"MT., VEEDER -~ NAPA VALLEY" VITICULTURAL AREA PROPOSAL

Supportive Evidence

T EVIDENCE THAT THE NAME OF THE AREA IS LOCALLY OR
NATIONALLY KNOWN

A. Name Derivation

Mt. Veeder is located near the western boundary of Napa
County, California, in the most southerly portion of the
Mayacamas mountains that separate Napa Valley and Sonoma
Valley. Mt. Veeder is the most prominent peak in the area at
2677 feet elevation. The mountain and viticultural area are
named for Reverend Peter V. Veeder, who arrived in Napa in
the mid 1850s and became pastor of the Napa Presbyterian
Church in 1859. Reverend Veeder appears to have been a
frequent visitor to the mountains west of Napa during the
1850s and 1860s, where he enjoyed hiking and mountain
climbing [Exhibit 1, page 22, 23]. The exact date his name
was first applied to the peak is uncertain, although the Napa
Daily Register used the name in an article on July 11, 1879
[Exhibit 1, page 23, 24].

B. Local and National Renown

Mt. Veeder received initial local and regional recognition
for the healthful climate of the area. The previously
mentioned Napa Daily Register article of July 11, 1879, in
which the name Mt. Veeder appears, focussed on the
healthfulness of the area and the resort industry which was
beginning there. A second article in the Napa Daily Register
on March 26, 1880 [Exhibit 1, page 27, 28] detailed the
benefits of the Mt. Veeder area for those suffering from
consumption.

Articles on both the healthfulness and the beauty of the Mt.
Veeder area were a regular occurrence in Napa Valley
newspapers during the 1880s and 1890s [Exhibit 1, page 30,
31, 32, 33]. Mount Veeder Resort, operated by Mr. and Mrs.
James Elkington, was frequently mentioned in these articles
and helped establish the area's reputation locally. Mt.
Veeder Resort also advertised in Napa newspapers during this
period, adding to local recognition of the area [Exhibit 1,
page 29]. A measure of Mt. Veeder's significance as a resort
site is shown in a long article in the San Francisco
Chronicle of July 16, 1886, which listed Mt. Veeder as one of
the prominent resorts of the area [Exhibit 1, page 35].
Resorts on Mt. Veeder continued to gain local and regional




recognition for the region well into the 20th century.

While the area surrounding Mt. Veeder has been locally
recognized as a distinet district between Napa Valley and
Sonoma Valley since the 1870s, the mountain's name was not
widely used in reference to this area until later. During the
period 1860 to arocund 1930, a substantial portion of the
regicn east of the Napa/Sonoma County boundary was often
referred to as the "Napa Redwoods." Mt. Veeder and the Napa
Redwocods often appeared together in newspaper articles
written during this period [Exhibit 1, page 28, 31]. However,
in the early 20th century, Mt. Veeder gained acceptance
locally as the unofficial name for the region and in the
early 1940s the term "Napa Redwoods" ceased to appear in
newspaper articles [Exhibit 1, Part Six, beginning page 88].

Records of the era clearly show the acceptance of Mt. Veeder
as the unofficial regional name. In 1917, the Napa County
Farm Bureau listed a Mt. Veeder Center in a list of centers
which covered virtually all major towns and locally
recognized regions in Napa County [Exhibit 1, page 611. By
1932, a map of Napa County prepared by Thomas Brothers shows
the Mt. Veeder School, located on a road (a major one which
traverses the center of the region) then called Solid Comfort
Way [Exhibit 2]. By 1950, an updated edition of the same
firm's map shows that the road had been renamed Mt. Veeder
Road [Exhibit 2]. The United States Geological Survey 15
minute series map of 1951 confirms both the school name and
the change in the road name [Exhibit 2]. The acceptance of
Mt. Veeder as the region's name is also reflected in wine
labels of the 1970s and early 1980s from wineries that gave
an appellation of origin for grapes from the region; all used
Mt. Veeder (in conjunction with Napa Valley) as their
appellation, not one used Napa Redwoods.

Mt. Veeder has been a significant wine producing area since
the 1870s. By 1890, Mt. Veeder had already established a
reputation for the quality of the its grapes and wines which
reached beyond Napa, as indicated by a Contra Costa Wine
Company circular available in Chicago (and noted in an
article in the Napa Register) which stated that its wines
came from "Mt. Veeder...Napa County vineyards." [Exhibit 1,
page 531.

From the end of Prohibition to the present, Mt. Veeder has
built a national reputation for quality wines. Well-known
wineries such as the Christian Brothers (who first
established themselves as table wine producers using Mt.
Veeder grapes at their winery at Mont LaSalle) and Mayacamas
Winery were primary contributors to public awareness of the
area during the period 1930 to 1970. Since 1970, four
additional wineries -~ Vose Vineyards, Hess Collection
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Winery, Mt. Veeder Vineyards, and Sky Vineyards - have been
established in the proposed viticultural area and a fifth
(Artisan) is under development [Exhibit 37.

Since 1973, the national recognition and reputation of the
proposed viticultural area have been greatly enhanced by
wineries which have chosen to highlight Mt. Veeder - Napa
Valley (with variations in terminology) on labels as the
source of grapes for their wines [Exhibit 4]. The appearance
of the proposed viticultural area on wines from William Hill
Winery, Vose Vineyards, Pine Ridge Winery and Veedercrest
Vineyards have shown the premium quality and distinctive
character the region's grapes produce to an appreciative and
increasingly discerning public.

As a reflection of the reputation that the proposed Mt,
Veeder - Napa Valley viticultural area has developed
nationally (and even internationally), such noted wine
authorities as Leon Adams, Hugh Johnson, Charles Olken and
Earl Singer have written about the region, often referring to
it as a major subdistrict of Napa Valley [Exhibit 5].
Individual wineries within the proposed appellation have
likewise received coverage by wine writers which recognize
their location on Mt. Veeder and the regional character
exhibited by their wines.

The soils and c¢limate on the slopes of Mt. Veeder in Napa
Valley are viticulturally distinct from those that extend
into the Sonoma County. In order to clearly reflect this
distinctiveness on the label for consumers, this petition
asks that Mt. Veeder and Napa Valley (an already established
viticultural area of which Mt. Veeder is a subdistrict) be
required to appear in direct conjunction.
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2. HISTORICAL OR CURRENT EVIDENCE THAT THE BOUNDARIES OF
THE PROPOSED VITICULTURAL AREA ARE AS SPECIFIED IN
THE APPLICATION.

The boundaries of the proposed Mt. Veeder - Napa Valley
viticultural area coincide in a general manner with those of
a region once known as the "Napa Redwoods" (and sometimes
referred to in variations such as "The Redwoods" or "the
Redwoods district®). Although "Napa Redwoods™ substantially
ceased to be used as a term for the region in the 1940s (as
shown in section 1, and also Exhibit 1, Part Six, beginning
on page 88) having been supplanted by "Mt. Veeder," this
terminology is reflected in the historical evidence regarding
the boundaries.

Wine production began in the proposed Mt. Veeder - Napa
Valley viticultural area in approximately 1860, when Stalham
Wing acquired land and planted grapes in what is now known as
Wing Canyon, between Dry Creek and Mt. Veeder Creek. Although
no records exist to indicate that Mr. Wing established a
commercial winery, an article published in the California
Farmer clearly shows that he was producing grapes and wine by
1864, when both were exhibited at the 1864 Napa County Fair
[Exhibit 1, page 4, 51.

Newspaper articles in the 1870s and 1880s indicate additional
vineyard plantings within the proposed viticultural area.
Among them was & 10 acre vineyard owned by H. Hudeman, which
was already in place when an article about his property south
of Redwood Creek appeared in 1873 [Exhibit 1, page 9]. A
second newspaper account in 1884 [Exhibit 1, page 13] shows
that his vineyard had grown to 12 acres and was being added
to at the time the article was written. The History of Napa
and Lake Counties shows a 29 acre vineyard between Redwood

Creek and Pickle Canyon owned by John Hein, who established
commercial winemaking by 1878 and built a winery (the first
documented in the area) in 1880 [Exhibit 1, page 16, 17, 20].
By the mid 1880s, six other vineyard and winery operations
were mentioned on Mt. Veeder - in Pickle Canyon, along
Redwood Creek and west of Dry Creek near Wing Canyon - in
contemporary newspaper accounts. [Exhibit 1, page 43, 44, 45,
Ur, 481.

Important to boundary considerations on a historical basis is
that, in virtually all newspaper accounts during this era,
the proposed Mt. Veeder - Napa Valley viticultural area
(under the then used name "Napa Redwoods") was recognized as
a distinet subdistrict of Napa Valley, separate f{rom
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surrounding areas such as Browns Valley, Napa and Yountville.

Phylloxera took its toll on grape growing in the area in the
late 1880s and 1890s. The California State Phylloxera Study
of 1893 lists seven vineyards totaling 336 acres - five of
which had wineries with cooperage totaling 101,000 gallons -
whose owner's names correspond to those shown in the Mt.
Veeder area of Napa County on the "Official Map to the County
of Napa, California", published in 1895 [Exhibit 1, page 54,
551. In all likelihood, there were more vineyards in the
region than noted in the study, as at least one ma jor
vineyard (the one planted by H. Hudeman and by then owned by
Rudolf Jordan Jr.) was not listed. Despite the serious effect
of Phylloxera on the vineyards, some wine production
continued in the Mt. Veeder - Napa Valley area during this
era and at least one new winery - Mt. Veeder Winery, built in
1889 by J.H. Fischer near Lokoya - went into operation.

A resurgence in wine production in the area began in the late
1890s and early 1900s. Theodore Gier bought the Hudeman
property from Rudolf Jordan Jr. in 1900. He replanted and
expanded the vineyards and built a large stone winery in
1903, where he produced wines bottled under the Sequoia
Vineyards [Exhibit 6] and Giersburger labels for his Theodore
Gier Wine Company, based in Oakland, California. Ernest
Streich, who replanted the vineyard founded by his father in
1881 near Redwood Creek west of Gier's property to resistant
rootstock in the 1890s, started producing wine under the
Castle Rock Vineyards label [Exhibit 6]. Rudolf Jordan, Jr.
assisted Streich with winemaking and Castle Rock appears to
have been the one of the first wineries in California to use
cultured yeast and cold fermentationy. The Gier winery was
closed by Prohibition, while grapes from Castle Rock
Vineyards were used to make condensed grape Jjuice [Exhibit 1,
page 67]1.

The Christian Brothers purchased Theodore Gier's property in
1930 and moved their winemaking operations there. Renaming
the property Mont LaSalle, the Christian Brothers initially
produced medicinal and sacramental wine in the facility.
After the repeal of Prohibition, The Christian Brothers moved
into the production of table wines and introduced their
product under the Mont LaSalle Vineyards label in 1938 . Mont

1. Tom Gregory, History of Napa and Sonoma Counties,
California (Los Angeles, CA: Historic Record Company, 1915)
pages 225-228.




LaSalle was the organization's only winery until 19454 and
the base on which they developed their quality reputation,
Although Christian Brothers moved their winery operation from
Mont LaSalle in 1983, the vineyards continue be a major
source of grapes for the Christian Brothers' premium wines.

In 1941, Jack and Mary Taylor purchased the Mt, Veeder Winery
bullt by J.M. Fischer in 1889. The Taylors reequipped the
winery, and replanted 40 acres of vineyards to Chardonnay
(probably the largest Chardonnay planting in California up to
that time) in the 1late 194052. Beginning in 1951 under the

- Taylors' ownership and continuing under the ownership of Bob
Travers, who purchased the winery in 1968, Mayacamas Winery
has established a national reputation for premium wines.

Beginning in 1965 and continuing to the present time a number
of new vineyard plantings have been developed in the proposed
Mt. Veeder - Napa Valley viticultural area. The vineyard
total now exceeds 850 acres. Five wineries - Mayacamas
Winery, Sky Vineyards, Hess Collection Winery, Mt. Veeder
Winery and Vose Vineyards - currently operate in the proposed
viticultural area, each with adjacent estate vineyards which
supplies their grapes [Exhibit 7]. A sixth winery and estate
vineyard is under development.

In recent years, wines from the region defined in this
petition have established a solid reputation for quality and
distinctive personality. This reputation is the result of a
growing interest on the part of the wine industry and wine
consumers in specific designations of grape origin and subtle
shadings of character and style that these locations bring to
the wine. With a dominance in production and recognition,
Cabernet Sauvignon in the proposed Mt. Veeder - Napa Valley
viticultural area has garnered the greatest publicity for its
regional character. Publications such as Connoisseur's Guide
to California Wine [Exhibit 8] have pointed to the intense
quality and good structure of the Cabernet Sauvignon from the
area. However, other wines produced from the region's grapes
- including Sauvignon Blanc, Chenin Blane, Chardonnay and

1. Brother Timothy, The Christian Brothers as Winemakers,
interview by Ruth Teiser (Berkeley, CA: California Oral
History Project, Bancroft Library, University of California,
1975) pages uUh-U46,

2. History of Napa Valley, Interviews and Reminiscences
of Long-time Residents, Volume 2, interview of Jack Taylor by
Irene Haynes (St. Helena CA: Napa Valley Wine Library
Association, 1976) page 262.
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Zinfandel - have gained individual recognition for their
special character.

In keeping with the growing interest in and concern regarding
grape origin and distinctive quality and character in
California wines, a number of vintners both within and
outside the proposed Mt. Veeder - Napa Valley viticultural
area have - beginning in 1973 - used their labels to
highlight the fact that their grapes came from M{. Veeder -
Napa Valley [Exhibit 4]. The use of Mt. Veeder - Napa Valley
by highly regarded wineries such as William Hill Winery, Vose
Vineyards, Mt. Veeder Winery, Pine Ridge Winery and
Veedercrest is a solid indicator of the reputation for
quality and character the region has developed over the
years.

Although historically established in a general manner, the
precise boundaries of the proposed Mt. Veeder - Napa Valley
viticultural area have been drawn with a sensitivity to both
historical evidence and the geographical features
distinguishing this region from those surrounding it. Care
has been taken to include all the vineyard locations which
are responsible for the region's viticultural history as well
as those vineyards which contributed to its reputation in
recent years by having been the sources for wines bearing the
Mt. Veeder -~ Napa Valley appellation.

The western boundary follows the common boundary line between
Napa County and Sonoma County along the ridge line of the
Mayacamas Mountains and - to the south - the same ridge line
within Napa County. This boundary is consistent with
historical western boundary of the region and effectively
puts wineries such as Mayacamas Vineyards, SKy Vineyards and
the historic Castle Rock Vineyards within the proposed
viticultural area. This boundary also acknowledges the
climate and geographic differences between the proposed
viticultural area and the slopes of Mt. Veeder that extend
into Sonoma Valley to the west (detailed in the next section
of this petition).

In following the U400 foot elevation line for virtually its
entire length, the southern boundary incorporates part of the
northern boundary line of the already established Los
Carneros viticultural area. By following this elevation line,
this boundary includes vineyards historically significant to
the region, such as Mont LaSalle.

On the east side of the proposed viticultural area, the
viticultural area boundary runs along the 400 foot elevation
line, the Range 5 West line and Dry Creek. This boundary
includes within it Pickle Canyon and Wing Canyon, previously
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shown as significant to the grape growing history of the
proposed Mt. Veeder - Napa Valley viticultural area and is
consistent with the historical eastern limits of the region.

The northern boundary along Dry Creek and continuing to the
common boundary line between Napa County and Sonoma County is
consistent with the historical limits of the viticultural
area, and includes the significant plantings of William Hill
Winery and Vose Vineyards, both of which have highlighted Mt.
Veeder - Napa Valley as the source of their grapes. This
boundary is likewise defined by the northern limit of the
region's distinctive climate and geography and marks the
general northern 1imit of vineyard plantings in this part of
the Mayacamas Mountains of Napa County. Going north from this
boundary, plantings on the Napa side of the ridge line
effectively end, to resume several miles later on the slopes
of Spring Mountain.



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

Introduction

The prcposed Mt. Veeder -~ Napa Valley viticultural area is
distinguished by several geographical features. These
features combine to produce grapes and wines of distinctive
quality and character. The special combination of soil,
climate, elevation and exposure which is responsible for the
unique quality and character of Mt. Veeder - Napa Valley
grapes and wines is detailed in the following two reports,
and summarized in the Conclusion at the end of this section.

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

The climatic overview of the proposed Mt. Veeder - Napa
Valley viticultural area was prepared by Michael Pechner. Mr.
Pechner has a Bachelor of Arts degree in Environmental
Studies from San Francisco State University. Since 1968, he
has headed Golden West Meteorology in San Francisco. In that
capacity, Mr. Pechner has served as staff meteorologist for
KNBR Radio in San Francisco, producer of the newscast weather
segment for KRON - TV in San Francisco, consulting
meteorologist for Associated Press in San Francisco and
forecast and weather data consultant for the San Francisco
Examiner. Mr. Pechner has been a consultant on meteorology
matters for a number of private clients, including Southern
Pacific Railroad, Pacific Telesis and Stanford University.
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SOILS OF THE MT. VEEDER-NAPA VALLEY APPELLATION AREA

The Mt. Veeder-Napa Valley Appellation Area encompasses the eastern
slopes of the Mayacamas Mountains west of Napa. The area is roughly
triangular in shape, extending southeastward from its apex at Bald Mountain
to the rolling hills north of the Carneros District. Elevations generally
range from approximately 2200 feet at its northern apex to 400 feet in the
southern end. Mt. Veeder, located in Napa County, is the highest peak in
the appellation area with an elevation of 2677 feet.

The Mayacamas Mountains are both sedimentary and volcanic in origin.
They consist of sedimentary rocks (sandstones and shales) of the Cretaceous
and Franciscan formations capped by volcanic rocks (tuffs, rhyolites and
andesites) laid down during Pliocene time (2-11,000,000 years BP) (1).
Subsequently the areas was faulted and uplifted. Erosion and dissection
took place sculpturing the mountainous terrain into its present day
prominent ridges and deeply incised streams. 1In the process of erosion and
downcutting through the volcanic capping, the underlying sedimentary rocks
were exhumed and subsequently weathered to form many of the upland soils of
the appellation area.

The climate of the Mt. Veeder-Napa Valley Appellation Area is
characterized by cool, moist winters and warm, dry summers. Rainfall
increases with elevation, ranging from about 25 inches at lower elevation to
over 65 inches at higher elevations in the northern part of the area.
Conversely, mean annual temperatures decrease with elevation, but the
seasonal range and temperature extremes are less at lower elevation. This
is due to the moderating effect of cooling breezes from San Pablo Bay plus
the periodic fog and low clouds at lower elevations.

The pattern of changing climatic condition with increasing elevation is
reflected in a variety of plant communities throughout the appellation area.
At lower elevations, the vegetation is mostly open grassland with scattered
oaks. With increasing elevation and precipitation, the plant cover changes
te a dense shrub or mixed shrub-oak-madrone-plant community at intermediate
elevations and then to a cover of redwood and Douglas fir with some madrone,
oaks and laurels at higher elevations or in more humid, north facing slopes
along creeks at intermediate levels.

The interaction of climatic variability and vegetation differences upon
the weathering of the different rock types in the appellation area, has
produced a great variety of soils. This diversity of soils and
environmental conditions has created an area suitable to the growing of a
variety of premium quality varietal grapes.

The soils of the Mt. Veeder-Napa Valley Appellation Area are
representative of residual upland soils developed from the weathering of
underlying bedrock. Due to the diversity of bedrock types, these upland
soils have a wide range of characteristics. Textures range from loams and
clay loams to gravelly or stony sandy loams, loams and clay loams. Some
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solils are deep and permeable while others are shallow with slowly permeable
bedrock. Many soils are well drained while others on steep and very steep
slopes are excessively drained and eroded. Soil reaction varies from
neutral or slightly acid to moderately or strongly acid. Color ranges from
light gray or pale brown to grayish brown, brown and dark brown, or reddish
brown and dark reddish brown, depending on the type of parent material and
the amount of organic matter present.

The wide ranges of soil characteristics of the upland soils of the
appellation area were recognized by the Soil Conservation Service in their
1978 "Soil Survey of Napa County, California." In their mapping and
classification of the upland soils, they recognized seventeen soil series,
thirty-one soil types of phases, and one miscellaneous land type. These
were the Aiken, Boomer, Felta, Guenoc, and Hambright soils from andesite or
basalt; the Forward and Kidd soils from rhyolite; the Henneke soils from
serpentine; and the Bressa, Contra Costa, Dibble, Fagan, Felton, Lodo,
Maymen, Millsholm and Sobrante soils from sandstones and shales (2).

Grapes are presently being grown on the Aiken, Boomer, Bressa, Dibble,
Fagan, Felta, Felton, Forward and Sobrante series. These soils are
moderately deep or deep and have 4 to 7 inches or 6 to 10 inches of AWC
(available water holding capacity), respectively. Planted areas of these
soils generally have slopes of less than 30%, although a few planting are on
slopes greater than 30%. Steeper slopes are less suited to vineyards
because of the difficulty of cultivation, irrigation and harvesting, plus
the greater hazard of erosion. The Contra Costa and Guenoc soils have
adequate depth and some areas have slopes gentle enough for vineyards, but
currently no grapes are planted on these soils.

Six of the upland soil series and the miscellaneous rock outcrop land
types are not suited for growing grapes due to their shallow depth,
stoniness or rockiness, low AWC and/or steep slopes. These soils included
the Hambright, Henneke, Kidd, Lodo, Maymen and Millsholm series.

The moderate depth to bedrock (generally 30 to 60 inches) of the grape
producing upland soils of the Mt. Veeder-Napa Valley Appellation Area limits
the depth and size of the soil reservoir for rooting, plant nutrients, and
available so0il moisture. Additionally, not all of the 25 to 65 inches of
winter rainfall is effective as much of it runs off, especially on steeper
slopes. This loss of runoff waters and the lower AWC of the soils results
in limited so0il moisture in the late summer and fall months. The inability
to extract adequate moisture and nutrients from the soil is reflected in
smaller, less vigorous vines which are severely stressed during the critical
ripening period, but the vines produce superior premium quality varietal
grapes with lower yields.

There are several advantages which sloping upland soils have over
flatter valley soils. 1In the spring, the southerly facing upland slopes
warm up more rapidly than the flat valley lands due to the steeper incident
of the incoming solar radiation on upland soils as the sun starts its return
to the northern hemisphere. 1In addition, cold air drains off more rapidly
from the sloping upland soils thus lessening the frost hazard and potential
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damage to the vines. Upland soils are also well drained and not subject to
periodic flooding like some of the soils in the Napa Valley.

The alluvial soils in the Napa Valley, by nature of their mode of
formation, types of parent material and physiographic position, are
distinctively different, both genetically and morphologically, from the
residual upland soils of the Mt. Veeder-Napa Valley Appellation Area. The
scils in the Napa Valley proper are developed from valley fill materials
outwashed from the upland soils and rocks surrounding the Valley. The
nature and composition of each alluvial fan, terrace or floodplain and its
associated soils is thus a function of the geology and soils of the
watershed of each stream. Some alluvial deposits are strictly outwashed
from either volcanic areas or from sedimentary rocks, while other valley
fill deposits are from both volcanic and sedimentary rock sources.

This diversity of valley fill materials accounts for a wide variety of
deep and generally permeable alluvial soils in the vValley. Most valley
soils are well drained, but some are somewhat poorly drained and
periodically flooded. The diversity of parent material and the wide range
of soil characteristics was recognized by the Soil Conservation Service in
their mapping and classification of the soils of Napa County. In the Napa
Valley they recognized ten soil series; these being the Bale, Clear Lake,
Cole, Coombs, Cortina, Haire, Maxwell, Perkins, Pleasanton and Yolo series
(2). None of these valley soils are found on upland slopes in the Mt.
Veeder-Napa Valley Appellation Area.

In comparing the physical features of the Los Carneros viticultural
area with the Mt. Veeder-Napa Valley Appellation Area, there are several
major differences between the two areas. Physiographically, the Los
Carneros District has more subdued relief with elevations ranging from sea
level to about 400 feet. The topography consists of low rolling hills and
old terraces partially dissected by small streams. Native vegetation is
mostly open grassland with scattered oaks. Annual rainfall is about 25 to
30 inches and having less than 2500 degree days, the District falls within
Winkler's climatic region 1.

The lack of major elevation differences, less variability in geology
and relief, and lower, more uniform rainfall throughout the Los Carneros is
reflected in the presence of a small number of soils. The major acreage of
grapes in the Los Carneros is on Cole soils on floodplains along small
creeks, the Haire soils on old, partially dissected terraces and the Diablo
clay soils, from soft sedimentary rocks on the rolling hills west of
Carneros Creek (2). None of these soils are found in the Mt. Veeder-Napa
Valley Appellation Area.

The county line between Sonoma County and Napa County is the drainage
divide between the watersheds of Sonoma Creek and the Napa River. There is
a sharp contrast between soils and vegetation on the southwest facing slopes
in Sonoma County and northeast facing slopes in Napa County (Mt. Veeder-Napa
Valley Appellation Area). This differences in soils and vegetation is
partially due to the microclimate aspect differences between the warmer,
more arid southwest facing slopes and the cooler, more humid northeast
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facing slopes. The warmer, southwest slopes have a greater loss of soil
moisture which is reflected in the formation of shallow soils and a less
humid shrub or brush type of vegetation.

There are also significant differences in the geology between the
Sonoma County and Napa County sides of the Mayacamas. The rocks on the
southwest slopes in Sonoma County are entirely volcanic in origin (Sonoma
Volcanics) (1), thus we have only soils developed from volcanic rocks
(tuffs, rhyolites, andesites, and basalt). On these southwest slopes there
are broad, extensive areas of volcanic rockland and large acreages of the
shallow, gravelly, cobbly or rocky soils of the Goulding and Toomes series
(3). There are no Goulding or Toomes soils in the Mt. Veeder-Napa Valley
Appellation Area and rockland is very rare (2). In comparison, the geology
of the Mayacamas in Napa County is a combination of both volcanic rocks
(Sonoma Volcanics) and sedimentary rocks (Cretaceous and Franciscan
formations) (1). We, therefore, have soils developed from sandstones and
shales (e.g., Dibble, Fagan, Felton soils in the Mt. Veeder-Napa Valley
Appellation area which are absent on the southwest slopes of the Mayacamas
in Sonoma County. Thus there are distinct and significant differences in
soils, geology, vegetation and climate between the southwestern slopes and
the eastern slopes of the Mayacamas which support the justification of a Mt.
Veeder-Napa Valley Appellation Area.

References
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CLIMATIC OVERVIEW
MT. VEEDER ~ NAPA VALLEY

Climatic variations in adjacent land areas are often the
result of subtle differences in terrain and/or influences. In
developing this climatic overview of Mt. Veeder - Napa
Valley, I found such differences clearly defined. As a result
of these differences, the climate in the Mt. Veeder - Napa
Valley region is unusual and very possibly unique in the
Northern California.

Located within 40 miles of the Pacific Ocean, the Mt. Veeder
- Napa Valley area experiences what is known as the
Mediterranean West Coast Climate under the Koppen Climate
Classification System. This climate is characterized by
rainfall which is generally confined to the winter and early
spring months and is adequate for dry-farming of various
fruit crops, late winter - early spring evening low
temperatures which only rarely drop below freezing, and warm
summer and early fall temperatures which are moderated in the
afternoon and evening by coastal cooling and frequent fog.

A finer measurement of vineyard region climate is the climate
zone system developed by the viticulture and enology
department at University of California at Davis. This system
separates vineyards into regions which are defined by degree-
days. Degree-days are determined by averaging each day's
temperatures between April 1 and October 31, subtracting 50
degrees (the temperature at which a grapevine becomes active)
from each and totalling the results. The University of
California/Sotheby Book of California Wine places Mt. Veeder

- Napa Valley in Region 2 along with the southern portion of
the Napa Valley, extending from south of Napa to near
Oakville. Region 2 is defined as 2,500 to 3,000 degree-days,
a fairly cool climate roughly equivalent to that in the wine
growing area of Bordeaux, France.

The preceding measurement systems are preliminary guides to
the climate in the Mt. Veeder - Napa Valley area. My field
survey of the area leads me to conclude that Mt. Veeder -
Napa Valley has a distinct microclimate that is a direct
result of the region's geography. This conclusion is solidly
supported by weather data gathered from stations within the
region.
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Mt. Veeder - Napa Valley is comprised of the eastern slopes
of the Mayacamas Mountains at that mountain range's southern
terminus near San Pablo Bay (a major subsection of San
Francisco Bay). The character of the region is quite rugged,
with the western boundary - along the Mayacamas ridge line -
ranging in altitude from 900 to 2600 feet and the slopes cut
by deep canyons.

What I found apparent in traveling to and through

the Mt. Veeder - Napa Valley area is that the influence of
San Pablo Bay would be subtly different there than in
surrounding areas. The influence of the bay's close proximity
is seen in the relatively cool character of the climate
during the grape maturation period (as indicated in its
placement in Region 2 under the University of California at
Davis climate system) and is physically obvious in the
"advection” fog that - during the summer and early fall - is
regularly drawn from the ocean (through the Golden Gate) to
Mt. Veeder and nearby areas (such as the Carneros and the
southern portion of Napa Valley proper) by low pressure
derived from inland heating. Even when coastal conditions are
such that fog doces not form, the region receives cooling
breezes in the afternoon due to the pressure differential
which moderate the maximum temperature.

Yet because the Mt. Veeder - Napa Valley area is higher in
elevation than the valley and bay lands east and south of it,
the regularly-occurring summer/fall early morning fog layer
would be thinner in the region and would clear much more
quickly. The primarily eastern exposures of the region zid in
that clearing, as the sun warms this area and burn off the
fog more quickly than in valley or western slope locations
(which are in shade during the early morning). As a result,
Mt. Veeder - Napa Valley has a climate during the critical
ripening period characterized by early morning warming and
sunshine in the vineyards, followed by relatively early
temperature moderation and cooling in the afternocon resulting
from coastal influences.

The elevation of the Mt. Veeder -~ Napa Valley region
contributes to the region's temperate climate in another way.
Throughout the year in virtually all climatic zones, a
natural temperature inversion develops at night, as cold,
heavy air settles and warm, lighter air rises. Because of its
elevated location, the minimum temperature in the Mt. Veeder
- Napa Valley region would be warmer than that on the valley
floor or adjacent to San Francisco Bay both summer and
winter. This inversion limits frost during the winter and
keeps the region relatively frost-free during the spring,
when vineyard bud push, flowering and crop "set" takes place.
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The elevated terrain of the Mt. Veeder - Napa Valley region
is a factor in one other climatic difference. The region
receives more rainfall than the land east, south and north of
it due to the terrain forcing the moist air masses of winter
storms upward as they move inland along a south easterly path
from the coast, causing condensation. As Mt. Veeder is the
highest point along the Mayacamas Mountains for several
miles, the effect is very pronounced in the region. Rainfall
averaged 49 inches a year over a 25 year period at a location
near the center of the Mt. Veeder - Napa Valley area,
compared to an average rainfall of 25 to 35 inches (depending
on location) in Napa Valley, Sonoma Valley and the Los
Carneros.

In summary, I am comfortable in my conclusion that Mt. Veeder
-~ Napa Valley has a distinet microclimate. The geography of
the region and its location and orientation in regards to
major weather influences give the climate the subtle
differences shown and unquestionably affect the character of
grapes grown in the region.

%d{m& PQ%

Michael Pechner
Meteorologist
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Conclusion

In summary, the special character and style of wines produced
from grapes grown in the proposed Mt. Veeder - Napa Valley
viticultural area are the result of a combination of several
geographical factors.

The soils in the Mt. Veeder - Napa Valley viticultural area
are a mixture of sedimentary and volcanic types. The soils
are characterized by their moderate depth to bedrock and
limited water holding capacity. The soils of the proposed
viticultural area are much different from the deep, alluvial
solls of Napa Valley proper and the Los Carneros region and
are equally differentiated from the soils in Sonoma Valley
and to the north by geology and composition.

The fairly shallow and excessively drained soils of the
region stress the vines throughout the growing cycle, but
especially during the late summer and early fall, when the
grapes are reaching maturity. Yields are limited by this
natural stressing and the lack of water during the last few
weeks before harvest is responsible for grapes which show
exceptional varietal character and intensity.

While Region 2 under the climate scale developed by the
viticulture and enology department at University of
California at Davis, the proposed viticultural area
experiences wetter winters and virtually no spring frost in
comparison to surrounding areas. During the summer and fall
ripening season, the region's elevation and exposure give it
earlier sunshine and warming than surrounding areas.
Afternoon maximum temperatures during the summer and fall are
moderated by the cooling influences of San Francisco Bay and
the Pacific Ocean.

This temperate climate during the critiecal ripening period
allows the grape vines to gradually bring their crop to
maturity. The early moderation of temperatures in the
afternoon resulting from the region's proximity to San
Francisco Bay lets the fruit mature while preserving the
fruit acid that critical for balance in wines.

As a result of these geographically-generated factors, wines
produced from grapes grown in the proposed Mt. Veeder - Napa
Valley viticultural area display intense varietal fruit and
excellent balance. This distinctive and uniform regional
character exhibited by the wines has been broadly recognized,
and is an additional clear and tangible argument in favor of
distinguishing the proposed Mt. Veeder - Napa Valley
viticultural area from surrounding areas.
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4. DESCRIPTION OF SPECIFIC BOUNDARIES OF PROPOSED
MT. VEEDER - NAPA VALLEY VITICULTURAL AREA.

The following three U.S.G.S. topographical maps are used in
determining the boundaries of the Mt. Veeder - Napa Valley
viticultural area:

1 "Napa, California Quadrangle"
7.5 minute series

2. "Rutherford, California Quadrangle"
7.5 minute series

3. "Sonoma, California Quadrangle"
7.5 minute series

The boundaries of the Mt. Veeder - Napa Valley viticultural
area are located in Napa County, California, and are as
follows:

Beginning at Bald Mountain, elevation 2275, on the common
boundary between Napa County and Sonoma County in Township 7
North, Range 6 West, Mount Diablo Base and Meridian; thence
south along common boundary between Napa County and Sonoma
County to unnamed peak, elevation 1135 feet; thence
continuing south along the ridge line to unnamed peak,
elevation 948 feet; thence due east in a straight line
approximately 2/10 mile to 400 foot contour; thence following
the 400 foot contour south and east along the southern flank
of the Mayacamas Mountains and then north to the point where
it crosses the Range 5 West line, Mount Diablo Base and
Meridian, approximately 200 feet west of Redwood Road; thence
north along the Range 5 West line approximately 4/10 mile to
the 400 contour; thence briefly southeast, then northwest
along the 400 foot contour to the point where it crosses Dry
Creek; thence northwest along Dry Creek to the tributary
stream that joins at elevation 760 feet; thence northwest
along the tributary and the northern fork of that tributary
that joins at elevation 900 feet to its source; thence
following a straight line west southwest approximately 3/10
mile to the peak of Bald Mountain, elevation 2275, the

starting point.
— Respe fq%ly Submitted,
N NN D)

RSEert Craig
General Manager
Hess Collecti

Winery
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5. USGS MAPS INDICATING PROPOSED BOUNDARIES FOR THE MT. VEEDER-
NAPA VALLEY APPELLATION.

[Forwarded under separate cover, dated January 27, 1988]
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INTRODUCTION

There was a time when a week seldom passed without one of
the Napa, California newspapers carrying some news story about
"the Napa Redwoods" or "the Mt. Veeder" area of Napa County.
Many of these news stories dealt with the planting of grapes
and wine making.

This has not been the case in recent decades but the region
has only suffered a temporary decline in its notoriety. With
the replanting of vines on its slopes, viticulture and wine
production are making a significant comeback.

An example of this very early journalistic recognition is

the headline "In The Redwoods," carried on the front page of

the Napa Daily Register of July 11, 1879. The story covers

nearly one and a half columns and begins:

"But a few miles to the north and west of Napa City lies a
region called the Redwoods, whose attractions are varied and
beautiful, whose soft balmy air, heavily laden with fragrance
of pine, fire, redwood, bay and other forest trees, bears heai—
ing on every breeze. . . . All these in rich abundance are found
in the Napa Redwood hills."

This may be the first story on the Napa Redwoods carried
in a newspaper published in the city of Napa. There were set-
tlers long before that date in this special place in Napa County

and vines were planted as early as the American Civil War.



A decade later, the "Napa Redwoods" were so well known that
newspaper editors used the phrase in headlines such as "A Murder-
ous Affray. Theodore Medina and Paul Schaub Quarrel at the Napa
Redwoods." This story has little relevance to wine history since
it contains no reference to either gentleman owning or working
in a vineyaid, but the headline does prove the point. It may be

found in the Napa Weekly Reporter of October 4, 1889,

Many of these news stories during the nineteenth century
dealt with the healthful air and surroundings of the Redwoods
which has a distinct climate from the city of Napa. Redwood
trees require a plentiful suéply of moisture and the rainfall
was always heavier here than in the town of Napa. On the other
hand, the higher elevations of the landscape were usually free
of the summer fogs which are part of life in Napa Valley itself.

The Register of March 26, 1880 carried a story headlined
"The Thermal Belt on the Napa Redwood Mountains." The text
reads in part: "It is said that if you ascend the mountains
which skirt either side of any of our larger Coastal Range val-
leys, like our own, and take a horizontal strip whose lower edge
is 1,500 feet and whose upper edge is 3,000 above the valley,
you will find a region where the sky is scarcely ever overcast,
except in time of rain, where you can sleep out in the open air
most nights of the year, where the noonday heat is tempered . . ."
and the story goes on,

The elevations given in this story are somewhat higher than
is actually the case for the summer fogs in Napa Valley can be

escaped frequently at no more than 500-1,000 feet.
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The Mt. Veeder-Napa Redwoods region has much other remark-
able history pertaining to viticulture and wine.

For example, as early as the Napa County Fair of 1864,

"S. Wing" exhibited wine produced from grapes grown on his land
in the Redwoods and perhaps even crushed and fermented in what
is now known on Napa County maps as "Wing Canyon."

Two decades later, a new owner of the Wing Farm claimed
he had found a cure for the dreaded phylloxera vine disease in
California. The story was carried in dozens of California and
San Francisco area,newspépers. The Register of March 17, 1885
published most of the details with this opening paragraph:

"The phylloxera remedy recently discovered by J. A. Bauer
of San Francisco, the present owner of the well-known Wing Farm
in the Redwoods, is not only attracting the attention of vine-
yardists in this State but those of Germany, France and Southern
Europe, as well. . . ."

Bauer proposed treating the vines.with quicksilver/mercury.
For a brief time it seemed to be working but like all those
other quick remedies (including shocking vines with electricity
from a portable generator), it failed.

The Mt. Veeder-Napa Redwoods never had more than a dozen
wineries in operation prior to Prohibition, although Thomas
Gier's winery built in 1903 could hold about one hundred thousand
gallons. Most of the wine cellars were of the ten to twenty
thousand gallon size.

Another unusually prominent winery in the area prior to

Prohibition was named "Castle Rock Vineyards" and owned by the
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Streich family, German immigrants to the Redwoods in the early
1880s. The 1893 study of phylloxera in the county of Napa,
commissioned by the Board of State Viticultural Commissioners
of California, documents cooperage of only 5,000 gallons but in
1912 the winery was vastly enlarged, providing space for about ten
times that amount of wine.

Rudolf Jordan, working at the Castle Rock Winery, claimed

in the 1912 published History of Solano and Napa Counties that

he was experimenting there with adding pure yeast to must to
obtain a more perfect fermentation. IF THIS IS TRUE, IT IS ONE
OF THE EARLIEST DOCUMENTED CASES OF THE ADDITION OF PURE YEAST
TO WINE MAKING IN CALIFORNIA. Additionally, Jordan claimed he
and the Streichs pumped cold water through coils surrounding
fresh grape must to drop the temperature for better fermentation.
IF TRUE, THIS ALSO IS A MILESTONE IN WINE FERMENTATION IN THE STATE.
| When the Christian Brothers Catholic teaching order, acquired
the 0ld Gier winery in the Redwoods in the early 1930s and built
a novitiate, they did not exactly withdraw into the hills. The
Brothers willingly took part in the publicity attendant on the
reopening of wine making after Prohibition and began winning the
first of many wine awards strictly identified with the Napa Redwoods.
It is here too, that one of the most renowned wine masters in the
world began his work, Brother Timothy.

