valley floor, it would be
inappropriate in subdividing the valley to include the city of Napa
in the same viticultural area as the city of Calistoga. This would
combine the lower-lying, southern sections of the valley, which
experience a very cool climate on account of the marine breezes off
San Pablo Bay, with the higher heat summation and higher, more
enclosed, continental, northern portions of the valley.

To capture these climatic and elevational differences, we
believe that community names and areas -- Calistoga, St. Helena,
Rutherford, Oakville, Yountville and Napa -- should be used for the
basic north-south wvalley divisions. These areas would be
contiguous, non-overlapping and would cover the entire floor of the
Napa Valley. Because of the increasing elevation of the valley
floor as one proceeds up valley, the 400-foot contour used by ATF
in Napa Valley-Carneros and Stags Leap District is an appropriate
division of valley and mountain in the southern portion of the
valley; we use the 500-foot elevation in delimiting the Oakville
and Rutherford viticultural areas; and the 600-foot elevation would
be appropriate in the northern portion of the valley.

These community names are recognized locally, nationally and
internationally and also have been used historically to divide Napa
Valley into viticultural districts similar to the ones we propose.
although the communities of Napa, Yountville, St. Helena and
Calistoga have official limits, whereas Rutherford and Oakville do
not, our proposal would recognize the broader geographic,

° 1d. at 37367.
" 7.p. ATF-163, 48 Fed. Reg. 57486 (December 30, 1983).
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viticultural and consumer identity of these areas. ATF already has
followed such a precedent in the viticultural areas of Clarksburg,
Fiddletown, Lodi, Paso Robles, San Lucas, Temecula and Willow Creek
(all in California); Sonoita, Arizona; Altus, Arkansas; Fennville,
Michigan; and Augusta and Hermann, Missouri. In each of these
cases, the viticultural area boundaries exceed the town limits.

The aforestated principles and objectives are inherent in
ATF's appellation program and also are consistent with ATF's
viticultural area decisions to date in Napa County. ATF's charge
under the Federal Alcochol Administration Act is to provide
consumers with accurate and adequate information about wine and to
prohibit false and misleading statements on wine labels." We
believe the establishment of the contiguous viticultural areas of
Oakville and Rutherford, and the smaller viticultural areas of
Oakville Bench and Rutherford Bench lying totally within these
areas, will be understandable and meaningful to consumers.

The sections which follow apply the regulatory requirements
for the establishment of viticultural areas to the four proposed
areas. These requirements include evidence that the name of the
proposed viticultural area is locally or nationally known;
historical or current evidence supporting the proposed boundaries
of the viticultural area; evidence that the geographical features
(climate, elevation, soil, physical features, etc.) of the proposed
viticultural area distinguish it viticulturally from surrounding,
areas; and specific boundaries of the proposed area, based on
features found on maps of the United States Geological Survey
("U.S5.G.S.").

In Section II below, we discuss the larger viticultural areas
of Oakville and Rutherford, their name identification, boundary
support, geographic distinctiveness and specific boundaries. As
we shall see, these proposed areas follow the logic already used
by ATF in establishing the five existing viticultural areas of Napa

- County. Section III describes the viticultural and historical

evidence which supports the establishment of Oakville Bench and
Rutherford Bench as viticultural areas lying entirely within
Oakville and Rutherford, respectively. These small viticultural
areas represent distinctive parts of the larger appellations, and,
like the communities themselves, can be differentiated from one
another geographically.

II. Oakville and Rutherford Vviticultural Areas

A. Name Identification and Boundary Support

The principal pillars of consumer identification within Napa

"M 27 U.s.C. Section 205(e).
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Valley are the communities situated on the valley floor. From
south to north, they are Napa, Yountville, Oakville, Rutherford,
St. Helena and Calistoga. These geopolitical landmarks often are
the only geographic references on maps, including wine maps, of
Napa County and Napa Valley (Exhibit 3).

For purposes of this discussion, Oakville and Rutherford are
referred to as villages, Yountville as a town, and Napa, St. Helena
and Calistoga as cities. Collectively, they represent communities
of the Napa Valley. Webster's Ninth New Collegiate Dictionary
defines community, village, town and city as follows:

Community: a body of persons [or nations] having a
common history or common social, economic and political
interests.

Village: a settlement usually larger than a hamlet and
smaller than a town.

Town: a compactly settled area usually larger than a
village but smaller than a city.

City: an inhabited place of greater size, population or
importance than a town or village.

Rutherford and Oakville are unincorporated areas of Napa
County for which no formal boundaries exist. Perhaps the best way
to understand what these villages were in the past and are today
is to see them as ‘'"centers of well settled fine farming
communities,"12 which was their function in the second half of the
nineteenth century.

Yountville, by contrast, is an incorporated area with official
boundaries and a local government. In keeping with the distinction
between a city and a town noted above, the city council of
Yountville in 1980 changed its name from "City of Yountville" to
"Town of Yountville" - because the smaller, less populated
connotation of "town" better fit the city.council's image of what-
Yountville should portray.13

Napa, St. Helena and Calistoga are formal cities, with city
governments and city boundaries. These boundaries, as well as

12 "Napa. One of the Greatest Wine-producing Counties in the

State, " undated newspaper clipping in the "Napa County Scrapbook, "
California State Library, Sacramento. Surrounding clippings are
dated 1885.

'» Ordinance No. 133, Yountville Municipal Code, effective
October 9, 1980. See also "City Seeking to be a Town," The Napa
Register, August 25, 1980,
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those of Yountville, are shown at Exhibit 4.
1. Naming and Development of Oakville and Rutherford

The names Oakville and Rutherford have been associated with
their respective locales for over 100 years. Lying between the
incorporated town of Yountville to the south and the city of St.
Helena to the north, Oakville and Rutherford define the
unincorporated area in between. From the mid-nineteenth through
the early twentieth centuries, Oakville and Rutherford moved from
unnamed regions with unknown reputations to become settled and
integral parts of Napa County and of the Napa Valley wine industry.

The reputation of these villages for excellent grapes and
wines, both historically and presently, has allowed the wine
writer, wine consumer and wine historian to understand that these
are unique areas of the Napa Valley, distinguishable from the
neighboring communities. Wine writers as early as the 1880s wrote
highly of particular wines from Oakville and Rutherford, including
those of H.W. Crabb's To-Kalon vineyards in Oakville' and of
Gustave Niebaum, founder of Inglenook Winery in Rutherford." wWine
writers today continue to devote attention to the wines of these
villages, noting their distinction.

The villages of Oakville and Rutherford came into being in
the same way as the town of Yountville. In each instance, a major
landholder, who produced grapes and wine, established a center
which served as a focal point for other early settlers. These
pioneering figures were George Yount in Yountville, H.W. Crabb in
Oakville and Thomas Rutherford in Rutherford.

George Yount's settling in Napa Valley is legendary.
Historical accounts mark his arrival in 1838 and the planting of
his first grapes in the 1850s. His vineyard is reported to be the
first planted in Napa County. 1Its location, in what we would call
the Yountville viticultural area, is shown on Exhibit 5. What is
less well known and often overlooked is that the bulk of Yount's
estate was coterminous with Rancho Caymus, which comprised 11,814
acres, including what later became Oakville and Rutherford.

In 1864, Yount gave 1,040 acres of land to his granddaughter,
Elizabeth (Yount) Rutherford and her husband Thomas. According to

Y% wWine Making, The Season of 1877," St. Helena Star, November

30, 1877; "To-Kalon," San Francisco Examiner, April 6, 1890.

© "Visit to the Vicinity of Rutherford, " Napa County Reporter,

May 16, 1884, p. 4.

16

"Wine historian pinpoints area of 1st valley grapes," Napa
Register, December 23, 1988, p. 1.
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historian John Wichels, "The settlement surrounding this ranch was
thereafter known as Rutherford."Y Exhibit 6§ shows the extent of
the original Rutherford ranch. The southern border of the ranch
runs from Silverado Trail to the Napa River along a straight line
which incorporates what is now Skellenger Lane. That lane and the
Rutherfords' southern property line is used to define part of the
southern border of the proposed Rutherford viticultural area.

History suggests that H.W. Crabb is to Oakville as Yount is
to Yountville and Rutherford is to Rutherford. While Rutherford's
large landholdings created a community bearing his name, H.W.
Crabb's landholdings (Exhibit 6), businesses and influence in the
region south of Rutherford contributed to the establishment of the
village of Oakville. While little is known about the man H.W.
Crabb, much is written of his grape growing techniques and the
success of his vineyards.' Crabb is reported to have established
extensive vineyards, a finely regarded wine label (To-Kalon
Vineyard), a thriving cuttings business and a wine shipping
enterprise. He also donated land for the train station at
Oakville, established in 1868.

From 1850 to 1880, when the early settlers such as Crabb and
Rutherford were establishing themselves in viticultural and other
business pursuits, Napa Valley experienced steady growth in
population, planted grape acreage, gallons of wine produced, and
reputation for quality wines. Oakville and Rutherford increased
in prominence as community centers. One reason for their emergence
was the establishment of the rail system from Napa to Calistoga in
1868. Geographer William Ketteringham writes, "With the completion
of the [railroad] line in 1868 other settlements along the line
such as Rutherford and Oakville sprang up."?® The location of the
Oakville and Rutherford stations is shown in Exhibit 7.

The growing identity of Oakville and Rutherford also is-

evidenced by certain official developments. The Oakville post
office was established in 1867 and the Rutherford post office in
1871. In 1884 the Rutherford voting precinct was established in

Y John Wichels, "Centennial Anniversary of Rutherford," Napa
County Historical Society, 1979, p.3.

8 Wichels, supra, at 12,

" Ruth Teiser and Catherine Harroun, Winemaking in California,
1983, pp. 83-84, 88.

% William Ketteringham, The Settlement Geography of the Napa
Valley, thesis submitted to the Department of Geography, Stanford
University, 1961, p. 106.
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recognition of its expanding population,? followed by the Oakville
precinct in 1902. :

Oakville and Rutherford also were expanding their vineyard
plantings and wine production. In Oakville, H.W. Crabb saw his
first plantings of 1868 become the core of over 290 vineyard acres
by 1880. During that year he produced over 300,000 gallons of wine
Oor approximately 11% of all the wine produced in Napa Valley.
Crabb was the largest vintner in Oakville. In Rutherford, the
cellars of E.B. Smith and Charles Krug (which eventually became
those of Niebaum) produced 76,000 gallons.?

A directory of the grape growers, wine makers and distillers
of Napa County in 1884 is organized according to the following
communities: Napa, Oakville, Rutherford, St. Helena, Yountville,
Bale Station, Chile's Valley and Brown's Valley. These listings
are set forth in Exhibit 8. Exhibit 9 is an excerpt of the 1876
Official Map of Napa County showing the property holdings of some
of these early viticulturalists of Oakville and Rutherford.® This
exhibit also shows the holdings of those Yountville and St. Helena
growers who border Oakville and Rutherford.

Exhibits 10 and 11 go one step further in demonstrating the
community identities of this period. The additonal information on
property holdings and community identity is based on historical
sketches contained in Illustrations of Napa County, 1878, excerpts
of which are set forth in Exhibit 10. Exhibit 11 summarizes the
information from both the 1884 Directory (Exhibit 8) and
Illustrations of Napa County (Exhibit 10). This summary map helps
to identify the community boundaries of Oakville and Rutherford in
the late 1800s when these villages were emerging from the shadow
of the larger city of St. Helena and town of Yountville. The
boundaries closely parallel those proposed in this petition.

Despite the rapid growth of Oakville and Rutherford in the
mid- to late-1800s, St. Helena was the acknowledged center of the
commercial wine industry of Napa County. Charles Krug, who is
described as an internationally renowned pioneer of wine making in
Napa Valley, planted his vines and began commercial wine production

?1 “Board of Supervisors," St. Helena Star, August 4, 1884,

2 gt Helena Star, Jan. 21, 1881, p.1.

? There is no map showing the property owners of 1884. The

1876 Official Map of Napa County is the closest available.
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in St. Helena in 1861.% His property is shown on Exhibit €.

The local St. Helena wine organization, known as the St.
Helena Viticultural Association, was organized in 1875 with Krug
as its President and Crabb as its Vice President.® The Association
of grape growers met at regular intervals to discuss the latest
developments in grape culture.?® 1In 1878, the grape growing areas
represented by the Association extended from the Yountville Hills
to Mt. St. Helena and thus included Calistoga, Rutherford and
Oakville.® There were 26 wine cellars and six distillerics within
this area.

A society soon was established in Napa, and Krug urged that
similar groups be established in Yountville and Calistoga,
presumably to better serve the interests of the growers and
vintners in those areas.® In 1887, Krug, then Commissioner of the
State Board of Viticulture, continued to promote decentralization
by classifying Napa County into 11 grape growing districts: Conn
Valley, Spring Mountain, Berryessa, Chiles Valley, Howell Mountaiqm
Calistoga, St. Helena, Rutherford, Oakville, Yountville and Napa.
We have no means of ascertaining the precise boundaries of these
areas, but all the communities of Napa Valley are represented, with
the other areas lying in the mountains and outlying valleys.

The development of Oakville and Rutherford as recognized
communities and wine centers occurred at the same time as, and
perhaps in part because of, the decline of the St. Helena
Viticultural Association. The illness and economic difficulties
of its founder Charles Krug were contributing factors to the
Association's decline. By 1890 one member of the Association

¢ Norton King, Napa County -- An Historical Qverview, 1967,

pPp. 51-3.

2 Lyman Palmer, Historyv of Naba and Lake Counties, California,
1881, p. 204.

26

"A Word to Napa Wine Makers and Grape Growers," St. Helena

Star, April 29, 1881, p. 1.

2T wThe Winegrowers," St. Helena Star, December 3, 1880.

28 Illustrations of Napa County, California with Historical

Sketch, 1878, p. 6.

29 "Charles Krug," St. Helena Star, June 17, 1881, p. 1.

30 "Viticulture," Napa Register, December 23, 1887, p. 4.
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complained that there had been no meeting of the group since 1888.%
At the same time, partly at the urging of Krug himself, Oakville
and Rutherford, along with the other communities of Napa Valley,
were establishing their own reputations for grapes and wines.

What developed into Oakville and Rutherford, as both villages
and grape growing areas, was based largely on the location of
Rutherford's, Crabb's and their contemporaries' vineyards and
properties. The proposed Oakville and Rutherford viticultural
areas pay tribute to these founders and acknowledge the scope of
their property holdings and influence.

2. Recognition and Prominence in the Twentieth Century

Following the wine boom of the 1870s and early 1880s, Napa
Valley wineries suffered a significant setback as phylloxera set
in. Vineyard plantlngs decreased 83% over a ten-year period, from
18,177 acres in 1890 to 3,000 acres in 1900. 2 " rhis period was
followed by.Prohibition from 1919 to 1933. Surprisingly, planted
acreage during Prohibition increased in Napa Valley to keep pace
with the burgeoning demand for grapes used to make medicinal,
sacramental and home wines, which remained legal. After
Prohibition, planted acreage in Napa County remained at around
10,000 acres through the 1960s. Not until the wine renaissance of
the 1970s was the acreage total of 1890 surpassed.

Although the period after Prohibition until the early 1970s
was relatively stagnant in the wine sector, the community of
Rutherford in particular continued to bolster its reputation for
quality grapes and wine. Throughout these years, Beaulieu and
Inglenook were regular award winners at the California State Fair.™>
In most cases, their wines were not labeled as Rutherford wines,
except for Inglenook's Rutherford Red in the 1930s and the BV
Rutherford label, introduced with the 1977 vintage. Inglenook

3 wLet us commune, " St. Helena Star, December 19, 1890.

*2 John Manfreda and Richard Mendelson, U.S. Wine Law, 1988,
Table 1, p. 5. :

* The following is an excerpt of a telephone interview by
William Heintz with Louis Gomberg, San Francisco, California,
September 1987. Mr. Gomberg came to California in 1938 and worked
at Wine Institute before forming his own consulting company serving
wine industry clients. "[In the late 1930s and 40s] Rutherford was
the center of the finest wine producing region in Napa Valley. The
very finest wines came from there, primarily from Inglenook and
Beaulieu. They won all the awards at the State Fair." According
to William Heintz, during the years 1936-38, Inglenook and Beaulieu
combined to win 38 of a total of 69 wine awards granted to Napa
Valley wineries.
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owner John Daniel prided himself on the fact that all of
Inglenook's grapes were estate grown on its vineyards in
Rutherford, with _the sole exception of Daniels's Napa Nook Ranch

_located south of the Oakville Bench, Of Tand'T now owned by ‘the_John
“Daniel _Society in_ YountVLlle
———

Because Oakville and Rutherford are not incorporated
townships, there are no municipal boundaries on which to rely in
delimiting these areas. Indeed, they are not definable by one
means only. In the sub-sections which follow, we examine various
current evidence bearing on the parameters of these communities.
Commercial and public sector uses of the community names are
particularly relevant in establishing the boundaries of the
Oakville and Rutherford viticultural areas. Postal and telephone
service areas, also discussed below, are less relevant in terms of
precise boundaries but do attest to consumer recognition of
Oakville and Rutherford as distinct and separate communities.
These items of evidence are summarized at Exhibit 12. This summary
exhibit, entitled Community Identity of Oakville and Rutherford,
helps to confirm the boundaries proposed in this petition.

a. Commercial Uses of Community Names

Many businesses refer directly to the community in which they
are located as part of their business or product names. This is
true in the wine sector, in the case of winery brand and trade
names and vineyard designations, as well as in other commercial
endeavors. Such self-identification over the years has helped to
establish informal boundaries of Oakville and Rutherford. These
uses are summarized at Exhibit 12.

It is worth noting that there are three wineries whose brand
names refer directly to Rutherford -- Rutherford Hill, Rutherford
Vintners and Round Hill Winery's Rutherford Ranch Brand. All three
wineries are located in the proposed Rutherford viticultural area.

b. Public Services and Landmarks

Oakville and Rutherford receive most of their public services
from the County of Napa. The County, for example, creates and
administers voting districts, solid waste disposal zones, fire
response districts and school districts. In most cases, the
county's service areas are much larger than the individual
communities. For example, Oakville and Rutherford residents are
part of either the Napa or St. Helena school districts. The Napa
district, known officially as the Napa Valley Unified School
District, extends south to the city of Napa, and the St. Helena
Unified School District extends to arcund Bale Lane north of the
city of St. Helena. The two school districts meet north of the
town of Yountville.

There are certain public uses of community names which are
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relevant to community identity and name recognition. The Oakville
and Rutherford Crossroads are the most notable examples, along with
the villages' respective post offices. The location of these
public places is noted in the Community Identity map.

C. Wine Press

As the wine maps of Exhibit 3 illustrate, the six communities
along the floor of the Napa Valley are prominent in Press accounts
of Napa Vvalley's vineyards and wines. In the chapter on "Wine
Geography" in The Connoisseurs Handbook of California Wines,
authors Charles Olken, Earl Singer and Norman Roby include the
following entries:

Napa Valley (Napa) . . . Over 20 major subareas have
been identified within the Napa Valley; 12 are already
important for viticulture and are described in the
adjoining pages (see Calistoga, Los Carneros, Napa,
Stag's Leap, Rutherford, St. Helena, Yountville, Spring
Mountain, Mount Veeder, Silverado Trail, Oakville, and
Pope Valley. -

Oakville (Napa) Situated in the southern end of the Napa
Valley, halfway between Yountville and Rutherford, this

way station is the home of several wineries (foremost

among them the Robert Mondavi Winery) and adjoins some

of the Napa Valley's best Cabernet growing turf. The

superb Martha's Vingzgggﬂggoduced by Heitz Cellars and
a2 substantial portion of the Robert Mondavi Cabernet

vineyards are in Oakville, along the western edge _of the.
valley floor: Other wineries in fhe area are Villa Mt.

Eden and an Inglenook production and bottling plant.

Rutherford (Napa) Small community located in south-
7§§ﬁ;;ﬁf3ﬁ§é’Valley between Oakville and St. Helena in

a temperate Region II climate. . . . The area.is home._
for many importan .Wineries - Beaulieu, Inglenook,
Caymus, Rutherford Hill. . 7. 3 T e
P w

The. Wine Spectator also refers to the communities of Napa
Valley as grape growing-areas. In a recent article entitled "Who
Owns Napa Valley?" author James Laube described the vineyard
holdings of certain major Napa Valley wineries as follows:

Robert Mondavi . . . Great Cabernet and Chardonnay
holdings in Oakville and Stags Leap, plus 480 new
unplanted acrés in Carneros for Chardonnay and Pinot
Noir.

34 Charles Olken, Earl Singer and Norman Roby, The

Connoisseurs' Handbook of California Wines, 1984, pp. 50, 51, 53.
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Beaulieu . . . Largest Napa Valley Cabernet producer,
with key Rutherford area grapes; also strong in Carneros
Chardonnay and Pinot Noir.

Beringer . . . Excellent Chardonnay vineyards near
Yountville-Oakville area; fine Cabernmet sites too.

Domaine Chandon . . . Key Pinot Noir and Chardonnag in
cooler Yountville-Napa area and Carneros are ideal.”

Friends of Wine, in a May 1984 article on Napa Valley in a
section entitled "Napa Winery Profiles: The Quest for Site"
organized Napa Valley wineries into the following regions:
Carneros, Yountvillé, Mayacamas, Stags' Leap on Silverado Trail,
Oakville, Rutherford, St. Helena and Calistoga.36
S— B . s st T

Finally, at least one wine map, "Wine Country Map of the North
Bay Counties, 1986," has published boundaries for the St. Helena
area which confirm our northern border for Rutherford along
zinfandel Lane (Exhibit 13). This map even includes a street index
which has Zinfandel Lane as the southernmost street within St.
Helena.

d. Postal Service

There are 10 post offices in Napa County: two offices in the
city of Napa and one each in Yountville, Oakville, Rutherford, St.
Helena, Calistoga, Pope Valley, Deer Park and Angwin. These
represent the cities, town and villages of Napa Valley, two areas
in the Vaca Range and one in the outlying valleys.

Oakville and Rutherford have separate zip codes as well as
separate post offices. The zip codes, which are 94562 and 94573,
respectively, do not apply to physically bounded areas of these
communities. (See Exhibit 14 which shows the zip codes within Napa
Valley.) Rather the zip codes for Oakville and Rutherford apply
to the post offices themselves, located along Highway 29 at the
corners of Oakville and Rutherford Crossroads, respectively.
Anyone may select a post office box at the Oakville or Rutherford
Post Office without proof of residency. There is no physical
delivery of mail from these offices.

The Yountville Post Office delivers mail within the town limits

* James Laube, "Who Owns Napa Valley?" The Wine Spectator,

November 15, 1988, p. 38.

36

Ron Fonte, Jonathan Lesser and Penelope Wisner, "American
Wines: Napa as Symbol of Revolution," Friends of Wine, May 1984,
pp- 31-40.
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of Yountville and, outside the town limits, along the Yountville
Crossroad and State Lane. By contrast, QOakville and Rutherford
residents receive their mail either from a post office box or, in
certain locations, directly from the Napa or St. Helena post
offices. As shown on Exhibit 15, the city of Napa is responsible
for physical delivery of mail as far north as the Rutherford
Crossroad along Highway 29, the Silverado Trail, among other roads.
The St. Helena rural delivery route picks up where the Napa route
leaves off, extending below the city 1limits to the Rutherford
Crossroad. Those individuals in Oakville and Rutherford who are
not located along Highway 29, the Silverado Trail or certain other
key roads served by the Napa and St. Helena post offices must
either place a mailbox along these roads or forego direct postal
delivery.

In this regard, it should be noted that, in the final rule
establishing the Temecula viticultural area, ATF concluded that
postal delivery is not highly relevant evidence.

Evidence of postal delivery is inconclusive since only
part of the area receives home postal delivery. .

ATF recognizes . . . that service areas established by
the U.S. Postal Service are based exclusively on the
efficient handling of the mail, and may not always be
appropriate for determining the boundaries of local place

names.

Because of ATF's position, which we believe 1is correct, the
Community Identity map only shows the locations of the Oakville
and Rutherford post offices and of the physical delivery route for
the town of Yountville.

e. Bonded Winery Address

Within the Oakville and Rutherford viticultural areas there
are 44 bonded wineries, the locations of which are indicated on
Exhibit 16. The bonded winery (BW) addresses, listed at Exhibit
17, follow the community boundaries, with several exceptions at
the northern border of Rutherford (Conn Creek, Louis Corthay, Napa-
Beaucanon, Raymond, Sutter Home and Whitehall Lane, which have St.
Helena addresses) and one exception along the Silverado Trail in
Rutherford (2D, which has a Napa address) These exceptions
apparently relate to the fact that these wineries have their mail
delivered directly from the St. Helena or Napa post offices and do
not maintain post office boxes in Oakville or Rutherford.

While these BW addresses generally substantiate the boundaries
proposed in the petition (with the exceptions noted above), we do
not believe that BW addresses alone should determine the boundaries

* 49 Fed. Reg. 42564, October 23, 1984.
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of viticultural areas. If necessary, ATF could require or permit
changes in BW addresses so as to conform to the viticultural area
boundaries after the viticultural areas have been established.

f. Telephone Service

Post offices figure into the picture in another way. If a
community has (or had) an established post office, it is viewed by
Pacific Bell as a telephone community. Oakville and Rutherford are
both listed in the Napa Valley telephone book as communities, along
with (alphabetically listed) Aetna Springs, Angwin, Calistoga, Deer
Park, Imola, Knights Valley, Lake Berryessa, Mt. St. Helena, Napa,
Pope Valley, St. Helena, Spanish Flat, Veterans Home and
Yountville.

Neither Oakville nor Rutherford, however, has its own telephone
exchange. Like the postal delivery system, the telephone exchanges
of the incorporated cities to the north and south extend into the
unincorporated areas. The approximate area of separation between
the St. Helena and Yountville telephone exchanges occurs south of
Rutherford Crossroad on the east side of State Highway 29 and south
of Oakville Crossroad on the west side of State Highway 29. North
of these boundaries, residential and business phone numbers begin
with the St. Helena prefix (963). South of the boundaries, the
Yountville prefix (944) is utilized. The Ilocation of these
boundaries is based on the location and accessibility of ex15tlng
cables and not upon strictly geographic features.

g. Summary of Community Identity
Exhibit 12, entitled Community Identity of Oakville and
Rutherford, summarizes the diverse set of wvariables which

contribute to the modern identity of these communities of Napa
Valley.

B. Geoqraphic and Viticultural Distinctiveness

1. Geographic Setting and Topography

Napa Valley can be divided into a group of distinct
topographical -areas: the lowland Napa River valley between the
Mayacamas and Vaca Ranges; the mountains themselves; and the
intermontane, eastern portions of the county beyond the watershed
of the Napa River (Exhibit 2). The elevational differences and
relief between these areas are pronounced and influence all aspects
of the region's physical geography (climate, geomorphology,
hydrology, soils and vegetation). For example, a west-to-east
transect running through the middle of the Rutherford viticultural
area and extending beyond its boundaries on both west and east
reveals that elevations vary from around 2,150 feet near the crest
of the Mayacamas Range at the Napa-Sonoma county line to around 140
feet on the valley floor to approximately 2,650 feet at Atlas Peak
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in the Vaca Range. Elevations in the intermontane valleys along
this transect extend to around 1,000 feet in Capell Valley. As
federal meteorologist Ronald Hamilton wrote in a document presented
during the Napa Valley viticultural area proceeding, "(I)n terms
of elevation, we have a generally low elevation area in the Valley,
a higher elevation to the east and west of the Valley, and a mid-
plateau elevation over the eastern portion of the County."38

As mentioned earlier in the petition, the floor of the Napa
Valley is 25 miles in length south to north and between one and
four miles wide. Traversing the entire length of the valley is
the Napa River, which commences north of Calistoga and drains into
San Pablo Bay. Along its course through the valley, the river
elevation drops from around 380 feet near the city of Calistoga to
around 20 feet near the city of Napa. The gently sloping valley
floor, however, is interrupted by numerous bedrock outcrops which
form isolated hills. The Yountville Hills are the highest of these
"bedrock islands" and have influenced the geographic evolution of
the Oakville and Oakville Bench viticultural areas. In other
places, the valley floor features broad alluvial fans extending
toward the center of the valley from mountain streams which serve
as tributaries to the Napa River. Two distinct fan complexes,
discussed in Section III of this petition, help define the proposed
Rutherford Bench and Oakville Bench viticultural areas.

Two fundamental geographic distinctions within Napa Valley
are particularly relevant to the delimitation of the Oakville and
Rutherford viticultural areas: on the east-west axis, mountain
versus valley floor, delineating the valley floor viticultural
environments; and on the north-south axis, mesoclimatic differences
as the result of decreasing maritime incursion into the valley.

These distinctions, which are examined in greater detail
below, can be integrated with the community identity of Oakville
and Rutherford (and the other communities of Napa Valley) to
provide consumers with meaningful and distinctive reference points
concerning the viticulture of Napa Valley. To use an artist's
expression, these distinctions represent the broad brush strokes
which provide the framework or setting for the work of art. From
the perspective of a wine consumer, such basic geographic
distinctions offer a useful introduction to the complexity of
viticulture in Napa Valley.

2. Climate

The major climatic difference between the watershed area of
Napa Valley and the outlying valleys is the maritime nature of the

* Ronald Hamilton, "General Weather and Climatic Differences

of Napa County," 1980, submitted with original petition for Napa
Valley viticultural area.
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former. Whereas the valley as defined by the watershed area is
classified as a coastal valley, the outlying valleys are considered
interior or inland valleys, representing a different climatic type.
This is well evidenced by the vegetation, the distribution of which
is primarily controlled by climate. Moderate to high elevations
in the interior valleys are covered by chamise chaparral and other
plant communities tolerant of summer drought and heat. At these
same elevations in the Napa Valley river drainage, mixed forests
of douglas fir, oak, madrone and coastal redwood dominate. Bedrock
geology and soils act as secondary influences controlling these
vegetation distributions.

High elevation, mountainous regions within ©Napa Valley
experience shorter growing seasons (though they may extend longer
into early autumn), fewer degree days, lower daily maximum
temperatures during the growing season, less fog, increased solar
radiation and increased precipitation. These conditions affect the
time of wine grape harvest. In the mountainous areas, desirable
acid-sugar levels often are reached much after the harvest on the
valley floor. In some mountain settings, with small intermontane
basins, local cold air drainage may result in marginal conditions
for wine grape production. Wild Horse Valley is an example of
this, with its climate buffeted by strong winds off San Pablo Bay.

Along the valley floor from Napa to Calistoga, there are
pronounced mesoclimatic variations which relate to the penetration
of marine influences from San Pablo Bay and, to a lesser extent,
to the rise in elevation as one proceeds up valley. These
variations are demonstrated in Exhibit 18, produced by the
Cooperative Extension at the University of California, and are
discussed in petitioners' weather report (Attachment A).

A mesoclimate is a subdivision of a macroclimate.
California's Mediterranean climate is considered a macroclimate.
Napa Valley's mesoclimates refer to modifications of this
macroclimate due to altitude/elevation or distance from the nearest
ocean or continentality. Because of the diminution of marine

.influences as one travels up valley, the northern regions of the

valley are characterized by much warmer summers and significantly
colder and wetter winters than in the south. That is, summer
temperatures and total precipitation increase as one travels north.
Summer days down valley often are cool, foggy and breezy. The fog
usually dissipates early in the day, clearing first to the north
and progressing southward to the bay.

Altitudinal variation also affects temperature distribution.
The lower, southern troughs of the valley experience the lowest
winter temperatures along the valley floor. As the elevation rises
up valley, temperatures also rise, between 1.5 and 2.8 degrees
Fahrenheit for each 500 feet.

As a result of these mesoclimatic trends along the valley
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floor, wine writers often speak of different climate regions within
Napa Valley. The following excerpt from William Massee's Guide to
the Wines of America is illustrative of the association of
community names with mesoclimatic variations in Napa Valley.

[In the Carneros area] there is a tempering influence
from the northern round of bay, San Pablo, a receptacle
for rivers - the Sacramento and San Joaquin, the Petaluma
and Napa - and many creeks. Cool air currents sweep down
from the mountain and in from the ocean, bringing fog.
It is a cool Region One,

Around Yountville, it is about one and a half - you can
often see the fog line in the morning that marks the
difference. Near Oakville, it is a cool Region Two,
where Beaulieu grows its Johannisberg Riesling, up behind
Bob Mondavi. Rutherford is a solid Region Two but it is
warmer in Vineyard No. 3, to the east, because it gets
the late sun. Up around Calistoga, it is Region Three.

Although viticultural area boundaries cannot be drawn on the basis
of climate alone, the proposed Oakville viticultural area is cooler
than the proposed Rutherford viticultural area. The incursion of
fog is especially more pronounced at the southern end of the

Qakville area. Qur__ proposed .southern boundary follows the

televatlon and hvydrologic divide west of the Yountville Hills and.

f Rector Canyon fan, along. Rector Creek, east of the

fountylll Hills. = Rector Creek converges with Conn Creek and the _

ﬁgga Rlver at the southern end of the Oakville viticultural area.

T — S

Within this general mesoclimatic context, local relief or
topoclimate is significant in determining diurnal temperature
patterns within the Oakville and Rutherford viticultural areas.
Topoclimate refers to a subdivision of mesoclimates influenced by
topography, which may be elevational, topographic blocking by a
barrier, or a change in slope or aspect. These topoclimatic
variations are discussed more fully in the sections covering the
proposed Oakville Bench and Rutherford Bench viticultural areas.

In sum, as opposed to many mountain settings of Napa Valley,
the central portion of the valley floor, proposed here as the
Oakville and Rutherford wviticultural areas, offers desirable
climatic conditions for the production of a wide variety of wine
grapes. Considerable acreage is planted to several varieties,
including Cabernet Sauvignon, Chardonnay, Sauvignon Blanc, among
others, throughout this region, yielding consistently high quality
wines.

¥ William Massee, Massee's Guide to Wines of America, 1974,
pp. 46, 66,
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3. Geological History

Geological history is an important factor in shaping Napa
Valley viticultural environments. Napa Valley 1is largely a
synclinal (down-folded) valley of Cenozoic age. Faulting
(accompanied by minor folding) throughout the valley later resulted
in the formation of bedrock "islands" (outcrops) across the valley
floor. These rock islands have been modified during the last
million years through erosion by the Napa River, its tributaries
and other erosional slope processes. Sections of the old Napa
River channel are still visible here and there in the valley,
including in several places within the proposed Oakville and
Rutherford viticultural areas.

In this central portion of the valley, much of the old river
channel and its alluvial sediments have been buried by more recent
Napa River floodplain sediments, but they principally have been
covered by alluvial fans emerging from the mountain streams on the
western (Rutherford Bench and Oakville Bench fans) and eastern
(Conn and Rector Canyon fans) sides of the valley. The age and
size of these fan surfaces are a function of climatic change, basin
lithology and structure, and basin size, all of which vary among
these four major drainage basins, accounting for differences in
these fan surfaces. -

Generally speaking, the western valley fans are dominated by
marine sedimentary lithologies and the eastern fans by volcanic
lithologies. However, important north-south differences also are
present. The northern fans (Rutherford Bench and Conn Creek) are
the larger geomorphic features, have more significantly controlled
the course of the Napa River through time, and are geologically
more diverse. Both these fans have minor inputs of most of the
major rock types found in the valley (volcanics, chert and other
metamorphics, serpentine and sedimentary rocks) and are thus unique
in their geologic diversity. These geologic features of Oakville,
Rutherford, Oakville Bench and Rutherford Bench are examined in
greater detail in Section III, below, and in the accompanying
report of Thomas Anderson, Professor of Geology, Sonoma State

University (Attachment B).

4, Geomorphology, Hydrology and Soils

The occurrence of specific soil types can be related to
topography in Napa Valley, as topography is one of the five
variables that controls soil formation. In many of its
viticultural area decisions, both within the Napa Valley and
elsewhere, ATF has distinguished valley from mountain in setting
viticultural area boundaries. Examples within the Napa Valley,
cited previously, include Napa Valley-Carneros, Mt. Veeder and
Stags Leap District. Another example outside of Napa Valley is
Lime Kiln Valley in San Benito County, where ATF excluded the
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mountainous area which is presently the subject of a separate
petition (the proposed Mt. Harlan viticultural area). ATF's
rationale has been that the different topographical features affect
the areas' respective soils and climate.

The Soil Survey of Napa County, California [hereinafter Soil
Survey], published by the U.S. Department of Agriculture Soil
Conservation Service in 1978, divides the 11 soil associations of
Napa County into two general categories: lowland depositional
soils, which account for four of the 11 soil associations and are
found on alluvial fans, flood plains, valleys and terraces; and
upland residual soils, which account for the remaining seven soil
associations on bedrock and colluvially-mantled slopes.l’0 Exhibit
19 is the "General Soil Map" from the Soil Survey which shows the
location of these upland and lowland soils. This map as well as
the text of the Soil Survey show that the lowland—upland soil break
occurs at around the 500-foot elevation. 41 We ‘use this same™
elevation line “to  differentiate” the “Oakville and Rutherford
viticultural areas from the mountains to the east and west.

Soils and geomorphic mapping should go hand in hand, as soils
usually are mapped according to geomorphic surfaces or units.
Within the wvalley floor area of Napa Valley, there are both
alluvial fans and river deposits The size and location of these
fans, their (dis)similarity in terms of geologic parent material
and soils, and the course of the Napa River and other drainage
systems can help to establish viticultural area boundaries on the
valley floor. For example, north of Rutherford is a massive fan
emanating from the Sulphur Canyon drainage system 1n the Mayacamas

”Range This fan sweeps across the valley floor in St. Helena from
"west to east and lies generally north of Zinfandel Lane.

Pleasanton loam soils predominate. The Rutherford Bench and Conn
Creek fans south of Zinfandel Lane push against the Sulphur Canyon
fan from the south. Although the point of convergence of these

‘three fans does not lie along a straight line, Zinfandel Lane does

serve to separate these areas. As one proceeds down valley,
Zinfandel Lane also marks the widening of the valley floor, which
continues until the appearance of the Yountville Hills at the
southern end of Oakville.

The distinctions between alluvial fan surfaces and scils in
the proposed viticultural areas are explored more fully in thew
accompanying soils report by Deborah Elliott-Fisk, Associate

“ U.s.D.A. Soil Conservaticn Service, Soil Survey of Napa

County, California, 1978.

41 According to the Scil Survey, "“These [lowland] soils are

well drained to poorly drained loams to clays that formed in
alluvium from sedimentary and igneous rocks. Elevation ranges from
slightly below sea level to 500 feet." Id. at 2.
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Professor of Geography at the University of California, Davis
(Attachment C).

C. Specific Boundaries

Because the Oakville and Rutherford viticultural areas are
densely planted, we have endeavored to utilize boundaries which
are evident on the ground as well as on U.S5.G.S. maps. Our
starting premise has been to rely on natural boundarles However,
we also are aware of the need for the boundaries to be
administrable. Where a natural boundary is difficult to find on
the ground, divides too many properties or where there is a well-
known historical boundary nearby, we utilize the more obvious
boundary 1line. This is true for all four viticultural areas
petitioned for herein. Enclosed for reference purposes is a

property map (Attachment D) which shows the proposed boundaries of

the viticultural areas. The boundaries also are shown on U.S.G.S.
maps at Attachment E.

The appropriate maps for determining the boundaries of the
Oakville and Rutherford viticultural areas are two U.S.G.S. 7.5
series quadrangle maps entitled "Rutherford" and "Yountville."
The point of beginning for the description of both viticultural
areas is the point where the county road known as the Silverado
Trail intersects Skellenger Lane, just outside the southwest corner
of Section 12, Township 7 North, Range 5 West of the Yountville

quadrangle.

1. Oakville Viticultural Area

1) From the point of beginning, proceed west in a straight line
approximately 1.7 miles along Skellenger Lane, past its

intersection with Conn Creek Road, to the point of intersection .

with the main channel of the Napa River.

2) From this point, continue south along the center of the river
bed approximately .4 miles to the point where an unnamed stream
drains into the Napa River from the west.

3) Follow said stream in a general northwesterly direction past
its intersection with State Highway 29 and then paralleling an
unnamed road which enters State Highway 29 from the west.

4) At the point at which the unnamed road ends, proceed in a
straight line along a dralnage channel (not shown on the map) a
total of 4,035 feet from! Sllverado TralLy Turn south (S40° 31°
42"E) and contlnue to follow the: dralnage channel 510 feet around
Assessor's Parcel Number 27-01-14, then proceed west in a straight
line parallellng the unnamed road to the 500-foot contour of the
Mayacamas Range in the southwestern corner of Section 21 T.7N.

R.5W. |
u ayg M@ﬁ'}ﬁ A
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5) Proceed along the 500-foot contour southeasterly through
Sections 21, 28, 29, 20, 33 and 34 of T.7N., R.5W. and Section 3
of T.6N., R.5W. to its intersection with the unnamed stream known
locally as Hopper. Creek near the middle of Section 3.

6) ‘Follow said stream southeasterly and, at the fork in Section
3, northeasterly to its intersection with the unnamed dirt road in
the northwest corner of Section 2, T.6N., R.5W.

7) Proceed in a straight line tc the light duty road to the
immediate northeast in Section 2, then along said road
northeasterly to the point at which the road turns 90 degrees to
the left.

8) Follow the 1light duty road 625 feet, then proceed
northeasterly (N40° 43'E) in a straight line 1,350 feet, along the
northern property line of Assessor's Parcel Number 27-38-08, to
State Highway 29, then in a straight line to the peak of the 320+
foot hill along the western edge of the Yountville Hills.

9) Proceed due east to the 300-foot contour, then follow that
contour line around the Yountville Hills to the north to the
eastern edge of the Rutherford gquadrangle.

10) ©Proceed northeasterly (N27° 00'E) past the Napa River, then
along a fence line (not shown on the map) which coincides in part
with an unimproved dirt road, to the intersection of Conn Creek and
Rector Creek, then along Rector Creek to the east past Silverado
Trail to its point of ent;y to Rector Reservoir.\\:§ hgﬁﬁgm_@%

11) Proceed due north to the 500-foot contour and along that
contour northwesterly through Sections 19, 24, 13 and 18 to the
intersection of the contour line and the southern border of Section
12 in T.7N, R.5W, then in a straight 1line to the point of

beginning.
2. Rutherford Viticultural Area

From the same point of beginning, follow the boundaries set
forth in numbers one through four above for the Oakville
viticultural area and continue as follows:

5) Proceed along the 500-foot contour in a northwesterly
direction in T.7N., R.5W. through Sections 21, 20, 17 and 18 to
the center of Section 7 where the 500-foot contour intersects the
land grant line, thence in a straight line to the end of the county
road (Zinfandel Avenue, known locally as Zinfandel Lane) near the
201-foct elevation marker.

6) Continue northeasterly along Zinfandel Lane approximately 2.75
miles to the intersection of that road and Silverado Trail, then
northeasterly along the continuation of that road to the 380-foot
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contour.

7) Follow the 380-foot contour southeasterly through Section 33
to the western border of Section 34, T.8N., R.5W., then follow that
section line north to the 500-foot elevation.

8) Follow the 500-foot contour southeasterly to the western
border of Section 2, T.7N., R.5W, then south along that section
line past Conn Creek to its intersection with the 500-foot contour
northwest of the unnamed 832-foot peak.

9) Continue southeasterly along the 500-foot contour through
Sections 3, 2, 11 and 12 to the intersection of that contour with
the southern border of Section 12.

10) From that point proceed in a straight line to the point of
beginning.

