Gentlemen:

Please find enclosed the necessary information for a
petition for an American Viticultural Area, as defined in
27CFR, Part 9 (Treasury Decision ATF=-60), to be called
Shenandoah Valley Viticultural Area.

Section 1 : Evidence that Shenandoah Valley Viticultural
Area is locally and/or nationally known as referring
to the area specified in the application:
A. Copy of Gourmet Magazine, May 1977, page 3,
mentions Shenandoah Valley as a grape growing
region. ‘
B. Copy of Wine Growing regions of California
by Specific Appellation Areas as determined by
author. Amador County listed as Shenandoah Valley
Appellation and Fiddletown Appellation.
C. Wine Store Catalog.
D. Wine story by Barbara Ensrud, Daily News,
New York City, December 5, 1970,
E. Story in California Arizona Fram Press,

dated July 19, 1680,

Section 2 : Historical or current evidence that the
boundaries of the viticultural area are as specified
in the application:
F. Article from Wine Grapes in Amador County,
June 1967, by Robert E. Plaister.
Ge U.S.G.S. map shows area called Shenandoah
Valley. U.S.G.S. map "Fiddletown, CA" N3830~-
W12045/7.5, 1945.
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Section 3 : EBvidence relating to the geographical
features (climate, scil, elevation, physical features,
etc.) which distinguish the vitiéultural features of
the proposed area from surrounding areas:
H. Soil Survey of Amador County, California by
the U. S. Department of Agriculture, Soil Con-
servation Service, dated Series 1961, No. 26,
issued September 1965,

Maps and proposed boundary of Shenandoah Valley.

Section 4 ¢ The specific boundaries of the viticultural
area, based on features which can be found on United
States Geological Survey (U.S.G.S.) maps:

1. Proposed boundary,

Section 5 : A copy of the appropriate U.S.G.S. map

with the boundaries prominently marked:
J & Ke U.S5.G.S, maps -~ both boundaries of
proposed area. dJiFiddletown, CA; K:Amador City, CA

L. Boundary description for Items J and K.
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_ RESTAURANT TIHAT OFFERS (w0
Avintagc Poris by the glass (most
recendly  Warre's 1961 and  Butler
Nephew's 1964/65) can't be all bad, if
I might paraphrase W. C. Ficids. Chez
Pamisse in Beikeley has, in fact, onc of
the most impressive wine Iists in the

couniry-—not lcast because selections are
made with knowledge, with u degree of
passion, and without the slightest inten-
tion of impressing anyone. ‘Lhere must
be thirty California red wines avaitable
at any one time, and ail of theim, as a
modiciim of familiarity mukes plain, are
just about the hest that their respective
wineries have to offer.

To notice on such a list that five of
the twelve Zinfandels come from Ama-
d¢or County, betier known for slecpy
goid-rush towns and Suturday-night fid-
diing than for wine, is a signal not to be
igriored. Dining at the restaurant early
last summer, after one of those posteard
Pacific sunsets when the whole sky glows
and for just a few minutes the waiers of
the bay glitter purple, ] ordered a bottle
of a 1974 Amador Coumty Zinfandel
made at the Mount Veeder Winery, T
didn't quite see the connection between
the  Sicrra foothills  and  the hi;:ﬁcr
reaches of Napa, but the wine was 2
revelation to me and could not have

By Gerald Asher

heen more appropriate to the evening:
divrkly glowing with a rich bouquet and
flavor that scemed hoth to symbal-
ize and to contain the heady cornucopia
of Califorma.

Amador County lics cast of Sicra-
mento. After twenty-five miles or so of

ripe

fHat valley the foothills rise abrapt-
ly at the county border, then Amador
climbs in a long narrow wedge to the
Sierra heights. It is said that the odd
shape, rather like an clephant's trunk.
wanocaused by the county  founders
determination to wrest the  Carson
Puss road from neighboring Calaveras
County. It was a lucrative toli, especially
in the mother lode country. and any fan
of Bret Harte's can read how they might
have schemed to do it

At the lower, western end of the
county,  Route 490 an appropriately
numbered highway. mcanders through
spruced-up mining towns that have for-
saken the streams and workings to make
fortunes anew  from  macramé, herb
sachets, relies of the fortics (the nine-
teen forties. that 1s), and cheaifully pre-
served mns and sidoons, Uhere s reassur
ance i the neal. coneal hills, fooking
for all the woild as i Botticelli in o
moment of  whimwical generosay  had
scattered another Tuscany in the West,

14 Item A Page 1

and it is easy to understand why il
miners planted their vineyards and o
chards here with the confidence of pe:
manent setlers. By 1860 there we;
already five hundred acres of vines
the county, and the number continue
to grow until Prohibition. Many of 1t
miners retired to vineyards and cottage:
even the notorious Madame Pantaloon
who mined at Jackson's Gate in men
clothes and boots (but with a delicai
concern for detail that never failed t
altract attention), sold her claim in th
1880s and planied a small vineyard nea
by. By 1890 there were more than
hundred small wineries flourishing in th
hills.

T he frost of Prohibition closed dow
E the winecries. One of the few ol

ones to survive is the D' Agostint Winer
near Plymouth. The old building, se
hick a lite from the road, is made fron
locally hewn oak and stone quarriec
from a nearby hill. The vats and casks
huge ovals in the German manner with
deeply concave fronts, were coopered
by the Uhlinger sons, members of the
Swiss family that founded the winery
o IRS6, and by John Davis, one of
those anen of the West whose origins
are always described as “mysterious”
Continued on page 138
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sut were probably no more mysterious
than those of many another new Cali-
fornian who just cut ioose from what-
ever domestic ties held him east ot the
Mississippl 1o seck riches and adventure
on the

The

winery in

new fronter,

D'Agodini fapuly bhought the
1991 from the Uhlingers and
started up again as soon as Prohibinon
ended. They began with harely twelve
acres of vines, but they have graduuily
purchased and planted more as sales
nave grown and now have about a hun-
dred. They use only their own grapes
and scil most of their wine from the
winery door. Twenty years ago a pro-
speciive buyer would taste down the line
of barrels until he found cxactly the
“That one.” he'd say,
and they would run off the wine for him.

wine he wanted.

Those days are Jong since past. but the
winery remains a simple operation with
the special charm of age and good house-
keeping. It has
in California of heing one of the few
wineries—if not the only winery—to
aliow naturul yeast fermentation. Norm-
aily, the strains of veast attached to the

41

the unusual distinction

“bloom™ of the grapes that arrive at
the crushers in California are so varied
ibat they are unpredictable. A more
vigorous, cuitured strain is introduced,
which takes over, and in .this way the
winemaker can be sure of the ouicome
of his fermentation, off
flavors. But at D'Agostini's, as in Europe,
a small quantity of grapes is picked carly

seenre from

to make a starier——what in Furope is
called a fond de cueve-—and some of the
briskly fermenting juice i5 then intro-
duced into cach new vat as it is filled.
‘Pcr'm\ps it is the almost continuous use
of the winery (there was some activity

there even® during Prohibition) or tihe

fact that the grapes are consistently from -

the same vineyards or the isolation of
Amador from other vineyard areas or a
combination of all three that makes this
possible. D'Azostini tells of the day three

or four years ago when the University of |

descended him.

Californin “They

were in here tasting the wines, and they

on

wanfed fo know wiial sort of yeast T was
using. ] told them ‘None,” and they
tmpossible,’
You
xnow, they expect natural yeasts to give
a sirange flavor. They asked if they
could come back at crushing time and
take away some of the must, and they
studied it for about a year. "They have
a fellow over at Davis who's worked all

wouldn't helieve it Ity

they said. “Fhe wines taste clean’

1R

Lot

aver burope on yeasts, and he traced
our veust buck to Germany.” He shook

his head. “Can’t think how it got here.”.
b

Xf‘/ hen the wineries shut down during

Prolubition there was a  corre-
sponding decline in vineyard acreage,
Some demand for grapes continued from
home winemukers, permitied by the law,
and considerable quantities were shipped
1o the Basque shepherd commimitics
in Nevada, and even as far as Montana.
The home winemakers liked the rich
style and sturdy sugars of the Amador
grapes. And jt was through this home
winemaking connection that the renais-
sance of Amador camie about,

The catalyst was Charles Myers. a
professor of Eaglish at Sacramento City
College, o keen amateur winemaker now
furned professional on_a modest scale.
Mycrs had found his way 1o Amador in
the carly sixties and was buying grapes
from Ken Deaver, the step-grandson of
the mysterious John  Davis.  Darrell
Corti, a 'Sacramento merchant,
tasted some of the huge Zinfandel wines
that Myers produced. By that time, in

wine

the lute sixties, the small Sutter Home
Winery in Napa was making wines for
Corti’'s own label but was being hard
pressed by the rising price of Napa
grapes. Corti suggested o Sutier Home's
Bob ‘Trinchero that he ry Amador
County, and together they went to see
Ken Deaver, who still cultivated  the
vines planted by his step-grandfather.
The first butch of Zinfandel from the
Deaver ranch was fermented by Sutter
Home in the fall of 1968, and when the
wine was eventually released, its success
was such that Bob Trinchero virtually
stopped making any other Kind of wine
and now specializes in Amuador County
Zinfundels. Because good news iravels
fust, other winerics followed. Ken Dea-
ver, atall, spare man with a wry country
humor, is amused at the commotion. Not
s many years before he'd taken grapes
on the back of his truck (o the wineries
in the Nupa Valley, and no one v ould
cven Jook at them because they weren't
Nupa-grown,

I sat in the Deaver kitchen recently
fufting with Ken and his son. “We al-
ways knew our grapes were good,” they
siid, Ubut no one scemed interested. We
liked to scll to the home winemakers be-
cause they would pay a little more for
the ton. Otherwise we just hauled them
down to the big central valley wineries
and they paid us central valley prices,

Item A Tage 2

cven though our yield per acre is half
what they get down there and the qual-
ity is twice as high. The fruit of our
Zinfandel even looks different,” he went
on, “with darker grapes and looser
bunches.”

In those days there was no question
of a grower making a return on the
value of his lund; no one could think of
replanting, All the work was done by
‘the rancher, and he just hoped to have
a few more dollars in hand at the end
of the year than he hed started with, But
since then prices for Amador County
grapes have risen sieeply and now run

pretty close 1o Napa prices. The unique:

quality of Amador grapes springs from
the soil of the hills: a decayed granite,
with and iron. And the
style is determined by the hot days and
cool breezy mights of Amador County.

red cannabar

The grapes have an unusual combina-
tion of high sugar and high acidity, and

the wines they give are both robust and |

zesty. To discuss them in terms of al-
cohol, acid, and tannin, however, is like
describing Nureyev's leaps in terms of
muscle dysamics. Amador County wines
have a vigor, a strength, and a warmth
that s as much the essence of the Cali-
fornia foothills as a finely ctched red
Graves is the essence of the drawing
rooms of Bordeaux.

Ken Deaver was trying to remember

the age of his vines for me. His acre of
Mission was the oldest. These had been
the first vines planted in the county and
must have been there for “about 120
years.” The Zinfandel went in later,
“perhaps tn the 1880s,” he said.

Mrs. Deaver Jooked up from the pic

s

she wis muaking., “Well, Grandpa was

cighty-seven when he died in 1961, and
he said he planted those vines when he
was sivteen.” she said. Ken Deaver has
seventy acres of vines, mostly Zinfandel,
but within the last four or five years he
has put in some Cabernet Sauvignon,
While we sat in the kitchen we drank a
wine from his {irst Cabernet crop, 1974,
made by Charles Myers at his Harbor
Winery in Sacramento. It was a big,
firm winc with the distinctive varietal
tastc of Cubernet subtly woven into the
Amador style.

.

Thcrc are now about fifty-five acres
i of Cubernet Saavignon plaafed in
the county, all of it since 19609, But
Zinfande! still dominates, with over seven
hundred acres planted, more than half
of which were bearing fruit long before
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the recent revival and probably even
tong before Prohit i _Lhere are now
scatterings of other varictics, particutar-
tv_in_the Shenandoah Valley, Shenan.
doah isn't really a valley at all, just o

depression between two ridges; but it
wih_given the nume by scttlers from
Virginia, and it is there thal the bost
\'incyzlrds arc_concentrated. Along with
Deaver and D'Agostini there must be -
twenty or thirty growers, some working
just an acre or two and others, like the :

 Monteving  winery, with almost two -

\\hlmdrcd. .
- Cary Gott, who owns Montevifa in
partnership with his futher-in-law, was
one of the first to fry his hand at other
varietals, e put in Cabernet Sauvignon
seven years agoe, and he was the first to
plant Merlot, Barbera, Sauvignon Blang,
Ruby Cabernet, and even a litte Neh-
bioto, the grape used to mauke Barolo
in Italy, He is eauberantly enthusinstic
about Anndor County and likes 10 ex-
periment. He has tried sun-drying Mis-
sion grapes before crushing  (like a
Erench vin de paille) for a dessert wine;
he has made “Zinfandel nievo™ ( Ama-
dor’s riposte 1o Beaujolais primeury; .
currently he s experimenting with a
sweet Sauvignon Blane in the style of
Sauternes. In his spanking new winery -
the wines age in small casks, mostly of
American cak. His 1974 Zinfandel is as
finc an example of Amador as VOu can
get. Bven hisy Ruhy Cabernet, o hybrid
developed by the University of Catifornia
for the central valley and planted in
Amador County by Gott, is a full rich
wine that would pit some Cabernet
Stuvignons of distinguished origin to
shame, On i recent visit to the winery
with Charles Myers as my guide, we

 tasted the 1975 in wood and looked at

" the new, deeply purple 1976 wines.

With o small vineyard acreape-—less
than a twenticth of that of Napi---and
a total production that can't exeeed
PSOL000 cases a year on present piant-
ings. Amador County wines are un-
likely to hit the supermarket shetves, But
along with the wines of Mount Veeder

cand Sutter Home, Harbor Winery and

Montevifia, IXAgostini, Ridee, and Car-

neros Creek, there are Amador County
grapes in the blends of Zinfandel of sev-
erab large Culifornia wineries. The
arooes are highly orized for the intense

Cravor they bring, They are trily worth
sire g,

Donled N fcaver how he Telt pthoes

Mo thcavere g
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T California’s

e finc wines have

S V. come into their

Vi - own. They do

yd : not have the in-
/ - credible  sub-
p—y tlety and del-

.~ icacy of the finest Euro-

1 . pean wines, but they have
© their own very American
\, 4 Style—big, powerful, as-
e "7 sertive and slick, and

mind-boggling diversity.

There are really three distinct wine
industries in California. Giant pro-
ducers such as Gallo (which makes 60
percent of the state’s wine), Almadén
and Paul Masson aim their wines at
popular tastes and pocketbooks, Their
success is reflected by their dominance
of the market. Smailer—but by no
means small —commercial wineries
such as Louis Martini, Charles Krug,
Sehastiani and Christian Brothers of-
fer wines of some refinement and dis-
tinction from the better vineyard
areus.,

The new wave of tinv, glamorous
wineries now capturing international
attention were established in the 1960s
and early 1970s by those convinced
thut California wines could be as good
as the hest in the world. We had the
soil. the climate and the grapes. All it
took was monev and know-how and
work—and the right vineyard loca-
tions. The nrod setion from small win-
eries will always be smuall because
California’s chaotic earthquake geol-
ogy and intricate climate variations
combine ideally only in small pockets,
but thev occur all over the state, and
the new little wineries stretch from
north to south, Their freewheehing ex-
iments have caused even the big-
¢ wineries to change the ways they
are maxing wine: all California wine 1s
the metier for it

The broad acceptance of wine in
American social life, the movement of
bie corporations into what had pre-
viously been family-owned busi-
nesses, and the rise of small fine
wineries have heen the dominant
forcas in this decade, They have thrust
a formerlv staid indus'»_r\'—direcﬂy into
renzy and turmoil of the seventies,
vere is ne prospect of anv slowing
of +%e chanee. An unnrecedented ar-
v of wines end winerics—most of
~faces Cal-

Yoy, Yo o
DALY

/,"‘. e

4 ereat grapes, in

rapes, an
Beir © are grown under

their turn, n er
ideal vinevard Condm.o.n? -
" .
well-drained soih the right
i i and the
micro-climate an \
careful tencing that controls
vine growth and crop size to
g
concentrate flavor.

h f course. year after
i'{ i year, wines from
W F certain locations will
certa v
show some consistency in
flavor and aging charactes
‘ y .
istics. But then theres the
\:ﬂria‘ale clement — the e \
changing weather that piays |
+ t=d o -
a hand in every growing :
season California’s prime :
avards

'
3
i
!