For so small a geographic region, the Mt. Veeder-Napa Redwoods
has some remarkable viticulture and wine making history! It is
the purpose of this study to examine that history which dates from
the early 1860's and provide highlights down to and including

the present time.
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PART ONE

THE EARLY YEARS: 1860's and 1870°'s

Early historic records are somewhat imprecise as to exactly
when "S. Wing" purchased land twelve or so miles northwest of
the village of Napa and in what year he might have planted a
vineyard. It does appear certain that he was the first person
to undertake the practice of viticulture in this special micro-
climatic region of Napa County, California. The year could have
been 1860,

Soon identified as "the Redwoods" or "Napa Redwoods" and
then also referred to as the "Mt. Veeder Region,” this geographic
area is clearly separated and definable from the greater Napa
Valley because of the steep hills which separate it and the nar-
row defile through which one must pass to enter the region from
the south. Additionally, rainfall has always been much more
plentiful here in winter than many other parts of Napa Valley
or county for here the giant Redwoods grow and once flourished
in great number.

Napa County histories contain no biographical information
on Wing and almost nothing is known of the viticultural pioneer.

The Napa County Reportetr of June 15, 1867 provides the voter

registration lists for the county and under Napa there is "Stal-

ham Wing." He was sometimes called "Captain Wing," which suggests



he may have been an actual captain of sailing vessels. Why and
how he came to settle in the Napa Redwoods, perhaps the first
man to do so, is a mystery. Being a seafaring man he might have
preferred a solitary existence high in the hills and away from
close neighbors.

Stalham Wing should catch any historian's attention because
he is listed as an exhibitor of Napa County wines at one of the
earliest county fairs--that held in 1864. Napa County held iﬁs
first fair in the year 1857, but no records have survived as to
whether local wine or grapes were exhibited. There is also a
dearth of information about possible fairs held in the years
1858 to 1863--in part because so few issues exist of newspapers
published in those years.

The account of the 1864 Napa County Fair also happens not

to originate in Napa County but was published in the California

Farmer of October 4, 1864, a San Francisco publication. Under
the "Exhibit of Fruit," Wing earned this notation:

"S. Wing, Esg. exhibited 24 varieties of apples, pears and
quinces. This was a very fine group, every dish creditable,
many very fine; the gquinces extraordinary large and beautiful,
measuring 15 x 14 inches in circumference. He also exhibited
some fine grapes."

In the section marked "Exhibition of Wines," this portion
reads:

"There were quite a number of exhibitors of wines from
varjious vineyards. C. Kruz [Charles Krug], nine bottles of wine.

S. Wing, six bottles of wine. Haraszthy [presumably Agostonl]
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and Giovanri, twelve bottles of wine and three of brandy. R. H.
Sterling, nine bottles of wine, T. Vann, six bottles of wine."
No awards were given or indication of any type of competition.
(See full xerox copy following two pages.)

There are some hints from publications of the time that
Wing cared little for public attention, hence the shortage of
information on his background. 1In April, 1860, the Hesperian
magazine of San Francisco carried a nine page article titled
"Notes on Napa Valley." One page lists Ehree dozen of the
major land owners of the valley and another lists twenty-four
fruit growers. Wing's name does not appear on either summary.
Eight years later, Titus Fey Cronise published his book The

Natural Wealth of California. Napa County viticulture is duly

described with nearly thirty of the vine growers named and
number of vines. Wing's name again is conspicuously absent.

In order to exhibit wine, however, in the year 1864, it
must have been produced as early as 1863. Since vineyards were
widely scattered at this very early date in Napa Valley and
county, Wing presumably grew his own. A vine takes at the min-
imum three years to come into production, at least enough for
wine making. The Wing vineyards date to the year 1860, if not
earlier.

The Official Map of Napa County, California for 1876,
showing property holders indicates Wing owned 240 acres. There
is no indication that Wing evef had a winery per se. He is not
included in the definitive listing of wvine growers carried in

the 1881 published HISTORY OF NAPA AND LAKE COUNTIES; but then
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_The Napa Fair,

Jump the general drought which so shrivels up

only the vegetation of the eorth, but too!

o were glad to look in upon

R B

pob
goy human heorts, w
les at the Napa Fair, this week, It wasg,

green spot, and the falllooked 8o cheer- .
such & contrast to tho dust outside, that |

3 (be tab
g jpdeed, 8
14l inside, :
‘ useem?d an onsis in the desert. o }
The Fair was held in the Armory Hall Building, :
‘ on Main gtreet, which was neatly decorated noder
1 {ho charge of C. W. Turner, aided by the ready
1 gngd geoerous help of the ladies, without which
50 ugasis in life” could ever be found.

The whole Hall prepared, was 125 feet long.
The front fifty feet was for vegetables aud grain,
with parness work, implements, ete. The .m."iu
act of seventy-five feet was for fruits, fowers,
] Home Industry, mioerals, ete.

The whole display was neat and creditable
{gough Dot large, nor did wo so expect when
{he general and almost univerasal prostration
of business is considered, but Napa, we think,
could hove put forth more strength, for nature
snd the season have favored her.

The ladics of Napa held a Fuir at the same time,
which did, in soms considerable degree, take s
portion of the interest, and dimes, too, cheerfully
and worthily given. We shall give as full a re-
poct 88 is possible,

FRUIT,

Suscol Razch, by Simpson Thompson, Esq,
* pade & splendid exhibit: one hundred and seventy
dishes of fruits—apples, pears, peaches—a very
gne dizplay; aod to these add 24 dishes grapes

snd one of fige, the varictics of grapes were good .
pat the bunches small, many imperfect berries

gere left on which should have been picked off.

Jars of English walnuts snd almonds were
exhibited.

0. B. Shaw, Esq., formerly of San Francisco,
exbibited from his vineyard, Sonoms, twenty-nioe
dishes grapes, o very excellent dispiay, we think
{be best, all foreign kinds, bunches clean and in
order, and many choice kinds. '

Henry Boggs, Esq., a box of five clusters of
grapes, Reine de Nice, very besutiful,

Oak Kaoll was represented by 27 varieties np-
ples,v'.’.o of pears, 6 of grapes, 2 of quinces. A fine
basket of fruit decorated the ceanter of the table
very beodsomely. It must have been nrranged
apd Curric-d there by “Fair hands' for it bore the
marks of gentle “Carrie”-age.

The fruit from Oak Knoll was not asg large or
fine as we anticipated. It scemed evident that
the trees that bore it, needed cultivation.

A display of rustic work, a settee, two chairs,

H. N. Amesbury, Esq., exhibited 23 dishes fine
epples, 3 of grapes, one of peaches—this collec-
tlon waa very finc.

J.J. Mansfield, Esq., had o stand of frait, apples
and pears. .

Welles Kilburn, Esq., of St Uelona, exhibited
25 dishes fruit, all choice apecimens, some mam-
moth Pipping, Baldwins, Smith’s Cider and La-
dies’ Sweet—renlly extra.

W.3. Jacks, Esq., had about 20 dishes apples,
pears, and grapes, with almonds. '

- There were other cxhibiters of fruits but we

could not conveniently get the names as all eq-
hibitions were made by the erroncous system of
‘numbers,
) ORNAMENTAL,
W. 8. Jacks exhibited s fine mineral cabinet,

pod many very curious specimens: the Alla of

[ Feb 1851 ou white satin, with copies of the Col-
{ lier Goblet znd Plate, made by Jacks the jeweller,
coeting 31500, Among the curinsities were shells
in variety, conl, copper-ore, sulphur (fine speci-
mens), petrifactions, fossils, eto.; a grizzly skull
wag a curious article, an Indian mortar, whale's
tooth, Tndian arrows, ctc. MrJacks evinced con-
siderable taste in a miniature garden about 10
feet long by 4 feet wide; o painted curtnin in the
background represented the hills and mountsins
in the distance, and this gardes atthe base; s
very pretty cottage in the distant inclosure with
portico and columas wreathed with vines ; a fount.
aio playing in front, and all the grounds laid out:
correctly and in keeping with the size of tha plap, |
the trees bearing. fruit, plaots in blossom, and all |
in exceilent taste, Oun the right is & mountain of
rock with largo trees full of handsome birds, and
"noar by miners are opening & gold mine, the cars
just coming out of the mouth of the tunnel; the |
bills on one side covered with vineson which bang '
clusters of grapes; the fouotain feeds a pond in
- which are fish, tartles and ducks. Werepeat, the
" whole was an admirably designed work, and far su-
perior to the Labyrinth Garden exhibited at the
Mechanics’ Fair, and was a filting improvement to
i that, to show good taste from mere fancy work.
Dr. Boynton exhibited a case of miocrals and
, curiosities of vnluo, very select, and bighly cred-
itable to the Fair,

Dr. Bell exhibited a case of mianernls which con-
tained some very superb erystali—they were very

neatly arranged.

Mr. Haas, bookseller, had & show of books, sta-
tionery, etc., very neatly arranged.

Captain Montgomery oxhibited a ‘reel made of
whalebone, and n very handsome piece of work it

made in very excellent taste, by the workmen
st Oak Knoll, added much to the decorations of’

the Hall. .

J. 8. Trubody, Esq., exhibited 9-dishes apples of
remarkable fine quality, and one dish fine grapes.

W. C. Smith, Esq., 6 dishes, beautiful apples—3
varieties. .

R. 8. Thompson, Esq., 4 dishes grapes—some of
the bunches unfit to exhibit.

' ? S. Wing, Es:q., exhibited 24 varisties apples,’
P

ears and quinces. This was a very fine group,

. every dish creditable, many very fine; the quinces

extraordinary large and beautiful, measuring 15x

14 inches in circumference. He also exhibited
some fine grapes.

was, It was made by him many years since while
on & whaling voyage. ]

Capt. Baxter exbibited a very handsome secre-
!l tary nod bookenso made of California wood, truly:
! very fine and exhibita skill and taste. Alao = bee-.
 hive nod srtificial comb. - . i

A. H. Bourne exhibited specimons of grained:
woods that were perfect imitations and deserving of!
honorable notieo These were under the American.
Eagle sud the Stars and Stripes, therefore their:
i graining will lnst,

Mr. Brayton exhibited photographs—bad fine
pictures on exhibitfon. )

S3TqTUxe sufm pue sdexb sog
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Jnly fwo exhibits of bread and butler in the |
at town of Napa,
re were 30 many damsels who are 3o woll able
make good bread and butter,

souig Bonton, of Oak Knoll Dairy, exhibited 2
¥ batter that did great credit to the Ayrebire

T
'r hig skillful care.

A te _iceloaves of bread-~name unknown.
rs. T. B. McClure presented three large lumps

butter and three loaves of bread; the firstiwas
'y sweet and fragrunt, the latter white, spongy,
1 light, and had it not have been that the com-
vo been tempted to ‘'sponge” a bite, for we were
'y hungry just then.

VEGETABLES,

‘n thiz department, though the exhibit was
all, there were some good speeimens.
[hompson & Son exhibited 3 large squashes
m 75 to 125 pounds each, oue bag of potatoes
e only lot exhibited), melons, cucumbers, to-
toes, hops, (the hops were good), two bags
wheat fine, someo nf the bects were ono and twao
irg old, the vegetables generally small save the
:ts and squashes—the tomAatoes were extra,

. N. Amesbury, Esq., exhibited beets nearly 50
unds each.

J. Baskus exhibited cevernl very large beets,
m 30 to 50 poundz each.

Chas, Thompson made quite a display of squash-
(marrowfat), beets, carrots, and some fine corn.
I. Mansficld, Esq., exhibited some very superior

This was too bad, where

Marie Breyting exhibited a fine white quilt de-
serving of much credit.

No. 30, and others, names unknown, dieplayed
handwork which was highly creditable.

A plush aofn, by Mr. Hallen, was s “sent too
high"

Several pictures of various kinds decorated tho
Hajl—they were without names.

FLOUR, ORAIN, AND FARMING IMPLENRNTH.

Napa City Mills exhibited 2 sacks wheat flour
nnd 2 sncks cornmenl=very superior,

Jameos Lefferts exhibited ono sack barley (35
sacks to the acro raised).

8. Thompson & Sops exhihited 2 sacks Mediter-
anean wheat, one each 1863 and 1864,

Mr. Smiley exhibited o broom machine which
was at work jn the Hall making brooms from the

for the woary.

stock grown ou tha farm of R. E. Wood.

Jebb's Chiurn wns set to work in the Iall, and
the butter mads in three minutes—this was from
old cream. Jebb's churn will win every time.
Those who desire to sec one shonld call at the
Farxen Office and see the “‘model pattern.”

Smith & Cheesboro cxhibited a exhibited a Jarge
cooking-stove.

We caw on exhibition a model fruit-wagon,
made by Andrew Bouton of Oak Knoll-—it is a
good jnvention and will earry 40 baskets easily
and safely. 1t is good for orchards.

Norton & Fitshuogh, exhibit a four-borse wagon.

:n, full ears and & bright yellow—it was extra.
HDOXE INDUSTRY—WOMAN'S WORK.
The exhibition ot woman’s work was very much

the credit of the ladies of Napa, many of theis-

icles being wot only of practical utility, but
ilvm=eritorious and surerior to tho usual ex-
>f such work.

.ug the samples we had time to notice, we
irk ag exceilent, one silk patch-work cradie-
ilt, really nice. It should be & pretty baby to
ep under that,

A gentlemen’s shirt, made by hand, containing
532 stiches, No number or name to tell the
me of the oimble fingered worker. We aftar-
-rds learned it was by Miss Sarah Whiting.

Yre. Anca Chapman exhibited a very superior
seimsen of hair work, & wreath of flowers, truly
imitation of the flowers described.

Mrs. A. J. Barrett, a group of hair work, deli-
te and beautiful.

Misg Turner cxhibited a pretty plece of hair-
ik,

Mra. Carlton, Mrs. Smyth, rnd Mrs. Howland
hibited fine needle work.

A pencil sketch, by a young lady, shonld receive
iilce, - - N

Mrs. A. West, Mrs. M, E. Yalentine, and Mrs. A.
rpenter each exhibited bed-quilts that reflected
1ich credit npon their skill and taste.

Mrs. Huntington snd Mrs. Andrews had good
k.

~Also & farm wagon, heavy and firm, and an ex-
presg wagon by the same firm—neat and good.
mittee had not passed on their duty, we might
Same firm exhibit an admirable reaper that has
been used and given satisfacticn. It was used on
“the Seale farm, and is valned at$225. It ig a
" gelf-raker. The rnke drops the grain in a com-
" pact parcel so that the binder can quickly follow
the reaper,

A set of carpenter’s tools was shown by G. W.
Manuel, made of mountain mahogany and pol-
ighed very fine,

Robert Crane exhibited bacon, sides, and ham
—well cured. .

Andrew Bouton exbibited a horse-koe for corn
and orchard uge, This is a very excellent inven-
tion, and highly creditable to Mr. Bouton, as the
This implement can be used in the or-

Farmeras, patronize ITome Make.

inventor.
chard to cultivate among the trees to sixteen and
o half feet wide, or among corn, working two
rows at a time. Every experiment with it hag
been satiafactory. Mr. Boutonis foreman of 4 Oak
Knoll.”

The *Pioneer Engine,” s very handsome ma-
chx'r':e, occupied the center of the froat hall,

Two sets wagon wheels were exhibited by B.
i Leaman ; they were finely finished.

EXHIBITION OP WINES,
There were quite a number of exhibiters of
wines from various vineyards,
C. Kruz, nine bottles of wine.
S. Wing, six hottles of wine. 5

Harnszthy & Giovanari,

i and three of branday, A
R. II. Sterling, nine bottles of wine,
T. Vann, six bottles of wine.

twelve bottles of wine,

The Floral exhibition wns small, hut there were |*

some bouquets neat and pretuy,

At twelve o'clock, to-day, P. W. S. Rayle, Esq., [i

made the annual nddress in the ball of the Fair.

His address was extemporaneous, chiefly speeking |

of some of tho practical work needed to make
Fairg o greater success. Many of the remarks
were useful nnd much needed, but his address
was brief—only occupying fifteen or twenty
minutes,

The Ball closed the Fair.
speak in our next.

This Fuir mny, and we hope it has, awakened
8n interest that shall be seen in after years,

Of this we shall

;ﬁ'«"ﬁ\



neither is any grape grower of the Napa Redwoods! The Redwoods
viticulture scene was overlooked frequently by newspapers and
other publications until the late 1880's.

Wing's farm was described in the Daily Register of March

26, 1880 in a story headlined: "The Thermal Belt on the Napa
Redwoods." After visiting the Elkington Resort on the slopes
of Mt. Veeder, the reporter wrote:

"The view from the piazza is hardly to be surpassed. The
mountain descends in broad and gentle slopes from the house
toward Dryv Creek, and the open cultivated spaces, orchards and
glittering fish ponds on Mr. Wing's farm below, surrounded by
grassy spaces, leafy groves of oak, madrone, pine and by
stretches of manzanita and other shrubbery, give a park-like
appearance to the slopes in front. . . ."

"Mr. Wing's fish ponds, well stocked with carp of the spe-
cies most prized in Germany, are worthy of a visit, and will
in time furnish valuable food to the epicure and invalid. In
this, as in other portions of the thermal belt of Napa County,
the best fruits are ripened. On Mr. Wing's place, excellent
grapes, peaches, apples, and pears are produced. It is stated
that during the winter of 1878-9, the most delicate house plants
bloomed and flourished all winter in the open garden in front of
the Elkington home."

(The complete‘copy of this article will be presented later
in a section on the special geography and climate of the Red~-

woods. )



Wing had many neighbors by 1881. The St. Helena Star, in

what must be its first story on the region, headlined "The Napa
Redwoods," provided names and activities of the local farmers:

"We paid a visit to the section of country known as "Red-
woods" this week and were agreeably surprised at its richness
and beauty. It lies about West of Yountville, along the borders
of Dry Creek and between that and the Sonoma line. . . . Here
live Broadhurst, Elkington, Wing, Cheney, Everts, Roney, Lake
and otﬁer well known citizens of the county." (See complete text
on following page.)

Four years later, however, Wing had left the Redwoods. The
Register of April 24, 1885, in a front page story headlined "The
Napa Redwoods" took note of the vine planting boom: "On the old
Captain Wing place a large area has been planted . . ." The man
doing the planting was a German named Dr. J. A. Bauer.

"H. Hudeman" settled within two miles of Wing within a year
or two of the latter's move to the Redwoods. He also planted a
vineyard, much larger than Wing's, for he planned to make wine
to serve his guests--which came sometimes by the trainload from
San Francisco. Hudeman's name is far better known than Wing,
he is almost a legend in the Redwoods. (Thomas Gier later owned
the property, building a large stone winery. This was purchased
and made even more famous by the Christian Brothers religicﬁs
order which came to the region in 1930-31.)

Hudeman probably built the first winery in the Redwoods

although it is a very small structure. The date would be about

1870. (The winery still survives, though unused for wine making.)



TooAI. -

.From Tnesday™ Jnmor. 1

’I‘he Nopa Redwoods. , !

We paid a visit to the section Of count.
Iy imown a3 the “Redwoods,” this week, |
and wers agreeably surprised at ita rich-
 ness and besuty. Tt lies about West of

untv:‘lle, aloug the borders of Dry
Creek and between rhat aud tha nonoma
beauuful acenery anu comtur.able homes,

;It i8 2asily accessible from this direction
bv way of Qakville. Leave the railroad
at Mrs, Drew’s, just below that piace, go
directly west to the foot ot the mounzain,
“which is bers not more than a few hun-
dred feet in height, cross it by an vasy
grade and (with slight oxceptions; good
road, and, turaing to the left at the sum«
mit descend into the valley of Dry Creck.
Here are trequent homes either started or
being started, and every avidence that
the grape boom of Napa Valley is over-
flowing into the regioca beyond. There
are old places settled over 20 years, rich
i fruit, and sparkliog with runoing wa-
ter, and maoy a new dwelling jast built
showing ‘where rich places will be a few
years hence. Here live Broadhurst, -
kinton, Jipg, Cheney, Everts, Runey,
_Lake, and other well kuowrsitizens of -
/the county, and they don’t need any piiy
for living so far off, either. They bave
homes there equal in beauty and fertility
“to soy- in the vatley; and-if thoy are oot
_quite as nest civilization ss the rest of us,
the loss is not all on oneside. There
are maony dshponds up here, Tor which]
the abundant water gives frequent oppor- i
tunity. The moustiins are good land
clear to the top and seem natural orchard
lsnd. Fruit trees grow luxuriantfy and
bear prolificallz.  Besides the outlet to
Oakville, there 13 a roud directly to Napa
through Brown’s "Valley, and another
down Dry Creek wnich we think reaciics
Napa Valley nbout Oak Kuofl. Besides
the fine orcharda, there are a uumber of
-itaull vineyards, and soma stock-raising.
Mr. Broadhuorss bus a flock of 300 Ango- )

TS GOUStE:
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Hudeman was a German immigrant who no doubt was a musician

and probably possessed an excellent singing voice. This may be
surmised from the following story which appeared May 17, 1873

in the Napa Reporter:

"On Saturday evening's train arrived from San Francisco
eighty-two Germans, members of the 'San Francisco Harmonie."
Preceded by a band of five performers they marched through Main
Street to G. Barth's where they refreshed themselves with lager,
and the crowd with music such as Napa never listened to before.
Tﬁe next morning Clifford and Scribner collected about thirty
horses, the majority being free from the epizootic, and with
stages conveyed these seekers after pastoral delights to that
paradise of Napa county, the ranch of Mr. Hudeman."

". . . Mr. Hudeman's property consists of 2,500 acres and
ten years ago [implying he purchased in 1862] what is now the
most beautiful spot in California was then a wilderness of swamp,
brush and forest. It is a stock, grain, dairy and sheep ranch,
there being only ten acres of vines on the place."

Other portions of the story indicate he had landscaped the
grounds to include a large lake or pond with three islands in
the middle for wildlife. He had imported tropical plants, had
a huge garden of fresh fruits and vegetables and guickly became
known as the consummate host.

The ten acres of vines were planted to provide homemade
wine and, perhaps, brandy for the guests of Hudeman. It is
assumed that by 1873, the vineyard was in full production, dat-

ing thus to the late 1860's.
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By 1876 Hudeman was operating his farm as a resort, the
Reporter of January 22, 1876 confirms this: "Six miles west
of the town [Napal] is Hudeman's well known 'Sprout Farm'--

a pleasure resort." Newspaper stories on the Hudeman farm
can be found frequently thereafter in Napa newspapers, three
samples from the year 1878, 1879 and 1884 being presented on
the following pages.

The March, 1884 story from the Reporter carries the brief
notation: "Twelve acres héve already been put into vines and
the ground is now being worked for more."

There is no known documentation to provide a year for the
construction of the Hudeﬁan winery. It had to have been built
before Hudeman lost the farm and it was acquired by Rudolf Jor-
dan--which would be 1884-85. Jordan many years later provided
a detailed drawing of the farm for the Christian Bros. and it
is still in their possession. The notation on the top left-
hand corner reads: "Home Farm of H. Hudeman ([deceased], July
2, 1892, S.F. Cal), 1864-1882. Who first conceived the park
and all its natural beauty."

(This notation would indicate Hudeman settled in the Red-
woods in 1864 and departed in 1882.)

In the upper left-hand corner is this notation: "Plan of
Lotus Farm, Napa Redwoods, Cal. (designed by R. Jordan, Jr.).
January 1900." Jordan means he designed or drew the map, not
the layout of the farm which was planned and executed many years

before by Hudeman.



‘an wu\rm on pleasure bent, and not wish-

. And Wh-t ‘Wa ﬂ.w l‘y tllow-ydlh.

D:d yon aver visit the chlnmngcountry
seats jof ' Mr. Hedeman' and  Mr. Barth,
sbout'seven miles from Napq “No." Well
Iam sorry to hear you answerin the negss
tive, Como and sit down, aad.we will have
a nice ch:t, and I will try to tell you how I
went, and -what Isaw by the rosdside as
well ss my impreusions of the places. On
Sunday lest my courteons and genial ac-
quaintance, ¥. G. Ludlow, kibdly placed &
seat in his buggy st my disposal. [ of
course accepted, so . we spran@g in, and tak-
ing np the linen, roon found that onr horse,
which we named Rbsanante, was striding
off at'a 2:40 rate- directly out First street.
Our speed being greator than woa desired,

ing- throw dust on those .whom we were
mpxdly passing, 1 suggested to Ludlow the
propriety of pulling ap. He said that he
had been pulling hard for the lust mile or
two, and it really seemed that the harder he
pulled the faster he went, Well, I don't
kuow Low it came about, but think that my
companion let go the reing n  mo-
ment to get a better Liold for another long
pull, when Rosnante stopped so snddenly
that we cnme uear going headlong out of
the lmggy. Said Ludlow, #Eureka! Ly
Jove, T have canght an idea: t}aiu sconndrel
wi a benat that I have Dlistered my hands
in pulling is one ef that kind, (to use
parndosical expression) which you mmust
pull hurd to send him along.: I will dono
more pulling, Lut let him do that, and we |’
witl enjoy our cvigars.””  About two miles
from the-city we come to the western limit
of Napr Yulley proper, and prasing thirongh
a naturnl gatewny or gap ing the hilla—we
can scurcely eall them mountains—we enter
Downs Valley, a little valley sitting in the
lap of a° number. of pretty emerald hilla.
The first range of hills "are not meore than
one or twoilinndred feet in hight, thoss in
the rear are taller, or elsw they are standing
on tiptoe 'ih order to peep over the shoulders
of their liltle brothers to get s glimpre at
the yueenly hittle valley in her summer nt-
tire.  This valley is dotted here nnd there
with cottages and farm houses, ench em-
belirhied atid Leuutified by Rower gardeus,
orebards, and the stately and widespreading
onk aned other indigenous trees afford in-
viting shade and add beauty to the lavd-
weape,  This valley is now covered with a
luxarinnt growth of gruin, which ripples
and - waves in the wind like an emersld
acenn.  Through this lavely valley a erystal
stroxyp takes ite meandoring course, having
A cottage on this side and ngnin ou that, and
in fnet taking much o devious way that |
suspeil the brook is lonthe to leave the bo-
soni of thin kweol enlley, and only connents
to do o when somae wood-uymph langhingly

whikpers, yb lave the feet of pretty Napa
"

below., 'Pwo mitlew throngh the vailey and
e srn (o T T e et |
tor nbowvd three ilen lhrm\“ll Bodmrrow |
ennon. where there is but Hitle arnble I,
ajul Hnndly oarrive at the colebrated Hude-

1. The eottuge 1 a neat but un- i
protending Htto building,  But how shall T
inteltigently picture the groumls, fountabns,
Inken &e.? 1 munt of necessity fuil if 1 nt-
tempt to (Ml you uf the bonuty to be ween
in the hlendine of the works of naturs amd |

of art. The view is really very charming
fruom a standpoint at the front of the cottage
looking cant down througli a forest of natu-
ral nod artiteind growth, nud tdowers of in-
nutserable varictien.  You will ses several
little nrtsticind Inken surrounded by a bonder
of tlowers, in which are minature, dower-
jewoled islands, with pretty fouuntuin jets
sending up the glittering, wparkling water
to the topduf the trees, to {ull back in bean-
tiful, sbimwering spray.  And upoun the
watern of these Inkes are nice little pleanurs
i boats, in uvne of which we found a young
’ mwan who told us that he had - been sleeping,
camd dreaming doubtless of fuir Ttuly, de.
lightful Venice, aml perhaps bo was in fan-
vy u gotdolier, oating in his goudola on

the water, aud Inlled to slumber Ly the

ploanimg musie of his lady's Jutey | was
thinking sll the time of {aivy land, amld ex-
peeting 1o see n group of {wiries spring out l
of the watee, or from one of those bowers,
and entertain us with their enchauting mn-
wie nnd dance, aml [ mn not xure that we
did not sev several fairies ditting abont
throuyh this forest of verdure and lowers,
At all eveutn they 'were an pretty as any
fairies I over snw., After spending two or
three plessant hours in  adiiring these
pretly gronnda and having exhaustod the
adjectives of  onr voeabulary, we aguin
shiook out the reing, and inn fews minutes
arrived ot Mr. Barth's charming place,
where we speut another pleasant hour, Wa
saw his buildings and grounds and admired
them all very much. But we were reficout,
having no adjectives. IHwdeman's - place
bad exhuasted onr stock. The park for
wild animals is very fine; it is apparently

very Inrge, nicely shaded, and the earth is
one vast carpet of Howers and grasses. In:
this park we saw two flus pet elks, Tle
male, a very flue f{ellow, cama up to us and
we rubbed lis velvety ‘horns, an operation
1 which *he touk especinl delight; and to
.evinoe his gratitode tried'to make a meal of-
Mr. Ludlow's linen duster; lmt Mr. L. de-.
murred to the disgust of Lis elkship. Quite.
# number ol nice deer were sdan feeding in:
the.park, and alovely littlo bluckeyed lady:
antelope camie up to gel her share’(female!
like) of careswio®r. At six olelock we . re-:
Inctantly quit the sflvan shades, and daid|
gooil-bye to the kugbing brogk and spark-.
ling fountains, and ‘tarned oui‘ foces home-.
ward, Arriving at 7 o'clock u did smple:
justice to our dinper. DBoth Mr. Hudeman:
qﬂer. Barth are really publio benefactors
in” n‘mv*ing their gatoa open tu visilors in
s0 honpitable & wauner, and 1 i much-m!

| Le fegrotted thit those pretty places are not !

within a mile or twe of our beantiful city |
" Our pecple conkl and would find no muck; |
pleastirs, reluxation and ‘healthiin rambling |
in the forest, and drinking the mre water of
the fountains, I advise you by all mesns
to go.snd wee and snjoy whyt I lun. %0
briefly and imperfectly desoribyd. \
R Rapowreh ATraons. |

o T
\ * o o et o O e
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LTS y
démqfﬁtﬁht}harsmnumbm ¢
whw'!tnovo&i&only from: hentay,. nn}l{ot
’weqnotemefollowinm_ _._m
mfnen&imthq‘ﬁuu SEal

i3 nn? ox m:s&,,umlx tho sisght of. M T nppr-
‘T‘ 'tlsmg hspluy fgomlthmgstxouubo lnnch~

mnlfcambgm, through:deme- sliudos ;
| flickering:pumlight: pathss lends. il foxther
'dnwmtli&glen;to tlnke surronnded 3§ flow--
; uﬂitfnutﬁnndimnsnw off shi s
bery,‘.w uqlacomhmesmnammny' witlhs the
.nulv:e- wikis thatt ik ies impoasible tos ‘tell;
.;whem ture endis oF arte Vieginsa.© %vaml
‘{slanils hulbrrethis axhficiali dlivets oft water;:
“omwhic nresummer-honsas uxtxaticu.llymu-
’{strqetex ‘oft mnaworh coverndE with: vines
;jnnd.in she&xmuluwxﬂxunwamlmblemot
':uxlvmscham!e : U’pommouudmnnd; ‘roek-
i eriedsnndl along: tlic: margite off the- watdr
ibnght.‘mloredzgemmumx fnelmm&,nudotk—
ﬁerlevél;ﬂowem.,lmunmld} nmy cnlnvnteﬂ.

grow il gorgeons profusion.t Picturesque
snatic lridgens:Teads to« these- xulandns and:n
cummu(hons«row«lmnlztw nnvigato: the: Iake
Jenven omm(,,to-hademmhwthmseexw of
enchnu it Itisimposmble to/ deseribe
the irjpled clmrma of water;, snnlight and
linde: lm-fmgmnk'ntmnled nmltmbenal
by, theplu;. oft \\uter{mxmugmcnmL ,u.t',mo
ing perhops- fifty: feet: from-a fonntaiminthe
 midpi ofr: the Inkee andd: falling: im pilvery:
sprays o nofts. xmduluhngweepmmmllow
tmihugtl\embramhes i the-wntes; m.smlv
mg'cmnmsl:tut towennb. andi rogulnrly
shaped:fiem ands: ‘redivooils- i the shadowy
lmekground,.umlme pure white water: lilies
floating: vn: the-caloy surfico-off the-waters
Aabegmlmg-mnnence tolingerhere: indefin.
1toly'mkeﬁqmmmon of’ona: nlmost: like-n
o1l it tho ‘romantically’ inelined: which
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Iir.compmymth L.E l:nmdm; atvhoee-
hnd:mvimum:wawenr, we had: the- pleas~
ureof paying a.visit:to that. well. knownand
beantifu): place-called: Hademan's. (A5 we
‘passed through: Brown’s- Yalley: we: conld
Bot: butnohce the air of:thrift:and. comfort
appuent.omeveryhnnd.. The fields:looked.
grepuand fresh; and no doubt the laborss of:
thepeopleofthis: places will be: rewardid
mth.lamm.ropsa’ The road toour destina~
tmxr.wmdsm;and. out: amongst: the: moun~
tains, inthe direction-of the Redwoods, and
for the-firnt-haltof the way: is smooth: and

level; but the latter half still shows. signs of
therecentetonn,. lundslides having occurred
at peveral points. . The streams; too, mnst
hav&been,aee!hmg:!orrems, as: the: marks.
of thewaterare-seen: onevezy band highrup |
onthe treewami. banks.. Bnt considering: f
thegreat furyof: the- storny,. we: were: sur ||
prisedithat: ther road: was: such: as: it wans
Waramved; at: Hndtman& afteram hoor’s:
pxoceednfL to: inspect: - the
utiesof the place: N aturally this
pxctnreaq_uam;tha» extreme; bat.
ntx:added;tanatum shasmade itz ones of the
mosr-beuuu(u;. little: resorts: ini the: States
Here: wo: found: violets: and: liliess im full
bloom—imx fact: the-yard.isione- long garland;.
ond shonld the botanint: desire- to: find: the
objects:of: his. study, lethim: not: neglect: to
visit: thwEdeu. iNot:fax: off. theip golden |
colorshining through the greenleaves; were |
orangea, hunging richand temptmgamongst
the cool limbs.. But- passing: throngh: the
sweetiscented gurden,. losded: down: with.
‘ theid fforal. _gifts,. the-visitor stunds en-
| tranced before-a.sight:**which. artists: think
i of; posts dnesuxof:*": -Below him,. nestling
anong, lh&folxage, arclwo lakes om. whose
rippling-surface-lovely-pond:lilies huve  al~
| ready lifteditheir- heads: The- lakes are- a.
erystal jewel inniemernld setting—~the de~
| light:of all: visitora:. Carp.have been placed
m.thesopouds, and:we are- told: are: doing.
well.. In:the centerof-one of: the Inkes, a.}
| fountain throws-its. sparkling jets: shimmers
inginthesunlight. . Bt to notice the-ins |
trimsic: beauties of the place: would:: require’]
the-pencof - poet:. . The: Hudeman tract
ombraces: at: the- present: time, about’ 350
acres: . Twelve scros-have already been: put:
into: vines-and the: (,tound 8- now- being
worked for more.

13
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The map contains a listing of "Buildings" in place and "No.
10" is a "wine cellar." (The structure now has a wooden extra
story added to it, states Bro. Tim of the Christian Bros. and
is a private dwelling.) THERE IS NO RECORD OF JORDAN USING THE
WINE CELLAR FOR THE PRODUCTION OF WINE DURING HIS YEARS OF OWNER-
SHIP OF SPROUT FARM, 1884-85 to 1900, This‘means the wine cellar
was constructed by Hudeman. He would have required such a facil-
ity to make the large amount of wine needed for entertaining
guests!

(The Directory of grape growers and wine makers published
in 1891 by the Board of State Viticultural Commissioners includes
Rudolf Jordan but indicates no wine was being produced. The 1893
phylloxera study commissioned by the Board for Napa County does
not include Jordan's name or his vineyards.)

There is much tragedy surrounding the final years of Hudeman's
life, including the fact that he lost his beloved Sprout Farm
because of indebtedness and died in July, 1892 penniless. The
Register carried a brief story on his sad demise (July'8):

"With regret I inform you of the death of Mr. H. Hudeman who
roomed here. His body was taken to the morgue and there awaits
identification by his friends. If he has any in Napa please
inform them. On calling him this morning'he did not reply, so
we found by opening his window that he lay dead in his bed.

"By reference to the S.F. papers of July 5th, we find the
news confirmed. Deceased formerly owned 'Spout [sic] Farm' west
of Napa and he was known as a great-hearted open handed man.

He met with reverses and at the time of his death was assistant
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storekeeper at the Custom House in S.F. He was 70 years of age.
He seemed to be in his usual health when he retired on Sunday
night. The Coroner's autopsy developed the fact that death
resulted from hypertrophy of the heart."

For a man who loved to surround himself with people and pro-
vided so generously to his friends, it seems peculiar that he died
in such impoverished circumstances. It may be that he refused to
seek assistance from friends when he might have saved his invest-
ment in the Napa Redwoods. One clue to his final poverty may be
found in the story reproduced previously called "A Pleasant Day
at Hudeman's" and taken from the Reporter of June 27, 1879: "It
is a matter of surprise that this lovely resort is thrown open
to strangers free of charge, and we beg to acknowledge our indebt-
edness to the benevolent and public spirited proprietor in behalf
of all visitors." (Did he feed visitors for free, as well?)

Because of Hudeman's friendly personality, other German immi-
grants began to settle in the Redwoods-Mt. Veeder area. In a
short time it became known informally as a German community.
Gordon Barth was one of these, a name mentioned previously in
the story about the "San Francisco Harmonie" club traveling to
Hudeman's. Barth operated a saloon in downtown Napa but also
owned a farm just beyond or west of Hudeman's. He, too, opened
his home to visitors and undoubtedly had a small vineyard. There
is no documentation to prove the latter statement but in 1876 he
purchased the Sigrist Winery and vineyards at the intersection
of Dry Creek Road and the lane leading to the Redwoods. The

following year he constructed what for a brief time may have
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been the largest winery in all of Napa Valley, a building of
native stone measuring 120 feet long! He surely was growing
grapes before embarking on such an ambitious venture.

There is additional evidence of Barth having vines in the
Redwoods for he sold his property to another German immigrant

named John Hein. THE HEIN WINERY IS THE EARLIEST DOCUMENTED

WINE OPERATION IN THE REDWOODS. The Napa Daily Reporter of

November 18, 1879 carries this statement in a story called
"Close of the Wine Season":

"In the Redwood district John Hein made about 5,000 gal-
lons, though owing to an accident 1,000 gallons and over were
lost. Last year Mr. Hein made about 3,000 gallons."

THIS CONFIRMS WINE MAKING FOR HEIN IN THE YEAR lgzg.

The previous paragraph in the same story is on Barth:

"G. Barth, who is owner of the well known Sigrist vineyard,
situated north of town, finished crushing grapes Week before last,
the amount of wine made this year being between 60,000 and 70,000
gallons, instead of 150,000 gallons, as he anticipated early in
the season. Besides crushing the grapes from his own vines, Mr.
Barth purchased grapes of other vineyards . . ." Any small grower
in the‘Redwooas—Mt. Veeder region would have had a place to sell
his grapes at the Barth winery.

Hein's property was mostly hillside, some quite steep hill-
side but in the manner of his home country, he began clearing it
of trees and expanded his vineyard, year by year. According to
the HISTORY OF NAPA AND LAKE COUNTIES published in 1881, he had

29 acres or 29,000 vines (planted 1,000 to the acre obviously).
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Close of the Wine Season.

Tho wino making season i+ about
over, and the crushing of grapos at col.
Inry in thin partof the valley han conned. |
Owing to lals .‘ﬂ'pril;g frontk nud to
honvy blighting north winds when grapes
wore in bloom, the crop in not ax large
as vxpocted, mud in cousogquence of n
short supply less wine wus mude this
season than lust.  About 250,000 gui.
lonn of wlne of various brands were
mado at the U'nela $am wine ecallar Inst
yoar, but this yoar, owing to tho catnes
montioned and the high prices ol wine
grapes, only 70,000 ar BOBOU gullons
wore made,

Muny extensive  and  costly  ime
provemants Lave been made ut this

collse, 8 wtonng  capacity  grent-
Iy increaned, it wonk walls strengthon-
ol and n unew and  very nubstantial
building erocted, which will bo need an
a vinogar factory,

Miglinvacon mado this sennon ut his
collar on Brown Strest, abont 46,000
gallons of wine.

(i Darth, who in owner ol the well
known Sigrist vineyard, situatod uorth
of town, tinished vrushing genpes weok
bofore tuat, the amonnt ol wine made
this year boing belween GHU00 and
70,000 gnllonk, fnstemd of IRD,000 gal
lons, as he anticipsted onrly in tho ron.
son. Deniden crushing the grapos from
his own vines, Mr. Darth purchased
grapes of other vineyards, the yisld of
all uf which was {ar below thnt reckon-
od npon. At this celinr improvemontn
havoe boon made this vesr, the cont of
which spproximutes  eight thousand
dollars.