IITI. Oakville Bench and Rutherford Bench

A. Name JIdentification and Boundary Support

1. Historical Genesis

Unlike the communities of the Napa Valley which are historical
reference points, both in terms of the individuals who founded or
named them (such as Rutherford) and as physical landmarks (train
stations, post offices, businesses) which bear the community name,
Oakville Bench and Rutherford Bench are more modern creations which
are specific to the world of" wine. = These desrgnatlons already
1ndlcate grape orlgln to many consumers

Although the term bench has a precise geomorphologic
definition, set forth below, our historical research indicates that
its first use in Oakville and Rutherford may not have been as a
scientific term. John Wichels, who was born in Yountville over 80
years ago and who is a noted local historian, recalls that when he
was a young man, friends used to exclaim, "We're going hunting
today up at the benches." According to Mr. Wichels, they were
referring to the relatively flat, accessible and grassy clearings,
often near creeks, in the hills west of Oakville and Rutherford.
Mr. Wichels notes that the benches are not found farther south than
Hopper Creek because Hopper Canyon is too densely forested.®

Duncan Campbell, who was born in the hills west of Oakville,
believes his grandfather originated the term bench back in the mid
to late nineteenth century. Duncan used to be sent by his father
"down to the benches" to herd the milk cows back to the farm.

“ conversations with John Wichels, February 1989.
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Charles Varozza of St. Helena recalls the benches equally well
from his childhood. He knows most of the benches because he has
hunted them for many decades. His grandfather settled on Spring
Mountain at the turn of the century, and the family still owns
lands on Cole Flat in the Mayacamas Range.

The term benches means small mountain meadows, what to
a mountaineer would be flat land. The benches themselves
come in to the toe of the valley and go back in to where
the steep parts of the hills come in.

It was something my Dad used on me, when I first started
hunting. He would say "You take the Kennedy bench.”
Each one of these property owners had their pet bench.

On the other side of the valley, all those people, who
spoke English, like up in Chiles Valley, they have never
used the word. I do not know why. My only recollection
is that it is not an uncommon word. My Dad used it in
both English and the Italian-Swiss dialect ;which he
spoke]. I don't know who else used the word.”

Mr. Varozza identified Cole Flat, Campbell Flat and the area behind
Bella Oak Mine as benches. He stated that the people on the
eastern side of the valley never used the term bench.

Finally, Keith Bowers, who worked in the Oakville area for 35
years, first as Superintendent of the Oakville Experimental Station
and then as Extension Advisor for the University of California,
recalls that the benches up in the hills were favorite hunting
spots. "They did call those benches, I guess."“

Many old-timers have never heard the word "bench."
Nevertheless, it is possible that the local hunting term, which
has now all but died out, transmographied into a viticultural term.
Just as in Stags Leap District where a local name for a rocky
promontory took on a larger regional (and specifically
viticultural) meaning over time, the joint usage of the word Bench
and community name where the benches are found may have evolved
over time or, perhaps more likely, may have been coined in a flash
by a clever wine publicist.

4 Excerpted from transcript of taped interview by William

Heintz of Charles Varozza, St. Helena, California, September 4,
1987.

“ William Heintz telephone interview with Keith Bowers, Napa,
California, September 14, 1987.
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Whatever its genesis, the Bench designation has now firmly
taken hold. This is despite the fact that a classic geomorphologic
bench does not exist in the western foothills. A bench is defined
by the American Geological Institute as follows: :

A strip of relatively level earth or rock, raised and
narrow. A small terrace or comparative%& level platform
breaking the continuity of a declivity.

Classic benches would include river or marine terraces, such as
those found along Putah Creek in Napa County or along the Sonoma _ .-
Coast. While in this case we do not have textbook examples of
benches, Oakville Bench and Rutherford Bench are gently sloping
alluvial.fan surfaces which generally stand above the level of the
Napa River floodplain. - I ' T

\_/_/_,/

2. Modern Uses

_ We have been unable to pinpoint the first modern use of

Oakville Bench or Rutherford Bench in reference to grapes and wine.

Andre Tchelistcheff has taken credit for coining the term
"Rutherford dust"” (but not Rutherford Bench) to describe the L////’/
aromatic and sensory qualities of the great Inglenoock and Beaulieu

wines.*® Connoisseurs' Guide also referred to the West Rutherford P
Bench in its January-February 1977 issue."’ s ——TTey
st e B e A o -"‘-&*/u»(@'ww

However and whenever the term entered into our wine parlance,%% £ aud

it is now referred to routinely by wine writers and wine consumers. f., /., /
For example, The Connoisseurs' Handbook of California Wines: Tl !
includes the following information under Rutherford in its "Wine ‘
Geography" section:

Heat-retaining soils keep the hillsides warm; high clay

content along the valley floor near Napa River and Conn

Creek provides cooler growing conditions. The area

yields exceptional (up to ***¥) Cabernet Sauvignon along

benchlands at the western edge and also from scattered , -
sites across the valley floor..... West Rutherford L//////
(Benchlands) should becomé ‘an’ appellation "of origin

fecognized for its superb Cabernet Sauvignon in the next

% american Geological Institute, Dictionary of Geological

Terms, 1962, p. 48.

% James Laube, "The Rutherford Bench: Vintners Debate Who's

in Napa's Medoc," The Wine Spectator, July 15, 1987, p. 15.

4 "Napa Valley Appellations," Connoisseurs' Guide, January-

February 1977, vol. 3, issue 1, p. 10.
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decade.*®

Yet there is no consensus on the name of the area or its exact
location. Most commentators refer to the area as Rutherford Bench,
encompassing our proposed Rutherford Bench and Oakville Bench
viticultural areas. Some commentators refer to the area as
Rutherford-0Oakville Bench, and others follow our lead in separating
these viticultural areas into Rutherford Bench and Oakville Bench.
Examples of these various name references are set forth in Exhibit
20.

The best-known attempts to define the Bench areas are those
of authors Hugh Johnson and Jancis Robinson and of winemaker Andre
Tchelistcheff. They each refer to the area as the Rutherford
Bench.

Regarding the northern boundary, Tchelistcheff is the most
expansive and uses Zinfandel Lane as the northern border. Ben
Giliberti of The Washington Post apparently agrees with this
boundary, as evidenced by his statement that Flora Springs Winer
is "located on the northern edge of the Rutherford Bench."
Johnson and Robinson are more restrictive and do not go north of
Bale Slough, which is a boggy area characterized by serpentine
soils which do not favor vineyard growth.

Tchelistcheff and Robinson agree that the eastern boundary of
the Bench is the Napa River. Johnson again is more restrictive
and uses Highway 29 as the eastern boundary. In the south,
Tchelistcheff refers simply to Yountville, while Johnson and
Robinson stop at Dwyer Road. Finally, to the west Johnson and
Robinson proceed to the toeslopes of the Mayacamas Range.
Tchelistcheff refers simply to Mount St. John.

Unlike the designation Stags Leap District, which several
vintners had used on wine labels prior to the establishment of
ATF's appellation regulations, Oakville Bench and Rutherford Bench
have been used very rarely on labels. There is one example of an
Oakville Bench label designation (Monticello Cellars, Napa Valley,
Cabernet Sauvignon, Corley Reserve 1984, shown at Exhibit 20).
Those grapes came from Grgich's vineyard just south of our proposed
Oakville Bench viticultural area (see Attachment D).

Because of the geographic distinctiveness between Oakville
Bench and Rutherford Bench, discussed below, and by virtue of these
areas' ties to the larger Rutherford and Oakville areas, we have
petitioned for separate Bench areas, modified by the name of the

“® 0lken, Singer and Roby, supra at 53.

% Ben Giliberti, "West Coast Tastes Come East," The Washington
Post, June 10, 1987.
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community in which they are located and of which they form an
integral part. To do otherwise would be to ignore the geographic
evidence and to mislead and confuse consumers as to the location
of these viticultural areas.

Although the history of Oakville Bench and Rutherford Bench
is not nearly so long or prominent as that of Oakville and
Rutherford, these areas do have a broad consumer following based
on the excellence of their grapes and wines, particularly Cabernet
Sauvignon. This renown relates to the fact that these areas are
particularly distinguished geographically and viticulturally. The
geographic and viticultural features of Oakville Bench and
Rutherford Bench are discussed below.

B. Geographic and Viticultural Distinctiveness

1. Topography and Geographical Setting

Oakville Bench and Rutherford Bench are large Quaternary
alluvial fans which emanate from western tributaries of the Napa
River along the east-central Mayacamas Range. They have formed as
these tributaries have migrated across the valley floor through
time. These fans extend from the mountain-valley slope break to
the Napa River, where they interfinger with Napa River flood
deposits. The gradients of these fans are relatively gentle and
in general less than 2% in slope.

The sediments which compose the fans vary from fine clays and
silts derived directly from the sedimentary parent bedrock to
cobble size-fragments. Well-sorted deposits are indicative of
deposition with running water, whereas poorly-sorted deposits (most
often scattered pebbles and cobbles in a finer matrix) are mudflows
or debris flows.

The Rutherford Bench is a single, large alluvial fan deriving
largely from the Bear Canyon creek watershed west of the community
of Rutherford, with contributions.along its southern edge from the
watershed of an unnamed stream immediately east of Mt. St. John.
The convex contour lines on this fan extend clear to the Napa
River, suggesting that Bear Canyon creek and the small tributary
to the south have produced more deposition of sediments in recent
times than the Napa River could transport.

The Oakville Bench is an alluvial fan complex formed from six
small streams flowing out of the Mayacamas Range south of Mt. St.
John. This fan is thus comprised of several coalescing fans whose
gentle gradient is nearly identical to that of the Rutherford Bench
fan. These two fans, which help to differentiate Oakville Bench
and Rutherford Bench, meet south of Bella Oaks Lane along a stream
which flows into the Napa River.

To the east, both fans are bounded by the Napa River and the
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generally lower-lying areas east thereof. As shown in Exhibit 21,
which tracks the slope along an east-west gradient from the mouth
of Bear Canyon to the hills east of Skellenger Lane, there is
little, if any, slope east of the Napa River to the Silverado Trail
along the valley floor. This profile demonstrates the clear
topographic distinction between the alluvial fans (or benches)
versus the flatness that reigns over much of the area east of the
Napa River. -

To the south, the Oakville Bench is bounded by a depositional

_ridge which 1lies along the area's proposed southern boundary,

progectlng'perpendlcularly across the valley towards the Yountville
Hills. This ridge is located at the narrowest point between the
Yountville Hills and the Mayacamas Range. To the north of this
ridge, streams drain towards the northeast, and to the south of
this ridge streams drain to the southeast. The ridge (at an
overall elevation of around 200 feet) thus functions as a drainage
divide. 1Its most probable origin is as a sand spit which projected
from the Mayacamas Range during a time of higher sea level in the
Quaternary, when San Pablo Bay extended north up Napa Valley. It
also is conceivably a debris flow levee issuing from the canyon
above. Future sedimentological studies will allow determination
of which landform it truly is.

To the north, there are various forks of Bale Slough which

serve as potential boundaries of the Rutherford Bench fan. (The
importance of Bale Slough as an hydrologic feature is discussed in
the following sub-section.) We have chosen to capture the

characteristic Rutherford Bench soil toposequence (Perkins soils
on the toeslopes and Bale loam soils on the larger fan structures)
as well as the historical limits of Rutherford Bench by relying in
part on roads (Whitehall, Gamay and Zinfandel Lanes) to define our
northern boundary

2. Geomorphology and Hydrology

The topography of the Oakville Bench and Rutherford Bench
fans, discussed above, is relevant to the geomoxphology and
hydrology of these viticultural areas. These surfaces are classic
alluvial fans, distinct from one another. As noted by Professor
Elliott-Fisk in her attached soil report, fans generally form from
shattered, well-bedded sandstone and their deposits are high in
gravels (coarser pebbles and cobbles). As such, the soils on the

fans are gravelly to very gravelly stratlfled s0ils that are”

generally very well drained, with pockets where clay has formed a
durapan beneath the surface.

These fans feed the Napa River principally through groundwater
flow, especially as the fan deposits fine and decrease in thickness
towards the river. Additionally, a number of small streams radiate
outward from their mountain source across the fan surface and feed
this flow to the Napa River.
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The occurrence of the Bale Slough, which defines in part the
northern boundary of Rutherford Bench, is one of the important
hydrological features of Napa Valley. It is probably the result
of the convergence of three very large fans issuing from important
stream basins at this point. These are the Rutherford Bench fan
approaching from the southwest, the Sulphur Canyon fan approaching
from the northwest and the Conn Creek (Lake Hennessey) fan from the
east-southeast. This stream convergence leads to a decrease in
streamflow velocity and the deposition of fines (that is, all
components of the stream's load). A lake likely existed at one
time in geologic history at this site. A small percentage of
sediments in the Slough are fine particles (principally clays)
derived form serpentine bedrock above the north edge of the
Rutherford Bench fan, which also induces water-logging here.

3. Climate

In the climate section for Oakville and Rutherford, we
discussed the climatic distinctiveness of the valley floor compared
to the adjacent Vaca and Mayacamas Ranges. We also described the
general increase in degree day totals and precipitation as one
moves up valley. These mesoclimatic differences, which help to
distinguish Oakville from Rutherford, also are relevant to the
distinction between Oakville Bench and Rutherford Bench.

Within the general mesoclimates of the Oakville and Rutherford
viticultural areas, topoclimatic distinctions are more difficult
to measure. The data required for such an analysis include
temperature, precipitation, wind direction and speed, humidity,
evaporation and solar radiation. We would expect the topoclimates
of Oakville Bench and Rutherford Bench to vary as the result of
their specific topographic profiles. These profiles result in
different inputs of direct solar energy to these areas diurnally
and seasonally. Topography also influences cold air drainage,
preferential slope heating, local wind patterns and relative
humidity.

In the attached weather report (Attachment A) prepared and
submitted by petitioners, we discuss these topoclimatic
distinctions based on the available data.

4. Geology and Soils

The Rutherford Bench fan is dominated by Franciscan marine
sedimentary materials with some volcanic deposits. By contrast,
the Oakville Bench is dominated by Great Valley marine sedimentary
deposits and some volcanic deposits. This division is somewhat
unusual in the North Coast of California and is caused both by
faulting along the Mt. St. John fault (due west of the boundary
between the Rutherford and Oakville areas) and by tectonic uplift
of fan sections. The two parent materials and the fault which
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divides them are shown on the State of California Geologic Map
(Exhibit 22). Although these two formations often are separated’
along fault lines, the faulting generally is not perpendicular to
the trend of the mountain range. Thus many watersheds have sub-
basins of both Franciscan and Great Valley formations within them,
which is not the case here except for those streams which cut
across the transition zone between the Franciscan and Great Valley
deposits. Rutherford Bench tributary watersheds are dominated by
Franciscan lithology, and Oakville Bench tributaries are dominated
by Great valley lithology.

The relative contribution of serpentine and volcanic deposits
to Oakville Bench and Rutherford Bench from the parent materials
north and south of the Mt. St. John fault varies, as shown in
Exhibit 22 and in Thomas Anderson's report (Attachment B).
Although these differences do not alter soil type, they influence
soil pH and thus nutrient availability to some extent.

In the Soil Survey of Napa County, soils across the Qakville
Bench and Rutherford Bench are shown to be predominantly Bale loams
and clay loams, with small stringers of Perkins gravelly loam on

the toeslopes (Exhibit 23). - These soils contrast sharply with
those of the outlying areas to the north and east (across Bale
Slough and the Napa River). As shown in the soils report by

Deborah Elliott-Fisk (Attachment C hereto), soils across the two
benches are fairly uniform in horizonation and profile development
and thus should be grouped as the same soil series.

5. Viticultural Environment

The physical geographies of Oakville Bench and Rutherford
Bench offer unique vineyard sites within Napa Valley. The deep,
gravelly, well-drained nature of the soils, along with their high
nutritional content due to the sandstone parent materials, make
them excellent sites for the establishment of quality wine grapes.
These soils do not appear to be deficient or excessive in any plant
macronutrients. Canopy growth is thus moderate to slightly
vigorous and easily manipulated if the viticulturalist SO wishes.
Vineyards are relatively long-lived, as shown by the continued and
sustained production of Cabernet Sauvignon vines.

Climatically, these areas have moderate growing-season
conditions, with early morning and spring heat input resulting in
increased growth and uptake early to mid-day, and cool mid to late

0 1n on-going research, D. Elliott-Fisk and G. McIntyre use

these soils as the ideal from which other vineyard soils depart in
the Napa Valley. Elliott-Fisk and McIntyre, "Methods for Assessing
Climate and Soils as Vineyard Parameters, " abstract submitted for
American Society of Enology and Viticulture Annual Meeting,
Anaheim, California, June 28 - July 1, 1988.
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afternoon temperatures, which allow a more moderate maturation of
grapes to optimum acid-sugar levels. S

Although Oakville Bench and Rutherford Bench are valued for
the quality of the Cabernet Sauvignon fruit they produce, other
varieties are also well-suited to these viticultural environments.

C. Specific Boundaries

1. Oakville Bench Viticultural Area

The appropriate maps for determining the boundaries of the
Oakville Bench viticultural area are two U.S.G.S. 7.5' series
quadrangle maps entitled "Rutherford" and "Oakville." The point
of beginning is the point north of Oakville Crossroad where an
unnamed stream drains into the Napa River from the west.

1) From the point of beginning, follow the unnamed stream in a
general northwesterly direction past its intersection with State
Highway 29 and then paralleling an unnamed road which enters State
Highway 29 from the west.

A

2) At the point at which the unnamed road ends, proceed in a

straight line along a drainage channel (not shown on the map) a
total of 4,035 feet from Silverado Trail. Turn south (S 40°31'
42"E) and continue to follow the drainage channel 510 feet around
Assessor's Parcel Number 27-01-14, then proceed west in a straight
line paralleling the unnamed road to the 500-foot contour of the
Mayacamas Range in the southwestern corner of Section 21, T.7N.,
R.5W. S

3) Proceed along the 500-foot contour southeasterly through
Sections 21, 28, 29, 20, 33 and 34 of T.7N., R.5W. and Section .3
of T.6N., R.5W. to its intersection with the unnamed stream known
locally as Hopper Creek near the middle of Section 3. :

4) Follow said stream southeasterly and, at the fork in Section
3, northeasterly to its intersection with the unnamed dirt road in
the northwest corner of Section 2, T.6N., R.5W.

59 Proceed in a straight line to the light duty road to the
immediate northeast in Section 2, then along said road
northeasterly to the point at which the road turn 90 degrees to
the left.

6) Follow the 1light duty road 625 feet, then proceed
northeasterly (N40° 43'E) in a straight line 1,350 feet, along the
northern property line of Assessor's Parcel Number 27-38-08, to
State Highway 29, then in a straight line to the peak of the 320+
foot hill along the western edge of the Yountville Hilles.

7) Proceed due east to the 300-foot contour, then follow that
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contour line around the Yountville Hills to the north to the
eastern edge of the Rutherford quadrangle, then northeasterly (N27°
00"E) to the Napa River.

8) Follow the main channel of the Napa River to the north to the
point of beginning.

2. Rutherford Bench Viticultural Area

From the same point of beginning on the USGS 7.5' series
gquadrangle map entitled "Rutherford," follow the boundaries set
forth in numbers one and two above and continue as follows:

3) Proceed along the 500-foot contour in a northwesterly
direction in T.7N., R.5W. through Sections 21, 20, 17 and 18 to the
center of Section 7 where the 500-foot contour intersects the land
grant line, thence in a straight line to the end of the county road
(Zinfandel Avenue, known locally as Zinfandel Lane) near the 201-
foot elevation marker.

4) Continue east along Zinfandel Lane to its inteérsection with
the road, known locally as Gamay Lane, entering Zinfandel Lane from
the south

5) Proceed south 690 feet to and beyond the end of Gamay Lane,
then head 78 feet to the northeast (N46° 02' 50"E), and then
continue south in a line paralleling Gamay Lane 1,254 feet to its
intersection w1th Whltehall Lane.

6) Proceed west and then south on Whitehall Lane to the 168-foot
elevation marker, then continue in a straight 1line to the
intersection of the middle fork of Bale Slough and the land grant
line of Rancho Caymus. - B . :

7) Follow that fork of Bale Slough past State Highway 29, take
the first fork to the left and then into the main channel of the
Napa River. :

8) ollow the main channel of the Napa River south to the peint
of beginning.

IVv. Conclusion

The purpose of ATF's viticultural area program is to inform
consumers about the origin of grapes from which a particular wine
derives. 1In order to achieve this goal, viticultural area names
must be accurate, recognizable and informative, and boundaries must
be consistent Wlth these names and have geographlc and viticultural
significance.

As noted in this petition, Ozkville and Rutherford are
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longstanding communities of Napa Valley, located along the valley
floor. Napa, Yountville, Oakville, Rutherford, St. Helena -and
Calistoga are immediately recognizable to many consumers locally,
nationally and internationally.

These communities have historical and current zones of
influence. 1In the case of Oakville and Rutherford, the sense of
community identity dates back to the founding of these villages by
H.W. Crabb and Thomas Rutherford, respectively. Although Oakville
and Rutherford are small communities in relationship to St. Helena
and Yountville which surround them, these villages have developed
fine reputations for their grapes and wines since the mid-1800s.
Today they are firmly a part of the Napa Valley landscape and often
are referred to as informal appellations of Napa Valley.

Oakville and Rutherford are distinct from one another and from
the surrounding areas. To the east and west are the mountains of
the Vaca and Mayacamas Ranges, respectively. On the north-south
axis along the valley floor, these communities capture the
mesoclimatic and elevational differences which are an important
part of the viticultural environment. The wide range of
mesoclimates within Napa Valley is now widely understood and
appreciated by wine consumers, and the framework of community
viticultural areas along the valley floor captures this fundamental
fact about our valley.

Our petition for the Oakville Bench and Rutherford Bench
viticultural areas within the larger Oakville and Rutherford
viticultural areas is in keeping with ATF's established precedent
of recognizing geographically and viticulturally unique sub-areas
within larger viticultural areas. The bench areas have distinctive
soils, geology and topoclimates: which distinguish them from the
Targer viticultiral areas. This has been widely recognized by wine
writers and consumers. At the same time, the two benches can be
distinguished from one another, both in terms of the broader
mesoclimatic and elevational factors. which differentiate Oakville
and Rutherford and in terms of geologic parentage and

geomorphology.

This form of multiparameter analysis is common in many of the
scientific fields which bear on the establishment of viticultural
areas. For example, in the field of climatology, two areas may
share the same mesoclimate but experience different topoclimates.
Both forms of climate are relevant to viticulture. In soil
science, two soils may be classified as the same soil type but may
be different in mineralogy, pH, water-holding capacity or any one
©f a number of other pedological factors which affect vine growth
and fruit character. 1In topography, valleys are distinguished from
mountains, and variations in elevation and drainage are identified
within each topographic setting.

Our wviticultural area proposal strives to capture these
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distinctions in a way that will inform rather than confuse
consumers. The Oakville and Rutherford viticultural areas exist
along the floor of Napa Valley and are named after two of the
principal communities of the valley. The community names are used
with accuracy and consistency. To do otherwise would invite
consumer confusion. For example, an Oakville viticultural area
which is located in the community of Rutherford or which, worse
yet, overlaps with a Rutherford or a Rutherford Bench viticultural
area would be nonsensical to the consumer. Such mixed messages
would not promote the consumers' understanding of the origin of the
fruit, which is the primary purpose of the viticultural area
program.

For all of the foregoing reasons, we have petitioned for four
viticultural areas -- Oakville, Rutherford, Oakville Bench and
Rutherford Bench -- which are in keeping with the principles of
name accuracy and consistency and geographic and viticultural
meaningfulness.

Respectfully submitted,
APPELLATION COMMITTEE>*

‘\Oo‘*}w_.\( ; : 6&\»\\:\& "/Nﬁ\

Pat Garvey,
Chairman

*Members of the Appellation Committee include Beaulieu Vineyard,
Far Niente Winery, Flora Springs Winery, Harlan Winery, Ren Harris,
Inglenook Winery, Jerry Komes, Robin Lail, Tom May (Martha's
Vineyard), Mondavi Winery, Bob Phillips (Vine Hill Ranch), Pine
Ridge Winery, Barney Rhodes (Bella Oaks Vineyard), Shari Staglin.
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EXHIBIT 1

EXISTING AND PROPOSED
VITICULTURAL AREAS OF NAPA COUNTY AS OF 3/1/89
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EXHIBIT 2

FRAMEWORK FOR VITICULTURAL AREAS
: OF NAPA VALLEY
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Chateau Montelend

CALISTOGA

Cuvaison

Sterhing

Kornelt

Freemark Abbey
*

'Markham

Christian Brothers

Greystone Krug

Beringer

ST. HELENA

Sutter Home

CHAMBERS OF COMMERCE
WELCOME YOU

Napa

1900 jefferson Street
Napa, CA 94559
Phone: (707) 226-7455

St. Helena

1508 Main Street

St. Helena, CA 94574
Phone: (707) 963-4456

Calistoga

1458 Lincoln Avenue
Calistoga, CA 94515
Phone: (707) 942-6333

Phyllis Zauner, Wine Country
The Sonoma and Napa Valleys,

1983, p.61

Napa TValley Wenerico

Martini

Sattul

Franciscan

Beaulieu

tnglenook

RUTHERFORD

Mondavi

OAKVLLE

The wineries shown
welcome visitors during their
scheduled hours, and offer
tasting, tours, or both.

@

Nichelini

’ Ruthertord Hill

Shown & Sons

A

4‘1b

'\\"v

Napa Cellars

YOUNTVILLE

ine Ridge
Domaine Chandon Pine Ricy

29

Christian Brothers
Mont LaSalle

NAPA
Mont. St john

61
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THE NAPA VALLEY

Beaulieu (BV) Vineyard.
page 76 -

Beringer Brothers. Inc.. page 78
Caymus Vineyards. page 161
Chappellet Vineyard. page 88
Chateau Montelena. page 162
The Christian Brotnérs, page 90
Cuvaison. page 96

Diamond Creek. page 162
Freemark Abbey. page 100
Heitz Wine Cellars. page 106
Inglenook Vineyards. page 108

Hanns Kornell Champagne
Cellars, page 111

Charles Krug Winery, page 122
Louis M. Martini, page 125
Mayacamas Vineyards. page 129
Justin Miller & Co.. page 165
Robert Mondavi Winery,

page 133

Nichelini, page 165

Oakville Vineyards, page 136
Schramsberg Vineyard

| page 145

Souverain Cellars. page 150
Spring Mountain Vineyards.
page 166

Sterling Vineyards. page 151
Stony Hiil Vineyard, page 152
Sutter Home Winery. page 154
Yverdon Vineyard. page 168

Nathan Chroman,

American WinesJ
|

235

Cuvaison

Sterling Vineyards

Hanns Kornell Champagne Cellars
Schramsberg Vineyards
Souverain Cellars

Freemark Abbey Winery

Spring Mountain Vineyards

Charles Krug Winery
The Christian Brothers
Bernnger Brothers. inc.
Heitz Wine Cellars
Stony Hill

Louis M. Martini
Chappellet Vineyard

Sutter Home Winery
Beaulieu (BV) Vineyard

Inglenook Vineyards

Robert Mondavi Winery

Qakville Vineyards

Mayacamas Vineyards

The Christian Brothers

The Treasury of
1976, p.235.
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Patrick W. Fegan, Vineyards
and Wineries of America, 1982,
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Napa County
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EXHIBIT 12 Community Identity Map of
Oakville and Rutherford
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EXHIBIT 12
(page 2 of 2)

KEY TO COMMUNITY IDENTITY MAP OF RUTHERFORD AND OAKVILLE

St. Helena City Limit

St. Helena Wine Merchants
Rutherford Hill Winery
Rutherford Hill Road
Rutherford Cross Road
Rutherford Vintners
Rutherford Square

Rutherford Post Office
Rutherford Grange

Property of Thomas L. Rutherford, 1876
Oakville Farms Horse Ranch
Franciscan's Oakville Estate
Oakville Grocery '
Oakville Pump Station
Property of H.W. Gragg, 1876
Oakville Grade

17. Oakville Post Office

W10 s W

T,
o .

b e
U W N

18. Oakville Cross Road

19. Site of Yount's First Vineyard
20. Yountville Hills

21 Markham's Yountville Vineyard

22. Yountville Town Limits
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25
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EXHIBIT 13

Map of the city of St. Helena,
excerpted from Wine Country Map of

the North Bay Counties, North American
Maps, 1986.
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EXHIBIT 17
BONDED WINERY ADDRESSES
Page 1 OF 5

Key to
Exhibit 16

1.
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EXHIBIT 17 (2 of 5)

10.

11.

12.

13.

14.

15.

16.

17, 39.

18.
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19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

EXHIBIT 17 (3 of 5)
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29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

EXHIBIT 17 (4 of 5)
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39.

40.

41.

42.

43.

44,

* See 17,

'EXHIBIT 17 (5 of 5)

above.
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EXHIBIT 18
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regions of the Napa Valley proper.
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50" in the north to 20" in the south.
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2598 / -18%
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' SOURCE

Cooperative Eztension, University
of California, Napa Valley
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The Rutherford Bench

Hugh Johnson, The World Atlas
of Wine, p. 253.

If there is a golden slope in California, one 1:35,600
particular locality where wine of a recog- Komo

nizable type and often marvellous quality has .,
been made since records start, it is the gentle

o
*
-E-
x

RGICH

foothill slope known as the Rutherford Bench, §

a length of gritty loam variously defined as

startigg just north of the village of Rutherford : Property boundary e

in the Napa Valley, and running south to just GrGicH  Property o

beyond Oakville, or going on farther south T Vine

nearly to Yountville. incyards BEALLIES
The ‘Bench’ is planted with a very high [ woods pL

proportion of Cabernet Sauvignon, vines that i INGLENOOK = )

bave produced most of the long-term classics o= Contour interval 20 feet INGLENGOK T Rutherfs

of Napa winemaking. The famous Inglenooks e

of John Daniel in the 1940s and sos, the TAN APk

Georges de Latour Private Reserve of Beaulien conn~]mowzous kil

Vineyards in the 1940s, sos and 60s, Heitz 3 S :_l 2

Martha’s Vineyard from 1966 on and more 2 ’ .

recently his Bella QOaks, Cesare Mondavi 8 Jostzm!l CHAIX

Selection Cabernet from Charles Krug, PHELPS 2

Cabernet Bosche from Freemark Abbey, AVEE 3

Robert Mondavi Reserve Cabernet from the _ Az ) | =

late 1960s and, since 1979, his Opus One, - N < FEHRIGECE il

produced in collaboration with Baron Philippe f] AN [ )\, m

de Rothschild, all these famous wines were ¢ = DF.}{'BONDIO 2

made of grapes grown in this stretch of dirt. ¢ : >

Different as their styles of winemaking may
have been, they have set a certain standard and
evoked in those who have known them the
pleasure of recognition. ‘Rutherford dust’ is
one term sometimes used to try to pinpoint a
characteristic taste they often share. Allspice is
a more precise reference point.

Why this midpoint in the valley should be so
ideal is a matter for debate. Efficient soil
drainage is certainly a factor. Another is prob-
ably the generally northeastern exposure of the
gentle slopes, which therefore catch the earliest
morming sun in summer. Their soils warm up
rapidly, then lose the direct rays of the sun in
the afternoon when it is often hottest. As the
shadow of the western hills falls over their
vines, with soil and air both very warm, they = -
enjoy a long, slow period of cooling. Grapes on
an castern slope ripen more slowly and later.
Other things being equal, these are factors that
enhance flavour and aromas in the fruit.

Just south of the Bench on Route 29 at
Yountville the valley floor is considerably
narrowed by two major outcropping emi-
nences. It seems at least possible that these
affect the flow of cool air northwards from the
Bay. Tucked in under the south flank of one of
them, the Yountville Hills, is a famous part of
the old Inglenook property that now produces
Dominus, the Napa creation of Christian
Moueix, the director of Pétrus in Pomerol.
Tucked behind the other, on the eastern side,
is an area with the name of Stag’s Leap (for the
cliff edge above it). Stag’s Leap Wine Cellars
and the neighbouring Clos du Val are both
famous for Cabernets in a more delicate style
than those of the Rutherford Bench. Both have
outstanding winemakers. Time will tell how

| AVHN%

BEAULIE
YINEYARD

l ROMERT

. 2} MONDAVL §. -

ROBER}T® ™'
ONDA -

AVAHIOIH

: BEAULIEU
2' . VINEYARDS
. >

NAPAVALLEY

* Dakvill

Lot .
it d
Elrabarmy

! STAGS | EAP WINE CELLAKS
N .

I
N

N . P o
much is the man, how much the vineyard. A Laaﬂd ownershipinthe
- ‘Bench’ is fragmented
Thﬁ Napa Valley built its great modern reputation CHAPPELLET between a score of
principally on the powerful Cabernet grown in its bebe proprietors, several of
hillside and benchland soils. Exampies here are from o iy~ them independent

the Rutherford Bench and vineyards in the hills (e.g.
Qhappellel) around. Napa Chardonnays are usually
impressively rich, dense, textured wines.

growers. On the map
above, owners’' names
appearinred.
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Tom Gable, "Wining,"
San Diego Magazine K6 March, 1985,
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WININCI by Tom Gable

OLD BUT ALSO MODERHN

[y 4
T

One of Napa Valley’s oldest wineries is now streamlined

O LOOK AT the names on the la-
bels. track the number of new winerics
added each yewr since 1968 and look at

the previous occupations of the current
gurus of wine. onc would think the Napa
Valley is shont on history. But there is one
comeback story now worth telling.

More than 100 years ago. Gustave
Ferdinand Niebaum retired from the Alaska
seal fur trade ana semed down with his for-
tune in the Napa Valley. He purchased In-
glenook Vinevards, imported vines from
Europe. built a Gothic-style stone winery
that still stands and set about making wines
1o be as fine as those from anywhere else in
the world. The architecture. cleanliness and
overall approach-to quality made Inglenook
a visual showplace. Niebaum also delivered
on his wines, which gained international
fame when they began winning awards at the
annual Pans Exposition.

As with most. the winery was forced to
close during Prohibition. It reopened with re-
peal and recaptured some of its earlier glo-
ries under a Niebaum shirttail relative, John
Danicls. He was one of the first to use both
vintage and varictal labeling instead of ge-
neric (others were issuing nonvintage gener-
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Lo Ko hbur e winemker at Inelenind Vinesards

ic wines. such as burgundy. and prociaiming
no vintage date was needed because “every
year is a vintage vear in California™) and
inglenovk gained respect as one of the pre-
mium wineries of the Napa Valley.

The Niebaum tradition continued for
some 25 years at {nglenook until Danicls
sold it in 1964 10 what would become part of
the Heublein conglomerate (Beaulicu Vine-
vard. its prestigious Rutherford neighbor.
would be purchased by Heublein in 1969).
Inglenook then went through the changes
corporations often make v increase the prof-
its of a new subsidiary or division. The
production of both varictals and generics in-
creased. including the introduction of the
cheaper Navalle line. made at the ltalian
Swiss Winery in Asti. This created some
confusion about the quality of Inglenook
winex. particulariy as the Napa Valley ex-
perienced an explosion of winery develop-
ment in the 1970s that locused atiention on
the ness quality “boutiques™ and away {rom
the. vld standards, such as Inglenook and
Charles Krug.

Interestingly, the premium varietals of
Inglenook. though larpely ignored by wine
writers who came 10 [avor more apgressive

R N R AR AR L A aretadizod e can aer

styles. continued to be released in 4 (on
sistent style. In their estate-bottle wines e
Ingienook winemakers avoided the hie. .
ly short-lived trend toward high-alcohor -
nic. herbaccous monsters. Insvcad ..,
concentrated on balance and [inesse, thoageh
the quality of the grapes they obtained dudn 1
always seem to be up 1o their hivoncad
standards.

This brings us to the present and a push hy
Inglenook to reestablish its position as a pre
mium Napa Valley winery. They have issacd
their traditional estate-bottled wines unil.:
new label—a classic Lafite-style stecl oo
graving rendering of the winery (as it would
appear from Highway 29 if the local plan
ners. in all their wisdom, hadn’t forced In
glenook to build its contemporary but bonng
barrel aging facility right in the way). The re
serve wines are aiso refeased with a new
{abel. a slight modification of the vrina
diamond crest label created by Nichaum «-
identify his best wines. The first ol thew
dubbed by Inglenook “limited cask rescrvw
selections™.
1980 Cabernet Sauvignon. a nicely styled
wine with good balance of fruit and acud.
reminiscent 1o some of a typical wine trom,
the. Bordeaux commune of St. Julien.

under the new labcl was the

The renaissance is in more than labels.
thankfully. Inglenook has undertaken o
major capital program to improve its wind
making facilitics, negotiated contracty lof
continued supplies of higher-quality grapes
and will give all its estate-bottled wines
sufficient bottle aging before release to the
public. Winemaker John Richburg says the
winery is capitalized well enough that he can
age wines for four years or more. 3 luxury
the boutiques don’t have.

Inglenovk went alter contracts for grapes
from what i» called lhgwfum*qgﬁ:
arca of the Napa Vullcy'_.ﬁggﬁl‘_)_(ﬂ,hﬂ;jg}_c_.x ol

“Hivkway 29 north of Oakville. Some of
’M

these contracts include vineyards that were
part of the vrigsnal Nichaum properies. The
1981 Reserve Cabernet Sauvignon. tor e
ample il be the first vintage in 20 vears to
contam trurt tronn adl three o those vine
vands There s w \\Ihl\.“c‘)l\lll.ll chanctenstie

to wines lrom the area CICra W Last
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ford dust 7w background bouquet that cuts
thraugh the typical herbaceousness of Napa
Valley Cabernet Sauvignon o wive at bal-
ance and complennty The same area is the
souree al grapes tor Inglenook s linuted re
serve Sauvignon Blane (the TYX3 iy one ol
the better exampies of that variety, with the
sabte Bordeaun-like style and good Trust
and acid bulance that lends itself 10 4 few
years of aging tor added enjoyment).

Inglenook olfers a complete line of Napa
Valley wines. although Richburg says he
will concentrate his efforts on six van-
etals — Cabernet Sauvignon. Charbono.
Zinfundel, Chardonnay. Sauvignon Blanc
and Pinat Noir. The Chardonnay and Pinot
Noir come from the Carneros district. a
cooler subregion by Sun Francisco Bay that
produces some of the finest Chardonnays
in the state.

In addition to the 1980 cask Cabernet

Sauvignon and the 1980 cask. Szuvignon.

Blunc. recent issues worth tasting from In-
glenook include its 1980 Cabernet Sauvi-
gnon. Lot 2, which is more straightforward
than the limited cask version: the 1983 Char-
donnay. with good fruit and slight hints of
vak aging: and the 1983 Gewurziraminer. a
semi-spicy example of this Alsatian-style
white wine that is great for picnics. brunches
or just sipping in accompaniment with {ruu
and subtle cheeses.

If you visit the Nupa Valley and want to
begin learning more about wine and wine-
making. visit both Inglenook and Beauliew
vineyards. The latter has a good multimedia
presentation in a small theater in the tasting
room. if you aren’t up for a walking tour.

INE IMMERSION —The biannual

International Wine and Spirits Week.
with its concurrent Vinitech and Vinexpo
trade show exhibitions. takes place June 17-
21 in Bordeaux. The show is labeled as
unique by the French. who list it as the only
intermational exhibition that brings together
in one place all the products and equipment
devoted 1o wine production. Even if it isn’t
unique. the show is grandiose. More than
"50 companies will exhibit everything from
imustock 1o corks. with all the machinery
4nd supplies in between,

The Vinexpo side of it is oriented toward
vihicultunists. enologists. distributors, coop-
tratives, technical directors and wine ex-
perts, with Hisplays of wine and other
products {rom ail over the world. The 1983
‘ervon was a major success. based not only
"M uctivity within the huge convention cen-
r .und tasting rooms but in restaurants,
‘hateaux and public places throughout Bor-
deaux. If chance or design take you into the
4fed during June. plan a visit. For funher
'Mormation or reservations, write Loisirs

Accuent Gironde. 21 cours de "lntendance.
Mivee e . _
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SPIRITS

BY ANTHONY DIAS BLUE

Cabernets of the
Rutherford Bench

OVER THE PAST 20 YEARS, the American
wine industry has shown astonishing
growth. And although still in its in-
fancy compared to its grown-up sib-
lings in Europe, the U.S. wine business
is fast becoming one of the most im-
portant of its kind in the world.
Remarkable advances have taken

. place on the technological side of

things; domestic winemaking tech-
niques are state of the art. Steady
progress is also being made in viticul-
ture, especially when it comes to
matching varieties to the best soils.

In the more than one hundred years
since the first plantings, after much
trial and lots of errors, domestic grow-
ers are discovering where certain grape
varieties thrive. And nowhere is this
process furcther along than in Califor-
nia's celebrated Napa Valley.

Much of the fame of this great grow-

"ing area can be attributed to the Ca-

bernet Sauvignon produced around
the town of Rutherford, in the central
part of the valley. In this spor; a sea of
grapevines surges across a gradually
sloping ‘‘bench,” or former river
floodplain, that drops out of the
mountains separating Napa from So-
noma to the west. It rolls all the way to
the Napa River, a medium-size water-
way flowing north to souch. This small
vineyard area has become renowned as
the Rutherford Bench.

What makes the Cabernets of the
Rutherford Bench so exceptional is
their superb balance and texture. The
best of them show bright and intense
fruit, crisp acidity and deep flavors.
Very Bordeaux-like in style, these
wines generally age magnificently,
gaining elegance and complexity.

The serious propagarion of Caber-
net Sauvignon in this region can be
traced back 1o Caprain Gustave Ferdi-
nand Niebaum, a rich fur trader who
founded the Inglenook Vineyard in
1879. He loved Bordeaux wines and
decided to plant the Caberner variety
in his new holdings. His decision was
an extremelv nronirious one: Wichin a

"WINE AN

few years Inglenock wines were win-
ning medals in Paris in compertitions
against Europe’s best.

Ever since Captain Niebaum's inad-
vertent discovery of Cabernet's suit-
ability to the loamy and well drained
soil of the Rutherford Bench, much of
the strerch berween Yountville in the
south and St. Helena in the north has
been planted to Cabernet, Merlot and

. other Bordeaux varieties. Bur surpris-

ingly enough, there is still substantial
acreage of other types.

SCOTT IAMDWIN

Here is where the California wine
industry shows its youth and inexperi-
ence. In among the Cabernet and
Merlot are spreads of Chardonnay,
Sauvignon Blanc, Sémillon and, in-
credibly enough, Chenin Blanc. It is
baffling to me how such superb soil
could be wasted on such a minor vari-
ety, especially considering that Ruth-
erford Bench vineyard land currently
brings $35,000 an acre.

I am certain that as time goes by, in-
appropriate acreage will shrink as
more and more growers convert their
plots to Caberner. Like the Médoc in
Bordeaux, the Rutherford Bench will
undoubtedly evolve into a region de-
voted almost exclusively to Caberner,

‘Merlor and red blending grapes.

There does seem to be some confu-
sion, however, as to the exact bound-
aries of the region. Does it encompass a
tight little area berween Dwyer Lane
and Zinfandel Lane, or is it a larger
stretch, starting at Yountville and ex-
tending into the outskirts of St. Hel-
ena! More important, does it end at

‘Lapernets or the Rutherford _Bench," Bon Appetit,

Highway 29, Napa's main north-south
artery, or does it extend across to the
east side of the road and as far as the
river! Naturally, the answers to these
questions carry potentially profound
political and economic ramifications.
All these issues will be resolved even-
tually when the appellation is off-
cially delineated by the government.
That process is in the works, but no
decision is expected for abour five
years. Until then, the boundaries are
open to interpretation.

Because great wines are made
throughout the area, | favor a broader
defnition. Even so, it still turns ourt to

"'be tiny—smaller even than the dimin-
utive Burgundy region of France. In its
broadest definition, the Rutherford

Bench runs abourt six miles north to

south and rwo miles east to west.