5 'S
g in the patn O

vin

New West Magazine
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NORTH COAST COUNTIES
. NAPA COUNTY
Napa Valley
wines are supple,
supremely graceful,

. SONOMA COUNTY

Pound, full wines in
the southern part of
the county, pungent
carthy wines in the
north.

. MENDOCINO

COUNTY

Pungent aromas,
earthy flavers, even
balance, long finishes,
LAKE COUNTY
New area! first wines
similar to Mendocino,

APPELLATIONS

.Carneros

Yountviile
Oaxvilie
Rutherford
Calisioga

Stags Leap
Pritchard Hill
Mount Vecder
Spring Mountain

Sonoma Valley
Russian River Valley

Geyerviiie

Anderson Yolley
Redwood Valley

NORTH CENTRAL COAST COUNTIES

ALAMEDA
COUNTY
Gravelly soil and
fiavers.

. SANTA CLARA

COUNTY
Herbaceous wines.
Power{ul compiex
Wines,

Strong, heavy wines.
SAN BENITO
COUNTY

. MONTEREY

COUNTY
Fruity and vegetal
flavors.,

Livermore

Santa Clara Valley
Santa Cruz
Mounteins
Giiroy-Hecker Pass

Peaicines

Soledad
Arroyo Seco

SOUTH CENTRAL COAST COUNTIES

. SAN LUiS OBISPO

COUNTY

Spicy end stony
fiavors,

SANTA BARBARA
COUNTY

Pungent aromas, big
body. long finishes.,

Paso Robles

Santa Maria
Santa Ynez Valley

OTHER AREAS

AMADOR COUNTY

Robuxt, tennic wines,

Shenandoah Valley
Fiddietown

M""k‘vnﬂg - PRESt el o

e

»

L FLDORADO

COUNTY
New, similur to
Amador

. SAN DIEGO

COUNTY
Spicy, stony fiavors,

14, CENTRAL VALLEY

Fuil bodicd everyday
wines, fortified wincs,

Rancho Celifernis

Temecula
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; Aficionados

. Vitev, Much of interes el ' D
0 4nG ;iq.ﬂur \n.k,) (1973). respectively of grapes grown on the Dwvcl ranch in the heart of the ‘\mﬂm Lod‘,
: In 197“, ihe Monieving winery crushed its first Shenandoah Valley wines. The vineyard contains 165 acres of
hich over haif is 80 vears old. Yieids have ranged from 220 tons in 1972 to an extreme cly large crop of 440 tons
i IC /3. ~’\ 73.0".‘17 ately 15 percent of the yield is selecied for crushing by Montevina’s young winemaker, Cary
Goit. The bajance Is its way to the blending vats of a North COJ‘?[ winery.
Mont:vma procuces several distinet styles of wine from the Ziniandel grape. Just released is the second lot
i “uo‘m Valley Zinfandel. It has good varietai character and otturs exceptional value at $2.75 per
jor to the {irst lot and was withheld for further aging.
; st lot was bottled in half gallons. At $3.50 per jug, supplies were exhausted within weeks. It

buy in America!l

i With some L!' ne de noirs oriced as high as $6.00 per botie it is not remarkable that Montevina's 1973

Sensndoh Vaiey White Zinfandel sclis out quickly at §2.75. To make a white wine fron Zinfun deI the red

P sins must be removed at the time of crus .“ng and prior to fermentation. At its besi the wine retains a copper

. tnge sumetimes referred to as locil dL perdrix (the partridge’s C\x) To atteript 10 filter all of the color would
T resu't in an unatiractive diminutdon in the flavor and complexities of the wine

Mxt to Culifornia is Montevina’s Zinfandel Nuevo ; groduced

CnanuT‘ll“ iradition and new in styie of \,].JO\

5 by fermenting whole, uncrushed berries in 2 carbon dioxice atmosphere. This process, known as carbonic
e muscersiion, originaied in usauJo“ is, France. )

o The Nuevo seils for $2.50 per © * and should be guaited while it is young and still retains its distinctive
L freshiness and Hngering fruitine ss In his Private Guide to Wines, Robert Finigan e\'tol"ed‘

b “This beautiiull ly ma de wine is as fine an exampie of "Beaujolais nouveau’ as 1 have found on ecither side
i of the Atluntic.”
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ing the recent seller’s murket many

Wine
1

3 T
and i id themselves exploring

nerchants four B
wines for which they would not have given short shrift
exeept for the fact that ied growths of
Bordeaux. and the grands und premiers crus  of

so dear.
When duty and shipping start to represent 40
pereent of a wine's landed cost it Joses its competitive-
aess in a normal market. In our just mailer we listed
several Rhone wines being unloaded by Frunk Schoon-
muker which we do not foresce being imported in luier
vintages at such attractive prices. You cun expect to
pay at least 40 percent more for their closest
Califomia equivalent.

In veuars ahead only those who travel 1o Europe
will be able to “discover” say, a Cornas, an exceedine
Iy decent red table wine made from the pepRpery svrah

grape, or a white Hermitage powerful enot h 10
provide the perfect foil for exotic Indian, Chinese or
Mexican cuisine. '

In addition to the Rhone wines we suggest for yvour
enjoyment some recent close outs of the Loire:

Anicw ...
[ 4

1969 Coteaux du Layon, Gonnet & Ravion 1.89.
© Aninexpensive, thoughtfully aged
gliernctive 10 Sauternes that is lovely
with cheese and fruit.

Bottle

1971 Saumur Champigny, Gomner & Ravion 2.39
Said 10 have been the favorite wine of
Clemenceau, this wine is made from the
Cabernet franc grape and properly

considered the best red wine of Anjou.
Wonderful witi spring lamb.

1972 Rose d’Anjou, Gonner & Ravion
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TRITICS MAY inveigh sgainst ».me: made
romeru style beczuse of al
‘mmc.s tn rse nule ) i‘ies 1

(m\c of )

ine-iu Anb ,)u'u'ic i% x'ond 0:‘ them —
L‘uu'l)' {ruity and pleasant, very refreshing
. As some of my best {riends are wont 10
not w0 ke?” about a wine thai's.

i dand fl.m to drink
e, the protoiype for

i coo‘eu ab

“What's

- {h vie of wine, fermented qu.m.\', Domea Immedste-
1y and ready for consumpuion the moment it is shipped.
The {irst nouvewus 1o arrive on these shores irom th
1975 vis i the typical charm of young 2esujolais
a Tous, soft, 1 it ﬂnd a ]x.m“nﬂts

athe

o

n
r (as the very “first” beaujolais is M’.O\'.ﬁ) 1.0».'1
pot! rrwce onr Nov. 15, At his informal tastin

rainer fun o realize inct \xe V\ere
it just &3 they were in ceriain Paris bisiros
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Some wineries have experi
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Cary Gott co-owner and homeinake
Sor County, introduced his Ziniand
Yorz ast weel, fing
of C‘m c“.m schxalt ¢s to accompany it
— checses i d
a County teleme and fresh goat cheese, San
‘ourc’ouﬂh wainut bread end & sack of
*r Cott's own trees adiazent to his vin
andoah Vaiiey. Thes is lovely —
r uromm line sumuner berries and the col\,r of

el Nuevo in New

bringing along e r.fvem\.s assoriment
o; a California-

uS zinfandel Nuevo 13 one of the most
suceessitl of the nouveau-style wines — just one more
instance of the versatility of tinfandel, Celifornia’s own,
the frape varicly we deveioped on homs‘grqund.
Lf‘.\._bll A“..undrl is a member of Lhe Faropean xazmiy_o{
and now linked genelically to the

P

oty ey

e of ssuthern Ialy, i s Culuoknm
‘AﬂO have given it identity, interpreting its”

‘:ure columnl.

1 Nuevo, Goit also uses whole berry
. Amudor County a few weeks afo
he havvest was in full swing, And at Mostevina
i ine Nuevo wus st fer ag. I've looked into
{ermentation tank but remariced that [ had never
e whaie berry methed in acuon,

]

n lash Cary jumped on his forklift, thrust its
meta a ™ms under a max\ mre caze and, when we

cmpycd bourm
tank. It was br

lifted us gently right to the
mming with clusler

top of the

s of grapes, though
&S ai{ going on inside
szins of the grapes where natural yeasts were
iy converting the Zrabe sugars to alcohol, When
hiey got Gown 10 ahout 169 residual sugar (£ b
{22 00 23 when the grapes come ¢if the v

nol much action was visible. It w.
ihe

er in a fascinating vanety of styles (Lhe'

C
DNIALT

are crushed, pressed and {inlsh fermenting in stainless
stell tanks. Then the wine is “rough-racked” szeveral
times and bottied.

Ve really treat it brutal" said Gott with a grin. “We
act tough wirh it ‘o get a lot of air in there so it will
soiten, open up quickly and be ready to drink when you'
open the Loltie, ’

All of the color, flavor, fruit and aromas of the
Nuevo come from the way it is made, Gett continued.
The same intensely ripe grapes are used 7or Monteving's
regular, macre hish-powered zinfandzl. They are just
handled differently, The Nuevs has ensugh substan
so that it won't fade in a few months tima the way most
nouveau wines do, as they're intended to. They aren't
made to iast but to be consumed quickiy.

e,

This wine mll be in its giory next spri

n s aa
ng," Goit ai

of bis Nuevo. Whether or not this is so. there probably
won't be any laft on the market anvway. Af the
appealing price of $2.89 a {ifth and a e over 99 &

magnum it is likely to be snapped up preity quick
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Yine Gropes

By Dan Bryanf
Associate Editor.

PLYMOUTH, Calif. — Cary
Gott is a grape grower-vintper
“1o has heen instrumental in
putting Amador County on the
wine drinker's map in recent
Years, and he credits having an
established vineyard in the right
place as the key to success.

Gott operates Montevina Vine-
yards, a 170-acre planting in the
Shenandosh Valley, a wooded,
foothill areg of about 9,690 acres
at the 1,500-foot elevation near
here.

His winery crushed 500 tons
last year angd expects to do .700
tons this year from grapes grown
by Gott and his neighbors,
Although his best seller is
Zinfandel, Gott says, there is also
bealthy demang for his Sauvig-
nen blane wines, which he calls
“ihe hot variety” for new plant-
ings in the ares.

Awards Cited

“Our Zinfandel ha 2
irst or second for overal
the state by several g
11
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. 8roups,” he " eaid. “The Sen
S CARY COTT checks cren development on fome of his Zinfandel vines at F

ranciseo Vintners Club gave
Shenandoah Vall hear Plymoud (See PRICES, . 8).
} .




- moisture.
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our 1877 Zinfandel a best-in-the-
state rating early this year. Our
1978 Zinfandel and 1979 Sauvig-
non blanc were winners at the
Calaveras County Fair in May.
We've also received awards at
the Orange County Fair.”
Interest in Amador County be
new growers and winemakers
has been strong. According to
robert Plaister, Amador County
Extension director, Zinfandel
prices last year averaged $433% a
ton. As aresulf of the price, more
acreage is going to Zinfandel,
The 32-year-old Gott was a
newcomer to Shenandoah Valley
10 vears ago when he began
operating 78 acres of Zinfandel

- from 30 o 70 vears of age. He stu-

aied enclogy and viticulture at
the Universily of California,
Davis, and gained winemaking
experience in the cellars of Ster-
ling and Inglenook.

. Growing Facters

“If I had to list the three most
important things for growing
grapes that we have here, they
would be soil, climate and our
farming practices,” he said. The
soil is a Sierra type, free of
compaction, and the climate is
between a high region III and a
low region IV,

“Our methods are fairly
straightforward and common.
But the big thing is that we are
farming for ourselves and not
just cranking out the tonnage for
somebody else,” v

“We keep the Zinfandel crop-
ping level around four tons, the
Cabernet Sauvignon at three, and
the Sauvignon blanc at about six,
We came here to an old Zinfandel
vineyard, and old vineyards

male the best wines as you bring’

along the younger vines.”
Inceme From Start

Normelly, an operation starts
with all new vines and goes three
or four years without income, but
Gott sold grapes to other win-
eries while concentrating on
building a new winery and ex-
panding acreage. :

Today, in addition to Zinfandel
and Sauvignon blane, he also has
Barbera, Cabernet Sauvignon,
Ruby Cabernet and Nebbiole,
plus small quantities of other
varieties he is observing.

Farm advisor Plaister said
that cost comparisons for grow-
ing grapes in the foothill with
other areas are not available.
But savings are realized because
the old vines are not on wire,

there are fewer insects to deal .

with, and most of the bearing
acres are dry-farmed.
Kiain Insects
Willlamette mites and leaf-
hoppers are Gott’s main insect
pests. He originally applied

trithion for control but found the .
mites developed resistance to it.

Henow uses Zolone to handle any
insect problem.

Vhile the old Zinfandels are
cry-farmed, Gott has sprinklers
on his newer vines. The Sauvig-
nen blanc and Cabernef, for
example, reguire supplemental
The system draws
from wells and ponds on the
property. :

Ze controls weeds with ap-
plications of paraguat and
Princep.

The diontevina winery is add-

(Continued from Page 1)

ing a 12,500-square-foot cellar for
processing. The earlier 19,000-
square-foot portions are used for
bottling, warehousing and of-
fices. It has stainless steel fer-
menters and storage tanks for
aging white wined and oak bar-
rels and fanxs for reds.

The reds are aged 18 to 20
months and the whites are bot-
tled after six months. All wines
are bottled in 750 milliliters, ex-
cept for about 2,000 cases of 1.5 li-
tre Zinfandel Nuevo,” one of

Amador County grapes, har-
vested at a sugar of 25 or more,
make wines with an alcohol con-
tent of 14 to 16 percent, a bit high
for the generally recognized 12.5
percent in “fine wines.” Vet
wines from the area are in de-
mand by vintners in other areas
to bolster wines deficient in alco-
hol.

Svccess Factor

Plaister noted that the real
success of wines made by Gott
and others in the county is their

“tf 1 had to list ihe three most impertant things
that we have here for growing grapes, fney
weuld be scil, climate and farming practices.
The seif is a Sierra fyre, free of compaction, and
fhe climafe is hetweena highregion il and a fow
region iv.” )

—7

Gott's specialties produce
‘carbonic maceration. This pro-
cess involves ferme t
- in the berries befo

.
o
]

Gott hes spent much time de-
veloping contacts for exmanded
markets in 25 states. He has also
been selling wine to Buropean
buyers for two years.

New Lahels

Along with others elready in
the business, Gott feels that the
increasing number of small win-
eries in California is ceusing a
flood of new labels on the market,
There are 14 wineries in Amador
County and more are coming.

+ New labels, he predicts, will have
. a difficult time accepted.