In the Redwoold distriet John Hein
miude about 5,000 yatlons, lhmlgh-()wing
to au accidont 1,000 gallonx nnd  over
ware lost,  Last year Mr. Heln made
about 3,000 gallonx,

The total mmount of wine mude jn
tho valluy this yonr is ostituatsd nt over
miltion and n hall gailone.
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His wine operation was too small to rate a mention in that cate-
gory in the book. The following year his production was up to
6,700 gallons and ten years later his vines covered 18 acres.

The 1893 phylloxera study of Napa vineyards, undertaken by
the Board of State Viticultural Commissioners puts his cooperage
at 20,000 gallons:

"John Hein, Népa—Total, 18 acres; in bearing 4 acres,
infested by phylloxéra, 16 acres; soil loam; vineyard mountain;
exposure to the southeast; no care given attacked vines; crop
15 tons; cooperage 20,000 gallons; of which 15,000 is oak aﬁd
5,000 redwood. He will pull up the entire vineyard this season."

(See brief biography of Hein on following page.)

With only four acres of vines bearing grapes and the remain~
der nearly destroyed by phylloxera, it is no wonder Hein sold his
farm and winery in the late 1890's to Walter Lees. By 1900 the
vineyard probably had stopped producing and it is almost a
certainty as well, that the winery had no grape crush after that
date.

Another German immigrant family, however, was eager to
replant the vineyard on the Hein farm and perhaps try commercial
wine making. The family was the Benkhisers who had settled in
the Redwoods in the early 1870's. George P. Benkhiser immigrated
from Germany about the year 1870, spent a brief period in Nevada
and then came to Napa County. His son August was born in the
Redwoods, at the junction of what is now‘Redwood and Mt. Veeder

roads in 1876.



JOHN HEIN.

Of German birth and parentage, Mr. Hein was born in Prussia in 1831,
When he was twelve years of age he came with his parents to the United
States, the family settling in Chicago. When he had resided there ten years,
in 1852 Mr. Hein started for California. He set sail on the vessel Tennessee, -i
which was wrecked off the coast of California, but the passengers were all
" safely landed and Mr. Hein remained in the state for several vears. In 1856 !
he went to Minnesota and engaged in the trade of plumber and tinner, and for-.:
ten vears he made his home in Carver, that state. . ~smet

Mr. Hein’s first marriage occurred in Minnesota and two children were::
born, Elizabeth and Peter J., both of Napa. Mr. Hein’s second marriage was?
with Sophia Falkum, and in 1866 he and his wife came to Napa, Cal., where he-ﬁ";é
engaged in the hardware business. Mrs. Sophia Hein passed away in Napa;™:
leaving two children, as follows: George A., a2 musician in the United States=;
army, and Charles, a resident of San Francisco. In 1869 Mr. Hein returned.;
to Minnesota and was married in Traverse de Sioux to Miss Kate Herkelrath,‘j‘fé
who was born in Bavaria, Germany, the daughter of John and Barbara (Baum)-:
Herkelrath, who came to the United States in 1848 and settled in Belleville,
Ill. From there they went to Minnesota in 1855, and in the schools of that?
state Mrs. Hein was educated, and later taught school for some years.:. Shes
recalls experiences of the Sioux massacre, when the Indians massacred and,
killed about five hundred of the citizens. Of the nine children born of Mr
Hein’s third marriage two died in infancy and of the others we mentionzthé&dl
following: Frederick A., a builder in Napa, married Nellie Maynard; Markg
H., also a resident of Napa. married Jessie Peiratte; John H. resides in B 3
valley; Benjamin F. in Napa; William R. and Mayme are deceaseds,
Katrina is a bookkeeper in San Francisco. PR

Mr. Hein purchased a tract of timber land in the redwoods consisting: of
three hundred and eighty acres opposite Castle Rock. After clearing and im=
proving the place he set out an orchard and vineyard and resided om the
until he returned to Napa, and here his death occurred March 29,7 190G 51n
her own right the widow owns a ranch of two hundred and fifty-fivelacresamy
the Napa redwoods, on the Browns valley road, about ten mxlgs"ﬁg ‘Naggj
This place is well improved with buildings, vineyards and orchards,"and: som
of the land is in grain. Mrs. Hein now resides in Napa, wherec

rounded by her children and many friends, who esteem her | fg{ }1.‘ man actss
of charity and kindness and her many virtues. e T sl ?1
Mr. Hein was a public-spirited man, supporting such movements as madg

for the betterment of the community. He served for 2 number of years as]

school trustee, and earlier in life, during his residence in anesota, he acteéﬁ
Politically he was

in the capacity of road supervisor for several terms. .

iated with the Democratic party, firmly adhering to its tenets and P”“?P};iy
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In 1913, August purchased the Hein farm and shortly thefe—
after began replanting the vineyard. Two obstacles lay in his
path to reopening the winery if that thought were on his mind:

In the great 1906 earthquake which did so much damage in San
Francisco, one wall of the Hein winery had collapsed; and Prohi-
bition seemed more and more of a certainty in the near future.
Prohibitionists even succeeded in putting a state referendum on
the ballot in 1916 to halt the production of wine in California
bﬁt it failed to pass.

Benkhiser was richly rewarded for replanting the old Hein
vineyard with resistant rootstock for the price of grapes rapidly
climbed to $100 a ton, and more, after Prohibition began. The
provision in the Volstead Act (which implemented Prohibition) for
the making of 200 gallons yearly of wine by each family, created
a spectacular demand for fresh wine grapes. Aﬁyone who grafted
over to the Aliéante Bouschet, received the highest price, often
as high as $200 to $300 a ton. (Overplanting in California by
1926 caused the prices of grapes to crash almost back to pre-1920
prices.)

The Hein winery was never used for wine making by the Benk-
hisers according to Justus Benkhiser, now a resident of Napa.

" He lived for more than 70 years in the Redwoods and still owns
a small portion of the original Hein farm. The structure was
about 30 by 50 feet in size, constructed of local stone. Over
the entrance, a large stone was placed with the name "John Hein"
and the year "1880." Obviously the winery was not built for at

least two years after Hein's documented first crush (1878).
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The second story of the winery, according to Justus, was wooden
with tongue-in-groove wooden floors. In 1926 or ‘27, Justus had
to demolish the old winery because it threatened to collapse in
a strong storm (due to the damage, no doubt, suffered in 1906).
The original stone with Hein's name and the year "1880" is still
in Justus Benkhiser's possession--a treasured relic of the rich

viticulture past in the Napa Redwoods-Mt. Veeder area.



PART TWO

MT. VEEDER

At almost the same time Stalham Wing was settling in the
Napa Redwoods, a Presbyterian minister from Napa began taking
long hikes out into the Redwoods and became particularly fond
of climbing the steepest mountain on its western flank. It
may be that Wing was a member of the Presbyterién church and
actually invited the Rev. Peter V. Veeder to his farm. This
would have been in the year 1858 or 1859.

In a booklet on the history of the church, Napa Presbyterian

Church Centennial, published in 1953, this statement provides

some of the background:

"Young Mr. [Rev.] Peter Veeder seems to have been very
well-liked in the community. He was unmarried when he came to
Napa, and boarded with Mrs. Charles Van Pelt, about three miles
from Napa City. They later moved into the town. Mr. Veeder
was a nature lover, and fully appreciated the beauties of the
Napa Valley.. He was given to long hikes and mountain climbing.
Mt. Veeder was named for hiﬁ (a more enduring monument than most
of us achieve!). The pastoral duties were not neglected, how-
‘ever, but so discharged that when his probationary year was up
he was unanimously elected to continue as a regular pastor of
the Népa Presbyterian Church and Congregation. On May 29, 1859

Rev. P. V. Veeder was installed as regular pastor . . ."

22
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Research thus far completed has failed to isolate a partic-
ular year in which it may be said the name "Mt. Veeder" was
formally or informally applied to Veeder's favorite mountain in
the Napa Redwoods. All three of the early Napa County histories
fail to even mention Mt. Veeder as a prominent geographical

feature: the Historical and Descriptive Sketch Book of Napa . . .

1873, Illustrations of Napa County, California; 1878 and History

of Napa and Lake Counties, California, 1881.

One of the earliest, significant references to Mt. Veeder
comes in a July 11, 1879 article "In The Redwoods" published in

the Napa Daily Register. As the story points out, Mt. Veeder's

first recognition came as a possible location to recover from
consumption or tuberculosis:

"The number of health resorts in Napa County is yearly
increasing and the ridge of mountains skirting the valley on the
east and the high rugged hills on the west, together with locali-
ties in different portions of the valley enjoy an enviable, and
what is more, a well deserved reputation for healthfulness.

"MT. VEEDER, about sixteen hundred feet above the sea level,
named in honor of Rev. P. V. Veeder, formerly pastor of the
Presbyterian church in Napa City, recently located in Japan, and
now a visitor at his former home,Acasts early in the afternoon
its shadow upon one of the prettiest places in these hills, the
home of S. Wing. . . ." (See text, following page.)

Wing was then operating a health resort which included the

previously mentioned carp ponds.
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NAPA, CAL, FRIDAY EVENING, JULY 11, 1879
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mplicity, harmieasness and
| Hablo obaracter la ona of s
l!rollou yeeommondationn,  Bes you got the
gemutne California Hoot Tea and ood and
Hver trmic: Meny prepars i4 by ueing a
pint of water, aml whan cool addlag the
saina quantity of ahierry wine aml a Jitte
Bugar. s tantn ja very pleasant.

¥or azde in Napa by 10 N, HOYNTON,

LR\
Fo AL LUDLOW and at PIONEEIL DRUG
WIORY, . d&wefe,

NCHOOLS,

l) Ladies’
j Seminary,

'l‘m: thicty ninth setad annuai sesalon of this
webl Lswas %0 el witl bagln

Yuosday, Aug. 5, 1870,

Avadvmle,
surpaasnd

Art ami Muaical fleparimenta une

B Catnlognea and luionnatios o applics.
[T T
MinM % ¥ McDONALD,
Princlpat, Naja, (sl
July 3 adw Ay

NAPA
Collegiate Institute,

SiX DEPARTHMENTS,

NOLUTDING P RCTAL  OMMENCIAL

COURBK, with swpareta room and giod

aetilins lor arquiring @ thorowgh buale
woow Hedwamgbosn,

Stnetoenth enanton will open JULY s,
IATh,

A K. LARHERH, A, M.,
Inlynidwim irdueipal.

PRIVATE SCHOOL,

Cak Rirent, Yopa,

Yiise CIBANDLER, Teachep,

'l‘!hc Third Aeaston of this Xehanl wiil com
mence i

Monday, July 7th, 1871,
Anel eantinna thirtean weake,

Tutiton.-87 por Torms. No dednetion

rzrept (0 casos nf protracted Slinass,
! Jradtaiim

17 Try PPerrin's Ambroutal
Hyriep, & pow article for table uae,
mupertor in purity, delicacy and finvor,
{o any wyrup ovar 'L sora presented {o

the trida,

Pt SALE AT RETMEIS )

K. W.Cor. kinin asd Third Bt

N

MARBLE

Third Street,

acIrry

WORKS

nedr Uemetery,

Newman & Wing,
Propriotors.:

Marble, Granite and Sand Stone
Work of every Description.
MONUMENTS, HKADNTUNIES,
YARKR, FIGURKR, MANTELY,
CEMETRRY WALLM,
And ail Kinde of Mason Wark,

POLISHED GRARITE A SPECIALTY

£ Work aqual to asy |n the Btate, and
done at reasonable pricev. nyv’-«luv iy

B. BERCREN

Makra to nxder and keepa on hand for sale, &l
Iie ginco of husiness,

Foof of Brown §t., - - Napa, Cal

TENTS,

AWNINCS,
HAMMOCKS,
WACON COVERS,
BOAT SAILS, Ktc.

&8 Call antd see & Tont aml other gnade fin
hinline now on sale, JuiyRdwim
- mor ] e

NOTICI.

LI, PRRRONY are lwnhv putified o re.
mava from the sldewallia and streats in
front of thelr pramisse, Lhe grase, wemls sbd
rubhlah, and to trim the branches of all treew
hsnglog nearer thau elght (K} feet over the

aidawnll,
. 0. LYMAN,
r«nnhndut of Birrsts,
Nars, Iniy Tth, 187 July 71w

W. C.S.Smith's,
Car, Maln aud Third Sts,

A FULL STOCK OF

(ROCERIEHN,
CROCKERY,
GLAKRWARE, -
. PLATED-WARE,
AW wannl

WILLOW WARE,

Aund all articles in hin line always on
Lanied auel =eillog at fale prices. s NO
Baunkrupt Slock or Compromise
fivods Lo offer.

iar. The cuntowm ol umd prople respectfuily
polictied.

Napa and San Francisce.

Q2o sher APRILA, 1978, .

Btr. EMMA,"” |
UEO. ¢, FINKIIAM Master I

ILL  LEAVE JAOKNON NTREET'

Wharf, Sam Francisco, Mondays sad)

Theredaye at 3 P. M., touching at Inurmdlluu
landings.

RETURNING-Leaves ‘hpa Tuseday udl
Priday evenings,
SW™ Froight takien a4 the i0-veot rates.

JOPK 8. HOWLAND, Ageatl,
Reveddt! *

Notice to 8hippers.
RICGULAIR PACKET..

o BNTWREBR, ...

Napa and San Francisco.
monﬂ:nd Mer )(Afxcn 21st,
8tr. “ELLEN,"”
D. J. DRESCULL, Msster,

1LL LRAVE BULXITEAD betwesn Wash.
Ingtou Jacksoa Mireeta, Ban Fran..
cisco, evary Tneaday and Friday atd P, M., :
touehlog ab all insermediste landinge.
RETURNIN(}—Laoavea Napa Wtdnnduo:
and Maturdays, with the tide. i
$37° Freight takaes at )aw it retes, H
| {N. ULPr, A(nl. i
maridif, , {Naps,

W1 ¢ive nnd take just 0 cante on the dol. i

SHIPPING,
RXEGUILAR PACKIRET
. BETWERN.... ,'

T d 68T ‘IT ATnp I848
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Seven months earlier, another Napa newspaper, the Reporter,
had begun lobbying Napa Valley and county as one of the most
healthful locations in the state. The newspaper on December 18,
1878 stated:

"It has been the fashion for many years for the Doctors of
the middle and northern portions of this State, to order their
- consumptive patients to Santa Barbara, Los Angeles and San Diego.
So also all invalids from the East come with instructions to go
soﬁth. . e .

"We have in Napa céunty a climate for invalids which has
been declared by competent scientific authority, after careful
investigation, to be not only by far the best in California,
but better than any other in the whole world . . ."

The newspaper then listed the climatic advantages of the
county concluding: "The localities possessing this desirable
and remarkable climate are situated on the sides of the mountains
bounding Napa Valley." (See text on following page.)

The Register picked up this same theme March 26, 1880 with
a story titled "The Thermal Belt on the Napa Redwood Mountains":

"During the past fifteen or twenty years much has been said
and written about the superior mildness and healthfulness of thé
climate of the mountains of the Coast Range. . . ."

"There are men now living in robust health on the mountain
slopes on both sides of Napa Valley who came here years ago
apparently in the advanced stages of consumption. . . ."

"A recent visit to one of these sanitariums, only twelve
miles from Napa, known as Mount Veeder Resort, has led the writer

to refer to this subject. . . ."
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© 10 2,000 feet, the hejuht se ulml‘\n(m by

THEE PLACE POR ('"\'Hl',‘ll"l'l“\'l’ '
It has been the fashion bor inlx W
vears for the Docors af the mi-hlh» atul !
northern [url|mn ot this \nlv 1) uxv T x
their consumpine patients o Sanly Har- ;
hara, Los Augeles amd San Diego, Fo!
also all invalids from the | :\-( Coie
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think the (st Shookd become nl(‘l\ i
knowu, and that the fashion ot g.c-p‘lin'.: :
sufterers to the damp, wanm o .ml e o ;
the Southern Cort hould ceases r\t i
have in Napv connie a0 chnate jha

invalids which hae been de 5.1:«.‘11;‘:lu)~;
competent soentiie anthonte alter e

ful vedgation, 1o be not only Lo the s
bestin Cahforo, bt Detter than An !
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wncomlortable; and the il of the ther-
mometer hetween o o'clock iu_ll‘«w(irn-

ing and 1 o’dack i ahe mnfnlmg', Pl
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[
never more than line r]l","!'t'('\, ral_nl.'ln--'

quendy not qwo. The nuchuelifate in,

Tt spreads over one w4 o aifnal
\\erih wlich i lam lu&-'or land
linger in the open i, hons alig mphl-
fall, amd without the \h"hl(‘\{‘ |¢-1r of
cold, o \
Third--The dav climate n( Luunm T
ix never high enough 1o be o prvm\v

medical sarants ws the bt for xpust}mu-
ary paticits. N
Fifth - The ahsude in uflicigntito be
above the sea fogs which rr)l?ﬁm'c'r the
valleys and seaports of the Copyt n the
sprong, swnmer and al, aned fhobe the
current of raw winds wloch ’l':‘x“"“
the coast anld through the \unll "h)r o
llu- Coast Rangee, ; ;
Siath Carelul oleervations l'hukv tlnw
lmnlm tr huve the dive g .xgul st
cqlnHlt‘ chimate v the Sone u:nrw ey
cepled. "
Neventh  Lapevience las #n'm i
superior place forssthimatics gl feon-
stmptives, v ﬁ t‘
T'he localities possessing (i (lé.‘-il.l-
ble and remarkable < linate o r‘i sithated
on the sides of he mountan pogding
Napa Valley,  In Dr, l\'imh,\l%

. iy
< hetirh-
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The text, reproduced in full on the following page, men-
tions Mount Veeder as the highest mountain in the "Napa Redwood
Mountains.™
Actually, the origin of the push for Napa Valley and county
as a cure for consumptive patients probably originated in an

1876 published booklet, Napa County, authored by George W. Gift.

In the booklet, Gift describes bringing his near terminally ill
daughter to Mount St. Helena and there finding a cure for her.
Much of the booklet describes the geographical advantages of the
county for those stricken with this illness.

With the construction of a "Mt. Veeder Resort," probably
in 1879 by John Elkington, the Napa Redwoods suddenly was the
recipient of major amounts of publicity in Napa County newspapers
and in the San Francisco press, as well. On the following pages
are six examples of advertising for Mt. Veeder Resort and descrip-
tions of the views, and advantages to a vacation spent here.
(Since these are copied directly from newspapers over a hundred
years old, the copy is not always easy to read. It may be neces-
sary to utilize an enlarging glass to read the text.)

The story in the Reporter of August 8, 1884 claims, "Many
new families have moved to the Redwoods in the past few years,
for the most part of German extraction, and are doing much to
beautify and build up the place. New residences and buildings
are going up continually, and before long we expect to see the
Redwoods thickly settled.”

This story, headlined "Mt. Veeder," clearly establishes the

two methods then common in identifying the area: "Mt. Veeder"
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‘ NAPA CAL. FRIDAY EVENING. MARCIID 26, 1880,

H ; e i T e OIS (T T T e Preon)
- vanigunicaied. | invorwnrk or from indigestion, and to
Thermat Belt on the Napd Redwood | whom work is no longer n eonsolation
Mounlairs. i or a pleasurs Lt a bavden, it is a great ; Yot e |
R TR .
|

]
i During the past fifteen o twenty
Cvears much hias boeen said and written
v abont the superiorinldness nnd health-
" fulnoss of the climate of the monntains
"of the Coast Ilange nd of the upper
parts of tho foot-hilis of the Sierea Nes
Uvada, at clevations of from 1,08 to
2,000 feet above the sea-level. Tt i«
tsnid that if you aseend the mountains
which akirt ¢ither sida of any of our
lurgm: Const Rangs valleys, like our own,
and takas a horizowotal strip whose lower
1,00 feet  and  whose
upper edgs 3,000 above the valley
you will find a region whero the sky is
! senrcely ever overcast, except in time
of rain, where you can sleep out in the
open air most nights of the year with
safoty and even with beuefit, where the
noonday heat ig tempered, not by dawmp
and chilly ocean winds, bLut by gentle
breezes, and the cold at night by the

edygr 4

in these [avored regions have shown
that the temperatures are far moro ¢ven
there than in the valleys beneath, that
the difference between the tempera.

afternoon are far smaller than at the
sen level.
mal or heat couditions of theso borizon-
tal zones on our monntains nre cailed
thermal belts. .

The happy experience  of wmany a

of many a competent physician in this
Stata prove that the Californin Ther-
mal Beltsare regions in which consump-
tion may be checked and eured in all
cnred where there isstrepgth of will left
to ndhiers to the rules of health in re-
gnrd to diet, exercises nud tho right
nsa of clothing., There are mon now
living in robuast health on the woun-
tain slopes on both sides of Napa Val-
loy who cams here years ago apparent-
ly in the advanced stages of consump.

ylum says the three chief elements in the
cure of econsumption ase**altitude, dey-
ness of soil and atmosplere and moder-

his opinion *‘that nowhere on the
earth can the these three ynime ole-
ments Lo found in more perfeet combi-
nation than in California; uud in o
other lncality do they hermonize more
perfectly.thag. iz the npper portions of
Napn  Valley und  especially in the
monntain ridy es aklrting ity uides.'"
Not ouly to the consnmptive, btat to
tbe man whose strength has failed from

tares in tho varly Morning and in the |

tion. ir. Dozier of the Nepa Tnsane As- |

ation of teinperature;’ nnd he adds ns

1 ticalarly sttract the eye,
From this e quability of ther- |

! these houses ia Elkington’s Mount vee.
| der Resort, a mile or two furthec:on.
consumptive putient und the testimony |

vnon to be ebls to lenvo city and valley i
aid spend n few weeks in nny of thul
well kept heanlth  resorts which have
Bern  ostablished on  these elaval ol
nountain slopes. A recent visit to ono
of these sanitarinims, only twelve miles
from Napa, known as Mount Vesder
Roaort, has led the writer to refer to
this subject. Itis sitoated at the eas-
tern base of the highest nud steepest
deelivities of Mount Veeder, the loftieat
sdwooil Mountaios,
ouse and

grounds cannot bo less than eighteen
hundred feet. The rosd from Naps
leads ot first through a port of the
much admired Brown's Valley, north-
west of the city, and then winds
through & narrow valley and up a pic-
taresque canyon whose steeper sides
rte oovered with grass, shruba and
trees of variad form and folisge, and
whosae gentler Blopes are in lnany places
cultivated. At the distance of ten or
cleven miles an elevated point is reach-

point ol the Napa
and the alevation 0

stratuin of warm air which remaina in -] ed whers tha.views of mountain meages | < at “eﬂmnabl@ B_"m’
contact with the unchilied rurface of |} and ridged near at hand and of Naps A HATT“ :
the enrth. Thermometric observations || ¥alley, with the bay and 3t. Disblo in y ’

the distance, are most charming.” The
| wooded plateau of Howell Mountain to
the northeast of Napa Vailey, and the
grent mass of Mt. Veeder with its rocky
and partially wooded crest and sammit,
sna its finely varied slopes descending
eastward down to Dry Creek, will pars
On these
slopes are to be seen the homes of far-
mers and others who have.aought and
found here the greatest of earthly blass-
ings, heaith. Conspicnous among

Happy is the “an who, having sn eye
for whatever is loveliest in natural
scenery, can live here even for a short

breathir 2 in foll draughts of the purest
and bal.niest morning air can geze on
the exquisije secegery. The view from

|
i

| winter of 1878, the maoast delicats
"1 house plants bloomed and flourished all

the piazza is' hardly to be surpassed.
The mountain descends in broad and
gentie slopes from the Louse toward
Dry.Creek, and the open cultivated
spacey,
pomds on Mr, Wing’s farm below, sur-
ronuded by grassy spaces, leafy groves
of oaks, nigdrone, pine amd by stretehes
of manzentta  and other shrubbery,
give a park-like  appearance to the
slopes in front.  Tall pines at tho low.
et e of these slopes, with their foli-
apo illuminated Ly the rayk of the morn-
ing sun contrast  strikingly  with the
dark ridges boyond them, Five or six
ridyron rixe, one hehind the other, the
last two Leing for beyond Napa Valley,
and all are brought vut in grand reliefl
by the illuminated hazo of the morning.

Mr. Wing's fish-ponds, well stocked
with enrp ot tho species most prized in
Goermany, sre worthy of a visit, end
wili in time furnish valuable {ood to the
epicnre and the invalid. In this, asin
other portions of the thermal belt of
Napa County, the best fruits are ripen-
ed. On Mr. Wing's place excellent
grapes, penches, apples, and pears are
produced. It ix atated that daring the

wintor in the open garden in front of
the Elkington Louse, VisTOR.

time, anv’ morning after morning; while |-

arebards anl  plittering _fish- |

——— . 9 O —eam

Thompson & Beard.

Wood! |
Wood ]|

A Yery Large and Choice Lot at the
Lowest Prices. o

OOAL of 2}l kinds ax! COKR at reasons
able rates, Gooda delivered 1o customers free .
of charge, i

'

FREIGHTS Takem .

corner of Fifte'azd Brown Stroetsa="

i
FOR SALE
\T A GREAT BAI}GAI )
43 Pioe, foll-beaciog .‘. .

Vineyard of 22 Acres,
%Y ©One mile from R. R. Depot of 3t
Holana, L e =

Apply to H: L. AMBTUTZ, Second
Becnn s:m& Napa. - | marisdwim

T

COUCHS! . COUGHS!
T IHOLDEN'S -
ETHEREAL COUGH SYR_UP;

In overy inst gives . fmmedias :
LIEF, and cures, as thousands can aitest
For ssle by .

B. N. BOYRTON NAPA« . ...

R

- HOW A LIFE

WAS SAVED
Charles S. Prentice

SAVED
BY THE USE OF

WARNER'S,

& A I

KIDNEY AND LIVER
CURE. |

The following Tetter proves that
BREGHT'S DISEASE, in {ts worat

poompay edey oyr U0 ITSE TEWISYL 9YT.,

‘gg yonxep Ja=4sTboy ArTeq edey
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Slaps Gaily Gegister

THURSDAY, JULY 8. 1880,

For President of the United States,

JAS, A. GARFIELD?

OF OHIO,
For Yice-President,

CHESTER A. ARTHUR,

OF NEW YORK.

LIGHT WANTED.

The shutliog oft of the .Uluhe Gas
thts wea a retrograde ‘movement that
# people aro not prapared to endorse,

we are to judge by the numerously.

med petition prosented to the City
astees last night, asking for the re.
ablishmont of the chenp lights that
ve sorvod Ro well in the pnat. Wo

blist the petition in snother column..}.

will bo keen that the names of a great
wber of taxpayers amd  business
n ars aflixed to it. The committoe,
erefore, to whom it ik referred can
tdly belp reporting favorably upon
if guided by the wishes of their con.
uents,  Thoso who thought we
Id dispeuse with street Inmps bofore
same weve soufled out, havo gener-
* becoino couvinced that they nre in-
sepsable, serving as they do ns g
tection pyuinst broken Hmbg and the
redations of tramps nud Lurglars,
Jne reasun for discontinning the
tx wo understund to bo tho fact that
system  was obwerved in placing
u, the result being that some stroetk
ld be ;moro than well lighted, while
% wero left in comparative dark-
It would thurefora be well in re-
ing the lights that some system Le
wed that shall equnlize watters in
respect.
greater ceonomy miasl he practiced
10 city nuthoritios, we trast that
will lop off expenses not 8o neces-
inother dircetions, and ¢ountinue
ive the people what thev ought
tfully to puy  for--chenp street
%, ’
- ceeB e o
ur uskoown' writer of & com-
ention  for publication in  this
*, {recoivell lately,' is romigded
ve require tho name of all contrib-
—not neceagarily for publiention;
@t wo may know whom to turn
bo *‘cussin’’ to, if the article
ces any of that commodity. W
says willing to attend to all our
tickens thnt come houe to roont;
' won't Lo a bLen.roost fur the
commuuity,

;lusn county last week tho wor.
arked a hundred and nine degrees
shade: Napa way delight{ully
- the time; and il it yela just fairly
‘re wa shall expect to hear

Gen, Hancock iz a man who knows
no North, no 8onth, no East, no Weat.
He is for Union first, last and ail the
timo, and his blood hae bean shed to
perpefuate that conditinn asd defend
that principle. — Healdsburg Enterprise.

Well now, {f the geuntleman should
happen to be electsd it would be strangs
indeed if he didn’'t know tke solid
Bouth that pat him in power. Oh, no,
be would not show auch base ingrati.
tude ss not to have a warm sids for
that gection of the country,

IR Y PSRN

Trosr who do net use Larrabee’s
ant-proof safes, might do well to follow
the annexed receipt taken fromn the Val-
lejo Chronicle:

*To keep red ants out of closets
ngrend Democratio newspapers on the
shelves. Theants, the moment they
get to the editorial page, becoms aick st
the stomach,are soized with the cramps,
double up, gasp, flop over on their
backs, and expire in sgony."’’ .

———

LATE NEWS ITEMS.

Near Dunkirk, 0., Tuesday, four
persons were killed and four others in-
Jjured Ly the explosion of the boiler of
o steam thresher.

Tho rowing match at New London,
{Jonu., Wedunesday, botwoen the crews
of Harvard and Columbia Collagen, was
won by the former. )

Frank Chapman wns probably fa.
tally injurod ut Chico Wednenday moru-
ing by « {all from & third story window,

Tha Tsmmany and anti-Tammany
{actions of the Democracy in New
York nroalrondy quareoling in regard
to a division of tha spoils in cane of n

emocratic succosd thia fall.

The Virginin Rendjustera’ State Con-
vention met at Richmond Wmlnesdny.
with 600 delegnton in attendance,

Land agitation meetings wore held 1n
varions parts of the west of Irelaud
Sunduy,

There arnnow sicx Russian cruisers
i the Unetic, .

Chief Moses complains that the Gov-
ernment is violating the stipulntions of
its trenty with his people,

The Board of Fdneation of l.ake.
county have adopted the following text
books: Appletons readars, Raed & Kel.
lopgg's Grammnr, Ridpath’s History of
the United States, Bryant & Stratton’s.
syatem of Diookkenpinge, Steol's Foure
teon Weoks in Natural Philosophy,
Swintot's  Wordbook, Hondorson's:
Toxt-words, Payson & Dunton's eopy
boaky, and Giray’s How Plants Grow,

— e

LET BANNKN & QLNSEN
Tohe your meagire for a summer it

A STNDISG INATATION, I thic nouts:
the cvo of any man, woman or ehill i~
foring from ‘any  disoass of tho Kidneys,.
Bladder, Liver,” or Urinary Organs, thay-
willcouslder this n atanding invithtion o
buy HUNT'S REMEDY, the (trest Kiduey-
aud Liver Modicine. ‘Thin spiondid met)-
icine (endorced by irading puysicians) is a
aurocure for the worst forms of Kidnow
Dixeaso. Al Druggiata solt HUNT'S REM-
EDY, and no chemint or physician aver
preseribed a bottor, ‘Trial size, 75 cents.

NEW T0-DAY.

Mt. Veeder Resort,
12 Milex West of Napa.
At this popular resort there i1s now

room for the nccommodation ol a few
mora visitors,

29
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- - [ Werltten fop" the Rara 0
,} View from Mt, [Voodm‘ ‘” .
. R R — i [ [ .
A party of thresof us lefs Mt. V. (lave.
1 H4in home sitnated| twelvs miles west of
2pa) onithe cHarland beautiful, afternoon| of
"Novembbt 4ih; all bqnipped for: the insbant| of

M. Véodar, s mountain which is ‘two thotssn
nine hundred oot high, and situstsd alistlel to
the north knd weatfof Napa/, We performed the
firat part éf our Journey on Iborseback; ‘untitiwe
srrived 46 polnt| frhere {17 seamed imposithle
for the b taes to dlimb higher; so dlsmonnting

solf was visible in tho distatice. On our ight
Mz Tamalpais lifted its lofty. form like a stately
sentinel aboveithe eurroundiog low land. ;nr
westérn viow embraned & latge portion of 8 no-
ma county, slthough the fown of Sunomai was
our sight by ths brow of thém un-
' ' min slater {o thatlof
Napa, and|; like 1t poss $s¢s 1iohly. oultivhted
Iands’ abdl|prosperdus '!.n'dfj beantiful Oﬁ\éﬂ..
To the wedt of Bonosba Valley rises & ridge ’of
mountains; concenling Petalyms from v ew,’

E
B

g
z
5
3

-

;and tying the horses 1o the low|brush, ‘wd yro.
|oteded, and were adon seenr {by - persons’ ab| the
i Resort slofly ploking -our, way over mh;ljn'c!
through e low underbrust] which oovers| this
| snd'neighboring mountalos). When finally [we
had completed the|sscension|of M. , Veeder, |we,
found:4hat we wern richly rewarded for. our pew
destriag effort by the magnificent pioture vihkslxl
Isy spread out betbreius, We ware overwhelmed
snd bewildered by the beatity of this bird's| eye

view,1s {{ wore, hardly knowing which way to di-

ot last to the eastward, where, we cotid seanenr- |f'
iy the antire length of Napa Vallay, wearing for
ita crown| the lafty mount of B§, Helbns, and its
foet boing washed by San Pablo Bay'and its sil-
ver threads. Al bétween,!in pesceful. repose,
lay the rich and - vari-dolored landseape of |the
vallay, appearing like besutifully ‘arranged| gar-
den plats, miniature earldoms,. nestiing in cosy”
security, with theh'[ oastles dotting the valley
landiand hilly slopes.  Making odr ,wf:ye]to a
projeoting cliff of rticks, which securadiforius s
still broadér visw af the - surrounding country,
Wo locked beyond ‘aur loved, valley homaj and
the foothills wﬁlcﬂenqlm {fonn the esst, tothe
.Gordon, Berryes | and Green Valley|rapges;
and beyond and ov. ariopping|them all we baheld.
with great delight {he suow-capped Bierras; re-
‘minding us {A| their purenbes and beauty|of
thoso “'hills Everldsting” eholosing the {Ctty
"Etdrnal, - hose 'Bhitlder: sad. Maker {s ~(od.
Then to the'south We turned our gaze, and here
8aW & wide stretoh ¢f country, embracing: ppre
tibns of Solano,| Déntra ‘Costa, Alameda,]Han |f
. Mateo, Marin and Sonoma ‘counties; and - 'txi;
 pleting the:besuty df the ploture and stfetohing |
its arms far into the Isod, surged. the Bayilof
‘Bsa  Pablo; Rlding upon:'its waters .okald
plainly be'seen witH the naked éye sumbers  of
esiling veessls, the principal tosturs on the| Bay
being the steamer Donahue. making its way [to
the Bonoma landing; where:lwe noticed by| the
sid of #'strong pair lof fleld glasses the |narrow
' Bauge train meat it then separate, the|former
bound for Petalnms; the latter for the f

t

oniic:
Bonoms. Beyond this atretth of mter,! to| the
south, we|saw Sai Franckeo Bay and Gds

Islind, and a dim omtline | of the metropolik it

rectour attention Arst, Oureyes naturally tirned sy,

a0d to the'northiapd eagt bt the “valley: gro|the
Banta Rosa hilla| of which Mt, Hood is the most_
prominent; but beypod sll thesp, dirsotly vfe'rt.
praminent; but peyond ll'l'theqp. dlrect?y y'ant,
22 {ar a3 the eye conld see| lay'the Billowy ofean
glistening stivery white fil the bright- light lof
the declining sun, which Bathed ths entite sbens
with a flood of_ golden splbndor. - Far| ta tha.
morth still anothed embldm of strengthii{snd
grandour lifts its lofty pesk aud challenges|our
tdmfndéq. Itw VUnou_» lEnm. whe hu} 1y
donned his wintef ‘tobe &nd seemsd proud |of
the pure and feeoy mnnﬂg and pleroing the
he appeared 4 very king atnid hin vrat pos-
sesaions. |As we lingered ihjthis pnohanted s}
commenting upon the beauties surrounding us,
and enjoying the delightfil breexs whi ch fanred
our cheeks, the:sun slowly sank upon “&. plilow
of ruby light, and with a wealth of golden Sdry
enoirqling the “whotolhoru;'.x‘n.'ho seomed td be
sseking s home 'neath thoirestless waven oq aur
grand cld oosan. ,.Turning our ayes onoce mare
to the eantward, we fotloed the evaning railtoad
{rain‘as i sped on ith way down the valley, blear. |
ing besides wealth snd D'Epormty. tdings iof |

Bood'or il to very many butside of cur éwn |
Hitle conimunity. Although we regreted leave
ing our slghily pinnacls, where we hed! drink
#0 deeply of Nature's exbsustless fountais [of f
brightoess and besuty, yeb the dsep| putple
skadows and spproséhing bwilight bade us re
trace our stepa, - Thus | @ ‘aftirnoon passed, |
aod in onr visw we had ébtained glimpess 1ot |
aine differens counties, ;#od the sunny slopes
snd verdant uplands wfnu men sow snd

reap, pltchingtheir ftenty 8| the shores of Hine

for a brief span, aad as thy.geats go by are for=
8otten {n the surging to and !ro_vlof uuludll o

humsa life, | 1 . :
. {

i

- Lo : , " L.i
" "M Veeder Reeort, Nov.(6, 1889; | R
- 1 ~l———'
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Whakia populnxlyknowmu t!xo Redwooda
m&beltouimbnir landé sitasied: about: ten
'mﬂasnortbwuﬁ o!: Napa. Oxty;, apd: in: the

[ mida: of: this p!acsu are- mony coay- little o

homr,vantablergardem spots;; the owners
ofl 1 somes of” thesos taking: bonrders in the

Eerhnpu tbebeutknmand most plmant
tesort isMhV‘uedenBuor

oold‘. !winds, and: be-
mdeo; neatlmg: amongst scenery: that:' will
almostrival thu,A.lps i magnificent: grap~
denrs it iunuwondarthntz crowds from: San

plsmt&an&lnug;tmbler tbo:Rndwoodnm
almost&cormmreluet., it not: cure;. am the
airis always: pnre»and;bracwg;and thissecs
uonisetortbesmontpnl:ire&fton:thﬂhxck,
dmgreeabl&l;gpohhazlowermney:
| MrV'eed & peale s0f named: frome :ta
| suzveyors and;: Ibelieve;. discoverer;. rises
up-almost parpendicalarly to: i the: Height: of
2.900: feet;-thes second: higest: monntair: in
: Nsp&coun&r and: on: its: summit: may be
i aeem&panomm&otthe-!mtmuudxngconntry
| imall: its:interesting and:lovely:detaiis:. Mt.
8t. Helena risingjust back; its head: resting
atmong thes clounds;: Unéler Bam: and: Cobb
Monntainin:Lake connty; and the: valley of
Santa: Rosa,. siretching: to: the: north: and
aouth;: im front;.the- Napa: valley;. Vallejo,
the bay- and: San: Franclaco: whiles with. s
ghumbeabipaaont:amemmnybesean; quite
ﬂiutlnutlr ! Etrverr dlear §sit;: that: to
’%jnol&thaewords of one-of the party who as-
cended:Mt. | Veeder; “You: cow almost see
the sajlors: mking.&{resk.chev of tobaego.””
Altriptos thar spmmit. of: this mountsin.
will payth&studentotnamr& immensely;
i Many new {amnilies: have- woved: to- the
, Bedwoodm it the- past. fews years; for the
mouk‘part: of: German: extraction; and: are
dolog much: to. beantify: andi bnild: up- the
place:  Newr residences and: buildings are
¢ golng-up: continvally; and: before long: we
expect to ses-the Redwonds thickly  settled.

g Bnmar,,who‘recently ‘puarchased the
Wing: plaor situated about Liaif:amile disw
-{ tant:from: Mr: ]_:‘.lkingtou &place'. hasn done ;

allrm&kxngaddmonm and’ improvements; §

sing buay: novn in:erectingafine ln;ge barn.
short‘dmtnuca—!rom.the houses. | :
My ndvice: to. all: psrsonss wearied: thh
\mmm-uswsrmI exhausted with.the-wear 2
tear: of city life; or afflicted in any way’ mth
‘painm:ndacbew, isxto: go: up: to: the: Red-
- waodsand:visit Mt.. Veeder: I{esorh and: I
B sure- omthelrretnm,. that: theyr willl be
 rejuvenated: and; possess: to: the: fullest:’ ex:
tant thatxoay hue: ealmscr mueh.demred
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; 1, r—aegnnmaeg |
A_‘?:‘. l!t. Veader Relot‘%.