Within this bloc there are a number

. of wineries, most of which have estab-
lished preeminent repurations for Ca-
bernet Sauvignon. In addition, there
are wineries located in other parts of
the Napa Valley that own or control
important Rutherford vineyards.

- Here are the most impormant winer-
ies making Cabernets from Ruther-
ford Bench grapes. These are the
names to look for as you browse in
your local wine shop or liquor store.

Beaulieu Vineyard. “BV" has been
making great Cabernet Sauvignon on
the Rutherford Bench since 1900. In
1938 owner Georges de Larour hired
Russian-born winemaster André
Tchelistcheff, who produced a succes-
sion of brilliant reserve wines from
grapes grown in a key vineyard thar is
still owned by de Larour's descen-
dants. Beaulieu's Private Reserve is
still one of Napa's best. Cabernets..
Across Highway 29, BV conrrols an-
other large Cabernet Sauvignon vine-
yard. Just south on the highway are
three more important BV vineyards.

. Beaulieu and neighbor Inglenook are
now owned by Grand Merropolitan, a
large English hotel, restaurant, wine
and spirits conglomerate.

Cakebread Cellars. The Cakebreads

have owned this 35-acre plot since

1973. They recently purchased an ad-’
ditional 25 acres adjacent to the win-

ery. Plantings are split between Caber-

net Sauvignon and Sauvignon Blanc.

They also own another vinevard on

the west side of the highway.

Dominus Estate. This winery's grapes
come from_Napanook, the_southern-_
most_vineyard in the Rurherford re-_
Wﬁfﬁt’"ﬁc‘fﬁr?”’i’ﬁﬁﬁtvi]le. Wine is
~Being made under the watchful eye of
Christian Moueiux, scion of the fa-
mous Bordcaux firm thas controls
Chareou Petrus and many other im-
portant propertics in France.
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Far Niente Winery. Behind owner Gil
Nickel's beautifully renovated winery
building is the Stelling vineyard. Here
grow the Cabernet Sauvignon, Caber-
net Franc and Merlot that go into Far
Niente’s highly successful red.

Flora Springs Wine Company. The
Komes family owns this successful
vineyard and winery. Its one hundred
acres, tucked into the foothills just
south of St. Helena, are mostly planted
to Bordeaux varieties. Flora Springs
produces Caberner Sauvignon, Merlot
and Trilogy, a blend of Cabernet Sau-
vignon, Merlot and Caberner Franc.

- Freemark Abbey Winery. This long-
established winery in St. Helena makes
its very best Caberner Sauvignon from
grapes grown by John Bosché in a plot
just north of Beaulieu's very successful
Private Reserve vineyard.

Grgich Hills Cellar. Mike Grgich and
Austin Hills bought their winery and
its surrounding Chardonnay vineyard
in the late seventies. A few years later,
they purchased a nearby Cabernet
vineyard and sold those grapes to

other wineries. Since 1981 Grgich has.

produced an estate Caberner; just re-
leased is the 1983 vintage.

Heitz Wine Cellars._The..single-mast —

famous_property on_the Rurberford.
—Bench is Martha's Vineyard, owned by,

~Tom and Martha May. Joseph Heitz has

~been making wine from chis plot since
the mid-1960s; they are some of Amer-
ica's greatest Cabernets. More re-
cently, Joe has been using grapes from
other vineyards further to the north.

Inglenook-Napa Valley. Just south of
the BV Private Reserve vineyard is the
Inglenook estate, founded by Gustave
Niebaum. After a down period in the
1970s, this winery has come back
strongly. Currently on a hot streak, In-
glenook~Napa Valley is producing
world-class Caberner Sauvignon from
its prime acreage in Rutherford.

Livingston Vineyards. This seven-acre
vineyard south of Zinfandel Lane has
been supplying grapes to some big-
name wineries. With the recently re-
leased 1984 vintage, John and Diane
Livingston will be producing Caber-
net Sauvignon under their own label.
If the first release is any indicarion, the
Livingston Cabernert is destined to be-
come a legendary wine.

Robert Mondavi Winery. The largest
contiguous vineyard in the region be-
longs to this famous winery. Mondavi
has a few other varieties here, but the
majority of this big spread is Cabernet
Sauvignon. The renowned Reserve

comes from here, and across the road is.

RUTHERFORD BENCH WINES:
YOUR BEST BETS

The following are wines from the
Rutherford Bench recently sampled
by the Bon Appérit Wine Tasting
Panel and higﬁly recommended.
Look for them at your local wine
shop or liquor store.

1985 Beaulieu Vineyard Beau Tour
Cabernet Sauvignon, Napa ($7)
1983 Freemark Abbey Cabernet
Bosché, Napa ($18)

1984 Livingston Vineyards Caber-
net Sauvignon, Napa ($18)

1984 Robert Mondavi Cabernet
Sauvignon, Napa ($14)

1985 Sequoia Grove Vineyards Es-
tate Bottled Caberner Sauvignon,

Napa ($25)

And for the cellar:

1984 Far Niente Estate Bortled Ca-

bernet Sauvignon, Napa ($25); 4 to

6 years

1982 Heitz Cellars Martha's Vine-

yvard Cabernet Sauvignon, Napa

($40); 4 1o 6 years

1982 Inglenook-Napa Valley Re-

serve Cask Caberner Sauvignon,
;Napa ($18.50); 4 to 6 years . —,

1983 Opus One, Napa ($50); 4 o 6
.years 4

1982 Joseph Phelps Vineyards Insig-

nia, Napa ($25); 4 o 6 years

Listed prices are approximate and may

vary from one state to another.

the Opus One planting that is a joint
venture with France's Rothschild family.

Niebaum-Coppola. Just behind the In-

glenook spread is the original
Niebaum mansion, which was pur-
chased in 1978 by the direcror of The
Godfather, Francis Coppola. From the
adjacent vineyard, Coppola makes a
stunning red named Rubicon, a blend
of Caberner Sauvignon, Cabernet
Franc and Merlot grapes.

Joseph Phelps Vineyards. The. Phelps
winery is across the valley off the
Silverado Trail (a major north-south

road), but it does control an important
Rutherford vineyard. The grapes from
this spread are generally used in
Phelps's prestigious Insignia bot-
tlings—a blend of Cabernet Sauvi-

~ gnon, Cabernet Franc and Merlot.

Pine Ridge Winery. This well-re-
spected winery is located south of
Yountville in the Stag’s Leap districr,
another proposed appellation. It does
own some small plots of prime Ruther-
ford real estate near the Phelps parcel.

Raymond Vineyard and Cellar. This
winery is situated berween Highway 29
and the Napa River, at the north end
of the Rutherford region. Set among
80 acres of estate vineyards, this family
operation has been very successful at
making Caberner Sauvignons that are
straightforward and highly drinkable
when young but that gain complexit

and depth with age. :

Rutherford Vintners Winery. This
winery uses grapes grown in a 25-acre
vineyard across the road from Grgich_
Hills.” The plot, owned by Bernard

e,

~Skoda and Mario Richards, is planted
entirely rner Sauvignon.

Sequoia Grove Vineyards. Founded in
1979, this small winery is adjacent to
22 acres of estate Caberner Sauvignon
and Chardonnay vineyards. The Ca-
berner is fast gaining a national repu-
tation for Sequoia Grove and the Al
len family, which owns it.

Johnson Turnbull Vineyards. With 20
acres located almost directly across the
highway from the Mondavi Winery,
this operation produces fine Caber- .
nets from its all-Cabernet vineyard.

‘Whitehall Lane Winery. The Steens

and the Finkelsteins started this small
winery in 1980. They produce impres-
sive Caberner Sauvignons. -

In addition, many other wineries
from all over California regularly buy
grapes from the fine vineyards of the

- Rutherford Bench to enrich their own

bottlings. A special appellation, such
as the Rutherford Bench, may be the
shape of things to come in the wine-
growing regions of the Golden Stare.O
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WéSt _Coast Tastes ComeEast

By Ben Giliberti
Special to The Washington Fost

ate spring is a slow time

in the vineyards, so vint-

ners from prominent Cal-

ifornia and Oregon winer-
ies seized a golden opportunity to
unleash a barrage of exciting new
releases on curious Washington
palates at several major introduc-
tory tastings recently.

First was Inglenook Napa Val-
ley Estate, eager to shed the
good-for-hamburgers image of its
corporate cousin, Inglenook Na-
valle, introducing its long-awaited

1983 Reunion Cabernet ($25; fall:
mrelease) at the attractive new

Samplings restaurant. Reunion is
a blend (the first in 20 years) of
select grapes from the three origi-
nal Inglenook vineyards, Napa-
nook, Niebaum-Coppola and
Home Ranch. Before the first two
vineyards were sold off in an
ill-fated corporate reorganization
in'the late 1960s, they, along with
the Home Ranch, supplied the
masterful Inglenook Cask caber-
nets of the pre-1970 Gustave Nie-
baum/John Daniels era.

A key element of early Cask ca-
bernets was the use of large
(1,000-1,500 gallon) oak cooper-
age, which imparted far less oak
flavor to the wines than aging in
small oak barrels, a now common
practice adopted to emulate the
supposedly more sophisticated
Bordeaux style. Reunion clearly
harkens back to the earlier Cask
style, and the result is perhaps the
least oaky premium California ca-
bernet on the market, one that

..~ emphasizes the natural fruit of the

cabernet sauvignon unmasked by
layers of oak and wood tannins.

Firm, dense, yet immensely

fruity, Reunion represents a dra-

matic and, I predict, trend-setting
return to a distinctive, native
American style of premiun caber-
net.

The following week, the spot-
light was on the 1984 Trilogy

($30-$35) from the Flora.Springs.

Winery, located on the northern

edge of the Rutherford Bench. A

“foughly equal biend of the thre€

. major bordeaux red grape variet-

jes—cabernet sauvignon, caber-
net franc and merlot, whence the
name—Trilogy was presented by
Flora Springs owner John Komes
at two introductory dinners on
lsu(:c:eeding evenings at Le Pavil-
on. :

Despite the French cepage and
the French cuisine, however,
there was no mistaking Trilogy
for anything other than a domes-
‘tic cabernet made in a robust,
rich, high-tannin, high-extract
California style. The unusual ce-
page, however, did provide a lay-
‘ered complexity rare for a Golden
State product. To widen distribu-
tion of the limited production wine
(700 full cases), Trilogy will be
sold only in six-bottle half cases,
thus creating the world’s first
$180 six-pack.

At the Ritz-Carlton Saturday,
nearly 400 of the long-time and
newly converted California faithful
arrived for afternoon and evening
sessions of the second-annual Cal-
ifornia Futures Barrel tasting.
The event offered a sneak pre-
view of pre-release barrel samples
of highly touted 1985 Napa,
Sonoma and other California ca-
bernets offered for sale as futures
by the event's sponsor, MacAr-
thur Liquors.

Is this in fact the best cabernet

_ vintage since 1978, and perhaps

1974, as the rave press notices
have suggested? I believe it is. But
the more important point may
simply be how nationally signifi-
cant this event has become in the
space of just two years: 32 of the
Golden State’s premier cabernet
producers made it their business
to attend, and the event attracted
tasters from 34 states, some as
far away as Idaho and California.
Not all the glory was Califor-
nia's, however, Oregon’s march to
become the American Cote d'Or

took an impressive step at the *

Park Terrace’s Chardonnay. res-
taurant with a showing of six of
the state's best pinot noirs from
the outstanding 1985 vintage.
The wines’ style was described
insightfully by Dick Ponzi, the
owner of Ponzi Vineyards, who
gaid that he tastes many of the
same components in Oregon pinot
poir that he tastes in the state’s
superb fruits and berries. The
wines did indeed display deep,
berry-like flavors that were per-
haps less subtle in effect than
good burgundy, but disarmingly
attractive. 1 might have wished
for more distinctiveness among
the wines. Six Vosne-Romanees
would surely not have tasted so
alike. Nor, in fairness, would they
likely have been so uniformly
good. _
Look for the fabulous Cote de
Beaune-style Ponzi 1985 Re-

_ serve, the rich Knudsen Erath

Vintage Select, the oaky, smoky
Adams, and the stylish Adelsheim,
in that order. Oak Knoll and Ami-
ty also showed promise, but are
still in barrel and need time to set-
tle down. All will sell in the $13-
$16 range at MacArthur Liquors,
the event's host, and will arrive
over the next few months.
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FACK TO THE
VINEYARDS

by Bob Thompson

Bob Thompson s a freelance editor
and writer whQose DOOks on wine incluage
The Pocket Encyclopedia of Califormia
wine, Califormia Wine Country, Guide to
Calforma’s Wine Country, Cahformia
wine. and The Calformia Wine Book (with
Hugh Johnson). Bob lives 1n S1. Helena,

CA. where he wrote this article for Friends. -

of WINE.

here are we here? Square
one? Stumbling toward the
nght variety cne property at a

time? Hardty.

Long agan. “We speculate that...
great vintages are when matunty and
sugar get into line. Just for example, our
1982 Cabemnet Sauvignon got really ma-
ture. but the Brix never got above 22
degrees. In our 1984, we got the same
Brix, but (at that point) the fruit
was comparatively immature, undefnpe
tasting.”

So. by implication, great vineyards are
ones where matunty and sugar get into

ine more ofien than not. Such pattems

have emerged. More are emerging, espe-
cally where vineyards pack tghtly to-
getner. The Rutherord-O

on ‘the Napa Valley's west sida, grows
Cabernet Sauvignon very well indeed
from the Boscha vineyard on tha north

_down o Marfia’s Vineyara on the south.
WhatsTriore-The Banch grows Cabemet

. with rather more tanmc authonty than

does the Slag's Leap area, over on the
east side ang farther south. Going one
step farther, akmost any Napa Cabernet
will have more biting tannins than almost
any counterpart from the Alexander Val-
ley. Sirmilarly distinct patterns have been
found for Chardonnay, Sauvignon Blanc,
Pinot Noir, even for Zinfandel.

The troublesome QuUesSLONS Bre IN NBW . . . .

28 Fnends of WINE

Bob Thompson,

Vineyards, Friends of Wine,

May,

1985,

P.

Back to the

28.
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1983
Napa Valley
CABERNET SAUVIGNON

ALCOHNOL 13% BY VOLUMBE

FPRODUCED AND BOTTLED BY

ROBERT MONDAVI WINERY

OAKVILLE, CALIPORNIA

In spite of August rains, tough-skinned Cabernet Sauvignon
grapes fared well in the Napa Valley. A crop which was reduced
20% from 1982 allowed the fruit to develop increased varietal con-
centration and structure.

This is a firm, supple Cabernet which displays all the classic
aromas and flavors associated witthalc_\_{_i_]:lgmﬁg_x}@wmes made from
this varietal: cassis, mint, and cedif among them. It is a wine of
superlative balance which displays all its elements in harmony.
Thus, it is an ideal wine to enjoy with food. It will complement any
entree based on beef, lamb, pork or game. It's also an excellent
accompaniment to aged cheeses or chocolate. This concentrated,
complex wine may be enjoyed immediately but it will also evolve
in the bottle for decades to come.

The grapes for this wine were picked at an average sugar con-
tent of 22.1° Brix. Acids at harvest were .71 g/100ml, and the
pH was 3.35. Final acids were .60 g/100ml, and the final pH
was 3.45. i

Most of this blend is Cabernet Sauvignon (76.8%), but incre-
ments of Cabernet Franc (13.8%) and Merlot (9.3%) were also
included. The two latter varietals contributed substantially to the
acessibility and depth of the wine; similarly, the 24 months the
wine spent aging in new French oak barrels served to increase its
roundness, smoothness, and potential longevity.

For maximum enjoyment, this wine should be served at cellar
temperature (55°F-60°F).
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Local Les Amis du Vin chapter reactivated.

* By L.PIERCE CARSON
. Register Staff Writer

Wine buffs can take heart in the
news that the Napa Valley chapter
of Les Amis du Vin has been reacti-
vated.

A few members of the local wine
industry prevailed upon Bruce Scot-
land and Bill Craig, respective man-
ager and assistant manager of St.

. Helena Wine Merchants, to breathe
life into the once active wine appre-
ciation organization.

With a flair generally reserved for
local wine events, Les Amis du Vin

kicked off the year's series of wine
tastings this past Tuesday night with

a comparison of Rutherford bench’

cabernet sauvignon bottlings from
the 1982 harvest. -

The local Les Amis du Vin chapter
has been inactive for about four
years, notes Scotland, and he and a

number of friends [elt it was time to

revitalize it.

Scotland points out there aren’t-

many public wine tastings here,
despite the fact that this is the

nation's premier viticultural area.:

Most wine events are geared toward
industry members.

“There's really very little for
anyone who has found a new interest
in wine — people who may have just
moved In the area, for example,” he
_ remarked the other evening. “This
.will fill that niche.”” =
* Whether or not the local winetas-
‘ters’ group will continue under the

aegis of Les Amis du Vin remains to
be seen. k ‘
Sentland

ated out that the en-

-tion "took a hike and Les Amis du
Vin Is struggling at the moment just

to keep its nose out of the lees.

““We'll clone ourselves to what-.
ever group emerges from the

ashes,’” Scotland added.
Annuil membership in the local
Les Amis du Vin chapter Is $32.

Anyone Interested in Jjoinlng the-

group can contact Bruce or Bill at
St. Helena Wine Merchants, 699 St.
Helena Highway, St. Helena 94574.
Their phone number is 963-7888.

Craig conducted the Rutherford
bench cabernet sauvignon tasting
the other evening at the Oakville
Garden restaurant. Hesald the group
plans to have six public tastings per
year, with the next one planned for
April 15.

Special guest for the first event
was the dean of Callfornia winemak-
ers, Andre Tchelistcheff, winemaker

at Beaulleu Vineyard from 1937 to

1973. ‘

“Wine Is a beverage of pleasure,”
Tchelistcheff said at the outset,
“rather than one for competition.”

Although the approximate 30 indi-
viduals present were about to taste
and rank-seven indlvidual bottlings,
Tchelistcheff wanted to point out the
event should be one of enjoyment
rather than one designed to ascer-
tain which wine would be ranked as
crowd favorite. - _

When Tchelistcheff came to Cali-
fornia In the '30s, there were but 120
acres planted to cabernet sauvignon,
he pointed out. Half of that acreage

was In the Napa Valley, planted by
both Inglenook and Beaulieu.

yards Private Reserve-George de
Latour, Caymus Vineyards, Pine

rford cabernets Ridge Rutherford Cuvee, Luper Re-

s Shose. coming - Trom veyards

ndar
Lane on the north,
ohn on the west

and the Nana River on the east —
although some vineyards east of the
rdver contain that demarcation’s
characteristics. i

There Is both special bouquet and
taste In bottlings of grapes har-
yested from vineyards west ol High-
way 29, he continued. Tchelistchell

from vineyards cerve (Bouchaine Vineyards), Far
es of Zinfandel Niente Winery and Heitz Wine Cel-
Yountville o the” |arg Martha’s Vineyard.

All _were curious to hear what
Tchellstcheff had to say about the
wines offered for this blind tasting.
For example, Tchelistcheff sélected
the Pine Ridge as his favorite. He
felt it was the most harmonious of

_ the lot, although it lacked “velvet.”
Of his second and third choices, he
commented “this Is the dust.”” The

and Dr. Maynard Amerine, former

Luper was Tchelistchell’s second

head of UC Davis enology depart-
ment, labeled this unique common
denominator “Rutherford dust.” It
jal quality of cherries,
plums, steeliness, tannin, et al. that
gives these wines their unique char-
acter. ;
Rutheford bench wines have a
“sfrong spine,’ Tchelistcheff noted.

choice, while Inglenook was his
third. Commenting on the Inglenook,
he praised its '‘complete harmony —
thig is beautiful, a well-presented
nose, although the tannins are a
little rough.”

Of the Beaulieu, Tchelistche!f said
“'this is an oldtimer's presentation.
This is the way I used to make

Wines from this area have the

wines. Although there is a definite

longest life in the battle, he added.
Winemakers have been playing
games with cabernet sauvignon
wines since his arrival here over
four decades ago, Tchellistcheff said.
“But wines are produced in the
vineyard, not at the winery. If you
don't pay attention to quality In the
vineyard, no matter how much you

market for this wine, I find it too

aggressive — half a bottle would put

try to patch things up In the winery, -

you'll never have a great wine.”
The seven '82 cabernets tasted the

other evening were Inglenook Vine- -

yards Reserve Cask, Beaulieu Yine-

.me under the table.”
Nevertheless, it was the Beaulieu

that took first place in Tuesday
night's tasting, with Caymus,
glenook and Pine Ridge followiny o
relatively close order. )
Scotland said the tastings will
move from restaurant to restaurant.

On Tuesday, Oakville Garden chef
Steve Taub served up a variety of
exquisite terrines and pates,
cheeses, escargots in puff pastry
and a fiendishly addictive chocolate
confection that disappeared within
minutes.  v*eee o

A food and wine experience
planned Sunday at § at Joseph Ma-
thews Sherry Oven restaurant, pair-
ing the wines of Bruce Rogers with
the cuisine of Staffan Terje. .

Courses include a lobster/salmon’
terrine, smoked duck breast, sau-
teed sea bass with leeks, rack of
lamb with rosemary/mustard ¥
and chocolate terrine with raspo..«y
sauce.

Tariff for the special event is $55.
For reservations, phone 226-3777. §
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ATTACHMENT A

WEATHER REPORT CONCERNING
OAKVILLE, RUTHERFORD, OAKVILLE BENCH AND RUTHERFORD BENCH

by Appellation Weather Sub-Committee
March, 1989

Introduction

A previously published report, prepared by the National Oceanic
and Atmospheric Administration and submitted on behalf of the Napa
Valley Appellation petition in 1980, established the general
weather and climatic differences of Napa County (1).

This report showed that Napa Valley can be divided into two general
climatic regions (coastal and inland), and three topographical
areas -- the Valley itself lying within the Mayacamas Range to the
West and the Vaca Range to the East; the area within the mountains
themselves; and the area covering the eastern portion of the
County. .

Although a detailed climatic analysis would include observational
data for temperature, precipitation, wind direction and speed,
humidity, evaporation, solar radiation, etc., this report will
discuss only temperature in degree days, precipitation to a lesser
degree, and relative humidity and daily temperature fluctuations.
The reason for this is the difficulty in obtaining routinely
collected data from precisely calibrated equipment in
representative areas of the Napa Valley. In the past three years
modern weather stations have been installed and, with the exception
of precipitation data, they are now accumulating accurate,
calibrated climatic data, which have been used in the preparation
of this report. ‘

The data presented in this report have been accumulated during the
period 1985 through 1988. The report does not cover the period
before 1985 because reliable, accurate climatic data have not been
available. The stations are a combination of National Weather
Service stations, manual thermograph stations, and thermologger
stations. '

Mesoclimate

It is generally accepted within Napa County that elevation
increases as one progresses north up the valley. With this
increase in elevation there is an increase in precipitation,
ranging from 20 inches in the south to 50 inches in the north.
Additionally, the coastal influence in the Napa Valley results in
a relatively moderate climate in the south (warmer in the winter
and cooler in the summer) and a relatively extreme climate in the
north (hotter in the summer and colder in the winter). These
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precipitation and temperature observations are detailed at Exhibit
18 of the petition.

The data shown in Table I and Graph I focus on the Rutherford and
Oakville areas and their immediate neighbors to the north and
south, St. Helena and Yountville, respectively. It is evident that
these areas experience different mesoclimates Dbased upon their
differing elevations, degree days and precipitation. These
mesoclimates may be broadly defined as:

Yountville 2,695 degree days
Oakville 3,039 degree days
Rutherford 3,389 degree days
St. Helena 3,575 degree days

The weather stations used to collect this data are generally
located within the center of the Valley, where they are subject to
similar relative humidity, wind direction and solar radiation
conditions. Station locations are shown in Map I.

Whilst climatic data cannot define viticultural boundaries on a
‘precise basis because anomalies exist between specific locations
(which in itself gives rise to microclimatic differences between
specific vineyard locations), the historic data presented in the
attached tables certainly establishes the existence of distinct
climatic areas within the Napa Valley. :

Topoclimate

Within the viticultural areas defined as Rutherford and Oakville,
additional climatic data have been evaluated to determine
differences known historically to exist between the broader valley
" floor and those areas located along the western foothills below the
500-foot elevation, referred to in this petition as the Rutherford
Bench and Oakville Bench.

. Degree day totals from locations within Rutherford and Oakville and
from nearby areas do not indicate a consistent pattern. . We do
know, however, that there are topoclimatic differences between the
Bench areas and the flatter, low-lying areas of the valley floor.
Air drainage off the fans at night produce lower temperature
readings on the valley floor (as evidenced during the frost season
in the bench areas), and the marine air that moves in from San
Pablo Bay almost nightly during the growing season moves in along
the points of lowest elevation (along the Napa River floodplain)
and has the greatest impact there. This air is cooler than the air
it is displacing, resulting in cooler temperatures in valley low
spots as well as increased humidity. The more elevated fans often
will be warmer and the air above them will be drier.

It is our belief that greater differences exist than reflected in
the data, as historically vineyard managers and winemakers have
noted differences between these locations. Part of the problem
appears related to the fact that, within the broad mesoclimatic
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data available for Napa Valley, one is attempting to define local
climates . unique to specific areas.

In order to better define these microclimatic differences one needs
to utilize specific hourly data. Unfortunately such data are
generally only available from microloggers, and very little of this
data exists.

The location of the Napa River in the center of the valley, the
prevailing moisture-laden sea breeze in the center of the valley
and the early morning fogs prevalent in this area of Napa Valley
would certainly show an impact on diurnal data for relative
humidity. Solar radiation and daily temperature curves would be
expected to show that the Bench areas generally receive more solar
radiation earlier in the day than the larger community areas. This
would seem evident from the natural progression of the sun from
east to west across a valley running south to north. ‘

Historical viticultural experience has shown that vineyards located
within the Bench area of the Rutherford and Oakville viticultural
areas generally receive the same amount of daytime (Ega- as
vineyards located within the broader viticultural areas. However,
the timing of the solar radiation, in conjunction with the aspect.
of the vineyards along the western foothills is such that, unlike
vineyards located in the central and eastern portion of the

proposed areas, the frgggwgggggmgn‘Eggmgggggmggeas is not expOseéM_.

to direct heat for extended periods in the later aftérnoon. These
observations aré further evidenced by fruit maturation differences
between the eastern and western sides of the valley during the

period leading»ﬁg»ﬁ§fﬁé¢yest,ﬁu

Summary

In summary, historical U.S. Weather Service data and current
vineyard data support the claim of this petition that distinct
mesoclimatic zones exist within the Napa Valley and that these
zones increase in annual mean temperature as one progresses north

up the valley. The data in Table I indicates that St. Helena is

5.5% warmer than Rutherford, and Oakville is 11.5% cooler than

utherford. These macroclimatic differences support the
establishment of the Rutherford and Oakville viticultural areas,
although climatic data alone are insufficient to establish the
precise boundaries of any proposed viticultural areas.

Within the proposed Rutherford and Oakville viticultural areas,
two additional areas exist, the Rutherford Bench and Oakville
Bench. Mesoclimatic data supporting _these two areas . are
inconsistent. Local climatic data, specifically diurnal data, are
required along with historical viticultural experience. When used
in conjunction with geologic, geomorphic and topographic data, the
submitted climatic data support the establishment of the proposed

viticultural areas.
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TABLE I. Summary of degree days, by station location, for the past four years.
Overall Napa Valley Summary.

NAPA
YOUNTVILLE
OAKVILLE
RUTHERFORD
ST. HELENA
CALISTOGA

STATION KEY:
Napa '
Yountville
Oakville
Rutherford
St. Helena
Calistoga

1985 1986
DEG DAY : DEG DAY
3,022 3,155
2,731 2,503
3,024 2,884
3,461 3,177
3,531 3,326
3,737 3,577

LOCATION

Napa State hospital

DRV vineyard, Yountville
Swanson vyd, Oakville Crossroad
Keig vineyard

US Dept Forestry

Corporation yard, Calistoga

TABLE I

1988 Y
——————— DATA
DEG DAY MEAN

3,201 3,180

2,706 2,695

3,025 3,039

3,364 3,389

3,660 3,575

3,840 3,768
SOURCE

U § Climatological Service

Domaine Chandon, Yountville
Domaine Chandon, Yountville
NVVCo vineyard records.

U S Climatological Service

U S Climatological Service
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ATTACHMENT B

COMPARISON OF STREAM SEDIMENTS FROM THE WEST SIDE OF THE
NAPA VALLEY (RUTHERFORD AND OAKVILLE BENCHES), CALIFORNIA
(Including data from Conn and Rector Creeks)

Prepared By

Thomas B. Anderson
Professor of Geology
Sonoma State University
February 23, 1989
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INTRODUCTION

~ Four areas in the Napa Valley (Rutherford Bench, Oakville
Bench, Rutherford, and Oakville) are being considered for
designation as separate wine growing appellations. The present
study was done to determine the influence of bedrock geology on
the nature of the stream sediments which supply material to two
alluvial fan areas in gquestion, the Rutherford Bench to the north
and the Oakville Bench to the south. Two samples were taken from
the east side of the valley for comparison. Different
compositions of stream sediments should produce fans and soils
which are characteristically different in the two areas and
support the idea of separate appellations for them.

GEOLOGY

The bedrock geology of the Mayacamas Range has been
described by Fox et. al. (1973) and more recently by Wagner and
Bortugno- (1982). Four major rock types are present: the
Franciscan Complex, the Great Valley sequence, the Sonoma
Volcanics and the Knoxville Formation. Rocks of the Franciscan
Complex and the Great Valley sequence generally crop out in the
core of the range while the Sonoma Volcanics underlie the flanks.
The Knoxville Formation crops out on the eastern flank of the
range west of the village of Rutherford. An important component
of the geology of the area is the Mount Saint John's Fault (Plate
1) which crops out to the west of the study area south of Mount
Saint John. This fault separates Franciscan outcrops to the
north from Great Valley outcrops to the south. 1In general,
streams which have produced the Rutherford Bench alluvial fan
complex drain the northern area while the fan of the Oakville
Bench has been formed by streams which drain the southern bedrock
area. Rocks of the Sonoma Volcanics which form the eastern
foothills of the central portion of the range occur in the
drainage basis of both fan areas. The purpose of this study was
to determine the influence of the bedrock types in the drainage’
basis on the composition of the stream sediments which are the
main source of material which compose the alluvial fans. Brief
descriptions of the four main rock units are given so that the
stream sediment compositions can be compared to them.

The Franciscan Complex (generally of Jurassic-Cretaceous
age) (Kjfs on Plate 1) is composed of heterogeneous and intensely
deformed assemblage of oceanic rocks. Sedimentary rocks consist
predominantly of massive, bedded graywacke sandstone, bedded
chert, and highly sheared dark shale. Metamorphic rocks such as
glaucophane schist (blueschist) and serpentine are common.
Serpentine bodies (sp on Plate 1) have been mapped as separate
units on the geologic map because of the characteristic soils and
landscapes which form on them and occur in the northern part of
the study area. Meta-volcanic rocks such as greenstone
(metamorphosed basalt) are also present. Most prominent outcrops

o1
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of Franciscan rocks are formed by the resistant rock types:
graywacke, chert, greenstone, blueschist, and, in some cases,
partially serpentinized plutonic igneous rocks. The shales which
form the bulk of the Franciscan Complex are poorly resistant,
generally do not crop out, and do not contribute significantly to
the bed load of streams which drain these bedrock areas. The
Franciscan Complex has been called a melange which reflects the
heterogeneous lithology and the intensely disrupted nature of the

unit.

Rocks of the Great Valley sequence (Kjgvm on Plate 1)
generally c¥op out east of the Franciscan Complex except where
faulting has disrupted the pattern such as in the area of the
present study. The Great Valley sequence rocks, in contrast to
the Franciscan, are a relatively undisturbed, unmetamor hosed, ..
conformdble sequence of sandstone, siltstone, shale, and =~
conglomerate. These rocks were deposited at the same time as the
Franciscan (Jurassic-Cretaceous) in a setting wvhich prevented the
deformation present in the Franciscan.

Rocks mapped as the Knoxville Formation (Jk on Plate 1) crop
out west of Rutherford on the flanks of the hills above :
Rutherford Bench. The Knoxville Formation underlies the Great
Valley sequence and is composed of & succession of alternating
skales and sandstones which are similar and generally
indistinguishable from similar rock types in the Great Valley
sequence. For this reason, rocks of potential Knoxville

- 1lithology have been included in the Great Valley counts.

The Sonoma Volcanics (Tsa, Tsr, and Tslt on Plate 1) of
Pliocene age are composed of a variety of volcanic and related
sedimentary rocks which formed from different volcanic processes
in different settings. Basalt, andesite, and rhyolite flows, ~
tuff, breccia, pumice and obsidian were formed during this time
interval. Interbedded with these rocks are tuffaceous sandstone
and conglomerates as well as pyroclastic materials. . The vents
from which these lavas erupted have not been identified but, for
the most part, are believed to have been local. '

Sampling Procedures

Nine streams were sampled in this study (Plate 2). Stations L/////
JL=3 are along streams which drain onto the Oakville Bench while
Stations 4-7 are more northerly and flow across the Rutherford _
Bencharea. 1Two streams which drain the Hill§ on thé east side
of the Napa valley were also sampled. Station 8 is omn Conn Creek
and Station 9 is a sample from Rector Creek. Many of the streams
presently flow in courses that are obviously man-made, i.e., they
flow in very geometric patterns around vineyards and are confined
in sand-bagged or rip-rapped channels. Thus, in some cases, the
possibility of contamination of the natural stream sediment load
exists although sampling localities where chosen in an attempt to

By
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avoid this problem. In the Rutherford and Oakville Bench areas,
all streams generally flow to the east into the Napa River.

At each locality, a grid approximately three feet square was
laid out, and the rock types which composed the course fraction
(greater than four centimeters) of the sediment within the grid
were determined. Sample numbers at each locality ranged from 26
to 62. Sample counts for each station are shown in Appendix A.
In addition a general observation was made of the overall pebble
composition at each locality to insure that the sample within the
grid was representative of the total stream load. 1In all cases
fthis was true. The resulting pebble counts were then classified
as to the type of source rock which produced them (Table 1) and
graphs comparing the different lithologic affinities for each
station were construed (Plate 3). At one sampling locality (7),
an additional sample (7a) was taken from the stream bank as a
check on whether the original stream sample was representative of
the rocks in the drainage basin or had been contaminated by
stream modification. Counts made on samples 7 and 7a (Table 1)
are very similar and, at least in this case, support the idea
that the sediments in the stream have not been contaminated by
material brought in for stream stabilization.

TABLE 1: Distribution of Rock Types in Stream Sediments

Sonoma v Great Non-
Volcanics Franciscan Valley Diagnostic
LOCALITIES :
Dakville Bench
Station 1 68 0 32 0
Station 2 _ 27 0 73 0
Station 3 0 67 33 ’
Rutherford Bench
Station 4 3 79(6) 18 0
7 Station 5. 31 65(62) 0 4
\Station'6 - 32 - 58(34) 5 5.
Station 7 17 _ 32(7) 49 2
Station 7a 12 32(4) 56 0
Conn Creek -
Station 8 11 71(17) 16 2
Rector Creek
Station 9 92 8(8) 0 0

Note: Values in parentheses are percentages of serpentine

W
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Discussion of Data

Samples (Stations 1-3) taken from the Oakville Bench are
composed primarily of Great Valley sequence and Sonoma Volcanic
rocks (Table 1). The range in contribution from the Great Valley
sequence varies from 32 to 73 percent. Two of the samples
(Stations 1 and 2) contain high amounts of material derived from
the Sonoma Volcanics, 68 and 27 percent respectively. The sample
from Station 3 is anomalous in that it contains 67 percent :
Franciscan material and is the only sample from the Oakville
Bench which contains any Franciscan sediment. This stream is the
most northerly of the streams sampled from the Oakville Bench and
has the largest drainage basin which includes a substantial area
north of the Mount Saint John's Fault underlain by Franciscan
rocks. In fact, the Franciscan rocks form the largest portion of
the drainage basin. Thus, it is not surprising that a large
fraction of the sediment in the stream reflects such a source. A
notable feature of the sediments from this area is that they are
the only samples which contain no serpentine, important
components of the stream sediments from the other areas included

in this study.

Station 4-7 from the Rutherford Bench consistently contain
more Franciscan sediment and less Great Valley sediment_than
streams cofAtTibuting to the Oakville Bench (Table 1). Values of
Franciscan components range from 58 to 79 percent. An T
interesting aspect of the Franciscan sediment load at these
localities is the presence of serpentine which reflects the
outcrops of serpentine which exist in the drainage basin. Small
amounts of serpentine are present in the samples from Stations 4
and 7 (6 and 7 percent relatively) while larger amounts are
present in the samples from Stations 5 and 6 (62 and 34 percent
relatively). Serpentine is a significant component of the stream
sediments at these sites and produces the characteristic Maxwell
soils which are prevalent in thé area. Significant amounts of
Sonoma Volcanics are also present (31 and 32 percent in samples
from Stations 5 and 6). However, stream bank stabilization using
Sonoma Volcanic material was common along these streams and -
probably has biased the samples in favor of Sonoma Volcanic rock
types at these localities. Smaller contributions of Great Valley
material is present in samples from Stations 4 and 6. Samples
from Stations 4 and 5 also contain some pebbles which could not
be assigned to a particular source area.

Samples 8 and 9 are from Conn Creek and Rector Creek
respectively on the east side of the Napa Valley. These streams
originate in the Vaca Range which bounds the Napa Valley on the
east. THe bedrock geology of this range is diverse. Generally,
rocks of the Sonoma Volcanics crop out immediately to the east of
the Napa Valls§y biit local areas underlain by the Franciscan
Complex and serpentine bedrock occur in fault-blocks,
particularly around Lake Hennessey, a reservoir on Conn Creek.

4
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Higher in the Conn Creek drainage more outcrops of Franciscan
occur as well as smaller areas which are underlain by Great
Valley sequence rocks. :

The sample from Station 8 on Conn Creek reflects this source
area geology (Table 1). The majority of the sample is of
Franciscan origin (71 percent) with serpentine composing 17
percent of this fraction. Smaller amounts of Sonoma Volcanics
(11 percent) and rocks of Great Valley origin (16 percent) are
also present. )

Rector Creek (Sample 9) has a much smaller drainage basin.
As would be expected, the rocks in the stream sample reflect the
provenance (Table 1); 92 percent of the sample has an origin in
the Sonoma Volcanics. The remainder of the sample (8 percent) is
composed of Franciscan serpentine. The serpentine clasts either
represent material which made it down the drainage from
serpentine outcrops on the high ridges to the east (see Atlas
Peak area on the map of Wagner and Bortugno (1982)) or are
contamination from fill brought in for the highway grade of the
Silverado Trail which crosses Rector Creek immediately to the
east of the sampling locality or activity further upstream.
Rector Creek contained the largest boulders encountered in the
study with the stream bed containing many boulders up to four
feet in diameter. :

CONCLUSIONS

analysis of rock types in stream sediments from several
streams which drain to the east of the Mayacamas Range and have
created the alluvial fans on the west side of the Napa Valley has
shown that the stream sediWQQEHEQCkﬁtYPeS,I?flectﬂﬁhngYPemggm@
rocks expos§ed in thé source area.  In considering this
observation, it should be noted that some rocks in the source
area, because of their non-resistant nature, will not show up in
the stream sediments. Thus, the shales and mudstone which are
common in both the Franciscan and Great Valley sequence rocks as
well as the soft tuffs and consolidated material in the Sonoma
Volcanics will not be present in the course fraction of the
resulting stream sediments which are produced by the outcrop

areas of these rock units.

More specifically, the two fans which are the focus of this
study, Rutherford Bench to the north and Oakville Bench to the
south, have been produced by streams carrying different sediment
loads. To the south, streams which are supplying sediment to the
Dakville Bench carry a course sediment fraction which is
dominated by rock types from the Great Valléy sequence with _
locally significant contributions from the Sonoma Volcanics. An
exception to this pattern is the sediment sample from station 3
which is dominated by Franciscan material, although a third of
the sample is still from a Great Valley source. Station 3 is at

5
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the northern edge of the Oakville Bench and is from a larger
stream which drains an area to the northwest which contains
significant outcrops of the Franciscan Complex. No serpentine is
present in the course stream sediments in the Oakville Bench
area. To the_north, the Rutherford Bench is being supplied with
sediment which is dominantly Franciscan in nature with more
minior, but significant contributions from the Sonoma Volcanics.
In more detail, the Franciscan sedimént load of these streams ~-
contains important amount of serpentineé which is present in the
drainage basins of these streams. Thus, two alluvial fans in
question have been created by sediment from two generally
different sources which contain different types of bedrock that
has influenced the composition of the sediments which compose the
fans. 1 Compo®

The sediment composition of Conn Creek and Rector Creek also
predictably reflects the nature of the bedrock in their drainage
basins. The sample from Rector (reek shows a generally varied
composition,. similar to. the heterogeneity found in the Rutherford
Bench. Both basins show evidence of serpentine which is not
generally found to the south. Tﬁi sample from Rector Creek with
its smaller drainage basin consists predominantly of Sonoma
Volcanics, the rocks which crop out along the upper reaches of
the stream. This is similar to tﬂg high percentage of Sonoma
Volcanics in the Oakville Bench. '

o

114



REFERENCES CITED

Fox, K.F., Sims, J.D., Bartow, J.A., and Helley, E.J., 1973
" Preliminary Geologic Map of Eastern Sonoma County and
Western Napa County, California: U.S.G.S. Geologic Survey
Miscellaneous Field Studies Map MF-483.

Wagner, D.L. and Bortugno, E.J., 1982, Geologic Map of the Santa
Rosa Quadrangle (Scale: 1: 250,000), California Division of
Mines and Geology, Regional Geologic Map Series, Map No. 2A.

~

115



> F Rutherford Bench

e

."
. /| Y/ , . ;
A {7 R ~ =2 T L 3\ - AA".T;\—{“'.IZ t -):'.

. D

" . *' Plate | : Regional Geologic Map ( after
ol Fox et. al., 1973). Boundaries of

[
o

Ly Rutherford Bench and Oakville

\ﬁ/«\ Bench are approximate.

v

———— ' { ..f- ‘ ’ . V! . . Doy ~ '

%' " ‘ :‘¥J‘G /7;—/:\/ KN ~ \ l.ukn_\' ‘j‘_;.‘ . ,; L - . N - _' : \ L P o~ -

A --?_: b TN A e B iy TS N B o el \/'1 - S~
-l J A —



.‘34LL£D()~ . e .
. /\/‘\_/-, "
. ::°Q\<-:

-

;. Sta

e

ench

R

Oakville




V4

-~

PLATE 3
100
80+
=
2. 804
s 4
& 404
20 +
o n .
Serpantine Franciscan Great Valiey S Vo Non-Diag
Rock Typs
Station 1.
100
80 o
€
o 80
.
B 404
4
20
° o [’ 1 H 4 L
Serpenting Franciscan  Great Valley Non-Diag
Rock Type
. __Station 2
100
<4
80 4
H 4
o 60+
.
B 40+
20 4
4
0 - j g
Sarpentine Franciscan Great Valley Sonoma Volcani Non-Diagnostic
Rock Type
__Station 3 L
100
80 4
= 4
S 604
- 4
B 40
20
0~ & -
Sarpentine Franciscan Great Valley Sonoma Volcanic Non-Diagnostic
’ Rock Type
Station 4
100
80-+
z 4
.
o
.
a
Serpantine Franciscan Great Valley Sonoma Volcanic Non-Diagnostic
Rock Typs
— Station 5

100

Parcent

80

60

Serpanti Franci Great Valley Sonoma Volcani Non-Diagnostic
——— . Rock Type

OAKVILLE BENCH

RUTHERFORD BENCH

118



’-

100
80 -
o
13
S 60
-
i d
& 40
20 4
0 ; L
Serpentine Franciscan Great Valiey Sonoma Vokanic Non-Diagnostic
Rock Typs
Station 7
100
80 -
t
-
2
L4
[-Y
Setpentine .. Franciscan . Great Valloy . Sonoma Voicank Non-Diagnostic
Rock Type
Station 8
100
80 -
I
S 60
e
& 404 RECTOR CREEK
20 4
° - R R
Serpentine Franciscan Great Vailey S ic Non-Diag
Rock Type

Gtation 9

' Plate3 : Graphs showing Bedrock
Affinities of Stream Sediments

119



Rupt?”