) [

higher acidity, caused by the
elevation, which gives a sug

-

2

acid balance that brings out fla- - .

vor.
Alcohol content of Gott’s wines
follow the area pattern: 15 per-
cent for Zinfandel, 14.5 for Sau-
vignen blane, and down to 13 for
whnite Zinfandel and white
Cabernet. These latter two have
2 slightly pinkish color and are
made by removing the skins of
the black grapes as soen as pos-
sible after crushing.
He sees a place for the low-
" alcohol wines being made by
some vintners, but he feels that
his climate and vines are best
suited to the tracitional annroach
of higher alcohol wines,






"WINE GRAPES IN AMADOR COUNTY"
by

Robert B. Plaister
ounty Director and |
farm Advisor

kg O b



The History of Grepe Growing in Amador County

Vineyard Soils of Armzdor County
Soil Erosion

-

Nutrient Requirements of the Grape Vine

~

Insects and Other Pests

Home Wine Making

D'Agostini Winery



THE HIiSTORY OF GRAPE GROVWING IN AMADOR COUNTY

n as vhe miners came to the Sierra.

o

or Counvy, grape growing befame a way
on

on

of liTe., The economics of grape growing had several
violent fluctuations over the years, In spite of this,

vie 1ndustry has persisted and today is one of the most

proritable crops that can be grown between the one thou~

sand anG the two thousand foot elevation. One of the
arliesv recorded statements on grape growing 1is men-—
tioned in Sargeant's History of Amador County: "The
Davis: Ranch in Shenandosh Valley was settled upon in '59
by Joha J. Davis. He has made a speclalty of pears,
greyes, almonds and apricots." Triis ranch still has a
beautiful vineyard on 1t and merny of the original vines
are still producing. By 1860 there were nearly 300,000
grape vines (500 acres) in Amsdor County. This is nearly
equal ©vo the curreant acreage of grapes.
In 1860 Woolsey and Palmer planted a large vineyard
a7 Lencha Plana. This was later dug up when a depression

In 186% Janes Laughton quit the mnining business
and bought a farm on which he planted a fine vineyard.
During 1851 to 1864 a severe Q@D“@SS¢OQ hit the wine in-
dustry. Attempts to market the wine in the easbt resulbed
in a loss so thalt many persons were induced to tear up
their vineyards and give up the business. At This time
ther were. vineyards along the Mokulmne River around

e
Jackson, Ione, and the Jackson-~Ione Valleys as well as
higher up along the head waters of these creeks.

of Frenchmen notably Douet,
adam Pentaloons, and Xavier Beroist planued vineyards
ove the Vela Ranch east and south of Jackson, in what

is now the Clinton Ares.



Along about this +time Anthony Caminetti first en-
e

gaged in grape growing at what was called French Cardens.

in 1881 J. D. Mason in his history of Amador County
menvions choice grapes Dbeing grown in the Shenandoah
Velley. He mentioned the Ball Ranch as being planted to
gErepes. Mason describes the Unlinger Ranch (D! Agost
Winery) as having perhzos twenty thousand vines of dif
ferent varieties floﬁrlshing finely. "The wine is said
To be of fine quallty.ﬂ

Drytown area wine of a fine quality is manu-
d in considerable guantltles, the capacity of the
T apes being unsurpassed.

In the description of the grape growing aresas,

n indicated thalt grapes are in parfection at Jackson,

t

o
grapes in Volcano owing to the sivuation of the town and

t_

4

basin are liable to frost, and that grape growing av
Pine Grove reguired sheltered situations but produced
good grapes. Dentzler's flume house at 2980 feet grew

grapes which were uncervain and lacked sugar.
On July 25, 1889 <he U. S. Lgricultural Experiment
o

N

Station situated on the Creek Road opposite the Mol

Ranch easv of Jackson was turned over +to the Doard of
Regents f Tthe University of California for experiments
in agriculture, Lorticulbture and vibiculbure. At a
dinner v i

on tvhe imporvant dey honoring Professor W. =.
T

d atv dinne 1307ad1nb clarev,

U
are gstill in exist

o}
ence and eare occasionally wused to
collect virus free stock for University experiments.
In a newspaper article in 1889, the adaptability of
this section to the production of the best guality of

0
grapes 1is described. "Wine of body and bouquet and a



Jine gualiity and flavor of brandy were indicated Lo have
peen universally commended.”

Grapes weze grown at the Preston School of Industry
near lone in The 18%0's., ihese were vreplanted in the
1920"s.

In the late 1890's many Frenchmen became discouraged
g

with mining and planted vineyards in the Middle Bar area
Thes

along the Mokelumne River. These vineyards were planted
from cuttings oprought from Fraace.

In Sargeant's History of Amador County it is men-
Tioned that Olita's (Fiddletown) future was never so

nds of vines and Trees having veen planted
o

a a
the last six years. I. P. Ostrom has one of the largesst

vineyards. Loulis Smith and Sons a vineyard, Dennis
soomey a vineyard, and aiso W. D. Clark and Son. During
the 1920's B. L. Jones, El Dorado County TFarm Advisor
for the University of California, conduct2d demonstra-
tions in pradlng in a Shenandoah-IFiddletown area.

o has had many violent ups and

S
11dge Road areas. The county

S. £11 of These
of existence except the D'Agostini Winery

0
in the upper Shenandosn Valley wn 1Cﬂ 1s discussed in

another secvion.
In 1955 vhe Agricultural Extension Service's office
ed in Amador County. Since that time a continu-
garc

h snd investigation has continued
in the vineysard areas. Systematic studies and the close

growers has resulted in the determina-
0;

-

tion oI prop sen levels, fertilization, the dis-

tne identification and con-

o o)
}. e
()]
53
(@)
<

1
covery oi Dboron defici
trol of +the spider mite, and the establishment of a
0

i
varietal test pl



CLINMATE AND VARIETIES

vermine which grape varieties are best

A7

-

e
ounty (Bhenendoah Valley), a careful
n made ol temperature records. This was
emperavure especially during the ripening
eriod strikingly affects thne sugar and/or acid content

IS uea a
of The grapes. On the basis of temperature, or more spe-
c a

ifically, the summations of heat as degree-days above
50°F, for the period April 1 to October 51, any grape-
procducing area falls into one or another of five temper-
avure groups or regions (I, II, III, IV, V), Zone I being
the coolest and Zone V the hotess.

a
Our office has analyzed vhe temperature records col-
o}

&
D'igostini in the Shenandoah Vallev. The
(@]

heav summation as expressed as degree days i1s as follows:

Year Degrese Days Climate Zone

1962 5706 v

1963 5539 ' IIT

1564 3636 11T

1965 5135 IIT

1966 3752 iv

Thus, 4in three ut of Five years +the area is in
Clima®te Zone III. Zxcellent natursl sweet table wines
can Dbe produced from soils in this climate zone accord—
ing to Professor A. J. Winkler. Based on this data, Mr.

A. N. Kasimagtis, exvension viviculturist, obbtained cut-
Uings of Semillon, 3Barbera, Irench Colombard, Sauvignon
Gemay, Cebernst Sauvignon, and Ruby Cabernet.
re planted in a nursery in John Ferrero's vine-
yard in 19c6. in 1957 they were <“ransplanted into the
red with Zinfandel, our

@]
F
S
oW

c
most plentiiul grape. Grapes are picked at the desired
maturity, taken to U. C. Davis made into wine, aged,

red, and evaluateld by the enology staff. Dr. Geurge

extension enologist, is cooperating in this work.

- -
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These
mater

a light
and medium acid

brown,

brownish~-gray to pale-brown loam,

0,
AN AR v

ol

Scavl

the
©to somewhat e

are e ished on Anwahnee

'erll"" 1

rained

2ostly moderately deep soil formed

rock. They are gently sloping

soil is brown, frisble, loam or

orous and slightly hard when

1s slightly finer t than the

e)&. cur e(l

brown to reddish~-brown loam or heavy

and slightly sticky when wet. Weath-
15 to 36 inches.
ractured and

depth of The weath-

1s somewhat per-—
These soils are moderate

soil in th Shenandoah Valley upon

%r\

the Sierra Serie This

and moderately deep soils

b
s

rock. These soills are

o]

k4

yellowish~red coarse

and slightly acid to med-
wish~-red to red

red bedrocik range

n

Natural fertili

moder aue*y low.
to severe

nandoah Series is also planted
ately well drained to some-~
1ight TDbrownish-
subsoil of heavy clay.

ial om granitic rock. The surface

is fri-
The subsoil is light grayish-brown



~0rown clay. Deptinh to the clay subsoil ranges
.eptin to decomposed rock ranges
0ils are seasonally wet for

. _

Sierra soils but
scme are on tne Sites soils. This area is well-dr ned,
se soiis formed in
rec. Irom meuaseﬁlmentary rock, mostly
yotol inu¢a51ve rock. Sites soils are gently
steep. The surface soil, a brown or red-
11y loeaxz or siltloem is friable and gran-
1y acid to mediuvm acid. Subsoil is red-
relliowish—~red, firm clay or clay loan

G B
Jeptn o bedrock is Ifrom 28 to more than 60 inches.

With few exceptions the vineyards along the Ridge
Road leading from Sutter Hill to Pine Grove are on Supen
conbly loeam. This is a well-drasined, cobbly, very deep
To moderately deep soil formed in material weathered
from volcanic conglomerate. These soils are on gently
sloping <tabular ridges and steep to moderately steep
side s.opes that edjoin these ridgﬁs. Tne surface soil
is brown, dark-brown or reddish~brown cobbly claj loam,
or iv is sandy clay loam or olay in places near bedrock,
Depth to weathered, tuff-cemented conglomorate is 24 o
70 inches or more.

Several other soil series have vineyards on them.
S o1l but the above mnen-

b
O
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0
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Grapes will gz
tioned are on the principal s
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the rolling vineyards in She Shenandoah Valley
o} ne result of so0il erosion.

N 1is mainly th

T"he use of cover Crozs in the vineyards is svrongly re-
commenced. The cover crop is most valuable if it is well
established and gr wirng during the period of heavy rains;
Jyev 1T 1s still effective if heavy rain falls in the

spring after it has been disced to check its growth or
k11ll the plants. Since cleaning up the vineyard with an
over—-all weed growth is expensive, and the cost of the
spring cleanud has a ciscouraging effect on the grower,
i1t 1s recommended that Tertilization be done if possible

easv

reader that restricts the stime

V)
tween the rows, thus lower-—

ulated growth to the ares be
ing comsiderably the cultivation near the vine. Most

o
growers here do notv sesd cover crops butv rely on the na-

c
opurr clover,filaree, wild oats, and others.
i

The time of cultivating in the cover cCrop is parti-
itical. This needs 4o be done in crder to stop

vhe water competition YDetween the vines and the cover
CIope. 1t also needs to be delayed long enough so that
provection from erosion is still effective. Some gErowers
Gisc lightly to discoureze the rapid growth of the cover
Crop and then come back later and do a more thorough
cultivation.

“ne in-~vine-in row Dpracbice of epplying Simizine
and other herbicides 1o control growth may greatly im-
brove the spring culbtivation of our foothill vineyards.
“he use of subberranezn clover as the between row cover
Crop also needs to be investigated,



o5t growers use a disc ©o do the cultivation even

o
B AR K . -~ =7 Ao s sl e L 4
cnougn vhe vines are narrowly spaced at eight feet apart.

ol such a structure thalt discing is practi-
s cing and/

veually followed by another dis
0 oblem of dis-

wing. Soxme growers gev int

o
cing or harrowing wien the soil is dry ough to throw
2 c

en
clouds of dustv. This is an extromely pad practice which

in the vineyard.
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PRy jSED BOUKDARY OF SHENANDOA VALLEY
VITICULTURAL AREA

The boundary of the Shenandoah Valley Viticultrual Area
starts at the point where the boundary of Amador County
and El Dorado County meets Big Indian Creek and then
proceceds south following Big Indian Creek until Big
Indian Creek meets the boundary between sections 1 and 2
of Township 7 KNorth Range 10 East and then follows +this
boundary until it meets the Oleta (Fiddletown) Raod and then
follows the 0Oleta Road East until it meets the boundary
betwzen Sections 6 and 5 of Township 7 North Range 11
East and follows the boundary gorth into Township 8 XNorth

Range 11 East and continues XNorth on the boundary between
<

Sections 31 and 32 until this boundary nie

o

ts Big Indian

Creek and then fcllows Big Indian Creek in a North East

Indian Creek meets the boundary between

(o2}
[N
1]

direction until
Sections 27 and 28 of Township 8 North Range 11 East and
jﬁ«’
ﬁ then follows this boundary XNorth until it meets the inter-
H
o

section of Sections 21, 22, 27, 28, of Township & Mort

tem L



};ge 2 - -
Range 11 Ea§p?and then proceeds East, then North then wWest
along the boundary of the West half section of Section 22
of Township 8 North Range 11 East to the intersection

of Sections 16, 15, 21, and 22 and then proceeds North
along the boundary between Sections 16 and 15 of Township
8 North Range 11 East and continues Xorth along the
boundary of Sections § and 10 of Township 8 North

Range 11 East until the boundary meets the boundary
between Amacdor County and El Dorado County and then
continues West following the county line until the

starting point.
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SYmMBOL

HiF
hkE
HAm
Hn
Ho
Hsg
Hv

1dC
Irg

IsE
ivi

Jgt
JmC
Jymd
Jme
JnC
JaD
Jnk
JoC
Jok
JofF
JpE
JpF
Js&
JxE
JxF

LaC

Ln
Lo

Ma

oD
McD
McE
McF
McE
MaF
MisE
MhE
MKE
MiF
MIC
MmE
M

Mo

Vp

B
MsD
Mt

tuB
MuC
MuD
Muf
MG
MvE
MvF
MwE
Mw P
MixF

1"aDy
Pnl

SOIL LEGEND ‘ :

mn

ach symbol consists of letters or a combination of letters
nd numpers. The first capital letter is the initial one of the ;
oil name. A second capital letter, if used, shows the class of .
iope. Some symbois without a slope lelter are for nearly ievel
sous or land types, but others are for soils or {and types that
nave considerable range in slope. A finat number, 2 or 3, in
ne symbol shows that the soii is named as eroded or severely
eroged.

o m

NAME

i
4
1
i

Hoiand very rocky coarse sandy loam, 51 to 71 percent slopes
Hotand very rocky coarse sandy loam, deep, 16 to 51 percent slopes
Honzut clay loem, over clay

Honzut silt loam i

Horncut very fine sandy loam

Honzsut very fine sandy loam, moderately well drained

Horcut very {ine sandy loam, channeled

inks loam, deep variant, 3 to 16 percent slopes

Inks ioam and Rock land, 3 to 45 percent siopes

fron Mountain very siony loam, 9 to 5] percent slopes -
Iron Mountain very stony loam, rhyolite substratum, 9 to 51 percent siopes

iggs very rocky loem, 16 to 51 percent slopes

. :
J !
Joszohine loam, 3 to 16 percent slopes ‘
Joszohine loam, 16 to 31 percent siopes 8
Jeseonine loam, 31 to 51 percent slopes
Jcssohine loam, deep, 9 to 16 percent siopes '

Joseshine loam, deep, 16 to 31 percent slopes

Joseohine loam, deep, 31 to 51 percent slopes

Josechine very rocky foam, 3 to 16 percent slopes

Josepnine very rocky loam, 16 to 51 percent sicpes

Joseghine very rocky loam, 51 to 71 percent slopes

Josechine very rocry lozm, ceep, 16 to 51 percent stopes

Jeszonine very rocky loam, deep, 51 to 71 percent slopes
Joseohine-Maymen complex, 16 to 51 percent slopes :
Jessonine-Mariposs complex, 16 to 51 percent siopes

Joseohine-Mariposa comiplex, 51 to 71 parcent slopes

‘ser sandy loam, 2 to 16 percent siopes
Lanizer sandy loam, thick surface, O to 5 percent slopes
Limestone rock land : . i

- ) :
i.oamy ailiuvial land . :

; v

Mece lana

Marizosa gravelly loam, 3 to 31 percent slopes

Maricosa very rocky loam, 9 to 31 {)ercent stopes . i
tMeriposa very rocny loam, 31 to 51 percent slopes !
Merizosa very rocky loam, 51 to 85 percent slopes i
Mariposs-Maymen complex, 16 to 51 percent siopes {
Marizosa-Maymen complex, 51 to 85 percent slopes N
Maymezn very rocky loam, 9 to 51 percent slopes it

baymen-Mariposa complex, 16 to 51 percent slopes

ticCariny very rocky leam, 16 to 51 percent slopes }
McCarthy very rocky icam, 51 to 71 percent slopes

McCarthy very cobbly loam, 3 to 16 percent slopes

McCarthy and Jiggs very cobbly ioams, 16 to 51 percent slopes
Mine taiiings and Riverwash

Mixeg alivvial tand

Mixzs wet alluvial land

Mowxz.umne sandy loam, 2 1o 5 percent siopes

Moxz.umne coarse sandy loam, 5 to 36 percent slopes
‘oreiumne soils and Alluvial land )

Musiik sendy loam, 3 to 9 percent slopes

Musizs sandy loam, @ to 16 percent slopes

sancy loam, 16 tc 31 percent siopes

very rocky sandy ioem, € to 16 percent slopes

very rocky sandy loam, 16 to 51 percent siopes

Mus ck very rocky sandy loem, 31 to 71 percent siopes

Musick very rocky sandy lozm, moderately deep, 16 to 51 percent slopes
Musicx very rocky sandy loam, moderately deep, 51 to 71 percent slcpes
Musick extremely rocky sandy foam, moderately deep, 51 to 71 percent slopes.