. ‘Ebn., mrsrm —Thxb Hp, mr{ieed 'Y
iovelyl plsce,_ byt vntli money and
Iabor flt' can . be made mucH nicer.
The znouuﬁmn 18 term bulow us
thh' ymeyarda. omha; 8, gardenu,
fountams and fish- ponds.{ ‘Far above
s looms up‘the summit’ of Mt. Veed-
er. A bmall stream of 1064301«1 water
ﬁows down .its side and ev[ery yhiers’

1 and dense grom of the ted~
wood. Tbe-moming 'Airisf

monmmg dove_ and the. chl of the
quail, T 77 L

Td one who has casat aside 'the &
x’ymg dues business and has me
up hers for fthe sole purpose of en-’
joying his life of air, all! ithese si hts(
aonmlls and _smells are nll of hopes"
and memonea “that cause the blood~
to tmgle throagh his veins and once
more[ he Dbegins to feel: nthe[bpo rant
conscidyaness of Joy'ous nd‘ abo dv
ihg heaith - i

What! & pity it is that the mnh of
unmxgrstxoxx to the morthy of| Wiscon-
gin! from Norwav, Bweden gnd Den-
mukLnJ 1ot directed to Napa valley,
Thera: they have seven mouths of se-
vere':winter, .and with 'great ldbor
they ke & living omrocky blarfs
snd sandy “openings,” d?)endmg[np-
-on-onlg ane grop,_the:fTris h potato,
While Bo' muach |of - these- beautiful
‘roountaih ' sides ka leftein its wild:
-state with itd rich|sail and which, in-
stead o jxta dense wild foliagh, can be |
made;to bear. the richédt'of fruity and
best ‘off wina' .grapes..'t| Hers; { too,
where~ tHe climata is-80 mild ihat
fresh |vegetableés and ripe’ tomatoes
“can bie |had every- monthhn the ypar.
Moast of the:.farmers-i in this neighbor-
-hood .tare Germana, all )ha py and

oontemed.’ BEls ‘,
T I abmecunnn,
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 ‘Arepresentative of: this paper-on: Sunday
afternoon: enjoyed:a- visit to ME. Veeder res
sort; sitnated:in-the:Napac Redwoode: twelve
milemwestof Napa.City, and: kept: by Mr.

i Mrez. James Elkingtons - and: fam~
ilys.. The-road: from thie: city: to- the: Red-
woods is1% avery good: condition:. though.
of course quite dist The- grade- is-not
steep; noristhe road cnt a p.to: any- extent:
Indeed; we-haveno besitaney in saying that
theldrive- to: Mt. Veeder: has- really: more;
pointa.of interest; and: the-acenery! ise more
piéturedqna-:tbamanrtbomng!ﬂaro; itusted
inther vicinity-of Nupa: = o

_There sre-quite s numberof resortsinthe
Redwoods; but prabably.the best known and:
most: popularis that. of the Eikington’s; site
unted on:a:epurn of: Mt. Veeder: and:over!
looking:the-valley: for miles: around: - The
main: residence nnd:cottages are inexcellont
repair;. asis-overything: ‘olse- on: thes place;
and:here may: be: fouud? the: luxuries: of:/a.
E home joined to: be-pleasant surtoundingsof
pareair; beautiful: aconerys’ and® all: of the
concomilu;taobmoonntr)flilc...;_ uring: the
summerr mouihe;. sommencing: abont: the
fizst:of: June;: a: large: numberr of: persons
from: Oakland eudiithe Bay;: wearied with.
bnhinesmcareé;;saeksednaimat;thiwrgsort;
The* Elkingtonee are excellent: hosta andt
knn\w__axactlythovﬁtmtuahtheirgueska:..j <
-; Theelt’edwoudnzhnv&notesnﬂ'érequnite»au
much: from:the lack of rain:as: other: places
inithe county;. althoughs nowe g fewe drops.
from: ;he- plethorici: wellss of old: P
wonld:not:comeamiss;. . -
The-cherry: crope iss doing: well;.
| Hame-might: be- said: of: the-'peach. ' The
! vineynrdsshaatavidénce{otthe'drougbti and
probably:will not-bearso- well:. ‘

_ LioneTtee-School; situsted about & qu
terof:u milefromy the- Elkington: place: is j
taughhby&liuGunie]Stilt&ofrthiscitnwho \
ontered.npon: her dutien-a:fow weeks: since: J
Thére-are:now twonty: five pupila: attending
this:scliool,. whicle is:wfarger momber- than.
usuali Miss: Stilte-is popular alike:with. pu-
pile: and: parents; aud: presidess over her
schooliwith: mach.ability: Thedistriotinin
needof:a:new sohool butlding,: the: preaent
house-being! old:and:somewhat shaky:.

_'_ Quaihumverxplenﬁmlsimthelladwnoda,
nud Reeming to know that: they: are- pi'olea-
ted. by the stern:mandates of ‘the Game Laws
awarne ous the: highway: and: pay- frequent
aud-unwelcomed vigits to the vineyurds,.
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i
[i=The Wise Prodder.., -
"" R .:‘i'
o
» & trip up the kapa.. Yalloylis .a
favorits - excamicn’ jor:San Krdncis-
oans;, This was sliowni on' Satordey
last; Sanday and the holidsy foilow.
"ing, by the crowded itrains that morn-
.ing sed evening: carriod throngs of
I‘récreation ‘seekers jup the vinpynrd
i valley. - Thesrip:isifavored for:many

|rest more than all tilings eise. "Thare

i artifice, with attractions varied 6 the

- od arbors at comfoxtable” farm-honsa
| resorts, mountain chnongand forests
I'where pine and fir perfume the sir,
' cool-running brooky that trout enjoy—
¢all are there, offering a. welcome to
the brief. vacntionspender. | Any-
‘where, nearly, within’ 163 miles of
Ban Francisco, ‘are thonsands of just
such places whioh half the pleasire
is in finding.. Old}residents off the
city know of them &nd moke ush' of
their knowlydge. When the sammer
pilgrimage. “season| begins., Climate
and surronndings| - are: all | that
‘sre spught fur. If a l‘q‘pﬂgriz‘uage"
directory- were mdde Nupa Valley
wonld ill n large place,. “Our San
Gabriel Valley s Hiantiful,” sonfess-
ed a Los Anggles :? revently| “but
Napa goes abead'of il. There|iz so.
much there in a smpllepace.”! |
The trip to the falley .presants. a,

There is.a short riGe across the bay,.
an hour'a run to|Vallejo Jupotion;
another sleamer ride aoross Carquin-
€z Hiraits, then a tain sgain up the
valley, and 4 stage or carridge ride

tion of the exoursi¢oist. :
- THE OBCHARDS AND VINEYARDS.
. The ordhards firat seen are iin the

bore orops for the miners in tim days
'when mining in thé Btate was ‘every.
! thiug, and agrionifure and hortiocul.
‘ture werp nothing in comparison.
"The cherries sré ripening now and
all fraits. promise a pgood yield,
Above Ndpa Qity the vineyards begin.
- On both nides of the track at inter-
‘yols all the way: up thirty miles to
Oulistogm at thei Hase of Mouapt St.

. Helena are the Yines, There are |
!gome signs ol ithe frost that nip-|

i ped thent tha first Pays of the present
“toounth, but only iin places are the

bruwn leaves to seen., Most of |

the vineyards ook s well ns the

‘ever did..  Just| above Youutyille
there is an' exposed district where
the work of the frost is very, 8roep-

{The bigh hill above the town shelter-
bd the viteynrds sowth. The Groez-
Inger vinea show few signs of dam-
Bge. The generall rule of the frost
pperations  was that lowland vines
Wwere nipped wihile hillside slope
vines escaped injary. Bat this rule has
Bxceptions. For example, the vine-
ards of the late Co}l. Preston, gear St.
Helena on the lowlaud by the oreek,
were hardly tondhed by the frost,
}wbile several Howell Mountan vine-
ards located at an elevation of. near-
¥ two !housandeeet, were  badly
nipped. ‘Above Sh. Helens the fiost
flamage waoa more perceptible than
i pelow. Near Napa out ofa vineyard
i of 450 ncres: only |sbout forty .acres
| were mntgn‘nlly damaged. “I'm aure
the losa to the grape, drop will not
be over-10 per cent,” snid & ‘prowmin.
got vineyard owner. “The frst re-
port o} ome-third|was an exBggera-
tion. Of'courss grapes ars the chief
prodmi: and when there'is any dam-
age at h. o.the vines people becoma

AL xxw TP P
Evidenreh of Thorkaifar Provper.
My—ub Orclarad and ¥inrysesn

i

{gro retreats mode ‘enticingly ‘bbauti: |
!?ul by & combination: ofi natirs and:

 Bemands of the.*“mdny men. of many.
minds"” of the old song;: Vine-shad-,

diversity of' methpds of traveling, |

at the end, according to the deatina-

Boscol digtriot. Bdms of thess trees

1ble, but-only for a short ,distance, |

reasona, | Iii. i8_jilt nesr enoueh, |
iafter o duy’s onting] withont . irvoly. |
{ing too muoitiéxertibn,. for the | tired |
icitizen who. derired relaxation and |

alarntfd, -and say thiugs that  later|

‘Lhe“produot of wine in the ivalley
last year was over. 4,000.000 gellons,
gnd experts figure, that in spite of
damage the product will not tall far
short of 5,000,000 nllons. The vine-
yard of M. M. Estes near Napa, had
sbouf forty acres-vut of 450 acres in-
jured by froat. Oh Howell Mountain
the Smith- vineysrd was damaged,
bat that of John Thomann wss un-
touched, ns well as that of Brun &
Chaix. ;-The latter. firm has o new
stone wine' cellar ‘lon the mountain,
and expeet a heavy wine product|
this year. . . - 4+
BIGNS QF PROGRESS AND PROSPERITY

The signs! of -prpsperity and pro-
gress'all throngh; the district are ob-
vions even to the mAturally. unobser-
ving)_excursionisth. There! are up-
bound freight trains laden with lom-
ber and'merchand{se. On the county |;
roads srs big, heaty, 4-hoise wagons Ir

that creak under their loads of house- ||
hold an farm'sapplies. On one was |
s harvesting-mschine, and lengths of F
iping for a water 'supply projeoted
rom the load. Teams ars passing
. and repassing fromithe valleys. over
| the ranges which fis railroads have
(oot yet, entered, but. where, settlers
and home-makers have fonnd a con-
genial place. Solne of thae tesms
wear bells that ring ont sbarply in
the clear air.to give: warning to ap-
proaching teams |on the narrow |
mountain ronds. Awey up or the
mountain sides, tet or fifteen miles
away mpy be séen patohes of red
land; théy mean that there the- forest
and obaparral Lave .been -cleared
away &nd- a.vineyard and s mountain
farm hae beén located by some in-
dustrious man whp apprecictes the
advantages and resources of the dise
trict. Lands are changing bands and
kgood profits ure mude in anch trens.
actions. - Now psople are coming iu
con-tanligf Homg are from other
sets of tho Btate end some nre mowm-
rs of the vast army of visitors who
t‘same from the “’ﬁim Sm‘e’q ;li:;ing
@ paat year, ey are be ng
o ﬂgd-thne the nortliern and middle
arts of Oalifornia| ofer a combina-
{on of healthiul olimate and natnral
farming resourocs that no other part
of.lhe State oan surpass. They sre
beginning t¢ 8od $hat not op y in
the southern counties is the olimate
80 long desired by ithe invalid from
the’land of :anowy 'winters, but that
elsowhore is health-giving air. To
use a phrase, they find “they can get
wore ior their money,” and the pos.
session of this knowledge will ao.
oonnt largely for the infiux to- the
middle: and uppsp valleys of 'the
Btate which cloze jobsarvers prediot
Ior the next few yekrs. .
L 17T S —
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and "the Redwoods." Another story in the Reporter of May 15,
1887 opens: "A representative of this paper on Sunday afternoon
enjoyed a visit to Mt. Veeder resoft, situated in the Napa Red-
woods twelve miles»west of Napa City, and kept by Mr. and Mrs.
James Elkington and family." |

"There are quite a number of resorts in the Redwoods . . ."
adds the reporter in the above story.

The significance of Napa Valley and the Redwoods-Mt., Veeder
area as a resort for San Franciscans is documented in the San

Francisco Bulletin story from its June 1 issue:

"A trip up the Napa Valley is a favorite excursion for San
Franciscans. This was shown on Saturday last, Sunday and the
holiday following, by the crowded trains that morning and even-
ing carried throngs of recreation seekers up the vineyard valley.
The trip is favored for many reasons. It is just near enough,
after a day's outing, without involving too much exertion,  for
the tired citizen who desires relaxation and rest more than all
things else. There are retreats made enticingly beautiful by a
combination of nature and artifice, with attractions varied to
the demands of the 'many men of many minds' of the old song."

Exactly one year earlier, the San Francisco Chronicle had

carried a much longer description of Napa County and its valleyé
(issue of July 16, 1886). The last paragraph carries a reference
to the "Health Resorts" of which there are so many it is impossi-
ble to list them all but does add "Among these resorts may be
mentioned Atlas Peak, Mount Veeder, Crystal Springs Health and

Retreat, and Cedar Knoll."



-
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Incidentally, the Mt. Veeder Resort was offered for sale in
1884 to anyone having $12,000 in gold pieces in his pants pocket.

The Napa County Land Register for that year stated the resort

included 220 acres: 30 cultivated with 8 acres in bearing vines,
400 fruit trees and berry patches., The guest house had 13 rooms,
there were 2 Cottages, barn, blacksmith shop and the elevation
was listed as 1,800 feet.

Perhaps Mt. Veeder, the mountain, became most permanently
recognized when the fraternal order, Wooden of the World, estab-
lished about 1900 a "Mt. Veeder Camp" in Napa City. The highly
active organization thereafter rated a notice in Napa newspapers
almost monthly with this being a typical headline on a brief story:
"Mt. Veeder Camp Entertainment." The fraternal order was active

up to the 1940's and World War II.



February 16, 1900

? —— e <mtmaeme.

r‘Mt;Vefder Q‘-—p Hilennl-r-,

1
T e
"Mt. Veeder Camp, Wordmen of the
World, gave a public entertainment at
Turner 1all Thurslay evening, which
was atlended by a large compeny of
people. Auiaddress on the benefity of

ple. This was followed by stereoptioas .
| Viewn and phonograph selections which,
'i were very interesting, Following this
{ thern waa dancing, .
Very little is known of the Order bere, |
bt it hine abont ten thaneand members |
in the State, uml is growing rapid

———— S e

June 20, 1900

—

‘The Wesdmen,

camp during May.

D —— .

the dhdeswan-given by Organizer Tagpa. .

Mt. Veeder Camp, Woodmen of the
World, has eiected ¢he fullowing otEcers
wha will be instalied at the July meet-

i 9 CHKnox, PCC; R H Green, C
a; V Ureea, A L; M J Wittlioger,
Clerk; H Il Muller, Banker: Dr A J
‘Kabz, Physicisa; W A Werner, E:ML
Crese, W; Ed Trodden, 8; Dr A J Kshin.
J C Koox and ¥ Pedreszi, Managers.
Twelve asw membera were added to the
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PART THREE

WINE MAKING AND VITICULTURE AFTER 1880

The most vigorous and active proponent of the Redwoods and
Mt. Veeder as a region for health resorts was Dr. Bushnell Pond
of Napa. He also established a vineyard and small winery in
the Redwoods in the late 1880's. |

In a rather extensive descriptive piece on the vineyards
north of Napa City known as "Oak Knoll" and the Eshcol winery
across the highway belonging to the Napa banking family named

Goodman, the San Francisco Chronicle of September 22, 1887

observed:

"A statement made by Dr. Pond of Napa City from observations
and experience of twenty-one years, must surely be accepted as
authoritative upon the climate of the county. . . ."

"The health of every community depends upon two separate
and distinct conditions--one natural, as climate, topography,
soil and water; the other the artificial or social, as the uses,
safeguards, precautions and rectifiers as employed by man."

Pond must have convinced the Chronicle reporter he was making
sense for the article quotes him over a space of eight column
inches, This is not so relevant here as is the statement that
because of Pond's work, the State of California built the "Napa
Branch Insane Asylum," the Yountville Veterans' Home and the

site for a sanitarium for consumptives.

38
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With Pond calling the Redwoods his home, at least a portion
of each week, he no doubt drew no small amount of attention to
vineyards and wine making. His operation is described in some
detail in the 1892-93 phylloxera study in Napa County, and car-
ried out by the Board of State Viticultural Commissioners:

"Dr. M. B. Pond, Napa-Total, 30 acres; in bearing, 20 acres;
planted to resistants, 10 acres; all bearing of which 4 are in
Riparia, 3 Rupestris, and 3 Lenoir; soil dark and light loam;
vineyard mountain; exposure north and east; crop 40 tons; coop-
erége 16,000 gallons of which 1,000 is oak and 15,000 redwood.

"Vineyard is 1,700 feet above tidewater at Napa, and is
among the redwoods. It is growing finely. The resistants have
succeeded well, and this year a box of grapes from every three
or four vines has been gathered, one year after grafting. Riparia
is in the most favor. Rupestris is slower, and the Lenoir is
least esteemed as a grafting stock.™

Pond's ekperience with the Lenoir is worthy of special note.
The Lenoir was the favorite resistant root for grafting on the
valley floor. ‘érof. George Husmann of Missouri and now in charge
of Talcoa Vineyards, in the Carneros, was the leading exponent of
Lenoir. (It did not survive the decade of the 1890's, however,
in most valley vineyards.)

If Pond had planted all Rupestris, his vineyard and wine
operation might have survived much longer. There is little evi-
dence that he continued making wine beyond the first decade of
the 1900's.

A close neighbor of Pond was another medical doctor, J. A.

Bauer of San Francisco and the Redwoods. His last name suggests
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he was a German immigrant, as well, which may be the primary rea-
son he settled in the Redwoods. He probably arrived in 1884 for
the Napa County Reporter of August 8 reported he had "recently
purchased the Wing place.™

Bauer brought as much attention to the Napa Redwoods-Mt.
Veeder area as Hudeman, Pond or any nineteenth century resident
when he announced he had found a cure for the phylloxera. The
story was no doubt well-covered in the San Francisco newspapers,
particularly the Bulletin which was owned by James Simonton, owner
of Talcoa Vineyards in the Carneros. The Register of March 27,
1885 carried a long article on Bauer's work:

"The phylloxera remedy recently discovered by J. A. Bauer of
San Francisco, the present owner of the well-known Wing farm in
the Redwood hills, is not only attracting the attention of vine-
yardists in this State, but those of Germany, France and Southern
Europe as well. A large number of vines in this State will be
treated with the remedy this year." (See following page for
complete text.)

Bauer claimed that a half ounce of quicksilver mixed with
twenty pounds of soil, around the roots of a vine, killed the
_phylloxera vine louse. "The mercury is applied below the surface
of the earth and the.fumes readily penetrating downward accomplish
the death of this foe to vineyards," stated the Register.

Bauer immediately telegraphed the French government of his
findings and asked that the $60,000 reward offered for a phylloxera

cure be cabled to him as soon as possible.
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Bauer's firm convictions were supported by Professor F. W.
Morse of the Univergity of California at Berkeley which added
to his rather extensive coverage in the press. The Register
added:

"Mr. J. A. Bauer himself set out 50,000 European vines last
year and this Winter, with his mixture at his mountain farm
‘Johannisberg," on Mount Veeder, formerly the Wing ranch. Mr.
Bauer, also, is using the remedy around the roots of his fruit
trees against depredatory bugs and sé is Mr. Dexter of Oakwood."

Many remedies had been suggested for the phylloxera, one
being the flooding of vineyards. That would not have worked
for the Redwoods, obviously.

Six months after the above story was published, Professor

Morse recanted with the Sonoma Index-Tribune, Sonoma, Ca. for

September 30 observing: “"The failure of this last remedy adds
one more to the many remedies that have sprung up as being dead
sure things for the destruction of the devastating insect. Mer-
cury as a practical phylloxera destroyer will now have to be cast
aside as has been bi-sulphide of carbon, sulp-carbonate of
potassium, copperas, coal tar and hundreds of other oft~tried
remedies . . ."

The fact that Bauer's idea proved unsuccessful is not so
germane to this study and the history of the Napa Redwoods as is
the amount of public attention it drew to the region. California's

leading viticulture newspaper, the San Francisco Merchant (and

later "& Viticulturist") carried many stories on the so-called

remedy, and announced its failure in a July 7, 1887 issue.
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There were from a half dozen to a dozen wine making cellars
founded in the Redwoods-Mt. Veeder region in the decade of the
1880's. Most have barely been recorded in the Napa newspapers,
the winery perhaps having a crush only for a half dozen years.

It must be kept in mind that the 1880's were the most phe-
nomenal growth years Napa Valley has ever experienced with regard
to the planting of vines or the making of wine.

There were about 3,500 acres of vines in all of Napa County
when the decade of the 1880's began. When the Viticultural Com~-
missioners published a Directory of wine makers and vineyardists
in California as of 1889, Napa County had 18,229 acres of vines
although other documents place this at 20,000 acres.

The St. Helena Star newspaper (founded 1874) dutifully

prepared an accounting of new wine facilities in Napa Valley
every year of the 1880's and counted 49 cellars when the decade
began--ten years later the above Directory listed 166. Wine
production jumped from 2,830,750 gallons (Star, January 21, 1881)
to 4,500,000 ten years later.

A. S. Roney planted his first vineyard opposite Hudeman's
Sprout Farm in the early 1870's, then expanded it with the boom
of the 1880's. The Reporter for May 17, 1873 documents that Roney
had fifteen acres of grapes. The Star recorded "1,000" gallons
of wine as coming from his small wine cellar in 1882,

"Roney and others have been keeping pace with their neighbors,"
reported'the Register April 24, 1885 when describing the vine boom
in the Redwoods. Roney may have operated a small resort as well

the same source added:
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"On Friday evening, the 10th, there was a ball at J. Hein's
and those present report a good time. Another is announced fof
S. A. Roney's on Friday of this week. In the olden days it is
said that it was no trouble to get a crowd of from 30 to 50
together at a ball in the Redwoods, but about two vears ago Elder
Carey of the Advent Church, came in here and began missionary
work and now it is said to be almost impossible to get enough
young people together to form two sets.”

(It should be noted that Roney's initials are given in this
Report as S. A., yet the Register used "A. S." If two or more
sources use one form, as is the case here, that form is followed
in the text of this study.)

The Star of November 11, 1881 lists "winery #43" in Napa
County (their count) as that of "John Gartman. Has a vineyard
of 7,000 bearing vines in the Redwood Country." The following
fall the publication credited a "Peter Gartman," "in the Redwoods"
as producing 2,600 gallons of wine. (No later sources mention
his name.)

"F. Mara" is another of those names which appears almost as
a blip in the history of the Redwoods but he did make 800 gallons
of wine in 1882.

Two accounts published in April and June, 1885 describe in
detail the bustling growth of the Redwoods and viticulture in
particular. Both titled "The Napa Redwoods," the news stories
were published on the front page of the Register. (See following

pages for reproductions and specific dates.)
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A Iteader of the ' Register™ up
there Contributes an interesting
Budget of News, . :

Eptror RecisTEr:—While the oar
of progress and improvement hng
been moving onward with steady ma-
tion in other sections of the County,,
the residents of the Redwoods have
not been behind hand nor have they
“been left,” On all sides, and upon
every ranch, almost, oue can see

marked improvement during ‘the
Winter and. Spring. Beginning at
“Dutoh  Flat,” Hermon Hatt and

John Wagner hive added largely to
their vineyards, haviog cleared the
land this Winter. ~ Above them, Mr.
Jobnson las a flue place where he is .
always busy at work, and the appear- |
ance of his orchard snd vineyard
shows to what purpose, Co

Bince Mr. Jordsu has taken the
“Spout Ranoh” (old Hndeman lome-
stond) he Hns made a great many;
chaunges for tho bolter, and old fre-
quentors to the onoce [avorite resort

wonld roureely "recognize tho plncei
now, Karthor up the onnyon Mr.:
Munrx tins wrouglit & complate ravolts |
tion 1o the appearance of tho old!
Barth “I3lk Park” vlace. Nooaror |
tho hond of the onnyon Measrs, Put- |
rick, J. Hain, Wilsoo, Rouey and othv'|
ern lLave boon keeping jpnos with
their neighbors. I )

On Mr. Rooey's place may be seen
|n fine grove o ornnge trees swhioh
now bear good fruit in ‘nbundaenoce
| ovary year, Mr, Shalsuder aleo Lins s
number of orange trees whioh hear
l'well thus proving that -that deleota:
ble fruit can be grown in the fine

olimate for whioh this seotion is.so
| justly noted. Louise LaFranca hns

just planted about ten acres of vine,
yard this Bpring, and Messrs. Bryant
& Parker, %ave-planted eight acred,
Oa the old Captamn Wing place a
large area has been planted, and on
the Smith Gildersleeve place, Messrs.

acres, Others have planted from =&
few hundred to ‘several. thousand
vines, '

On Friday evening, the 10th, thers
was a ball at J.
present report a good time. Another
i8 announced for 8. A. Roney's on
Friday of this week, In the olden
days 1t is said that it was no trouble
to got a crowd of from 30 to 50 to-
gether at o ball in the Redwoods, but
abouat two years ago Elder Curey, of
the Advent Church, came in Lere and
began missionary work, and now it is
aaid to be almost impossible to get
enough young people together to
form two Bets.

On Monday, lasrt week, there was a

veritable cloud burst on the top of '

Mt. Veeder, and the water fell in &
body, seemingly, to a depth of two or
three inches. : ,
Schools began last Monday in Red-
wood and Lione Tree Districts with a
good attendance. In lact, the Lone
Tree sohool house is full to repletion:
A small Sanday school ha# been
struggling for existence for some two
weeks past, under the efficient charge

of Mr. Moyer, but, owing to the scat—

teredness (Lo coin a word) of the fami-
lies in this section, it 1s difficult to
keep it from dying. :
A literary society was formed at the
Redwood school house & month or so

"ago, but whether it still sarvives or

not is not 'known It ought to be

‘maintained if possible. I

There will' be a good deal of wood
taken into Napa from this asection’
thizs Summer and Fall. The Palmer
Bros, will. have two hundrfed cords,:
Mr. Moyer 160, and Messrts. Fisher
& Son over 200, besides small lots, .

Preparations are being 'made for
the reception of gunests at .the

‘ter anywlere in Oalitornia than to
“oome up into the Napa Redwoods, |
Fisher & Son will plant about fifteen .

he 10th, th  wood, grubbing, an
[} N ose |

leasure and heaitls resorts ol Mr,
lkington and Mrs. Liake. Persons
desirous-of spending a few days or
weeks in the country cannot do bet-

Mossrs, Fisher & Hon. are doingin
reat amount of work on their new
ome, 'They have twelve meu at
work at present engaged!in chiopping
ploking rook.
Four horses are hitched to a plofw
und thev&ronnd is turnod ovor heat
deep, hon o.roock {8 atrack itﬁ
dug out and hagled off.  Thorough
work {8 boing done, nnd all future
trouble from that source will bo ofToe-
tunll{ obvinted, It is their intea-
tlon to build a large barn and a fine
dwolling this sonson., 'Tho nite oho.|
sen for tho luttor commnands ono of |
the grandast 'aud mont - beautityl |
viewa whiok ib was ever mnn's hinppy
privilege to Jook upon.|' 'Lhe whola
ol HBnu Fubjo Bax lles aprand out!
with  broa expnnae of oonntry:
bordering it! on il sides. Vallsjoi
and Mare Island ‘seem to be near at|

‘hand, likowisa Sonomu, while Sggr
|

Quentin, the Brothers, Red Rook a
Angel Island only appear to baia:
stone's throw beyond.  And beyond,.
them, in,the haze of fof, can be seen
the Bay of 8an Franoisco, and on
bright dkrysv the oity iteelf is distinatiy
vimble, {The vista at the left is closed
by the bold batlines of Mount Diablo
and thati on the: right by Mount Tal.
malpnis. both of which seem to staid
as sentries on §ome- MIgHty fortresa
on the confines of creation, their feet
planted firmly and broadly on the
esrth and their caps gleaving the very
skies. Surely no man! csn behold
such a scene as that and not feel st
lenst a tremor—a slight vibration of
the poetiocal chord ot - his soul. :

: ' | | Qurnyn.
) meanasnesn | . .
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The Xapa Redwoods, i

Ep. Rearster:—There is & place in
Napa county that is not mentioned
_in the REGISTER very often and that
-is the Redwoods. As you go up the
Browns Valley road the first place. is
Herman Hatt’'a. He has a fine vine-
yard on the left, in plain view of the
road. The next place is Mr. Wag-
ver’s, and on it is a fine young or-
chard and vineyard. Then you come.
to Bankisers' farm, where there .is &
ine young orchard and vineyard and
plenty of good hay. Journeying
along to the forks of the road you
may take the one on the lelt and go
to A. 8. Roney's, passing through E.
G. Young’s flne canyon ranch. At
Roney's you will see thrifty vine:
yards and oraoge and lemon trees.
Take the right hand road there and
you will come to L. Lafranca's place.
He has 168 aores in young vines all in
good order. He has quite a lot of fig
and olive trees. A little farther on is
the home of John Ohelander, where
blackberries grow in abundance. Go

down the canyon and you strike the i

county road again abova E. M. Fra-
ley’s, Mr. F. bas a fine orcbard
which includes 250 French and Hilver:
prunes, Upo'q. the hill adjoining
Roney's he has 450 trees brought
from the east. Going up the road we
pass Will Lake’s on the left and come
to Lee Roney's. He has chestnnts
grafted in oaki trees gnd they are
growing finely.. We take the left-
hand road and come to Mr.. Moyer's.
Here can be raised fruit of almost any
variety, ‘

This is a small part of the Red- |
‘woods. 'You may bear from me again -
soom. e ' Pireons.

Ve e ao
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The April article includes background on yet another wine
cellar founded in that decade~-the Fisher Winery. (Exactly one
hundred years old in 1986 this is the still operating "Mayacamas
Winery.")

"Messrs Fisher & Son are doing a great amount of work on
their new home. They have twelve men at work at present engaged
in chopping wood, grubbing, and picking rock. Four horses are
hitched to a plow and the ground is turned over beam deep. When
a rock is struck it is dug out and hauled off. Thorough work is
being done, and all future trouble from that source will be effec-
tively obviated. It is their intention to build a large barn and
a fine dwelling this season. The site chosen for the latter
commands one of the grandest and most beautiful views which it
was ever man's happy privilege to look upon.,"

Later that same fall, the Star recorded "F. Fisher, in the
Napa Redwoods is building a winery which will come into use next
year."

It is presumed that "F. Fisher is a mistake and should read
"J. H. Fisher." The Official Property Holders Map of Napa County
for 1895 clearly indicates one "J. H. Fisher" as an owner of 290
acres on the southern flank of Mt. Veeder. (See reproduction of
map, page 55.)

In the phylloxera study of Napa vineyards published in 1893
for the Viticultural Commissioners, this listing for Fisher is
presented:

"J. H. Fisher, Napa--Total, 10 acres; in bearing 10 acres;
soil loam; vineyard mountain; exposure southwest; crop, 30 tons;

cooperage 20,000 gallons, of which 15,000 is ocak and 5,000 redwood."
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The 1895 Napa County Map shows that on the opposite side of
the valley from Mt. Veeder; there is "Joseph Sacaze" listed as
owning 160 acres. This is no doubt the same Joseph "Sicize"
recorded in the Register of October 25, 1889.

"Joseph Sicize, proprietor of the St. Elma vineyard and cel-
lar, situated in the Redwoods, north of Mt. Veeder, has been more
successful than usual in making an extra fine»quality of claret
this year. Mr. Sicize uses mountain grapes exclusively and the
quality of his produce may be judged from the fact that two phy~-
sicians in Milwaukee, Wisconsin take all that he makes."

Remarkably, this is the only printed record of the Sicize/

Sacaze winery in the Redwoods!

(Considering that many individuals believed wine making
would never return to California after the Eighteenth Amendment
to the United States Constitution was passed in 1919 and Prohibi-
tion the law of the land, most winery records were destroyed!)

One other bit of evidence, however, was found recently by
lifelong Napa Redwoods resident Richard Brandlin. This is an
old-fashioned tin templet or mold with the letters cut out: "St.
Elma Vineyards." This could be laid on a wine barrel or other
container and the name painted onto the surface rapidly. The
templet was found in the general location of the Sacaze farm.

In addition to viticulture, and general farming, many land-
owners in the Redwoods earned extra income by cutting wood and
selling it in the city of Napa. This was an occupation followed
as recently as the 1920's and 1930's. The Register article of

April 24, 1885 includes this paragraph relating to that subject:
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"There will be a good deal of wood taken into Napa from this
section this Summer and Fall. The Palmer Bros. will have two
hundred cords, Mr. Moyer 150, and Messrs. Fisher & Son, over 200,
besides small lots."

Another‘of the eariy German immigrant settlers was John Brand-
lin who began cultivating grapes and making wine for his own.use
and his neighbors. Brandlin arrived about the year 1880 and found
a ready market for his homemade wine at the nearby Lokoyoa Lodge.

The 1893 study of phylloxera damage in Napa County carries
this entry: "John Brandlein, Napa.-Total 12 acres; all in bearing;
will replant 4 or 5 acres; soil loam; vineyard upland; exposure
southeast; crop, 16 tons.”

There is no record of Brandlin having a winery per se and his
name is not listed in nineteenth century lists of wine producers
such as was carried regularly in the Star. 1In 1921, a son named
Henry purchased the 0ld Fisher Winery on Mt. Veeder and continued
its operations and vineyards until 1941. Henry Brandlin did not
have an altar wine permit for the old Fisher Winery but his two
sons, Richard and Chester, confirm that their father made a "couple
of thousand gallons of wine a year."

(This will be covered in greater detail later in this report.)



PART FOUR

Wine Making & Viticulture from 1890 to Prohibition

The Napa Redwoods barely rated a mention in passing when
Napa Valley vineyards were surveyed in 1891 but much to the
area's credit, "Mt. Veeder" wines were being sold in Chicago,
Illinois and rated among the top wines from Napa Valley.

It was in 1891 that the Vificultural Commissioners of the
State published the Directory listing by county, every grape
grower and wine maker in California. The statistics were based
on the year 1889.

The Register in Napa City examined the Directory for its
readers, noting for example that there were 640'farmer—vine
growers in the area between Yountville aﬁd Calistoga with. a
vineyvard of at least five acres in size.

Beyond the geographic limits of Napa Valley, grape growing
still was in its infancy, claimed the newspaper:

"There are twenty or more vineyards in Pope Valley, though
noné of them are of great extent.
| "In Conn and Chiles valleys and céntiguous hillsides there
are quite a number of vineyards in good condition. There are
excellent vineyards on Howell mountain, where a very fine qual-

ity of grapes are produced in good guantity. Foss, Berryessa,

50
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Wooden-Capelle and Gordon valleys cannot be said to be ranked as
grape producing localities.

"Not but that vines would flourish and bear abundantly there
but their isclation, the expense of transporting the grapes when
ripe or wine when pressed is too great to justify the investing
of much capital in this industry.

"In the Soscol hills there are but few vineyards. In Brown's
valley, the Redwoods and away toward and to the Sonoma county
line along the highway leading from Napa City to Sonoma, are to
be found vineyards of a greater or less extent.”

The Redwoods were almost overlooked in this Napa newspaper
story carried January 11, 1891. This seems all the more peculiar
because of a letter carried in the same journal one year earlier
or December 26, 1890 and headlined: "L. L. Palmer-2An old Napaite,
Writes from Chicago.":

'“There‘are a great number of places in Chicago where Califor-
nia wine is advertised, but I doubt if there is so very much of
the genuine article to be had as onévwould think to see the number
of signs displayed." And "the trade in Napa valley wines is
growing very fast."

Palmer presented in his wine notes from Chicago, the wines
and prices available for "To-Kalon," H. W. Crabb;s winery at Oak-
ville and the "Contra Costa Wine Company," no address given.

"The 'Contra Costa' Wine Company sets forth in its circular
that its claret and Burgundies come from the 'Occidental,’ 'Mt.
Veeder' and 'Union,' Napa County, California vineyards and was

part owner in all those vineyafds.“ Palmer was surprised at the
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Concerning the “’eatbci-,‘?lhe Wine
Yinrket and Other Matiern. |
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EDIToR ans’;ﬁam——'&) far the
Winter ha$ been ‘but little colder
thun is ysual in *“the glorious cli-
mate of ‘California,”” and my Chica~

.80 freinds take great deélight in ask-

ging me aliost e,ver.y: day if Califor-
nia can boast of any. better weather

:than the present. IfT follow in the
fontsteps of the immortal G.- W. I
have to aduiit frankly that it does
not. "The lowest point reached by
the wercury was 10 above, and as 1
have séeh it 18.wbove in Napa vals
ley. the difTurefice is not enqugh to:
bragso ivery muph -about,! It I8’

Witllie A few| days of Clirlatm
How; andl the yrospect 18 guod. for

Feantinusd fair \\‘edt‘jél"-lw\ to- Elut

Uate o fuyselt and  fumily ihe
Hifusunty Pledeant weatlier ls. ver:
tninly very! avoeptable, sy we- had
A horrorof the eold we expested -

ceneounter i Chicago, 1 m_‘qu) fdund
that Dhere'svas’ & themnal delt in
this mighty oity by the lakelide, as
well I duithei mountain sides jn

Napa Bq;xﬂi}, and " took - advantage
| 0fit very njuch to our added ; poms
fort. The trut)y ia that it is - several
degrees yvarmer in the Wipter ' sea-
soti-on What is'called the west -side
than it ip in the center'of. the city,
or.at any point adjncent;to thie lake
front.. |~ 1 - A

. There arela great number of places
in-Chicago where California: wine is
advertised; but I doubt" if. there is.
50 very-fnuch of the genuine article
1o be had as one would think to see
the number of signs displayed. There
is one notable exception, and that is
the wines of the To-Kalpn vine-
vard, of Oakville, Napa coynty, H.
W. Crabb, proprietor,” ere can
be no doubt but that at “his 'wine
room, No./244 Wabash avERue,. one
‘can find the pnre article just as it is
made at the cellar. 1 have visited a
few of the places the pasti few days
where California wine was adver-
tised for sale and theré is but one re-
port, and that is that the trade ison
| the increase very rapidly, and . the
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An Old'Napaite, Writes Fram

popularity oftfiewine is testificd to
0 the waywRgahd, substantial or-
ders  coming in  thick and, fast,
AWl we ought ta do well at *this
season of the year, was the remark’
of one dealer, *'but you can sy to
the people of California, and the
readers of the REa1sTER in purtieu-
lar, that the4rade in Napa valley
wines is growing very fast.” - While
I wag talking to one dealer a gentle-
nan came in and wanted some Mus-
catel to send as a Christmas present
to his igother-in-law. He wanted a
dozen llnrtlos, but the dealer had no
difficulty in securing "an - order ' for
two gallons and wil] probably sell
him and his friends many more gal-:
lons during the year. .
. Now that I have said that L ali-
fornia wine wns finding far more
ready market than it did some time
ago, your readers will be - interested
in knowing what it retails for on the
Chicago market. I will: enclose
with this two price-lists, ohie from
To-Kalon and one from the Contra

Costra wine company: ;; *
! Lo To-Kalen, ! .
P &wurrx WINES, .