Rock T in Str

Station 1 (Oakville Bench)

Rock Type

Basalt —

o

Felsite
Sandstone
Felsite (weathered)
Mudstone

Shale

Sandstone. (weathered)

Basalt (weathered)

Station 2 (Oakville Bench)

Rock Type

Sandstone
Basalt
Conglomerate

Sandstone (weathered)

Felsite
Volcanic Glass
Mudstone

Station 3 (Oakville Bench)

Rock Type
Mudstone
Graywacke -
Greenstone
Sandstone

Greenstone (weathered)

Shale
Shale

Count

()]

AL AW W=

—_ ek el () A )

APPENDIX A

m

N = <2PNN -0
n
-t

imen mpl

Affinity
Sonoma Volcanics
Sonoma Volcanics
Great Valley
Sonoma Volcanics
Great Valley
Great Valley
Great Valley
Sonoma Volcanics

Great Valley
Sonoma Volcanics
Great Valley
Great Valley

. Sonoma Volcanics

Sonoma Volcanics
Great Valley

Affinity

Great Valley
Francican
Franciscan
Great Valley
Franciscan
Great Valley
Franciscan

120



eod
(LI

Station 4 (Rutherford Bench)

Serpentine
Chert
Graywacke
Sandstone
Graywacke (weathered)
Shale

Greenstone

Felsite

Gabbro

Mudstone

:

—t ek AT S A NN

n

Station 5 (Rutherford Bench)

Rock Type
Serpentine

Sandstone (weathered)
Felsite

Sandstone (tuffaceous)
Basalt

Graywacke

Station & (Rutherford Bench)

Felsite

Serpentine

Sandstone

Chert.

Mudstone

Sandstone (weathered)
Basalt

Graywacke

Count

—_ ek el () —h

:

DTWN - - O

6

w

Affin]
Franciscan
Franciscan
Franciscan

Great Valley
Franciscan

Great Valley
Franciscan
Sonoma Volcanics
Franciscan

Great Valley

Affinity
Franciscan
Non-Diagnostic
Sonoma Volcanics
Sonoma Volcanics
Sonoma Volcanics
Franciscan

Affinity
Sonoma Voicanics
Franciscan
Great Valley
Franciscan
Great Valley
Non-diagnostic
Sonoma Volcanics
Franciscan

121



Station 7 ( Rutherford Bench)

Sandstone
Tuff

Slate
Felsite
Graywacke
Mudstone
Serpentine
Chert
Basalt
Siltstone
Sandstone(weathered)

Count

Affinity

16
3

3
3
5
2
3
2
1
2
1

Great Valley
Sonoma Volcanics
Franciscan
Sonoma Volcanics
Franciscan

Great Valley
Franciscan
Franciscan
Sonoma Volcanics
Great Valley

No Affinity

Station 7a (Rutherford Bench, Stream Bank Deposit)

Graywacke
Sandstone
Felsite
Siltstone
Serpentine
Mudstone
Basalt

Station 8 (Conn Creek)
Bock Type

Serpentine

Felsite

Sandstone

Graywacke

Chernt

Tuff
Sandstone(weathered)
Sandstone(tuffaceous)
Slate

N a2 O~
3

Count

Affin;
Franciscan

Great Valley
Sonoma Voicanics
Great Valley
Franciscan

Great Valley
Sonoma Volcanics

Affin

(SIS F A RN
o

Franciscan
Sonoma Volcanics
Great Valley
Franciscan
Franciscan
Sonoma Volcanics
No Affinity
Sonoma Volcanics
Franciscan

122



Sontd¥

i

Station 9 (Rector Creek)
Rock Type

Felsite

Basalt Porphyry
Unidentified Volcanic
Banded Aphanite
Rhyolite Porphyry
Serpentine e
Quartz Porphyry
Scoria

Basalt
Sandstone(tuffaceous)

Affinity

Sonoma Volcanics
Sonoma Volcanics
Sonoma Volcanics
Sonoma Volcanics
Sonoma Volcanics
Franciscan

Sonoma Volcanics
Sonoma Volcanics
Sonoma Volcanics
Sonoma Volcanics

123



ATTACHMENT C
SOILS REPORT FOR THE PROPOSED RUTHERFORD, OAKVILLE,
RUTHERFORD BENCH AND OAKVILLE BENCH VITICULTURAL AREAS

Prepared by Associate Professor Deborah L. Elliott-Fisk
Department of Geography, University of California, Davis

Intr ion

During the past fourteen months, | have been involved in intensive soils studies in
Napa Valley affiliated with three of my research projects. These studies involve (1)
determination of the Quaternary (last two million years) history of Napa Valley as a
function of climate change, changes in the hydrology of the Napa River system, and
sea-level changes of San Pablo Bay, (2) analysis and mapping of the Stags Leap
District soils, and (3) evaluation of differences in the viticultural potential of soils and
their potential contribution of soils to grape and wine composition. Projects (1) and (3)
are collaborative efforts.

We have described, sampled and analyzed approximately 80 soil profiles during
this time throughout Napa Valley. Copies of 8 soil profile description data sheets and
graphical views of these soils are attached here for some of the soils we have sampled
within the proposed Rutherford-Oakville-Rutherford Bench and Oakville Bench
viticultural areas. [This analysis was financially supported by the following wineries:
Inglenook-NV, Robert Mondavi, Caymus, and Joseph Phelps.] Information from six
additional soils sampled in the Inglenook-NV Home vineyards (on the Rutherford
Bench fan) is not included here, as this work is not yet complete. Soil trenches which -
were opened up, but not described, are not discussed here. The only soil elemental
analyses which have been conducted to date are for Inglenook-NV-A4 (#7) and
Phelps Backus. This information is also included on the soil description sheets. My
interpretation of these 8 soil profiles is presented below, following a brief overview of
the classification of soils in Napa County.

The Classification and Mapping of Soils by the Soil Conservation Survey

In the United States, soils are classified according to the Seventh Approximation
system developed by the USDA-Soil Conservation Service. Soils are grouped into 10
orders, which then are broken down into suborders, families, series, etc. Soil series
and soil phases are used to classify local soils (such as those within Napa County).

According to the SCS, "soils that have a profile aimost alike make up a soil series.
Except for different texture in the surface layer, all the soils of one series have major
horizons that are similar in thickness, arrangement, and other important
characteristics. Each soil series is named for a town or other geographic feature near
the place where a soil of that series was first observed and mapped. Soils of one
series can differ in texture of the surface layer and in slope, stoniness, or some other
characteristic that affects use of the soils by man. On the basis of such a difference, a
soil series is divided into phases. The name of a soil phase indicates a feature that
affects management." ( p. 1- Soil Survey of Napa County, California by G. Lambert
and J. Kashiwagi).

It is important to consider in some detail two particular soil series within Napa
County in regard to this appellation proposal. These are the Bale and Pleasanton
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series. Much of the floor of Napa Valley has been mapped as Bale loam and clay
loam soils. This soil type covers approximately 16,000 acres within Napa County (p. 6,
Soil Survey of Napa County). As excerpted from p. 2 and 8 of the Napa soil
survey,"Bale soils are somewhat poorly drained soils on alluvial fans, flood plains, and
low terraces. Slope is 0-5%. Elevation is 100-300'". These soils are formed in
alluvium derived from rhyolite and basic igneous rock. Ina representative profile, the
surface layer is dark gray, slightly acid loam 6 inches thick. The subsoil is 18 inches
thick. The upper 11 inches is grayish brown, slightly acid loam, and the lower 7 inches
is brown, slightly acid loam. Between depths of 24-60 inches or more are stratified
layers of gray and pale brown slightly acid loam, gravelly sandy loam and sandy loam.
Permeabiltiy is moderate. Temporary ponding is common during periods of high
rainfall. In places a seasonal water table is at a depth of 3to 5 feet . The effective
rooting depth is 60 inches or more. The available water capacity is 6 to 9 inches.”

The representative profile of Bale loam (0-2 % slopes) presented in the Soil Survey
is from a site 950 feet south of Silverado Trail from Pickett Road and 100 feet west
along a vineyard in the NE1/4, NE1/4, sec. 6, T.8N, R6W. This site is near the Napa
River on the toe of the Simmons Canyon alluvial fan on the Calistoga topographic
quadrange in a region surrounded by voicanic bedrock slopes. The soil profile (major
horizons) described from this site is as follows: ‘

Ap 0-6"

B21 6-17"

B22 17-24"
A11b 24-33"
A12b 33-44"
lIC1 44-50"
llic2 50-60".

The above description suggests a relatively young, alluvial soil, with weak soil
formation above (A/B21/B22), a buried, organic-rich A horizon below (A11b, A12b),
and buried aliuvium of a different age or source at depth (lIC1, [IC2). This soilis a
fluvent which formed along the Napa River. It is atypical of this soils series if the
mapping units of this soil series by the SCS across the much valley floor are assumed
to be correct. ' : >

Small sections of the Napa Valley fioor have been mapped as Pleasanton loams
(less than 7000 acres: p. 6 of Soil Survey). As excerpted from p. 31 of the Napa soil
survey, "The Pleasanton series consists of well drained soils on alluvial fans. Slope is
0-5 percent. Elevation is 50-600 feet. These soils formed in alluvium derived from
sedimentary rock. In a representative profile the surface layer is grayish brown,
strongly acid loam and brown, medium brown and brown, medium acid loam 11
inches thick. The subsoil is dark grayish brown and bown, medium acid heavy loam
49 inches thick. The substratum is dark yellowish brown slightly acid heavy loam to a
depth of 66 inches.Permeabiltiy is moderately slow. The effective rooting depth is 60
inches or more. The available water capacity is 8-9 inches.”

The representative profile (0-2% slopes) given for this soil series is from a site 800’
west of State Highway 29 and 1500' south of Darms Lane, R4W, T6N; this is north of
the City of Napa and south of Yountville, associated with the Dry Creek fan, which is
derived primarily from the marine sedimentary Great Valley Formation, with secondary

input of andesite clasts derived from the Sonoma Volcanics. The soil profile (major
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horizons) described from this site is as follows:

Ap  0-5"
A12 511"
B21t 11-19"
B22t 19-38"
B23t 38-54"
B24t 54-60"
C 60-66".

The above soil is older and better developed than the representative Bale series
profile given above, with several, deep textural (clay-rich) B horizons, showing
moderately developed structure (subangular blocky). It is interesting to note that
accordmg to the soil descriptions, neither of these representative profiles has much
gravel in it, which is also atypical for Napa valley-fioor soils.

From the above, it is difficult to interpret what should be termed Bale versus
Pleasanton series soils, as many areas mapped by the SCS as such are extremely
different from their descriptions and representative profiles published in the Soil
Survey. The major differences in these soils seem to be a function of parent material
(volcanic versus marine sedimentary alluvium) and time (soil age and degree of soil
proﬂle development). However, as all classification schemes of natural phenomena
are somewhat artificial, this is not of major concern. The questions that need to be
addressed here are: (1) What is the correct description of the viticultural soils of the .
Rutherford-Oakville-Rutherford Bench and Oakville Bench? (2) How do these soils
differ from those outside the proposed viticultural areas? (3) Can these soils be used

as valuable geographic features to delimit these proposed viticultural areas according
to ATF-53? My interpretation of the soil profiles | have sampled and analyzed follows.

Interpretation of Data from Soil Sampling and Analyses

Rutherford Bgngh

The very gravelley sandy clay loam soils at the Inglenook-Napa Valley Home
Vineyard on the Rutherford Bench (map site 1) have been mapped by the SCSas_-
_Bale clay loam [104]. My mterpretatlor is that these soils are better cla°sufied in the.

_Pleasanton series, as they are very grav"le”d:gp,{mo Mralned soils derlveq

B e

developed structure (firm, subangular blocky to platy at depth), “have great rootlng
depths (beyond 92"), and moderate permeability. From a plant nutrition perspectlve
these are excellent soils, with abundant potassium, calcium, manganese, iron, zinc
and other macro-micronutrients. The neutral pH values are both a function of the
sandstone parent materials and the influence of the alkaline (basic) serpentine clasts,
which slightly increase the pH.
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Qakville Bench

Data from 4 soil profiles in the Robert Mondavi Tokolon Vineyards on the Oakville
Bench (map sites 2, 3, 4 and 5) support the classification of these very gravelly to
gravelly alluvial fan soils as Pleasanton sandy clays/clay loams. As for the above
Inglenook soils, these soils are deep (over 80"), gravelly, moderately drained soils
derived from marine sedimentary bedrock {primarily from the Great Valley Formation,>
with some occurrence of pebbles and cobbles derived from the Sonoma Volcanics).
The pH of these soils is slightly more. acidic than those-on the Rutherford Bench at
Inglenook, with values around 6.0 versus 7.0; this is due to the contribution of the
acidic volcanics.. It is my belief that these soils are also slightly older than the
Inglenook soils, due to their better developed structure. Nutritionally, they should be
similar (but not identical) to the Inglenook soils; future completion of elemental
analysis of the soil samples will allow us to determine this.

Rutherford

Within the proposed Rutherford viticultural area on the east side of the Napa River,
we have sampled two soil profiles (map sites 6 and 7) in the Caymus vineyards.
These two profiles are very different, due to their different parent material origins, and
different from the above Rutherford Bench and Oakville Bench soils. | would expect,
however, that similar soils occurr within small portions of the Rutherford Bench.

The block | soil at Caymus is near the lower slopes of a small colluvial/alluvial fan
coming off a very small, drainage in the Vaca Range along Silverado Trail. This soil is
most likely a Boomer series soil, though some characteristics of it fit the Perkins soil
series. The soil parent material is entirely volcanic, with the volcanic
alluvium/colluvium (Ap1/Ap2/Bt1/Bt2/2BCt) sitting over rhyolitic bedrock (3BC, 3C).
This is a slightly acid (pH ~6.1-6.4), sandy clay with well developed (angular blocky)
structure, suggesting moderate age. Rooting depth is limited by the bedrock at 43",
such that this soil has relatively low water-holding capacity, yet is moderately '
permeable. This is an excellent vineyard site, though it is not conducive to vigorous
plant growth. -

In contrast, the B block soil at Caymus is a relatively young alluvial soil within the
floodplain of Conn Creek, which is a major tributary of the Napa River. This soil can be
classified as a Cole silty clay - silty loam, and is a fluvent composed of a number of
buried soil horizons. The soilis high in plant nutrients, has a near neutral pH, has high
water holding capacity, with moderate to slightly less than moderate permeability.
Evidence of mottling (seasonal fluctuation of the groundwater table) was seen as high
as 40" in the profile, but was minor in extent. Lower horizons show greater age as
evidenced by the structure (prismatic). We have not seen any other soil profiles like
this in Napa Valley, though they may occur elsewhere along the valley floor and are
undoubtedly common along Conn Creek. This site is a vigorous soil for plant growth.

Qakville

A soil from this proposed viticultural area east of the Napa River has been sampled
in the Joseph Phelps leased Backus Vineyard. This soil site (map site 8) occurrs
along a small drainage that is a tributary to Conn Creek and the Napa River. ltis part
of a very old faulted alluvial fan, and as such is an old, very gravelly, clay-rich, low
nutrient soil. This soil is acidic (pH ~5.6), as it has been highly leached through time.
Roots extend to the depth we were able to excavate the soil pit (37") and probably
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somewhat deeper. This soil is moderately low in some of the essential macronutrients,
such as calcium, potassium and zinc, yet high iniron. This unusual site is an excellent
vineyard location.

Cqmments on Other Soils in Proposed Viticultural Areas

The Soil Survey of Napa County shows small inclusion of other soil series within

the four proposed viticultural areas. This includes the Maxwell (serpentine-rich, clay)
series around Bale Slough, the Clear Lake series in low-lying basins, stringers of Yolo
loam around the Napa River, Perkins and Cortina series gravelly loams along the
lower hill siopes, and Forward, Boomer, Sobrante, and Felton series residual soils in
the hillslopes above. Again, the occurrence of these soil series is principally a function
of parent material origin and time. As mentioned in the materials above, the deep, .
alluvial soils (Bale and Pleasanton series) dominate this central section of the Napa .
Valley floor. o e

nclusion

The proposed Rutherford-Oakville-Rutherford Bench and Oakville Bench viticultural
areas are dominated by four large, distinct alluvial fan complexes (the Rutherford
Bench fan, the Oakville Bench fan complex, the Conn Creek fan and the Rector
Canyon fan), which are dissected along their edges by creeks and the Napa River.
Again, these surfaces are classical alluvial fans formed from flashflood mud- and -
debris-flows and less catastrophic stream deposition. The stream distributaries
migrate across the fan surface through time, resulting in the deposition of
interfingering, coarse deposits and the flushing of fines out to the fan edges. The fan
deposits are high in gravels (coarser pebbles and cobbles), which later form gravelly
to very gravelly stratified soils that are generally very well drained and potentially- allow
plant rooting to great depths (over 100"). :

Technically, all of the soils across a particular fan surface should be classified
within one soil series, as these geomorphic surfaces integrate the soil forming factors
of parent material and time. The gravelly nature of the soils and fan slope results in
drainage of water predominantly in a vertical fashion to deep finer-grain deposits and
bedrock, with some lateral (interflow) towards the groundwater table. This water feeds
the Napa River. With this hydrological variation downfan, soils generally varyin .-
drainage and water-holding capacity from well-drained soils with low soil moisture
holding capacity up fan to poorly drained soils with higher soil moisture hoiding
capacity down fan. As time progresses, all of these soils increase in clay content and
soil moisture holding capacity as new clay minerals are formed by weathering
processes in them.

- The four fans can thus be viewed as possessing distinctive soils. The soils on the
eastern side of the Napa River in this central portion of Napa Valley are different from
those on the western side. Thisis a function of lithology, with marine sedimentary

_rocks dominating thé central Mayacamas Range on the west side and the Sonoma
Volcanics dominating the Vaca Range on the east side.. This justifies the delineation

of the sub-appellations of Rutherford Bench and Oakville Bench. The contribution of
small percentages of metamorphic clasts (such as serpentine and chert) on both the.
Rutherford.Bench.and Conn Creek fans contributes to minor soil differences between
the Rutherford.versus Oakville vificultural areas. This raises pH slightly and alters soil -
texture and plant nutrition. These northern fans are generally more geologically
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diverse and represent larger geomorphic surfaces than the Oakuville fans. The high
frequency of clasts from Sonoma Volcanics in the Oakville Bench and Rector fan soils
unifies the Oakville viticultural area and distinguishes it from Rutherford.

This research shows that soils can be used as a legitimate geographic factor for
delimiting the proposed Rutherford-Oakville-Rutherford Bench and Oakville Bench -
viticultural areas. The subsurface environment of the soils and subsoils develops
over long periods of time and is inherited by viticulturalists. Although farming .
practices can modify the soil structure and horizonation to some extent, with the
addition of fertilizers and other chemical products changing the upper foot or so of the
soil, the viticulturalist is often forced to accept what the subsurface environment

‘provides, as the vines root to great depths where possible.
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Map of Soil Profile
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MAP SITE 1

No. Inglenocok-NV-7 (block A-4) | Date sampled: 12 July 88
Soil Series Pleasanton clay loam (mapped as_Bale)
Location inglenook Napa Valley Home Vineyard, Blk. A-4, Rutherford Bench fan
Geographical |Landscape | Rutherford Bench alluvial fan
Elevation 190"
Slope 2°
Aspect E
Erosion min.
Groundwater |-
Drainage well
Parent Rock/Material - fine-med. (gravelly) alluvium, sedimentary (Franciscan, mostly sandstone)
Climate Rutherford
Natural Cover |oak savanna
Competing Soil Series Bale, Cole
Present Use  |CS vineyard
Suitability: Irrigated Crops
Non-irrigated Crops
Remarks
Horizon Depth(in.) Bdry Wet Color|Dry Color Field Texture Structure Consistence pH Roots Pores Clay Films
’ Dry Wet

Ap 0"-4" o] 10YR 3/3 | 10YR 5/2 SCL 2e] o SS 7.58 - - -
By 4"-18" oW 5Y 2.5/1 10YR 4/3 | vgSCL, 50% pebbles Imsbk h s 7.2 1vf,1f,2m ivi &1f t 2mk ped
B2 18"-28" W 10YR 3/2 | 10YR 3/3 | vgSCL, 30% cobbles }3csbk-2mpl h s 6.45 1f.1m,2¢,1ve 2f t 2mk pf &po
2Bt3 28"-82+" 10YR 4/2 | 10YR 4/3 SCL, 5% cobbles 2mpl vh S 6.4 1f,1m 2f t 3Kk pf & po
PIXE Elemental Analysis (values In ppm
Bt2

Mg Al St Cl K Ca Tl v Cr Mn Fe Co Cu

0 57783.556 148257.07 140.45 11801.14 5109.6846 2571.5466 1 177.75 0 551.922138208.3294 0 0

Zn As Br Rb Sr Y Zr Pb Ga

51.6624 0 0 75.8908 51.7888 0 67.524 0 -0
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MAP SITE 2

No. Robert Mondavi Tokolon - Z block ]

Soil Series Pleasanton,gravelly clay loam (mapped as Bale)
Location Mondavi Tokolon Vineyard, Z block, Oakville Bench fan
Geographical |Landscape: alluvial fan (below Campbell Flat)
Elevation 195’

Slope 1°

Aspect E

Erosion min,

Groundwater |-

Drainage moderate

Parent Rock/M

aterial: fine alluvium an

d gravels derived from Gre

at Valley formation {1°), with some Franciscan and Sonoma Volcanic contribut

ion

Climate

Oakville

Natural Cover

oak savanna

Competing Soil Series: Bale, Cole

Present Use

| CS vineyard

Suitability: Irrigated Crops

overhead sprinklers

Non-Irrigated Crops

Remarks
Horizon Depth(in.)] Bdry |Moist Colorl Wet Color| Dry Color |Fleld Texture Structure Consistence pH Roots Pores Clay Films
Wet
Api 0"-5" cs 10YR 6/4 10YR 3/3 | 10YR 6/4 o] clods-> sg ss/s 4.78 - - -
Ap2 5"-10.56" oW 10YR 5.5/4] 10YR 3/3 | 10YR_5/4 $ clods -> sg S 5.19 - - -
Ap3(Bt) * 10.5"-24.5" d 10YR 4/3 10YR 3/4 | 10YR 5/3 [ im sbk -> 1f gr s 6.21 2f . 2v! 2m,2f,2vf  t ] 1n po,2n pebbles.
Ap4(Bt) 24.57-29" cs 10YR 4/4 | 10YR 3/3 | 10YR 6/4 o] im sbk->1m gr s/VS 6.38 |2m,2f,2vf| 2m,2f2vi t 3mk po & peb.
Bt1 29"-38" oW 10YR 4/6 | 10YR_4/3 | -10YR 5/4 | SC, 20% grav. 2m sbk ss/s .47 |2m2f avf | 1c2f2avf 1t 4k po & peb.
Bt2 38"-44" d 10YR 3/3 | 10YR 4/3 | 10YR 5/4 | C, 45% grav. 2m sbk ss/s 6.49 12m,2f,2vil2m,if t and ij 4mk po, 2mk peb.
B1t3 44"-53.6" d 10YR 3/4 10YR 4/3 | 10YR 5/4 | SC, 50% grav. massive -8 6.57 1m;2f 2m2f tand il 3mk po, 2n peb.
Bt4 53.5"-59" cs 10YR 3/3 10YR 3/4 | 10YR 5/4 | SC, 70% grav. massive S 6.75 - 2m, tandi 3K peb, 4k po
Bi5 59"-67.5" d 10YR 4/4 10YR 4/4 | 10YR 5/4 | SC, 80% grav. massive S 6.52 - i 2mK peb, 3mk po
Bt6 67.5"-76" cs 10YR 5/6 10YR 4/3 10YR 6/4 < massive s 6.53 2vt i 2n peb, 2mk po
cr () 767-79"+ 10YR 5/4 - - - massive-broken - - - - -

*yellow and orange mottling
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MAP SITE 3

No. Robert Mondavi Tokolon - V bik. |

Soil Series Pleasanton clay loam (mapped as Bale} -

Location Mondavi Tokolon Vineyard,V block, Oakville Bench fan

Geographical |Landscape Floodplain (within 200" of small creek over Oakville fan.
Elevation 195°

Slope 2°

Aspect E

Erosion min.

Groundwater |fluctuating

Drainage moderate

Parent Rock/Material fine alluvium and gravels, sedimentary (Great Valley), with a few volcanics
Climate Oakville

Natural Cover | oak savanna

Competing Soil Series: Bale, Cole
Present Use  |CS vineyard
Suitability: Irrigated Crops |overhad

Non-lrrigated Crops

Remarks

Horizon Depth{in.)] Bdry |Wet Color|Dry Color| Field Texture Structure Conslstence pH Roots Pores Clay Films
Wet

Api 0"-6" cwW 10YR 3/3 | 10YR 6/3 e clods -> 2c gr ss 5.04 2m - -

Agp2 : 6"-18.5" d 10YR 3/2 | 10YR 5/3 LT 2¢ sbk-> 3m gr s/ss 5.72 1c,ivi ic2m,1f tandi in br

Ap3 19.5"-32" oW 10YR 3/2 | 10YR 6/3 | SC, 5% gravels | 1m sbk-> 2m gr ss 6.29 fc,imAfivf *1 1mif tand i 1mk po, in pf

Bt1 32"-41" cw 10YR 3/3 | 10YR 6/3 < : 2f sbk> 2m gr| . s/ss- 6.3 2m,1f 2c,2m1f t | 2mk po,imk pf & peb.

Bt2 41°-54.5" cw 10YR 4/3 | 10YR 6/4 |. =Y 2m abk-> 1cgr| = ss/s 6.51 im,1f,1vf ive,1c2m,1f ¢t 3k- po, 1mk peb.

Bt3 54.5"-60" CW 10YR 4/4 | 10YR 6/4 | SC,10% pebbles im sbk S 6.59 im,1f 1vf icim, tandi in peb, 2mk pt

Bt4 60"-67" oW 10YR 3.5/3] 10YR 6/4 | SC, 20% gravels im sbk s 6.6 2mit2vf § | 1cim, tandi 2k pebbles, 2k po

2B11 67"-74" d 10YR 5/4 | 10YR 7/3 Y 1im pr-> 3c abk s 6.78 im,1f im2f t 3k pf & po

2Bt2 74"-82"+ 10YR 4/4 | 10YR 6/4 | SC, 30% pebbles 2m abk ~__slvs 6.78 - 1f t 4 mk pf, 4k po *

* pores filled w/ clay.

$ most at base, roots not able to penetrate 2Bt1
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MAP SITE 4

No. Robert Mondavi Tokolon - P.-west bik.

Soil Series Pleasanton clay loam (mapped as Bale)

Location Mondavi Tokolon Vineyard, P.-west block, Oakville Bench fan

Geographical |landscape  |Oakville Bench alluvial fan about 100 fi. downslope from creek
Elevation 190° -

Slope 2°

Aspect NNE

Erosion min

Groundwater |-

Drainage well

Parent Rock/Material fine-med. (gravelly) alluvium, sedimentary (Great Valley) and some volcanics
Climate Oakville

Natural Cover |oak savanna

Competing Soil Series Bale, Cole

Present Use |CS vineyard

Suitability: Irrigated Crops |overhead

Non-irrigated Crops
Remarks
Horizon Depth(in.)] Bdry | Wet Color|Dry Color Field Texiure Structure | Conslistence pH Roots Pores Clay Films

N Wet

Apt 0"-5" cs 10YR 3/3 | 10YR_6/4 L x ] 4.35 - - -
Ap2 5"-35.5" cw 10YR 3/3 | 10YR_6/3 SC, 5% gravels 2m gr s/vs 5.1 2c,2m2f.2vf *| 2m,2f2vf t| 2n po, 1n pebbles
Bt1 35.5"-42" cw 10YR 4/3 | 10YR 6/4 SC, 10% grav, 5% cob. 2f sbk-> 2m gr S 5.68 2m, 2f,2vf 2m,2f t 2n _po,in pebbles
Bt2 42"-50" cwW 10YR 4/4 | 10YR 6/4 | SC, 30% peb, 30% grav, 5% cob. g s 5.81 im,1f,1vf 2mif i - 1mk,2n pebbles
Bt3 50"-67" ds 10YR 4/4 | 10YR 6/4 SC, 10% grav, 40% peb. 2f abk S5 6.09 1f,1ve 1f t 2mk peb,3mk po
Bt4 67"-74"+ 10YR _5/4 | 10YR 6/4 SC, 25% grav, 30% peb. * 2m abk ‘vsls 6.22 im,2f,2vf if t 1n_peb, 2n po

‘clasts more angular
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MAP SITE 5

No. Robert Mondavi Tokolon - N.-south blk.

Soil Series Pleasanton, clay loam (mapped as Bale)

Location Mondavi Tokolon Vineyard, N.-south block, Oakville Bench fan (south of Oakville Grade/Cross road and east of Far Niente
Geographical | Landscape Qakville Bench _alluvial fan

Elevation 165"

Slope i1°

Aspect NE

Erosion min.-mod.

Groundwalter |-

Drainage moderate

Parent Rock/Material

fine_alluvium with few

Climate

Oakville

ravels, sedimentary(Great
— 1

Valley) and volcanics (off

small hills to NW

Natural Cover

oak savanna

Competing Soil Series

Bale, Cole

Present Use

ICS vineyard

Suitability; lrr

igated Crops

overhead

Non-lrrigated Crops

Remarks Janice Morrison's sun-shade experiment here.

Horizon Depth(in.)] Bdry [Moist Color|Wet Color| Dry Color Field Texture Structure Consistence Roots Pores Clay Films
Wet

Ap1 0"-6" cs 10YR 6/2 | 10YR 3/2 | 10YR 5/3 £ 2m gr-> sq . ss 2vi - _

Ap2 6°-23" cw 10YR 3/2 | 10YR 2/2 | 10YR 4.5/2 < ivc_abk-> 2m gr ss/s 2¢,2m,2f, 1vi 2¢,2m2{,1vi _t | 2mk po, 2n pebbles

Ap3(Bt1) 23°-35.5" oW J0YR 3/2 | 10YR 3/2 | 10YR 5/3 | SC, 20% grav, 30% peb. 1§ _sbk s 2m,1f 1m, i, ivi 1t and i| 1n pebbles,1mk po

Bi1 35.57-54" aqw 10YR 4/3 | 10YR 3/2 | 10YR 5/3 [ 3{_abk [ ic,im,ivf 2m,if,ivi t and if 1mk pebbles,3mk po

Bi2 54°-64" cw 10YR 4/2.5] 10YR 3/2 | 10YR 573 [¢] 2f abk vs/s im ic,2m,2vi t and i] 2mk po, 1n peb.

2Bt 647-69.5"+ 10YR 5/3 | 10YR 3/3 | 10YR 6.5/3 C 3m abk ] im,11 icim2 ¢ 2mk po
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MAP _.TE 6

No. 1 Caymus, Rutherford (eas!) area, | blk. ]

Soll Serles Boomer. ]

Locatlon Caymus estats vineyards, |-block, SE ol Conn Creek
Geographical [Landscape: small alluvial/coliuvial fan

Elevation 180"

Slope 2%

Aspedt SW

Eroslon min.

Groundwater |-

Oralnage well

Parent Rock/Malerial: alluvlum of voleanic origin and volcanic flows
Climate: Ruthedord

Natural Cover:{oak savanna

Competing Soll Serles: Perkins

Land Use Capabiiity: vineyard, orchard, g

razing

Prosent Use: |C$ vineyard

Sulabllity: Irrigated Crops ({overhead s

prinkiers)

Non-Imigated Crops

Soll Management

Remarks: Could be ripped deeper.

Horizon Depth(in.) Bdry [Moist Color{ Wet Color |Dry Color Fleld Texture Structure ongistence pH Roots Pores Clay Fiims
Dry | Moist | Wet

Apt 0°-5.5" aw 10YR5/3 10YR _3/3 10YR 5/4 £« clods -> §g - - 5 5.02 1,2vl |- -

Ap2 5.5%-21" aw 10YR 373 10YR 3/2 10YR_5/3 £ 3m _gr - - s/vs 5.74 2m,2% 3vf {1¢c,1m 11 t§] 2mk pf & peb

B 217-29.5° cwW. 5YR_3/4 10YR %3 |10YR 5.5/3 [ o] § 2m_abk - - vs/s 6.1 1m,21,3vt [im, 11 1 1mk peb,2mk po

Bt2 29.5°-37" ] 7.5YR 4/4 10YR 3/3 10YR 5/4 |SC, 30% grav,20% cob. 2{_abk - - 3 6.41 im i1,1vl | 3k peb

2BCt 37°-43° [3d 10YR_6/4 10YR_3.5/3 | 10YR_6/4 o] massive - - 3 6.45 im2f l2f1vl ¢ 3mk pl & po

38C 43°-45" di - 10YR /3 | 10YR 6/3 L massive - - s 6.98 - vl t 2mk_pt

3Cr 45"-48"+ - 10YR 4/6 - massive - - - 7.18 - - .

10YR_8/5
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MAP SIT_ = 7 ‘ e

No. 2 Caymus, Rutherford (east) area, B blk. |

Soll_Series Cols {siity clay loam)

Location Caymus estate vineyard, block B, next to Conn Creek

Geographical l.andscape: river floodplain, first terrace -
Elevation 150'

Shope 0%

Aspect -

Eroslon min,

Groundwater: }llucluates with Conn creek

Drainage: mod.-poor___ |

Parent Rock/Material: fine alluvium (1° volcanic) .
Climate: |Rutheriord | :

Natural Cover [grass? riparlan woodland
Competing Soll Series: Pleasanton, Yolo
Land Use Capabllity: vineyard, pasture

Present Use: |CS vineyard
Suitabllity: Irrigated Crops {
Non-rrigated Crops
Soll Managemen!: excessive vigor
Remarks More roots than other sites
Bottom 4 horizons {buried soit), show lots of development
from_previous development plus development during 2° phase.
Horizon Depth(in.} Bdry |Moist Color! Wet Color |Dry Color Field Texiure Structure Con: pH Roots Pores Clay Films Misc.
Dry [Moist | Wet
Api 0°-6" ] 10YR 5/2 10_YR 3/3 10YR &/4 SCL, 15% grav. 3 - - 55/S 6.71 11, 1vi 2m, 1t t .
Ap2 6"-14" ci i0YR_4.5/2 10YR 3/3 10YR 5/4 |SC, 25%grav,20%peb. o] - - ss/s 6.28 2m,31 2m,2f 1n po
Ap3* 14%-21.5" [ 10YR_5/3 10YR 3/3 10YR 5/4 SC,5% pebbles massive - - s 6.61 J2c.2m,2f 3vi] 1m.2f2vl t 1imk po.in peb.
Bt1 21.57-29" cs 10YR_4/3 10YR /3 10YR_5/4 SIC, it epr - - s 6.98 | 1c2mit $ 1f,2vi 2n po
Bt2 29"-35" cw 10YR 3/3 10YR 3.5/2 | 10YR 5/3 SiC 1f cpr ->1m gr - - 3 7.2 im, 1 ivl im, 1,1vi ]2mk po, 1n pf & peb.
2Bt1 35"-42" cs 7.5Y8 372 10YR 3,5/2 | 10YR 5/3 SiC im sbk-> 3m gr - - s/vs 7.25 im,1f 1c,2m,1t.2vl t 3m_po,2npf some Fe mottling
2Bt2 - . 42°-54" ds 10YR 3/2 10YR 372 10YR 5/3 ) [ massive-> 1c gr . - - s/vs 7.12 im i ic,2mif t in po,2n pt
2Ab 54°-81.5" ds 10YR 2/1 10YR 372 10YR_4/2 c 2f cpr-> 1m gr - 1 - s 7.22 11 1c,2m,1f,1vt ¢ 3n po, 2n pi small red pebbles
2Ab2 61.5"-74.5" & 10YR 2/1.5 10YR 372 10YR_5/3 c 2m cpr->1f gr - b - s 7.23 11 ic,im t 2mk po, 3mk pf & petd lots of mottling
2ABb3 74.5°-83.5" b 10YR_2.5/1 10YR 3.5/2 10YR_5/3 . Sic 3 pr->2i abk - - s/vs 7.2 2m, im, vl 2n_po,1mk pf
2CBb 83.5"-88"+ 10YR 3/3 10YR 3/3 10YR 5/4 } (o] 3f abk->massive - b - vs 7.26 im tvit, 1mv 2mk pf & peb
* high_In_organics $ rmany coarse roots at 21.5" at Ap3/Btt boundary
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MAP SITE 8

No. Phelps 3 Backus |Date Sampled: 16 August 88 |

Soil Series: Initial interpretation_suggests that this soil is an Aiken clay loam.

Location Phelps: Backus vineyard, block in front of shop, Oakville area (east), Napa Valley.

Geographical Landscape: Old, faulted alluvial/colluvial fan

Elgvation 230

Slope 2°

Aspect WNW

Erosion _minimal

Groundwaler - none

Drainage: well

Parent Rock: |andesitic boulders, cobbles and sand; some rhyolite
Climate: Oakville

Natural Cover; Oak Woodland

Management: |

Land Use Capability: vineyard, orchard, grazing

Present Use | CS vineyard

Soil Management:

Horlzon Depth(in.) |Boundary{ Moist Color| Wet Color{Dry Color{Field Texturej Structure Consistence pH Roots Pores Clay Films
) ) Dry Moist Wet
Api 0-4" ] 7.5YR4/4 5YR3/3 | 7.5YR4/6 cL sq - - s 5.61 - - -
AB 4-12" gw 5YR3/4 5YR3/4 c icgr - - s 5.68 11 1vt -
Bt1 12-26"° qw 5YR3/4 5YR3/4 5YR4/4 C, 25% cob 2isbk - - i vs 5.62 | 2m, 2t ivit -
Bt2 26-37+"° 5YR4/4 5YR4/5. 5YR4/6 SC, 40% cob 2msbk - vii vs 5.73 1f 1vit -
PIXE Elemental Analysls (velues in ppm) i .
Mg Al Si Cl K i _Ca Tl v : Cr _Mn Fe Co Cu Zn As
0 94693.059 | 100002.7| 125.186 2225.735 [ 1528.393 3995.889 221,555 0 1100.274] 50767 0 24.32 0 0
Br Rb St Y Zr Ph Ga
0 90.513 0 0 101.728 0 7.956
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REPORT NUMBER A & L WESTERN AGRICULTURAL LABORATORIES
W327~-12 1311 WOODLAND AVE. e MODESTO,_‘CALIFORNIA 95351 e (209) 529-4080 .
T SAMPLES . :
Toro GROWER: By 1D 9 .
- VINEYARD INVESTIGATIONS € CAYMUS FLD #1 " PAUL SKRINNER (:100. ‘(\t\/x
MONTE AVE , %
ggggsEL CEMONTE AVE #136  py opeu ot Sovth Row 297 7175 % o
CA 9561 6 ]
DATE OF REPO SOIL ANALYSIS REPORT
A 13-30-gp  AGE 3 (SEE EXPLANATION ON BACK) INFO SHEET & 1172
ORGANIC PHOSPHORUS- POTASSIUM | MAGNESIUM CALCIUM " SODIUM H PERCENT
SAMPLE | LAB WATTER, B W 2 o — - - L HYDRI- Exghmns BASE SATURATION (COMPUTED)
NUMBER | NUMBER |%: . o | (WoakBrap) | WO | . i . o | S | BuRRER) B ey [ w ] % | ow |
. | BATE 5 bs/A |- pomF RATE | pom- RATE | pom-K RATE | ppm-My BATE | pom-Ca BATE | ppmNa RATE |  PH | INDEX | maa/i0g men/i00g| K Mg [ { H ]
1| (54107 1.1l 52| 47 VH 33 H 310 VH 483 VH | 12300 | 33 v 7.0[" 0.0 t1.1| 7.2 [36.2 |55.3 [20,0 | 1
J2alsasod soar 152l 7 k| 16w leso vl 793 on | s0vpe | 53 L] ees| | 0u9 isig e hizfaeiz| g0 |t
H ! ’ l.
T3 77: 154109 2+1M ’L?”’[ 16 M| 33 H 60 V911646 VH | 14201 63 L | 4.9 0+0 17.2 [ 0.9 B56.3 A1L,2]| 0.0 1
3 77 }
3
e \
MANGA- UBLE |- MoLYs-
SAMPLE | NITRATE | SULFUR |  ZINC NSt | mox | coreen | onow  [mxcess| SHUBE | cuomoe | B PARTICLE SIZE ANALYSIS
NUMBER | NO, | S Zn Mo Fe Cu B | o el Moo | % | % | % soiL
Ppa-NO3-H RATE| ppm:S BATE |, .ppm-Zn RATE | ppm-Mn RATE | ppm-Fe RATE | ppm-Cu Rate | ppm-B RATE mmhos/cm RATE| ppm-Cl RATE | ppm-Mo RATE; SAND | SILT | GLAY TEXTURE
1 \\ 14 M 3 VL 1.0 L 9 L 18 H| 0.2 M| 1.8H L. 0.6 L I'—=72 |17 |11 SANDY LOAM
‘ o ~ . 2y bAl |37 220 LoaM
20 | 5L |117\VH 0.4 V] 4 VL| 20 H| 1.4 H| 1.2 M| L | 1.3 L 3427 (49 |24 LoAN
A
f a'
3 B - 4 L 4[L Oe% VU 4 VL| 16 M 1.3 H| 2,9 VH L~ 0.5 L
2 ' . This report applies only 10 the sample(s) tested. Samples are retain
. ) maximum of thirty days after testing. Soil Analysis Prepared By
. A& WR% LABORATORI
RICHART EAST, (AGRONOMIS

FAIR - FQTIMATEN MITONACA OO CacE

" CODE TO RATING: VERY LOW (VL), LOW (L), MEDIUM (M), HIGH (H), VERY HIGH (VH), AND NONE (N).