Parcee cobbly toam, 3 to 31 percent slopos
Peniz sangy foam, 2 to 16 percent slopes

: Item H

sandy loam, 31 to 51 percent slopes L.

SYMBOL

PaC2
PnD
Pot
PpC
PrA
PrC
P8
Pw
RbB
RbD
RpE2
RmD
Ro
RyA -

SsE
StE

SvA
SvB

Wel

NAME

Pentz sandy loam, S to 16 percent slopes, eroded
Pentz sandy ioam, 16 to 31 percent siopes
Pentz sandy loam, very shallow, 2 to 51 percent slopes

. Pentz gravelly sandy loam, 2 to 16 percent siopes

Perkins loam, O to 3 percent slopes
Perkins loam, 3 to 16 percent slopes
Peters ciay, 3 to 9 percent slopes
Placer diggings and Riverwash

Red Bluii-Mokelumne complex, O to 5 percent slopes

Red Biuif-Mokelumne complex, 5 to 16 percent slopes

Red Blufi-Mokelumne complex, 16 1o 36 percent slopes, eroded
Red Blufi-Mokelumne-Mine pits complex, 2 to 16 percent slopes
Rock fand

Ryer silty ciay lcam, O to 3 percent slopes

Sedimentary rock land

Serpentine rock iand

Shaver very rocky coarse sandy loam, 51 to 71 percent slopes
Shaver very rocky coarse sandy loam, moderately deep, 51 10 71 pe
Shenandosh loam, 3 to 9 percent slopes

Sierra coarse sancdy loam, 3 {o 9 percent siopes

Sierra coarse sandy loam, 3 to 9 percent slopes, eroded

Sierra coarse sandy ioam, 9 to 16 percent slopes

Sierra coarse sandy loam, 9 to 16 percent slopes, ercded

Sierra coarse sandy loem, 16 to 31 percent siopes

Sierra coarse sandy loam, 16 to 31 percent siopes, eroded

Sierra ccarse sandy ioam, mooerately deep, 3 to 9 parcent slopes
Sierra coarse sanoy ioam, moderately Ceep, 3 to 9 percent siopes,
Sierra coarse sazndy loam, moderately deep, 9 to 16 percent sicpes
Sierra cecarse saznGy icam, moderaiely deep, 9 to 16 percent siopes
Sierra coarse sandy ioam, moderately deep, 16 to 31 percent slope
Sierra coarse sandy loam, moderately deep, 16 to 31 percent siope
Sierra very rocky coarse sandy loam, 16 to 31 percent sfopes
Sierra very rocky coarse sandy loam, 51 to 71 percent slopes
Sierra sandy clay loam, 9 to 31 percent slopes, severely eroded
Sierra very rocky coarse sandy lozm, moderately deep, 9 to 31 perc
Sierra very rocky coarse sandy loam, moderateiy deep, 31 to 51 pei
Sites joam, 3 to 9 percent slopes

" Sites loam, 9 to 16 percent siopes

Sites loam, 16 to 31 percent slopes

Sites loam, 31 to 51 percent siopes

Sites loem, moderateiy deep, 3 to 16 percent slopes

Sites loam, moderately oeep, 16 to 31 percent siopes

Sites foam, moderately ceep, 31 to 51 percent siopes

Sites clay loam, mocerately deep, 3 to 31 percent siopes, severeiy
Sites very rocky ioam, 3 to 16 percent slopes

Sites very rocky loam, 16 to 51 percent slopes

Sites very rocry loam, 51 to 85 percent siopes

Sites very rocky ioam, moderately deep, 16 to 51 percent siopes
Sites-Mariposa complex, 16 to 51 percent slopes

Snelling loam, moderately well drained, G to 3 percent slopes
Sneiling fine sandy ioam, O to 2 parcent siopes

Sneliing fine sandy iceam, 2 to 5 percent siopes

Sreliing fine sandy toeam, 5 to 9 percent siopes

Sneiling sendy icam, 9 to 16 percent slopes

Snelling sancy loam, 16 to 31 percent siopes

Supan cobbly loem, 3 to 31 percent slopes

Supan very cobbly icam, moderately ceep, 3 to 31 percent slopes
Supan very cobbiy leam, moderately deep, 31 to 51 percent siopes

Tiger Creek very rocky ioam, 16 to 51 percent siopes

Windy cobbiy sandy icam, § to 16 percent siopes
Windy cobbly sandy loam, 16 to 51 percent slopes

Soil map constructed
Soit Conservation Ser
photograpns., Control
piane coordinate syste
confarmal conic proje

satunn.
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HeD
HeE
FoC
HoD
HiD
IREEW

NAME

Anwahnee foam, 3 to 9 percent slopes

Anwshnee loam, 3 1o 9 percent sicpes, eroded

Ahwannee ioam, 9 to 16 percent siopes

Anwanree oam, 9 to 16 percent siopes, eroded

Ahwahnee icam, 16 to 31 percent slopes

Ahwannee toam, 16 to 31 percent slopes, eroded

Ahwahnee very rocky ioam, 9 to 31 percent slopes N
Ahwahnee very rocky ioem, 16 to 31 percent siopes, severely eroded
Ahwahniee very rocky loam, 31 to 51 percent siapas

Ahwahnee very rocky ioam, shatlow, 16 to 51 percent siopes
Ahwahnee extremeiy rocky loam, 9 to 51 percent slopes

Aiken icam, 3 to 9 percent siopes

Aixen lozam, 9 to 16 percent slopes

Aixen cobbly iozm, 3 to 16 percent slopes

Aixen cobbly icam, 16 to 31 percent slopes

Aiken cobbly woam, 31 to 51 percent slopes

Aiken very rocky i0am, 16 to 51 percent slopes

Aiken very rocky ioam, 51 to 71 percent slopes

Argonaut gravehly loam, 3 to 31 percent slopes

Argonaut very rocky loam, 3 1o 31 percent slopes

Auvzurn siit loam, O to 31 percent slopes

Audurn silt foam, mccerately geep, 3 to 16 percent slopes

Audurn silt loam, mocerately deep, 16 to 31 percent slopes

Auburn very rocky siit fcam, 3 to 9 percent sicpes, eroded

Aucurn very rochy siit foam, 3 to 31 percent slores

Auzurn very rocey silt loam, 31 to 51 percent slopes

Auburn very rocky siit loam, moderaiely deep, 3 to 31 percent siopes
Auvburn very rocry silt loam, mooerately ceep, 31 to 51 percent siopes
Aupurn extremely rocky silt ioam, 3 to 31 percent sicpes

Audurn extremeiy rocky sit loam, 31 to 71 percent siopes

Avdurn extremely rocky siit loam, moderately deep, 31 to 71 percent slopes
Y

Auburn-Argonaut silt foams, O to 16 percent siopes
Auburn-Argonaut very rocky silt toams, 3 to 31 percent slopes

Cohasset loam, 5 to 16 percent slopes

Cchasset loam, 16 to 31 percent siopes

Cchasset very cobdiy joam, 3 to 16 percent slopes

Conasset very cobbiy loam, 16 to 51 percent slopes

Conasset very cobtly loam, 51 to 71 percent siopes

Cohauset very cobbly loam, moderately deep, 3 to 16 percent siopes
Cehasset very cobbly loam, moderately deep, 16 to 51 percent sicpes
Cohasset very cobbiy sandy loam, 3 to 16 percent siopes

Cohzsset very copbly sandy icam, 16 to 51 percent siopes

xchequer very rocky siit loam, 3 o 31 percent sicpes

xcheguer very rocky siit ioam, 31 o 51 percent slopes
xcheguer ang Auburn loams, 3 to 31 percent slopes

txchecuer and Auburn very rocky loams, 3 to 31 percent siopes
Excrnequer and Auburn very rocky loams, 31 to 51 percent slopes

1Mmmom

Figd.etown graveliy loam, 9 to 16 percent slopes
Figdietown gravelly ioam, 16 to 31 percent siopes
Ficdietown graveily loam, deep, 3 to 10 percent siopes
Fidoietown very rocky loam, 16 {0 51 percent slopes
Fiddietown very rocky icam, 51 to 71 percent slopes
Ficdietown very rocky loam, deep, 16 to 51 percent slopes

Henreke very rocky ioam, 3 to 51 percent slopes

Hoiiand coarse sandy ioam, 5 1o 9 percent slopes

Ho.iand coarse sandy loam, 9 to 16 percent slopes

roiand coarse sandy loam, 16 to 36 percent slopes

Holiand coarse sandy loem, deep, 5 to 9 percent siopes
Hoiland coarse sandy lcam, deep, 9 to 16 percent slopes
Holland vory rocky coarse sandy loam, 9 fo 16 percent slopes
Hoiland very rocky coarse sandy loam, 16 1o 51 percent siopes

Ttem

SYMBOL

HiF
HkE
Hm
Ha
Ho
Hs
Hv
tdC
113
IsE
IvE
Jg€E
JmC
Jmd

Mo
Mp
MrB
MsD
Mt
tuB
MuC
MuD
Mul
MyvC
MVE
MvF
MwE
MwF
MxF
Pai

PnC

SOIL LEGEND

Each symbol consists of letters or a combination of letters
and numbers. The first capital letter is the initial one of the
soil name. A second capital ietter, if used, shows the ciass of
slope. Some symbols without a siope letter are for nearly ievel
soils or land types, but others are for soils or iznd types that
have considerable range in siope. A final number, 2 or 3, in
the symbol shows that the soil'is named a2s eroded or severely
eroded,

NAME

Holiand very rocky coarse sandy loam, 51 to 71 percent sicoes
Holiand very rocky coarse sanoy icam, deep, 16 to 51 percent siope
Honcut clay loam, over clay

Honcut silt loam R

Honcut very fine sandy loam

Honcut very fine sandy loam, moderately weli drained

Honcut very fine sandy loam, channeled

Inks loam, deep variant, 3 to 16 percent sicpes

Inks loam and Rock iand, 3 to 45 percent sicpes

lron Mountain very steny loam, § to 57 percent slopes

iron Mountain very stony ioam, rhyolite substratum, 9 to 51 percent

Jiggs very rocky icam, 16 to 51 percent siopes

Josephine loam, 3 to 16 percent siopes

Josephine loam, 16 to 31 percent slopes

Josephine loam, 31 to 51 percent siopes

Josephine loam, deep, 9 to 16 percent sicoes

Josephine loam, deep, 16 to 31 percent siopes
Josephine loam, deep, 31 to 51 percent slopes
Josephine very rocky icam, 3 to 16 percent slopes
Josephine very rocky loam, 16 o0 51 percent slopes
Josephine very rocky toam, 51 to 71 percent siopes
Josephine very rocky tcam, deep, 16 to 51 percent slopes
Josephine very rocky loam, aeep, 51 to 71 percent slopes
Josephine-Maymen compiegx, 16 to 51 percent slopes
Josephine-Mariposa compiex, 16 to 51 percent slopes
Josephine-Mariposa compiex, 51 to 71 percent siopes

Laniger sandy loam, 2 t{o i5 percent slopes

Laniger sandy loam, thick surface, 0 to 5 percent siopes
Limestone rock iand

Loamy aliuvial iand

Made land

Mariposa gravelly loam, 3 to 31 Derbent siopes

Mezriposa very rocky loam, 9 to 31 percent sicpes

Mariposa very rocky icam, 31 to 51, percent slopes

Mariposa very rocky loam, 51 to 85 percent siopes

Mariposa-Maymen complex, 16 to 51 percent slopes
Mzriposa-Maymen complex, 51 to 83 percent slopes

Maymen very rocky loam, G to 51 perceni slopes

Maymen-Mariposa comolex, 16 to 51 percent slopes

McCarthy very rocky icam, 16 to 51 percent slopes

McCarthy very rocky loam, 51 to 71 percent slones

McCarthy very cobbly foam, 3 to 16 percent slopes

McCarthy and Jiggs very cobbly loams, i6 to 51 percent slopes

Mine tailings and Riverwash

Mixed aituvial land

Mixed wet ailuvial tand

Mokelumne sandy loam, 2 to 5 percent slopes

Mokelumne coarse sandy loam, 5 to 36 percent siopes

Mokelumne soils and Alluvial land

Musick sandy icam, 3 to 9 percent siopes

Musick sandy loam, 9 to 16 percent sicpes

Musick sanoy toam, 16 to 31 percent siopes

Musick sandy loam, 31 to 51 percent siopes

Musick very rocky sancy ioam, € to 16 percent slopes

Musick very rocky sancy loam, 16 ‘o 51 percent slopes

Musick very rocky sancy iczm, 51 to 71 percent slopes

Musick very rocky sandy icam, moderately deep, 16 10 51 percent sio
Musick very rocky sandy loem, moderately deep, 51 to 71 percent wio
Musick extremely rocky sanoy lcam, mocerately deep, 51 to 71 perce

Pardee cobbly toam, 3 to 31 pereent slopes
Pentz sandy loam, 2 10 10 percent slopes
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Ken Deaver, President
Amador County Wine Grape
Growers Association
Route 2 Box 27
Shenandoah School Road
Plymouth, CA 95669

July 8, 1981

Chief

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

Washington, D. C. 20044

Dear Sir:

This .letter and enclosures are supplementary to our petition to designate
Amador County's Shenandoah Valley as an American Viticultural Area.

The articles (Exhibits 1-18) from a variety of newspapers, magazines and wine
columns from the late 1960s to present are provided to substantiate the fact
that this proposed viticultural area has been recognized as Shenandoah Valley
for many years and the wines produced from this area are highly regarded by
wine writers and consumers. S

Since the early 1970s, the Bureau of Alcohol, Tobacco and Firearms, through -
its offical label approval procedure, has approved the wording "Shenandoah
Valley” on numerous wine labels from many California wineries. Exhibits 19-22
are selected examples of this type of labeling. Thus, the BATF has sanctioned
the use of our local name, and now wine consumers throughout the United States
associate Shenandoah Valley of Amador County with quality wines.