D N Bottles 1 Donu Doz P
Superior ’rocLSO R0 8500 1
Gatedelifivm o, 60 450 550
Mosclle. i gerecenee 60 430 550 -
Riesling.l. .. 65, 500 6 () 4
Johannis D600, 700
Sau T 3 4 600 700

¢ San . . 30 ) 700 - 800
., - 1 RED WINES,. . R
Zinfande}.... - 40 350 . 480 .
Burgundy.... S0 - 40 . 50
Rpyal Red, . 1000 60 0 500 o
Black Burgundy......... O 600 C T
Cabernel......dcercnveeeee. 75 6:00
Cabernet{Snurignon... . 700 /5§00
Beclan...j..... ADIURETE. S ] 8.00 9 V0
G ;i .. PORIA. -
i, 1. “Bottles 1DozQta 2 DozPts Gul
Rich, Mcllow. ... 5060 600 & 00 2 00
ExtraOld Selected 7 800 9 00 300
O SHERRTY. co T
California Sherry.. 60 500.. 600 1 73
Old Sherry, Dry.. 7 6 00 “_ TV 200
© b SWEET WINES. : L
Angeliea....... il 60 1500 } 600 175
Muscateld ...t B0 7500 G0o 200!
Maderia.. DT W 800 250:
Malaga.. BT 500 250
Tokay...... LW 600 [ 70 200
’ © Contra Cesta. ' C
CLARET., '
: st mottle Gadons - Case-Qts
Jolaret oot 35 . S0 €3 50
-Mission and Zinfundel 40 - L25 {00,
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Contrn Costa,
", ARET,

ol pottie Gallons Carac-Qia
claret o0, 8100 €550
Mission amd Zintandel ) L4 4w
St unipero tZinfundel) Sy 1 50 a0

St Julien, old..L. R 1™ 500
Haut Ziu.. very obli60 - 1% 60U
! oK, :

THoek o 3D 1M 350
Hoehheimers Catnwba gy @ 125 30
Dry Catawbio 000 15 Do
Riesding. . coenenees 1 o0
Hayeherger,olid deli ) . 8 U,
GUEEAC ot veeevrvieeeeenn ) 6 00
WHITE LURGUSNDY. T
Chabnlis, cveenectventonn 697 L 6 00
Haut Sauternes..... . 60 6 00
BURGIINDY, (RED,) .
Materos Conti, 18¥2...... G0 S 6 00
b PORT. :
Pure Juice Porto....... 5H0 150 5 00
Old Port.tevceecrenn. t 200 6 50
OJY DY PUMucviierveeeriena T 2 50 75
Syveet Port, oldo.. 59 250 700
Madre Port, 1880, 10 3w 9 00 ‘
. - ; .. RHERRY. P i
Pablo BHEIyY ..covereeeen. 30 160 500
Del Moute, pale, dry... 60 200 6 50
000, dark, old........... o 20D 7 5
Angeled pale.oldlry 100 300 - w00
:0 Brown £herzy......1 0¢ 3w 9 0
': %swéﬁ"\vx{n‘ﬁ wiNe, 0
PR T O - 5 . 150 50
Swept Angelicea, very |- .
old..... deroraleneeneceansenns %0 2 gg 6700
Swept Cutawba.......... 0 - 15 . 50
Dry 3Muscatel............. 60 200 6 50
Bweet Muscate], «very | G .
L LL: RN RPN - 2 A 6 B0
Dry Tokay.leicoereeenes 5 2. : 7 50
8weet Tdkay, veryold.1 Q0 - 3 900

The To-Kalon héadquarters'st 244-
VWabash ayenue, are at present [in
charge of Qaptain C. B, Sfjllabar of
Green Villey, Solano county=hEv-
erybody out that way knows'-that
the Captain is @ rustler. from away
up near the headwaters of the creek,
and:the people of Chicago are also
béginning to diseover the.fact. . The
first time I met him ourit here was at
the IEsposition one night ilast Fall.
I.had kaown him “like! a” book”.
over in Sdlano in the old Republican
days, and as he was the first persorr
I had seen from California since I
left thé State, I was more than re-
joiced to take him by the hand.
There pros a_fountain of {To-Kalon
-wine'in excellent and effective opers-
-tion in the pavilion, and -it-attract-
ed much attention, the result :being
that there was a dense ithrong of
peoplearound the fgun%t‘_in all the
‘time, watching the novél phenom-
enon-of aiglittering] spray of - pure
wine shootipg continuously‘ into
the -air. S : :

1o get a cake aad:thén pass on -and
to wash it down,: - .
‘pany sets forth in its.circhlar that its,

‘probably be news to.

| day the past week in the shapaof ‘a

"estimable and gifte

Cdtwas the Captain’s special de-
hght, as well asduty, to ofler to each |
thirsty-looking person a brimming
heaker of Napa's whoieedt vintage, |
and he could do it with a grace of
one to the mauvor born.. Theladies
warmed around him worse: than
ees about a. gugar hogshead, and
the half dozen™ thimble-sized wine
glasses were brought into such ae-
'tive service that every! time they
reached.him he was compelled fo
+dip them into water to donk them off
; before he daresend them out into the
~erpwd again.. :
. I bad been iuvited into the ‘booth
-and giveu a seat, and-was! patiently
waitiog for a Iull tocome in the rush
| of thirsty mortality solas to be. able
i to say a word or two to the Captain.
 Buf I was just about to give it up,
when T observed that the ranks were.
:thinning down- very rapidly, and in
{ factitHe whole place ‘was “deserted }
.practically, “\WHhat is’the matter
fwitH the people; where- iave they
lall goneP'!l I-'asked,. “Gpne;’ " ex-

claimed the Unptaittin a{ very -l

concenled =" exaspergtion. {14 Why,
that|flamibergasted {@apdded 'e?.‘.shgg.
:has | 1pe,xiﬂ -up business for the night

wand { can ;guck thatiing of a game;
@Bhs’_& 10 ,gogpxqwdég;a.ﬁdhewm&

S S e

poe.

':g-_

il d

éd the Captain’s: gamb~completely,-

and’'the peopleweren’t !'fly’’ enough |

get s glassof “To-Kalon' with which

S T o
The **Contra Costa”! Wine Com-},

claret and Burgundies' come {romg
the “Occidental,’’ *Mt Veeder' and
4+Union,” Napa. ¢ounty, California,
vineyards, and 'the dealer told ine
that his company~was!part owner in.
all those vineyards. 'All of this will
ost of ‘youri
readers. .. .- i oL ‘
" One of the most pleasant sur-
prises of the year camp to me. one

small volume of: sweet; and. ¢barm-
ing poéms from mhe&;»ep of that most
uthor, Mis.

M, L. W. Tawle. i A
‘I - i L. 3s. PALMER. -
shicago, 111, Dec. 16, 1890, R

-
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final remark, adding, "All of this will probably be news to most
of your readers."™ In other words, Contra Costa Wine Company no
doubt sold wine from these vineyards but had no financial invest~
ment. This slightly negative remark did not offset the good
company of being associated with To-Kalon wines. Crabb probably
had the highest reputation for wine quality ‘in all of Napa County!

It is very difficult to ascertain precisely the names of
vineyardists and wine makers in the Napa Redwoods-Mt. Veeder area
in the 1890's from the various directories or phylloxera studies
carried out by the Viticultural Commissioners because the only
address provided is "Napa." The Napa District took in the Red-
woods, Carneros and Napa City north to the town of Yountville.

An "Official Map of the County of Napa, California" published
by the Board of Supervisors in 1895 provides a listing of all the
property owners in Napa County. (See xerox copy, following page.)
Comparing this map with the 1893 phylloxera study in Napa County,
for example, pfovides the names of some of the viticulturists and
wine producers. Fortunately the growing practice of making refer-
ence to a vineyard as being "in the Napa Redwoods" or "Redwoods
district" is helpful in determining_who grew grapes, etc.

The 1893 phylloxera study lists: (1) the "Bauer estate . . .
in [the] Napa Redwoods," 60 acre.vineyard and a winery wiﬁh 40,000
gallons cooperage; (2) John Brandlein, 12 acres in vines; (3) J. H.
Fisher, 10 acres in grapes, a winery with cooperage of 20,000
gallons; (4) A. H. Heidhoff, 6 acres in grapes, "in the Napa red-
woods"; (5) John Hein, 18 acre vineyard and 20,000 gallon winery;

(6) Dr. M. B. Pond, 30 acres in grapes, winery of 16,000 gallons
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"and is among the redwoods"; (7) Ernest Streich, 200 acres in
grapes, winery of 5,000 gallons capacity "in the Napa Redwoods."

Many names mentioned previously as being growers of vines
are not included and it may be that the phylloxera had already
destroyed the vineyards or reduced production to minimal levels.,
(Or the individuals assigned to this survey ignored the Redwoods
to a greater or lesser extent. It did involve considerable rid-
ing over steep terrain and with roads or paths little maintained.)
Growers listed previously included Hudeman-now belonging to
Rudolf Jordan and possibly a large vineyard still in 1893!; A. S.
Roney, Benkhiser, Gartman, Mara, Fisher, Marx, LaFranca and
Sacaze., The number comes to about twenty.

It may be that more attention was turned to the operation
of vacation resorts in the Napa Redwoods-Mt. Veeder region by the
1890's and turn of the century, and this diminished the cultiva-
tion of the grape.

The History of Napa County, California, published in 1901

provides background to two of these resorts: "Redwood Falls" (at
the head of Mill Creek, which parallels Redwood Road today) and
"Johannisberg Resort.” Redwood Falls Resort is identified as
being "in the redwood belt of Napa county,"” Johannisberg as being
at the 1,200 foot level on Mt. Veeder.

The operation of summer resorts in the Napa Redwoods-Mt.
Veeder area was a major source of income to the local resident.
This is especially true after the year 1900 when the phylloxera
vine disease required the replanting of many vineyards. Napa
County had only 3,000 producing acres of grapes by 1900, down

from the 18,000 or 20,000 acres in production ten years earlier.



REDWOOD FALLS.

Among the natural curiosities of Napa county,
probably none are more worthy of mention than
these falls. Tlhev are romantically
twelve miles from Napa, near the head of Mill or

220 NAPA COUNTY.

Napa ecreek, in the redwood belt of Napa county.
npper fall and following it down, we find ourselves
walking upon a solid body of stone, with a wall of
rock rising perpendicularly on either side to a
height reaching from ten to fifty feet and not more
than five feet apart. This rocky chasm leads to
the upper fall, which is a mnearly perpendicular
descent of fifty feet, and it must make a magni-
ficent waterfall in the winter time when the
stream is-swollen by the season’s rains. The rocky,
precipitous walls tower high over the falls, and as
one looks up and down from the head of the falls,
he sees little but a clear cut rock forming the wall
of the deep abyss. Retracing our steps, and mak-
ing a detour down the line of the stream, its bed
is reached at a point a few rods below the lowest
of the three falls. This fall is some twenty feet in
height, and its head is reached by a little hard
climbing up a short circuitous path. We then
find ourselves at the foot of the middle fall in the
most picturesque littie grotto imaginable, bound-
ed by precipitous stone walls, apparently from
thirty to one hundred feet in height. The middle
fall makes a descent of some twenty-five feet per-
pendicularly, and at the foot there is a pool some
six feet across and nearly twenty feet in depth. A
few square yards of solid rock constitute the floor
of this rocky chamber. A visit to this romantic
spot will repay anyvone.

JOHANNISBERG.

This well known mountain summer resort is
under the able management of that prince of ca-
terers, Theo. Blanckenberg, Jr., and is situated in
the midst of the Napa redwoods, 1200 feet above
the sea level, at the foot of Mount Veeder, and is
noted for its exhilarating air, attractive scenery.
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Johannisberg.
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B NAPA COUNTY. 221

and several mineral springs, hunting and fishing,
and swimming, there being a large lake on the
premises, wherein patrons can enjoy bathing and
boating. Johannisberg is only seven miles stag-
ing from Oakville station, on the Napa and Calis-
toga railway branch of the S. P. Ry. Co. Patrons
leaving Sap Francisco at 7:30 in the morning, can
reach the resort at 12 m. over fine roads and beau-
tiful scenery, making a very pleasant and delight-
ful trip. The fare by stage from Oakville station
being but 50 cents per person.

The grounds contain over 300 acres, a fine vine-
vard,orchard, iron, sulphur and magnasia springs;
croquet grounds, lawn tennis and bowling alley,
are provided for the amusement of the guests;
dairy and vegetable garden on the grounds and
large rose garden, all add to the attractiveness of
this beautiful health resort. Many other features
that tend to make life pleasant are for want of
space, not mentioned.

The rates are reasonable; single person, per
dar, $2.00; per week, $10.00; special rates to large
parties or persons desiring to make a stay of =ev-
eral weeks. Rooms for rent in cottages and tents,
send for circulars. Address, Johannisberg Resort,
Qakville, Napa county, California.
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The vacation resorts are relevant to this study only in that
their operation provides another example of the use of the phrases
"in the Redwoods" or "in the Mt. Veeder area." The dual nature
of this identity is demonstrated by a story which appeared in the

Napa County Reporter of August 26, 1887:

"Mr. John Elkington of Mt. Veeder, who was in town yesterday
afternoon, informed us that a big fire broke out in the Napa Red-
woods Sunday and burned over a big space of territory. . . ."

Thirteen years later, the same publication carried this brief
item on May 6, 1900:

"An opening dance was given at the Johannisberg Resort in
the Napa Redwoods Saturday evening."

Elkington owned the Johannisberg--the newspaper placing Elking-
ton both on Mt. Veeder and in the Redwoods.

There were enough farmers willing to join the California Farm
Bureau (a type of union) in the Napa Redwoods to form their own
center by 1917. The/Earm Bureau was very active throughout Napa
County and the Minutes of the Bureau dating back to July 14, 1917
indicate 22 members belonged to the newly established "Mt. Veeder
Center."” (A xerox copy of a Napa County Farm Bureau Monthly pub-

lication is provided for June 1, 1917.)

Castle Rock Vineyards & Thos. Gier Winery

Overshadowing, dramatically so, the activities of the resorts.
in the Redwoods in the early part of this century, was the
operations of two wineries, "Castle Rock Vineyards"™ and the "Thos.

Gier Winery." The Gier Winery, constructed in 1903 on the old
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Farm Adviser’s Schedule

During the month of June, the
Farm Adviser will not be able to at-
tend all the Center Meetings. Ar-
rangements have been made for sub-
stitutes to attend the meetings at
which the Farm Adviser will not be
present, The following is the sched-
ule for the June Meetings: .

June 2nd—=Salvador.

June 4th—Carneros.

June 6th-—Browns Valley.
June 7th—Coombsville.
June 8th-—Wooden Valley.
June 9th—Soda Canyon.
June 9th—Napa, Directors’ Meeting.
June 13th—Fly District.
June 14th—Colistoga.
June 15th—Spring Valley.
June 19th—Soscol.

June 20th-—Mt. Veeder.
June 21st—Todi.

June 22nd—Pope Valley.
June 23rd—Mt. George,
June 27th—Jefferson.

—— e

Farm Bureau Directory

Farm Adviser, H. J. Baade, Cham-
ber of Commerce, Napa. Phone 442
w.

President, Ben Stetson
Secretary-Treasurer, Edith Roberts,

Browns Valley Center—
Director—Harvey Munk.

Corresponding Secretary, Clvde
Falconer,

Financial Secretary, Miss Jennie
Dell,

Calistoga Center-—
Director, R. W. Stratton,
Secretary, W. D. Tucker.

Carneros Center—
Director—John E. Christian,
Secretary, Wal.cr Schafer.

Coombsville Center—
Director—J. B. Kirkland.
Secretary, Charleg . Heartle.

- Chiles Valley Center—

Director—Geo. J. Trissel

Fly District Center-—
Director—C. W. Woodworth.
Secretary, Morton Duhiy,

Jefferson Center—
Director—S. H. Wyckoff.
Secretary, Forrest McDermott.

Lodi Center—
Director—John Weinberger.
Secretary, August Laurent.

Mt. George Center— .
Director—Geo. Elicker.
Secretary, Mrs. Charles Kramer.

Mt. Veeder Center——
Director—R 8. Hagadorn
Secretary, Mrs. Charles Gracy.

Pope Valley Center—
Director—S. P. Barnett.
Secretary, D. A, Wilcox.

Salvador Center—
Director—J. P. Wassum.
Secretary, Mrs. J. P. Wassura.

Soda Canyon Center-—
Director—George Martin.
Secretary. Frank Heid.

Soscol Center— :
Director—William Watson.
Secretary, Miss Rowena Watson.

Spring Valley Center—
Director—W. H. Taplin.
Secretary, W. B. Turner.

Wooden Valley Center——
Director—W. J. Stearns.
Secretary, W. P. White.

.conditions

The regular monthly meeting of the
Napa County Farm Bureau was held
May 19, 1917, at the Napa Chamber
of Commerce, President Dr. Ben
Stetson presiding. Upon roll call the
following responded: August Lutge,
Harvey Munk, C. W, Woodworth, J. P,
Wassum, S. P. Barnett, George Martin,
William Watson, W. H. Taplin, W,
J. Stearns, J. J. Fox, S. H. Wyckoff
and Farm Adviser H. J. Baade.

The minutes of the previous meet-
ing were read, corrected and approv-
ed.

Farm Adviser's report for the
month ending May 12th was read and
received.

Upon motion of Mr. Lutge the sub-
scription to the County Agent for the
Farm Bureau Directorate was, or-
dered renewed for the ensuing year.
The Secretary was instructeq to at-
tend to renewal of same.

Farm Adviser’s action in placing at
the disposal of the County Council of
Defense the entire Farm Bureau was
commended by unanimous vote of
the Board. The directors went on
record that they desire to do all they
possibly can to co-operate with the
Council of Defense in any way the
Council might outline.

gtson appointed as a commit-
to purchase Farm Burean
eported 100 pennants were
and were: available at the
iser's office.

i arm Adviser was authorized
to confer with the trustees of the
schools of the county in regard to
arranging the school vacations to en-
able the children to assist in harvest-
ing the fruit crop.

Very satisfactory reports of the
work being done in the Farm Cen-
ters were given by the directors.

Mr. Watson of the Soscol Center
asked that the Bureau take up the
control of weeds. He cited several
cases ‘where this matter needed
prompt attention. The directors were
instructed to investigate the weed
in their respective Cen-
ters and report at the next direct-
ors’ meeting. The Secretary was in-
structed to send a circular letter to
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Hudeman farm, brought a major winery for the first time to this
region of Napa County. It had a capacity of one hundred thousand
gallons. Gier, another German immigrant, was a major figure in
the California wine industry. His purchase of vineyards in this
portion of Napa added much to the prestige of the area.

It was at the tiny Castle Rock winery, owned by the Streich
family that major wine history was first made--most of which has
lain forgotten and ignored for many decades. |

Nicholas Streich was yet another German immigrant who was
attracted to the Napa Redwoods, arriving in the year 1880. Accord-
ing to an interview taped with his grandson, Robert, bn February
28, 1986,) Nicholas may not have settled in the'Redwoods so much
as to be near others of his homeland as the mountains were suppose
to be frost free for vineyards!

Nicholas Streich had come to California several times to pan
or mine gold and each time returned to Germany and his family.

In 1880, however, he was determined to settle in the Napa Valley
and he left his wife behind, bringing along sons Ernest and Robert.
He first purchased a vineyard near St. Helena (or made a down pay-
ment on it) only to have a severe frost destroy the potential grape
crop. ©Shortly before Christmas, he acquired several hundred acres
just beyond Hudeman's Sprout Farm. Hudeman as a neighbor must have
been influential to some degree, certainly.

The Streich vineyards were in the ground by 1881 for 1,000
gallons of wine was produced at a very small winery by 1884. This
is documented in the Star of December 25. The original stone win-
ery, 24 x 38 in size had a capacity of about 5,000 gallons. (See

1893 phylloxera study, Viticultural Commissioners of California.)
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Nicholas returned to Germany in 1889 leaving his son Ernest
in charge of the winery called "Castle Rock" (for the large rock
outcropping found nearby). Ernest, born in 1868 took over these
duties at the age of 21 years.

By what might best be described as an act of fate, another
young man named Rudolf Jordan acquired the nearby Hudeman ranch
and discovered in Ernest Streich characteristics that led to a
long and close friendship. Both had an intense interest in the
vine and wine making. The Streich farm was replanted with Rupes-
tris St. George root stock which meant its production from 200
acres continued while other vineyards floundered and died out.

(The "200" acre figure is taken from the 1893 published
phylloxera study of Napa County. The Directory published in
1891, however, lists only "8" acres in grapes. No other record
exists as to the exact size of the vineyard but 200 seems far
too high, and 8 a mistake. It was a vineyard of over 100 acres
almost certainly because in 1986 there are 40 acres planted to
grapes--and much vacant ground.)

Jordan apparently ignored the small winery on the Hudeman
ranch and in 1896 began assisting Ernest in the making of wine
at the Streich winery. He kept copious notes, two huge bound
volumes (now at the University of California, Davis library) and
wrote and published some of the results. His booklet Quality

in Dry Wines through Adequate Fermentations was published in 1911.

For the HISTORY OF SOLANO AND NAPA COUNTIES, 1912, he wrote a
biography of Ernest and three pages on the history of the winery

and fermentation work carried out there.
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Jordan summed up the result of his research, along with

Ernest, in his booklet Quality in Dry Wines:

"The object of this manual is, therefore, to show that by
the reasonable use of sulfur for settling the white must and
controlling its fermentation--with a similar use of bisulfite
of potassium--by the heating of the red pomace and the applica-
tion of bisulfate, by the addition of pure yeast to all musts
to start a prompt fermentation, as well as by the cooling of
all fermenting musts, a product can be obtained that is superior
to that made in the old 'let alone' way.

"Pure yeast (with cooling) develops more alcohol than any
'wild' yeast working under high temperatures, and cool fermen-
tations seem to precipitate more tartaric acid and to check the
formation of volatile acid, so that the wine tastes smoother
and pleasanter. These advantages recommend an earlier harvest
when the sugar is lower and the acid higher than the'present
custom allows. The result would bé lighter and more drinkable
wines--with 10%% to 12%% alcohol--which, however, require greater
care in their making and handling."

For years, fermenting had stopped rather abruptly and much
wine lost if a heat wave hit in the fall in the wine producing
counties. Jordan proposed to change that by artlflclally cooling
the must by pumping cold water through coils surrounding the
must. Whether he was the first to adopt this practice is unknown
but he was among the earliest.

Jordan's use or addition of pure yeast to the must also is

a milestone--though again whether he was the first per se,
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requires much more historical research. Jordan, unfortunately,
does not specify a year he first added pure yeast to must.

(This is critical if he deserves honors today for pioneering
work in this field.)

There is the distinct possibility that he adopted these
concepts from the writings or teachings of Prof. Frederick T.
Bioletti of the University of California, Berkeley (and later
at Davis, when that campus was established in 1906). Jordan
acknowledges being indebted to Bioletti "who at all times was
ready, by word or pen, to instruct and help me." He also acknowl-
edges much assistance from Professor Géorge Husmann, "my first
teacher, to whose leadership this industry owes much of its

progress." (See page 11 of Quality in Dry Wines.)

Bioletti's booklet Manufacture of Dry Wines in Hot Countries

published as Bulletin #167 of the Agricultural Experiment Station,
University of California explores the methods of cooling must
with cold water. It was published in 1905 and by this time Jor-
dan was well along with his work at Castle Rock.

In Bulletin #197, from the same source, Bioletti writes of
"Improved Methods of Wine Making" including the addition of pure
yeast. This was published in 1908.

It is known additionally that as early as 1903, the Univer-
sity of California worked jointly with the California Wine
Association in a test of pure yeast added to must during fermen-
tation. This research work was carried out under the supervision
of Professor E. H. Twight, in Sonoma County and San Francisco.

Three hundred sixty tanks of juice containing 5,000 gallons each,
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was tested with the addition of pure yeast. San Francisco's
naturally foggy summer climate was probably chosen to achieve
the desired cooler temperature musts.

Regardless of these prior experiments and the published
writings of Bioletti, it seems possible that the first practi-

cal application of pure yeast to must in a routine way and in

a small commercial winery, was carried out at Castle Rock
Vineyards, sometime in the early years of this century, or the
late 1890°'s!

Jordan was of this same belief as he states on page 227
of the HISTORY OF SOLANOC AND NAPA COUNTIES:

"The object of this article is to call attention to such
new or improved methods of winemaking as have been advocated
time and again by the men of science at our State University,
but which the writer believes were first systematically carried
out on a somewhat larger scale at Castle Rock vineyard by E. L.
Streich. It required years of patient effort and a continual
criticism of the results, so that the methods employed often
had to be modified to suit the conditions of the locality.

The writer doubts if there is in this whole state an establish-
ment, small though it be, where so progressive an effort has
been made for a higher standard of winemaking."

(For complete text of Jordan's remarks see Appendix.)

In 1912 the Streich winery was enlarged to 42 x 78 feet
in size.

Robert Jordan Streich (who was named for Jordan by his

father Ernest) recalls along with long-time resident Justus
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Benkhiser that during Prohibition the Streichs turned to making
coﬁdensed grape juice at the winery and selling this in large
amounts in San Francisco and other cities. (The five gallon
cans carried a warning label that if left near a heat source,
it could ferment into wine!)

In the early 1920's, the Streich family sold Castle Rock
Vineyards to Henry Gier, a nephew of Theodore Gier of Oakland
and the Redwoods. Gier probably continued to sell fresh wine
grapes from the Streich vineyards but the long special attention

to the vine and what it could produce, declined dramatically.

In the early spring ofrthe year 1900,.Napa City newspapers
carried a brief announcement of the sale of the Rudolf Jordan
farm "in the Napa Redwoods" to an Oakland businessman named
Thomas Gier. The sale of the ranch, once so popular a summer
resort, barely rated a mention in passing.

Theodore Gier quickly changed all of this for he enjoyed
public aftention and had many, many friends. He was German born

and like Hudeman, soon invited various German clubs to spend

holidays or weekends in Napa Valley. The Napa Daily Journal of
June 5, 1900 offers one example: .
"Sons of Herman. Napa Lodge of Hermann Sons had a basket
picnic at the old Hudeman place in the Napa Redwoods Sunday.
Mr. Theodore Gier, the new owner of the property, very kindly
permitted the use of his beautiful grounds, and fully two

hundred people from Napa and Sonoma counties enjoyed the



68
perfect day, the beautiful scenery, the pure air, and the appe-
tizing dainties spread for lunch. . . ."

Dozens of similar newspaper stories appeared in the Napa
newspapers for decades thereafter, some even making Bay Area news
journals. Gier had the entire Chamber of Commerce membership
from Oakland up to his ranch and the photograph is still in the
collection of the Christian Brothers at Mont La Salle.

In June, 1903 the Pacific Wine and Spirit Review of San

Francisco (the only major wine publication in the state) carried
an item which read:

"The stone work on the new wine cellar being built by Theo-
dore Gier, in the Napa Redwoods, is nearly completed, and the
building will be ready in all ways for the reception of the coming
vintage. Work has also been commenced on excavations for a dis-
tillery building adjoining the winery."

Long-time fesidenﬁs of the Redwoods like the Brandlins,
Streich, Fishers, Holzreiters or Benkhiser may have watched with
some fascination as the winery took shape——thefe was nothing
locally approaching it in size. Like most wineries of the time,
it was constructed recessed into a gentle sloping hillside on
the property so that horse and wagon loads of grapes could be
‘guided directly to the top story for unloading and crushing;
(Gravity flow was utilized for movement of the wine to the lower
floors.)

The winery was 80 feet in length, with the front door
generally facing the east. It had a depth of 60 feet, and was

three stories--all of local stone. If fermenting capacity
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were counted, the winery could hold 150,000 gallons, and in a
squeeze as much perhaps as 200,000 gallons. Next to the winery,
Gier had his distillery constructed, modest in size, 40 feet
long by 30 feet in width but it, too, was larger than any winery
in the Redwoods.

Gier immediately began clearing more of his land for vine-
yards, no doubt adopting the Rupestris St. George root stock
which was now finally coming into favor as the solution for the
phylloxera. At its peak under Gier ownership, the vineyards may
have extended 150-200 acres. He imported the finest European
vines from Germany and France, being particularly interested in
Rhine wine and the Cabernet Sauvignon.

That Gier was exceptionally successful in his wine efforts
is attested to by the awards he won at two of the major pre-
Prohibition wine competitions held in the United States. Gier
won five Gold Medals at the Alaska-Yukon World's Fair held in

Seattle in 1909. 1In the Pacific Wine & Spirit Review of September

30, all of the awards are listed. Gier is listed ninth of 20
Gold Medal winners. Considering that.éalifornia had 500-600
wineries, THIS IS SOME DISTINCTION.

Gier's awards at the most prestigious wine competition of
them all, in the pre-Prohibition period, the 1915 Pénama—Pacific
World's Fair in San Francisco, included a Medal of Honor for
Sparkling Sauterne, six Gold Medals and three Silver Medals.

The number of medals given out at this international wine event
is large—--at least 200 to California vintners alone. But

considering again, that there were now close to or more than
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700 wineries, and less than fifty of them won awards, any medal
earned considerable praise and attention.

UNFORTUNATELY, Theodore Gier did not separate his Napa
Redwood wine from his Livermore Valley wines! He owned a major
winery near Livermore, and farmed a second Napa County vineyard
immediately south of the town of St. Helena. Some of the winners
in the 1915 event indicate origin, such as "Sauterne Pride of
Livermore." How many of the medals he won for Napa Redwoods
produced wine willkprobably never be known--there are no histori-
cal records surviving which might shed light on this delicate
issue! That some or many of the medals were of Napa Redwoods
wine 1is a certainty!

At Ghent, Belgium, in 1913 Gier wines won the "Diploma de

Honeur,"

the second highest award possible and a "Gold" medal
for his wines overall. Some of these came from Napa County.
(See following page.)

Theodore Gier is one of the major historical figures asso-
ciated witﬁ the California wine industry, 1900 to Prohibition.
He established the "Theodore Gier Wine Company" of Oakland in
1883, a wine importing firm. In all likelihood he was forced
into establishing his own vineyards and winery (a ready source
of wine), when the phyllbxera nearly halted the export of wine,

cognac, etc., from European countries. His "Giersberger Vine-

yards" were set out in Livermore in 1892. The Livermore Herald

of January, 1896 devoted a 25 page special edition to the valley
and featured Gier's vineyard prominently.
Jﬁst prior to the 1906 earthquake, he established a branch

office and wine vault in San Francisco at 116 Battery Street.
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He always had an opinion on any topic and was a very guotable

source for the Pacific Wine and Spirit Review. Two months after

the '06 earthguake had destroyed 45,000,000 gallons of wine in
San Francisco alone, the journal carried a story on Gier's
thoughts about the rapidly escalating cost of grapes for the
fall harvest:

"Colonel Theo. Gier, one of the largest wine grape growers
and winemakers in the State, has just returned from an extensive
trip through the wine grape-growing districts of the State, with
a view to measuring the exact condition of the grape crop this
season., "

Gier announced that the grape crop would only be one-third
of normal, due to late spring rains.

"In ordinary seasons this shortage would not make a very
marked difference in the prices paid for wine grapes, although,
of course; prices would necessarily rule higher, but, owing to
other conditions [the earthquake] prices will range from 25 to
30 per cent higher than paid last season.”

In 1912 the wine journal carried a photograph of Gier and
biography. Only the most prominent wine industry leaders were
so honored. He was a founder of the Bank of Germany in Oakland,
"a member and director of the State Board of Agriculture” as
well as on the Fair Board for Alameda County. He helped organize
the first Merchant's Exchange in Oakland, the Chamber of Commerce,
the California Development Board and prominent member of half a
dozen social clubs. For assistance to Germany in the Boxer War

with China, he was decorated by the Emperor of Germany with the
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"Order of the Crown" and served as a Colonel on the personal
staff of California Governor James Gillett.

When Gier acquired the old Hudeman/Jordan vineyards in the
Napa Redwoods of Napa County, this was news in the California
wine industry. For the hundreds of vintners who had not heard
of the Napa Redwoods before, this all changed! Another story
in the March, 1907 Review added:

"From this vineyard and 160 acres of grapes at St. Helena
the firm gets its clarets, and is also producing some Johannis-
burger of which it is very proud. The titles of 'Giersburger®
and 'Sequoia' [his Napa Redwoods name] are used to distinguish
the output of the forementioned vineyards while 'Pride of Liver-
more' is for all wines coming from that valley."

Gier was a frequent advertiser in the Review, for decades!
Often his advertisement ran on the front page of the wine publica-
tion (see xerox copy example on following page).

Gier probably earned as much notoriety for his expertise at
entertaining as his wine. One final item requires gquoting in its
entirety in that regard. It is from the "Wine and Vine Notes"

weekly column in the St. Helena Star of November 15, 1912 and

illustrates again the attention he drew to the Napa Redwoods:
"Once a year during the vintége season, Theodore Gier

invites the Singing Society of the Oakland Turn Verein up to his

Sequoia Vineyard in Napa County, and a jolly time they have during

the week-end. This year, about forty members made the journey on

Sunday, October 13th, and on their arrival in St. Helena they

paid their respects to Jacob Beringer. After sampling some of
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THEODORE GikR

THEODCRE GIER,

RESIDENT of the Theo. Gier Wine Co, of Oakland,
P Cal,, which he estublished in 18830 Mr. Gier was
bern at Peine, Germany, where he received his educution
in tbe common and high schools, as well as business and
commercial colleges.  Shortly after leaving school Mr.
Gier came to America and has since made Califernia his
home., In 1883 he entered into the wine industry, as a
dealer. In 1892 Mr. Gier secured his first vineyard and
entered the growers' class, since which time he has ac-
quired valuable properties in both the Livermore and
Napa Valleys, the two most productive at Saint Helena.

Mr., Gier now makes the city of Ouakland his residence,

. where, thrcugh executive DLusiness ability and public

spiritedness, he has becqme one of the best liked and [ore-
most cltizens,

N
" In September, 1907, Mr. (ier organized the Dank of

Germany, one of Oakland’s strongest financial institutions

- of today., He is a mewmber and director of the State

Board of Agriculture, as well as having been appointed
by the Board cf Supervisors as Exposition Commissioner
for Alameda County, at this time being chairman. For

valuable services rendered during the Boxer war, when |

Oazkland was made a base of supplies, Mr. Gier had the

~ honor of being decorated by the Emperor of Germany with

the medal of the Order of the Crown and has also served
four years as colonel on the staff of Governor Gillett.
He was one of the organizers of the Merchants' Exchange
of Oakland, of which body he was for several yearg presi-
dent.” He was also one of the organizers of the Chamber
of Commerce and the California Development Board, and
now holds the office of chairman of the finance committee
of both organizations.

 Mr, Gler is a member of several of the leading clubs of
San Francisco, prominent among which is the Union
League; also a member of practically all of the Oakland
clubs of moment, one of the organize’?‘s of the Army and
Navy- Club, and & member of all German socleties in beth
San Francisco and Oakland.

Thecdore Gier & Co. Expand
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the best Beringer Bros. wine and favoring their host with several
appropriate songs, they marched as a body to Mr. Gier's vineyard
at Crane's station and there were given a delightful luncheon.

"Later they took the electric cars to Napa, from whence they
were conveyed to Mr. Gier's mountain retreat among the redwoods.
A tiny mountain stream gurgles past the club-house and provides
ample water for a series of fountains down the flower-bedecked
hillside, emptying intova lily covered lake, where one may row.

| "On Monday, October 14th, Mr. Gier entertained, in addition,
about twenty-five important Napa officials and representative
businessmen at luncheon. It was a merry gathering, and between
the toasts, the tuneful songs and sprinkling of political talks
and repartee, every one was pleasantly entertained.

"Giersburger riesling and claret were served, as well as
some excellent sparkling Burgundy contributed by Emil Streich,
Mr. Gier's neighbor.

"The Napa officials complimented Mr. Gier on the great
assistance he had given in making possible the splendid mountain
road that leads for miles to his hillside vineyard."

To his other credits, Gier was a public benefactor if he
paid for the construction and improvement of miles of road leaa—
ing to the Napa Redwoods.

Incidentally, it was in 1903, the same year as construction
of the Gier Winery in the Redwoods, that Gier purchased the John
McPike farm just south of St. Helena. He may have added nearby
acreage to it for when O. J. LeBaron purchased it in 1920, the

farm was 221 acres in size, including fruit trees, walnuts, a
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large vineyard and winery. LeBaron paid Gier $150,000 for the
property. (This is now the Napa Valley Cooperative Winery.)

Gier may have needed the funds to pay lawyer fees for break-
ing the Prohibition laws in May, 1922 and for which he was arrested.
He was a vociferous opponent of Prohibition, believing the country
had lost its senses in banning totally the production or sale of
wine. In April, 1923 the courts ruled in Oakland that he had to
spend three months in jail for his offense(s). He survived the
ordeal and lived into the early 1940's, dying a few months before
his nephew, Henry Gier, who owned the nearby Streich farm and

winery. Henry died in August, 1945.
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PART FIVE

The Post-Prohibition Years and More Recent Times

Mont LaSalle & The Christian Bros.

On May 29, 1930 Theodore Gier signed the deed which trans-
ferred ownership of his Napa Redwoods property to the Christian
Brothers, a Catholic church teaching order. The Brothers had
operated a winery in Martinez, California since the early 1880's,
their first wine being made in 1881. They needed more room to
expand their production of sacramental wine, plus building a
new school to teach novitiates of the Order.

The Christian Bros. accomplished as much, if not more, for
bringing notoriety to the Mt. Veeder-Napa Redwoods as everyone
who proceeded them, including the illustrious Gier. From 1935
to 1941, the Order won the first wine medals, including Golds,
for wine produced distinctly and identified solely with the Napa
Redwoods.

In a brief history of the Order and the Mont La Salle Win-
ery, Napa, Ca. prepared in 1966 by Brother Justin Meyer, he
states they acquired 100,000 gallons of dry wine left by Gier.
The wine must have been at its peak of perfection, having aged
the thirteen plus years of Prohibition. The Bros. moved 54,000

gallons of "nearly sweet wine" from Martinez to Napa.

80
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Justus Benkhiser, a life-long resident of the Redwoods, went
to work for Gier at the age of 16 years or 1927 and continued to
be employed by the Christian Bros. (he stayed on for fifty vyears).
Benkhiser believes the Gier vineyard was down to only about 100
acres when sold in 1930. "Most of the grapevines had been grafted
over to Alicante Bouschet" recalls Benkhiser and Bro. Timothy,
long-time cellar master of the Order agrees: "The juice was so
red that we used to say we could paint the side of a building with
it." (Bro. Timothy helped move cooperage from Martinez in 1931
and came to stay permanently at Mont La Salle in 1935.)

In about 1940, the Order began replanting much of the land
surrounding the winery which once had been vineyards. "We sold
them grapes off our land," adds Benkhiser, "anyone who grew grapes
after Prohibition or in the 1940's in the Redwoods, sold mostly
to the Christian Bros."

From the beginning, the Order saw the need to publicize the
wines made at Mont La Salle and particularly the fine mountain
quality of the grape. Two months before Prohibition ended (Decem-
ber 6, 1933), Brother George and Brother Edward posed in front of
the immense redwood tanks filled with sacramental wines for news
camermen from San Francisco. It was all part of a tour arranged
by the Redwood Empire Association and included stops at Beringers
and Beaulieu.

A week later Hearst Movietone newsreel cameramen arrived
from Los Angeles to film the resumption of wine making in the
Napa Valley and again visited Mont La Salle Winery. While prob-
ably not identified as being "in the Redwoods," Mont La Salle

Winery was earning significant attention for the area.
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Incidentally, a one-reel "talkie" film was prepared for
release in November, 1934 by Arthur Berthelet. It was titled
"To You, America” and featured prominent California wineries.
While publicity associated with the film does not mention Mont
La Salle, it must have been included because the Brothérs
offered a contrast to the usual commercial wine operation,

i.e., religious apparel, etc.

When the Order dedicated its new $500,000 Novitiate (school)
in September, 1932, 1,500 guests thronged the winery grounds,
vineyards and wherever there was place to sit or stand. It is
suspected that many of the Catholic faith were in attendance
and perhaps the majority had not heard of the Redwoods before.
The Star of September 9 opened its story with this lead:

"With more than 1,500 people present, the new $500,000 Mont
La Salle Institute Novitiate, the Christian Brothers training
school in the Napa redwoods, was formally dedicated Monday.
Visitors included clergy from all parts of the State, as well
as large delegations from the bay region and other places.™

The Order put in the first cement floor in the old Gier
winery within two years of its arrival and added 52 upright
oak tanks varying in capacity from 3,000 to 7,000 gallons.

The second floor or fermenting room contained 15 redwood tanks
each holding 2,300 gallons with 115 oak ovals for additional

storage, each with a capacity of 600 gallons. The distillery
was converted to a sherry oven, with five, 7,000 gallon tanks

of wine kept heated or "baked" for four months at 125° to 135°,
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Wine Industry Talkie Film

During the past month, Arthur Berthelet, manager of the Holly-
wood Screen Guild, has heen photographing all the leading wine
pl;nu.\i and vineyards in the state, These scenes are to he inl‘nrpnr'
;m'sl noan impressive sound picture that will tell the story of Calilor.
nees grape and wice achievements in moving picture houses all over
the United States. It is cxpected that the picture will be ready to be
released about December 1, : a

The picture will open with an historic scene showing Father Juni-
pero Serra, who will be impersonated by one of the bhig Hollywood
stars, and will close with a beautiful banquet scene in which one of
the favsrite screen actresses, garbed as California, will rise and offer
the toast, “To You, America”, signifying that the Golden State is
now able to supply the land with fine American wines.