**** MULTIPLY THE RESULTS IN ppm BY 4.6 TO CONVERT TO LBS. PER ACRE Pgdr,
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REPORT NUMBER

P

I

A & L WESTERN AGRICULTURAL LABORATORIES

W327-13" 1311 WOODLAND AVE. ¢ MODESTO, CALIFORNIA 95351 e (209) 529-4080
: SAMPLES
SEND SUBMITTED
VINEYARD INVESTIGATIONS CROMERCavMUS FLD #20 3 DoV
323?8EL CEMONTE AVE #1364 O CD o f':(z /\/o/'CUt a@wwf WLCL"W FAUL SKINNER \VL0\
w '1'1 () \ (D .
CA 95416 , ¢ e~
ATE oF REPG SOIL ANALYSIS REPORT a
AT 11-30-pg  PACE 1 (SEE EXPLANATION ON BACK) INFO SHEET $ 1173
4 ORGANIC PHOSPHORUS POTASSIUM | MAGNESIUM - \ oY
SAMPLE LAR MATTER G 5 AK 66 Mgs : CAL[g UM SU['JJ:'UM . L - : Hgé:u' EE:'::’%':IB BASE SATURATION {COMPUTED)
NUMBER | NUMBER [% e | (WekBray | WicBoP | - . . . SOIL | BUFFER) BN | copacty T, w | % % "
Ak .| BATE  tbs/A| ppmPRATE | ppm-PRATE | ppm-K RATE | ppm-MgRATE | ppm-Ca RATE | ppm-NaRATE | OH INDEX | meq/100g | meq/i00g| X Mg Ca H Na
4 | 54110 1.5L 40| 146 VH 80 VH 249 VUH| 757 VH | 1540L | 5S4 1L | 6.6 0,9 [15:.8 | 4.0 39.8 48.6 | 6.0 | 1,
{ .o . ) . -
52, FAA11 1,70 4 64 62 VH 60 VH[123 M 073 VH | 1280L, |, 54 L.| 6] 0.0 15,9 | 2.0 F6.3 |40 310,001,
& % 54113 1.2L B4l 13 L | 25 M (119 L 1291 VH | 1430L X9 UL 4.8 0.0 18.4 | 1.7 [FB.5 38,9 | 0.0 [ 0O,
[ ‘ MANGA- ' SOLUBLE MOLYS. PARTICLE SIZE ANALYSIS
SAMPLE | NITRATE | SULFUR INC NESE IRON COPPER BORON |EXCESS| “gp|TS CHLORIDE | DENUM
NUMBER | WO, s Zn Mn Fa cu B U ol Mo Bo| % | % SOIL
ppm-NO3-N RATE | ppm-S RATE | ppm-Zn RATE | ppm-Mn RATE | ppm-Fe RATE | ppm-Cu Rate ppm-B RATE mmhos/om RATE | ppm-Cl RATE | pem-Mo RATE| SAND | SILT | cLay TEXTURE
4 \ 6 L 169 UH 1,4 M VL L7 H] 1.0 M| 0.8 M L 1.6 L 49 29 22 1.0AM
; A5 | 27 | 28 SANDY CLAY LOA
S 2 4 | ‘3 VI 0.4 VL] 8 L 2% UM 1.2 M| 0.5 L L 0.5 L 47 | 23 | 30 SANDY CLAY LOA
é 3‘ 3 UL I VL 2.0 M 7 L 20 H | 1.3 H | 0.5 L L 0.3 L
T ' This report applies only to the sample(s) tested. Sampies are retaine
maximum of thirty days after testing. Soil Analysis Prepared By
A& %%TERN AGRICULTURAL LABORATORIE
. RICHARI EAST, ASRONOMIST
y

* CODE TO RATING: VERY LOW (VL), LOW (L), MEDIUM (M), HIGH (H), VERY HIGH (VH), AND NONE (N).-

**** MULTIPLY THE RESULTS IN oom BY 4.6 TO CONVERT TO LBS. PER ACRE P2O=



*.SALT pH:

%ORGANIC MATTEH AND ESTIMATED NITROGEN RELEASE {ENR}

The % Ongamc Matier content s de(exmuned chemically “on rhe dried screened soil
sample.. However, the 1t0tal organic cootgnt may be somewhat ‘higher than reporied
becausg” larger preces of plant and ammal residues are screened Qut prior 10 anaiysis. Only
a part of the 10tal mitrogen n the organic matter ot a soil will become avallable for piant
use during the growing season. Many lactors such as: soil moisture, soil emperature, the
501§ p!lysucal conchition, and _the amount and type of crop residues present all have an
effecy ‘on bactenial actan. Therefore, the ENR veiue s only a guide 16 the nivogen
supply “available for the growing uop. For additional information on nitrogen release and
,recgmmendauon guides see Pgs 5-12 in our book “'Soil and Plant Anatysis”.

Resuhs' The resuits for the major snd munor plant lood elements are reponed 1 parts
per nu[hon ippm) on an elemental baws.

Conversions: To convert to tbs/A, the type of soil and ulage depth should be considered.
Mast” myneral sors weigh approximately 2 oullion pounds (dry weight} for an acre of soil
627 ipches deep, An acre of soil 10 inches deep weighs approximately 3 mutlion pounds,
In .the past, most laboratones that reported results in Jbs, per acre were ctasidenng 2
million tbs o} soil per acre (resubts n ppm x 2 ibs per acre). However, with deeper
tilage practices used today many growers are gealing with nearly 3 nuihon ibs of soil per
aCre.

CONVERSION TABLE:

2 Mithon tbs 3 Milhon lbs

Results of 5011 per acre Results of soil per acre
1n ppm 6%-7 10, deep It In ppm 910 1n. deep
P x2 Ibs per acre of P P x3 = Ibs per acre of P
x 4.6 los per aere of PpQOg | x 6.9 ~ 1o per acre of P20g
K x2 Ibs per acre of K K x3 = Ibsperacreo! K -
x 2.4 - Ibs per acre o1 KoQ x 3.6 ibs per acre of K20
Mg, x 2 = thy per acre of Mg Mg x 3 ibs per acre of Mg
Ca x2 ibs per acre of Ca Ca x3 Ibs per acre of Ca
S =2 bs per acre of S S x3 = Ibsperacreof$S
S x6 Ibs per acre of 8Oy S x9 = lbs per acre of SO4
8. Zn, Mn 8, Zn, Mn,
Fe, Cu, Mo Fe, Cu, Mo
x2 - Ibs per acve 0t B, %3 = lbsperacreot B,
Zn, Mn, Fe, Cu, Mo Zn, Mn, Fe, Cu, Mo
PHOSPHORUS:

Two ditlerent tesis’ ate made’ and reported tor avadabihity of phosphorus 1in the soil
sample.

Weak Bray (P3) ~ This method determines the amount of readily available
phosphorus i the soit. A Jevel ol a1 feast 20 ppm of P s desired 1or average
crop wroduthon and o level of 30 ppm of P or more 15 desred for top
yieids of most crops

Strong Bray Pl — This method determines the amount of readily available
phosphorus plus a part of the acuve reserve phosphorus i the soil. A
level of a1 least 40 ppm P and preterably 80 ppm ot P or more s desired
for good yleld:“nf Mmast Crops.

SODIUM BICARBONATE [P} -~ This method determines the amount of readily
avallable phosphorus i calcareous soils, (having free lime present.) A level of at
least 10 ppm P and preterably 15 ppm of P or more is desired tor good yields of
most crops, For_additional information on phosphorus availabxlity and recom:
mendation guides see pgs. 13-21 in our book “Soil and Plant Analysis.”’

CATION EXCHANGE .CAPACITY (CEC)

The cavon exchange capacty (C.E.C s a measure of the capacity of a sol 10 hoid
exchangeable cstions. These nclude Hydiogen (H+), L,aluum iCat+4}, Magnesium {(Mg++),
Potassium (K+) and Sodidm INg+)

C.E.C. s mweasured m terms of mdliequivalents {meqld per 100 grams ol soil,
pends largely on the amount and type of clay present and the organic mategr content,
larger this value, the more cations the soil 15 able 10 hold agasnst leaching,

PERCENT BASE SATURATION

it de-
The

The balance for thd sol colland recummended by mast soil scientists 15 65 to 7%
percent calcium, 1010 15 percent magnesium, and fram 2 10 b peicent potassium,

The percent base saturation s colcalated from the CE.LC. and pergent saturation of
Ca, Mg, K, H, and Na s reportegd 1o assist you in determmning the balance of cations 1n

your sanl. For eddinional information and recommendation guide see pgs 25-29 sn our ¢

book “'Soil & Ptant Analyss'™. . .
-

pH

Soil pH: The soil pH v measwed on a1 1 s01) to water solunon, The sol pH measures
the sctive soil atidity or atkaliruty. Minerdl >oily should have a pH af 6.0 10 7.0 tor most
crops, while a pH range of 50 10 5 5 i adequate for lugh arganic soils.

Bufter index: The bLutfer pH w decnuned with the Shoemak
{SMP1 buBer solution  The hme requeement s, determined by
butler pH by acichty 0 the swii sampie. The amount of hmestong fieeded to neutralize
the acidity present has aiready been deternuned and the tollowiig table s s general
gude, but vanatiom from other pubinnpd gudes mdy occwr due 0 differences i hme-
stone hineness, oeutraiiaing value, and piow depth

i

., Melean, and Prat
the depiession ot the

In ateas where the SMP batter v not used, 3 salt pH o deternuned  The salt pH ot the
sotls 15 measured by adding 0.07 mplas calowm chlonde 10 the 505 solunon, Sos which
are highly leached and sandy swls My have a salt pH value oy much ds ane whole unit
tower than the soil pH, (e, 60500 The sml pH vatue of soils of average sall content -
may be lowered from 0.4 w 0.8 unns by using the calcium chlonde. Depressions of the
soil pH amounting to Q.1 unds and less upon 1he addstion of caloom chionde occurs
when soils are excecdingly high an thes content of salts. For additonat mtormation on
soii pH and himing gmd«’,sua pgs 30-32 1 our book Sou & Plant Analysis”.

‘twymzmz-m

Textremes, exepssive ieaching, Crop vanely,

EXPLANATION QF SOIL ANALYSIS REPORT
- T FOR A & L AGRICULTURAL LABORATORIES SOIL ANALYSIS

LIME REQUIREMENT

Tons/Aux : Lunestone

Whneral : J1ganic S0ils
Buffer Piow Denth Plow Depin Piow Ucpm Plow Depih
pH 6-2/3 taches 9 Incies 6-2/3 tnches 9 1nches
7.0 none nune Q 0
6.9 none none ¢ 0
6.8 1 1.5 0 0
6.7 15 2 0 0
6.6 2.0 ] 0 0
6.5 25 4 4 Q
6.4 30 4.5 1 1%
6.3 35 5 2 3
8.2 40 6 2. 3%
6.1 45 7 3 4%
6.0 55 8 4 6
59 6.0 9 4, Y.
58 6.5 10 5 7%
5.7 70 11 5 8
5.6 80 12 6 9
5.5 9.0 13 6.5 10
If the soi pH s sbove 6.5, no buffer index will be deternuned since e would Bot

be needed for most crops. Crops rased on organic soils (soils contamning 200 o
organig matter} usually do not benefit trom bming uniess the sorl pr s tess 1han .3,

moig

ADJUSTMENTS FOR TYPE OF LIMING MATERIALS

Two primary factors atfect the actual amount ©f a given houng matenal 1eguned to
achseve the desirabile effect on soil pH. The to1al Nuirniizing Power {TNP aiso reterred to

as Calcium Carbonsie Equivalent) and the Fineness of the himing matenal are  these
factors. The following table will serve as a guide 10 make these adjustments.
Ag- Ag AG Ag Ag
Super-  Pulverized Agy Fuwe Course  Granulate
Hydrated fine Base Ground Meal Meai Siag
Lbs. 10 equal
1 1on Limestone 1100 1900 2000 2300 2900 3400 2700
TNP 140-160 90+ 90+ Y0+ 20+ 90+ 90+
Yo
P
A 100 MESH 100 80 60", 40 30 20 5
S 60 MESH 100 95 70% 50 40 30 15
S 20 MESH 100 100 95% 70 60 50 &0
]
N
G N
, ——
1f the TNP s less than 90 muitiply amount from above by those peroeniages
- TN %
§0-83 1%
70-7% 130
60-69 150
" LIMING:

Apply Hme only alier the soi has teen wswu Too rmuch time can be as harmiul as
100 hittle.

Lsme must be thoroughly mixed vath the soit {or maximum ettecniveness.

1f both magnesium and dolonute

magnesium.

calcium  are needed, appiy hme 10 help supply

EXCESS LIME~

A visual rating of free ime present. Smis having high amounts of tree lime avallable will
have associated problems in the dvutlahnmy of major and mmor elements and ditference n
choice or amount of s0il amendrents .

SOLUBLE SALTS —

For itormation reter 1o page 81 of vw book, “Soit and Plant Anglysis”

SULFUR

All crops need sullur. Tie tagher thwe nirogen upiake by o ctop, the greate the need

for sulfur, A level of 1520 ppm 0t avinlable suifur should be mantaned for (n0st crops,
For agdiional mformation on avallabiiity of sufiur and making suliur recommendations
sge pgs 22-24 n our book Soit & Plant Analysiy',

MICRONUTRIENTS

The available levels of micronutients ae raled trom very low 10 very high, However
applying the recommended amount of @ certam mingr element with g low rating will not
necessarly insure 3 Crop response because of the many lacturs  which may influgace
micronutiient response, Some  of the tactors winch ntluence esponse s 1apidly
changing sl pH, excessive sppheatons of NPK sod physicai probilems, soil moisture
and plant populatioe oo addimonal informanon
on why plants ne2d micronutients, they avardabiiily, mteracions with Other  nuients,
and a recommendantion guide sée pgy 34 45 10 our book Sl & Plant Analysis”

“QOur reports and letters are for the exclusive and confidential use of our clients. and may not be reproduced n whole ¢ in pdd9

nor may any reference be made to the work.

the resuits or the company in any advertising,
announcements without obtaining our prior written authorization.”
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REPORT NUMBER

W327-12

SEND
TO:

VINEYARD

[

5 -

A & L WESTERN AGRICULTURAL LABORATORIES
1311 WOODLAND AVE. » MODESTO, CALIFORNIA 95351 » (209) 529-4080

INVESTIGATIONS

4849 EL CEMONTE AVE #1346

GROWER:

CAYMUS FLI

#1

A

SAM.ISLES . 7
SUBMITTED A
B PAUL SKINNER

t oot ? ,@2
HAVIS U D Opu pi Sovth Row 39 75 Yﬁk OL\(U
CA 95616 i
SOIL ANALYSIS REPORT
OATE OF RepoRT 11-30-88 o 1 (SEE EXPLANATION ON BACK) INFO SHEET # 1172
4 ORGANIC PHOSPHORUS: POTASSIUM | MAGNESIUM | CALCIUM SODIUM H Cati PERCENT
SAMPLE | LAB MATTER. B P2 K Mo ta Na SOl 2 Hﬁzﬂ- E,:h;:,"g, BASE SATURATION (COMPUTED)
.| NUMBER | NUMBER % -, o | MemkBray | NHCOsP | . o . o BUFTERY TL | Canmi T %ol % % :
? _RATE ° tba/A |- ppmB RATE | pom’ PATE | pom-K RATE | pomMgBATE | pomCaRATE | ppmNa RATE | DH | INDEX | meqs100g | mosicog| K Mg G | A N
1 ~ = oy 40 e B
11 [H4107 1.1L 82 47 VH 33 H [310 VH 483 UH | 1230M 33 VL 7.0, 0+0 111 1 72 [36:2 55,310,011
22084108 12 1520 7 | 16w leso uel 753 vn | soset | 53 1| evs| | 0.9 |15 a5 1.7 62 | geo L
, ;
3 2; 54109 2.1M Z7'.3" 16 M| 33 H 40 VLIL1é66 VH | 1420L 63 L. | 4.9 0.0 17.2 | 0.9 B6.3[AL.2| 0.0 1.
. { .
2 5 y
| L
i |
@ MANGA- SOLUBLE MOLYB- PARTICLE SIZE ANALYSIS
SAMPLE | NITRATE | SULFUR ZINC NESE IRON COPPER BORON  |EXCESS|  “ga(Ts CHLORIDE | DENUM : :
NUMBER | MO, s n Mn Fa Cu B e cl Mo %o % | % SoiL
ppa-NO3-N RATE| ppm-8 RATE | ppm-Zn RATE | ppm-Mn RATE | ppm-Fe RATE | ppm-Cu Rate ppm-B BATE mmhos/cm RATE |~ ppm-Ct RATE | ppm-Mo RATE| SAND | SILT | CLAY TEXTURE
1 V 14 M 3 VL 1.0 L o9 L 18 H| 0.9 M| 1.8 H L 0.6 L '—72 |17 |11 SANDY LOAM
\ . 2 «:41 37 |22 LOAM
2 L 3L [117\VH 0,4 VUl 4 V| 20 H| 1.4 H| 1.2 M L 1.3 L 3_; “7 49 | 24 L.OAM
I " . .
3 } 4 L 4[L 0.8 VU 4 VL) 16 M| 1.3 H| 2.9 VH L 0.5 L
0 ' This report applies only 1o the sample(s) tested. Samples are retaine
) maximum of thirty days after testing. Soil Analysis Prepared By
A& WF‘% LABORATORI|
RICHARD EAST, AGRONOMISY
. 150
CODE TO RATING: VERY LOW {VL), LOW (L), MEDIUM (M), HIGH (H), VERY HIGH (VH), AND NONE (N}

ENR - ESTIMATED NITROGEN RELEASE

Tt MULTIPLY THE RESULTS IN ppm BY 4.6 TO CONVERT TO LBS. PER ACRE PoOk
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REPORT NUMBER A & L WESTERN AGRICULTURAL LABORATORIES
W327-13 1311 WOODLAND AVE. ¢ MODESTO, CALIFORNIA 95351 e (209) 529-4080 ﬁ%l A
®
SAMPLES
SEND SUBMITTED
TO: : BY:
VINEYARD INVESTIGATIONS CROWERcavmus FLD 82 e 3 Prov
4849 EL. CEMONTE AVE $134 - ' ke FAUL SKINNER e
wt mac \
DAVIS LCD op-sen f”é Noxth of M ¢S ~ (DC’/V\ o\
cA 95616 T MU e
OATE OF REPOAT e SOIL ANALYSIS REPORT o
11-30-88 1 (SEE EXPLANATION ON BACK) INFO SHEET # 1173
ORGANIC PHOSPHORUS POTASSIUM | MAGNESIUM | CALCIUM SODIUM H Cati . PERGENT
SAMPLE | LAB MATTER Pl Pz K My ta Na SO0 : HYDRD- Exthange BASE SATURATION (COMPUTED)
NUMBER | NUMBER | % R (Weak Bray) |  NgHCO3-P u - . - BUFFER " CEpEa%lly % % % % %
PATE  tbs/A| ppmP RATE | ppmeP RATE | pom-K RATE | ppm-Mg RATE ppm-Ca RATE | ppm-Na RATE | PH INDEX | meq/100g | meg/iDog| K Mo La i Na
4 | 54110 1.5 éQ 1ééd VH 80 VH 249 VYH| 757 UH | 15400 54 1| 6+6 0.9 115:8 | 4,0 39.8 48,86 | 6.0 | 1!
I . N . .
3 Z.,._-,_ HAL11L 1070 5 64) 62 VH 40 VH (123 M POZ3 YR 1280L, | 54 L1 6.7 | 0.0 15.9 | 2.0 Fé 1,1.’,;.:429..;,3.___ 0,0 1 1!
( . i - ‘ v
6 3 G411 1.2L B4 13 L | 25 M {119 L 1291 UH 1430L I? Vi 4.8 0.0 18.4 | 1.7 58,5 38.9 | 0.0 Q4
MANGA- SOLUBLE ) MoLYE- PARTICLE SIZE ANALYSIS
(SAMPLE NITRATE | SULFUR 7INC NESE IRON COPPER BORON  [EXCESS| “gaiT§ CHLORIDE | DENUM PARTICLE $
NUMBER |  NO, s In Mn Fe Cu B EL ol Mo %ol %o % SOiL
ppm-NO3-N RATE| ppm-8 RATE | ppm-Zn RATE | ppm-Mn RATE | ppm-Fe RATE | ppm-Cu Rate ppm-B RATE mmhos/cm RATE ! ppm-Cl RATE | ppm-Me RATE] SAND | SILT | CLAY TEXTURE
4\ 6L {1469 UM 1.4 M T UL 17 H| 1.0 40,8 M L 1.6 L 49 |29 |22 LOAM
\ ' 4% 127 |28 SANDY CLAY LOa&?
4] 2 4 L I VL 0.4 V] 8 L 25 VH 1.2 M| 0,5 L. 1. 05 L 47 1283 | 30 SANDY CLAY LOaA?
é '>‘ 3 VL 3 UL 3,0 M 7 L 20 Hl 1+3 H| 0.9 L L 0.3 L
L ' This report applies only to the sampie{s) tested. Samples are retained
maximum of thirty days after testing. Soit Analysis Prepared By
A& yV‘ES{ERN AGRICULTURAL LABORATORIE:
. Rfﬁﬁﬂn EAST, AGRONOMIST
Y 151

CODE TO RATING: VERY LOW (VL), LOW (L), MEDIUM (M), HIGH (H), VERY HIGH (VH), AND NONE (N)..

FAR - FQTIMATEN MITDNNEN O CACTE

*°7* MULTIPLY THE RESULTS IN ppm BY 4.6 TO CONVERT TO LBS. PER ACRE Po0g
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EXPLANATION OF SOIL ANALYSIS REPORT
FOR A & L. AGRICULTURAL LABORATORIES SOIL ANALYSIS

% ORGANIC MATTER AND ESTIMATED NiTROGEN RELEASE (ENR}

The' % Organic Matter content s determined chenucally on the dried screened sod
sample,  However, the 1otal orgeiic cantent may be somewhat higher than reported
becauser larger pieces of plant and ammal residues are screened out prior 1o analysis. Onty
a part of the total mirrogen i the argsme matter ot a soil witl become avarlable for plant
use during the gowing season Many tactors such as: soil mossture, soil temgperature, the
sotls physicai condhition, and the amount and type of crop residues present all have an
effecy on bacterisl actwa. Therefors, the ENR value 1§ only a gude to the mitrogen
Ssufaply ‘avartable for the growng crop. For additional information oo nitrogen release and
recommendation guides see Pgs 5-12 1n our book “Soil and Plant Analysis™.

Results: The resuits for the major and minor piant food elements are reported 1 parts
per uthhon (ppm) on an elemental bass,

Conversions: To convert 1o ibs/A, the type of sl and ullage depth should be considered.
Mast” mineral soils weigh approammately 2 mullion pounds {dry weghtl for an acre of soi
6%-7 ipches deep. An acre of soii 10 inches deep weighs approxtmatety 3 mullion pounds.
In the past, wmost taboratories that teported results in lbs. per acre were ctosdering 2
milion Ibs of soil per acee {results 10 ppm x 2 {bs per acrel. However, with deeper
tittage practiees used today many growers are deahng with nearty 3 mithon ibs of soil per
acre.

CONVERSION TABLE:

2 Mithon tbs 3 Million tbs

Results of soil per acre Results of sail per acre
i ppm 6i-710 deep (PP _9;1_0_(1,_9_5__-_@9_
P x2 s per acre of P P x3 = lIbsperacreof P
x 4.6 ths per acre of Po0g | x6.9 = Ibs per acre of Pp0g
K x2 ~  thy per sere of K K x3 Ibs per acre of K .
X 24 = ibsper acre ot K0 x 3.6 s per acre ot KO
Mg, x2 = by per acie of My Mg x3 = lbs per acre of Mg
Ca x2 = its per acre of Ca Ca x3 ibs per acre of Ca
S x2 lbs per acre ot § S x3 = Ibs per aere of S
S x6 Ios per acre of $Og S x9 = ibs per acre of SO4
8. Zn, Mn ' B, Zo, Mn,
Fe, Cu, Mo Fe, Cu, Mo .
x 2 = bs per acre ot B x =~ ibs per acre of B,
Zn, Mo, Fe, Cu. Mo Zn, Mn, Fe, Cu, Mo
PHOSPHORUS:

Two difterent tests are made’ and reparted tos availability of phosphorus wn the soil
sample. )

Weak Bray (P} — This method determines the amount of readily available
phosphorus in the sait A level of at teast 20 ppm of P s desired tor average
crop production and a levei of 30 ppm of P or more s desired for top
yields of most crops

Strong Bray (P3) — This inethod determines the amount of readily available
phosphorus  plus o part ot the acuve reserve phaspharus i the soil. A
level of at ieast 40 ppm P and preferabiy 60 ppm of P or more s desired
for good yrelds\of maost Crops.

, SODIUM BICARBONATE (P} - This method determunes the amounrt of readily
available phosphaorus in calcarecus soils, {having free ime present.) A levei of at
least 10 ppm P and preferably 1% ppm of P or more is desired tor good yields of

most crops. For,additional information on phosphorus availability and recom-
L mendation guides see pgs. 13-21 i our book “Soif and Plant Analysis.”

' CATION EXCHANGE CAPACITY (CEC)

The cauon exchange capacity (CECH 15 a messure of the capacity of a soil o hold
exchangeable cations. These nciude Hydrogen {H+), Caluium (Cav+), Magnesium (Mg++),
Potassium (K4}, and Sodium (Na+}

" C.E.C. 5 measured in tenms of mithequivalents (meq. per 100 grams of sod. It de-

S craps, while a pH range of 5.0 10 5.5

pends targely on the amount and type of ciay present and the organic matier content, The
larger this value, the more cauans the soit s able Lo bold against leaching,

- PERCENT BASE SATURATION

The baiance for the soil coliord recommended by most soil scienusts
percent caicium, 10 10 15 percent magnesium, and fram 2 10 9 percent potassium,

15 65 10 75

The percent base saturauon s calculated from the CE.C. and percent saturation ot
Ca, My, K, H and Na s reported 10 assist you in determining the balance of cations in
your sadd. For additional snformayon aad recomwmendation gusde see pgs 25-29 i our .

| book Sout & Prant Analysis”

pH

Soi! pH: The soit pH s measurad o0 a 1.1 soil o water soluton, The soit pH measures
the gctive sonl acidity or alkakinity Mmearal sous should have a pH of 6.0 1o 7.0 for most
soadequate for hugh argamic sots,

Buffer Index: The

butfer gH s deterauoed with the Shoemaker, Mclean, and Prou
{SMP} butfer solution

The hme requurement is determined by the depossion ot the
butfer pH by dsodily 10 she son sampie. The amount ot hunestone needed to neutralize
the acidity present 145 already Deen determuned and the following table s a general
guwde, but variationy from other published guides may ocowr due to differences o lime-
stone hineness, nvu\rdls(iw vahue, and plow depth

{SALT pH:

In aseas where the SMP butfer s not used, a salt pH s deterouned. The salt pH of the
Tsorts s measured by adding 001 mwlar calowsm chlonde 1o the soils solunion, Sarts which
are highly fesched and sandy sails may have a salt pH value a5 much o5 ane whole vt
fower than the soul pH, tte, 60500 The son pH value ot soils of average salt content
may be lowered from 0.4 10 0.6 units by using the calcum chionde. Depressions of the
soif pH amounting to Q.1 units and less upon the addion of cafcium chiorde aceurs
when sods are exceedingly fugh in therr content of satts. For addiuongi mformation on
soil pH and luming guide, see pys 30:33 ) our book “Soil & Plant Analysis’,

‘wwmmazmz-m

LIME REQUIREMENT

Mineral Sails Chrgan. .

Buffer Plow Depth Pigw Depih Piow Depth sw Depth
o 6-2/3 Inches 3 inches 6-2¢3 tnches 9 inches ~
70 none none Q Q
69 none fone o] 0
6.8 1 1.6 u a
6.7 15 2 Y 0
6.6 20 3 4 o
6.5 25 4 a 0
6.4 3.0 4.5 1 1
6.3 35 5 2 3
8.2 40 6 2 3%
6.1 4.5 7 3 4,
60 R 55 8 4 6
5.9 6.0 9 4% Ve
5.8 6.5 10 5 7
5.7 7.0 1t 6% ]
56 8.0 12 6 3
55 90 13 6.5 10

If the soit pH 1s above 6.5, no buffer index will be deternured tirve ime would not
be needed for most crops. Crops rawsed on orgame sotls (surs conteiang 20% or mors
organic matter) usually do not benefit trom firmaing unless the soil pH s e than 5.3,

ADJUSTMENTS FOR TYPE OF LIMING MATERIALS

Two primary factors affect the actual amount of @ given lmung mawoal requied to
achieve the desirable effect on soil pH. The wtal Nutrihaing Power (TN, aiso reterred to

as Calcium’ Carbonate Equivalent} and the Fineness of the Lhmiag matenal are  these
factors. The following tablie will serve as 3 gude 1o make thess xhustments,
Ag- Ag AG Ag Ag
Super- Pulverized Ag fFine Course Granulate
Hydrated tine Base Ground Meai Meai Slag
Lbs. to equal
1 ton Limestone 1100 1900 2000 2300 2900 3400 2700
TNP 140-160 90+ 90+ 90+ B0« 80+ 90+
%
P
A 100 MESH 100 80 B0, 40 U 20 5
S 60 MESH 100 98 70% 90 40 30 15
S 20 MEsSH 100 100 95% 70 60 50 50
|
N
G .
. ~—
“if the TNP s less than 90 mottiply amount from above by the o jesceniages
NP
80-89
7078
60-69
LIMING:

Apply lime anly after the sod has been tested. Too much e care be as harmibul as
100 little. .

Lime rmust be thoroughly mixed with the sait for maximum aftectivenes

If both magnesium and calcium are dolom:e

magnesium,

needed, apply lune to heip supply

- EXCESS LIME -~

A visual rating of free lime present. Soils having high amounts of free hime avadable wili
have associated problems in the availability of major and munor gtements and difference n
choice or amount of soit amendments ..

SOLUBLE SALTS —

For information reter to page 61 of our book, “Soit and Plant Angly s’

SULFUR

Al crops need sulfur, The hgher the mitrogen upicke By a ceop, the greater tie need

tor sulfur. A tevel af 15.20 ppm of avialable suifur should be marotaned tos most crops.

For additional information on avadabiiity of sulfus
see pgs 22-24 n our book “Soil & Plant Analysis’ .

and making suitur cecommendations

MICRONUTRIENTS

The avaitable leveis of aucronutinents are rated hom very low 1o very high, Howsver
applying the recommended amount of a certain mimor giement wih 3 low 1atiog will not

necessarily insure a crop response because of the many factoes which may  infiuence
migronutaent respanse. Some  of the fectors wiuch influence response  sre rapidiy
~changing sod pH, excessive apphcations of N-PK, soit physio frottems, soH moisiure

extiemaes, gxcessive (@aching, crop vacety, and plant population  Fac s
on why plants need micronutnents, thewr avatfabihity, interaciions
and & recommendanon quide s¢e pgs 34:-45 10 our book 5011 & Phint Aiasysis’”

thianal iformanon
ather autients,

“Our reports and letters are for the exclusive and confidential use of our clients, and may not be reproduced 1 whaole O i P
nor may - any reterence be made to the work, the resuits or the company in any advertising, news release, or other puble

announcements without obtaining our prior written authorization.”

Copyright 1977
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The Proposal

The FAA is considering an
smendment to part 71 of the Fefleral
Aviation Regulations (14 CFR part 71) to
a\ter the description of VOR Federal
A¥rway V-157 located in the States of
Ndrth Carolina and South Cgrolina.
Federal Airway V-157, whigh extends
frath Key West, FL, to Albapy, NY, has a
130-mile gap between Kinsfon, NC, and

Florknce, SC. This action yould improve
flight planning by eliminafing the gap.
Sectidn 71.123 of part 71 Hf the Federal
Aviatlon Regulations wgs republished in
Handlook 7400.6G datefd September 4,
1990.

The KAA has determjfined that this
proposéd regulation ogtly involves an
eslablished body of tgchnical
regulations for whichffrequent and

Issued in
g, 1991,

William C. Davd
Acting Manager, fXspoce-Rules and
Aeronaulical Informétjon Division.

|FR Doc. 91-22298 Filed }-16-91: 8:45 am]
BILLING CODEM910-13-M

.C., on September

DEPARTMENT OF THE TREASURY

Bureau of Alcohol, Tobacco and
Firearms

27 CFRPart9
[Notice No. 728]

RIN: 1512-AA07

routine ajnendments pre necessary o
keep therk operationfilly current. It, )k"}'he Oakville Viticultural Area (89F-

therefore4-(1) is notfa "major rule”
under Exebutive Order 12291; (2) is not a
“significant rule” ujder DOT Regulatory
Policies an{d Procedures {44 FR 11034;
February 26, 1979);fand (3) does not
warrant preparatign of a regulatory
evaluation 8% the ginticipated impact is
50 minimal. §incefthis is a routine matter
that will only\affdct air traffic
procedures and gir navigation, it is
certified that thig rule, when
promulgated, wifl not have a significant
economic impagt on a substantial
number of smal] entities under the
criteria of the Regulatory Flexibility Act.

List of Subjec}s in 14 CFR Part 71

Aviation sgfety\ VOR Federal

airways.
The Propos¢d Amepndment

Accordingly, purspant to the authority
delegated o me, the|Federal Aviation
Administration propbses to amend part
71 of the Hederal Aviation Regulations
{14 CFR part 71} as fdllows:

PART 71—DESIGNATION OF FEDERAL
AIRWAYS, AREA LOW ROUTES,
CONTROLLED AIRSPACE, AND
REPORTING POINTS

1. THe authority citatibn for part 71
continfies to read as follpws:

Authority: 48 U.S.C. App. {348(a), 1354(a).
1510; Executive Order 10854;\49 U.S.C. 108(g)
(Reviped Pub, L. 97-449, Janukry 12, 1983); 14
CFRA11.69.

§7Y.123 [Amended]

. §71.123 is amended as fpllows:

By removing the words “Flgrence, SC.
From Kinston, NC,” and substituting the
rords “Florence, SC; Fayetievile, NC;

Kinston, NC,"

2P)

AGENCY: Bureal of Alcohol, Tobacco and
Firearms, Department of the Treasury.

ACTION: Notice of proposed rulemaking.

SumMARY; The Bureau of Alcohol,
Tobaceo and Firearms (ATF) is
considering the establishment of a
viticultural area in the State of
California to be known as "Ogzkville.”
This proposal is the result of a petition
from the Rutherford and Oakville
Appellation Commiitee. The committee
is composed of seven wineries and
seven grape-growers within the ‘
Rutherford and Oakville areas of Napa
County, California. The establishment of
viticultural areas and the subsequent
use of viticultural area names in wine
labeling and advertising allows wineries
to designate the specific areas where the
grapes used to make their wines were
grown and enables consumers to better
identify wines they purchase.

DATES: Writlen comments must be
received by November 18, 1991.

ADDRESSES: Send written comments {o:
Chief, Wine and Beer Branch, Bureau of
Alcohol, Tobacco and Firearms, P.O.
Box 50221, Washington, DC 20091-0221
{Attn: Notice No. 728). Copies of the
petition, the proposed regulations, the
appropriate maps, and any written
comments received will be available for
public inspection during normal
business hours at: ATF Reading Room,
Office of Public Affairs and Disclosure,
room 6300, 650 Massachusetts Avenue,
NW., Washington, DC.

FOR FURTHER INFORMATION CONTACT:
Robert White, Wine and Beer Branch,
Bureau of Alcohol, Tobacco and,
Firearms, 650 Massachusetts Avenue,
NW., Washington, DC 20226 (202-566—
7626). C :

SUPPLEMENTARY INFORMATION:
Background - '

On August 23, 1978, ATF published
Treasury Decision ATF-53 (43 FR 37672,
54624) revising regulations in 27 CFR
part 4. These regulations allow the
establishment of definite viticultural
areas. The regulations allow the name of
an approved viticultural area to be used
as an appellation of origin on wine
labels and in wine advertisements. On
October 2, 1979, ATF published
Treasury Decision ATF-60 {44 FR 56692)
which added a new part 8 to 27 CFR. for
the listing of approved American
viticultural areas.

Section 4.25a(e)(1), title 27 CFR,
defines an American viticultural area as
a delimited grape-growing region
distinguishable by geographical
features.

Section 4.25a(e)(2) outlines the
procedure for proposing an American
viticultural area. Any interested person
may petition ATF to establish a grape-
growing region as a viticultural area.
The petition should include:

{a) Evidence that the name of the
proposed viticultural area is locally
and/or nationally known as referring to
the area specified in the petition;

* (b} Historical or current evidence that
the boundaries of the viticultural area
are as specified in the petition;

(c) Evidence relating to the
geographical features (climate, soil,
elevation, physical features, etc.) which
distinguish the viticultural features of
the proposed area from surrounding
areas; oo :

{d) A description of the specific
boundaries of the viticultural area,
based on the features which can be
found on United States Geological -
Survey {U.S.G.S.) maps of the largest -
applicable scale; and

(e) A copy of the appropriate U.S.G.S.
map with the boundaries prominently
marked.

Petition

ATF has received a petition from the
Rutherford and Oakville Appellation
Committee proposing to establish a new
viticultural area in Napa County
California, to be known as “Oakville.”
The appellation committee is composed
of seven wineries and seven grape-
growers from within the Oakville and
Rutherford areas of Napa County. The
proposed Ogzkville viticultural area is
located in the south-central portion of
the Napa Valley approximately 10 miles
northwest of the city of Napa. There are
approximately 13 bonded wineries
located with the Qakville area, The area

contains about 5,760 total acres, most of -

which are densely planted to vineyards.
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The petition provides. the following
information as evidence that the - -
proposed area meets the regulatory
requirements discussed above,

Viticultural Area Namse.

The name Qukville has been
associated with the area between
Yountville and Rutherford in the Napa
Valley for over 100 years. From the mid- -
nineteenth through the early twentieth
centuries, Oakville moved from an
unnamed region with an unknown
reputation to become a settled and
integral part of Napa county and of the
Napa Valley wine industry. Wine
writers as early as the 1880s wrote
highly of wine from H-W. Crabb's To-
Kalon vineyards in Oakville:

Mr. Crabb's extensive landholdings..
business and influence in the region
south of Rutherford contributed to the
establishment of the village of Oakville.
While little is known about the man
H.W. Crabb, much is written of his
grape-growing techniques and the
succesg of his vineyards. From 1850 to
1880, Oakville steadily increased in
prominence as a community center. One
reason for its emergence was the
establishment of the rail system from
Napa to Calistoga in 1888. Geographer
William Ketteringham writes, * With the
completion of the (railroad) line in 1868
other settlements along the line such as
Rutherford' and Oakville sprang up."

The Oakville Post Office was -
established in 1867 and the Oakville.
voting precinct was established in 1902.
During the 1870s and early 1880s, there
was tapid expansion in the number of
vineyard plantings and wine production.
H.W. Crabb saw his first plantings.of -
1868 becomae:the core of aver 290: °
vineyard-acres by:1880. During that year:
he produced over 300,000 gallons of .-
wine or approximately 11 percent of all -
the wine produced in Napa Valley.
Following the wine boom of the 1870's
and early. 1880's, Napa Valley wineries
suffered a significant setback as
phylloxera set in. Vineyard.plantings
decreased 83 percent over a ten-year
period, from 18,177 acres in 1890 to 3,000
acres.in.1900.. This period was followed
by Prohibition from 1918 t0 1933. .-
Surprisingly, planted acreage during
Prohibition increased iniNapa Valley to
keep pace with the burgeoning demand -
for grapes used to make.medicinal.. . .
sacramenial and home wines, which
remained legal. After Prohibition,
planted acreage in Napa County-
remained at around 10,000 acres through
the 1960s. Not until the wine-renaissance
of the 19708 was the acreage total of
1890 surpassed. ' .

The name Oakigiﬁéiﬁaé 2 lang history, -

_of'use by wine,__bp'ol(s and magazines to

A

describe this prominent Napa Valley .
wine comunity. Some examples of these
publications include The Connoisseurs®
Handbook of California Wines by.
Charles E. Olken, Earl G. Singer and
Norman S. Raby, third edition, revised,
1984; The Wine Spectator magazine,
“The Rutherford Bench” by James
Laube, July 15, 1987; the Friends of Wine
magazine, *Napa Winery Profiles: the
quest for Site™, May 1984, and:“Back to
the Vineyards” by Bob Thompson, May,
1985; and the Modern Encyclopedia of
Wine, by Hugh Johnson, second edition,
revised and updated, 1987. '

Historical/Current Evidence of
Boundaries

Because the village of Qakville is not
an incorporated township, there are no
municipal boundaries on which to-rely -
in delimiting this area. Consequently,
the petitioners to a great extent utilized
commercial and public sector uses of the
community name in.establishing the
boundaries of the proposed Qakville
viticultural area. The Oakville
Crossroads and the Oakville Post Office
are the mast notable examples of the -
name's use within the area.

Postal and telephane service areas are
less relevant in terms of precise
boundaries for the area but do attest to
consumer recognition of Oakville as a . .
distinct and separate community. )

Also, various wine press accounts
have helped to define what is
considered to be the Oakville area. One
such account from the Connoisseurs”.
Handbook of California Wines includes *

-

the following entry: :

Oakville [Napa), Situated in the southem. : .
end of Napa Valley, halfway between . - . ~
Yountville and Rutherford, this way station is,
the-home of several wineries (foremost- -

‘among them thie:Robert Mondavi Winery): -« -

and adjoins seme of the Napa: Valley's best - .

Cabernet growing. turf: The superb- Martha's:* ¢
Vineyard produced by Heitz Cellars and & .

substantial portion of the Robert Mondavi.
Cubernet vineyards are in Oakville, along the
western edge of the valley floor. Other: - "
wineries in the area are Villa Mr. Eden and

an Inglenock production and bottling plant.. .-

Of the approximately 13 bonded *
wineries located in the proposed ares;
all but two have Oakville addresses.
The only exceptions are one winery east
of the Silverado Trail which uses a Napa
address and one winery just south of the
village of Oakville which-uses &
Rutherford address, due to-its affiliation
with a winery in the Rutherford area.
The Winery using the- Napa address
appears to da sa because they receive:
their. mail directly from the Napa post
office rather-than maintzining a post
office box in Oakville. These bonded.
winery addresses {with the exceptions

" particularly relevant to the:delimitatio
. of the proposed Oakville viticultural...

* versus valley floor; delineating the ' **

- consumer, such. basic geographic

. outlying valleys are considered interior

noted) generally substantiate the
boundaries proposed in the petition.

Geographical Features:

Napa Valley can be divided into a
group of distinct topographical areas:.
the lowland Napa River valley between
the mayacamas and Vaca Ranges; the
mountains themselves; and the
intermontane, eastern portions of the
county beyond the watershed of the.
Napa River. The elevational differences
and relief between these areas. are’
pronounced and influence all aspects of
the region’s physical geography (climate,
geomorphology, hydrology, soils and.
vegetation}.

The floor of the Napa Valley is 25
miles in length south to north and
between one and four miles wide.
Traversing the entire length of the valley
is the Napa River, which commences
north of Calistoga.and drains into San
Pablo Bay. Along its.course through the
valley; the river elevation drops from
around 380 feet near the city of *
Calistoga to around 20 feet near the city
of Napa. The gently sloping valley floor,
however, is interrupted by numerous.
bedrock outcrops which form isolated
hills. The Yountville hills are the highest
of these “bedrock islands” and have
influenced the geographic evolution of
the Oakville ared. In other places, the |
valley floor features broad alluvial fans
extending toward the centérof the B
valley from mountain streams which
serve ag tributaries to the Napa Rive

Two fundamental geographic:
distinctions within Napa Valley are:

area: On the east-west axis, mountain

valley floor viticultural environments;
and on the north-south axis, climati
differences.as-the result of a decreasing
incursion-of maritime air-into the valley: -
These distinctions can be integrated
with the community identity of Oakville
{and the other communities of Napa- - --
Valley) to provide.consumers with, .. ..
meaningful and distinctive reference
points concerning the viticulture of Napa.
Valley. From the perspective of a wine

distinctions offer a useful introduction to
the complexity of viticulture in Napa
Valley. ‘ '

Climate

The major climatic difference between
the watershed area of Napa Valley and:
the outlying valleys is the maritime.
nature of the former. Whereas the valley
as defined by the watershed area is
classified’ as a coastal valley, the
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or inland valleys, representing a
different climatic type. This is well
evideniced by the vegetation, the
distribution of which is primarily
controlled by climate. Moderate to high
elevations in the interior valleys are
covered by chamise chaparral and other
plant communities tolerant of summer
drought and heat. At these same
elevations in the Napa Valley river
drainage, mixed forests of douglas fir,
oak, madrone and coastal redwood
dominate. Bedrock geology and soils act
as secondary influences controlling
these vegetation distributions.