The BATF's concern about the likelihood of consumer confusion regarding grape
origin if the name "Shemandoah Valley" is used to identify our viticultural
area is unfounded. How could anyone be confused over the origin of the grapes
on a label such as Montevina's (Exhibit 23)?

The wineries of our area are very concerned about the artistic and economic
problems of label redesign should the BATF rule that the requested appellation
be changed from "Shenandoah Valley" to "Shenandoah Valley of California”. An
appellation of that length would be hard to fit on many existing labels, given
the proposed type size requirements. Most wineries in our area could
ill-afford the expenses involved in label redesign and printing, or the
prospect of loosing product recogition should extensive label redesign be
required.
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The enclosed fact sheet (Exhibit 24) relates a number”of historic and economic
items to support the fact that grape growing and wine production is the

principal ecomomic activity in our Shenandoah Valley. Since wineries

throughout the State (Exhibit 25) use our grapes, the petition for the
Shenandoah Valley appellation has state-wide economic implications. Continued
use of the name "Shenandoah Valley” is essential to our economic well being.

Should the BATF feel that a hearing will be required to resolve issues
regarding the use of the name "Shenandoah Valley"”, we respectfully insist that
the hearing be held in Amador County, California. Since our members are
family farmers or owners of family operated wineries, a trip to the
Washington, D.C. area would be out of the question and a number of our members
would be denied their due process.

Unfortunately, the press has dwelled on the Virginian's claim that we are
trying to "swipe” their historical name. We have included in our petition and
this letter considerable evidence supporting the fact that our area has been
known for over 120 years as the Shenandoah Valley of Amador County. 1In
addition, we have shown that our wine growing area had a national reputation
before the BATF proposed American Viticultural Areas. The issue is not which
area has the historical right to use the Shenandoah name, but rather, which

area has established a superb, natiomal viticultural reputation and has unique

growing characteristics that distinguish it from other areas.

Sincefely yours,

Ken Deaver, President

Enclosure: 25 Exhibits
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A .new breedof ‘vineyardist ‘Is.‘s
cropping up in Shenadoah Val.
L Jey, but many are adopling the
same goaly and 'values which'
have proved beneficial for the
“t 0 valley's veleran  vintners. At
€4 ' right, young' Ken Deaver Jr,
"1+ chetks his newly planted Zinfan-
. del vineyard overlooking the :
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Area Near Plymouth Goes After Grow
' ' Y RIS R A5 . [N . . |('(j .
+ By Michiael Dunng 1 around termiology and employ tech- ' - -
Ler Corapondantr - 100 CLoplques unfamiliar to thelr older coun- 13 .
PLYMOUTIH, Amudor’ Co; — ‘Th erparts. =~ ¢ 3 Wl : Ty
# Shenandoah« Valley near here’ hagily,  The new growers, however, seem to , A - Lo 4
1S Jolned other Californiy grape grow 4¥be adopting the-sanie gouls und val- *. Plymouth Shenandeah Rd, ™ \
Ing réglons in’ Lrying ‘to keep pacey, ues which have long chavacterlzed " b Voo * 1)
ti with tha skyrocketing popularily of ' the valley's veteran vinters — small O B \/](
i wine. L Lo . family-oriented | operations  which i '*"c“"'_"wu/\(
= 3" - Since 1856, when Swiss immigrantt~lake prids In producing a qualily. = ’ .
|  Adam Uhlinger planted 20,000 of thy iy, produgt. : o -
o , area's curliest vines and established i They indude W. H. Field of Gllroy' 7
: . what has since become the D*Agostint Atand -his 20-yearold sondn-taw; Cary’
Winery, the valley’s gently rolling hil- . Gott,; who have established Monleving "
locks have constituled the county's . Vineyards, the valley's sceoud wi-

principal wine grape reglon, S ery, and Swersmento velertnarian Dr, . . % g ) A
In recent yewrs, however, Increasyy Eugenie C. Story, wha is eonstructing |, L o praiie nieti
- ing. consumerydustre fop ‘afune wing' 7} thu valley's thied winery, tentatively d"d"g.‘."_‘ admlravb“mb‘f“l"ty' ,p"m‘ll
r'20d expanding awarcness of the quals ) bamed Cosuanes Biver Vineyards, -, larly  Zinfaydel,” will “carry 3 iheir
; ity of the Shenandoah Valley'n’grnpcn(

‘ P . ibly hard 8 % Vaulley and because of the rising pdpu.
o Other 'new grawers, such us the _;;rapw through- possibly hard Jisie n ﬂgyy(,f localiy produced Zinfandel.

; ) canl e acing the wine industrybacad,u of
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ards during the past Iwo years wih  dWer lastes, . p sred were expressed by Dr. Story snd | BRARY; 15 ;"f,
hopes of selling their grapes Lo estab- A year ago the Shenandoah Valley ' Alviio, a_forer allalls farmer from e L 4

: T e, produced 2200 tons of wine: grapes, 8 Turlack,  Stamslaug County, ™S ‘and ;" I3

The valley's longtime grape grow
ers — the four D’Agostini trothers,

Ken Deayef, Joha Perrero und others '/ Yiabed Wingrfes, 1.

 Despite a May (flru.st whiil'h d.unugud"(’.‘"m Law Schoot. . o
some viies and u cooler swamer §4 . + onerati Lt
¢ which slowed grawth, this fall's totat "+ b0, B gherion, Dr. Story pur.
_:la[;}:'c:;,::Slc;‘;:ﬁf:db:(‘_’m:;‘é :?‘f": j‘;:.:h,‘yard, consisting primarily of Zinfun
crease in bearing acres, he added +del, ’to wore scriusly - pursie -his .
halery ® et A0-year interest in wine making. He
off plantings t;t new viaes in the vul: . h‘; l‘;,\-v." h_‘hil I{." d"{'.“wr- yoar. l&lwl “
ley after’a spurl of expansion, Some i LTS year's grop 3 ‘bemg s o
150 new ucres were planled during IEN“"C Winery _in. (,up_crlinu, B Sa\nta
e . oe  Clara County . PP
“ the past year, tompared with (125 . -y
; acrey dn 1873, 117 in 1072 and 15 40 -y 2"
1871, sald ‘Thompson. A vandon sure 0 70 ST
[ vey of several growers found that few '3 gy ray hagvest of wine grapes 1. s
"' inew planlingg are expected this come ‘ in Shenandoah  Viley  findsi
) 1.;;;;:-;;;«:])3‘;1 " the pmw”m. prape workery totling throughout the |
grown on the valley's 500 acres of . 'j(!;l;;yv.:l;::::f::;“gugll"ulvul:c\}:v;:-lgcl?gi“; ‘.L fe
#,i;'v"‘“)’“w",""“‘. vatley's warm days 25 st hagvest the bountiful crop *""“,'"’
g ™ 1 and coul nights and unlevigated gram. of Zinfandels owned by Dr. Bu- , o+
§ ' Hesolls are credited with producinga genie Story, - e R
sZnfandel with an exceplionnlly fiwe - ' .
91 gugar/acld balance, which in twrn 0
© ", produces u wine of unusital ehaacter
and body, sgreed county farm adviser
Bob Plaister and several growers, =~ * 0oL
Plalster, nolng that the sceaic vale || 7+
‘1éy is easily accessible off the Muther |} ¢
Lade's madn arterial, thghway 49, Le-
lieves the area has the polential of a -
 quajor tourdst attraction. .
In contrast to the D'Agostini Win- jj 1"
ery, with s walls of rock quarried
§ * “from nearby hills and hand-hewn B
b * beams made' from locally grown tim.
b ober, the Monlevina Winery on Shen-
"+ andoah Schoulhouse Koad three miles
. - west occupies a bnghtly It 7. Ve
" 500-square-foot steel structure, o
Mare than three tony of Sauvipnon || . v
" Blane are abready fermenting i the :
cwinery's new tanks and the erushing L
x\\‘,f of the Zinfandel hus just gotten wnder
_}t'w;\y, . H . :
£ - Last year, working In the basement .
and on the patto of his nearby home, ',

3 = are belng-foined by a new breed of '/ !New'annd ald growers alike are con. o 08 Rer cent increase over the pre- Jlapn, Amudor Counly's new county ™
i hrg ¥ ; ew s 1 N ! B s vious year's Lotal, said counly agricul- . eounsel nid former facullly member
& yo‘:'?%;“mo?,f Af"?.j: womed. 'who itoss..” fident tho -V“,l,l,"y bt rtpulgllgn {08 Pro- ¥ il commi Dive ‘Thompson, * ‘ot the University of Soulhm):n Culifor
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@’ Gott bottled his first 1,000 gallons of || ', 1 WEDNESDAY Alt YOU
N pHbr o Lamfandel and White Zinfandel under . $i )
S s L + the Montevina Vieyards fabel, The || ., I ONLY CANEATY
3 vg“ *':%j{b P @:',J.‘ ok e . unusual White Zinfandel, which he is N . ‘ col Enioy our “AlL YOU CAN EAT" Speciu!s
T Bt g Sy i producing again this year, proved BTN - .
e e ‘t‘;ﬁ‘m&‘é L ‘)@ § 5 highly pupular and repurledly has ! : i EVERY DAY of the WEEK
AT et i o pui o ,
3’,%;&@2&@;- . %_: . been solif out for some thse . . ! "l MONDAY: Liver HUDAY: Fish i
B el ! ‘.{,-4"4 n '.' ’ 5 \ 1. l" R . |',' v ex- . " . N . o . . H
A e S 1 orlud o Goer Besk Womery i So. | .+ FIND OUT FOR YOURSELF [ TUESDAY: Chicken  SAT: Shrimp |
3 ©.-noma County, Of the 400 to 450 tons || * . USEBEE WANT ADS SOON 1§ WED: Uams T SUN: Ydur Choice}
uig + ol grapes he expects lo harvest, he S S AR PO i L€ H H flopk
* will be erushing some 60 lons lsmself. | IR b THURS: Speghenti fish Cloins (hlch;‘
Gott said he sottled in the Shenan- |+ - R 3 VL i . GRaNt QY GRANT GIY .4
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Three of the D'Agostini brathers 44431130 ¢v diect tine 10 § 3117010 726.1506
work in the cool, dark cantines of . Bus Clanifd in Sucramento o LT ey Skt Gy
b(:Lllfc w:lllr,u’e );;‘u\:]l:nvlncy‘::nls}ﬂrﬂt n . The Sacra to B ’(ll ER | st ‘ ..,;,.,f‘.f‘.”}'ﬁ'.lﬁﬂf, L
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"Almost as seon as the miners
came to the Sierra Nevada foot-
hills in Amador County, grape
growing became a way of life

- But in recent vears the vine-

b the agvancing interest in grow-
ing of winc grapes in Amador
Couniv. ALY

“There are threc primary
areas in the county where good

¢

nA

mad

or County

z PRRY S ~ T
- There are three bonded wir
eries in the county now. One
the very histerical D Agostis
-Winery, .operated by fou
brothers, a one man winery :

and thus produce’ the beiter
quality wines. The third area
is Jacksen Valiey out of fone,
which is in region IV and is
thus considered to not produce

‘vards decreased from at least - X g "~ . asgood a quality wine, ] Amador City, and 2 nor
b - wine grapes are grown,” he ex- o ) e i operating winery at Jackso
6,000 acres to about 600 acres. plains. “There is the Ridge Nearly all grpwers in Ama- | G - ’ R .

Today Amador County isbe-  p 4 between er .dor County are doing some atc. o

zrea Sutter

Leved 1w be on the threshold of a Creek and Pine Grove, and the

. mzjor upswing in its acreage.

The primary reason, aecore

lanting the last three or four . L
P s -ing to Plaister, for the great lo:

¢ Shenandoah Valley out of  Years, increasing their acreage, in grape acreage in the count
P . : eyt - o 3 H - - Teag t
Farm Advisor Rovert Plaister  “Piymowh and Fiddlerown.  or making plantings to replace

focal point of  These areas ar

e in region III

e, P L
R AP E e aiviey
S0 QFSd 124

““-the vinevard, have been sold to

- was wine depressions and
scourage of disease that no on
seemed able to control.

Most of the acreage is nor
irrigated and under that syster

. ) produces zbout three tons ta th

#*There is considerable inter-  acre. Irrigation is quite spotty
est from people in other areas of byt scems to increase tonnage 1

-California. "Some acreages be-  about five tons per acre.

-longing to older families, where In 1955 the Ulniversity ¢

‘perhaps only an elderly couple  California Agriculral Exicn

‘or a widow has been running  sion Service's office was opene

in Jackson. Since that time

continuing program of researc
and investigation has continuc
in the \'incw_v-ard areas. Systew

acreage pulled out because of
.age. Some vineyards in this area
are 100 years old ‘and some
have begun to drop in produc-
ton. . ..

Poartle P

‘~outside interests.
. “Walter Field of Athertan
- has bought 450 acres and has a

Znurseryfull of xounag i

LA
> 3
) TS

;,& s

Ny 2
CETEIN SR
Many prape growers in Amador County have been planting smali acresge the last
three oc four yoas This iz a view of 3 vineyard, or portion of new vineyard,
planted thrs ysar by Ken Deaver oa School Valley Road in Shenandoah Valley.
Some of the older vineysrd is seen in the background. Each of the new vines has g
milk carton sround the trunk 10 keep the mice from nibbling on the trunk and
destroying it - .

e St et

This view on Ridge Road out of Suster Creek, a prominent grape growing area in

avicstudies tnd the close cooy
eration of the growers has re
stlted in the determination ¢
proper nitrogen fevels, fertihes
tisn, the discovery of boron de
fidiency. the identification an
controt of the spider mire, an
the establishment of & variew
test plot. T

AN Kaismaus. UC’s staic
wide extension viticulturist, of

the Shenandoah Valiey area.
This acreage will be planied
this fall. We have had nunier-
ous other calls from persons in-
terested in acreage in Amador
County. Some persons have

been inquiring about as much
as 1,000 acres at one time. We
think there are some negatia-
tions going on.”

Field also wili erect a winery.

(Conlinued Next Pogs
ITHENTE -

g,

SRR
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Robert Plaister, Amador County farm advisor uses magnifying ‘glss to check
back of grape vine leat to determine the troubic tn 8 vineyard which was wol

Amador County gives an idea aof the type of hilly country in which grapes are
grown, This vineyard was recently sold to outside interests.
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recently, by Gladys Esola, to interests outside Amador County. The reax
leaves were turning yeliow was because of an strack by Willametre Mite.
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8 ained  cuttings of Semillon,
Barbera, French Colombard,
Sauvignon Blanc, Gamay, Ca-

-bernet Sauvignon, and Ruby

- Cabernet. These were planted
in 2 nursery in the John Ferrero
vineyard in 1966. The follow-
ing vear they were transplanted
into the vineyard. These varie-
ties and what they will de in
Amador County are being Iook-
ed at and they are being made
into wine and then aged, scored

Z and evaluated by the enclogy

staff. These will be compared

with Zinfandel, the most plenti-
ful grape in the county.

- After running hundreds of
individual petiole and soil tests,
Plaister has come to the conclu-

-sion that in most instances forty

pounds of nitrogen per acre is

adequate [ertilizer under the
dry-land vineyard operations
that prevail.

Recent investigations indi-
cate that the soils in the Shen-
andoah Valley are causing
plant growth which is border-
line for zinc deficiency.