The talkie picture will be one reel in length, containing only the
most important shots secured by Mr. Berthelet. But the silent version
which will be three reels in length, will include every scene photo:
graphed. Tt will be used at meetings, banquets, and gatherings of
allA kinds and will enable the wincries that cooperated to show the
principal features of their establishments, If you want your plant
included, get in touch at once with Arthur Berthelet, Hollywood
Screen Guild, 647 N, Martel Avenue, Hollywood, California,

The picture is now being assembled in Hollywood where the sound

features are heing added. The text f the talkie has b
by HeF et e 0 e te has been prepared

O

California Grape Grower, November,

, Moving Pictures At Wineries.

@ Cameramen for the Hearst Movie-
Jtone News werean Napa valley Tues-
iday  making moving  pretures of
crushung activities at several of the .
ywineries. Pictures were  taken  at’
“Beaulicu  Vineyvard  at Rutherford, |
"Beringer Drothers Inc, in St He- .,
Jlena, and several others. These will
cbeoshown an news reels in theatres |
"throughout the country and will be ;.
splendid advertising for Napa valley. !
iIn additton to the moving pictures, | |
“a number of still picures of views offi
[the wineries were taken. i
L A e L0 s R
ccompanying the cameramen on |
| their trip was H. F. Stoll. of San:
| Francisco. editor and publisher of the !
California Grape Grower, a publica- |
tion devoted principally to the viticul-
tural industry. Mr. Stoll has been in-
terested in the viticultural industry)
for many years and in pre-prohibition
days was a frequent visitor to this #
section, especially during the vimaga‘

festivals. t
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Within a short time, the Order also added a new wine label
not seen before, "Christian Bros. Wines." All of the sacramental
wine had carried a "Mont La Salle" label. It was the same with
its commercial wines until the year 1937 when the "Christian
Bros." label was debuted.

There seems to be no accurate count yet on how many wine
medals and awards were won by Mont La Salle from 1934 to the pur-
chase of the historic Greystone Winery at St. Helena by the Order
in 1950. (Thereafter awards might be for wines produced in
either location.) The tally is important to the history of the
Mt. Veeder-Napa Redwoods region. To the wine consumer, wine
medals are one method of gauging wine quality and identifying
an area for its wines. "Christian Bros." or "Mont La Salle"
labels did not carry any reference to the Napa Redwoods but they
did not need to. Followers of the brand and wine writers quickly
discovered the location.

The first Mont La Salle wine award was a Silver Medal given
for Port wine at the California State Fair in 1935.* In 1936,

they were awarded a Silver for Cabernet and Sherry. In 1938,

a somewhat surprised wine industry learned that a Gold Medal for
Cabernet Sauvignon was awarded to Mont La Salle, ranking them
alongside Golds to Beaulieu (Georges de Latour was the master
Cabernet Sauvignon vintner) and Scatena Bros. of Healdsburg.

In 1939 at Sacramento ﬁhey added a Gold for Sherry and two
honorable mentions for Sauterne and Muscatel wines. In 1940,
the brothers won honorable mention for Cabernet Sauvignon and

Angelica and in 1941, the last year before suspension of the

*More recent research indicates Mont La Salle Cabernet Sauvignon
pwon a "2nd Place" award 1n the State Fair in 1934. No medals were
provided that year.
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Fair due to the war, they picked up five honorable mention rib-
bons.

A witness and participant in all of these events is Brother
Timothy who began wine making at Mont La Salle 50 years ago! His
status as a world-renowned wine master has enhanced the Napa Red-
woods wine and viticulture reputation immeasurably.

Recent Times in the Napa Redwoods

The only other winery to survive Prohibition 'in a semi-

operational status was the Mt. Veeder or as it was soon renamed
"Mayacamas Winery". It had been owned since 1921 by Henry Brandlin.
Chester and Richard Brandlin, his sons, recall that their
father immediately planted Alicante Bouschet grapes. He shipped
grapes to San Francisco and other Bay region cities and he made

wine. "He probably did not have a permit to make it", both will

add if pressed on that point but say it with a smile. Many
wineries operated without permité. The U.S. Treasury Revenue
agents seemed less concerned about the making of wine illegally
than they did about unlawful distilled beverages. Brandlin did
make wine each year at the Mt. Veeder winery and it was quietly
carried off by many clients in their own automobiles.

Two guests at the nearby Lokoyoa Lodge who found Brandlin's
wine much to their liking, and the view, and the old winery,
were Walter and Mary Taylor. In 1941, they convinced Henry he
should sell them the property. The Brandlins moved down the
road about two miles to another farm they had owned for some
years. It included a large vineyard, about forty acres in size
and planted to Zinfandel, Mataro, Sauvignon Vert and Alicante

Bouschet. During the 1940's and 1950's they sold all of their

grapes to the Mont La Salle Winery.
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The Taylors struggled with their newfound adventure only
briefly before the advent of World War II. After 1945, they
replanted some portions of the vineyards. The Cabernet Sauvignon
was of the least interest to them, they preferred white wines.
They early on made é "Zinfandel Rose," a forerunner to the
current popularity of White Zinfandel. They also had a Gamay
Rose, and Chenin Blanc.

The Taylors made a major contribution to the beginning of

the 1970's wine boom in California and the United States by

initiating in Southern California home wine tastings. Wine

tastings as events may have done more to spark an interest in
wine consumption than almost any other public relations endeavor.

Wines and Vines (the California wine industry publication

since 1935) carried a description of the Taylor/Mayacamas wine

tastings as far back as March, 1958. They poured Mayacamas Napa

Redwood wine for the Pasadena Liberal Arts Center, Wine Connois-
seurs of Altadena, Ca., Faculty Club of Claremont Colleges, the
American Institute of Mechanical Engineering, Alumnae of Scripps
Institute of La Jolla, Ca. and for the United Commercial Travel-
ers of Long Beach.

Eighteen months later, the same publication again described
the private home wine tastings the Taylors were arranging in
Los Angeles. The events were proving so popular the Taylors
often spent weeks in Southern California pouring their wines.
In a few years, the Wine Institute in San Francisco and the
California wine industry picked up the idea and carried it

across the nation. The Taylors may not deserve to be credited
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with originating the concept, of course, but their use of the
idea in private homes must have been original with them and
their success generally led to its being copied widely. Whether
the concept originated one wintry afternoon at the winery high
on Mt. Veeder, is of some historical importance.

Only a few of the Pre-Prohibition vineyards survived into
the 1950's and 1960's. Besides Mont La Salle (Gier) and Mt.
Veeder/Mayacamas, there was the just mentioned Henry Brandlin
vineyard (still the family home at lBlQ Mt. Veeder Road), Justus.
Benkhiser's small vineyard plot a few miles west of Mont La
Salle, and the vineyard at the old Streich winery (owned after
February, 1950 by San Franciscan J. Perry Yates. This vineyard
was gradually replanted though it is only about half its original
size),.

There was a fifty acre vineyard still thriving in 1950 on
the Leslie Ashley farm, the site of the previoﬁsly mentioned St.
Elma winery. (This was latef acquired by Veeder Hills/Veeder-
crest wines.) Joseph Conti was also tending a few acres of
vines which were remnants of the Dr. Bushnell Pond wine making.
His brother, Frank Conti, farmed a half dozen acres of grapes
nearby. The Comada family farm, dating back to the 1920's had
grapes tended in the 1950's by the Timmons family (now owned
by the Lundstroms). There was a vineyard of perhaps fifty
acres still surviving and owned by Thomas Simmons (which later
became the property of John Wfight and Domain Chandon winery).
Here and there other small vineyard plots nearly a hundred years
0ld leafed out each spring but generally were only a source of

food for hungry deer in late summer.
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PART SIX
Mt. Veeder's Viticultural Renaissance--Mt. Veeder Replaces

Napa Redwoods in Area Identification

By the late 196#6s and early '70s, vineyard replanting
resumed once more in the Mt. Veeder area as a wine boom
appeared much more certain for the Napa Valley and parts of
California. There were hints of new wineries to be built on
the valley floor, the tirst in many decades. New doors and
hinges were added to refurbished ghost wineries, those wine
cellars which had not operated since before Prohibition.

The old redwood cooperage was rolled out and dismantled.
New stainless steel fermenting tanks were brought in with
refrigeration jackets. The must could be cooled down to
almost any temperature desired for fermentation.

At the Napa City-County Library in 1972, the staff began
working on an "Indexer's Manual” to assist in indexing

current events carried in the daily Napa Register. There was

no guide to the newspaper. The project was long overdue.

It took months to put the manual together. Hundreds of
sub-headings had to be selected, including the most commonly
accepted names for geographic sub-districts within Napa
County. "mMt. Veeder" was accepted as the designetion for all
events occuring in Mt. Veeder/Napa Redwoods. (This

transition will be examined in more detail shortly).
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- MT. VEEDER WINERY

There is no record as to exactly who planted the first new
vineyard during this renaissance but the honor could go tq
Michael and Arlene Bernstein. The year would be 1965.

Bernstein, a San Francisco lawyer wanting to make some
changes in his life, had purchased a small farm three years
earlier at 1999 Mt. Veeder road. The old prune orchard hinted
at the likelihood of a vineyard many decades before. (When the
phylloxera destroyed most of the valley's vines by 1900, the
prune saved many farmers from bankruptcy. In some years the
prune provided a greater monetary return per acre than grapes,
even when they reached the high price of $35 or $40 a ton.)

The Bernsteins planted only two varieties of grapes, at
first. They liked the Cabernet Sauvignon and added some Merlot
needed for blending for eventual wine making.

Bernstein also came to the quick realization that he
would need other grapes for wines which could be produced and
sold long before his Cabernet was ready for the market. He
added Chardonnay and even a small portion of Malbec. By 1973

the Napa Register (July 28) could report in detail on Bernstein's

vineyard activities and document that he had eleven acres in
vineyard.

Home wine making had been a hobby of Bernstein in San Fran-
cisco and he crushed some of his own Mt. Veeder grapes for this

purpose in 1970. The results convinced him to now seriously pursue

»
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a goal of building a small winery. That became a reality in

1972 when the "Mt. Veeder Winery" was established, with Kim Giles
as wine maker and Brad Webb as consultant. (Webb was one of the
partners in restoring Freemark Abbey Winery north of St. Helena,
only a few years before.)

The Christian Bros. Mont La Salle Winery and the Taylors
at Mayacamas had their first competition in many decades. Wine
production would, however, remain small--only 20,000 or so gallons
annually.

Shortly before the Bernsteins were to begin their tenth
crush, they were visited by a young Henry Matheson and his wife
Lisille, from Miami, Fla. Matheson had heard Bernstein might con-
sider selling his mountain retreat and within hours a deal was
nearly concluded. 1In December, the Mathesons moved to their Mt.
Veeder Winery and home and the Bernsteins took up lodgings in Napa.
The two families had never met beforé. The transition though
smooth, was fast paced to say the least.

Matheson is a third-generation Miami resident whose family
dealt largely in real estate and investments. He wanted a change
and admits that agriculture had been a dream of many years. He
had not éonsidered viticulture until visiting an Ohio wine region
and was unceremoniously bumped off a plane flight. The airline
offered him a free ride anywhere the carrier flew, as some com-
pensation. He choose San Francisco and friends there gave him
the customary wine tour, including Napa Valley.

Mt. Veeder Winery's grapes are actually grown in two vineyards,

A

the second is about a mile north of the winery and almost 700 feet
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higher in altitude. Beside Cabernet Sauvignon, the winery pro-
duces Zinfandel and Chardonnay, all of which are made from their
own grapes. Malbec, Petit Verdot and Merlot are grown in small

amounts for blending.

MAYACAMAS VINEYARD

Mayacamas Vineyard owner Robert Travers is another of the
areas modern viticulture pioneers since he too, arrived in the
1960s. He even visited the winery he was to eventually purchase,
in the '50s, tasting the wine and becoming convinced that the
hillsides here produced grapes of rare quality.

Born in Long Beach, Ca., he is a Petroleum Engineering
graduate of Stanford University. He turned to agriculture as a
new challenge from his family's long involvement in oil and gas
exploration.

it waé in 1965 that Travers made his first offer to the
Taylors to buy their Mayacamas Winery. They rejected the offer
and he spent the next three years studying viniculture at Davis,
Ca., working at the Joe Heitz Winery and immersing himself in
viticulture. In September, 1968 the Taylors accepted his offer
and he shortly thereafter moved to the south side of Mt. Veeder
and his new home and full time occupation.

The original vineyards and winery date well back into the
late nineteenth century, as has been noted in previous portions
of this study.

Mayacamas vineyaxrds have grown to 48 acres in size,most

of the vines being of the Cabernet Sauvignon or Chardonnay.



92

Mayacamas wines are among the "biggest" in all of Napa Valley
and among the most distinguished wines produced in California.
Travers doesn't hesitate to advise his customers to put the wine
away for ten years before drinking.

Three other grape varieties are raised on the steep slopes
and includes Sauvignon Blanc, Pinot Noir and "ninety-five"
Zinfandel vines. The winery may have achieved a historic mile-
stone with its White Zinfandel wine. A White Zinfandel was
produced at the winery in the early 1950s, long before the current
popularity of this style. And it sold very well. A White Zinfan-
del was not uncommon long before Prohibition in California.

With a storage capacity of only 50,000 gallons, the owners
previous to Travers stretched their capacity somewhat by attempting
to carry a full line of wines, a common practice of the time.

Not only did the winery sell a half dozen dry wine types, they
had their own bottled Port, Sherry and even Vermouth.

Mayacamas vines have a south by southwest exposure to the sun,
but that does not preventthem from being dusted with snow at
least once a year. The vines vary in elevation but are all above
the 2000 foot level on Mt. Veeder.

Production rarely exceeds a ton per acre, even in the best of
years. Rainfall is heavy on the mountainside and can measure as
much as 80 inches a year. The ground does not hold the moisture,
in part because of the porous nature of the volcanic soil.

The vineyards and Winery are at 1155 Lokoya Road and are

possibly the highest vines in terms of elevation in all of Napa

Y
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county. A winding gravel road quickly convinces most tourists
that they have indeed left behind the more genteel wine estates
and are enterting the realm of growers with considerable spirit
and individualism. This indeed, is a hallmark of everyone who

calls the Mt. Veeder area, home.

VOSE VINEYARDS

Close on the heels of the Bernsteins and Travers arrival
was Hamilton Vose of Chicago, Ill. whose occupation immediately
before turning to viticulture was racing sports cars. He pur-
chased over 500 acres north of Mt. Veeder in the year 1970.
Heavily forested with trees and brush, there appears to be no
previous history of viticulture on his farm which is at about
1,450 feet of elevation.

Vose did most of the clearing himself, of the forest, adopting
the slower pace of a powerful caterpillér tractor. His first
vines were planted in 1973. The vines were Cabernet Sauvignon,
Zinfandel and Chardonnay.

The harvested grapes at Vose Vineyards were sold initially
to Cuvaison and Quail Ridge wineries. The high praise accorded
the wines surprised Vose. Wine consultant Brad Webb made the
first Quail Ridge wines.which aided in bringing considerable
attention to the potential for all grapes grown in the Mt. Veeder
district.

Vose, a broad-shouldered man who looks very much like he
once played professioral football, experimented with home wine

making as early as 1975 but his winery operation was not bonded
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until 1977. Vose suspects that his White Zinfandel wine pro-
duced that year may be only the second wine of that variety
made in Napa Valley.

About 100 acres of the first Vose vineyard were sold to
William Hill, also an ardent admirer of Napa's mountainsides
for grapes and production of world-class wine. fhat vineyard:
is still owned and farmed by Hill.

Eventually, Vose maneuvered his caterpillar, with its
front mounted blade, over another 100 acres of ground so as to
clear the land for vines. Vose Vineyards now produces about

50,000 gallons of wine annually at 4035 Mt. Veeder Road.

Wo. LIAM HILL

Former Oklahoman and Stanford University MBA graduate

William Hill has become the best known and most vocal supporter

~of the concept that hillsides make better grapes and the finest

wines. His initial interest was all on Mt. Veeder but has now
broadened to Atlas Peak, on the east side of the valley.

Hill's involvement began in 1977 when he formed "Veeder
Hills Vineyards" and acquired title to the 502 acre Partrick
cattle ranch. A member of Hill's organization then was Robert
Craig. Fifty-six acres had been cleared and planted to grapeé
with Hill and Craig expanding the vineyards.

The Partrick ranch/s date back before the turn of the
century and have some unique history. Partrick was elected to
the Napa County Board of Supervisors in the early years of this
century and was a leading advocate of good roads so that the

county's economy might expand. As a consequence, the Mt. Veeder
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area soon had some of the best roads in the entire county.

Partrick was an enthusiastic back of a new highway in 1915
to be constructed between Napa and Sausalito. The highway was
to provide easy access, via ferries, to the Panama Pacific Inter-
national Exposition. This world's fair and its prestigious
wine competition, honored the opening of the Panama Canal.

Hill and his partners sold Veeder Hills within a year or
so to Donald Hess of Switzerland.

Hill still owns the 100 acres of vineyard he purchased from
Hamilton Vose, at 4035 Mt. Veeder road and at 1450 feet of eleva-
tion. The vineyard is now fourteen years old and is all of the
Cabernet and Chardonnay grape varieties.

Hill's noteriety as a leading exponent of hillside grapes
stems in part from double-page advertisements he has taken out

in wine publications like the Wine Spectator, to explain his

theories. He has produced some remarkably high quality wine
to back up his beliefs.

The William Hill Winery, now located in several facilities
in the city of Napa, will be moved within the year to a new

winery on the east side of the valley on Atlas Peak road.
PICKLE CANYON VINEYARDS

As with his neighboring vine growers on Mt. Veeder--Vose,
Travers and Hill--John Wright arrived in the early 1970s-with

an almost identical goal. After spending a decade working out of

.
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Brussels, Belgium and tasting European wines while dining, he
settled in California with a goal in mind of establishing a
vineyard or buying one and preferrably in the mountains of Napa
Valley. The valley floor really was of little interest, he
wanted hillsides with good elevation.

It was in the year 1970 that Wright purchased 80 acres
on the eastern flank of Mt. Veeder, in what is known as Pickle
Canyon. There were four acres 6f vines already replaéing an old
prune orchard but the quality of those grapes played no part
in his decision. It was strictly the location, and its potential,
that he was seeking.

Wright had no immediate goal of establishing a winery. He
does, however, recall being told once or twice that his maternal
grandfather had been a winemaker 1in Canada but a circumspect
grandmother did not like to discuss that fact. His major in
chemistry at a Connecticut university also did not influence him,
at least directly. »

After flying about continental Europe as a marketing.repre~
sentative for the Arthur B. Little Co., Wright sought a career
change with the raising of fine quality grapes one possible alter-
native. '

Ironically, within two years of his purchase in Pickle Canyon,
Wright was approached by the French firm Moet-Hennessy about
heading a Napa Valley champagne operation. In time he accepted

the presidency of Domaine Chandon, at Yountville. His Chardonnay

-
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grapes proved to have an unexcelled quality and Wright quickly
expanded the vineyard to a total of 17 acres.

Wright recalls that the French winemakers for Mcocet Hennessy
wanted Napa Valley grapes that were "less wild, with more subtle
flavor" and discovered that perhaps their best Chardonnay
originated in the Mt. Veeder hills.

Domaine Chandon was founded in 1973 with the first release
coming three years later. Wright, who is still president of
the winery, is proud of the fact that grapes from his own vine-
yard ha&e long been used in Domaine Chandon champagne and that

they are from the Mt. Veeder district.

QUAIL RIDGE

Quail Ridge Winery produced its first wine in the year 1978
from grapes grown at Vose Vineyards and using the facilities of
thaf winery. Elaine Wellesley, owner of Quail Ridge belongs as
much as her male counterparts to that group that rediscovered
Mt. Veeder district in the '70s as a premier viticulture area
within Napa Valley.

Wellesley,a native of South Africa and former reporter for
Reuters News Service and Los Angeles script writer, purchased
40 acresrnear Mt. Veeder in 1977. Her vineyard has been expanded
to 17 acres, all of it in just one variety of grape, Chardonnay.

Wellesley, who holds a degree in Enology from the University
of California, Davis, began making wine at home in Los Angeles
in the early '70s. As her interest and ability expanded, she

made frequent trips to the Napa Valley to purchase grapes
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directly from the grower. Each year, she was introduced to
grapes growing in differing locales and in time developed con-
siderable knowledge of microclimates and grape quality.

"I became convinced at last that the Mt. Veeder area was
where I wanted to grow my grapes, especially the Chardonnay"
recalls Wellesley. |

Her viheyard is at 3230 Mt. Veeder road and is a terraced
vineyard, one of the steepest in all of Napa County.

Quail Ridge Winery, which produces wines of Wellesley's
Mt. Veeder grapes, is located on the northern edge of Napa city,
at 1055 Atlas Peak Road. This is the site of one of Napa Valley's
most historic wineries, the Hedgeside Winery built in the 1880s
for Morris Estee. Estee is the only Napa Valley vintner (and
perhaps in all of California), to run for Governor of California.
He narrowly lost the election in two attempts. He also chaired
a Republican party national convention.

Quail Ridge/Mt. Veeder wines are made in the vast wine
caves of Hedgeside, caves which are carved out of a seam of

solid rock.

SKY VINEYARD

Lore and Linn Olds made their first Zinfandel wine of Mt.
Veeder district grapes in 1979. The grapes, like the wine, are
distinctive and bold, coming from 14 acres located above the 2000
foot elevation adjoining Mayacamas Vineyards. Lore majored in

Y

history at the University of California, Berkeley before qutting



99

to devote his full time to viticulture activites in the Napa
Valley. He and his parents purchased the present farm and vine-
yards in 1973 and are continuing to clear the tree covered hill-
sides to expand the vineyard. Production of Sky Zinfandel is

only at 1500 cases annually.

KONRAD VINEYARDS

James Konrad and John Wright are neighboring viticulturists
who met for the first time in 1970 when both showed up on the
same day and same hour to inspect mountain lands for sale in
Pickle Canyon. Wright made his purchase almost immediately,
Konrad took his time, wanting to see more of the Mt. Veeder district
before coming to a decision.

A native of Baltimore, Md. and graduate of the Department of
Medicine, University of Maryland, Konrad had moved to California
to practice medicine and teach at the University of California
Medical Center, San Francisco. As he spent more and more time in
the Napa Valley, he gave up his teaching to practice medicine
locally and grow grapes.

The original farm of the Benkhiser family (see previous
references in this text) caught Konrad's attention and in 1975
he purchased 61 acres. Two years later he had cleared enough
of hillsides to plant fifteen acres of grapes, all of the Cabernet
Sauvignon and Chardonnay varieties.

After studying wine making weekends at Davis, Konrad began
making wine under his‘supervision at Monticello Winery north of
Napa. Production is limited to his own grapes and is a modest

1000 cases per year.
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STREICH WINERY (CASTLEROCK)-YATES VINEYARD

There are no plans at present to reopen another of the old
wineries of the Mt. Veeder district which once produced a great
amount of wine. This is the Streich winery (Castlerock wines)
on Redwood road just beyond the Mont La Salle, now Hess
Collection Winery. Alden and Donald Yates now own the winery,
home and vineyards purchased by their father in 1950. A portion
of the original vineyards have been replanted and may be

expanded in the near future.

HESS COLLECTION WINERY

By far the most aggressive restoration of the Mt. Veeder
districtto its former viticulture glory is being carried out now
by the Hess Collection Wiﬁery and vineyards. Donald Hess, a
native of Switzerland owns three parcels in the area and has a
long term lease on the Mont La Salle Winery from the Christian
Brothers. (All of their wine production has been moved to St.
Heleﬁa.)

The first parcel owned by Hess is the 502 acre ranch which
once belonged to Earl Partrick. Previous to Partrick John L.
Brown was the owner and the 1895 Official Map of Napa éounty
shows that M.J. Young held ownership. Before Young, all of
this was part of the more than 2000 acres owned by H. Hudeman
and no doubt served as one locale for hiking and horseback
riding by his many guests in the 1870s. During World War Two,
the Partrick family moved its wholesale candy making factory
from Vallejo to the ranch.

Hess purchased the Partrick property in 1978 from Veeder Hills

Y
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Vineyard, founded by William Hill. Hess added 176 acres
from Justus Benkiser and in 1983 acquired 166 more acres from
Veedercrest Vineyards. As of 1987, 280 acres have been planted
to vineyards. Bob Craig returned to be General Manager for
Hess vineyards and the Hess Collection Winery.
Most of the Hess viticulture hola;ngs have been planted
to Chardonnay or Cabernet Sauvignon grapes with small amounts
of other claret varieties such as Merlot and Cabernet Franc.
Wine making at the o0ld Gier/Mont La Salle/Hess Collection
Winery dates back at least 115 years. In reporting on the new

lease agreement, the Wine Spectator of April 16, 1986 stated:

"Hess sald he decided to lease the facility instead of
building his own winery or buying an existing winery because
of its size and proximity to his vineyard property. 'We can
see Mont La Salle from every hilltop on our property', Hess
said, 'We like the facility, although we will have to do some
remodeling.'". Major rennovation is currently underway for a
reopening in the late summer of 1988.

Those who believe that history does repeat itself, are
overjoyed.

Theodore Gier's winery foreman in the years before Prohibition

was a man named Hess! The St. Helena Star of November 5, 1912

records that ."H. Hess" responded in letter-form to the newspaper's

survey as to whether any San Joaquin Valley grapes were used

in the making of Napa Valley dry wines. Gier used only Napa grapes.
The lease by Donald Hess of the Mont La Salle winery also

rejoins the Hudeman ranch symbolically. His vineyard property

lies just to the north of Mont La Salle, extending from Mt. Veeder

road in an arc to Redwood road. As just stated, this was all a part
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of Hudeman's ranch as documented on the 1876 Map of Napa County
(see following page).

Hudeman had a small winery on his ranch, as Rudolf Jordan
documents in his hand-drawn 1900 map, now in the possession of
the Christian Brothers. Research has failed to come up with a
year in which it was constructed or wine first produced but in
all likelihood this was in the very early 1870s. There is even
a small semi-stone structure not far from the Hess Winery which
may be the original Hudeman winery. If it is the original, this
would be the oldest wine and viticulture relic in the entire

Mt. Veeder-Napa Redwoods area.
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"MT. VEEDER" REPLACES "NAPA REDWOODS"

Sometime after World War Two, a very subtle and barely
perceptible. change began occurring in how Napa county residents
referred to the Mt. Veeder-Napa Redwoods. The "Napa Redwoods"
began to decline in public favor and usage. How or why this
happened is not clear but that it did happen is most certain.

The change may have started with the creation in 1945-46
of the"Mt. Veeder-Lokoya-Napa Redwoodé Fire District®. Similar
fire districts were created in many portions of Napa County. The
emphasis on Mt. Veeder and Lokoya over the Napa Redwoods hints
at how local residents viewed the ﬁost prominent and recognizable
features of this district.

The Napa County Assessor may have been the next to make a
change although again, there is no documentation as to how or
why this transpired.

The Napa County Assessor maintains a large computer printout
book titled "Napa County Tax Rate Sheet". It is a Directory of
tax rates by location in Napa County and may be viewed by anyone
at the front desks bf the Assessor's offices. There is a "Mt.
Veeder" tax sheet and or tax district and the number is 72045.
There is no use of the phrase Napa Redwoods.

(Employees when asked for the tax assessments sheets for
the "Napa Redwoods", responded with a blank look. None knew

of the "Napa Redwoods" or even of its approximate location!

1}
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In 1972, the staff of the Napa City-County Library in Napa
{(city) began discussing the establishment of an on-going indexing
project for the Napa (Daily) Register. The county's only daily
newspaper was being used more and more by students, officials
and other partrons who asked for specific dates on events which
had transpired in the area. California tax fund grants were now
available to initiate such projects. The library was eager to
provide this new service.

A recent graduate in Library Science from the University of
California, Berkeley, was hired to implement the project. For
weeks the library staff met to discuss how the sub-headings or
categories would be selected. "Wine Making” was an automatic and
easy selection, so was "Viticulture". Then came the decision as
to how to divide the county geographically. A "St. Helena" wine
region was easy, but others were not so easy to select.

There is no record remaining as to how and why "Mt. Veeder"
was selected for the Mt. Veeder-Lokoya-Napa Redwoods district.
The name has been in place, obviously since 1972. There is no
sub-heading or category called "“Napa Redwoods".

A manual or guide was eventually written by the Napa City-County
Library staff: "Napa County Local History Project, Indexer's
Manual". (A photocopy of the cover, Revised March 1979 and page
36 is provided herewith). Also included here is a sample of-
the actual Index Cards. A repfésentative sampling is also

presented of stories indexed from the Napa Register.
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NAPA CITY-COUNTY LIBRARY
NAPA COUNTY LOCAL HISTORY INDEXING PROJECT
INDEXER'S MANUAL

by
Bobbie Vierra
and

Maureen McCarthy

Tom Trice, Revision Editor

Revised,
March, 1979
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E MOTOR VEHICLE:-PARTS INDUSTRY (A) Musical performances
see PERFORMING ARTS
MOTOR VEHICLES
! sa AUTOMOBILE TRAILERS N-CAP
AUTOMOBILES
MOTOR BUS LINES N.C.C.E.O.
g MOTORCYCLES
NAMES, GEOGRAPHICAL (A)
MOTORCYCLES (A)
a NAPA
MOUNT ST. HELENA
NAPA -- DESCR. & TRAV.
MOUNT ST. HELENA -- DESE & TRAV.
1 o NAPA ABAJO
MOUNT VEEDER AREA .
< NAPA AREA
a MOUNT VEEDER AREA -- DESCR® & TRAV.
' NAPA AREA -- DESCR. & TRAV.
MOUNTAINEERING
a Napa College (1885-1897)
g Movies see SCHOOLS, PRIVATE -- NAPA
see MOVING PICTURES Napa Collegiate Institute
i MOVING AND STORAGE COMPANIES (A) NAPA COLLEGE
MOVING PICTURE THEATERS (A) NAPA COLLEGE -- ADMINISTRATION
MOVING PICTURES NAPA COLLEGE -- ADMINISTRATION --

STUDENT PARTICIPATION

Mulberry
see SERICULTURE NAPA COLLEGE =-- ATTENDANCE

Municipal finance NAPA COLLEGE -- BUILDINGS

see FINANCE, MUNICIPAL ’
NAPA COLLEGE -~ CALISTOGA CAMPUS
MUNICIPAL GOVERNMENT
NAPA COLLEGE -- CONFERENCES
MUNICIPAL GOVERNMENT -~ ELECTIONS
NAPA COLLEGE -~ COURSES OF STUDY

sa ANNEXATION AND SEPARATION, NAPA COLLEGE -- EMPLOYEES
MUNICIPAL sa TEACHERS -- NAPA COLLEGE

Municipal ordinances NAPA COLLEGE -- ENTRANCE REQUIREMENTS
see ORDINANCES, MUNICIPAL

NAPA COLLEGE -~ FOOD SERVICE

MUSEUMS (A)

i
1
i
a MUNICIPAL INCORPORATION
i
i

NAPA COLLEGE

i
!

GIFTS, LEGACIES, ETC.
MUSIC STORES (A)
, N NAPA COLLEGE
3,\ MUSICAL EDUCATION

PUBLICATIONS

NAPA COLLEGE -- ST. HELENA CAMPUS

i

MUSICAL INSTRUMENTS -- REPAIR (A)

NAPA COLLEGE TAXATION



WINERIES -- NAPA AREA

Mont La Salle Vineyards:

b T transition (Photo) NR 12-17-1983 (Focus)

30A:1
High tech brandy making (Photo) NR 8-24-1985
(Focus) 26A:1

New winery operatio
Changes going on (Photos) NR
Supervisor threatens picketers wi

NR 8-25-1986 2:5

(

n NR 3-26-1986 3:1
5-31-1986 23A:1l
th rifle

e e -
14

WINERIES -- MT. VEEDER AREA

Mont LaSalle Vineyards:
New officers (Photos) NR 4-10-1
-10-1979 1:

Christian Brothers' anniversary He
y NR 1-24-1980 1:1

istory of winery & photo of Bro

ther

I;mgthy (Photo) NR 4-26-1980 (Vint Ed)
No more tours NR 1-18-1983 1:2
Buys distributor NR 9-23-1983 2:2

.

WINERIES -- MOUNT VEEDER AREA

Mount Veeder Winery:
Mathesons learning business NR 8-25-1984

(Focus) 26A:1

_ WINERIES -- MOUNT VEEDER AREA

» Mt. Veeder Vineyard:
Berstein's winery NR 7-28-1973 2C;5C
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A labor of love

By MARY PASSINI

The handsome, bearded man with the
hoe 18 Michael Bernstein — New York City
born, raised in 2 small town in Penn-
sylvania. He had no interest in farming as a
boy, and in his words never knew the dif-
ference between a prune tree and a pear
tree.

Beside him in this photo series, taken at
their mountain vineyard on the fertile

‘slopes of Mt. Veeder, is his wife Arlene.

By midsumnmer, her cheek has turned
an attractive deep bronze. To see Arlene on
a warmn spring afternoon, tying vines with
the precul lsngths of course string slipped

through a belt loop on her hip, you'd think -

she was a true daughter of the soll.

Within recent weeks, this young couple
has accomplished an effort that began witt
a few dozen young grapevines planted in &
cow pasture.

Below their house is a newly-completed
threedevel winery with s handsome tile
roof on the property they bought 10 years
ago a3 & summer retreat.

While they insist this achlevernent was
never really a dream they had secretly
harbored, but rather a natural evolvement,
it nonetheless is an unusual story of leaving

the city life behind for the try.

Mike's background, not &

‘prerequisite to farming, includes teaching

at Stanford Law School and ultimately
leaving a wellestablished career as an
attorney. He had practiced law for 10 years
and put his feelings about the country to the
test by taking a year's leave of absence
from his duties as assistant regional

director with the Federal Trade Com-

misalon in San Francisco.

He came to the realization that his

(Continued o Page 3 D)
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Mike dusts with sulphur to prevent
mildew on the 11 acres planted and n
various stages of maturity.

Lontnued trom Page 2 L)

wterest in the Mt Veeder land was seriout
when sll but one woekend during s three
ywlp.nhodbomspuﬂm.b‘o,hetook
the leave and the farmer in him won out

Arlene had ss much W learn as Mue
sbout acil, clinate, rmountain rainfall and
bench grafts. She grew up in Beverly Hilla
next door o Spike Jones and Dinah Shore.
. She holds a master's degree in
photography and teaches a pholography
workahdp at Napa College. During part of
the time she and Mike lived in San Fran-
cisco, Arlene was a counselor with the
Mission Youth Opportunity Center, a8 war
on poverty program.

Thelr Mt. Veeder property was
originally a 20-acre plot — about 15 acres of
prunes and & few acres of pasture. The
Bernsteins have kept some of the original
trees, but planted 11 acres of vineyard
including 3,000 vines lust year.

They found the property in the Wall
Street Journal in 1963, a year after they
were married. As they both dually
became more and more involved with the
land, they decided to sell their fourstory
ictorian manse in the city’s Hsight-
Asbury district. Rock singer Graham Nash
thought it was groovy and bought it.

Eight years ago they began with 30 o 80
vines a year, all Cabernet Sauvignon
grapes, & verietal highly covetsd not only
because it brought in between $300 and §1000
per ton last year in Napa County, but

| because its complexity and subtlety when
aged are considered by winemakers as the

——gitimate.

The Bernsteins do not irrigate, partly
because the hillside gets sbout twice the
rainfell as valley vineyards. Mountain soll
is said to be idesl for the varietal.

They also prefer to let the laws of
nsture be and use no insecticides of any
kind. As protection against the deer and
rubbits who nibble at the tender youny
yrapevines, Mike has enclosed the
vieyards with fencing  Arlent has wken
the same precaution with her wrganc
garden. .

¥rom the six-bedroom house in the
city, they now live in a small cottage built
by “‘one of the most creative men who ever
lived.” His name is Frank Moyer and he
lives about a mile up the road from them.
Nothleighlics,htded@edUnrulﬁc
living room from timber he logged off land
farther up the hill where the Bernsteins
later bought an additional 14 acres.

*“He taught us how to farm,” they note
with much affection.

Most of the planting and pruning has
been done by Mike and Arlene alone,
glthough they received willing voluntary
help from friends who were anxious {0
share in the labor. .

Mike now feels the 15% acres planted in
vineyard is near the outer Hmit of what he
and Arleng can handle by themselvues.

Formepnntwyemtheybnveboth
been employed part-time as tow guides
with Robert Mondavi Winery in Oskville.
They credit both Robert Mondavi and his

son with & considerable amount of
and assistance in helping them
toward their goals.

The most recent addition to the Mt
Veeder Vineyards operation s the com-
pletion of the winery, wrapped with s
redwood deck which overlooks rows of
vines and the dense growth of fern. The
middle level will house the stainless steel
tanks and the lower level will be used for

{Continued on Page 5.0}
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Christian Brothers To End

Mont La Salle Public Tours

By EEVIN COURTREY
Register Stalf Writer

Christian Brother's winery tours
and tastings at Moot La Balle on
Redwood Road will be shut down at
the end of the month as an economy
move.

Tours and tastings will be
centralized at the Greystooe aging
cellar on Highway 29 north of 8t.
Helena where & or repovation is

anned, said Ron Betorl, Christian

rother’s director of public relations.

. “It was too costly for us to continue

it,"” said Batori of the decision to end
public tours at Mont La Salle.

Christian Brothers employs nine
pooplcmmwwdumuon at
Mont La Salle, which s sevea miles
west of H 28, surroended by
hillside v ny:rdl. a Christian

Brothers boarding elemen school
snd a Christian Brothers relirement
homa.

Batori said the Redwood Road
faciiity hosted fewer than ¢0,000
visitors annually, compared to ibe
nearly 00,000 who lour and taste at
Gr-lynonc each year,

[t was roally off the beaten path,”
said Batori, acknowledged that
this isolation also gave Mont La Salle
& special to some visitors.

Although and tasting are com-
monly (bouﬂé‘to be financiglly self-
8] use of the additional
sales they generate at the winery, this
wasn’t true of Mont La Salle, sald
Batorl,

“Christian Brothers wines are
available aimosi agywhers in the
world,” be noted. “‘Penple dou't l’d

the need to buy them while they are
there.”

Christian Brothers is embarkng oa
an extensive removstion of the 93
year-old Greystone aging cellar
which will include some * stunning’’
new attractions for tourists, sald
Batori.

Batorl would not be more specific,

saying that plans are still being
developed. However, new touring and
tasting facllities will be part of
Greystone's reaovation over the mext
two years.

Greystone is ‘‘sbsolutely at
saturation,’”’ noted Batorl, with
tourists frequently turmed away at
busy times of the weskead and
harvest season. One of the challenges
of renovation will be te knprove park-

. {Contigped ca Paged) .
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« Mont La Salle Ends Tastings, Tours

’ (Continmad treem Pags 1)
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Moot La Salle visilors saw only the
cellars. The bottling
table wines was off limits. The
offers more, sald 8 year.

champagne bottling N

line for
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Moot La Salle has been the nearest
winery to the City ¢f Napa that of-
fered non-eppointment tours 364 days
It was often favored by

apans who wanted 8 quick lour fora
relative or to svold the crowds that
\
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Christian

By STAN VAUGHN
Reglater Wine Writer
Munt La Salle Vineyards, the winemaking arm of The
Christian Brothers, Is 2 winery in transition. Changes
being made now may sssure The (hristian Brothers of a
second hundred years of winemaking.
For too long The Christian Brothers took their place
i lhe wine sales market {or granied. And, before they
kew whal happened, wineries with more aggressive
inarketing programs were claiming CB's customers.

In the past 14 months Brother David Breannan, ¥ 5.C.,
president of Moat La Sslle Vineyards, and bis revitalised
indnagement stalf have sssessed what's nesded to get
us currenl and moving 1nlo the futwre,” he said in a
fecent inlerview  'These are posilive changes for the
luture ol Christian Hrothers, and hopefully they will Lake
-us o the year 3000 "

Thuse changes Brother David speaks of affect every
aspect ol lhe winery operation, from top mansgement
.personnel, o the kinds of barrels used for a the
wines, Lo ithe equipiment used in the vineyards. “'Every
aspect of Mont La Salle Vineyards is being looked at,”
said Brother Davnid.