Higher elevation and mountainous
regions within Napa Valley experience
shorter growing seasons (though they
may extend longer into early autumn},
fewer degree days, lower daily
maximum temperatures during the
growing season, less fog, increased solar
radiation and increased precipitation.
These conditions affect the time of wine
grape harvest. In the mountainous areas,
desirable acid-sugar levels oftén are
reached much after the harvest on the
valley floor. In some mountain settings,
with small intermontane basins, local
cold air drainage may result in marginal
“conditions for wine grape production.
Along the valley floor from Napa to
Calisloga, there are pronounced
mesoclimatic variations which relate to
the penetration of marine influences
from San Pablo Bay and, 1o a lesser
extent, to the rise in elevation as one
proceeds up valley.

A mesoclimate is a subdivision of a
macroclimate. Celifornia’s
Mediterranean climate is considered a
macroclimate. Napa Valley's
mesoclimates refer to modifications of
this macroclimate due to altitude/
elevation or distance from the nearest
ocean. Because of the diminution of

~ marine influences as one travels up
“valley, the northern regions of the valley
are characterized by much warmer
summers and significantly colder and
wetter winters than in the south. That is,
summer temperatures and total
precipitation increase as one travels
north. Summer days down valley often
are cool, foggy and breezy. The fog
usually dissipates early in the day,
clearing first to the north and
progressing southward to the bay.

Altitudinal variation also affects
temperature distribution. The lower.
southern troughs of the valley
experience the lowest winter
temperatures along the valley floor. As
the elevation rises up valley,
temperatures also rise, between 1.5 and
2.8 degrees Fahrenheit for each 500 feet,

As a result of these mesoclimatic
trends along the valley floor, wine .~

writers often speak of different climate

regions within Napa Valley. The
following excerpt from William
Massee's Guide to the Wines of
America is illustrative of the:association
of community names with mesoclimatic
variations in Napa Valley.

{In the Carneros area] there is a tempering
influence from the northern round of bay. San
Pablo, & receptacle for rivers—the
Sacramento and San Joaquin, the Petaluma
and Napa—and many creeks. Cool air
currents sweep down from the mountain and
in from the ocean, bringing fog. 1t is a cool
Region One, * * *.

Around Yountville, it is about one and a
half—you can often see the fog line in the
morning that marks the difference. Nedr
Oukville, it is 8 cool Region Two, where
Beaulieu grows its Johannisberg Riesling. up
behind Bob Mondavi. Rutherford is a solid
Region Two but it is warmer in Vineyard Na.
3, to the east, because it gets the late sun. Up
around Calistoga, it is Region Three.

According to the petitioners, the
proposed Oakville viticultural area is

" ‘cooler than the area around Rutherford

to the north and warmer than the
Yountville area to the south. The
incursion of fog is especially more
pronounced at the southern end of the
QOakville area. :

The proposed southern boundary of
the Oakville area follows the elevation
and hydrologic divide west of the
Yountville Hills and the crest of Rector
Canyon fan, along Rector Creek, east of
the Yountville Hills. Rector Creek
converges with Conn Creek and the
Napa River at the southern end of the
proposed Oakville viticultural area.
Within this general mesoclimatic
context, local relief or topoclimate is
significant in determining diurnal .

temperature pattern within the Oakville

viticultural area. Topoclimate refers to a
subdivision of mesoclimates influenced
by topography, which may be
elevational, topographic blockingby a

" barrier, or a change in slope or aspect.

In sum, as opposed to some mountain
settings of Napa Valley, this part of the
central portion of the valley floor,
proposed here as the Oakville
viticultural area, offers the type of
climatic conditions necessary for the
production of a wide variety of wine
grapes. Considerable acreage is planted
to several varieties, including Cabernet
Sauvignon, Chardonnay, Sauvignon
Blanc, among others, throughout this -
region. -

Geological History

Geological history is an important
factor in shaping Napa Valley
viticultural environments. Napa Valley
is largely a synclinal {down-folded)
valley of Cenozoic age. Faulting
{accompanied by minor folding)
throughout the valley later resulted in

the formation of bedrock “islands”
{outcrops) across the valley floor. These
rock islands have been modified during
the last million years thtough erosion by
the Napa River, its tributaries and other
erosional slope pracesses. Sections of
the old Napa River channel are still
visible here and there in the valley,
including in several places within the
proposed Oakville viticultural area.

In this central portion of the valley,
much of the old river channel and its
alluvial sediments have been buried by
more recent Napa River floodplain
sediments, but they principally have
been covered by alluvial fans emerging
from the mountain streams on the
western and eastern sides of the valley.
The age and size of these fan surfaces
are a function of climatic change, basin
lithology (mineral composition and
structure of rocks), and basin size, all of
which vary among the four major
drainage basins in the Oakville and
Rutherford areas, accounting for
differences in these fan surfaces.

The northern fans (in the Rutherford
area) are the larger geomorphic features,
have more significantly controlled the -
course of the Napa River through time,
and are geologically more diverse.

Soils and Hydrology

The occurrence of specific soil types
can be related to topography in Napa,
Valley, as topography is one of the five
variables that controls soil formation.
The Soil Survey of Napa County,
California (hereinafter Soil survey),
published by the U.S. Department of
Agriculture Sail Conservation Service in
1978, divides the 11 soil associations of
Napa County into two general
categories: lowland depositional soils,
which account for four of the 11 soil
associations and are found on alluvial
fans, flood plains, valleys and terraces; )
and upland residual soils, which '
account for the remaining seven soil
associations, and are found on bedrock
and colluvially-mantled slopes. The
“General Soil Map™ from the Soil Survey
shows the location of these upland and
lowland soils. This map as well as the
text of the Soil Survey show that the
Jowland-upland soil break occurs at
around the 500-foot elevation. This same .
elevation line has been used to
differentiate the proposed Oakville
viticultural area from the mountains to
the east and west. '

As one proceeds down Napa Valley, .
Zinfande! Lane marks the widening of
the valley floor, which continues until
the appearance of the Yountville Hills at -
the southern end of Oakville. Part of the-
southern boundary of the proposed . .

. QOakville viticultural area is a
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depositional ridge which projects
perpendicularly across the valley -
_towards the Yountville Hills. This ridge
is located at the narrowest point
between the Yountville Hills and the
Mayacamas Range. To the north of this
ridge, streams drain towards the
northeast, and to the south of this ridge
streams drain to the southeast. The
ridge, which is at an overall elevation of
around 200 feet, thus functions as a
drainage divide.

Specific Climatological Information

A previously published report,
prepared by the National Oceanic and
Atmospheric Administration and
submitted on behalf of the Napa Valley
Appellation petition in 1980, established
the general weather and climatic ,
differences of Napa County, This report
showed that Napa Valley can be divided
into two general climatic regions
{coastal and inland), and three
. topographical areas—the valley itself

* lying within the Mayacamas Range to

- the,west and the Vaca Range to the east;
the area within the mountains

. themselves; and the area covering the

eastern portion of the county.

The elevation within Napa County
increases as one progresses north up the
valley. With this increase in elevation
there is an increase in precipitation,

.. ranging from 20 inches in the south to 50
inches in the north. Additionally, the
coastal influence in the Napa Valley

. results in a relatively moderate climate
_in the south (warmer than the northern
“"area of Napa Valley in the winter and

" cooler in the summer) and a relatively

- extreme climate in the north (hotter than.
.. the southern area of Napa Valley in the -
. summer and colder in the winter).. .
= Two sets of data have been submitted .

"..to show the difference in temperature,.. ..
 measured in degree-days, between the

. different areas in Napa Valley. The first
set of data is from the Cooperative
Extension, University of California,
Napa Valley, and is shown below:

c i - Temperature . .
e ' : relative to
Location. .. Degree-days | Rutherford in -
Comrn b b - mwofygney i
(psrcent)
Calistoga......f, . 3368 S
St. Helona......... T 3228 e
Rutherford......}-2 - ~° 3159 T =0
Oakville s e 3124 o
Napl...cconnd 2882 -9.

' The second set éf Aata was collected
by the Rutherford and Qakville: = - -
Appellation Committee. The weather -

stations used to colléct: this:data are-

_ generally located within the ceriter-of -
the Napa Valley, where they are‘subject *

,,,,,

to similar relative humidity, wind .

" direction and solar radiation conditions.

This data is shown below and is the
average reading for the 4-year period -
between 1985 and 1988:

Temperature
rolative to
Location Degrea-days Rutherford in
center of valley
{percent)
3768 +11
3575 +5
3389 -0
3038 —10
Yountville ............ 2685 —20
NBPA.. oo remaesrmessmeee] 3180 -8
Rainfall

The Cooperative Extension, .

University of California, Napa Valley,

has prepared a chart showing that
rainfall generally increases as one
proceeds up the Napa Valley from Napa
to Calistoga. The data is shown below:

Approximata
Location yearly rainfall
(inches)
Calistoga 45 to 50
St. Helena 35 to 40
Rutherford 35 to 40
Oakville 35
Yountvilie 30
Napa ” . . 20
Soil

The “General Soil Map" of Napa -
County, California, prepared by the
United States Department of Agriculture
(USDA) Soil Conservation Service,
shows most of the Napa Valley floor as
being generally the same types of soils.
These soils are the Bale-Cole-Yolo series
which are nearly level to-gently sloping,”
well drained and somewhat poorly
drained loams, silt loams, and clay
loams on flood plains, alluvial fans, and
terraces.’ ‘

In addition to the Bale series, the
Pleasanton soil series dominates much
of the central section of the Napa Valley
floor. Both of these soil series consist of
deep, alluvial soils. -~ - -~

According to Associate Professor

Deborah L. Elliott-Fisk, Department of

Geography, University of California,
Davis the high frequency of clasts from
Sonoma Volcanics in the Oakville fan
soils unifies the proposed Oakville
viticultural area and distinguishes it

" from Rutherford. The contribution of

small percentages of metamorphic clasts
{such as serpentine and chert) on the

Oakville, The composition of these types
of minerals and rocks tends to raise the
soil pH shightly in the Rutherford area
and alters sofl texture and plant
nutrition.

Proposed Rutherford Viticultural Area

In today's issue of the Federal
Register, ATF is also publishing a notice
of proposed rulemaking on the proposed
Rutherford viticultural area. This
proposed area is in Napa Valley
adjacent to the proposed Oakville
viticultural area. All interested parties
should review this notice and decide if
they wish to comment.

Petitions for Oakville Bench and
Rutherford Bench Viticultural Areas

The petitions for the Oakville Bench
and Rutherford Bench viticultural areas
were submitted to ATF by the
petitioners at the same time as the
Oakville and Rutherford petitions. These
additional, smaller areas would each be
wholly contained within the respective,
larger Oakville and Rutherford areas.
ATF is currently analyzing the data
submitted with these two petitions. In
addition, we are reviewing various
letters submitted to us from persons in
the area who oppose the Qakville Bench
and Rutherford Bench petitions. We will
be glad to review any information which
is submitted to us concerning the two
“Bench” petitions. If such information is
received in time, we will take it into
consideration before deciding whether
to issue a notice of proposed.. . ..
rulemaking. If a notice of proposed
rulemaking is published, all interested:
parties will have an opportunity to ;|
submit comments during the comment.
period. L L ST

Proposed Boundmw -

The boundary of the proposed
Oakville viticultural area may be found
on two United States Geological Survey
maps with a scale of 1:24,000. The
boundary is described in proposed .
§9.134.

Executive Order 12291

1t has been determined that this
proposed regulation is not & major
regulation as defined in Executive-Order
12291 and a regulatory impact analysis ..
is not required because it will not have
an annual effect on the economy of $100
million or more; it will not result in a
major increase in costs or prices for
consumers, individual industries,
Federal, State, or local government
agencies, or geographic regions; and it

Rutherford fan soils contributes to minor” will not have significant adverse effects
soil differences between [}')e" proposed’ cox L

Rutherford viticultural ares and =~ -

on competition, employment, . %
investment, productivity; innovathp,lp;"* ‘

A5
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on the ability of United States-based

. enterprises to compete with foreign-

" .. based enterprises.in domestic or export
markets.

Regulatory Flexibility Act

It is hereby certified that this
regulation will not have a significant
economic impact on a substantial
pumber of small entities, Accordingly, a
regulatory flexibility analysis is not
required because the proposal, if
promulgated as a final rule, is not
expected {1) to have secondary, or
incidental effects on a substantial
number of small entities; or (2} to
impose, or otherwise cause a significant
increase in the reporting, recordkeeping,
or other compliance burdens on a
substantial number of small entities.

Paperwork Reduction Act

- The provisions of the Paperwork
Reduction Act of 1980, Public Law 96~
511, 44 U.S.C. chapter 35, and its
implementing regulations, § CFR part
1320, do not apply to this notice of
proposed rulemaking because no
requirement to collect information is
proposed.

Public Participation

ATF requests comments from all
interested parties. Comments received
_on or before the closing date will be
carefully considered. Comments
received after that date will be given the
same consideration if it is practical to
do so, but assurance of consideration
cannot be given except as to comments
received on or before the closing date.

ATF will not recognize any comment

"+ as confidential. Comments may be

~“disclosed 1o the public. Any material
which a commenter considers to be
confidential or inappropriate for
disclosure to the public should not be
included in the comment. The name of
the person submitting a comment is not
exempt from disclosure. During the
comment period, any person may
reques! an opportunity to present oral
testimony at a public hearing. However,
the Director reserves the right to -
determine, in light of all circumstances, '
* whether a public hearing will be held.

Drafting Information

The principal author of this document
is Robert White, Wine and Beer Branch,
Bureau of Alcohol, Tobacco and
.Firearms. - ) . .
List of Subjects in 27 CFR Part 8 .
, ‘Admihisti‘afiveﬂﬁréqti'c'é'smax{ciy..... A
procedures, Consumer protection, -
Viticultural areas, and,Wji -

Issuance ;

Title 27, Code-of Federal Regulations,
part 9, American Viticultural Areas is

proposed to be amended as follows:

PART 9—AMERICAN VITICULTURAL
AREAS :

Paragraph 1. The authority citation for
part 8 continues to read as follows:

Authority: 27 U.S.C. 205.

Par. 2. The Table of Contenls in
subpart C is amended to add § 9.134 to
read as follows:

Subpart C—Approved American Viticultural
Areas

Sec.
9.134 Oakville.

Par. 3. Subpart C is amended by
adding § 9.134 to read as follows:

Subpart C—Approved American
Viticultural Areas’

* * * * *

§9.134 Oakville.

(a) Name. The name of the viticultural
area described in this section is
“Oakville.”

{(b) Approved maps. The appropriate
maps for determining the boundary of
the Oakville viticultural area are two
U.S.G.S. 7.5 minute series topographical
maps of the 1:24,000 scale:

(1) “Yountville Quadrangle,
California,” edition of 1951,
photorevised 1968.

(2) “Rutherford Quadrangle,
California,” edition of 1951,
photorevised 1968, photoinspected 1973.

{c) Boundary. The Oakville
viticultural area is located in Napa:
County in the State of California. The
boundary is as follows: .~ -

{1) Beginning on the Yountville
guadrangle map at the point where the
county road known as the Silverado
Trail intersects Skellenger Lane, just
outside the southwest comer of Section
12, Township 7 North (T.7 N.}, Range 5
West (R.5 W.), the boundary proceeds
southwest in a straightline . . .
approximately 1.7 miles along
Skellenger Lane, past its intersection
with Conn Creek Road, to the point of
intersection with the main channel of
the Napa River (on the Rutherford
quadrangle map}; .

{2) Then south along the center of the
river bed approximately .4 miles to the
point where an unnamed stream drains
into the Napa River from the west;

(3) Then along the unnamed stream in
a generally northwesterly direction past
its intersection with State Highway 29
and then paralleling an unnamed road -

‘which enters State Highway 29 from the
west; L. . - RN

(4) Then, at the point at which the”
unnamed road ends, the boundary
proceeds in & straight line along a
drainage channel (not shown on the
map) a total of 4,035 feet from State
Highway 29

{5) Then south (S40° 31’ 42"E) and
continue to follow the drainage channel
510 feet around Assessor's Parcel
Number 27-01~14 {not shown on the
map), then southwestin a straight line in
a parallel direction to the boundary
previously described in paragraph {c}(4)
of this section to the 500-{oot contour
line of the Mayacamas Range in the
southwestern corner of Section 21, T.7
N., R5W;

{6) Then proceeding along the 500-foot
contour line in a generally southeasterly
direction through Sections 28, 29, 20, 29,
28, 29, 28,33 and 34 of T.7 N,, R.5 W. and
Section 3 of T.8 N, R.5 W, to its
intersection with the unnamed stream
known locally as Hopper Creek near the
middle of Section 3; ‘

(7) Then along the unnamed stream
(Hopper Creek) southeasterly and, at the
fork in Section 3, northeasterly along the
stream 1o the point where the stream
intersects with the unnamed dirt road in
the northwest corner of Section 2, T.6 N.,
R5W; S

(8) Then proceed in a straight line to
the light duty road to the immediate .
northeast in Section 2, then along the
light duty road northeasterly to the point
at which the road turns 90 degrees to the
left; '

(9) Then proceed along the light duty"
road 625 feet, then proceed :
northeasterly (N40° 43' E) in a straight
line 1,350 feet, along the northern - -
property line of Assessor’s Parcel - -
Number 27-38-08 (not shown'on map},
1o State Highway 29, then continuing in

a straight line approximately .1 mile to
the peak of the 320+ foot hill along the
western edge of the Yountville Hills;

{10) Then proceed due east to the 300-
{oot contour line, then follow that
contour line around the Yountville Hills
to the north to the eastern edge of the
Rutherford quadrangle map;

{11) Then proceed {on the Yountville
quadrangle map) in & straight line in a
northeasterly direction (N27° 00’ E] past
the Napa River, then continue in the
same direction approximately 400 feet
along a fence line (not shown on the
map), then continue along the fence line
{which coincides with an unimproved
dirt road shown on the map
approximately 1,000 feet southwest of
the intersection of Conn Creek with
Rector Creek) in a northeasterly
direction to the intersection of Conn
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Creek and Rector Creek, then along
Rector Creek to the northeast past the
Silverado Trail to its point of entry to
Rector Reservoir; '

{12) Then proceed due north
approximately 1,000 feet to the 500-foot

contour line and along the contour line -

in a northwesterly direction through
Sections 19, 24, 13, 18, and 13 to the
intersection of the contour line with the
southern border of Section12in T.7 N,,
RAH W,

(13) Then in a straight line in a
westerly direction to the intersection of
Skellenger Lane with the Silverado
Trail, the point of beginning.

Signed: August 1, 1981.

Stephen R. Higgins,
Director.

Approved: August 15, 1991,
John P. Simpson,

Deputy Assistant Secretary, (Regulatory,
Trade and Tariff Enforcement).

{FR Doc. 81-22311 Filed 8-16-01; 8:45 ain]
BILLING CODE 4810-31-M

27CFRPart9
RIN 1512-AA07
[Notice No. 729]

The Rutherford Viticultural Area (89F-
90P)

_ AGENCY: Bureau of Alcohol, Tobacco
and Firearms, Department of the
Treasury.

acTion: Notice of proposed rulemaking.

suMMARY: The Bureau of Alcohol,
Tobacco and Firearms (ATF] is
considering the establishment of a
viticultural area in the State of
California to be known as *Rutherford.”
This proposal is the result of a petition
from the Rutherford and Oakville ~  ~
Appellation Committee: The committee
is composed of seven wineries and
seven grape-growers within the
- Rutherford and Oakville areas of Napa

~ County, California. The establishment of
viticultural areas and the subsequent
use of viticultural area names in wine
labeling and advertising allows wineries
to designate the specific areas where the
grapes used to make their wines were
grown and enables consumers to better
identify wines they purchase.
DATES: Written comments must be
received by November 18, 1991
ADDRESSES: Sent written comments to:
Chief, Wine and Beer Branch, Bureau of
Alcohol, Tobacco and Firearms, P.O.
Box 50221, Washington, DC 20091-0221
{Attn: Notice No. 729}, Copies of the
petition, the proposed regulations, the-
appropriate maps, and any written

comments received will be available for

. public inspection during normal

business hours af: ATF Reading Room,
Office of Public-Affairs and Disclosure,
room 6300, 650 Massachusetts Avenue,
NW., Washington, DC.

FOR FURTHER INFORMATION CONTACT:
Robert White, Wine and Beer Branch,
Bureau of Alcohol, Tobacco and
Firearms, 650 Massachusetts Avenue,
NW., Washington, DC 20226 (202-566-
7626).

SUPPLEMENTARY INFORMATION:

Background

On August 23, 1978, ATF published
Treasury Decision ATF-53 (43 FR 37872,
54624) revising regulations in 27 CFR
part 4. These regulations allow the
establishment of definite viticultural
areas. The regulations allow the name of
an approved viticultural area to be used
as an appellation of origin on wine
lables and in wine advertisements. On
October 2, 1979, ATF published
Treasury Decision ATF-60 (44 FR 56692)
which added a new part 9 to 27 CFR, for
the listing of approved American
viticultural areas.

Section 4.25a{e)(1). title 27, CFR,
defines an American viticultural area as
a delimited graph-growing region
distinguished by geographic features.

Section 4.25a{e){2) outlines the
procedure for proposing an American
viticultural area. Any interested person
may petition ATF to establish a graph-
growing region as a viticultural area.
The petition should include:

{a) Evidence that the name of the
proposed viticultural area is locally
and/or nationally known as referring to
the area specified in the petition;

(b} Historical or current evidence that

_the boundaries of the viticultural area -

are as specified in the petition;

{c)Evidence relating to the .
geographical features {climate, soil,
elevation, physical features, etc.) which
distinguish the viticultural features of
the proposed area from surrounding
areas;

(d) A description of the specific
boundaries of the viticultural area,
based on the features which can be
found on United States Geological
Survey (U.S.G.S.) maps of the largest
applicable scale;and

(e} A copy of the appropriate U.S.G.S.
map with the boundaries prominently
marked.

Petition .

ATF has received a petition from the
Rutherford and Oakville Appellation
Committee proposing to establish a new

viticultural area in Napa County,
Californis, to be known as “Rutherford.”

The appellation committee is composed
of seven wineries and seven grape-
growers from within the Oakville and
Rutherford areas of Napa County. The
proposed Rutherford viticultural area is
located in the central portion of the
Napa Valley approximately 12 miles
northwest of the city of Napa. There are
approximately 31 bonded wineries
located within the Rutherford area. The
area contains about 8,650 total acres,
most of which are densely planted to
vineyards. The petition provides the
following information as evidence that
the proposed area meets the regulatory
requirements discussed above.

Viticultural Area Name

The name Rutherford has been
associated with the area between 5t.
Helena and Ogkville in the Napa Valley
for over 100 years. From the mid-
nineteenth through the early twentieth
centuries, Rutherford moved from an
unnamed region with an unknown *
reputation to become a settled and
integral part of Napa County and of the
Napa Valley wine industry. Wine
writers as early as the 1880s wrote
highly of wines from the Rutherford
area, including those of Gustave
Niebaum, founder of Inglenook Winery.
In 1838 George Yount arrived in the area
now called Yountville and planted his
first grapes in the 1850s. His vineyard is
reported to be the first planted Napa ™~
County. In 1864, Yount gave 1,040 acres
of land to his granddaughter, Elizabeth-
(Yount) Rutherford and her husband
Thomas. According to historian John -
Wichels, *“The settlement surrounding
this ranch was thereafter known as_
Rutherford.” The southern border of the
ranch runs from Silverado Trail to the

Napa River along a straight line which - -
" incorporates what is now Skellenger

Lane. That lane and the Rutherfords’
southern property line is used to define’
part of the southern border of the

_proposed Rutherford viticultural area.

From 1850 to 1880, Rutherford steadily
increased in prominence as a.
community center. One reason for its
emergence was the establishment of the
rail system from Napa to Calistoga in
1868. Geographer William Ketteringham
‘writes, “With the completion of the
(railroad) line in 1868 other settlements
along the line such as Rutherford and
Oakville sprang up.” _

The Rutherford Post Office was
established in 1871 and the Rutherford
voting precinct was established in 1884.
During the 1870s and early 1880s, there
was rapid expansion in the number of
vineyard plantings and wine production.

_The cellars of E.B. Smith and Charles
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Krug (which eventually became those of
‘Niebaum) produced 76,000 gallons... :..".
" Following the wine boom of the 1870s
and early 1880s, Napa Valley wineries

suffered a significant setback as
plylloxera set in. Vineyard plantings
decreased 83 percent over a ten-year
period, from 18,177 acres in 1890 to 3,000
acres in 1900. This period was followed
by Prohibition from 1919 to 1933.
Surprisingly, planted acreage during
Prohibition increased in Napa Valley to
keep pace with the burgeoning demand
for grapes used to make medicinal,
sacramental and home wines, which
remained legal. After Prohibition,
planted acreage in Napa County
remuined at around 10,000 acres through
the 1960s. Not until the wine renaissance
of the 1970s was the acreage total of
1890 surpassed.

Although the period after Prohibition
until the early 1970s was relatively
stagnant in the wine sector, the
community of Rutherford in particular
contained to bolster its reputation for
quality grapes and wine, according to
the petitioners. Throughout these years,
Beaulieu and Inglenook were regular
award winners at the California State -
Fair. Inglenook owner John Daniels
prided himself on the fact that all of
Inglenook’s grapes were estate grown on
its vineyards in Rutherford, with the
sole exception of Daniel's Napa Nook
Ranch located south of the west
Oakville area on land now owned by
the John Daniel Society in Yountville.

The name “Rutherford" has a long
history of use by newspapers,
magazines and wine books to describe
this prominent Napa Valley wine
community. Some examples of these
publications include The Connoisseurs’
Handbook of California Wines by’
Charles Olken, Earl Singer and Norman
Roby, third edition, revised, 1984; The
Wine Spectator magazine, “The
Rutherford Beach” by James Laube, July
15, 1987; Friends of Wine magazine.

- “Napa Winery Profiles: The Quest for

Site, May 1984, Volume XXI, Number 2;
and the Modern Encyclopedia of Wine
. by Hugh Johnson, second edition,

. revised and updated, 1987. Numerous
newspapers throughout the country have.
.-had articles about wine which contain
references to the Rutherford area. =

Historical/Current Evidence of
Boundaries

. Because the village of Rutherford is
not an incorporated township, there are
no municipal boundaries on which to

" rely in delimiting this area. .
Consequently, the petitioners to a great-
‘extent utilized commercial and public'...~
sector uses of the community name in_;

~ establishirng the boundaries of the T

temperate Region Il climate *  *

‘proposed Rutherford viticultural area.

The Rutherford Crossroads and the " ..
Rutherford Post Office are the most-
notable examples of the name's use
within the area. It is also worth noting
that there are three wineries whose
brand names refer directly to
Rutherford—Rutherford Hill, Rutherford
Vintners and Round Hill Winery's .
Rutherford Ranch Brand. All three
wineries are located in the proposed
Rutherford viticultural area. Postal and
telephone service areas are less relevant
in terms of precise boundaries for the
area but do attest to consumer
recognition of Rutherford as a distinct
and separate community.

Also, various wine press accounts
have helped to define what is
considered to be the Rutherford area.
One such account from The
Connoisseurs’ Handbook of California
Wines includes the following entry:

Rutherford {Napa) Small community
located in south-central Napa Valley
between Osgkville and St. Helena in a
*. The area
is home for many important winereis—
Beaulieu, Inglenook Caymus, Rutherford Hill

Of the approximately 31 bonded
wineries located in the proposed area,
most have Rutherford addresses. The
main exceptions include approximately
8 wineries at the northern boundary
which have St. Helena addresses and
one winery along the Silverado Trail in
Rutherford that has a Napa address.
These exceptions apparently relate to
the fact that these wineries have their
mail delivered directly from the St.
Helena or Napa post offices and do not
maintain post offices boxes in
Rutherford. These bonded winery

--addresses (with the exception noted} .
- generally substantiate the boundarie

proposed in the petition. :
Geographical Features

Napa Valley can be divided into a
group of distinct topographical areas:
The lowland Napa River valley between
the Mayacamas and Vaca Ranges; the
mountains themselves; and the

_intermontane, eastern portions of the

county beyond the watershed of the
Napa River. The elevational differences

- and relief between these areas are

pronounced and influence all aspects of
the regions physical geography {climate,
geomorphology, hydrology, soils and
vegetation).- + . :

- The floor of the Napa Valley is 25
miles in length gouth to north and
between one and four miles wide.
Traversing the entire length of the valle_ay

.is the Napa River, which commences

north of Calistoga and drains into San

Pablo Bay: Along its course through the

valley, the river elevation drops from
around 380 {eet near the cityof -
Calistoga to around 20 feet near the city
of Napa. The gently sloping valley floor,
however, is interrupted by numerous
bedrock outcrops which form isolated
hills. In other places, the valley floor
features broad alluvial fans extending
toward the center of the valley from
mountain streams which serve as
tributaries to the Napa River.

Two fundamental geographic
distinctions within Napa Valley are
particularly relevant to the delimitation
of the proposed Rutherford viticultural
area: On the east-west axis, mountain
versus valley floor, delineating the
valley floor viticultural environments;
and on the north-south axis, climatic
differences as the result of a decreasing
incursion of maritime air into the valley.

These distinctions can be integrated
with the community identity of
Rutherford {and the other communities
of Napa Valley) to provide consumers
with meaningful and distinctive |
reference points concerning the
viticulture of Napa Valley. From the
perspective of & wine consumer, such
basic geographic distinctions offer a
useful introduction to the complexity of
viticulture in Napa Valley.

Climate

The major climatic difference between
the watershed area of Napa Valley and
the outlying valleys is the maritime
nature of the former. Whereas the valley
as defined by the watershed area is
classified as a coastal valley, the
outlying valleys are considered interior
or inland valleys, representinga
different climatic type. This is well
evidenced by the vegetation, the ., |
distribution of which is primarily -
controtled by climate. Moderate to high
elevations in the interior valleys are
covered by chamise chaparral and other
plant communities tolerant of summer
drought and heat. At these same
elevations in the Napa Valley river
drainage, mixed forests of douglas fir,
oak, madrone and coastal redwood
dominate. Bedrock geology and soils act

" as secondary influences controlling
_these vegetation distributions.

Higher elevation and mountains
regions within Napa Valley experience
shorter growing seasons {though they
may extend longer into early autumn),
fewer degree days, lower daily
maximum temperatures during the
growing season, less fog, increased solar
radiation and increased precipitation.
These conditions affect the time of wine
grape harvest. In the mountainous areas,

.. desirable acid-sugar levels often are .

reached much after the harvest on the
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valley floor. In some mountain settings,
with small' intermontane basins, local
cold air drainage may resultis marginal
conditions for wine grape production.
Along the valley floor from Napa to
Calistoga, there are pronounced
mesoclimatic variations which relate to
the penetration of marine influences
from San Pablo Bay and, toa lesser
extent, to the rise in elevation as one
proceeds up valley.

A mesoclimate is a subdivision of &
macroclimate. California's
Mediterranean climate is considered a
macroclimate. Napa Valley's
mesoclimates refer to modifications of
this macroclimate due lo altitude/
elevation or distance from the nearest
ocean.

Becaue of the diminution of marine
influences as one travels up valley, the
northern regions of the valley are
characterized by much warmer summers
and significantly colder and wetter
winters than in the south. That is,
summer temperatures and total
precipitation increase as one travels
north. Summer days down valley often
are cool, foggy and breezy. The fog
usually dissipates early in the day,
clearing first to the north and
progressing southward to the bay.

Altitudinal variation also affects
temperature distribution. The lower,
southern troughs of the valley
experience the lowest winter
temperatures along the valley floor. As
the elevation rises up valley,
temperatures also rise, between 1.5 and
2.8 degrees Fahrenheit for each 500 feet.

As a result of these mesoclimatic
trends along the valley floor, wine
writers often spesk of different climate
regions within Napa Valley. The '
following excerpt from William
Massee's Guide to the Wines of
America is illustrative of the association
of community names with mesoclimatic
variations in Napa Valley.

{in the Carneros area) there is a tempering
influence from the northern round of bay, San
Pablo, & receptacle for rivers—the
Sacramento and San Jaoquin, the Petaluma
and napa—and many creeks. Cool air
currents sweep down from the mountain and
in from the ocean, bringing fog. It is a cool
Region One.* * * ; ’

Around Yountville, it is about one and a
half—you can often see the fog line in the’
morning that marks the difference. Near
Oskville, it is a cool Region Two, where
Beaulieu grows its Johannisberg Riesling, up
behind Bob Mondavi. Rutherford is & solid
Region Two but it is warmer in Vineyard No,
3, to the east, because it gets the late sun. Up
around Calistoga, it is Region Three.

According to the petitioners, the

proposed Rutherford viticultural area is
warmer than the area around Qakville

{o the south and cooler than the St.

Helena area to the north. The incursion

of fog is also less pronounced in the
Rutherford area than in the Qakville
area. _

Within this general mesoclimatic
context, local relief or topoclimate is
significant in determining diurnal
temperature puttern within the
Rutherford viticultural area.
Topoclimate refers to a subdivision of
mesoclimates influenced by topography.,
which may be elevational, topographic
blocking by a barrier, or a change in
slope or aspect.

In sum, as opposed to some mountain
settings of Napa Valley, this part of the
central portion of the valley floor,
proposed here as the Rutherford
viticultural area, offers the type of
climatic conditions necessary for the
production of a wide variety of wine
grapes. Considerable acreage is planted
to several varieties, including Cabernet
Sauvignon, Chardonnay, Sauvignon
Blanc, among others, throughout this
region.

Geological History

Geological history is an important
factor in shaping Napa Valley
viticultural environments. Napa Valley
is largely a synclinal (down-folded)
valley of Cenozoic age. Faulting
{accompanied by minor folding})
throughout the valley later resulted in
the formation of bedrock “islands”
{outcrops) across the valley floor. These

rock islands have been modified during -

the last million years through erosion by
the Napa River, its tributaries and other
erosional slope processes. Sections of
the old Napa-River channel are-still

~visible here and there in the valley,

including in séveral places within the
proposed Rutherford viticultural area.
In this central portion of the valley,
much of the old river channel and its
alluvial sediments have been buried by
more recent Napa River flood plain
sediments, but they principally have
been covered by alluvial fans emerging
from the mountsin streams on the
western and eastern sides of the valley.
The age and size of these fan surfaces

" are a function of climatic change, basin

lighology (mineral composition and
structure of rocks), and basin size, all of
which vary among the four major
drainage basins in the Rutherford and
Oakville areas, accounting for
differences in these fan surfaces. The
northern fans (in the Rutherford area)
are the lager geomorphic features, have
more significantly controlled the course

. geologically more diverse. " .

of the Napa River through time, and are

Geomorphology, Hydfology and Soils

The occurrence of specific soil types
can be related to topography in Napa
Valley, as topography is one of the five
variables that controls soi} formation.
The Soil Survey of Napa County,
California {hereinafter Soil Survey).
published by the U.S. Department of
Agriculture Soil Conservation Service in
1978, divides the 11 soil associations of
Napa County into two general
categories: lowland depositional soils,
which account for four of the 11 soil
associations and are found on alluvial
fans, flood plains, valleys and terraces:
and upland residual soils, which
account for the remaining seven soil
associations, and are found on bedrock
and colluvially-mantled slopes. The
“General Soil Map"” from the Soil Survey
shows the location of these upland and
Jowland soils. This map as well as the
text of the Soil Survey show that the
lowland-upland seil break occurs at
around the 500-foot elevation. This same
elevation line has been used to
differentiate the proposed Rutherford
viticultural area from the mountains to
the east and west.

According to the petitioners, soils and
geomorphic mapping should go hand in
hand, as soils usually are mapped
according to geomorphic surfaces or
units. Within the valley floor area of
Napa Valley, there are both alluvial fans
and river deposits. The petitioners state .
that the size and location of these fans,
their (dis)similarity in terms of geologic -
parent material and soils, and the course.
of the Napa River and other drainage
systems can help to establish viticultural
area boundaries on the valley floor. For
example, north of Rutherfordisa - :
massive fan emanating from the Sulphur
Canyon drainage system in the
Mayacamas Range. This fan sweeps
across the valley floor in St. Helena -
from west to east and lies generally” -
north of Zinfandel Lane. Pleasanton -
loam soils predominate. The Rutherford
and Conn Creek fans south of Zinfandel
Lane push against the Sulphur Canyon
fan from the south. Although the point of
convergence of these three fans does not
lie along a straight line, Zinfandel Lane
does serve o separate these areas and,
according to the petitioners, provides a
good northern boundary for the
proposed Rutherford viticultural area.
As one proceeds down Napa Valley,
Zinfandel Lane also marks the widening
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of the vulley floor, which continues until

the appearance of the Yountville Hills at

the southern end of Oukville.

Specific Climatelogical Information

A previously published report,
prepared by the National Oceanic and
Atmospheric Administration and
submitted on behalf of the Napa Valley
Appellation petition in 1980, established
the general weather and climatic
differences of Napa County. This report
showed that Napa Valley can be divided
into two general climatic regions
(coastal and inland), and three
topographical areas—the valley itself
lying within the Mayacamas Range to
the west and the Vaca Range to the east;
the area within the mountains
themselves; and the area covering the
eastern portion of the county.

The elevation within Napa County
increases as one progresses north up the
valley. With this increase in elevation
there is an increase in precipitation,
ranging from 20 inches in the south to 50
inches in the north. Additionally, the
coastal influence in the Napa Valley
results in a relatively moderate climate
in the south {(warmer than the northern
area of Nupa Valley in the winter and
cooler in the summer) and a relatively
extreme climate in the north (hotter than
the southern area of Napa Valley in the
summer and colder in the winter). Two
sets of data have been submitted to
show the difference in temperature,
measured in degree-days, between the
different areas in Napa Valley. The first
set of data is from the Cooperative
Extension, University of California,

_Napa Valley, and is shown below:

Temperature
relative 10
Location Degree-days Rutherford in
center of valiey
{percent)
Calistoga........... 3369 +7
St Helana......... 3229 +2
Rutherford... 3158 reirseirirmnnecsnniane
Oakville .. 3124 -1
[L5: T V——— 2882 -9

- The second set of data was collected
by the Rutherford and Oakville
Appellation Committee. The weather
stations used to collect this data are
. generally located within the center of
the Napa Valley, where they are subject
to similar relative humidity, wind
direction and solar radiation conditions.
The data is shown below and is the
average reading for the 4-year period
between 1985 and 1988:

RS

Temperature
1 relative 10
- tocation: .| Degree-days Autherord in
' [ center of valley
(percent)
Calistoga........... 3768 +11
3575 +5
3B3BY v
3039 -10
2695 - 20
3180 -6

Rainfall

The Cooperative Extension, .
University of California, Napa Valley,
has prepared a chart showing that
rainfall generally increases as one
proceeds up the Napa Valley from Napa
to Calistoga. The data is shown below:

Approximate
Location yearly rainfall
(inchas)

Calistoga 45 10 B0
St. Helena 35 to 40
Rutherford 3510 40
Qakville 35
Yountville 30
Napa . 30
Soil

The General Soil Map of Napa
County, California, prepared by the
United States Department of Agriculture
(U.8.D.A.) Soil Conservation Service,
shows most of the Napa Valley floor as
being generally the same types of soils.
These soils are the Bale-Cote-Yolo series
which are nearly level to gently sloping,
well drained and somewhat poorly
drained loams, silt loams, and clay
loams on flood plains, alluvial fans, and
terraces. .. . - . - ‘

In addition-to the Bale series, the
Pleasanton soil series dominates much
of the ceritral section of the Napa Valley
floor. Both of these soil series consist of
deep, alluvial soils.

According to Associate Professor
Deborah L. Elliott-Figk, Department of
Geography, University of California,
Davis, the contribution of small
percentages of metamorphic clasts (such
as sepentine and chert) on the
Rutherford fan soils contributes to minor
soil differences between the proposed
Rutherford viticultural area and
Qakville. ‘

The composition of these types of
minerals and rocks tends to raise pH
slightly in the Rutherford area and alters
soil texture and plant nutrition. The high
frequency of clasts from Sonoma
Volcanics in the Oakville fan soils
unifies the proposed Oakville
viticultural area and distinguishes it

. from Rutherford.

Proposed Oakville Viticultural Area

In today's issue of the Federal
Register, ATF is also publishing a notice
of proposed rulemaking on the proposed
Oakville viticultural area. This proposed
area is in Napa Valley adjacent to the
proposed Rutherford viticultural area.
All interested parties should review this
notice and decide if they wish to
comment.

Petitions for Rutherford Bench and
Oakville Bench Viticultural Areas

The petitions Jor the Rutherford Bench
and Oakville Bench viticultural areas
were submitted to ATF by the
petitioners at the same time as the
Rutherford and Oakville petitions. These
additional, smaller areas would each be
wholly contained within the respective,
larger Rutherford and Oakville areas.
ATF is currently analyzing the data
submitted with these two petitions. In
addition, we are reviewing various
letters submitted to us from persons in
the area who oppose the Rutherford
Bench and Oakville Bench petitions. We
will be glad to review any information
which is submitted to us concerning the
two "Bench” petitions. If such
information is received in time, we will
take it into consideration before
deciding whether to issue a notice of
proposed rulemaking. If a notice of
proposed rulemaking is published, all
interested parties will have an
opportunity to submit comments during
the comment period.

Proposed Boundary

The boundary of the proposed
Rutherford viticultural area may be
found on two United States Geological
Survey maps with a scale of 1:24,000.
The boundary is described in proposed
§ 9.133. .

Executive Order 12291

1t has been determined that this
proposed regulation is not a major
regulation as defined in Executive Order
12291 and a regulatory impact analysis
is not required because it will not have
an annual effect on the economy of $100
million or more; it will not result in a
major increase in costs or prices for
consumers, individual industries, -
Federal, State, or local government
agencies, or geographic regions; and it
will not have significant adverse effects
on competition, employment,
investment, productivity, innovation, or
on the ability of United States-based
enterprises to compete with foreign-
based enterprises in domestic or export
markets.
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‘Regulatory Flexibility Act

It is hereby certified that this :
regulation will not have a significant
economic impact on a substantial
number of small entities. Accordingly. a
regulatory flexibility analysis is not
required because the proposal, if
promulgated as a final rule, is not
expected {1) to have secondary, or
incidental effects on a substantial
number of small entities; or {2} to
impose, or otherwise cause a significant
increase in the reporting, recordkeeping,
or other compliance burdeas on a
substantial number of small entities.

Paperwork Reduction Act

The provisions of the Paperwork
Reduction Act of 1980, Public Law 96~
511, 44 U.S.C. chapter 35, and its
implementing regulations, 5 CFR part
1320, do not apply to this notice of
proposed rulemaking because no

‘requirement to collect information is -
proposed.

Public Participation

ATF requests comments from all
interested parties. Comments received
on or before the closing date will be
carefully considered. Comments
received after that date will be given the
same consideration il it is practical to
do so, but assurance of consideration
cannot be given except as to comments
received on or before the closing date,

ATF will not recognize any comment
as confidential. Comments may be
disclosed to the public. Any material
which a commenter considers to be
. .confidential or inappropriate for,
disclosure to the public should not be
included in the comment. The name of
the person submitting a comment is not
exempt from disclosure. During the
comment period, any person may
request an opportunity to present oral
testimony at a public bearing. However,
the Director reserves the right to
determine, in light of all circumstances,
-whether a public hearing will be held.

Drafting Information

The principal author of this document
is Robert L. White, Wine and Beer
Branch, Bureau of Alcohol, Tobacco and
Firearms. '

List of Subjects m 27 CFR Part 9.