The most prevalent trouble
in the county as far as insects go
is with the Willameue Mite.
“There is something about the
climate in - this area,” says
Plaister, ‘‘that seems to be ideal
for this mite, especially on Zin-

TIIIa S Dr.Clarence Davis, exten-
3 - sion entomologist, has spent
time in the county evaluating
the control methods. His recom-
mendation is that every row
rather than every other row be
treated. He feels the lack of con-
trol is due to the lack of proper
control methods or application.
“If the mites continue to

- and we must go to other miti-
cides and to spray rather than
dust,” says Plaister, “‘then it
will be necessary to change
some of the basic cultural prac-
tices. This would mean pulling
out certain vines in order to in-
crease the spacing in order to

vineyard.” : .
Grape leafhoppers, a small
insect about one-cighth of an
inch in length, often give
trouble, but are easily control-
led. Phylloxera, an extremely
destructive root aphid. has oc-
cured in several locations in the
county. A number of years ago
several growers were wiped out
by this very difficult pest. But it
seems to be well under control
at present. :
Cost analysis in the county
show that the average total cul-
tural costs is $66.69 per acré,
total harvest costs $102.65, and
total cash overhead $17.04.

T fandels.” - e =K

build up resistance to miticides .

allow spray equipment into the

- Thus total cash costs are at
* $186.38 per acre. Total invest-
ment is $92.44 per acre, setting
total cost per acre at $278.82.%
The cost per ton for three ton of
production per acre is $92.94. -
The fact that it scemed ap-
parert 2 number of years ago
that grape growing could boom
again in Amador County caused
a major interest in the area by
extension. As can be seen from
the former paragraphs, they
have beers at work on problems
of the area and have come up
with the kind of §00d aNSWETS g, advisor Robert Plaister of Jacksan checks over the vines in & pursafy Slanted
(hat new Comers into the COUNTY by Walter Field of Atherion, who has purchased 450 screa which he witl piant to
will be interested in. ) . grapes in Shenandoah Valley. .o e o .

T

_FIRST TO: Introduce Continuous Tarp Laying S L -
< _§FIRST TO: Develop Equipment For Tarp Removal -~ AT
- FIRST TO: Deep Inject Methyl Bromide (24 - 30" Deep) .. v
FIRST TO: Fumigate With Methyl Bromide In Grapes - Lo

. FIRST TO: Use Gas Chromatography in Commercial Fumigation -

BN R i

L ade

: B
. One of 15 Tri-Cal teams ready to go to work — for YOUl ...
Fri-Cal, fnc., offers its clients the best soil f ioation equipment available anywhere - - the most experienced

drivers - - deep placement injection of merhyl'btomide - - guality products - - more thorough coverage. Al
of Tri-Cal's tield personnel are highly quatified - all have at jeast bachelor’s degrees in such fields as N
entomology, agronomy, chemical engineering, piant physiology, and ag engineering. Pieass phone of write e
- for edditional information, Let Tri Cal put ALL OF THIS to work FOR YOUL
& r*:~r“M T og s : s
. NRFCARN S e N,
Northern Californis H R - ST
. P.0,BOX 2 MORGAN HILL, CALIFORNIA 95037 - PH, {408)
bt e L. R i

LAY e R T B S SRS

778-2186
e F

SEPTEMBER 1971
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y Vlneya:alsts Produce Amado nec .I.Ql,-f-W

i X2
'and the - . best, growers ‘with Plaister’s 'Many""on the oﬂginal oak‘ labor v
. help constantly seek an even . casks are sull in use, toc. They f

-l Hvemge annudl ‘crush “is. ¥ -better premium - grape;fpr even
. finer’ premiung | wme ‘e

botit #
ru 7500 - tons. About 90 per Rooting now in ohn Ferre-l
J cent comes from D A;,os(ml; A .'ro’s Ranch. arc’ seven varieties "t
own vmeyards They bu Arom © 5" alien - to' Shenandoah's soils and: » Italian lmmlgrant Em-iw. :
i o}e"y climate. ot five years' time, 7 ostinii'se” mwuch of; C
R ; - enologists will know if any can’ '; vineyards, ;,about‘
: “Since? they mnnot supply the - % equal. or surpass the present: - bought the- }vme
i ¢, fram, *‘winery,s giher . growers” look: 10 ; premium, wiri¢ varieties.- " " .. he died"ih’ 19‘*5 “hig::
1,200 to 2, 00() fev:’)L ¢ o7 “whepetthe tradition * of home - Plaister says the valley’'s
, In the grapednd ff y terms, it% S yinemaking is siill strong, they ~ BIowers have no special ,prob- !
% is a zongithree arer s warn usually don't ;haveto_lodk foo_. lems, except perhaps deer! The
er than the NOpthy hst it is T . ‘animals” love :the ’ succulent
cooler - théul’ thé,.v ’Jn its - green leaves and shoots, he - Lyduons NOW Zean
. more temp%raie*‘_bﬁm&%égmw says. , . 7:000. Then it.}ad about 48
varietal - premsjm ~ The DAgostini Brothers, of grapes;
wxlnc, aglg:xc ’7‘6.- i alone, have installed about four - acres .-
n 1965, its: 576 produ iQF ~Fmiles ‘of eight. foot' high™wire . ; ', i i
res included /399.1 acf{gfs %, o g_encmg to keép out the deer. . ”_.. duIZ:: hbgt:‘erenm;o Ogénfgd‘p&qﬁig

fandel; 90.7 of:Mis o K With deer;estricted, the grow-" 445" paliong of wine.- Without d;: g:r«

rcct"pald advertising.7 in"cany.
vcommumcauon medxa, its” l)us

2t
;‘rl 4 piipy ¥ ol
and‘ bstwmr ets, '

" By Larry Cenotto % .‘ ;ungrufted vmesL;
Bea Staft  Wriler i

i

f'._..-«;vmz, hmsxdes of thxs Shenandoa
V'tm;y scan rbe‘»}:iouﬂd ‘me best;
1oi’ Amador’ (,eumy s vineyard’s.»w

§ "In’ the, wuﬁz (itd s}Opes \and'_:if,
‘ flats ,50a‘k\’ rz‘t}x ’
inch rainfalit; It§

deep sandy’ floai'il:‘"’é

' Over half thge producc ‘from
‘the 1&70§acres not owned": by
s D’ l\postmi goes- in home wine-
. making.”, Buyéis their, palates?.,
’ honcd m .;ha va!ley -?re}mum?’
) ;,Mpé .come \frum,. Lfa
‘“Nds Mgntana T
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: Wmametté mite, mxldew mss
T In 1962, d study u‘n{}ex‘ the ‘e g
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Looocante " Bouschet, Qﬂd’ and ‘leathoppers,  frost,” caprici: A e
;; ofan acre:of "1'9 AR A{rcumn of Fafin Adwfser; Robe ' ous hail.or Yaiy’ at bloom time’ esg - increases substantially % o~
be o iTwo, on-'.’A' eragdipi i tert Plaister shéwed it <os; th 'and that baisc,Wworry; mmfaln‘ © o jPremium Wines - .

¥ T
-

- 'Its,» premlum varietal - téblc e
wmés v Burgundy Reserve, Bur- -’ !
) ri\ndy, .Claret, Vin Ros¢; ,Dry n
¢ .Nguscat' and Sauteme‘.

1"gr4pe ;,rowu here $64.; 59 to pro
'jgdcé “a ton'of grapes; \\'J[b‘e av
mg,e yield. per acre“ ltw
\zud one half tons. ;

% The countr‘y.s 30%
{ erag,e 119 dcresHDA
: year: penod (13) {}9

average' of: 6 égg
produced “.an% avera
“tons, or about two, tons per a{.re;,

- In -high rainfalf” Y(:zus i;the 5

2 Oldest In ‘Area ‘hﬁ L
i+In. the D'Agost}i{u Winer) V’thg 3
county hgasts “ones of thy oldy:
est in the'state, Ini 1961 i} was
designated an™ hxstonnal(lan
"gtate Par}d (;pm« W e

Tieew ¢

— et Y
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7+ noneirrigated Mncyard; '.:ﬁZlVL mc . HCABMEIITE immlgmnc ‘Ad«m’\ Ug}_ After 110 ycur:, o« m(, ;\ ,

. produced, over three- tons- per. . . .‘bmug,hc $105 Iast yuu 1t dro “linger, started the winefy “in County "grape mdusn'y jE still .

: acre; in “drouth’ years, the ton-' ‘ped to o abom $95. . : } i {ock quarried from the *: small enough where most,grow g_;l

! nage has dipped as low as.one. . = The cost ‘of the land sull axby /hxllsxdes composed  its " ers can harvest their crops thﬁ ¢
Wet years or dry years, bump-*  rek wively mcxpemsve The 1362 -’\qans’ beams hand hewn from local help. And it is successiu! o3

er lmxyést‘n;or Bop, % theres has ™ o study used g figure of $300.pex
always’ bee ‘ai"demdnd for the:" ‘au‘c“ But Iand prices could go;
, Shemndoalks,Lchyland varietal\ up as prc%u}'ﬁ.s from land spguﬁ
© o grapesy Themvﬁu\ie been no sur-¢ ", wlators and “$ibdividers mounty! (3
plus pmbh.m;.‘he Raptet p, . Despite \l,u;vlng strong . Couiggf <

. The vpliey’s largest; pmducerk bty zomhgslaws,rthe two key- ugx';‘:'& f
“is the/ \[;’Agosunl ‘Brothers. Thet' ! riculture’ dres ~in . the - countyy @:
jfour vmmers — Armemo,‘,'Hen-, the —Shnamlodh and - Juck:on X
19, Ml(]x Ie az;xd ~Tulio I Valley, are not’zoned gt all.

‘ fromitu - anter Thourh the Zinfandel Yariéty

al imber made its roof, This enough to sell just abou: evcry-
rlynal wine cellar stlll dlands ‘hmh it grows.

nd A8 used today.. ;. + Desplie pmenual problems of&
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", PLYMOUTH -2 The big find in wluc;circlcs‘lhélt{hdyfﬁ‘limdvix '
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Shenandoah Valley. e s Y Ay

Whg'?ﬂlla for national and regional publicnumrqo‘mu’r}‘
prl'ue-q Ahe wines' that are being puuluccd'lmui‘#{l;h‘g &i Wi
valley, ™ "7, LN “,l A
The arca, howaver, Is nat & neweamer among the xhln': extremed Whie |
grape distsdcts, ' AN "'w};xlla‘h 2y, ‘,-Jf;- L
. As fur as several of the valley's veteran groweet ‘nre, cqnc-.w'med":‘lht' ‘,SP\\!
reglon's grasltic soil, normal rainfail and breezy ,qhm‘n_,‘hgvdvﬁamﬁm&'mg; \c
Y.

long - produce .& grupe and wine loviagly . ms;mqad!h?{?i‘%{&%
enthusiastically appreciated elsewhere..- ) B SRS R LeM 2
. They'note} for example, that Gold Rush argonauts fwei(kgr <¢xhausted
* the arca’s placers or fired themselves of the search sty
valley und planting vineyards in the 18505, One of thed),'a Swhstiontigrast .
named Adam Uhlinger, planted 20,000 vines and csliblished u winory iy eaf
1856, coopdring casks of white uak felled on r:carbyhmg.‘,’tllwb%-ﬁka‘fgiuln’re . :
\,.bbd“‘qmmk{,\yhu is now the D*Agostini Wlntr)&‘w:?)t@:y&gg, J | Jﬁi‘lw N
S LRY XN AT : " . 2 LT ey
*valley¥A' ﬂgislc;eg state 'hu‘lorlc lundmlfk h mnfﬁ;)b?ﬂﬂ;”a ?’im’&x&";\:: )

the xll{é.--;"/'.‘- PR X o JoRg
 Tha mhe{glwho arrived included John £ Davl§ wl\_d'in" 55‘9‘9‘,““&‘ g
&vc'l".’;)li [ b rvnetis .Tl"%

+ & Misslon vineyard which his step-grandson, Kesi De
2\4" Todnp‘o!hor,\m\lcy growers also can poiat to v

100 yeass ofd and stiti productive®

SipE i D
Durdng the-past 120 years the si:c"‘nn'drepryidudgftf,ol.fﬂm"‘,\riﬂéy’g.,
.. -Vineyardy has been subjecs ta econumic dcpre{sicxg)W,(W“Mm’é‘ﬂ‘)&l}&h’y’\\
! (insect tafestation,’ Prohibition, discase, drought, dxteieiitos AL Jeéera
“Through:if 311t however, the fegion’s grapes temabiel h&v}\’
ramony lacal and distant home wine makers wheecubstitnted
outlet forthe v}aﬂ:y's vineyard bounty, * O ¢t L1y Pl
*The soavket sltuation and (he character of fthe.
indugry started to shifi quictly but dramatically
"¢ time‘only the home wine makess and one “wing
relylng primarily o the valley's grapes., el SIA
' But then” Charles Myers, an Euglish instrucior at Sacramento® City
Cullege. started looking sround for 4 few Muscat grapes to use in his hpme
wine imaking avocation. An acquaintance of his, Suctamenty venterinariaa
Dr. Eugene Story, alsa a hutme wine waker, had an aselyixnt, Lares Cunco,
an Amador County native who was aware of Ken Dehvee's Stibtnrdsah iy
. Vailey vineyard, She referred hMyers to Deaver, While 'wq'uirlngkho’Muwat .
from Deaver, Mycrs also fuund that Deaver had availables s vineyard of o
Zinfandel, the fruit that is 1o the valley what pincapple’ls to Hawail,»F, |
Myers started making Zinfundel wine with Deaver grapes n 1964, Fou
"years later, when & wine boom was dramatically escalating the price of* !
Napa Valldy grapes, commercial wine makers started Woking hqunu‘ﬂapis.j: .
-80d other traditional wine grape regions for new dertifouy. that mighe -baq
prodycisig ejdstly respectable BFupes ut desy cxfwnni}/é & 08 ol the.
huniers was Bobd Trinchere of Sutier Home Winery 18 {he Napd Vailey, -
where his lumily had been purchasing alf their Zinfandel grupes wince 1946, gy
That changed ir’ 1968, however, when Sacramento wine merchaaf Darrell {7
\f Curt] introduced Trinchero to a bottle of Myess's l‘)&S:'..{lnz‘:jd:{ mude fipm
Deaver*grapes: Trnchers was so tmpressed with theswin ny& he began
» buylng Deaver grapes that fall. The Zinfandel wima whichjSuttgr Howma < v “
produced from the grapes, in e, proved so popular'on the narket that by#"“"‘] . S
1971 Trinchoro was buying nearly ulf the grapey Beavericoytd pnhh;.vé»t';u A
Slace then. the numt g 1

fpoyard wm::;g\@ rm

Aftor dumplog = bucket of urlp;l I::o o:
Lo at the eud of & row, l‘,’ylnuw:: e
Argonaut Winery atarte '; Al
back up the vineyard p,', g ;
"\ agother buckot load. c
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ver of commercial winérles podidiing wines from

Shenandoah Valley grapes has skyvocketed. Myers started bis‘tawn winery
in 1972 - Hurbor Winery of West Sacramento ¥ to produce Zinfandel,
Cabernet and & white dessert wine with Shenandoah Valley grapes, Drl

' Story ought 27 acres of Shenandoah Valley wines and byilt"his w

inevards ..
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npone cdps of the vineyurd 1o 1977
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MOst GILCH CTCUNEY vy pgrumsie mews somooos o, - -
officlals with gulding the revitslization of the villey's wino:grape jadustry, X
14 North Coast, San Francisco lay Arca, Naps Valley ‘ppd- Spcramento
_+ winerics *“pre paying premiusm prices for our grapert ¥, T
¥, What'smge, they st encountering growing wmpcgkjorll’fop'tbq_vnuéy'n
1 grapes from the county's owi bmmﬂnﬁf winery industry. A decade’ago, the
county had just one wiery, D' Agostinl. Today it hay stven, four Is the /-0
vallcy and three clscwhere in the county. Two of the thres wiseries outsida - .
the valley roly tn part on lts grapes to produce thelr wined iRkt C
The ¢ugrent spurt in new local wineries started y\th'CArfG t; his wife, -
Vickie and her father, Gilray banker W. H. Field, 1wl’ui b [9TY ‘bought #o

80-acre vipeyard of ¥0-year-old Zinfundel’ vinesyan 33 u’i_l ontg:vlnn;"q
' Winery. : o B A R At

0 SaS ) : L5 I I
L' Gott crushed 39 tons of grapes in 1973, the first year Montevids started ta:
: {ally produce wine. He hed some 200 tonx{hix season, dosble 5
-2, the past yéar's total, He now has 160 acres o vineysrda!® §aric 40 ,i;’f.'g. p
Co -Dr:"Sn:KJfonowed Gott and then last monlh‘l):c;'nnqu}llg%agmds%‘
"~ thele sbx children pulied up roots in Los Altos, whem:ﬁgbcpbwgﬂ"ﬁa‘l’“mv 2
T epenicéh cigniiat for Lockheed, and started crushiuggapoiat oy Ky
1 newes( urlgety.’ Sh doah Vineyards, sltusted) "‘i”fvohx'a'f(od' ﬂgdef‘g;’ s
| garage behlad the family’s hillop residence. e Yl LI e R ;
¢ Sobop, hopes to'produce 3,000 gallons of Zmﬂndgl{\‘ \V&!q\,mhadcl. R By
1 Sauvignod Btanc,’ Cabernet snd Chenin Blanc this fitsp p;maa’»s‘.ooo;..‘ 308 'E\"._‘;'

.