€86T ‘LT I9quedeq JI93stbay edey

Satarday, December 17,

)
Brothers in transition

Wine Country
Dateline . . .

Quality ts the watchword at Christan Brothers,
whith has been inaking wine for over 100 years - the

past 33 i the Napa Valley. "We want to be & quahly
wingry, and to be that you have to have quality
equipinerd and quality people,”’ Brother David stresses.

A ot of people who buiit this winery up are now
retiring, and it's Lime to rebuild. Some retirements gave
us the opportunity lo go outl In the Industry and get
people 10 lead us into the 1980's, 1990's and the year 3000.
I've chosen my people with that goal in mind.”

Some of the people brought in to Mout La Salle

wdude Jim Huntainger, formerly of Korbel, working on
improving Christisn Brothers' sparkling winse. There
nuymbeuCBnmhodeehunpmbospcnhr.
Albert Killeen, a former chief executive st Coca-Cola's
Wine Specirum (which 18 pow owned by Seagrans), has
joined the stalf, as has Paul Toeppesn, & winery {imancial
counselor.

LXK LmXAR  Bhmeme e s

Chnistian Brothers recently purchased Fromm and
Sichel Distributors from Seagrams in an effort gty
inore involved with the marketing arm of the business.
“We warnd lo be more lnvolved in ouwr own desliny,”
explained Brother Dawvid. To that end & couple of key
figures at Fromm and Sichel now are Mike Fitzaim-
mons, formerly of Gallo and Sonoma Vineyards, and
Dan Lucas, formerly at Taylor California.

Changes to come include streamlining the actual
winery operaion by moving the bottling lwe and aging

tacilites from Mont La Salle to South St. Helena. That

will be more cost effective, as well a8 improving the
ualily of the wine. As it is now, the wines begin their
life at the South St. Helena facility, then trucked to
Ureystone Cellars lor aging, and finally trucked to Moat
fa Salle for botuing.

Mont La Salle was closed to the public for tours and
tastings early this year, and by March of next year a
good part, if not all of the Moal La Salle opsratioa will
be upvalley. The vineyards and winery {adility surround-
ing the Mont La Salle chapel, 8t. Mary's Residence Boys
School and Brothers living quarters will be sold U the
price is nght. .

The lineup of wines {or the market sbeives will also
change. In the past there was a big emphasis in generic
bottiings, and for consistancy wines were blended rather
than vintage dated. Many of the wines are now vintage
dated. :

Public relations spokesman Rom Battori sald the
cowmning line will be "mare focused. We will cut back on
some of the lines — some of the geasrics, and a few
marginal varietals.”’ )

(hanging that lineup means some long range planning
for the vineyards. Because of invenlory surplus, Moat La
Salle didn't repew some of its grower contracts this
year, and will probably purchase fewer grapes next year
as well. The winery has 1,300 acres of itz own. Its annual
production ranges between 2.6 and 3 million galions.

Hatlort said the wines from the recent harvest **will
reflect an attempi Lo get more varietal character, more
delicacy in the wines.” For red wines the Christian
Hrothers winemakers will be more selective in the
grapes harvesled and ihe cooperage used. French osk
barrels now fill the aging rooms at Mant La Salle.

While plans are still being formulated for the new
direcuon the winery is laking (1964 will also be a big
planming year, and many of our pians won't come (o
trustion unll between 1985-1990,"" said Brother David),
the changes are expected to make a difference in sales
figures soon. "'Next year the industry projects a ¢
percent increase in sales,”” said Brother David. 'We
exorct Lo do better than that

AN
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Mathesons are learning the business

By STAN YVAUGHN
Register Wine Writer

When Lisille Matheson first set eyes on Mount Veeder
Winery she knew it was the place ber husband, Henry,
had been looking for. She was at once agreeable to
making a cross-country move.

The Florida transplants moved to the Napa Vailey In
the spring of 1983 and in the 18 months that have
folluwed they ve been busy learning the wine businesa,
adapting to a Callfornia lifestyle and Napa Valley
weather

The huurs have been long, and the on-the-job training
has been difficult at times, bul the Mathesons, along
with their 3yearuld daughter, Harper, seem to be
adapting quite well

""We've only been here a year and a haif, and I hate to
say it, but we've gotten silached o the’soll,” Henry
Matheson sald, while sharing a bottle of the winery's
1980 Cabernet Sauvignon

We just love Il here” interjected Lisliee, who (s
expecting the cauple’s second chlld in Novemnber

Home was In the Miaml ares, now itz 8 rustlc old
house tucked away at the end of @ driveway olf Mount
Veeder Hoad Two years ago the Mathesons had no ldea
they would’be living In such a rural setting.

Henry Matheson has a background in real estate and
simall construction, but long before the move to Callfor-
nia he had nurtured an interest In owning & emall
winery His first venture Inlo winemaking came at the
age of 10 when he made wine out of coconuts from his
grandfather's plantation

He first searched the east coast {or vineyard
properly, but found nothing to his liking At abaut that
same time he visiled the Napa Valley, and first met
Mike Bernstein, the founder of Mount Veeder Winery.

The meeting was for Matheson's benefit He wanled
W lalk lo Bernsteln about the trials and iribulations of
owning and operating a small winery — starting from
scratch. One thing led to another and soon Bernsteln
offered to sell Mount Veeder.

"1t waa Just what we were looking for, but when }
came out (o talk to Michael, | had no idea I'd be buylng
Mount Veeder Winery. It wasn't even for sale,''-
Matheson sald. ““Lisllie came out and took one look at It
and said 'This ls what we've been looking for."”

Bernsteln bullt the winery in 1973, after first planting
& few vines in an old cow pasture in the mid-80s. There
are now 18 acres in full production, three acres were
planted this year, and there's room for siz or seven
more acres high on the hillside. All the vines, save two
rows of zinfandel and & sprinkling of petit verdot, merlot
and cabernel franc, are chardonnay and cabernet
sauvignon,

The '®2 Mount ‘Veeder Zinfandel will be the last
commerclal production available — al lesst for the time.

Currently Mounl Veeder produces sbout 4,500 cases,
and when all the vineyards sre in full prodouction It will
jump to approximately 8,000 cases — 3,000 of chardonnay
and §.000 for cabernet sauvignon

VEEDER

WINERY

1980
CABERNET
SAUVICNON

MELIE BAPAC Aty
BOVMLTOIG viie oAkl e,
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But sales | didn't expect,” he recalls. "'We knew people
weren't going to come knocking on our door to buy our
wines, but I didn't expect {0 have o g0 out and sell the
wines like | have.

"“I'd much rather grow the grepes and make the wine
than sell it, bul that's the reality of it.”"

LA N N ]

Due for release next week is the 1983 Robert Pepl
Semillon (§8), & wine more often used for blending with
sauvignon blanc rather than being bottled separalely as
a varietal. Semilion will never command the prestige of
a chardonnay, sauvignon blanc, riesling or even a chenin
blanc, but It does deserve more than a cursory {asting.

This pale golden colored wine has a soft, frulty
character that, when blended with the grassy character-
istics of sauvignon blanc, makes for & more drinkable
wine at an earlier age. The wine shows Just & hint of
sweelness among ils palate-filiing flavors. There's a
longer tinish to this wine than the '82 Pepi offering.

LN Y
Franciscan Vineyards and Ghirardalli fhanatera

(he! Donna Nurdin, renowned for her chocolate
creations, will deslgn the menu 1t will be an ur}uuunl
dinner, but an interesting snd innovative one.” Ferrell
sald
‘MTM dinner is tentatively scheduled lor Nov 2, at
Franciscan Vineyards in Rutherford Both Ferrell and
Ghirardelll’'s president, Dennis De Domenico, will
attend the dinner and discuss the wines and food

‘The Muscular Dystrophy telethon will be televised un
KTVU Channel 2 on Monday, Sept 3 This dinner wili be
one of the items up for bid at a stlent auclon to be held
that day at the Oakland Airport Hilton Hotel

0606t 0

Yountville's Groezinger Wine Company continues ils
“"Meet the Winemaker'' taslings tn September with four
interesting offerings

SEPT 1 - David Bruce Winery Owner/winemaker
David Bruce will be pouring an ‘82 chardonnay, '8
zinfundel and an '8l cabernel sauvighon (vintner's
select).

SEPT. 8 — Deloach Vineyards Owner/winemaker
Cecil Deloach will pour an '8 chardonnay, '8) gewurz.
traminer, "82 pinot no!r and an ‘82 fume blanc

SEPT. 15 — Freemark Abbey Winery representative
iHelen Niem| will pour the '80 cabernet sauvignon and ‘81
chardonnay.
~ SEPT. 22 — Acacia Winery: Owner Jerry Goldstein
will pour '83 chardonnays from the Marina and Carneros
vineyards and ‘82 pinot molrs from St. Clair and Lee
vineyards.

There Is & minimurmn charge to taste, but tasters will
receive a 10 percent discount off the bottle price of
wines tasted, or 15 percent ofl the price of a case
Tastings run from 11 am to 4 pm The wine shop is
located in the rear of the Vintage 1870 complex

e 00 a0

The University of San Francisco's wine marketing
program, which was the [irst in the nation when it began
in 1962, begins its third semester in Seplember.

The USF program, founded by Su Hua Newton and
Allred Fromm, develops the marketing skills of students
and Industry professionals, just as the UC Davis enology
and viticulture program develops the skills of winemak-
ers.

""There is & real need for more marketing education
in the wine industry,” Newton says. ‘Winemakers in
this state are producing & superior product, but with the
proliferation of American winerles and competition
from Europe, California wines are experiencing prob-
lems at the retail level. I felt the logical next step would
be to train people who could get the bottles off the shelf
and Into the hands of the consumer.”

Newlon ls the wife of Peter Newton, the owner of
Newton Vineyard winery in St. Helena and the founder
of Steriing Vineyards.

Evidently there are many in the Industry who agree
and support the USF program by donating their time and
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The Napa Register has no published styleboock or guidebook

for its feporters on how to refer to stories originating in var-
ious geographic locations in Napa County.

It is obvious, however, from news stories such as a fire at
the home of Hamilton Vose, Vose Vineyards, as reported in the
Register of Jamnuary 16, 1985 that "Mt. Veeder™ is the commonly
accepted geographic designation for the diétrict.' Kevin Courtney,
a fifteen year veteran reporter for the Register, when asked
whether he used "Napa Redwoods" or "Mt. Veeder" for stories from
this district, responded: "Where is the Napa Redwoods"? He was
very serious and honest, he did not know the term. The phrase
"Napa Redwoods" does not appear to be used by anyone on the

or
Register staff in designation general location of news stories.

On a‘much_more personal level, this writer-historian (William
Heintz) admits that previous to three or so years ago, the phrase
"Napa Redwoods" was also totally unknown. In spite of spending
much time over the past seventeen years researching Napa Valley
and county wine history, the term had never been brought to his
attention. More exhaustive research for a book on wine history,
in progress, inevitably led to a more intimate acquaintance

with the once popular terminology.
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Sharon closer to victory In his
landmark case.

For Sharon to win his lawsuit, the
six-member jury must unanimously
rule in his favor on three jssues —
that the item was defamatory, that
it was Incorrect and that Time knew
it was incorrect or false bul g
lished it anyway

“One down, two o go,"" 8

Veeder fire®
$175,000
in damages

A blaze Tuesday caused $175,000
damage to a Mt Veeder home of
__Hepd Vose [ll, owner of Vose
Vineyards.
The three-bedroom home at 4135

Mt. Veeder Road was ungccu:nx‘:
when the fire was r yr
foreman Noaa Mcﬂmo::‘:: 18 p.m.

Three Napa County Fire Depart-
meat engines, six Napa Fire Depart-
ment engines and 30 men fought the
fire for an hour and 12 minutes.

The cause of the fire — which
destroyed 70 percent of the home —
is under investigation, fire officials
aaid

No. injuries resulted from the
) \

[y

The judge {irst read the verdict to
the court belore calling the jury in.
Sharon broke into a broad grin as he
heard the jury's decision and his
wife, Lill, turned and beamed at
reporters.

Ime attorney Thomas Barr
Baly bowed his head, then asked
dge to call in the jurors so
id be polled on the verdict

With Probation Depariment staff-
ing in short supply, and amid the
threat of a Superior Court order to
incresse staff, county supervisors
agreed Tuesday to shift child sbuse
responsibilities from the Probatlon

riment to the Human Services
Delivery System.
- “Bupervizors unanimously voted to
amend a 1979 resolution that re-

Sharon sued. claiming the para-
graph accused him urging Christian
Phalangists to massacre Palestinian
refugees in Beirut Time denies that
is what the paragraph says

In linding that Sharon was de
famed by Time. the jury sald the
paragraph meant Sharon '‘con-
sciously intended’” Israel’s Phalang-
ist allies to murder the Palestinians

quired a probaties olficer to accom-
pany lawmen amd human services
personnel Investigating suspected in-
cidents of child abuse.

In shifting probation duties to
human services, child abuse cases
may now be investigated solely by

Child Protective Services, an arm of -

human services, and law enforce-
ment persoanel,

115

the paragraph.

The statement said Tin
“confident thal we will prev;

On the courthouse steps
managing editor Ray Cave
course, we are disappointed

The jury then resumed its
ations on the two other is
quired to find Sharon was 1!
Time whether the parag

hild abuse to Human

Chief Probation Officer Ja
lips told the board he lost ne
his staff over the t year
no longer handle child abuse
gation in addition to juven
juvenile and adult superv:
jall duties.

] doa’t have the pers
staf{ to accomplizh the t
county and state have g

Fee increases forseel
rather than new taxe

WASHINGTON (UPI) — Senale

(cigsrette) tax will be extended,”

raised, is scheduled to go b

Finance Committee Chairman Rob- Packwood sald in an interview with 8-ceat leval in October.
ert Packwood oredicted loday that wire service repocters. “It won't be However, wm! Con(nu

(@bed 3juoay)

‘gT Axenuep I193siboy edey

«Sobewep uyt Q00’'SLTIS ‘°ITF I8peay,
G861



~

wle

[LO BUSHNELL POND, M. D, has
‘X been a resident of California since
=257 1853, and of Napa for the past twenty-
three years, during which latter time he has

been constantly engaged in the practice of the
medical profession. His parents were A. R.
and F. M. (Bushnell) Poad, natives of Ver-
mont, and descended from the original Paritan
stuck. They had settled in Dearborn County,
Indiana, where the subject of this sketch was
born in 1836, but atterward went to Illinois,

{ and later still to the county-seat of Grant
. County, Wisconsin, where the father engaged
. in farming in that frontier settlement, then in

the very vanguard of civilization, the son Lear-
ing his share of its labors, and attending the
public schools of the town. At oue of the ce-
casional school exhibitions, the teacher intro-
duced a spelling-bee on a small scale as one of
the attactions, where young Pond spelled down
the school. Among those present were Allen
Barber, District Attorney for the county, and
Judge Nelson Dewey; and when volunteers

_ were called for to defeat the champion, they

accepted the challenge. Elevating the boy, then
ouly six years old, upon a barrel, the contests
were renewed. FEach one who failed to spell
his word correctly being foreed to take his seat,

+ young Master Pond was again the only one left
standing! Frightened by the cheers that arose.

he fell off the barrel, and was at last * knocked
out” by the applause that followed his vietory!
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u 1849, during the excitement following the
goid discovery, his fat.her crosserjl the pla‘ms to
Cajifornia. meeting with the varied experiences
eommon to those who piloted the prairie schooners
of that day over the almost trackless desert.
Following the usual variety of employments,
be first engaged in mining, then ran a freight
boat on the Sacramento River, then back to the
mines. and finally eettled in Vaca Valley, So-
tano County, on a farm.  Meanwhile the family,
in 1853, fitted themselves ont with ox teams,—
one driven by the subject of this sketch and the
other Ly his eldest brother, Jared James,—and
started to cross the plains to juin the father in
hix California home.  Arriving safely, and
bringing through with them the same teams
with which they left the States, in spite of the
hardships of the journey and the attempts of
the Indians to run off their stock, 1he happily
united family settled down upon the farm in
Solano County.

Here he invested in two scholarships of the
Clatis Academy. organized and 1anaged by
Jdames W. Anderson, the present superin-
tendent of schools in San Francisco, where he
received the balance of his English education,
alternately attending school aund assisting his
futher upon the farm, mastering Davies’ ele-
mentary algebra while resting his team at the
plow. Leaving the academy he taught school
at Fairfield for one year, at the saine time hold-
ing an uppointment a& one uf the County Board
vf Education, which position he retained for
three years. While teaching, he began the
study of medicine in the office of Dr. Stillman
Holmes, then and tor sowme years afterward
practicing at Vacaville,. Beginning with 1862,
he attended two courses of medical lectures in
the University of the Pacific, at S8an Franecisco,
after the first course being appointed apothecary
at the city and county hospitul. retaining this
position until 1865, and continuing as ussistant
plysician in the same institution for a year after
his gradustion. The medical departiment of the
university having temporarily suspended oper-
stions, and the Tuland Medical School. now the

medical department of the University of Cali-
fornia, opening in 1864, Dr. Poud attended his
third course of lectures there, passing his ex-
amination in March, 1865, and receiving his
diploma as a physician and surgeon. In 1870,

the University of the Pacific, having re-organ-
ized its medical department, and being about to |
hold its first commencement, invited Dr. Pond

to an exawination and participation in the exer-
cises as one of their students, where, after pass-

ing the usual exanimations, he was awarded an

ad-eundum degree from this institution.
In 1866 he removed to Napa, where he has

since devoted himself to his extensive practice |

as & physician. To Dr. Pond is really due the
invention of the split tracheotomy tube, which
enables the operator to explore the trachea for

the purpose of cleansing the throat in cases of
membranous croup, or removing the mem- :

brane or foreign bodies that may accidentally
lodge in that passage. The occasion of this
invention was its necessity in the case of a

child two years old under the Doctor’s care,
who had drawn a watermelon seed into its

Windpipe.

By means of this instrumert the

operator can dilate the opening so as to look

down into the windpipe or upwards into .he

larnyx, can use a sponge to cleacse, or a for- |

ceps to withdraw any foreign body, and all
under the direction of the eye. Dr. Pond pre-
sented this inventivn to the medical suciety in
1873, with a description of the operation,

which was published in the transactions of

that body, illustrated with an engraving. At
the same time be presented an instrument he
had designed for the introduction of sutures in
operations iu case of cleft palate and ve-ico-
vaginal fistula. This was a double-curved

needle, with an eye in the point, by ineans of :

which sutures were introduced with wmuch
greater facility in these diflicult operations than
with those needles in common use by the pro-
fession. A cut and description of this needle
was also published in the same volume of the
transactions of the society. :

Some years ago the State Legislature passed
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330 HISTORY OF NORTHERN CALIFORNIA.

an act authorizing the Governor to appoint a
commission for the purpose of selecting a sits
for a sanitarium for the treatment of con-
sumption. This commission examined every
situation of prowmise in the State; three of them,
Drs. Logan, Gibbon and Hatch (since deceased)
visited Napa, and, with Dr. Pond investigating
the Jdifferent points in this county, tinaily con-
fined their endorsment to two of them, Mount
Veeder and Atlas Peak. More favorably im-
pressed with the latter from the probable dry-
ness of its atmosphere on account of its great
elevation, they still felt that this advantage
might be offset by the presence of the fir tim-
ber on Mount Veeder. Nothing has ever been
done by the State toward establishing the
sanitarinm; but, feeling the necessity and the
advantage to California of such an institution,
and its great value to thouse needing a dry,

equable and bracing atmosphere and healthful .

surroundings, Dr. Pond has since ac uired 225
acres, comprising the choice part ot this moun-
fain tract, retaining the beaatiful groves of firs,
redwoods, madronas and other fine trees, and
clearing off the open space for orchards, vine-
yards, gardens and buildings. Here, besides
the largest Japanese persimmon orchard in the
northern part of the State, he has a fine growth
of olives, prunes, apricots, peaches and vines,
most of them being now in their first bearing,
in all about thirty acres. He will have this year
about four tons of French prunes, 5,000 gallons

of finest grades of wine, and other fruits in
When the natural beauties and |

proportion.
advantages of this tract have been suificiently
developed and the conditions are favorable, Dr.

Pond proposes to erect an institution on Monta |

Verda (Green Mountain) which shall be a credit
and 2 blessing to the State.

This busy physician is a member of the
United States, State and County Medical Socie-
ties, secretary respectively of the City and
County Boards of Health, and corresponding
mewber of the State Board of Health for Napa
County. He was largely instrumental in estab-
lishing the County Hospital, and was for wany

years County Physician, until at last he succeeded
intarningover the respousibilities of that position
to one of his own students. He is a member
of the Masonic order. Dr. Pond was secretary
of the first Union League Club organized in
Snisun, Solano County, California, on the
evening following the bombardment of Fort
Sumter, and has been a progressive Repub-
lican ever since.

The Doctor was married in 1866, to Miss
Josephine E. Everts, danghter of Dr. T. C. and
Maria (Holland) Everts, who came to California
from Indiana in 1856. They have one son,
Paul E. Pond, now an attendant of the Napa
College.
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-_I William H. Nash, near Tucker Creek, above St. Helena, in 1849, in which a
_private school was taught by Mrs. Forbes, whose husband had perished with
“the Donner Party in 1846. As late as 1854, there was not a public school
in the county, although there were two or three private schools. In 1833,
the first public school in the county was erected by subscription in Napa
City. In 1857, there were only nine hundred and eleven children in both
Napa and Lake Counties, which were then one. We give below the census
returns for the years 1838, 1865 and 1881, so that a comparison may be
~made, and the growth of the school system readily seen:

| Number of Children. ~ Number of Children.
. DisTrICTS. DisTRICTS.
1858 | 1865 | 1881 1858 | 1865 | 1881
American Cafion....... I S 2
:é:lu Peak............ R 15

Salvador. ............ ..

Silverado............ ..
Spring Mountain. .. ... ..
St. Helena ...........
Sulphur Spring.......
Summit. .............
Tucker.P. WRTILILELLE
Upper Pope Valley.. ..
V}:&Ia.ndy
Wooden Valley. ......
Yount...............
Zem Zem.............
Fisher’s School House.
Browng A
Bf"ﬁn, Squatter Valley..
Valley..... ...\l ... 15 Hot Springs No. 1
< defleron T[T 74 32 Hot Springs No. 2.....
) jaks 20T T | B 64 36 Hot Springs No. 3.....
.............................. 27 Clear e No. 1.. ...
r"“‘Tl‘_ee ................... eoeeed| 19 Clear Lake No. 2......
Mountain [T 22 || Monroa.....eur......
Mapa . I 131 [ 360 {o78 || ... 1l
Qak Grove 10111 T LT 18
Ouke Kmop, 210000 n Total

~~ CURIOSITIES OF THE GREAT REGISTER.—Some enterprising
. DeWspaper genius, a few years ago, overhauled the Great Register of N apa
- County with the following result, which we are sure will not be without
. Wterest to the general reader:

;{?"'*.Ont of upwards of four thousand voting citizens in Napa County the
: P84vities are as follows: Two thousand nine hundred and seventy-three

General History and Settlement. 23

> SCHOOLS.—The first school-house in Napa County was built by
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'Hchsub: di'r. A Modina

tlolpants. ft appunurthutmmlns trine
to: towt: Nuhdey,. lenving: Behaub: and
Medina's wife: at: home:. - He: returnad
‘ahont 0 o'olbok: Suuday night;. and. he

olalms:foun hiwwife.and Nohaub I his]
hedroom: Inpoxianted: andor: sunpis
along- olroymatance Heo: ordered
Mu}mub out:nfthe: roomy. 8 :
upbrald: hin|wife.. Hohaub: left.amd: Me-
ding logked: the: doors: - Mml%hu!& wife |
wanted; to fgllow Behanh from:the: room,
but he: woulxl noklat her:.: Bchaub hear-
g t.ha: ruwon the: inside;. went: to: the
dooriand:demanded:that: she be let out,
Medina. roMsed: dnd Schaub: began: to
knouk out. thtrpmalwt the- doorii Mo~
dln&m'nbbad hie gun: and flredi over
Hohaub's hgad: to scaro:him,. but’ s few
mhiots:took: dffiot: I hiw broast:. At this
Huhaub: ploked: up:alurge: stlok aull bo=
gan:to:hont| Moding, novnrel rutnlng

mn,,hlwhml.m); hishorsem. muL nme: Lo
towem: for thir officors.. Modinawwora-out
&warmntahmglng;&ohauh withan: e
Anult tor cqmmit murder: The ofticers
arrewtod: Bubaubj.and he In: turn: Bwaore
to-a: complaint,. chargin M ina. with
the same affense.. ' ke

uhaub: claims. that. Medina.. retumed

'. home:drunk and.quarrelsome; and’going.
to hieroony, hie:demanded: that his wife
 should:follow: him. . She: went ir and

\Iedinu..locked,thadoor

. !owed, and! Mrs: Medina:c
“Schaub: wenhbom the: door
Tthatlfodina unlock itand let his- wife

out. | Medhm.would,notnnd, he-began:to
break; il:duwrx; Whilestooping; Medina
ﬂredim shnt, but. gost of the charge

pasuedﬁover his hend, o few takingeffect |
inhis:breast.| Upon: this:Medinn rushed |
outand & fight ensied.. Madinu came |
to town: and. had: Schaub arrested. A §

third partytwho has-beonstopping at the |
plnce. andiwho can. give: facts; departed
and: hns:nnp yet: boenfound.. ‘Chaeofficers

nre oq ‘tho icm . ml hlm;pprehcnslon i
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ERNEST L. STREICH.

One of the most picturesque section in Napa county lies about seven to
ten miles west of the town of Napa. Its fascinating natural scenery of hill
and canyon is typically Californian and has been further enhanced by the de-
velopment of vinevards and the building of comfortable homes. Sequoia, Elk
Park and Castle Rock Vineyard deserve special mention on account of their
beauty both in their scenic attractions and in their vine-clad hills. Passing the
first two and driving through the heavily wooded canyon of Mill creek, whose
source is a few miles further on the southern slope of Mount Veeder, we come
upon a massive giant rock raising its broad cliffs hundreds of feet into the
blue sky. This is Castle Rock, the silent sentinel of the place or vineyard called
by the same name. Right across from its perpendicular front lies Mount
Veeder and at its base flows Mill creek, whose waters rush tumultuously over
boulders and falls shaded by tall redwoods and firs, mute witnesses of the flight
of time for centuries.

Continuing our way for a half mile of an ascending road we come to the
prettily gabled and modern home of the owner. It lies in the open on a knoll
and commands a fine view of the canyon which we just left behind. The apti-
tude which the owner of Castle Rock vineyard evinces in his specialty of viti-
culture comes to him as an inheritance from his father, Nicholas Streich, who
was born in Baden. Germany, in 1833, and reared in a wine district. As early
as 1856 he made his first trip to California, via Panama, and took up the work
of mining in Butte and Sierra counties. In 1865 he returned to Germany to
marry and establish a home in his native land, where he became a prosperous

winegrower near Freiburg. When in 1880. he again came to California he
13 ‘ :
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brought his two eldest sons with him and selected the location in Napa county, -
which is now the home of Ernest L.. his choice of this section being influenced .
by the altitude of fifteen hundred feet, the fertile soil and the creneral adapta-

bility of the land to grape culture and winemaking.

Nine vears of activity in this line of work, during which part of the present
vinevard was wrested from Nature’s untouched and wooded hills, were fol-
lowed by the return of Nicholas Streich to Germany, where he continued to
cultivate his farm and vineyard until his death in 1898. Surviving him and
residing at the old homestead is his wife. Barbara (Schmidlin) Stremh a na-
tive of Baden. Near her live her married daughter, Emily, and her youngest
son, Seth, who is the proprietor of a hotel and resort located on the Streich
estate. The second son, Robert, is a resident of Chicago, 1ll., where he is en-
gaged in the wholesale and retail wine business. The eldest member of the
family, Ernest L., was born near Freiburg, Baden, June 2, 1868, and attended
school both there and here.

Trained from early life in the work of viticulture, the present owner of

Castle Rock continued the work of his father when the latter returned to Ger-

many. When that destructive insect, the phylloxera, also got into his vineyard,
he replaced the dead vines with resistant stock, using for that purpose mostly
the Rupestris St. George. After much and continued hard work, during which
years his perseverance and courage were severely tested, he has now over
forty acres of thrifty and well bearing vines. A small wine cellar was built
some years ago, but this is about to be supplanted by a larger one in order to
afford better facilities and to meet future demands. Modern improvements
bespeak the owner’s progressive spirit, such as steam power and the applica-

tion of the latest methods of winemaking. It is noteworthy that all these.

achievements were realizéd by dint of persistent effort and with but limited
means. The wines so produced are of a high character and find a ready market
in Chicago, where the Streich Bros. Co. are the distributors.

The subject of our sketch has not only been identified with the develop-
ment and improvement of viticulture and winemaking, but has also concerned
himself with other matters of general interest, particularly that of better high-
ways and the efficiency of district schools. He has been one of the prime
movers and active workers in the plan of a great highway from Napa toward
the Redwoods, one-half of which is now completed and the other three miles
being about to be laid down. He has also acted as school trustee and secre-
tary for the Redwood district school. In his domestic relations he was blessed
with the companionship of a devoted wife, but bereaved by her death on De-
cember 29, 1908. A son and daughter, Robert Jordan and Emily Barbara,
blessed their union. Mrs. Streich was formerly Miss Lillie Mabel Kunzel,
being the daughter of Mr. and Mrs. W. Kunzel, who lived for years on a farm

at the head of Browns valley, which is three miles west of Napa on the way,

to the Redwoods. She was born in Denver, Colo., but came to the Pacific
coast at an early age and was married in 1903. She was well liked by every
one who knew her and had the personal traits that win and retain the affection
of friends and acquaintances. In like manner is Mr. Streich’s standing in the
community due to his integrity, which gains the confidence of his associates
and friends and forms the foundation of his success.

CASTLE ROCK VINEYARD.

That hilly district seven miles west of the prosperous little town of Napa
Cal.. known as the Redwoods. or Napa Redwoods. has certain features of both
soil and climate that are going to give it a good name for the produstion of

high-class dry wines. The rainiall is abundant every year and it is dotted

-

ra
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with springs all over, whose waters are deyoid of mineral matter, and.thereiore
exceedingly wholesome to drink. The soils are good, though of varied kinds,
and are well adapted to viticuiture. and the climate is agreeable. Hot summer
days are tempered by cool breezes and the winter frosts yield before a warm
noon sun. The presence of the redwood trees speaks for not only rich soil, but
also for abundant moisture. Fogs that stay on the floor of Napa valley all
day here disperse long before midday. No wonder that under such conditions
the grape vine finds a good habitat for its growth and productiveness, and the
so-called «ry wines reveal a remarkably good vinous-character in that district.

Much as location and soil determine the quality of our California wines
and are allowed to establish the reputation of certain districts, there is still
much to be wished for regarding the efforts of intelligent winemakers in fur-
ther developing such natural quality by more exact and scientific methods.
Even localities where wines are only of fair quality could by these means be
made to yield a superior product. In other words, better wines could be made
everywhere if winemakers in general were more ambitious to make a little
extra endeavor and put in some of their time, money and thought for the
greater reputation of California wines in general. What helps all will surely
improve the market and the export of our wines.

The object of this article i1s to call attention to such new or improved
methods of winemaking as have been advocated time and again by the men of
science at our State University, but which the writer believes were first sys-
tematically carried out on a somewhat larger scale at Castle Rock vineyard by
E. L. Streich. It required years of patient effort and a continual criticism
of the results, so that the methods employed often had to be modified to suit
the conditions of the locality, The writer doubts if there is in this whole state
an establishment. small though it be, where so progressive an effort has been
made for a higher standard of winemaking. During the last six vintages so
conducted more uniformly better wine was made than ever before. In other
words. the extra labor and thought bestowed upon these methods are war-
ranted by the results. The writer has been associated with Mr. Streich for
some years and can vouch for the absolute purity of his wines as well as for
their good keeping qualities and high character in general; and the conviction
that this industry could be wonderfully developed in this blessed state of ours
along just such lines of work caused him to publish a book in which these
methods were set forth in detail by the operations followed at Castle Rock
vinevard. : )

Such improvements in winemaking should especially appeal to the smaller
producer, for it requires more personal attention for the individual tanks in
fermentation than can be given at a large plant. Of course, it is not encour-
aging to make this extra effort if the product is lost among the cellars of
the dealers, but where a direct market can be obtained and the customer
knows the origin of the wine and has confidence in the brand, such extra
efforts are well applied. For the true progress of the industry every possible
encouragement should be given, morally and financially, for better methods
of making the wine, so that a larger percentage of it may be sound and uni-
form in quality from the very start. The winemakers may be largely at fault
for the present conditions of affairs. but the dealers also hold out no induce-
ment in the way of prices that would warrant the extra work and care.

The main object of these improved methods of winemaking is to have

control over the fermentations. The old haphazard style must be abandoned
and the complex conditions of the vintage reduced to greater certainty by
more effective and exact operations. In the first place, the winemaker should
acquaint himself with the effect or working power. as it might be termed. of
pure yeast. the fundamental idea being that the natural or “wild” yeasts that
ordinarily start the fermentation are not sufficiently strong to withstand or
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fight down the many harmful germs that enter the juice during the vintage.
As it is, the outcome of fermentations #& to some degree uncertain because
of the temperautre of the weather and the quality of the grapes, both of which
factors are gifts of nature. Pure yeast. though powerful in its action, should
be assisted bv sulphur to some extent, whxch acts as a germicide on the var-
ious bacteria in the must, so that the yeast may be all “the more effective in
its work. Sulphur has not only a cleansmcr effect, but also causes the result-
ing fermentation to be more even and thoroucrh and through its influence the
wines are cleaner and sounder from the start Nearly all the sulphur dlsap-
pears during the process of fermentation, and there can be no objection to its
limited use.

For the further control of the fermentations the cooling of the must or
juice is a very important item of the methods advocated. It means that the
fermenting must is to be kept within a certain limit of temperature, the maxi-
mum in our manipulations being from 82° to 84° F. The object of this is
to preserve the aroma and render it finer by not exposing the essential oils
in the juice to excessive heat. It will also keep the alcohol from volatilizing,
so that with the given sugar in the grapes we obtain a relatively higher per-
centage of alcohol than under uncontrolled temperatures. Such cooling gives
us a softer and more unctuous wine, which may in part be due to the produc-
tion of glvcerine. Even wines that are apt to show a sherry odor or flavor
in time under the ordinary fermentation do not, under this treatment, develop
this undesirable feature. Cooling requires. of course, a good supply of cold
water. At Castle Rock vineyard there is a special spring for that purpose,
vielding about 400 gallons of water per hour at 536° F., which does some
very effective work in that line. Cooling should. however. be done accurately
and like any other operation in these methods calls for promptness, judgment
and calculation. In.the main it is a simple matter and a little practice soon
enables one to strike it right.

The results of these new methods. combining the work of pure yeast a
limited use of sulphur, and relatively low temperatures in the fermentations,
may be summed up as follows:

1. Greater smoothness and quality.

2. Better or finer aroma and vinous character.

3. Early brightness.

4. Good keeping qualities.

Tf with these methods we show an aptitude for the work as evinced by
promptness of manipulations. exactness of observation. and particularly
scrupulous cleanliness. the probability of unsound wines should certainly be
reduced to a minimum.

Such effective control of the fermentation removes winemaking from the
domain of luck and makes it possible for our wines in California to compare
favorably with the products of Europe. It is the writer’s firm conviction that
light dry wines will do more for the cause of true temperance—that is, mod-
eration in drinking—than the enforcement of total abstinence can ever hope
to accomplish. Drinking such wines with one’s meals is the best cure for the
indulgence in heavier beveraO‘es besides being an aid to digestion and general
health. Millions upon mllhms of Americans will still have to learn this im-
portant lesson from the nations of Europe. Any effort in the direction of
making our California wines more palatable is therefore a move for the great-
er advancement of the industry and for the enlargement of our market. The
writer hopes that similar work as that done at Castle Rock vineyard will be
taken up all over the state wherever feasible, because only then can we main-
tain a high and more uniform standard in the wines of our superb California.

RupoLr Jorpax, Jr.
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Tue THeopore Gier Wine Co.

= THEODORE GIER )
PRESIDENT THEO. GIER WINE COMPANY

WINE CULTURE.
By Theodore Gier,
Viticulturist and Wine Dealer.

In the production of a high quality of wine,
two things are absolutely necessary: A prop-
er soil and favorable climate. These are the
first requisites. After that comes the judicious
selection of vines, and then the most careful
manipulation of the product from the time
the grape leaves the vine until it has passed
through all the various operations of fer-
mentation, blending, ageing and clarifying.

The numerous medals that have been
awarded the wines of Alameda County in
competition with American as well as foreign
wines, both in America and Europe, and the
flattering commendations of connoisseurs,
have established beyond a doubt the natural
fitness of both soil and climate to-the produc-
tion of the highest grades of wines, espe-
cially of the Sauterne and Cabernet types. It
is with pride that we speak of the numerous
medals that were awarded our wines at the
Paris Exposition in 1889, and latterly at our

own Columbian Exposition in 1893. The en-
‘couragement of our achievements has given
the industry renewed impetus and shown
possibilities of greater success than was con-
ceived of. .

The marvel is not that we should eventu-
ally attain superiority, but that we should, in
the infancy of our industry reach such a de-
gree of perfection that we can command ex-
ceptional notice when in competition with the
highest grade of products from the oldest
vineyards in the world.

It is a known fact that the older a vine-
vard is, the better will be the qualify of the
wine produced. Yet from our young vines
and our limited experience we are producing
wines that are held in the highest favor by
those who have other means of judging qual-
ity than by the labels upon the bottles.

It is a sad commentary upon the American
wine drinkers that dealers at times, in order
to get the higher grades upon the market,
have been compelled to sell them under
foreign labels. I have known of higher grades
of Alameda County wines being sold in the
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New York markets at enormous prices under

foreign labels. In my opinion the time is

not far distant when California will super-

sede the "world in wines, and Alameda

County will be in the foreground.

I have been associated with the production
of wines the greater portion of my life and
have had ,experience in other parts of the
State, but believe Alameda County to have
superior advantages both in soil and climate
to most any other locality, especially in the
production of the French varieties of Sau-
terne and Cabernet types.

In 1892, in company with two gentlemen
from Rhode Island, by the names of Barker
and Chesbro, 1 traveled through Germany
and Austria, visiting the leading wineries, in-
specting their methods, and studying their
wines, with a view of acquiring such infor-
mation as might be of service in this coun-
try, and brought back much valuable knowl-
edge, some of which I have been able to put
to practical use; but, on account of the dif-
ference of our soil and climate, everything
must be modified to suit our conditions. In
my vineyard at Livermore I have in bearing
about seventy-five acres, and am now adding
about thirty acres more.

I have 113 different varieties of grapes in
all, many of which are for experimental pur-
poses. Among the above wvarieties from
which my finer grades of wine are produced

are Cabernet, Sauvignon, Carbernet Frane,
Verdot, Petit Sirrah, Sauvignon Blane,
Semillon, Petite Pinot, Petite Bouchet, Folje
Blanche, Muscatel du Bordelaise, Mataro and
Zinfandel. With two or three exceptions
these grapes have been imported from France
with a view of producing the Sauterne apd
Cabernet types, so popular among wine drink-

ers, and our success has far exceeded our ™’

expectations.

There are in Livermore Valley about four
thousand acres of producing vines, and the
output last year in round numbers was 1,-
000,000 gallons.

While we may pride ourselves on what we
have accomplished, I believe greater success
awaits us, but it will only come through dili-
gent and persistent effort. The man who is
easily satisfied may be content with the pres-
ent state of development, but the ambitious
man will not rest until he has achieved the
greatest possibilities, that come only by un-
daunted courage and persistent labor. We

“should not cease our experimenting, but

every vineyardist should set apart a portion

- of his vineyard to be devoted to experimental

purposes, and this should receive his closest
attention.

It will only be through such methods that
we will eventually reach the ultimatum of
perfection. ’
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west of this city, were am- _
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HOW TO GET THERE

By Train or Stage: From San Francisco, take
Monticelio Stcamship at Ferry Building., Buy
through ticket to Lokoya Mountain Lodge, From
Oakland take Greyhound stage to Napa. From

" Berkeley, take Greyhound stage at University and
San Pablo Avenues t6 Napa. The Lokoya Stage
will meet any connections by appointment only.

By Auto. Follow the map. Leaving Napa, drive
west on First Strect, then up a beautiful 1mile
mountain road, which promiscs to be one of the
scenic drives of Napa County.