Administrative practices and-
procedures, Consumer protection,
Viticultural areas, and Wine.

Issuance

Title 27, Code of Federal Régulations.
part 8, American Viticultural Areas is
proposed to be amended as follows: -

PART 9—AMERICAN VITICULTURAL
AREAS -

* Paragraph 1. The authority citation for
part 9 continues to read as follows:
Authority: 27 U.S.C. 205.

Par. 2. The table of contents in
subpart C is amended to add § 9133 to
read as follows:

Subpart C—Approved American
Viticultural Areas

Sec.

* * * . *

8.133 Rutherford.

Par. 3. Subpart C is amended by
adding § 8.133 to read as follows:

Subpart C—Approved American
Viticultural Areas

* * * * *

§9.133 Rutherford

{a) Name. The name of the viticultural
area described in this section is
“Rutherford.”

(b) Approved maps. The appropriate
maps for determining the boundary of
the Rutherford viticultural area are two
U.5.G.S. topographical maps of the
1:24,000 scale:

(1) “Yountville Quadrangle,
California,” edition of 1851,
photorevised 1968.

{2} “Rutherford Quadrangle,
California.” edition of 1951.
photorevised 1968. photoinspected 1973.

(c) Boundary. The Rutherford
viticultural area is located in Napa
County in the State of California. The
boundary is as follows:

.{1) Beginning on the Yountville

"quadrangle map:at the point where the

county road known as.the Silverado....
Trail intersects Skellenger Lane, just
outside the southwest'corner of Section
12, Township 7 North (T.7 N.), Range 5
West [R.5 W), the Boundary proceeds
southwest in a straight line
approximately 1.7 miles along =
Skellenger Lane, past:its intersection
with Conn Creek Road. to the point of
intersection with the main channel of
the Napa River {on the “Rutherford”
map}; S :

{2) Then south glong the center of the
river bed approximately .4 miles to the-
point where an unnamed stream drains:
into the Napa River from the west;

(3) Then along the unnamed stream in
a generally northwesterly direction past
its intersection with State Highway 29
and then paralleling an unnamed road
which enters State Highway 29 from the
west; .

{4) Then, at the point at which the
unnamed road ends, the boundary:

proceeds in & straight line along a
drainage channel {not shown on the
map) a total of 4,035 feet from State
Highway 29, o

{5} Then south (S40° 31’ 42"E) and
continue to follow the drainage channel
510 feet around Assessor's Parcel
Number 27-01-14 (not shown on the
map), then southwest in a straight line in
a parallel direction to the boundary
previously described in paragraph (c){4)
of this section to the 500-foot contour
line of the Mayacamas Range in the
southwestern corner of Section 21, T.7
N, R5W;

(6) Then proceeding along the 500-foot
contour line in a generally northwesterly
direction in T.7 N., R.5 W. through
Sections 21, 20, 17, 18, 17, and 18 to the
center of Section 7 where the 500-foot
contour line intersects the land grant
line {land grant line is marked but not
identified on the map), thence in a
straight line to the end of the county
road {Zinfandel Avenue, known locally
as Zinfandel Lane) near the 201-foot
elevation marker;

(7) Then in a northeasterly direction
along Zinfandel Lane approximately 2.12
miles to the intersection of that road and
Silverado Trail, then continuing
northeasterly in a straight line to the
380-foot contour line;

{8) Then following the 380-foot
contour line southeasterly through
Section 33 to the western border of
Section 34, T.8 N., R.5 W., then following
that section line north to the 500-foo
contour line; -

(3] Then following the 500-fost
contour line southeasterly to the »
western border of Section 2, T.7 N, R.5
W., then south along that section line’
past Conn Creek to its intersection with -
the 500-foot contour line northwest of
the unnamed 832-foot peak;

{10} Then continuing in a generally
southeasterly direction along the 500-
foot contour line through Sections 3, 2,
11 and 12 to the intersection of that”’
contour line with the southern border of
Section 12 [on Yountville map); - .

(11) Then proceeding in a straight line
in a westerly direction to the- :
intersection of the Silverado Trail with

 'Skellenger Lane, the point of beginning.

Signed: August1, 1991,
Stephen E. Higgins,
Director.

Approved: August 15, 1991.
John P. Simpson,

Deputy Assistant Secretary (Regulatory;
Trade and Tariff Enforcement).

|FR Doc. 91-22312 Filed 8-16-91; 8:45 am}-
BILLING CODE 4810-31-M e




DICKENSON, PEATMAN & FOGARTY
RICHARD P. MENDELSON A PROFESSIONAL LAW CORPORATION TELECOPIER
809 COOMBS STREET 707 255-6876
NAPA, CALIFORNIA 84559-2977

TELEPHONE 707 252-7122

March 27, 1989

Mesers. Richard Mascolo and Robert White
Bureau of Alcohol, Tobacco & Firearms
1200 Pennsylvania Avenue, N.¥W.
Washington, D.C. 20226

Re: Petition'to'Establish the Viticultural Areas of
Oakville, Rutherford, Oakville Bench and Rutherford Bench

Gentlemen:

I am responding to your recent request for (1) a breakdown
of the information in the petition which is relevant to each of
the four proposed viticultural areas and (2) separate U.S.53.S. Tt
maps of each area. The four sets of maps are being sent to you oo
today under separate cover. :

We believe all the information submitted is relevant to each
proposed viticultural area for the following reasons: First, the
underlying purpcse of the viticultural area program, as set forth
in T.D. ATF-53 (August 23, 1978) and the FAA Act (27 USC 205(e)),
is.to provide the consumer with information on grape origin which

"is accurate and not misleading. The consistent use of the
‘community identifiers, Rutherford and Oakville, for all four
viticultural areas is critical to informing and not confusing the
consumer. To refer to Oakville as Rutherford or as Rutherford
Bench would be incorrect, inconsistent and incomprehensible. For
this reason, the section on the name recognition of Rutherford
and Oakville not only is relevant to those two proposed areas but
also bears upon the name recognition and consumer comprehension
of Rutherford Bench and Oakville Bench as sub-parts of these
farger areas. I should note that additional, specific evidence
supporting the Rutherford Bench and Cakville Bench names also has
been presented in the petition.

Second, the criterion of viticultural distinctiveness (27
CFR 4.25a(e)(2)(iii)) specifically calls for evidence which
distinguishes the proposed area from its surroundings. Because
the Rutherford and Oakville areas on the one hand, and the
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Messrs. Mascolo and White
March 27, 1989
Page Two

Rutherford Bench and Oakville Bench areas on the other, are
contiguous, each area must be discussed in the context of the
other. For example, the boundary between Rutherford Bench and
Oakville Bench is based in part on the distinct geomorphology of
the two areas, that is, they are separate alluvial fans.
Moreover, the fault line between them separates their unique
geologic parent materials. This discussion is relevant to both
areas and also to Rutherford and Oakville which share this same
boundary.

Conversely, the geography of Rutherford and Oakville is
relevant to the Rutherford Bench and Oakvilie Bench areas. As an
example, all four areas utilize the 500-foot contour line as a
boundary to distinguish mountain from valley.

Finally, the geography of Rutherford Bench and Oakville
Bench can only be described within the context of Rutherford and
Oakville, respectively. For example, the evidence shows that the
mesoclimates of Rutherford and Oakville are different.
Specifically, Oakville is 11.5% cooler than Rutherford and also
lower in elevation. Within the Rutherford and Oakville areas,
however, there are important topoclimatic differences in fog
penetration, relative humidity, cold air drainage, solar
radiation and diurnal temperature distribution which operate on
an east-west axis, thus serving to distinguish both Rutherford
Bench and Oakville Bench. In terms of geology, the geologic
diversity and serpentine influence in Rutherford and Rutherford
Bench differentiate these areas from Oakville and Oakville Bench.

For all of these reasons, the full discussion is relevant to
all four proposed areas.  However, in accordance with your
request, we have outlined below those portions of the text Wthh
relate directly to each area.

1. Oakville: Pages 1-27 and 36-37. Please note that the
geographic distinctiveness of Oakville Bench compared to
Rutherford Bench (discussed at pages 31-35) also helps to
distinguish Oakville and Rutherford.

2. Rutherford: Pages 1-27 and 36-37. The geographic
distinctiveness of Rutherford Bench compared to Oakville Bench
(pages 31-35) also serves to distinguish Rutherford and Oakville.

3. Oakville Bench: Pages 1-8 and 27-37. The mesoclimatic and
elevaticnal differences between Oakville and Rutherford (pages
20-22 and related exhibits) also distinguish Oakville Bench from
Rutherford Bench. Other geographic factors which distinguish the
two Bench areas are discussed at pages 31-35 and in the
attachments to the petition.
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Messrs. Mascolo and White
March 27, 1989
Page Three

Name consistency among the four areas also is important so
that the consumer can comprehend the location of these areas.
Rutherford Bench located in Oakville, for example, would only
confuse the consumer. For this reason the larger community
identity (Rutherford, Oakville) also is relevant to the two Bench
areas.

4. Rutherford Bench: Pages 1-8 and 27-37. The same comments
for Oakville Bench (item 3, above) also apply to Rutherford
Bench.

I trust this is responsive to your questions. If not,
please don't hesitate to call me for further information.

Sincerely,

) S

Richard Mendelson

RPM:1lo

165



HOWARD G. DICKENSON
JOSEPH G. PEATMAN

WALTER J. FOGARTY, JR.

DAVID W. MEYERS

C. RICHARD LEMON
FRANCIS J. COLLIN, JR.
DAVID B. GILBRETH
CHARLES H. DICKENSON
PAUL G. CAREY
RICHARD P. MENDELSON
FRANK G. TOLLER
STEPHEN D. NUTT
ROBERT M. FANUCCI
CATHY A. ROCHE
JONATHAN P. DYER

J. MURRY BARIA JUR.
JOHN G. FISCHER

DIickENSON, PEATMAN & FOGARTY oF COUNSEL

A PROFESSIONAL LAW CORPORATION ROGER D. PETERSON
809 COOMBS STREET
NAPA, CALIFORNIA ©94559-2977

TELEPHONE 707 252-7122

TELECOPIER
707 255-6876

March 8, 1993

Via Telefax

Mr. Robert White

Wine and Beer Branch S
Bureau of Alcohol, Tobacco and Firearms -
650 Massachusetts Avenue, N.W..
Washington, D.C. 20226

Re: Boundary Descriptions --
Rutherford and Oakville Viticultural Areas

Dear Robert:

Pursuant to our recent conversation, I am submitting for
your review petitioners’ descriptions of the Rutherford and
Oakville viticultural areas. These descriptions include certain
"housekeeping" changes in the language used to describe the
existing boundaries (without changing the boundary itself) and
also incorporate the various boundary modifications (specifi-
cally, Komes and BV/Mondavi) which petitioners have supported.
This description is silent as to the eastern boundary of Oakville

and recites the boundary proposal in the Notice of Proposed
Rulemaking. s - . -

The descriptions which follow are redlined to show the
places where there is new text. The deleted text is not
reprinted here.

RUTHERFORD

COMMENTS . BOUNDARY DESCRIPTION

(1) Beginning on the Yountville
quadrangle map at the point
where the county road known as
the Silverado Trail intersects
Skellenger Lane, just outside
the southwest corner of Section
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Mr. Robert White
March 8, 1993
Page 2

Heublein Fine Wine Group’s
modification; see Petitioners’
letter of December 7, 1992.

12, Township 7 North (T.7 N.),
Range 5 West (R.5 W.), the
boundary proceeds southwest in
a straight line approximately
1.7 miles along Skellenger
Lane, past its intersection
with Conn Creek Road to the
point of intersection with the
main channel of the Napa River
(on the "Rutherford" map);

(2) Then south along the center
of the river bed approximately
.4 miles to the point where an
unnamed stream drains into the
Napa River from the west;

(3) Then along the unnamed
stream in a generally
northwesterly direction
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Mr. Robert White
March 8,
Page 3

1993

Komes extension; see
Petitioners’

1992,

letter of December

(6) Then proceeding along the
500-foot contour line in a
generally northwesterly
direction in T.7 N., R.5 W.
through Sections 21, 20, 17, 18

(7) Then in a northeasterly

i ion along Zinfandel
approximately 2.12 miles
to the intersection of that
road and Silverado Trail, then
continuing northeasterly in a
straight line to the 380-foot
contour line;

(8) Then following the 380-foot
contour line southeasterly
through Section 33 to the
western border of Section 34,
T.8 N., R.5 W., then following
that section line north to the
500-foot contour line;

(9) Then following the 500-foot
contour line southeasterly to
the western border of Section
2, T.7 N., R.5 W., then south
along that section line past
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Mr. Robert White
March 8, 1993
Page 4

Conn Creek to its intersection
with the 500-foot contour
northwest of the unnamed 832-
foot peak;

(10) Th

generally s
direction along the 500-foot
contour line through Sections
3, 2, 11 and 12 to the
intersection of that contour
line with the southern border
of Section 12 (on Yountville

map) ;

(11) Then proceeding in a
straight line in a westerly
direction to the intersection
of the Silverado Trail with
Skellenger Lane, the point of
beginning.

OAKVILLE
COMMENTS _ BOUNDARY DESCRIPTION

(1) Beginning on the Yountville
quadrangle map at the point
where the county road known as
the Silverado Trail intersects
Skellenger Lane, just outside
the southwest corner of Section
12, Township 7 North (T.7 N.),
Range 5 West (R.5 W.), the
boundary proceeds southwest in
a straight line approximately
1.7 miles along Skellenger
Lane, past its intersection
with Conn Creek Road, to the
point of intersection with the
main channel of the Napa River
(on the Rutherford guadrangle

map) ;
(2) Then south along the center

of the river bed approximately
.4 miles to the point where an
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Mr. Robert White
March 8, 1993
Page 5

Heublein Fine Wine Group’s
modification; see Petitioners’
letter of December 7, 1992.

unnamed stream drains into the
Napa River from the west;

(3) Then along the unnamed
stream in a generally
northwesterly direction

(6) Then proceeding along the
500-foot contour line in a
generally southeasterly
direction through Sections 28,
29, 20, 29, 28, 33 and 34 of
T.7 N., R.5 W. and Section 3 of
T.6 N., R.5 W. to its
intersection with the unnamed
stream known locally as Hopper
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Mr. Robert White
March 8, 1993
Page 6

Clarification of description.

Clarification of description.

Creek near the middle of
Section 3;

(7) Then along the unnamed
stream (Hopper Creek) south-
easterly and, at the fork in
Section 3, northeasterly along
the stream to the point where
the stream intersects with the
unnamed dirt road in the
northwest corner of Section 2,
T.6 N., R.5 W.;

(8) Then proceed in a straight
line to the light duty road to
the immediate northeast in
Section 2, then along the light
duty road northeasterly to the
point at which the road turns
90 degrees to the left;

(9) Then proceed along the
light duty road 625 feet, then
proceed northeasterly (N 40°
43’ E) in a straight line 1,350
feet, along the northern
property line of Assessor’s
Parcel Number 27-380-08 (not
shown on map), to State Highway
29, then continuing in a
straight line approximately .1
mile to the peak of the 320+
foot hill along the western
edge of the Yountville Hills;

(10) Then proceed due east to
the 300-foot contour
line, then follow that contour
line around the Yountville
Hills to the north to the }

(11) Then proceed (on the
Yountville quadrangle map) in a
straight line in a north-
easterly direction
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Mr. Robert White
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Rector Creek, then along Rector
Creek to the northeast past the

Silverado Trail to

(12) Then proceed due north
approximately 1,000 feet to the
500-foot contour line and along
the contour line in a
northwesterly direction through
Sections 19, 24, 13, 18 and 13
to the intersection of the
contour line with the southern
border of Section 12 in T.7 N.,
R.5 W.;

(13) Then in a straight line in
a westerly direction to the
intersection of Skellenger Lane
with the Silverado Trail, the
point of beginning.

Please call me if you have any questions.

RPM/KTH:Ssrw
kth/ruthbelt.des

cc: Pat Garvey
Tim Mondavi

Sincerely,

DICKENSON, PEATMAN & FOGARTY

AL A L

Richard Me
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MAP ILLUSTRATION: BUTTITTA DESIGN, SANTA ROSA, CA

Napa sets the boundaries and sorts out the consequences
of its new Qakville and Rutherford appellations.

same government agency which stormed the Branch Davidian

compound in Waco, Texas last March is also responsible for
determining the boundaries of American viticultural areas. Strange,
but true. On one hand, agents of the U.S. Treasury Department’s
Bureau of Alcohol, Tobacco, and Firearms (those three inseparable
vices) may don bulletproof vests and shoot it out with insane
cultists. On the other hand, they may travel to northern California’s
wine country to hear testimony from vintners on where to draw
viticulturally meaningful lines on a map.

It’s a toss-up as to which agents have a tougher job. As was
demonstrated in recent public hearings to establish the new Napa
Valley appellations of Oakville and Rutherford, the BATF represen-
tatives often find themselves in a position reminiscent of biblical
King Solomon, who, faced with two mothers claiming the same
baby, finally suggested cutting the child in half to satisfy both. (In
the viticultural case it’s usually a matter of placing a vineyard on
one side or the other of a proposed appellation boundary.)

Without going into why this particular agency is concerned with
regulating the wine industry (it’s partly a lingering effect of
Prohibition, and wholly connected with revenue), let’s look at how
it happens.

Under section 5 of the Federal Alcohol Administration Act
(FAA), the Secretary of the Treasury is authorized to require certain
statements on wine labels. Among them are statements providing
the consumer with adequate information about the identity of the

NGLING
HERF

product. Most important of those are appellations of origin, specify-
ing the geographical source of grapes used to make a wine. As of
January 1, 1983, the BATF has permitted only the names of coun-
tries, states, counties, or accepted and approved American viticul-
tural areas (AVAs) to be used as appellations of origin.

Oakville and Rutherford will be the latest of more than 115
American viticultural areas to be approved for use nationwide
under the FAA. Like previously approved appellations, these had to
meet certain requirements: being locally or nationally known by
the proposed name(s), having specific boundaries supported by his-
torical and/or current evidence, possessing geographical characteris-
tics which distinguish the viticultural characteristics from surround-
ing areas. The BATF expects to rule on the precise boundaries of the
contiguous Oakville and Rutherford appellations within the next
few months (with a formal notice in the Federal Register).
Meanwhile, petitions are already underway for a St. Helena appel-
lation, beginning at the northern boundary of Rutherford, a Spring
Mountain appellation above St. Helena, a Yountville appellation
just south of Oakville, and an Oak Knoll appellation between
Yountville and Napa. '

Defining appellations is a serious matter. Once established, they
are all but permanent. An appellation is in a real sense the culmina-

American democracy is full of surprises. Believe it or not, the

tion of an area’s human history, and a quantification of its naturatl
history. Geologists use the term terrane to designate a physical unit
of the earth’s crust in three dimensions, above and below the sur-
face. The equivalent viticultural term is terroir, which embraces all
the factors influencing grapevines in a specific place: The underlying
assumption is that a grapevine is sensitive enough to those factors
that they will be sublimated in its fruit, and therefore in wine made
from that fruit. The physiological mechanisms of that sensitivity will
no doubt be debated by scientists until the end of time, but nobody
can dispute centuries of consistent empirical evidence to the effect
that pinot noir from, say, Volnay is different than pinot noir from
Vosne-Romanée, or that cabernet sauvignon from Pauillac is differ-
ent than cabernet sauvignon from St. Julian.

Is Oakville cabernet consistently distinct from Rutherford caber-
net? That deceptively simple question was debated by three dozen
members of the Napa Valley wine community during two days of
public hearings before a panel of BATF agents in mid-December,
1992. The debate was inconclusive enough to leave everyone in
suspense through ensuing months while the six BATF panelists
grappled with an ultimate conclusion.

The casual assumption among wine mavens is, of course, that
the two districts and their wines most certainly are different. But
explaining the distinction, and specifying exactly where on the face
of the earth the presumed sea change from QOakville to Rutherford
takes place, is more difficult than it may seem.

At primary issue in the hearings were soil and climate—the
environment of the vine’s lower half, and that of its upper.

The nature of soil is just quantifiable enough to lure everyone
into expressions of expertise, and was thus more hotly debated.
Climate, on the other hand, seemed to baffle just about everyone

N THE ,
Dus

by Rod Smith

into reticence. As UC Davis geologist Deborah Elliot-Fisk, a specialist
in Napa Valley geology and the petitioners’ most effective hired gun,
pointed out, “the atmosphere is a mobile moving fluid...it’s not
something that you can capture in your hand and draw a line
through.”

In his book Vintage: the Story of Wine, writer Hugh Johnson
describes the geology of the Cote d’Or as “a layer cake of exposed
rocks of different ages, all eroding and mingling to form varying
cocktails of soil and subsoil according to the lie of the land.” The
Napa Valley fits that description pretty well, too.

A sunken basin between two uplifted and pulled-apart moun-
tain ranges (the Mayacamas and the Vaca, or Silverado) the valley is
paved with mixtures of decomposed volcanic and sedimentary
material washed down from the mountains in streambeds. Those
materials appear as alluvial fans which overlay, and eventually min-
gle with, other soils deposited over a long time by the Napa River,
and also by periodic marine incursions.

The most distinctive soils from a viticultural perspective are
those in the alluvial fans. The fan complexes most often discussed in
the Oakville-Rutherford context are those formed by the outflows of
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Sulphur Creek, Bear Canyon, Oakville Grade, Rector Creek, and
Conn Creek. Because the mountains are a grand jumble of rock
types, the soils washed out of them can vary substantially from
place 10 place. The differences are found in attributes such as miner-
al content, texture, water retention and drainage characteristics, and
acidity. As John McPhee points out in his book Assembling California,
“The Franciscan melange contains rock of such widespread prove-
nance that it is quite literally a collection from the entire Pacific
basin, or even half the surface of the planet...there are sediments
from continents (sandstones and so forth) and rocks from scattered
marine sources (cherts, graywackes, serpentines, gabbros, pillow
lavas, and other volcanics) assembled at random in the matrix clay.”
The other primary material, the convoluted Great Valley Sequence,
is only slightly less varied. The various soil types derived from this
“lithic compote” represent the “amassed detritus of several geolo-
gies.”

Hugh Johnson goes on to describe the Cistercian monks who
first mapped Burgundy’s crus as “geologists who used their noses
and palates to find out the soil and subsoil structure of the region.”

Napa Valley wine producers are not so prodigious, nor are their
hired experts nor their educated observers. McPhee's geological tast-
ing notes are pure fantasy: “...its bouquet is ophiolitic, its aftertaste
slow to part with serpentine’s lingering mystery...The stuff is fer-
mentied peridotite—a Mohorivicic red with the lustre of chromium.”

here are several significant obstacles to the charting of Napa
Valley wine geography with Burgundian precision and scope.

One is the young wine industry’s love affair with manipulative

and trend-driven winemaking, which has been well described as the
“rockstar winemaker” syndrome. The essence of a meaningful
appellation is consistency. Aggressively changeable, even experi-
mental and gratuitous, winemaking techniques (the “sur lees” craze
comes to mind, along with compulsive oak abuse) tend to scramble
the terroir’s signals, lessening the appellation’s significance. The con-
cept of a regional winemaking tradition, so important to the distinc-
tive character of an area such as Burgundy or Bordeaux, does not
yet apply in the Napa Valley.

Of more fundamental importance is the fact that blending fruit
from different sources is a way of life in California wine production.
Even the Robert Mondavi family, perhaps the most vigorous cham-
pions of precise appellations, blends freely. Mondavi cabernets,
while made primarily from vineyards in the heart of Oakville,
nonetheless include dollops of fruit from Stag’s Leap and other areas
of the valley in amounts which vary from vintage to vintage. Most
producers mingle grape sources (by law, only 75% of the grapes
used in a wine must be from the stated appellation). Beringer
Vineyards, a prime mover in the St. Helena appellation petition,
stakes much of its reputation on a “Private Reserve” cabernet which
Is a true Napa Valley wine, incorporating fruit from such diverse
locations as the southern valley and Howell Mountain. Opponents
of subappellations within the Napa Valley—or, rather, supporters of
a global Napa Valley appellation—can base a pretty good case on
this point alone. To date, there has not been an overwhelming com-
mitment among the valley’s producers to making wines expressive
of a single plot of ground, year in and year out.

It appears to come down to a primary philosophical difference
between producing wines of a brand as opposed to wines of a place.
A devil's advocate may well ask, if the California wine industry is
indeed driven by brand, and not terroir, then what is the point of
appellations? Granted, an appellation systern is an excellent market-
ing tool, but there must be real substance beyond that. What, after
all, do consurmners gain from an Oakville or Rutherford appellation if
wines being billed as expressions of those viticultural areas owe
some of their character to other Napa Valley vineyards?

And then, of course, there’s Time: the region’s best cabernet
vineyards are barely mature, and most of them are currently being
replanted due to phylloxera. Meanwhile, the existing vineyards are
being actively and more or less experimentally manipulated by
humans (the range of activities known collectively as canopy man-
agement, for example). Vineyards in Burgundy have been handied
pretty much' the same way for centuries so that the vines function
truly as “tools for extracting flavor from the soil.” There is a real
question as to whether the vines in Oakville and Rutherford are giv-
ing an accurate reading of terroir or of something more complicated
and less site-specific.

Charles Wagner, the avuncular founder of Caymus Vineyards
{which buys fruit from the greater part of the valley) is adamantly
opposed to a system of subappellations within the valley. “It’s hog-
wash,” he said flatly after the hearings, which he did not artend.
“These people are looking to foster their own egos. | think this pits
one area against another. It changes property values. [ think we
should all stand on our own in the Napa Valley appellation.”

The opposition aside, it’s 100 late for that. The appellation sys-
tem is happening. As Leo Tolstoy pointed out around the time
California’s vineyards were just being planted, history has a momen-
tum all its own.

As in most community endeavors, the process of defining AVAs
is a rather tricky matter of balancing opinions. The water is muddied
by politics, and, in this case particularly, by the perceived potential
for impact on real estate values.

The valley is a roughly north-south crescent about 25 miles long
and ranging in width from about four miles at the southern end to
less than a mile at the northern end. San Pablo Bay, the northern
reach of the San Francisco Bay system, laps the Carneros shore, and
Mt. St. Helena (4343‘) towers over Calistoga. The slender crescent is
flanked on the west by the Mayacamas mountain range, and on the
east by the Vaca range (sometimes called the Silverado).

The valley floor rises gradually going north—irom about 40 feer
above sea level in Carneros to over 400" just north of Calistoga. The
slope increases relatively suddenty in the Oakville-Rutherford area,
with a subtle but measurable effect on climate. Airflow, fog intru-
sion, and local temperature are also affected by great stone baffles
called the Yountville and Oakville hills.

The sum of that gently variant climate and the complex geology
is a treasure house of terroir—a kind of vitis vinifera heaven on
carth. The Napa Valley wine community’s self-imposed challenge is
to divide the valley into viticultural areas in such a way that every
square inch of arable ground falls into one or another of the appella-
tions. Everyone, including the BATF, wants to avoid the untidy
“swiss cheese” syndrome to which Sonoma County has fallen vic-
tim.

Tim Mondavi is the major promoter of an appellation frame-
work. He stated the appellation mission in a presentation to the
Napa Valley Vintners in August, 1989, reading, in part: “By evaluat-
ing and taking the best of existing foreign appellation systems, by
building on the existing and proposed appellations of Napa Valley
and by providing a coherent context for the future evolution of our
viticulturai areas, we can achieve pre-eminence for Napa Valley
among the finest wine producing regions of the world.”

A modest proposal, indeed. Specifically, the Mondavi plan calls
for a cohesive system of increasingly specific appellations which fit
together like nesting dolls within the Napa Valley appellation (which
probably should have been called Napa County, because mountain
vineyards are simply not valley vineyards—but what’s done is
done). He envisions four levels: Napa Valley, the ranges and town-
ships, the districts, and the vineyards.

The proposed framework would eventually include the follow-
ing appellations within Napa Valley (dates are given for those
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already approved): in the western mountains—Mt. Veeder (1989),
Diamond Mountain, Spring Mountain; on the valley floor—
Calistoga (including a Larkmead subappellation), St. Helena,
Rutherford (including Rutherford Bench), Oakville (including
Oakville Bench), Yountville (including Stag’s Leap District (1989)),
Napa (including Cameros (1983), Oak Knoli, and Coombsville); in
the easiern mountains—Howell Mountain (1983) and Atlas Peak;
and in the outlying valleys, Wild Horse Valley (1988) and Pope
Valley, These are the appellations which are established, proposed,
and presently being discussed, but there may well be others pro-
posed in the future.

The appellation system which has developed over the past
decade or so is uniquely American. It certainly borrows a good deal
of basic sense from European systems, but there are major differ-
ences. Most notably, American appellations are not conceived as
designations of quality. As Tim Mondavi pointed out, “France,
Germany, and Iialy have all interrelated the two aspects of state-
ment of origin and statement of quality...I applaud ATF in distin-
guishing the two. They are different. Our focus is statement of ori-
gin. Quality is a result of the philosophy, and it cannot be legislated.”

In addition, the BATF has no intention of legislating such things
as which grape varieties can be planted where, maximum yield per
acre, and other viticultural matters. Mondavi again: “Qualitative
restrictions invariably impede research and qualitative advance-
ment...all of these things, have restricted competition (in other
countries), have restricted advancement, and I think in the long run
have hurt the growers as well as the consumers.”

culture-driven industry being regulated by the Treasury

Department, the process of defining American viticultural areas
has turned out in some ways to be democracy at its best. The BATF
imposes nothing but a method of determination. Form and content
are entirely up to the wine industry, which carries the burden of
petition and definition. That means the wine producers in a given
area must collectively generate proposals and work out their details
prior to requesting direct government involvement, after which the
BATF merely arbitrates where necessary before chiseling the con-
sensus into law.

Among other civics lessons, the BATF approval process demon-
strates how fast controversy is generated when a commercial com-
munity tries to define terms everyone has taken for granted for
" more than a century. Not surprisingly, when it comes to drawing
lines on a map which embrace some properties and exciude others,
strong words are heard all over the neighborhood. The Stag’s Leap
appellation (1989), to cite the most obvious example thus far, was
so hotly contested that some embittered petitioners vowed to have
nothing to do with appellations in the future.

In 1988 I attended a meeting of the Oakville-Rutherford
Appellation Committee at Robert Phillips” Vine Hill Ranch in the
Napa Valley. Present were a dozen or so Napa Valley vintners and
growers whose vineyards are on the west side of the Napa Valley
between Yountville and St. Helena, in a narrow strip of land bound-
ed on the east and west by the Napa River and the Mayacamas
Mountains. They were meeting to discuss a formal application to the
BATF for official recognition of the Oakville and Rutherford Bench
appellations.

The “Benchers” came close 1o slipping their appellations—
Oakville Bench and Rutherford Bench—through the system, but
controversy reared its many (ugly) heads. The Benchers dropped
their petition in order to gather support for the broader Oakville and
Rutherford appellations, and the framework in general. That led to
last December’s public hearings in a Napa hotel.

The BATF held two hearings on the latest appellations, on

“espite what many consider the bizarre circumstance of an agri-

December 9 (Rutherford) and 10 (Oakville). Representing the BATF
were Rich Mascolo, Deputy Chief of the Revenue Programs
Division; Donald MacVean, Deputy Associate Director, Office of
Compliance Operations; Richard Gahagan, Wine Technical Advisor;
Barry Orlow, attorney, Chief Counsel’s Office; Bill Earle, Chief of
Industry Compliance Division; Robert White, Coordinator, Wine
and Beer Branch.

Nearly three dozen people testified. There was the potential for
real acrimony of the kind already seen in the Stag’s Leap hearings,
which had the feeling of pre-Civil War congressional debates. In his
opening remarks on both days, Don MacVean took pains to head off
bickering over subappellations. “We recognize that a subappellation
issue is of concern to many in this room,” he said. “However, under
existing regulations, the Bureau does not distinguish ‘appellations’
from ‘subappellations.’ If a petitioned area complies with all of the
prescribed requirements, it can be approved as a viticultural area.”

Against all odds, the hearings were conducted in a polite, even
collegial atmosphere. “We anticipated a lot more animosity, but they
were cordial and very professional in presenting their testimony,”
said Rich Mascolo. “Everyone seemed to realize that this was a diffi-
cult situation and they were there 10 make their cases the best they
could. We were pleasantly surprised. And we heard some very
interesting testimony we hadn’t heard before. It was very worth-
while.”

Pat Garvey, chairman of the Rutherford committee since its for-
mation in 1987,
expressed satisfac-
tion from the peti-

HE BASIC tioners’ side. He
believes that the
ASSUMPTION— keys to success

were open com-
munication and
compromise. “I
was at the Stag's
Leap hearing and
you could really
feel the opposi-
tion—two groups
at each others
throats,” he said.
“We thought we
did a good job of
ameliorating that
by working with
(Dennis) Groth
and (Agustin) Hu-
neeus and (Steve)
Girard, who were
opposed to the benches initially. We dropped our bench proposal
and gathered their support for our boundaries. We worked for a
year and a half for that to occur, and that kind of smoothed things
over so there wasn't the kind of tension we saw at the Stag’s Leap
hearing.”

From an observer’s viewpoint the hearings were fascinating on
several levels. It was fairly amazing simply to see such a cross-sec-
tion of people debating seriously about such arcane matters. The
basic assumption—that a beverage made by fermenting fruit juice
can be worthy of such minute analytic scrutiny—is itself profound.
And the working assumption that terroir—a reasonably abstract
concept with a pronounced mystical element—not only exists but is
important enough to be defined and legislated by a government
agency. is a kind of koan. (“What is the taste of a Rutherford wine?
MU!")

THAT A BEVERAGE

MADE BY
FERMENTING FRUIT
JUICE CAN BE WORTHY
OF SUCH MINUTE
ANALYTIC SCRUTINY—
IS ITSELF PROFOUND.
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Somehow, the hearings managed 10 remain cordial
throughout, even when there were serious contentions and
strong feelings on every side of an issue.

Virtually every issue focused on a proposed boundary. The
fiercest controversy was over the northern boundary of
Rutherford, which the petitioners placed at Zinfandel Lane.
There were two separate efforts to move the line northward:
one by Pat Garvey and John Komes of Flora Springs Winery,
whose vineyard (like the child in the King Solomon 1ale) is cut
in two by Zinfandel Lane; and a more radical one by grower
Andy Beckstoffer, who, perhaps unwillingly, found himself
playing the role of devil’s advocate throughout the process.

“What has made the Zinfandel Lane boundary most difficult
was the fact that we had to split the vineyard and the middle of our
property,” Pat Garvey told the panel. He then proposed that the
boundary be stretched 10 include the entire estate in the Rutherford
appellation, pointing out that Flora Springs’ Trilogy (a meritage
blend) comes from grapes grown on both sides of Zinfandel Lane.
Strict observation of the boundary, he said, would confer “the
unenviable distinction of having the grape source deemed as two
distinct viticultural areas while actually coming from one property,
truly a consumer nightmare.”

Garvey’s case was based on geology. He indicated Bale Slough
on the USGS Rutherford quadrangle and showed how the north

A Tastivg o
OAKVILLE & RUTHERFORD WINES

When I mentioned to a winemaker friend that t was putting together a
tasting of cabernets from the Oakville and Rutherford areas, she
smiled ruefully and shook her head. "You're going to taste a lot more wine-
making than terroir,” she said.

And so we did. Through both flights of 1986 cabernets, a total of 27
wings, it seemed as though there were sensory screens between taster and
terroir, misinformation emanating from unseen winemakers.

The idea was to gather a few of the most astute palates in town and
taste through a reasonabie number of wines from the newest Napa Valley
appeliations. This would not be an exhaustive tasting of all the wines pro-
duced in the area or from area grapes. Nor would it be a result-oriented exer-
cise. The wines would nat be ranked, or even compared in a competetive
way. We were looking for field impressians, a general sense, if we could get
one, of whether the wines as a group showed anything that could be called
Oakville or Rutherford character.

The tasters were (alphabetically): Gerald Asher, writer: Robert Finigan,
writer; Angela Freire, Wine & Spirits; Peter Granaff, MS, Square One; Paul
Hodges, restaurateur, The Left Bank; Rod Smith, writer: Tom Valtin, writer
and musician; Wilfred Wong, writer and retailer, Ashbury Market.

f chose the 1986 vintage because it was an excellent but not outstand-
ing or otherwise atypical vintage—just a good Napa Vailey vintage—and
because the ‘86 mid-valiey wines tend to be both accessable and ageworthy,
Also, | thought that wines with some bottle age would be more revealing
than young wines. To make things even more interesting, | threw in a few
slight ringers—a Stag's Leap District wine, and several cmss-éppellation
wines. All the wines were from the Napa Valiey.

The wines in Flight #1 were primarily from Oakville and vicinity: Clos du
Val (Stag's Leap District], Etude, Far Niente, Franciscan Oakville Estate,
Franciscan Oakville Estate Meritage, Freemark Abbey, Livingston (Moffet
Vineyard), Markham, Opus One, Robert Mondavi, Rabert Mondavi Reserve,
Robert Pepi (Vine Hill Ranch), and Trefethen Library Reserve.

Flight #2 was Rutherford-based. The wines included: Cakebread
Rutherford Reserve, inglenook Napa Valley, Cakebread Napa Valley, Beaulieu
Vineyards Rutherford, BV Private Reserve, Beringer Private Reserve, Flora
Springs Trilogy, Freemark Abbey Sycamare Vineyard, Gustave Niebaum Mast
Vineyard, Inglenook Reserve Cask, Niebaum-Coppola Rubicon, Raymond
Napa Valley, Terraces Napa Valley, ZD Napa Valley.

Before plunging in, we discussed our expectations of bath appellations
and of Napa Valley wines in general.

“There is a definite mid-valley style,” said Gerald Asher. “Whether there
are Oakville and Rutherford distinctions as opposed to distinctions between
wineries, I'm not so sure. We've all gotten used to throwing a vocabulary
around, and I'm not convinced that it has any basis.”

Peter Granoff agreed, saying, “There are so many variables interfering
with the identity of the appellation. The sources are blurred across appella-

tion. What's done in the vineyard and the winery overpowers these subtleties any-
way. The identity of the vineyards is being obscured by winemaking, particularly
oak.”

After both flights, the tasters agreed that Rutherford had stolen the show,
There was a suggestion, not entirely facetious, that everything from Yountville to St.
Helena should be considered Rutherford.

ON OAKVILLE

Robert Finigan said, “If the point of the exercise is to say there's a similar style,
I'would say there is.” He added, “Whether you like the style is another question.”

Finigan was bothered by “a voluptuousness verging on blowsiness” in many of
the wines, and a consistent impression of sweetness that other panelists noted as
well.

There were also several comments about a “metallic” or extremely acidic quali-
ty in several wines. Paul Hodges said, “Some of these wines were obviously acidu-
lated. The acid stands apart from the wine.”

“In California there's a kind of neurasis about acid,” mused Gerald Asher. “Part
of that is the fear about microbiclogical instability that UC Davis has drummed into
everyone.”

Peter Granoff noted, “The tannins here were not as harsh as | expected.” The
group agreed that there has recently been a quantum leap in tannin management
{long maceration, gentle pressing, etc.)

ON RUTHERFORD

There was much less talk of winemaking, and more discussion of fruit. That in
itself indicated consensus that we were seeing more of terrair and less of winemak-
ing in the Rutherford wines.

“The vintners here seem to want to let the fruit shine through,” said Wilfred
Wong.

Gerald Asher agreed. “I'm prepared to say that there was much more evenness
in this lot, much more consistency of style,” he said. “In every case the cabernet
sauvignon came across with the feeling that it was fully ripe.”

The panelists agreed that the general standard in the Rutherford flight was so
appealing and consistent that it was hard to say any of the wines were clearly supe-
rior, in contrast with the Oakville graup, in which a few outstanding wines farmed a
separate group within the flight.

Still, appellation identity remained elusive. Gerald Asher said, “Without saying
it doesn't exist, | think the present state of the art {winemaking) in the Napa Valley
so much overrides the sense of the wines that it's very difficult to distinguish.”

Nothing was conclusively proven, of course. But the tasting did underline the
questions most observors are asking these days: Are Napa Valley subappeliations
meaningful from a viticultural standpoint? Will brand be increasingly more important
than site, despite claims to the contrary?

“They would not have had this problem if there was not so much greed going
on when the Napa Valley appellation was established,” observed Gerald Asher.
Recalling that when the appellation was first proposed “there was a lot of horse-
trading going on”, resulting in the inclusion of mountain vineyards and outlying val-
leys in the appelfation, he said, "Now ‘Napa Valley” doesn’t necessarily represent
quality, and that's why people now want to establish these smaller areas.”
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fork cuts across Zinfandel Lane and the Komes property. He then
explained that a large body of water probably existed there about
200,000 years ago, combining sediments from the Rutherford,
Sulphur Creek, and Conn Creek fans with Napa River sediments to
create soils and hydrology which are the same on both sides of
Zinfandel Lane. He then advocated extending the boundary 2,750
feet along the north fork of the Bale Slough to Inglewood Avenue.

According to Richard Mascolo, the petition committee voted
after the hearings to accept Garvey’s proposed boundary extension,
so it will probably become official. The outcome is much less certain
for the other proposed extension of the same boundary.

Andy Beckstoffer made a case for abandoning Zinfandel Lane
entirely and adopting Sulphur Creek as the northern boundary of
Rutherford. That surprised just about everybody. Beckstoffer already
has about 400 acres safely within the Rutherford appellation (he is
the largest grower in the area). At stake in this campaign were
another twelve acres he owns near St. Helena, as well as small prop-
erties owned by a number of other growers, including St. Helena
mavyor Bill Hayne.

At the hearing Beckstoffer followed Bob Steinhauer, senior vice
president of vineyard operations for Beringer Vineyards and their
parent company, Wine World. Steinhauer (who once worked for
Beckstoffer) began by questioning the entire appellation proceeding:
“In my opinion, it is very difficult to draw distinct viticultural
boundaries on the valley floor of the Napa Valley. There are hun-
dreds of mesoclimates and over 60 different soil types.” However, he
asserted that there is a “general major difference” in soil and climate
between the Rutherford and St. Helena areas which is best defined
by drawing a line at Zinfandel Lane.

Steinhauer’s comments amounted to advance testimony for a
St. Helena appellation petition, of which Beringer will be a primary
proponent. Steinhauer concluded by saying, “We think that any
boundary north of Zinfandel Lane would threaten the integrity of
St. Helena geographically, viticulturally, historically, and would be a
disservice to the wine consumer.”

In response, Beckstoffer came out fighting. He began by advo-
cating a northern boundary for Rutherford which would encompass
the southern part the St. Helena township. “I think you can see that
Bob’s concern is not for the Rutherford area but for the future of the
St. Helena area,” he told the panel. “Our concern is for the integrity
and definition of the Rutherford area. St. Helena can wait.”

The thrust of Beckstoffer's argument was that soil material from

the Sulphur Creek fan crosses Zinfandel Lane and extends well into .

the Rutherford district, effectively extending the Rutherford geology
two miles north to where Sulphur Creek flows out of the moun-
tains. That seemed to put his consulting geologist, Richard C. Slade,
in direct conflict with Deborah Elliot-Fisk, who had said earlier that
the Sulphur Creek fan material stopped around Zinfandel Lane.
Beckstoffer quoted a remark Elliot-Fisk had made earlier to the
effect that the area south of Zinfandel Lane was dominated by the
Pleasonton soil type, then quoted Slade’s opinion that the soil north
of Zinfandel Lane was also Pleasonton. “The petitioners,” he said, “in
a flaw in their preseniation...do not present a soil mapping site to
the north to show a change in soils which would serve to create a
boundary. They ignore the large Pleasanton foundation which
appears like a lake across Zinfandel Lane.”