LI i ?
7 While her hasband oversses wine mak.
ing st Munievins Wisery, Yickie Gott =

»

‘; soroupace industry xre aasombled by

y . i ; ) A g

- galtons s#xtseason. Up to now, as a fulltime spase sclotifytimt pad e =14 oy Dr. Eugene Story of Sacramento, owney _j * o aaslsts Deld crews dar. i

* but scrldus home wine maker, Soban had been producing st 1 ,‘lq:}SO',:*i ‘?'\‘;’-?')- ',"x-: ‘ of Cosumnes giver Yineyard "l ibe :::‘g' zu ml:-nnll. ", pel TR Y

27, gallons ‘of wine per season for the past’ four yeatss He s imdounted, F0 3 Shonundosh  Valloy,. for cunveylag HPGE s oo
 howcver, by the challenge of being a fulltime winc'm'akai;!,ﬂyﬁcyihing:vgc ad ' W crushed grapes from crusher to for- o ‘ ' ' i

" have iedn:it] but hopefully when the money yun' out’the wingiprill ety ¥ ‘4:; [t D © meatlag tauk. ¢

o po Sl e

Sh doah Valley Zinfandel vines istently prod & grape whh an S

selting. ¥ he remarked. “'I'm confident it will be & sucgeds

34 The county's other winerics s¢ Acgonsut Wincryr fx the y .

TV S o v
i.lflf}.:jcverely susceptible to erosion because of the seea’s stoping hills, said
ot "5 Plaister, . .1 exceptional sugar/acid balance. “You can slways count on the sugar. They

i Mol i o )
?\',('j‘m""?"?!“““ls 10 go back up 10 60 'C“’.l’ﬁ"!“,’"?‘:'ﬂ(' ‘f‘.““"ﬁf*“’“',’.‘{\x"x coolest and flve the hottest. The Shenandouh Valley falls right in the * :
e droughl also has trimmed tho county’s gripe P dcﬁno:.)'wlllch ¢ ~ middie, zone three. lts climate ls charactericed primarily by hot breezes “1(*s usually a very blg wine, a masculine wine. Napa Valley Zinfandelis  ~ * .
** .+ vincludgs totat from smatter vincyurds in the- Jacksori: Valleyfouth of fone 4 Yy plowing,up from the Sacramento Valley during the day and cool breczes " kindof feminine by comparison,’’ commented Mahoney. *1t's & vesy stright T
1 j;xf"‘.“ Ridge Road arca cast o Sutter Creekr b 1414, the, hest eagthe gy { plawing down off the Sicrrs at night. The combination provides 8 lengthy ¢ " forward wine.” ,
Y tounty's fiod gripe growers have had, production totat 25 1ons il wind: TV, . maturation, which some growers belleve gives the vines ample opportusity | o Ui siormal year,' ald Chacles Myers, “'the Zinfundel from Amador ..
Yo ‘grap¥ ipcoma‘topped $1; aillion for the first times Cglpq'pmgiucﬁw’ hast, ™to heighicn the intensity of Davor in their berrics, 20 County develops the very finest characteristica that Zinfande) 1s°capable
. 5. 'bean Sheved dince the n, ¢ wn (0 1343 tons In 1974 bagatsend § damaglng [ fL  The blend of hot days snd cool nights, skid Charles Myers, nicans the Eofr o
"l spring frat’and an unus ~uly coul summer. Bcclunéo( thé, drov M_ﬂ"rlut_ra;’ri‘ grapes *are not being forced as if they wete In a hot house.” In addition, ““What they lack in facsac they more than make up in sheer power,” ‘o
] { -ycar's foshage totaled just 1,644 tons. The grapes, howavars are Shothng il poted Cary Gout, the combination, along with the lack of irrigation in normal - sdded Bob Trinchero of the Shenandouh Valley's Zinfandel wines. i
“ ‘higher pad bigher prices. I 1967, the averuge price was 3104 par ton, This i.?I .- weather years, produces bunches and berfies thut are smaller but more h The valley's long-range future appears as bright a3 its recent past.
. year iLisexpecied to sveraje around 3400, with 3‘"!““‘)o',‘ﬁ‘f‘z°‘;f".“1‘3-“l":’" Intenscly flavored than grapes from other districts, Shenandosh Valley Although no up-and-coming heir apparent is threatening to knock king
¢ 1o abot $500 per ton, said Thompson. AN et ‘7"1',’.',";‘ NE vineyards, he remurked, produce just onc-third to one-hull the tonnage . Zinfande) off its throne, seversl other grape varietion are appearing ln the
* Ualikethe valley's fougtinic growers and the faug DyAgostinlibrotiers.” ;¥ produced in ather regions. “The vine s only so much flevor to put into the  valley snd showing promising results in the bottie, particularly Ssuvignon %
i “who conseBratively stick largely with Zinfundel grapes sdd who J.l@lﬂb_"’*ﬂ(: ' Blanc, Chenln Blanc, Barbera and Ruby Cabernet.

A : ! A ¥ -grapes. As the fonnege gocs ‘down per acre, the flavor Is more | .
¢ trdm trbly tradiyonal methods of making wine, the area f"‘?:ﬁ:ﬁ‘“:{ﬁd'f Fonee 'y ' 4 “The outlook for Amador County wine is excclicnt,” swid Bob Plaster,
viifeaand’ N

,.‘,?'-‘-NA soyithwest pf the Shenandozh Valiey, Stuserldy .
N ‘rceL 'n_‘nd’_émpdor W'mery_in l_\madur (:'ny. ol . :*'One of the odd things about vineyard soits througheut the world is that will abways sugar up for you," remarked Francis Mahoney, winemsker for
L e ddtiosto the new wineries, old vineyards pgv Aived practically no quality winss are produced on highly productive soils,” he 1 Carneros Creck Winery of Napa. 2
<l "WM}““)‘“" been introduced to the:Valley . Jroved., Xh 7 33ded. "'On a scale of une 1o a hundred, Shenandoah soils rate fom 35t0 ', '‘Wehave atways had high acid and high sugar both, which is somcthing AR
1y valley now his approximately 850 acres of vines, of Witeh 19:"350 wured v ¥ 55 Thys the soil itself limits the tonnage per acre and improves the quality ~ ¢ you don't get everywhere, " said Ken Deaver. o ?? e
§wevopliniet furing the past five years, said Amﬂldﬁs‘»‘m Mﬁric‘rﬂnﬂh bde o the wine.” 7 The ultimate result Is a Zinfande! winevariously described as intensely - Pa' A
i\ i+ Commisglonér Dave Thompson. Becauae of theidig s pltuings: gtﬂ.é 4 Others credit the climate. in Californis, wine grape areas asc clasaified Ravored, gutsy, earthy, extremely fruity, rich, full-bodicd, spicy. gripey, R
Ybfply the past two springs. *'If the westhoy, btrid 4” fccording to & climate scale ranglig trom onc to five, with one being the /e huge, durk, robust, zesty and powerful, depending on such factors ds - R
,' viatage and the bias of the critic.
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P lna: " HRE ST Y ki ) poncentrated,'’ he remarked. g
Vi n.lmx.ltrl sro- now shy abuout cxpcxlmcnl['ng’ witht o 3 The cuol alghts fullowlng hot days, said Bub Trinchero, “'secm to give s 'y ©Quality alway sells and we now know we have the guality.’ ¢
, techniques, A‘l:houah most of thelr eftorts remain _10«:\{5:‘{;9 he'villey's; j ‘rest period to the growing, sud the plants seen 1o S0 better because of it.'* | 1 M ibere are two craits which old and new grower and wine mskes in the
. A;‘pumkcg.\dn&, Zinfandcl, they klso huve been Introduding npw;vgr\atlu -y “You get the quality, bul not the quantity,” said Armenio D’Agostint, o valley share they arc a desire to have their operations family-oricnted and & AS
" *Gabernef, Meriot, Barbers, Ruby Cabernet, Sauvigaon Blanc and Nebbivlo, 1, general manager of the D Agostini Winery. UL goal centered on quality rather than quamity. Consequently, they view the
o 4 = and tinkerinw with methods also unfsmiliar to the ul!‘c&muhm parRonich w widespread introduction of irigation systems In the vallcy daring the past
!

e of most of the vines, the lack of Irrigation, the maturing on the vine and f; . 8 v

£.” (lie sloplog hillsides which Zinfandel scems to prefer for the soundness snd . the customary quality of their grapes. They sec litile danger that the

#4 distinctive character of the region's Zinfandel grapes, valley's growers will start reiylng on the irrigstion nctworks to swell -

" The conscnsus seems to be that the valley's Zinfandel does not have an - production, increasing fonnage but diluting the quality of the grapes. ’
Mare tonnage, said Cary Gott, would result in a lighter and less

N ¢ tinw wits Darcell Cortl credity the valley's soil, temperatures and winds, the older
acprithon Yy e - year as & necessary and positive step 10 zave thelr vineyards and maintain

T, R S P
¥ Altiough some of the wine “arkers have been wufo'ta atfor kiopiﬂﬁiy‘alcd'.’z}?‘

U

\
{ snd sxpensive cquipment, athers have picced their Wnerle ‘togethee witha

: 'r ald dalry equipment, & converted gruin coaveyor, fopndt
Ve . . Uy

.
'.:
'
.
i

SACKEOH R ML

‘and the tike.r (RS K 3 easy time of it, but that its stress and agony resulls in & wine that drives
cthing (4 dowiththele /o0 Interesting grape. ''When normal rains return we will go back to normal

X f i ; wine connoisseurs ccstatic. *‘The berries do not fill out as much, so * c

prufessional backgrounds, which with l!xc exception of Gott has not hwol_v:d + concurrently you have a more Intenscly Muvored wine,'" remarked Corti. practices,”’ he added, notiug that Montevina had invested somne $25,000 in -

the extensive sudy uf enulugy and vidicultuce. Dr. Story-is m'vetorinariun, s § - +f you take grapes from & valiey ares wherc the soils are sicher and + a drip irrigution systen this ycar. A
\f uscd correctly, said Howard R. Haggs, fricnd and asosciate of Dr. /!

i
'+ Perhaps their tendency to the uuorthodox has sonu ;
Sobon a scicntists, Gary Portcous of Stoneridge Wmcry_'{ Pacjfic Gas & ii,;"{“ where you have & good soutce of water it means the vineyurd is getting ; i t

- Fugene Story at Cosumnncs River Vincyards, whese a drip ferigation system |1 4400 o 2

. Electrk Co. employe and Jim Payoe, Harley Harty, Paul lo‘y'd,,“ Wi ?U‘bq“:, " ..more production per acre or thut it could,” commented Paul Draper,, i
oo s will be installed next year, Irrigating can be paced to assure optimum 'y g%

winemakee for Ridge Vineyssds of Cupertino, which produces six |

* wnd Noal Overboc of Argonuut Winery, all Acrojet engineers. ™
Y0 production and quality. You can gut your cloth to fit your pattern,” he ¥

Just a3 the valley's veieran giowsrs and wine makers, however, the Zinfandels cach year, includig one from the Shenandoah Valley aad one ‘
n;w:.n:ae.n.dufu ovcg(hc fal;n-i.mnm f!cl(;r wln;.h lcvom;’(s f:r the qullllhy.ol: T from Fiddictown. “Low production per scre, however, increases the '3 remarked, - » z Ay
. the district's grapes. Some believe it's dhe soil, & wouthere granite whic ', intensity and flavor of the red wines.””  ° 0 e he test, said Paul Draper, *iwill be the tonue, i R
L W by . s an 3. N . ) 4 3 ge and the quality of the o3¢ |
‘b 'W}}rdf}l-lwé;,g‘l{tfficﬂ.!e‘ to low in natural tﬂ}ﬁg&:’“ Wg“d&.whj%,i Whatever the cause, growers, wine makers and vintners agrec that the * grapes produced in the future.!’ Ieteate A T
AL t U T e s BTN b . 3 . - e " L (SR . ' ‘
' . ; ! Lo "r’ﬂ B ST TER v-.’. . . ) ) ‘ H . L ; )! ) : “J "' N




Amador
County’s
Shenandoah
V alley

Some aficionados will tell you that
the finest Zinfandel doesn’t grow in
Napa but in Amador County’s Shenan-
doah Valley. Much of this interest has
been cultivated with especial bottlings
by Sutter Home, Corti Brothers (1972)
znd Harbor Winery (1973), respectively,
of grapes. grown on the Deaver ranch in
the heart of the Mother Lode.

The Montevina Winery crushed its
first Shenandoah Valley grapesin 1972.
The vineyard contains 165 acres, of
which over half are 80 years old. Yields
have ranged from 220 tons in 1972 to
an extremely large crop of 440 tons in
1973, Approximately 15 percent of the
vield is selected for crushing by Monte-
ving’s young winemaker Cary Cott. The
bziance finds its way to the blending
vats of a North Coast winery.

Montevina produces several distinct
stvles of wines from the Zinfandel grape.
Just released is the second lot of the
1973 Shenandoah Valley Zinfandel. It
has good varietal character and offers
exceptional value at £$2.75 per fifth. it is
superior to the first lot and was withheld
for further anging. .

Most of the first lot was bottled in
half gallons. At $3.50 per jug, supplies
were exhausted within weeks. It was the
best wine buy in America! -

With some blanc de noirs priced as
high as $6.00 per bottle, it is not re-
markable that Montevina’s 1975 Shen-
andoah.Valley White Zinfandel sells out
quickly at $2.75. To make a white wine
from Zinfandel, the red skins must be
removed at the time of crushing and
prior to fermentation. At its best the
wine retains a copper tinge sometimes
referred to as l'oeil de perdrix (the par-
tridge’s eye). To attempt to filter all of
the color would result in an unattractive
diminution in the flavor and complexi-
ties of the wine.