For further information, or reservations call

the following.

In San Francisco: Peck-Judah, 672 Market Strect;
American Express, The Emporium; American Express,
Palace Hotel; Ask Mr. Foster Travel Service, St.
Francis Hotel, Stewart Hotel, The White House; Hale
Bros. Travel Burcau. .

In Oakland: Capwell's Travel Burcau; Amecrican
Express Co. at Kahn's; Crabtree’s; Oukland Travel
Burcau,

In Berkeley: Beckeley Travel Burcau: Hink's Travel

Burcau, :
In Sacramento. American Express Co, Travel Bureau,

RATES: American Plan Only

QFFICIAL
RESORT

§

Dy ATR P

DAILY WEEKLY

Single Double Single Double
$3.50 § 7.00 Tents §21.00 $42.00 No Bath
4.00 7.50 Lodge 24.50  45.00 No Bath
500  10.00 Lodge 31.50  54.00 Bath
5.00 9.00 Cabins 29.00 50.00 Shower -

to to o to or

6.00 10.00 36.00 60.00 Bath
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Special rates for children mailed on request. S(:aie age.
Winter Season Rate: $4.00 per day—$24.50 per week.

DINING ROOM OPEN TO PUBLIC

For further information or reservations, address: LOKOYA
LODGE, LOKOYA, NAPA CO., CALIF, TELEPHONE:
&F2.

Under the Personal Management of Rufus O, Cook,
formerly manager of the “Pergola,” Dublin Canyon.
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SN Where Comifort, Fine Food and the Charm of
Lokoya Combine for a Real Vacation

a university trained counselor, A well organized Camp, is located a mile from Lokoya Lodge.
program is laid out for the girls which allows Unsurpassed location, program and supervision
time for swimming under the direction of a Red make it an ideal camp for boys seven to sixteen
Cross examiner, horse back riding with a riding years of age.
master in attendance, tennis, ping pong, dancing, Complete information and references available
dramatics in the woods and before the blaze and upon request.
glow of the camp fire, each under the direction Accommodations: Aside from rooms in the
of a specialist in her line of activity; all happy, main Lodge, there are delightful redwood cabins
busy days, life out of doors, with counselors who within a moment’s stroll of the dining room, yet
: know how to play. ‘ suthciently secluded to insure privacy. All rustic
o Lokoya Boys’ Camp, an excellent private Boys cabins are equipped with bath or shower, and

Lokoya Mountain Lodge is beautifully located
50 miles north of San Francisco, in the Redwood
Empire, nestling among a grove of redwood and
pine, two thousand yeet above the famous Napa
Valley, in a clear, dry atmosphere—a spot rich in
scenic beauty, and t charm known only to
Lokoya. : E

Few places have a more unusual or attractive
dining room. From its wide plate-glass windows,
one looks down upon a panoramic view of the
valleys below, while partaking of the tempting
and delicious served foods to keen appetites cre-
ated by pure, invigorating mountain air.

Why not plan to spend this vacation at Lokoya
or entertain your friends the Lokoya way, whether
it be a birthday or anniversary dinneér, it will be
scrved in a manner befitting the occasion,

Lokoya Girls’ Camp, is maintained a short dis-
tance from the Lodge and is open to girls be-
tween the ages of 6 to 16, under the guidance of

€eT



%Mont La Salle Novitiate Institute

With more than 1500 peopie prex-
ent, the new 3500000, Mont & Malle
naritute Novitiate, the Christian Broth.
ern’ training schwol in the Nupa red-
woods, was formnaily dedfcated Mon-
day.  Visitors included clergy from all
parts of the Sfate, nx well as large
delegations from the bay region und
ather places.

At 10:30 o'clock 8 solemn high maxs
“in the chapel opened the day's pro-
gram. Archbixhop Edward J. Hauna
land Coadjutor Archbishop John J.
| Mitty officiated. The famous ¢ hri-«mn
| Brothery’ cholr sang.
| At the conclusion of the mass the
jentire institution was thrown open
to the inspection of ths public with
the novices and juntor students acting
a8 encorts,

One teature that was particulariy
admired was the $10.008 gilded altar
with its religlous ornamentatiomd_in
the chapel.

‘ A dinmer in honor of church dixna-
taries was served at noon, while vut
[0( doors s luncheon was provided for
{the other visitors.

1 The dedicatory ceremonjen touk

Formally Dedicated Last Sunday.

nlnce at 3 o'ctock i the afterncon with
the cross hearer, acolytes, hrothers
and reverand clerkyinen forming a
procession which lad {nlo the chapel.
After brief rites st the altar Arche
bishop Hanna and his attendunts pass-
od through the buflding, blewsing it
with holy water, '

A solemn benediction in the chapel
and an address by the Archhishop con-
cluded the nervice, i

The novitiute, which is located on |
the former Thendara Gler property,
openad on August 4th with g facuity
of seven Brothers and an sanrollment
of 4 students,

The achiool Is rald to he one of the
must modern  rellgious  preparstory
schools in the United Staten, and was
nameed after 3t. John Baptiste de la
Salle, founder of the Christian Broth-
ers, Young men start their tralning
here at high. school age for the life
they will lesd asw  wmembers of the
teaching order of the Cutholic church,

The nuvitiste was bullt under the
direction of [lev. Brother Gragory ¥ 8.

C., provincia! of the Christian Broth- ||

erg (m the Pacific coast.
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Exhibit III

"Wineries of the Napa Valley",
Showing the Proposed Appellation
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Examples of Labels Showing the Proposed Appellation
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Veedercrest

Cabernet Sa uvignon 1977
Mt Veeder District, Napa County
Elmded with 9% Merlor,

% Malbec and 6% Cabernert Frane

Fom the North Ranch Vineyards
eedercrest

Grown, Prodyceq and Bottled by
ercrcst-Ringsbridge

Hneryyilje, California, U.S.A.
! 13% by Volums ¢

Recent Mt. Veeder - Napa Valley
label

(Exhibit 4)




ESTATE BOTTLED

CABERNET SAUVIGNON
§ 1981 NAPA * MOUNT VEEDER
| GROWN, PRODUCED AND BOTTLED BY

! VOSE VINEYARDS, NAPA, CALIFORNIA
! ALCOHOL BY VOLUME 12.25%

e e RN |

CABERNET
SAUVIGNON

MT VEEDER-NAPA COUNTY

PRODUCED AND BOTTLED AT
MOUNT VEEDER WINERY
NAPA, CALIFORNIA

ALCOHOL 13% BY VOLUME

e __ . _

|

R S

ey ey R

MOUNTAIN VINEYARDS such as ours are very difficult to |
establish and maintain, bur are widely recognized to produce J
fruit of exceptional uality and complexity. In 1970,
I establised my vincyaré] 2000 feet above America’s premium
wine growing Napa Valley on Mount Veeder. My continuing
goal is 1o grow the finest fruit obtainable in order to make
“WORLD CLASS WINES."* I believe that I am succeeding
and each season Mother Nature offers me a2 new and unique
challenge to produce for you wines of the highest possible
caliber. T sincerely hope that you enjoy this bottle, for when

you do my efforts are rewarded. /
&“74(’ vl "

Hamilton Vose 111
Winemaker

S ois Ean g

HarvestDate ............... ... ... .. .. Sept. 11, 1981

SugaratHarvest .......... ... ... .. . ... 23.5% bywr. if
Total AcidatHarvest ........... ... .. . .. .80 gm/100 ml
Botded .......... ... .. ... ... .. .. January, 1983
Total AcidatBowling. .. ........ .. . . .. .. .54 gm/100 ml
Residual Sugar......... .. .. . .. . .. .. . Dry
Cooperage (50 gal. barrels) .......... .. . . .. American Oak
Alcohol Content........... .. ... . .. 12.25% by volume
CasesProduced ................ .. ... ... .. . ... 399 ;

Recent Mt. Veeder - Napa Valley
labels

(Exhibit 4)



MT. VEEDER-NAPA COUNTY

PRODUCED AND BOTTLED BY
MOUNT VEEDER WINERY
NAPA, CALIFORNIA

ALCOHOL 12.5% BY VOLUME

Silliarm P

1978

Napa Valley - Mt. Veeder
Cabernet Sauvignon

CELLARED AND BOTTLED BY
WILLIAM HILL WINERY
NAPA | CALIFORNIA
ALCOHOL 13.8% BY VOLUME

lllam P

1979

Napa Valley - Mt. Veeder
Chardonnay

CELLARED AND BOTTLED BY
WILLIAM HILL WINERY
NAPA, CALIFORNIA
ALCOHOL 13.4% BY VOLUME

Recent Mt. Veeder - Na
labels

(Exhibit 4)

pa Valley



Exhibit vV

Publications Indicating the Distinctiveness of
Mt. Veeder as a Sub-Appellation in the Napa Valley
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Hugh Johnson’s Modern Encyclopedia of Wine
© Mitchell Beazley Publishers 1933
Text © Hugh Johnson 1983
Tllustracions © Mirtchell Beazley Publishers 1983

Edited and designed by Mitchell Beazley Internadonal Led,,
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and published by them in Greac Britain as
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Executive Editor Chris Foulkes
Art Editor Heather Jackson
Editors Rachel Grenfell, Dian Taylor
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Production Jean Rigby
Executive Art Editor Douglas Wilson
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Coiour Maps Eugene Fleury
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including photocopying, recording ot by any informaton storage
and retrieval system, withour the prior written permission of the
publishers.
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A list of the many people whose help has been indispens-
able, and invariably most generously given, appears on

page j44. Some have been so deeply involved in various .
parts or phases of my research that I must offer them my
special thanks at the outset. First among these [ count my |
tireless colleagues at Mitchell Beazley, especially Chris '
Foulkes, my deeply involved and almost unharassabie |

editor, Heather Jackson, who personally designed every
aspect and every derail of the book, Rachel Grenfell and

Dian Tavlor, who nursed every word and statistic into

place, Adrian Webster, whose idea it was, and Valerie
Dobson, who combines enthusiasm with orderliness —mv
ideal secretary. 1 am more graterul to them than I can
(briedly or decently) say.
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! Grammont, James Halliday, lan Jamieson,

Other people whose contributions were crucial in im
portant aspects of the work, and whom I most gratefull
acknowledge, are: Miranda Alexander, Burton Andersor
Colin Anderson, M.W., Rafael Baldo, the late Martd
Bamford, M.W., }ezm—Claude Berrouer, Gerald D. Bovc
Brigitte Brugnon, Jean-Henri Dubermet, Hubrect
Duijker, Len Evans, André Gagey, Rosemary Georg:
M.¥/., Claudie Gomme, Marie-Christine Machard d
MW
Graham Knox, Tony Laithwaite, Tim Marshall, Sara
Marthews, Barbara Onderka, John Parkinson, Jan an
Maite Read, Michael Rothwell, Michael Svmingtos
Michel Tesseron, Beb and Harolvn Thompson, Micha
Vaughan, Perer Vinding-Diers, Richard Vine.
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APPELLATIONS,

COUNTIES AND DISTRICTS OF CALIFORNIA

Alameda. East of San Francisco Bay,
climate region 3, with 2,000 acres of
vinevards. The Livermore Valley, best
known for white wine, is its main
district.

Alexander Valley. See Sonoma.
Amador. In the Sierra foothills 100
miles east of San Francisco. Regions 4-5.
1,000 acres, mainly Zinfandel.
Shenandoah Valley is the principal
vineyard area.

Anderson Valley. See Mendocino.

Arroyo Seco. See Monterey.

Calaveras. The county south of
Amador. Regions z-5. 6o acres.

Calistoga. See Napa.

Carmel Valley. See Monterey.
Carneros. See Napa.

Central Coast. At present an inexact
term for counties berween San Francisco
and Santa Barbara.

Central Valley. A general term for the
hot inland region often referred to as
the San Joaquin Vailey.

Chiles Valley. See Napa.

Cloverdale. See Sonoma.

Contra Costa. The county south of
Alameda. Region 3. gco acres. (No
winerv listed.)

Cucamonga. Se¢ Riverside.

Dry Creek Valley. Sez Sonoma.

Edna Valley. See San Luis Obispo.

El Dorado. Sierra foothill county north
of Amador. Gold country. Regions 3-1.
225 acres.

Fresno. Central San Joaquin Vailey.
County with 39,500 acres of wine grapes
and far more of table. Regions 4-5.
Mainly Thompson Seedless, Barbera,
French Colombard.

Geyserville. Sce Sonoma.

Greentield. See Monterey.

Guerneville. 32 Sonoma.

Hecker Pass. V22 Santa Clara.

2:0

Healdsburg. See Sonoma.

Humboldt. On the coast north of
Mendocino. 1 winery but no recorded
vineyards.

Kenwood. See Sonoma.

Kern. Southern San Joaquin Valley.
38,000 acres of wine grapes in region §
heat. Mainly Thompson Seedless,
Barbera, Chenin Blanc, Freach
Colombard.

Knight's Valley. See Sonoma.
La Cienega. See San Benito.

Lake. North of Napa, east of
Mendocino. Region ;. 2,500 acres,
mainly Cabernet Sauvignon, Zinfandel
and Gamay. § wineries.

Livermore Valley. See Alameda.
Lodi. See San Joaguin.

Los Angeles. 4 wineries but no
recorded vinevards.

Madera. Central San Joaquin Valley.
Region 5. 32,200 acres of wine grapes,
mainiv Thompson Seedless, Barbera,
Carignane, French Colombard. 3
winerzes.

Marin. Just north of San Francisco
across the Golden Gate. Regton 1. 300
acres and § winerties.

McDowell Valley. See Mendocino.

Mendocino. The northernmost wine
county, on the coast, ranging trom
region 1-3. A dozen wineries and 10,cc0
acres, sdll largely old plantations of
Carignane and French Colombard but
increasingly Caberner and Zinfandel,
Chardonnav, Pinot Noir and
Johannisberg Riesling. Emerging
viticultural areas are Anderson Valley
near the coast, cool region 1, Ukiah
Valley, region 3, and adjacent
McDowell, Redwood and Potter valleys,
regions 2-3.

Merced. Central San Joaquin Valley.
Regions + and 5. 13,5c0 acres of wine
grapes, mainly Thompson Seedless,

Chenin Blanc, French Colombard, Barbera.

Modesto. See Stanislaus.

Monterey. The most important
vinerard county of the Central Coast.
with 32.22¢ acres and 10 wineries,

\
chiedy in the Salinas Valley, region 3
the ocean end, to Soledad, then “
warming to 3 at King City. (The
Greenneld and Arrovo Seco areas cone
between the two.) Also Carmel Vajley
region 1, and The Pinnacles (see Qng;l
Vineyards). All the best varieties age
grown, led by Cabernet with 4,400 acmy
(though it can have difficulty tipening}

Mount Veeder. See Napa.

Napa. The most concentrated and
presugious vinevard county, with 26,50
acres ranging from region 1 in the soudh
{Carneros, just north of San Francisco
Bav: to 3 at Calistoga in the north. Now
has zbout 12¢c wineries. Unothcally
recognized appellations or sub-areas
inciude Carneros, Mount Veeder,
Yountviile. Oakville, Rutherrord
tfamous for Cabernet), St Helena,
Spring Mounrain and Calistoga on the
western side. and Stag’s Leap, Silvenado
Trail and Chiles Valley on the east, wrh
Pope Valey rucked away up in the ks
northeast. All the best grape vancoes
are grown: Cabernet leading with 5,508
acres. Chardonnay 3,cco, Pinot Notg,
2,3c0, Zinfandel 1,9¢0, Chenin Blanc
1,6¢cc, Johannisberg Riesling 1,400,
Gamarv 1,1c0, Gewlirztraminer 400.

North Coast. At present an inexact
term for the counties north of San
Francisco Bay.

Oakville. See Napa.

Paicines. Sz San Benito.

Paso Robles. See San Luis  bispo-
The Pinnacles. See Monterey.

erra foothills county, north of
; and 5. 130 3¢

Placer.
Ei Dorado. Regtons
of wine grapes.

Pope Valley. See Napa.
Potter Valley. See Mendocino-

Redwood Valley. See \Mendocino-
Riverside. The prmc:pzﬂ wine [c; ¥
F Soutk 1 s
of Southern California, east Of ] i

Angeles. with 13,00¢ acres, ™ A
Thompson Seedless, but significad o

Temeosd

screages of good varietes at

led by Joninmsberg R;csung}dﬁp d
heing regions 3-4. There are 6 win
it present

Sonofm3-

Russian River Valley. See
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though when it does reach full ripeness here, it makes a superla-
tive wine.

There now are four producing wineries in the Carneros, and
soon there will be a fifth, but before Prohibition there were
many more. One was the stone castle that can be seen from
the highway, in the spectacular Winery Lake Vineyard to the
left, with its lake and modernistic sculptures. This once was
the Talcoa Vineyard, where viticulture professor George Hus-
mann in 1883 wrote his third book to explain why he had aban-
doned the University of Missouri to become a winemaker here
in California: “ . . . the true home of the grape . . . destined
to be the vine land of the world.” The present castle was built
as a winery in 1885 by Michael Debret and Pierre Priet, wine-
growers who emigrated to Napa from France. Since 1960 it has
been the baronial residence of art collector Rene di Rosa, who
has replanted the 225-acre vineyard with premium grape variet-
ies. Wineries and home winemakers who buy di Rosa’s grapes
are proud to print “Winery Lake Vineyard” on the labels of
their wines.

The intersection of Duhig Road with Highway 121 marks
where the Swiss owners of the Cuvaison Winery near Calistoga
began planting a 350-acre new Carneros vineyard in 1980 and
where they plan to build an entirely new Cuvaison winery when
the vineyard matures. At your left, a few hundred yards along
the highway, is the 50,000-gallon Mont St. John winery and
tasting room, built in 1978 by veteran wineman Louis Bartolucci
to use the grapes from his son Andrea’s young Madonna Vine-
yard, on the west side of Duhig Road.

From the “Madonna” sign at Las Amigas Road, a left turn
will bring you to the two-story, 35,000-gallon Acacia Winery,
built in 1982 on its fifty-acre Chardonnay and Pinot Noir vine-
yard that was planted four years earlier for a group of forty-

nine California investors, some of them wine-buff physicians. '
A right turn from Las Amigas onto Buchli Station Road leads ' ;

to the 700,000-gallon Bouchaine Vineyards winery, built in 1980

around the shell of the onetime Garetto Winery for a group of '
eastern states investors organized by Dupont executive David |

Pollak, of Delaware. Bouchaine is Pollak’s ancestral name

Among the investors are newsletter publisher Austin Kiplinger.}
and Garret Copeland, a Dupont heir. Winemaker Jerry Luper,
a partner, custom-crushes and bottles wine here for a half dozen,

other wineries while making the first Bouchaine Chardonnay

and Pinot Noir for release in 1984. Thirty acres of its own vinex

yard were planted in 1982.

\
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On the east side of nearby Cuttings Wharf Road are two
buildings with red tile roofs, the brandy distillery built in 1983
by R and S Vineyards, a joint venture of Schramsberg Vineyard
with Remy-Martin Cognac of France. Its eight onion-shaped
pot stills (alembics) are the first in Napa County. The distillery
borders the Carneros vineyard, which was owned before Prohi-
bition by Judge John Stanly, whose La Loma winery faced neigh-
boring Stanly Lane.

On Dealy Lane, which extends north from Highway 121 and
Old Sonoma Road, is the 100,000-gallon Carneros Creek Winery,
built since 1973 by self-taught young winemaker Francis V. Ma-
honey in partnership with San Franciscans Balfour and Anita
Gibson of Connoisseur Imports. Their thirty-acre vineyard grows
only Pinot Noir, but the winery also specializes in making
Amador and Yolo counties Zinfandels.

In 1982, winegrowers in this area convinced the Federal gov-
ernment to establish “Los Carneros” as a viticultural area includ-
ing parts of both Napa and Sonoma counties, the county name
to appear on each label in addition to the Carneros name.

O

Different climates are found in the uplands of Napa County,
where temperatures vary with the altitude and with the angle
of exposure of each slope to the sun. The upland growers will
tell you that certain grape varieties, Riesling in particular, develop
higher aromas and more delicate balance in their vineyards than
when grown on the valley floor. Before you continue up the
valley, a side trip to explore this aspect will be worth your while.

Redwood Road, at the north end of Napa city, takes off in
a northwesterly direction through a thickly wooded canyon into
the hills. In a six-mile drive of many turns, you climb a thousand

. feet and reach an undulating mountain meadow that is carpeted
¢ with 150 acres of vines. Side by side in this vineyard stand
the imposing mission-style monastery of the Christian Brothers,
an ivy-clad stone winery, and a modest brick office building
that faces the road.

. The monastery is the Novitiate of Mont La Salle, where young

men are trained to join this worldwide Catholic teaching order,*
foun(.ied in France in 1680 by Saint Jean Baptiste de la Salle.
ln:;_thxs vineyard grow the grapes for the Brothers’ estate-bottled
; >

;Ofﬁcially, Fratres Scholarum Christianarum (the initials F.S.C. follow the members’

:l‘nes) or Brothers of the Christian Schools.
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Brother Timothy (Anthony Diener),
the chemistry teacher who became
cellarmaster of The Christian Broth-
ers wineries of 1936.

in Martinez, first for their table and altar use, then for sale.

The city of Martinez began growing up around the novitiate,
so they decided to move, and in 1930 bought the Napa upland
i site. The vineyard here was originally planted by one H. Hude-
) mann about 1864, later was owned by Rudolf Jordan of the
A& pre-Prohibition wine firm of A. Repsold, then was purchased
' and replanted by Oakland vintner Theodore Gier, who built
the stone cellar in 1903,

When the Brothers began making wine here in 1932, the name
on their labels was Mont La Salle, which is still used on their
atar wines. In 1937, the name on their commercial labels was
changed to “The Christian Brothers”—which many buyers still
mistake as meaning some brothers named Christian. Including
their altar wines, which are sold only to the clergy, they make
some fifty different products, ranging from burgundy and brandy
through nearly the entire list of generic and “varietal” table,
dessert, and sparkling wine types. Many of them are distinctive,
especially the Chateau La Salle, a sweet but noncloying light

: table wine made principally of the Muscat Canelli or Frontignan
.. grape; it is the best-known wine of its type in the world. For

I3
3

' almost a century, the Brothers refused to label their wines with
\vintage dates, preferring to blend different vintages to keep each
ype uniform in taste. As consumer demand grew in the mid-
970s, they began labeling special blends with lot numbers in
hich you could read the vintage years the blends contained.
11977, the Brothers unbent further and introduced their first-
ver vintage-dated wine, a special lot of 1976 Gewiirztraminer.
ince their blended brandy made its debut in 1940, the Broth-
% have added more vineyards in the Napa Valley, making a
al of 1300 acres in the county and 200 more in the San Joaquin
e pe 3 a) E Colibnie s alley. They also added four more wineries, two of them at
ers ot INapa grapes and wines, and also of (alifornia bran Helena and one each at Reedley and Fresno. By 1983 their

and premium-priced California dessert PREE, , A ¥ines were known throughout the nation and were being ex-
They began making wine in 1882 at their original novitiate# 51

(75
i

KSR XA T S 54 b Ay G
This vineyard on Mount Veeder in N unty dates from 1864. It was
replanted by Theodore Gier, who built the adjoining winery in 1903. The
Christian Brothers bought it and built their Mont La Salle Novitiate beside

the winery in 1930.

wines, Napa Fumé, Pineau de la Loire, and red Pinot Saint-
George. The old winery is one of five the Brothers own; it is
where they long bottled and aged their table wines. The brick
building is the corporate headquarters of their Mont La Salle
Vineyards, which, the Brothers want you to know, is a taxpaying
concern like any other commercial vintner. Though the Brothers
are educators, not priests, they take similar vows and wear much
the same clerical garb, including black ankle-length robes. Mem-
bers who live at the Napa monastery supervise the vineyards
and wineries. The cellarmaster and vice president is courtly.
Brother Timothy, whose picture you see in the magazine ads;
Brother Tim was graduated from the Brothers’ high school in’i
Los Angeles as Anthony Diener, then taught chemistry befor
coming to Mont La Salle in 1936. N

Remembering that winemaking monks in the monasteries of,
Europe advanced the art and science of the vintager throughf
the Middle Ages, it is of historical interest that The Christian!
Brothers of California are now the largest church-owned pro-
ducer of wine in the world. They also are now the largest produc:
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ported commercially to forty-five countries around the world.
They now have an additional brandy, named “XO Rare Reserve,”
which resembles French cognac because it contains 50 percent
potstill brandy aged in wood for cight years.

Millions have tasted the Brothers’” wines at their Greystone
cellar, which is seventeen miles north of Napa on Highway 29.
Many others remember the Wine Museum the Brothers main-
tained in San Francisco from 1974 until 1983. Jointly maintained
by then-distributor Alfred Fromm, it acquainted visitors to the
Bay City with the noble cultural history of wine.

e 5 e

From Mont La Salle, if you have telephoned ahead for appoint-
ments, a tortuous drive up Mount Veeder Road to wineries on
the slopes of that 2600-foot extinct volcano is well worthwhile.
Two winding miles beyond the Brothers” monastery, a dirt road
leads left to the Pickle Canyon Vineyards of John Wright and
Moét-Hennessy, of whom more will be told. A short way farther
are the 20,000-gallon Mount Veeder Winery and twenty-acre
vineyard that Henry and Lisille Matheson of Coral Gables,
Florida, bought in 1983 from lawyer Michael Bernstein and his
wife Arlene, who decided to retire after running the winery
for a decade. They met the Mathesons through a “for sale” adver-
tisement in the Wall Street Journal.

A little farther on your right, a sign marks the entrance to
South Africa-born, former journalist Elaine Wellesley’s ten-acre
Quail Ridge vineyard of Chardonnay. She makes her wine in
the century-old onetime Hedgeside Distillery on Atlas Peak
Road, north of Napa city.

Still farther, Lokoya Road takes you west to the spectacular
Mayacamas Vineyard, one of the highest in Napa County, and
its forty-five acres of terraced vines. At this elevation, far above
the valley fogs, the grapes ripen with high acidity a week earlier
than on the valley floor. In an average winter the vineyard is -
blanketed with snow. In late summer, when the ripening grapes |
become juicy and sweet, birds become a major threat. Then large ‘
areas of the mountain vineyards are covered with nets, particu- |
larly along the borders, where the feathered robbers first attack
In the volcano’s crater stands a three-story cellar of native stone
built by John Henry Fischer from Stuttgart in 1889. This is the
kind of place that lures amateurs who dream of owning a winery
and growing great wines. In 1941, just such amateurs, British-

born chemist J.F.M. (Jack) Taylor and his American wife Mary,;
purchased Mayacamas, replanted the abandoned vineyard, re- 1
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opened the old winery, and sold stock to their first customers
at $10 a share. After three decades, they sold Mayacamas to
young San Francisco investment banker Robert Travers, his wife
Elinor, and six limited partners. The Traverses, living in the old
still house beside the winery, make vintage-dated ““varietals”’—
Cabernet, Chardonnay, and Zinfandel. In some years they also
have made a late-harvest 17 percent Zinfandel essence from
Amador County grapes.

Also on Lokoya Road, but impossible to reach unless you
have a Jeep, is Lore Olds’s 6000-gallon Sky Vineyards winery
on his twenty-acre all-Zinfandel vineyard. Lore is the assistant
winemaker at the Mayacamas winery.

A mile farther, the number “4035” marks the entrance to the
ninety-acre vineyard and 40,000-gallon winery of Chicago-born
onetime Navy underwater demolition expert Hamilton Vose III,
who came here in 1970, cleared part of the forest to plant ninety
acres of Chardonnay, Cabernet, and Zinfandel, and finished
building his winery by 1977. Besides his estate-bottled Chardon-
nay and Cabernet, he makes a white wine of Zinfandel that
he has named “Zinblanca.”

BTSN e SR

e O o

Returning to the Wine Road near Napa and heading up the
valley, you can experience the change in climate as you drive.
It may be noticeably cool until you reach Oakville, because the
lower valley’s weather is Region I. From Oakville to St. Helena,
it becomes warmer, averaging Region II. When you approach
Calistoga, summer days are still warmer, and that part of the
valley is classed as Region III.

After leaving Napa, you will see a large expanse of vineyards
at your right, extending north from QOak Knoll Avenue, and a
, venerable, orange-colored, three-story winery in a grove of oaks
t near the highway. This is the Trefethen Vineyard, which has
. a checkered past. Napa bankers James and George Goodman
; built the winery in 1886 and named the place Eshcol for the
3 rook in Biblical Canaan, where the Israelites sent by Moses
ifound the enormous grape cluster described in Numbers 13:17—
:24. Eshcol wines won medals and achieved considerable fame.
armer Clark Fawver bought Eshcol in 1904 but made only bulk
ine; Fawver drank nothing except an occasional beer. He closed
' the winery during Prohibition and reopened it at Repeal. After
his death, it served as a storage cellar for the Beringer winery
until connoisseur-industrialist Eugene Trefethen bought it in

i
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Wine Geography

(2,400 acres), Zinfandel (2,100 acres), Sauvignon Blanc
(1,700 acres), and Johannisberg Riesling (1,500 acres).

NAPA VALLEY (Napa) The most famous winegrowing area in the
United States, this land lives up to its Indian moniker of
“the Valley of Plenty.” As a geographic mass, it begins at
the base of Mount St. Helena in the north, dissolving some
30 miles to the south into a flood plain as the Napa River
enters San Francisco Bay. From Mount St. Helena to the
city of Napa, the valley is defined by 2 north-south ridge
lines of the Coast Range Mountains. The valley floor varies
from 3 to 4 miles in width in the south to 1 mile or less in
the north.

From its earliest days, the Napa Valley has been the home
of some of California’s most famous wine estates, including
such well-known producers as Charles Krug, Beringer
Brothers, Schramsberg, and Inglenook. Today, the vallev
boasts upward of 23,000 acres planted to wine grapes, mak-
ing it California’s most intensively farmed viticultural area.
More than 100 wineries are in the Napa Valley, and most
offer high-caliber, often expensive wines.

With few exceptions, the best California Chardonnays and
Cabernet Sauvignons come from the Napa Valley, and
much of the reputation of the valley is based on the success
of these two varietals. But the valley is large and filled with
varied growing conditions. The cold Los Carneros region
by San Francisco Bay vields good Chardonnay and Ries-
ling, shows great promise for Pinot Noir, but rarely pro-
duces well-ripened Cabernet Sauvignon. By the same
token, the warm Calistoga region can produce nicely ripe
Zinfandel, Gamay, and Petite Sirah, but overcooks Pinot
Noir and the other heat-sensitive varieties. On wine labels
the term Napa Valley has historically included all areas
within Napa County. As a defined Viticultural Area, the
term Napa Valley continues to include all but the most
outlying lands of Napa County.

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).

NEW YORK STATE The second most important wine-producing
state in the United States now has close to 50 wineries,
including several of the country’s largest. Its vineyards are
planted to labruscas, French hybrids, and vinifera, but are
predominantly Concord. Only half of the total acreage
(50,000) is harvested for wine production. The other half
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Oregon

goes into assorted fruit juices, jams, and jellies. The most
important regions for winemaking are the Finger Lakes
(about 80% of the state’s total) and the Hudson River Val-
ley. New York State as an appellation means that at least
75% of the wine’s volume was derived from New York-
grown grapes. New York is the second biggest wine-con-
suming state on a per capita basis.

NORTH COAST Once used to indicate the coastal counties north
of San Francisco, this ill-defined suggestion of geographi-
cal heritage and wine quality came to mean any portion of
California north of Bakersfield and Santa Barbara and as far
inland as the distinctly noncoastal Central Valley. Re-
cently, after hearing from the vested interests, the govern-
ment announced a 4,700-square-mile Viticultural Area lim-
ited to the viticulturally hospitable parts of Napa. Sonoma,
Mendocino. Lake, Solano, and Marin counties,

NORTHERN CALIFORNIA One occasionally sees this appellation
on wine labels. By most definitions it covers everything
north of Los Angeles, or 97% of the grapes grown in the
state. For all practical purposes, this term on a label is no
more meaningful than the word California.

NORTH FORK OF ROANOKE Virginia Surrounded by mountains
that moderate the climate, this Viticultural Area boasts

limestone-enriched soils. It is near Roancke, on the Roa-
noke River.

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 Vinevard produced by Heitz Cellars and
a substantial portion of the Robert Mondavi Cabernet
vineyards are in Oakville, along the western edge of the
valley floor. Other wineries in the area are Villa Mt. Eden
and an Inglenook production and bottling plant.

OHIO RIVER VALLEY Indiana, Ohio, West Virginia. and Ken-
tucky 570 acres of vines, 14 wineries, and 4 states are in-
cluded in this newly delineated Viticultural Area that
sounds more like the itinerary of an extended steamboat
trip than a cohesive grape-growing region.

OREGON 30 small wineries and over 200 growers have become
active since the early 1960s. Most vinevards are less than
5 acres, and many wineries depend on eastern Washington
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Exhibit VI

Older Labels Indicating the History of
Wine Making in the Mt. Veeder-Napa Redwoods Area



1910

»

Sequoia Vineyard label,
circa

(Exhibit 6)
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Castle Rock Vinevard label
Vintage 1913

(Exhibit 6)







Napa Valley Vineyards,
copyright 1985, Napa Valley
Appellation Education
Committee

(Exhibit 7)




Exhibit VIII

Further Evidence of the Identification of
Mt. Veeder as a Sub-Appellation Within the Napa Valley
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CHARDOMNAY
%5 and less

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

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

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

That “'show of bravado' has distinct limits.

As we found in this series of tastings, bargain-
priced Chardomnays are not flooding the market.

The reasons for this sparse supply are found in

the nature of the grape, industry economics and

recent history.

r ® [
this issue ...

CHARDONNAY: $5 and Less . . . . . 1

Five dozen inexpensive Chardonnays
graced our tablfe. We recommend a
dozen fo put on yours.

NAPA VALLEY APPELLATIONS ., ., . . . 7
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CABERNET 1970: Series Tasting
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The rules governing what may or may not appear

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

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

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

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

AN APPELIATION PROPOSAL FOR THE NAPA VALLEY

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

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

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

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

Onc final note. In preparing this article,
we talked at great length with some of the Napa
Valley's leading winemen. The views of Andre
Tchelischeff, Laurie Wood, Brother Timothy, Louis
Stralla, Nat Fuy, Roy, Roy Jr, ana Walt Raymond and
many others helped shape our final conclusions,
recemend: tions and suggestions. But in the final
anal' :is, 1t is we who weighed the evidence and
held r op against the proof from the wincries
themselves. Thus, if there be folly in this at-
tompt to forge new ground, it is ours. It there
is truth, we deserve credit simply for choosing
our advisors well.
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THE TRADITIONAL VIEW

In 1944, U.C. Davis Professors Ame-
rinc and Winkler introduced a very useful
concept.  They segregated grape-growing
regions by the amount of heat to which
vines would be exposed during the growing
scason. As explained in General Viticul-
ture (U.C. Press, Chapter 3), "Heat sum-
mation means the sum of the mean monthly
temperaturce above 50°" during the period
of vine growth and grape production. The
baseline was set at 500 F because there
is almost no shoot growth below this tem-
perature. The summation is then expressed
as 'degree days'. For example, if the
mean for a day is 70° F, the summation is
20 degree-days. If the mean for June is
650 F., the sumation is 450 degree-dayvs
(15 degrees times 30 days).

Amerine and Winkler compared heat
summation data with viticultural areas
noted for success with various grape vari-
eties and divided California into five
climatic regions. Region I is the coolest
(less than 2500 degree-davs) and is com-
parable to European areas which excel in
White Riesling and Gewurztraminer. Region
IT is warmer (2501-3000 degree-days) and
is comparable to Bordeaux. Region III
(3001-3502} is comparable to the Rhone
and Tuscany. Region IV (3501-4000) com-
pares with the Midi and Region V (4001+)
experiences conditions comparable to Medi-
terranean growing areas.

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

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

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

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




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

SOUTH OF YOUNTVILLE (Region I)

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

Carneros/Huichica

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

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

planted.

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

Some wineries insist on his hillside grapes on the
theory that they attain more balanced ripeness.
This is particularly important since some of Di-
Rosa's Chardonnay has failed to ripen satisfactori-
1y in the last couple of years. Huichica is also
the name given the arca originally by the Indians
who inhabited it prior to the mid-1800s. Carneros
District seems to be the appellation in current use.

Napa/Oak Knoll

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

Christian Brothers, Beringer, Inglenook, Rob-
ert Mondavi, Beauliecu and the new Trefethen Winery
have extensive vineyards in this area. Inglenook's

very attractive Gewurztraminer was grown in Napa/

Oak Knoll on the Trefethen Ranch.

YOUNTVILLE TO ST. HELENA (Region II)

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

Within this area lies some of the most noted
vineyards of the Napa Valley. It is an area in
which micro climate, soil structure and exposure
vary widely -- even within the same vineyard. It
is an area that produces both marvelous Cabernets
and rich and full Chardonnays for which California
and the Napa Valley have earned worldwide recogni-
tion. It 1s also the area of the Napa Valley most
appropriate for the identification of fairly small,
distinct viticultural districts.

Stag's Leap

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

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

Here's to you, Mr. Hiaring!

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

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

Well, dear readers, 1t seems that we
stand accused of spoiling Mr. Hiaring's
tipple. We dispair for his gastric sta-
bility when he gets a gander of this fur-
ther intemperance on our part.




A essary to draw specific boundaries.
e THE MOUNTAINS

At its widest point, the Napa Valley is not
more than four miles broad. The hills that rise so
sharply from the Valley floor are both picturesque
and productive. As much as 100 years ago, some of
the finest vineyards of the Napa Valley were up in
the hills rather than on the flatlands. A few man-
aged to survive but most were lost and have had to
be restored. Jack Davies has made a great restora-
tion of Schramsberg, Jerome Draper and Fritz Maytag
have developed premium vineyards where the once
famous La Perla Vineyards were planted and Michael
Robbins plans new vineyards where Miravalle once
earned fame.

There is strong belief in the quality of moun-
 tain grapes. For example, Cuvaison's Philip Togni
wants to base both his Chardonnay and Cabernet on
mountain grapes even though those varieties would
"seem to want somewhat different climates for suc-
.cess. It is his belief that shallow, sparse soils
in this case retard the Chardonnay somewhat and
" give it more complexity.

In our discussions with him, Togni did not
specify which mountain he preferred for his grapes.
He simply wanted "mountain grapes'' and seemed con-
_tent to get them from either side of the Valley and
~ from several locations.

: Still, there are both climatologic and geo-
logic differences between the areas. Grapes from
~these individual mountains have the kind of inter-
esting distinctiveness that often separates one
~commme from another in Burgundy or one village
-from another along the Rhine. For that reason, we
- propose the follewing Napa Mountain viticultural
idistricts.

Home of Mayacamas Vineyard, Mt. Veeder Vine-
“yards and Veedercrest Vineyards (1978) this moun-
-tain has produced a string of impressive wines.
-Mayacamas Cabernets have been enormous, flavorful,
‘full-bodied and extraordinarily tanmi¢. Even with
»the blending in of some Valley grapes, Bob Travers
~Produces far bigger, more chocolaty wines than are
: produced entirely from the Valley floor. Mike and
-Arlene Bernstein's Mt. Veeder Cabernets to date
.have been as big as the Mayacamas but softer.

vagring Mountain

_, From the floor of the Napa Valley, the moun-
tain range to the west seems to present one contin-
uous geographic barrier. In point of fact, Spring
untain is its own separate area defined general-
1Y as the broad watershed that lies west of St.
s=-Helena. It has supported vineyards for over 100
Years and is probably more responsible than ary
other Napa hillside for creating the mystique of
‘mountain grapes."
. A number of varieties are grown on Spring Moun-
Tain. It is not appropriate to say that the place
1S only red wine country -- but the list of impor-
-tant Spring Mountain wines gives that impression.
'Pgtlte_Sirah offered by both Freemark Abbey and
Ridge is grown in the York Creek Vinevard of Fritz
' Maytag located near the top of Spring Mountain Road.

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

Diamond Mountain

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

Howell Mountain

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

Pritchard Hill

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

LESSER AREAS IN NAPA COUNTY

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

Wooden Valley, about six miles east of Napa
has 800-1000 acres in grapes that go to the big
wineries. Atlas Peak, east of Pritchard Hill, has
been the sourcc of superb Zinfandels. Gordon Val-
ley has yielded a fine Muscat of Alexandria. (]
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