Andy Beckstoffer said flatly, “Zinfandel Lane has no viticultural
integrity as a viticultural area boundary.” He then gave further dli-
matological and historical testimony to support drawing the line at
Sulphur Creek.

Several months after the hearing, Pat Garvey said, “We're trying
to get a sense of where Andy is coming from here. St. Helena is
underway, and ir’s an excellent appeliation, so we don’t undersiand
why he wanis to be in Rutherford.”

I posed the question to Beckstoffer. He replied, “I'm concerned
that the township idea not be just a marketing scheme. It's a good
way to define the viticuliural areas if the boundaries are properly
done. Most of the people who object to my boundary at Sulphur
Creek are concerned that it screws up St. Helena. My argument is
that you can‘t violate Rutherford's integrity in light of what may be
proposed as the St. Helena appellation. You can’t just look at the
marketing neatness of dividing the valley by townships. If the
Rutherford viticultural area goes up to Sulphur Creek, that's where
we should draw the line.”

A similar issue focused on Beaulieu Vineyards #2 and #4, locat-
ed on either side of the Robert Mondavi estate within the proposed
Oakville appellation. They are, by all accounts, two of the vineyards
which established Rutherford’s wider reputation through Beaulieu
cabernets made by Andre Tchelistchef, who coined the term
“Rutherford dust” to describe the signal quality of their fruit. (BV-1,
known as the de Pins estate and the fountainhead of the BV Private
Reserve and Rutherford cabernets, is farther north at the heart of
the Rutherford appellation, across Highway 29 from the winery;
BV-3, east of Highway 29, is now owned by Beckstoffer.) BV vice
president Anthony Bell, along with Andy Beckstoffer, proposed that
BV-2 be included in Rutherford rather than Qakviile.

Bell asserted that BV-2 has been associated with Rutherford for
over 100 years, and added that “Beaulieu Vineyard has made the
modern commercial notion of Rutherford meaningful from a con-
sumer perspective, and we did it using Beaulieu Vineyard #2.”

Andy Beckstoffer (who was associated with BV for many years)
insisted that both vineyards be included in Rutherford—despite the
obvious problem posed by the Mondavi property, which is to
Oakville what BV is to Rutherford. Confirming that both BV vine-
yards helped make Rutherford’s reputation, he posed a pointed
rhetorical question: “I think you‘ve got to decide what you want to
confuse. Are you going to confuse Rutherford by taking them out
or confuse Oakville by putting them in?”

The answer was a compromise. There was nearly unanimous
support for stretching the line from between appellations so that
BV-2 would be included in Rutherford, balanced by a strong con-
sensus against including #4.

The ultimate solution for BV-4 may involve a precedent-setting
compromise within the compromise. It was foreshadowed by an
exchange during the hearing. Mr. Orlow asked Bell, “You don't
believe that BV-4 has any place in the Rutherford area?” Bell’s
rather cryptic reply was, “We believe we can deal with BV-4 in
ways that do not involve viticultural appellations.” Later in the day.
a comment from Greg
Upton (Franciscan
Vineyards winemaker K f
and a leader, with U{H% OKD
Dennis Groth and
Agustin Huneeus, of a
group called Growers
for Meaningful Ap-
pellations—"GMA")
was more specific,
saying that GMA
“would support a
position of grandfa-
thering... BV-4 to be
considered as if those
grapes came {rom
Rutherford ...”

Subsequent ru-
mor had it that fruit
from BV-4—though
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not the vines themselves—may indeed be grandfathered in as
Rutherford fruit on the strength of historical precedent. Anthony
Bell wouldn't comment on that, but in late March Rich Mascolo
allowed, “It’s possible that BV-4 grapes could be used as Rutherford
without the vineyard actually being in Rutherford.” He added, “Our
business is not to impact anyone who's been in business for years
doing things a certain way. We’re not in business to harm anyone.”

alternately opposing and allied with some of the same people,

The GMA, for example, came out against his proposed Sulphur
Creek boundary for northern Ruther-ford, but endorsed his request
that the BATF establish a rule against subappellations incorporating
their parent appellation’s name—a move clearly intended to pre-
vent the future reintroduction of the Rutherford and Oakville
Bench petitions, as well as possibly confusing appellations such as
“Carneros Heights” and “Lower Spring Mountain” (Beckstoffer’s
examples).

Agustin Huneeus (Franciscan vineyards president) expressed his
personal support for Beckstoffer’s concept. “In other words,” said
Huneeus, “if against our recommendations and our hopes in the
future a subdivision of Oakville or of Rutherford were to take place,
we strongly urge you not to authorize it with the name of
"Rutherford'or 'Oakville' involved.”

Beckstoffer concluded, “If somebody has decided that the valley
should be split in six little townships for some sort of marketing rea-
sons, well, that's all fine. But it has to have some viticultural integri-
ty or the people are going to lose just what they think they are gain-
ing by that.”

The next day’s hearing on Oakville offered nothing like the

Throughout the entire process Andy Beckstoffer found himself

embrangled Rutherford testimonies. It was fairly straightforward,
except for some discussion of the eastern boundary. A representa-
tive of Gustave Dalle Valle and several other growers with vineyards
above the 500 contour east of the Silverado Trail asked that the line
be drawn to indude their vineyards in Oakville. Evidence was pro-
vided to the effect that the soils and climate were similar from the
valley floor through the vineyards in question.

All in all, it was a serious business, as Far Niente winemaker
Dirk Hampson pointed out in his testimony: “I don’t believe we're
going to see these viticultural areas changed once they have been
established, and so we have to not make mistakes.”

Did they make mistakes? Probably, but it's already history. The
names of the sleepy little non-towns Oakville and Rutherford have
joined one of humanity’s oldest and most mythically invested real
estate rosters. Only the names of battlefields, ancient cities, and sea-
ports resonate more strongly than viticultural appellations. Of
course, it will take some considerable time before Oakville strikes
the same impressive note in the wine lover’s ear as Pauillac, or
Chambertin, if it ever happens at all. And the historical odds don’t
favor anyone named Mondavi growing grapes in the area two or
three centuries hence. But we can be reasonably certain that the
vineyards of Oakville and Rutherford will still be farmed by some-
body, and cherished by many, for a long, long, time to come.

Hogwash, marketing scheme, or enlightened vision? It doesn’t
matter. Grape vines won't be affected by the lines on a map. They
will continue to respond to the geological and climatic processes that
have nothing to do with the gerrymandering of an appellation
boundary. And the basic truth in Robert Louis Stevenson’s predic-
tion will still ring true: “...the smack of Californian earth shall linger
on the palate of your grandson.”l

BUENA VISTA CARNEROS CHARDONNAY

THE EXPERTS AGREE:

WINE CRITICS

WINE DRINKERS

Bargain Chardonnay of the Year—classy fruit, spice and
richness—Dan Berger, Los Angeles Times * One of the
best 1991 California Chardonnays—really special-worth
buying and cellaring-The Quarterly Review of Wines
% % %+ Recommended Chardonnay-very good
value—delicately flavored-Ronn Wiegand, Restaurant
Wine * Winery of the Year- Recommended-Wine &
Spirits Magazine * One of America’s most reliable
Chardonnay producers — Wine & Spirits Magazine *
*Recommended - California Grapevine ¢ Excellent—

Alexis Bespaloff, New York Magazine =«

“...thoroughly
delightful...”

R. Spencer
Philadelphia, PA

CARNEROS

CARNEROS
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MAJOR HEUBLEIN
RESTRUCTURING WILL
ELIMINATE NAPA VALLEY JOBS

Sales And Marketing Shift To
Conn., More Vineyards, Assets To
Be Sold

The Heublein Corporation has started a major
consolidation and reorganization that is likely to result
in a loss of sales and marketing jobs in the Napa Valley
and the sales of vineyards and wineries. According to
Heublein officials connected with the company’s
corporate headquarters near Hartford, Conn., the major
features of the moves include:

. The consolidation of the Heublein Wines Group (Al-
maden, Blossom Hill, Inglenook-Navalle) headed by
Mike Cheek and the Heublein Fine Wines Group
(Beaulieu Vineyards, Christian Bros., Inglenook-
Napa Valley, Quail Ridge] headed by Dick Maher
into one business unit headed by Chris Mottern who
fills a newly created position of Executive Vice Presi-
dent -- Wines. Mottern is a former Gallo and
Heublein executive. Maher and Cheek who used to
report directly to Heublein CEO Bob Furek now
report to Mottern.

. The transfer of most sales and marketing positions to
Hartford and the elimination of duplicate administra-
tive staff. No one connected with Heublein would dis-
close how many jobs might be eliminated.

. The sale of additional assets such as the company’s
Oakville winery and vineyards.

Continued on page 2
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Heublein spokesman Ron Batori would not
comment. Maher was not available for comment.

In an announcement said to be "coincidental,”
Batori announced on Aug. 19 that he would be
leaving Heublein to take a top executive position
with ITC Stamford, a company which provides
correspondence college courses in Southeast Asia.
‘Batori, who is widely respected, has long been
enamored of Thailand where he took extended
annual vacations. His first position will be to head
the company’s Bangkok office where he will
oversee 800 people.

While Heublein executives in the Napa Valley
declined to comment, other Heublein corporate
sources say the moves come as the result of
pressures from their parent company, British
drinks giant Grand Metropolitan which has been
disappointed by a the wine industry’s relatively
lower return on assets as compared with spirits.

"And it just makes good managerial sense," said
the Heublein source. "It just doesn’t make sense to
have two wine groups operating independently.
The consolidation means we can save money
without affecting the quality or sales of the wines."

Another company source said that this was not
the first step in Grand Met'’s exit from the wine
field, adding that the company was "almost
pathological committed” to the wine industry.

Reorg Will Continue Asset Sales Begun In
1990

This new reorganization will continue a process
begun two years ago which resulted in the 1951 _
sules of

. the_‘xz_i";_thandel Ranch Vineyard to UCC |

Vineyards Group for $3.5 million and, .
- the gift/sale of Christian Bros. Grcystone Cellars

_to the Culmary Institute of America for $.1. 68 11
million. The property had been hsted for sale at ||

“more than $10 million.

Wine mdustry sources say ‘that at least two other

properties have been for sale but have had no takers
because of a too-high listing price. Those

SRR
Wine Business Insider

properties are:

. the Money Lane Vineyard, 261.18 acres north-
east of Oakville Crossroad with 234 acres planted
“with Cabernet sauvignon, Sauvignon Blanc and ~
*Chenin Blanc. Heublem has"Seen askmg 7$8.2
mﬂhon Tion for- the property T

. ‘the Oalwllle Winery fronting on Hwy 29 on the

southeast coner.of Qakville Crossroad. The of-

fering tncludes 76,822 ft.: t.sq. in winery y buildings,

an additional 24,914 ft.sc 5q. in nine residences and
other buildings, a 2.8-million-gallon production -

Tapacity along with 87.28 acres of vineyard,

46.53 0f which are planted: w1th Cabemet Sauv1g-
_ton.

o,

“mﬂhon but the price has been steadily dmpped
and is said to be about $8 million today.

Sources say that the sales price has been
hampered because the facility does not have a
bottling line or storage for space goods, and that
anti-winery sentiments among the Napa County
Board of Supervisors means that any new owner
may never get the required permits to expand or
modify the facility.

Other Heublein facilities may also go on the
block.

Reliable industry sources say that the Christian
Brothers facility in St. Helena is the modern
workhorse for most of the Heublein wine
production, and us used to produce much of wines
for Inglenook, Beaulieu, Christian Brothers and
even some of the Blossom Hill line.

"Shifting productlon to this facility means that
some of their other production facilities could be
sold off,” the source said.

Only three years ago, the purchase of Christian
Brothers by Heublein resulted in the elimination of
more than 200 Napa Valley jobs -- some two-thirds

of the local workforce at the time.

........................

......
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.S. GOVERNMENT UNVEILS AD CAMPAIGN
LINKING ALCOHOL WITH AIDS

$68 Million Message says, "Get High, Get Stupid, Get AIDS"

The National Institute on Drug Abuse (NIDA),
a part of the U.S. Department of Health and
Human Services (HHS) has begun a public service
advertising campaign tnat links alcohol and AIDS.

With the theme, "Get High, Get Stupid, Get
AIDS," the campaign features a cartoon character

finds a stranger in his bed the moming after and
blames getting drunk for the mistake.

The print, radio and television campaign began
running nationwide August 13.
The campaign follows up on statements made by

Surgeon General Antonio Novello at a news
conference in Washington, D.C.

SN
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on April 13 at which she told
reporters that, "Alcohol is
responsible for more pregnancies,
for more sexually transmitted
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The ads were created by the
New York advertising agency of
Della Femina McNamee and is
AN\ g being funded by $550,000 from
HHS. A representative of the
non-profit, New York-based Ad
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\=(FEER 1Y rsptrs W P ;| Council said that production
RWANE S U K aasey econd _ ¢ | costs for this public service
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time which is donated by radio
and television stations as well as
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1- 800
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T oong e Kiade To : newspapers and magazines.
= A news release from the Ad
s | Council said this campaign had
;| received $68 million worth of
]

donated media.
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Customers leaving |
‘As the Marines head for Somalia
merchants such as Nathie Knitz of
Twentynine Palins wonder how they
are going to fare with their main
customers overseas. '

- 'u*—‘u»w%m»n&ﬁ-ym%; it o
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By L. PIERCE CARSON

. .Register Staff Writer -

Fedéral regulators came fo
town Wednesday to take a look
at proposals aimed at- establish-
ing two new viticultural districts
within the Napa Valley. S
. A six-member panel made up
of members of the U.S. Treasury
Department’s Bureau of Aleohol,
Tobacco and Firearms had called
for public hearings on petitions
to recognize both Rutherford
and Oakville as' new American
viticultural areas (AVA) within
‘the larger Napa Valley grape-
- growing appellation.

- 'The proposals are part of a

N

féds investigate
valley appellations -

long-range plan by some to cre-
ate sub-appellations ‘based on

‘townships - one day, perhaps, to

include St.. Helena, . Yountville,
Calistoga.

-Wednesday’s hearing was con-
fined to a discussion- of the
Rutherford proposal. The visitors
from Washington, D.C,, turned

" their attention to the Oakville

plan today. .

Decisions on the proposed ap-
pellations of origin aren’t expect-
ed for at least 90 days.

Many in the Iocal wine industry
don’t want the N apaValley divid-

See BATF, Page 6

o
P
b L

183



5~ The Napa Valley REGISTER

See BATF, Page 6 .

ed into any more viticultural
appellations. Nevertheless,
BATF officials have authorized
the viticultural districts of Carne-
ros, Stags Leap, Howell Moun-
tain, Wild Horse Valley, Atlas
Peak and Mount Veeder since
enacting the Napa Valley AVA
more than a decade ago. _

Regulators and some industry
spokesmen maintain that viticul-
tural designations assist con-
sumers in knowing just what'’s in
the wine bottles they buy.

Other than being used as a
marketing tool, a distinct appel-
lation assures growers in ac-
claimed growing regions of get-
ting better prices for their fruif.

That has apparently fueled
some of the controversy that
continues to rage over the pro-
posed Oakville and Rutherford
appellation proposals: since they
were submitted to BATF two
years-ago. '

-Donald C. MacVean, BATF
deputy associate director, ac-
knowledged that significant con-
troversy ovér the boundaries of
the two proposed AVAs had
prompted the regulatory agency
to schedule this week's public
hearings at Inn at Napa Valley.

None of the 20 speakers at
‘Wednesday’s daylong hearing
asked MacVean and his asso-
ciates to scrap the whole thing.

- Instead, they attempted to en-

“tice the -regulatory team into

adopting one of two basic plans:

- B A Rutherford viticultural
'district that recognizes Zinfandel
‘Lane as its northern boundary.

- W Drawing the northern

l Need an : l

Thuursday, December 10, 1992

boundary of the proposed Ruth-
erford AVA along Sulphur Creek.
There were a couple of other
scenarios, like the Flora Springs
partnership’s proposal to extend
the northwest boundary along
Bale Slough and the Heitz fami-
ly’s suggestion their vineyards in
Spring Valley also be included.
But the main point of conten-

tion regulators will have to re-

solve is whether to use Zinfandel
Laneor Sulphur Creek as the
northern limit of the proposed
AVA.
_‘The dividing line between the
Rutherford and Oakville AVAS is,
for the most part, Skellenger
Lane. o
The hearing also made public a
couple of expected compromises.
When the AVA petitions were
submitted to BATF, they also
contained two proposals to fur-
ther subdivide the Rutherford
and Oakville viticultural districts
into areas along the western edge
of the valley, to.be called Ruther-
ford Bench and Oakville Bench.
That proposal drew loud protests

from a wealth of area growers and

vintners.

At Wednesday’s hearing, vint--

ner Dennis Groth, who heads up

an opposition group cailed Grow-

ers For Meaningful Appellations,
announced the two bench appli-
cations had been withdrawn.

. In exchange, Groth’s 31-mem-

ber organization heartily en-
dorsed the applications as sub-
mitted for ‘the Rutherford and

Oakville viticultural appellations-

- including the proposed north-

- erly boundary of Zinfandel Lane

in the Rutherford matter.

The other compromise came in
an amended application, which
now includes one of Beaulieu’s
acclaimed vineyards, known as

BV #2, in the Rutherford propc
al.

As originally submitted, tx
BV parcels had been drawn wit
inthe Oakvilleplan. =

Tony Bell, Beaulieu Vineyard
vice president and general ma
ager, indicated he and the B
winemaking team are willing t
live with the second vineyar
known as BV #4, located south «
the Robert Mondavi Winery, r¢
maining in the proposed Oakvill
appellation.

Championing the change in th
northern boundary of the Rutk
erford proposal were St. Helen
Mayor Otty Hayne and growe
Andy Beckstoffer, who, with 400
plus acres in the proposed viti
cultural district, contends he’
the largest grower in the region.

Maintaining he’ll be impactec
the most, Beckstoffer offered the
most serious challenge to the
proposal. He presented panelists
with geologic, soils and climatic
data he said supported his pro-
posal to include substantial acres
of vines between Zinfandel Lane
and Sulphur Creek within the
Rutherford AVA. Beckstoffer
owns 21 acres in the area he says
exclusion would turn into a “no
man’sland,”

Beckstoffer said the grape-
growing area immediately south
of Sulphur Creek and west of

"Highway 29 has little in common

with vineyards in and to the
north of St. Helena.

Attempting to quiet critics
complaints that pushing the
Rutherford AVA' farther north
would intrude on the St. Helena
city limits, Beckstoffer noted
that prior to World War II the
historic southern city limits of St.
Helena had been Sulphur Creek.

Withdrawing his suggestion
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that the entire Rutherford AVA
be called Rutherford Bench, he
reminded the hearing panel that
the charter of BATF “is not to set
up marketing programs for Napa
Valley wineries.”

" When he suggested both BV #2
and # vineyards be included in
the Rutherford appellation based
on historic use of that fruit -in
BV’s Rutherford cabernet, BATF
counsel Barry Orlow remarked
that such an action wotild effec--
tively “gut” the Oakvﬂle AVA as
proposed. - :

Both Beckstoffer and Hayne
argued’ that -Zinfandel Lane of-
fered no viticultural integrity to
the proposal, that it was just a

the applicants.

Hayne felisthat a winery'’s loca-
. tion isn't really significant when
it comes to giving consumers
information about wines. Rather,
. hebelieves vineyard locations are
. quite important in wine buyers

minds. '

R S IR A PSS

convenient road selected tomark
a boundary line that best suited

David Freed, president of UCC

Vineyards Group, said the Zin-
fandel Lane proposal would split
vineyard properties into two dis-
tinct appellations, separating
wineries also fromn their vineyard
sources.

He claimed it was politically
expedient to pick Zinfandel Lane
as- the northern boundary. He
poch-poohed a suggestion that
extending the boundary to Sul-
phur Creek would lead to con-
sumer confusion.

“I doubt anyone in New Jersey
knows where Zinfandel Lane is,”
he concluded.

But the overwhelming. support
at Wednesday’s hearing came in
favor of the application, along
with an amended boundary that
takes in BV#2 vineyard.

After mapping and studying
soils and geologic formations in
the region for some time, viticul-
tural geographer Deborah EI-
liott-Fisk said the Zinfandel Lane
boundary made the most sense
—~ unless regulators wanted to
adopt a line that matched a fan of
alluvial deposits.

Referring to claims of long-
term contracts with Rutherford

wineries, Far Niente winemaker

Dirk Hampson said “the mere
fact someone’s grown grapes for
BV doesn’t make their v1neyards
Rutherford.

“It would be confusing to have
the Rutherford boundary come
up into the middle of St. Helena.”

“When someone gets past Zin-
fandel Lane, he’s thinking he’s on-
the outskirts of St. Helena,”
Freemark Abbey's Chuck Carpy
agreed.

Agustin Huneeus, partner in
Franciscan Vineyards, told regu-
lators it made sense to subdivide
the Napa Valley along political
township lines.

“You see formidable support
(for the Rutherford proposal as
submitted) from people who.
want to see the Napa Valley
properly subdivided in the future.

“T00 bad there are no consum-
ers in this room. You're dealing
with subjective matters that
we're trying to pretend are very
objective.”

~HOT OFF THE SLED
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VINTNERS
ASSOCIATION

July 5, 1990

Mr. Stephen Higgins

Director

Bureau of Alcohol, Tobacco and Firearms
Washington, D.C. 20044-0385

Dear Mr. Higgins:

Pursuant to our January 25, 1990 letter to the Bureau, the Napa
Valley Vintners Association wishes to make the following
statement. It has now been more than 20 years since the BATF
established the program of identifying and giving official
recognition to American Viticultural Areas. During the course of
processing petitions for specific AVA's, this needed program has
been the subject of much discussion and commentary.

While the application of general regulations and interpretations
of regulations has been utilized to solve spec¢ific problems in
the designation of AVA's during this period of time, we feel it
is appropriate now to review and evaluate, in a general way, some
of the objectives and principles of the program, as well as some
of the problems that have arisen. It would also be the time to
look forward to the future and to make whatever modifications are
necessary to enhance the program's usefulness to the consumer.
The following are our major concerns:

I. oOverlapping Viticultural Areas

oOour most serious concern with the present AVA system centers
around the overlap of appellation boundaries for viticultural
areas. We request that the BATF regulations be amended to
prohibit any future overlap of viticultural or district area
boundaries. These appellations define areas of distinctive
characteristics. The public looks for appellations in their
selection process to obtain wines with these characteristics.
Overlapping viticultural areas confuse the public by indicating
that two or more different appellations share the identical
"distinctive" characteristics but only within the overlapping
portion. This illogical supposition erodes consumer confidence
in appellations and jeopardizes the meaningfulness of the AVA
systemn.

A Professional Association of Napa Valley Vintners
PO, BOX 141 - ST. HELENA, CALIFORNIA 94574 - TELEPHONE {7071963-0148 186



II. Different Types of Areas Recognized in the AVA Regulations

We request that you identify and clarify the different types of
American Viticultural Appellations which have received
recognition during the course of the program's history. Detailed
discussion of this issue follows below.

III. Viticultural Hierarchy or Ordinality

We request that you review and clarify the relationship between
one American Viticultural Appellation and another, especially
when one is completely nested in another, i.e., the question of
viticultural area hierarchy.

IV. Vineyard Designation

With respect to vineyard designation we believe the 95% grape
requirement should be codified and the definition of a v1neyard
should include language which specifies that the vineyard is on
one contiguous piece of land excepting roads, creeks, or other
similar natural or man-made interruptions.

V. Label statement of Viticultural Area Percentage Composition

We believe regulation regarding statements on labels of
Viticultural Area composition are in need of review or
clarification in order to provide the consumer with appropriate
information. There appears to be no rule-making which permits
listing grape origin by percentages from several viticultural
areas on the front label. Only political subdivisions (and :
percentages) are capable of being listed on the front label. Yet
the same viticultural area compositions can be listed on the back
label. This appears paradox1ca1 and arbitrary and needs
discussion.

We would like to emphasize that while we are petitioning for a
review and re-examination of these topics as they apply to future
formation of AVA's, we do not anticipate, nor do we seek, an
alteration of any existing AVA's. The review is intended as an
effort to benefit from the experience of the past looking towards
the future. -

We would like to provide you, as an example of our concerns, more.
detail regarding topic II., the gquestion of "types" of
viticultural areas. It has been widely observed that in a
Viticultural Area as large as the Ohio River Valley (almost 17
million acres) the significance of viticultural distinctiveness
must be different than in a viticultural area the size of Cole
Ranch, California (about 147 acres).

We suggest that the consumer might be better served if the BATF
would recognize that viticulturally significant factors are on
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such a different scale of consumer relevance for the two types of
Viticultural areas that each type should have a different name.
The consumer could then be aware of the appropriate degree of
viticultural significance to attach to each type. The consumer
would also be able to form a fairly accurate judgment of how the
various viticultural entities relate to each other.

We believe an entity as large as the Ohio River Valley has a
place in the American effort to organize and define its
viticultural structure. However, we think its size and character
should merit treating it as something like a "Geographic Area"
and giving this kind of area a specific type name.

We also believe that such a differentiation would simplify the
rule-making process for the BATF. It would enable the Bureau to
form areas using a set of criteria appropriate to each type. At
present, we understand BATF applies the same criteria to areas as
various in distinctive, viticulturally significant uniformity as
e.g., the Ohio River Valley and Cole Ranch.

It is time for the BATF to consider, in the light of 20 years of
experience with the AVA program, the evidence which demonstrates
the need for not one type of entity in the AVA program, but
possibly five types, each with its owns set of criteria of
increasing stringency and significance. This would be valuable
for the domestic and foreign consumer alike. It appears to us
that these types or categories are as follows:

Type : Example
1) Geographic type Ohio River Valley
2) Political type california, Sonoma County
3) Viticultural type Alexander Valley
4) District type Stags Leap District
5) Vineyard type Carpy Vineyard

1) Geographic Type - The Geographic type is the largest and most
broadly constituted. The Ohio River Valley is the example we
have been using--crossing county, even state lines, it would be
described in general, geographic terms, rather than terms which
need to demonstrate viticultural character, uniformity or
significance. General historical evidence rather than
viticultural history would apply in such a type.

2) ©Political Type - States, counties or townships.

3) Viticultural Type - The viticultural type is proposed to be
constituted not by broad geographic criteria as above, but by
strict viticultural ones. Historical or other evidence of
significant viticultural identity lines would determine the
poundaries of the viticultural type. We believe the principle of
distinctiveness excludes the possibility of overlapping areas for
the viticultural type.
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OAK\/ILLE BENCH LEVEL 1 ~ 6 STORI#S

1. Copyright (c) 1989 Chicago Tribune Company; Chicago Tribune, May 25, 1989,
Thursday, NORTH SPORTS FINAL EDITION, FOOD GUIDE; Pg. 12; ZONE: S, 212 words,
Napa appellations sought, San Francisco Examiner, SAN FRANCISCO, LEAD: If Napa
Valley winemakers have their way, four newly designated wine~growing areas will
become familiar names to wine lovers.

2. Copyright (c) 1989 The New York Times Company; The New York Times, May 17,
1989, Wednesday, Late City Final Edition, Section C; Page 12, Column 3; Living
Desk, 399 words, A Table Wine for Big Spenders, By HOWARD G. GOLDBERG, LEAD: TH
1985 Opus One, a Napa Valley red wine produced by the Baron Philippe de
Rothschild organization and the Robert Mondavi Winery, is arriving in wine
stores across the United States. It is the seventh vintage released, and a
recent tasting suggests it is the best yet.

3. Copyright (c) 1989 Chicago Tribune Company; Chicago Tribune, April 27, 1989,
Thursday, NORTH SPORTS FINAL EDITION, FOOD GUIDE; Pg. 5E; ZONE: C, 242 words,
Napa Valley seeks 4 new appellations, By Carla Marinucci, San Francisco Examine
SAN FRANCISCO, LEAD: If Napa Valley winemakers have their way, four newly
designated wine-growing areas will become familiar names to wine lovers.

4. Copyright (c) 1989 The Times Mirror Company; Los Angeles Times, April 13,
1989, Thursday, Home Edition, Food; Part 8; Page 25; Column 1, 532 words, WINE
Esc for ATtention, Home to SWitCh * Capture Off * Numeric

LEVEL 1 - 6 STORIES

NOTES: BRITISH CONCERN PLANS TO BUY BORDEAUX HOUSE, By DAN BERGER, Times Wine
Writer, LEAD: Allied-Lyons, the British brewer and distiller, has announced
plans to acquire Chateau Latour, one of France's finest top Bordeaux houses.,
Column :

'IIS. Copyright (c) 1988 Guardian Publication, Ltd.; Manchester Guardian Weekly,
October 30, 1988, LE MONDE; Pg. 16, 697 words, Claret faces some up-market
competition from California, By Jean-Yves Nau, October 22

6. Copyright (c) 1988 The Financial Times Limited; Financial Times, October 8,
1988, Saturday, WEEKEND FT; Pg. XXII, 1741 words, Now It's A Wine Rush In

California, Edmund Penning-Rowsell
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e SEyEgteestc 1989 Chicago Tribune Company; Chicago Tribune, May 25, 19
Thursday, NORTH SPORTS FINAL EDITION, FOOD GUIDE; Pg. 12; ZONE: S, 212 wor
Napa appellations sought, San Francisco Examiner, SAN FRANCISCO, LEAD: If
Valley winemakers have their way, four newly des1gnated wine-growing areas
# become familiar names to wine lovers. gl

PTG (T 1989 The New York Times Company; The New York Times, May
~(E£>l989, Wednesday, Late City Final Edition, Section C; Page 12, Column 3; Li
‘Q Desk, 399 words, A Table Wine for Big Spenders, By HOWARD G. GOLDBERG, LEA
Q 1985 Opus One, a Napa Valley red wine produced by the Baron Philippe de
: Rothschild organization and the Robert Mondavi Winery, is arriving in wine
stores across the United States. It is the seventh vintage released, a@d a
recent tasting suggests it is the best yet. ”ﬁl

. Oy 1989 Chicago Tribune Company; Chicago Tribune, April 27,
Thursday, NORTH SPORTS FINAL EDITION, FOOD GUIDE; Pg. 5E; ZONE: C, 242 wor
Napa Valley seeks 4 new appellatlons, By Carla Marinucci, San Francisco Ex
SAN FRANCISCO, LEAD: If Napa Valley winemakers have their way, four newly
designated wine-growing areas will become familiar names to wine lovers.

3

A\

S%'/, 4. Copyright (c) 1989 The Times Mirror Company; Los Angeles Times, April 1
§Qi 1989, Thursday, Home Edition, Food; Part 8; Page 25; Column 1, 532 words*ﬂ
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NOTES: BRITISH CONCERN PLANS TO BUY BORDEAUX HOUSE, By DAN BERGER, Times Wine
Writer, LEAD: Allied-Lyons, the British brewer and distiller, has announced

plans to acquire Chateau Latour, one of France's finest top Bordeaux houses.,
Column

i

AP EO PryasiseplEmE(S 1989 The Washington Post, March 29, 1989, Wednesday, Final
Edltlon, FOOD PAGE El; WINE, 1296 words, Read All About It, Ben Giliberti, s
Special to The Washington Post, LEAD: The ideal wine book would be packed witlig
detailed notes on every vintage of every wine ever produced. For shopping trips
P~ it would be slender enough to slip inside the glove box of your car. In the
living room, it would automatically expand to coffee table size to better show
‘off the misty, romantic landscape shots of illustrious vineyards., COLUMN

6. Copyright (c) 1988 The New York Times Company; The New York Times, December
14, 1988, Wednesday, Late City Final Edition, Section C; Page 16, Column 3;
Living Desk, 1019 words, WINE TALK, By Frank J. Prial, PARIS, LEAD: THE saga of
"American wine in France is long and undistinguished. Back in the early part of
-the 19th century, Nicholas Longworth's Ohio sparkling Catawba was said to have
stirred up a little interest here and, if you can believe the archives, America
wines would now and then win a medal at some exposition or fair over here.
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7.
/,611, 1988, Sunday, Late City Final Edition, Section 6; Page. L08.Columpel: - J
\~ Magazine Desk, 1020 words, WINE; A Corker of a Salesman, By FRANK J. P L,
LEAD: A couple of famous cork sniffers showed up -Andre Tchelistcheff, for
example, and Maynard Amerine and Tom Selfridge - but the rest were salesmen and
they had come to honor one of their own. Legh F. Knowles, chairman of Beaulieu
Vineyard and one of the best wine salesmen of them all, was packing it in.

Copyright (c) 1988 The New York Times Company; The New York Times, December

T

Copyright (c) 1988 Guardian Publication, Ltd.; Manchester Guardian Weekly,
ctober 30, 1988, LE MONDE; Pg. 16, 697 words, Claret faggg some ug—mar%ety
competition from California, By Jean-Yves Nau, October 22 T

!

N

9. Copyright (c) 1988 The Financial Times Limited; Financial Times, October 8,
1988, Saturday, WEEKEND FT; Pg. XXII, 1741 words, Now It's A Wine Rush In
California, Edmund Penning-Rowsell

10. Copyright (c) 1988 The Times Mirror Company; Los Angeles Times, Februahy 18
988, Thursday, Home Edition, Food; Part 8; Page 50; Column 1, 1166 words, ABOU
WINE: BEAULIEU VINEYARD REFLECTS COMPLEXITY, EARTHINESS OF THE NAPA VALLEY, By
DAN BERGER, Times Wine Writer, RUTHERFORD, Calif., LEAD: Here, from the alluvia
loam of the Napa Valley floor, the prototypal California red wine is made. It i
Cabernet Sauvignon, the state's greatest achievement in wine making to date,
Esc for ATtention, Home to SWitch * Capture Off * Numeric
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is best seen in the pioneer of the variety, Beaulieu Viné?ar&wmﬂQXMmmmmuqii

f.11. Copyright (c) 1988 The Washington Post, February 3, 1988, Wednesday, Final
/Qﬁdition, FOOD; PAGE El; WINE, 1840 words, The Most Royal of the Reds; Crowning
.kythe Best Cabernet Sauvignons, Craig Goldwyn, Special to The Washington Post,
Qy LEAD: Cabernet sauvignon is the king of red wine grapes. Some may make a case
for pinot noir, but the facts are that there are more great wines made from
cabernet in the world than from any other grape, and that it is produced in mor .
wine regions in both hemispheres than any other premium red grape., COLUMN

12. Copyright (c¢) 1987 The Times Mirror Company; Los Angeles Times, December 13
1987, Sunday, Home Edition, Sports; Part 3; Page 13; Column 1l; Sports Desk, 732
words, NBA ROUNDUP; JORDAN DOES MORE THAN SCORE IN BULLS' 112-103 VICTORY OVER
 ROCKETS, By DAN HAFNER, LEAD: While Michael Jordan was breezing to the scoring
title last season with the highest average (37.1) in more than two decades,
there were a few detractors., Game Story

13. Copyright (c) 1987 The Washington Post, September 30, 1987, Wednesday, Fina
Edition, FOOD; PAGE El; WINE, 1414 words, The Price Is Right; Superb Vintages
for Less Than $§ 6 a Bottle, Ben Giliberti, Special to the Washington Post, LEAD
Remember when a great wine cost $ 5.99. Ford was introducing a new car called
the Mustang. The president, Lyndon B. Johnson, was baring his scars to the
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world. The Senators, the baseball team, had returned, never again to depart, i
Was said., FEATURE

14. Copyright (c) 1987 The Times Mirror Company; Los Angeles Times, August 2,
1987, Sunday, Home Edition, Magazine; Page 38; Magazine Desk, 687 words, ON
WINE: REUNION AT INGLENOOK; WINERY AGAIN ISSUES PRESTIGE CABERNET, By ROBERT
LAWRENCE BALZER, LEAD: IN MORE THAN two centuries of wine making in California
there has been no more controversial figure than the late Martin Ray of
Saratoga. But the wines that Ray made in the historic Paul Masson La Cresta
Vineyard and, later, higher up in those same Santa Cruz Mountain vineyards at
Mt. Eden, confirmed his often-declared truth that "fine wines exist" in certai
soils., Column

15. Copyright (c) 1987 The Washington Post, June 10, 1987, Wednesday, Final.
Edition, FOOD; PAGE E4, 745 words, West Coast Tastes Come East, Ben Giliberti,
LEAD: Late spring is a slow time in the vineyards, so vintners from prominenty
California and Oregon wineries seized a golden opportunity to unleash a barrag
of exciting new releases on curious Washington palates at several major
introductory tastings recently., FEATURE

%
16. Copyright (c) 1987 The Washington Post, February 18, 1987, Wednesday, Fina
Edition, FOOD; PAGE El; WINE, 1616 words, The Australian Challenge, Ben
Esc for ATtention, Home to SWitch * Capture Off * Numeric
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Giliberti, Special to the Washington Post, LEAD: Australians are fierce ‘

competitors who relish playing David to the world's Goliaths. No wonder YW

Crocodile Dundee conquered New York. And even if Dundee's yachting countrymen

ultimately relinquished their hold on the America's Cup, they proved once agai
hat they can jib and tack with the best of them., COLUMN

L7. Copyright (c) 1987 The Washington Post, January 21, 1987, Wednesday, Final
Edition, FOOD; PAGE El; WINE, 1537 words, Bench Mark Cabernets, Ben Giliberti,
Special to the Washington Post, LEAD: Dust is flying once again in Rutherford.
In recent years, California's winemakers have brooded in silence as their once
loyal followers have come to know cigar box aromas from Pauillac, leather and

tobacco tastes from Graves, spicy perfume from Margaux and the distinctive gou
de terroir ("taste of the so0il") of the other great Bordeaux regions of, COLUM

18. Copyright (c) 1986 The Washington Post, October 20, 1986, Monday, Final
Edition, METRO; PAGE D1, 1107 words, Child Support Arrests Slow; Backlog of
Warrants Alarms D.C. Officials, Elsa Walsh, Washington Post Staff Writer, LEAD
When a District bus driver was hauled into a D.C. Superior courtroom recently «
charges of failing to pay child support, the arresting police officer was at h:
side. She also happened to be the mother of his child., DC NEWS
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19. Copyright (c) 1984 The New York Times Company; The New York Times, March 7,
. 1984, Wednesday, Late City Final Edition, Section C; Page 1, Column 5; Living
Desk, 1508 words, CALIFORNIA VINEYARDS LURE FOREIGN MONEY, By FRANK J. PRIAL,
_LEAD: IT'S not often that a lot of people get together in a place like the Four
" Seasons to celebrate an invasion. They did yesterday, but there wasn't a traitc
in the lot. Writers, wine experts and wine industry figures, they gathered to
celebrate the release of Opus One, the new wine created, if that's the word,
~through the combined efforts of Robert Mondavi, of Oakville, Calif., and
Philippe de Rothschild, of Parls and Pauillac,

20. Copyright (c) 1984 The Washington Post, January 8, 1984, Sunday, Final
Edition, Food; Flashes in the Pan; L4, 180 words, Cooking Classes East and West
By Phyllis C. Richman, MAGIC

21. Copyright (c) 1982 The New York Times Company; The New York Times, March 24
1982, Wednesday, Late City Final Edition, Section C; Page 12, Column 1l; Living
Desk, 464 words, NAPAMEDOC AUCTION OFFERING WILL NOT BE REPEATED IN JUNE, By

'’ Terry Robards, LEAD: A further offering of the California wine that brought a

" record price of $24,000 for a case of 12 bottles at the Napa Valley Wine Auctic
last June will not be made at the Napa auction this year, according to a
spokesman for the Robert Mondavi Winery, which produced the record-setting wine

Esc for ATtention, Home to SWitch * Capture Off * Numeric

. LEVEL 1 - 28 STORIES

22. Copyright (c) 1981 The Washington Post, November 19, 1981, Thursday, Final
Edition, Food; El, 2550 words, California Cuisine; The Latest——-Pizza With a
French Connection; The Coastal Cooking Cult, By Phyllis C. Richman

23. Copyright (c) 1981 The Washington Post, August 2, 1981, Sunday, Final
Edition, Book World; Hawkins On Wine; Pg. 41, 530 words, In WINES, AUCTIONS
DON'T ALWAYS MEAN BARGAINS, Jo Hawkins

24. Copyright (c) 1981 The New York Times Company; The New York Times, June 10
1981, Wednesday, Late City Final Edition, Section C; Page 1, Column 1; Living
Desk, 1015 words, IN THE UNITED STATES, A COTTAGE INDUSTRY, LEAD:

e e e e e e e e e e — e o Eunice
Fried is a freelance food and wine writer. By EUNICE FRIED

25. Copyright (c) 1981 The New York Times Company; The New York Times, May 17,
1981, Sunday, Late City Final Edition, Section 1; Part 2; Page 63, Column i;
Society Desk, 323 words, Miss Zeeman, Eric T. Deane Are Married, LEAD: Andrea
Lily Zeeman, daughter of Joan Javits Zeeman of Larchmont, N.Y., and John. Huibe:
Zeeman 3d of Monroeville, Pa., was married yesterday to Eric Taylor Deane, son
of Mr. and Mrs. Thomas Dearie of Néw York. The Rev. William A. Weisenbach, vice
president of the New York Theological Seminary, performed the nondenominationa
ceremony in the garden at Mrs.
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1. Copyright (c) 1989 Newsday, Inc.; Newsday, May 31, 1989, Wed pegday, NASSAU
AND gﬁ%FOLK EDITION, FOOD; ON WINE; Pg. 15 Other Edition: City Pg. 13, 576 woré

- Stretching Rules On Burgundy., ROBERT SCHOOLSKY, WINE; COLUMN, LEAD: STORIES
THAT growers in Burgundy are producing more than they're supposed to, thus
violating the strict regulations about overproduction, circulate constantly
through the wine world.

2. Copyright (c¢) 1989 Chicago Tribune Company; Chicago Tribune, May 25, 1989,
Thursday, NORTH SPORTS FINAL EDITION, FOOD GUIDE; Pg. 12; ZONE: S, 212 words,
Napa appellations sought, San Francisco Examiner, SAN FRANCISCO, LEAD: If Napa
Valley winemakers have their way, four newly designated wine-growing areas will
become familiar names to wine lovers.

3. Copyright (c) 1989 The New York Times Company; The New York Times, May 17,
1989, Wednesday, Late City Final Edition, Section C; Page 12, Column 3; Living
Desk, 399 words, A Table Wine for Big Spenders, By HOWARD G. GOLDBERG, LEAD: TE
1985 Opus One, a Napa Valley red wine produced by the Baron Philippe de
Rothschild organization and the Robert Mondavi Winery, is arriving in wine
stores across the United States. It is the seventh vintage released, and a
recent. tasting suggests it is the best yet.
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4. Copyright (c) 1989 Chicago Tribune Company; Chicago Tribune, April 27, 1989,
Thursday, NORTH SPORTS FINAL EDITION, FOOD GUIDE; Pg. 5E; ZONE: C, 242 words,
Napa Valley seeks 4 new appellations, By Carla Marinucci, San Francisco Examine
SAN FRANCISCO, LEAD: If Napa Valley winemakers have their way, four newly
designated wine-growing areas will become familiar names to wine lovers.

5. Copyright (c) 1989 The Times Mirror Company; Los Angeles Times, April 5,

. 1989, Wednesday, Home Edition, Business; Part 4; Page 3; Column 1; Financial
Desk, 345 words, PURCHASERS OF MONDAVI FUTURES FACE WINDFALL, By BRUCE KEPPEL,
T?mes Staff Writer, LEAD: While Paul Masson, the 19th-Century California wine
pioneer, vowed that he would "sell no wine before its time,” Robert Mondavi, hi
20th~-Century counterpart, did just the opposite two years ago by selling some o
his best wines before their time.

6. Copyright (c) 1989 The New York Times Company; The New York Ti