Challenging tradition and new in style
of enjoyment to California is Monte-
vina's Zinfandel Nuevo produced by fer-
menting whole uncrushed berries in a
carbon dioxide atmosphere. This process
is known as carbonic masceration and
originated in Beaujolais, France.

The Nuevo sells for £2.50 per fifth
and should be quaffed while itis young
and still retains its distinctive freshness
and lingering fruitiness. In his Privare
Guide ro Wines, Robert Finigan extolled:
“This beautifully made wine is as fine
an example of ‘Beaujolais nouveau’ as |
have found on either side of the At-
lantic.” B.H.

e
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Solving seasickness and o.aer wine problems.

The Wine Bibber

by BEN HATTEM

Manyv wines suffer from “‘seasickness”
and should be laid- down on their sides
to rest in a cool, dark place free of any
vibration for four to six months after
being imported and a week following
the trip from your merchant to home,
depending upon the condition of your
shocks. Some wines are too fragile to
journey even to your neighbor and can
be served successfully only at their place
of storage.

A few unfortunate wines never re-
cover from the voyage. The symptoms
include a separation of richness and
acid. But the astringency attributable to
tannic young Cabernet Sauvignons and
Bordeaux should not be ascribed to sea-
sickness. A young expensive wine has
likely lost the fruitiness and aroma of its
vouth.without adequate time to develop
bottle bouquet and svaveness. It’s not
bad, but it doesn't appear to have
reached its potential ~sort of like adoles-
cence. Don’t complain that “‘the wine
doesn’t travel very well.” Next time you
make a reservation at a restaurant, select
an older wine and ask themairre d’hotel
to open it several hours before you
arrive.

OPENERS: CORK POPPING

Champagne is one wine vou can cpen
and serve without a corkscrew. Refriger-
ate the bottle for two hours or chill it in
a bucket of water and ice for 20 min-
utes. Ice alone will not do the job. To
open, always point the bottle away from
vour friends and yourself. Unravel the
wire hood securing the cork without
shaking the bottle. Keep a thumb on
top except for the moment of drawing
the wire and {oil capsule. Grasp the top
of the cork firmly with thumb and fore-
finger. Turn the botile, not the cork,
slowly with your hzand while maintain-
ing a 45-degree angle. Allow the internal
bottle pressure to ease out the cork
instead of letting it ricochet dangerously
off the ceiling or a chandelier. Remem-
ber, the cork is quicker than the eye and
can attain a velocity of 45 feet per sec-
ond. If the bottle has not been shaken,
you'll likely avoid spilling. But have
some chilled glasses ready just in case.

OPENERS: AH SO

'For opening most other wines you
should use the two-pronged Ah So. The
prongs are inserted on opposite sides of
the cork within the neck of the boitle
with a gentle rocking motion. The han-
dle is pulled firmly with a twisting
motion. Voila! The whole cork slides
out with no crumbs in the wine. The
cork can be reused several times without
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breaking. Cork closures are made from
the spongy bark of the evergreen cork
oak, Querous Suber, grown mainly in
Spain, Portugal and North Africa. Each
square inch of cork is comprised of
some 200 million microscopic air-filled
cells.

OPENERS: WAITER’S CORKSCREW

Occasionally you’ll find a cork that is
too tight to engage the Ah So. That's
the time to use the leverage of a jack-
knife or waiter’s corkscrew. Most fancy
and unfancy corkscrews sold in markets
and liquor stores have three thin, round
wire turns set far apart. More often than
not they tend to cut instead of remove
the cork. A proper waiter’s pocket cork-
screw cbtained from a store specializing
in kitchen utensils will have four to five
coils that are squared off and set close
enough together to permit all of the
worm to transpierce the cork. The tip
should be aligned with the curvature of
the helix, never centered. If the cork is
brittle or crumbly, a carbon dioxide
pressure injector decorker is an excellent
remover. The injection of gas into the
bottle will push the cork out from inside
the bottle.

BELL, BOOK AND CANDLE

Stand your bottle up for a week to
permit any precipitates to slide to the
bottom. Wipe the mouth of the bottle
and remove the cork without disturbing
the contents of the bottle. To decant,
hold the bottle so that you can see a
candle flame behind the neck and. with
the use of a funnel, slowly pour without
interruption into a clean vessel until you
observe the sediment approach the neck
of the original container. Stop! Your
wine should be brilliant. About 1%
ounces of wine and sediment remain for
sampling by the cellarmaster.

So much for tradition. The modern
way to avoid shaking the bottle involves
the use of a siphon. This method elimi-
nates undue aeration. It is the same
process used at a winerv to rack wine
off thelees into a clean barrel or storage
tank. At home, with the assistance of a
flashlight, you can avoid lowering the
siphon tube below the level of the sedi-
ment and have the same clarity.

BREATHING

Wine is a living thing. If it tastes
smooth and velvety after decanting or
racking, cover until served. Depending
upon robustness, vintage and present
age, vou ought to szllow two to three
hours breathing for the wine to open.
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- -SHENANDOAH: Amador Co.—
O3 she rolling hillsides of this
Sherandoah Valley grow most
of Amador County's vinevards.

In the Winter iis slopes and
flats ‘scak up the average 30-
inch  rainfall. Tts  mederatcly
desp sandy loam soils rise from
1,200 to 2,000 feet.

I, grape indusiry terms, it
is a zone three ares. It is warm-
¢r ‘than the North Coast; it is
cooler ‘than the valley. In iis
more temperate climate grow
varietal premium grapes for
wing alone. . -

In 1863, its 576 producing ac-
res included 398.1 acres of Zin-
fandel; 90.7 of Mission; 39.2 of
Carignan; 28.7 Muscat; 8:8
Golden Chasselas; one of Ali-
cante’ Bouschet, and one-tenth
of an acre of Tokay.

Two Ton Average

The county’s 30 growers av-
erage 19 acres. During a 10-.
vear period (1935-1964). on an
sverage of 617.8 acres, they
sroduced an  average 1.313.7
ions, or about two tons per |
acre, ‘ N

in high rainfall years, the
non-irrigated  vinevards have
croduced over three tons per
icre; in drouth years, the ton-
nage has dipped as low as one.

Vet years or ¢ry years. bump-
er harvests or not, there has
wiways been a demand for the
Shenandoah’s dryland varietal
«rapes. There have been no sur-
plus problems here.

lLargest Producer

The palley's largest producer

i, theVD'Agostini Brothers. The. - s YRS
vintner§ ™= Armenio, Hen- ' N ; . : .
fg“rm.‘d!ele and Tulio — own AMADOR ACREAGE—John Ferrero, a vineyardist in the Shenandozh Valley of Amador ‘
o operate a family enter- Count_\i, guides his disc-pulling tractor betweep rows of Zinfandel vines which are over |
nrise which includes 100 acres 45 y_'ea.zAs old. The county bpasgs o_f 57.6 producmg, acres, the bulk of it in the Zinfandel .
. ungrafted vincs, and rhe,__/ ar\xﬂet_}t_ajn;_l__ﬁ}e remainder in spe;;alty, premium wine grape types. -Bee Photo /
Lounty’s only winery. ’ e T i

Its average annual crush is
hout 500 tons. About 90 per
~nt comes {rom D'Agostini’s
sen vineyards, They buy from
simhbors il they need  more

~

J n e F d el ,.{."(A_ Al :v‘:-/‘!: Fadd

e ,:vw: - % .. % .

t

[, |

they cannst supply

Since

U PR IR

et LT - LI SR UG N ST S 4 . " Ll oo i JTVRE S T R R e N i - . M



T e e

NFANDE]L

R

SSOLA VINEYARDS




Liquid Gold InThe Foothills

It is not uncommon today for blind tastings of Zinfandels
to attract a huge turnout and to be conducted with as much
solemnity as a tasting of Cabernet Sauvignons or Classified
Growths. But it certainly is surprising when you realize that
only a few years ago Zinfandel was a blending wine only,
reserved for the red generics and port-type wines. When
variefal Zinfandels were made, they received little attention
and care at the wineries; they weren’t aged so much as they
were placed in giant old redwood tanks and set aside until
the important wines were tended to. Then suddenly, with
the beginning of the wine boom and the rush to plant
varietals, Zinfandel moved from obscurity to stardom as an
interesting, unique wine that vintners began to proudly
display. As the wine began to be discovered by consumers
and as winemakers brought it out of the closets, new areas
emerged as Zinfandels country. At the present time one of
‘the most talked-about regions linked with Zinfandel is
-Amador County.

" In Amador itself life has been pretty tranquil ever since
the gold mines were abandoned; most of the inhabitants
had never heard of any wine boom. Amador County is part
of the so-called Mother Lode region in the foothills of the
Sierras. However, it is one of the oldest viticultural regions
in California. According to Leon Adams there were more

by Norman S. Roby
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than 100 wineries operating in the Mother Lode ares as late
as 1890. But Prohibition closed most of them, and there
was no revival with Repeal. Mother Nature makes
grapegrowing difficult in the foothills, but the vineyards
remained in production, mainly to supply local amateur
winemakers and occasionally to sell to large outside
wineries.

Many of the present Amador vineyards were origirally
planted around 1900, and the area hasn’t changed much
since then. It remains a relic of “the old wild west” where
the primary pastimes are hunting, gossiping, brawling and
tippling. However, back in the 1850s the area was bristling
with activity, and Amador County was part of Calaveras
County. Around 1853, it was decided that the large county
should be divided into two. The first name suggested was
Washington County, but many didn’t like this
eastern-sounding name and suggested Amador instead. After
some heated discussions when the time came for the bill to
be voted on those favoring Amador hit upon the idea of
serving plenty of local wine to those in opposition. The
wine was enjoyed well into the night, and before the
Washington contingent could .come to its senses, the bill
authorizing the Amador County name had passed without
debate. -

Today Amador County consists of numerous small towns
which normally have one general store, 2 schoolhouse, and
a cemetery. The names of varicus towns send you back to
another era: Jackson, Volcano, Sutter Creek, and Chili
Gulch. The present-day town of Plymouth was once called
“Pokerville,” and nearby lone which began as a trading post
used to be called “Bedbug” and was later changed to
“Freezout.” Fiddletown, which got its name because the
young men of the towa were always “fiddling” around, was
briefly changed to the name of Oleta. But Fiddletown was
immortalized in a story by Bret Harte, and the original
name was restored in 1920.

Throughout it all the old vineyards survived as part of the
local color and tradition. Long before anyone had ever
heard of Amador Zinfandel, the local residents took part in
an annual rite which consisted of deer hunting in the fall
and making wine as soon as the hunting season was Over.
After ane had bagged a deer or two, it was traditional to
purchase some local grapes, either Zinfandel or-Mission,
most often a mixture, and make some wine which would
enable you to get through till next hunting season. In the
early 1960s, a few outsiders would occasionally venture
into Amador to buy some grapes for home winemaking.
But this didn’t pose any threat, and, besides, therg was
always the D’Agostini Winery in Plymouth to supply the
tocal folks with whatever Burgundy, Claret, or Sauterne
they needed. - .

Life in the Mother Lode would have continued
unchanged except for two related circumstances. The first
was that the amateur winemakers made some interesting
wines from Amador Zinfandel; the second, was that rising
grape prices in Napa and elsewhere forced some smaller
wineries to investigate other areas as possible alternatives.
By the early 1970s Amador County Zinfandel was creating
quite a stir. Now in late September and early October the
long time residents hear the sounds of trucks hauling
Amador Zinfandel to Napa, Sonoma, Livermore, and
Cupertino, disturbing their peace, frightening away the
deer, and removing their winter joy and comfort. But
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Amador has suddenly come alive, and the growers are
jumping higher in glee than the celebrated frogs of
Calaveras County in the annual Jumping Frog Jubilee held
in Angels Camp each May. ‘

When you look back upon Zinfandel’s rise to popularity,
the two primary moving forces were Ridge Vineyards and
Sutter Home Winery. They made the varietal wine
“respectable.” Ridge had the audacity to make Zinfandel
the same way one makes a classical Cabernet Sauvignon,
Jeaving it on the skins for several days and aging it in
expensive oak. At about the same time Sutter Home in St.
Helena defied tradition by looking outside Napa and
Sonoma for grapes. At one time Sutter Home bottled more
wines under its labe! than most large wineries, but it is now
moving toward specializing in Zinfandel wines made
exclusively from Amador County grapes. Ridge, on the
other had, always made just a few wines but scurried all
over California in search of choice Zinfandel grapes. In
1974 Ridge went to Amador and made two different
Zinfandels which are scheduled for release later this year.
According to Ridge, Amador grapes “show real promise”
and they may continue buying Amador grapes for years to
come.

with Ridge joining Sutter Home, Amador County is
destined to be regarded nationally as a prime Zinfandel
wine region. But they are not alone in their esteem for
Amador. One can find Zinfandels on the market today
made from Amador grapes from many wineries:
Mayacamas, Cameros Creek, Mount Veeder, Harbor
Winery, Montevifia, Concannon (a rosé), Gemello, Corti
Brothers (a private label), ZD Winery, and D’Agostini.
Geyser Peak Winery buys a good deal of Zinfandel and
blends it with wines from other regions, and on 2 lesser
scale, Caymus Vineyard makes a Zinfandel with some
Amador wine in it. For several years, until 1972, Robert
Mondavi Winery bought some Zinfande! from an Amador

.grower. The Christian Brothers have on occasion also

purchased Amador grapes. Neither of these does any longer.
One problem was that in the first few years, some of the
old Amador growers couldn’t understand why the premium
wineries would get a little upset if Mission grapes were .
mixed in with the Zinfandel.

One could easily put together a tasting of Zinfandels
made from Amador County grapes. In fact, 1 recently took
part in a tasting of Amador Zinfandel vintages from
1964-1974, sampling some 27 different wines which
included an early attempt which was similar to a vermouth
and ended with a vintage Port made from Amador
Zinfandel. It was quite an eye-opening event, not just
because of the number of wines available but because even
when made by different producers the wine exhibited a
highly distinct style.

Amador Zinfandels have a unique style, more so than
most other wines from some of the better-known and more
prestigious regions. In general, they tend to be an extremely
dark ruby in color, with a heavy, full body; high in alcohol
and tannin; and when young, they are highly perfumed, but
not in the “briary” sense. The aroma is more like that of
intensely fresh, ripe grapes. With their high alcohol and
tannin, young Amador Zinfandels taste somewhat coarse.
But given good aging in oak, they can develep a spicy
aroma and flavor, which, combined with the strong berry
character, imparts some complexity to the rmature wines.



Although for a moment they could fool an experienced
taster into thinking an aged Amador Zinfandel resembles a
Claret, they are too full bodied and rcugh to sustain that
impression for fong.

Amador Zinfandels, it should be mentioned, are not for
everyone. Many well-versed wine tasters object to their
heavy style. If you especially enjoy California Zinfandels
made in that fresh, fruity style similar to a Beaujolais, it is
possible the Amador Zinfandels may strike you as too
heady and inelegant. However, to me, with their great deal
of body and extract, the Amador wines resemble
full-bodied northern [talian wines or heavy Cotes du Rhéne
reds. They do share a similar high degree of ripeness which
you either like or dislike in 1 red wine

But in any case, Amador Zinfandels are worth trying, and
a few of the wineries invoived have national distribution.
And besides, all serious California wine buffs should be
familiar with Amador. if for no other reason than the fact
that the region dcscrves to he recognized as an official
appellation of origin. This is especiully so because it is
primarily /m'.mde! Loumry Of the 900 acres planted,
almost 700 acres consist of Zinfandel vines, and 400 of
these are ten years or more old. Actually, much of the
Amador Zinfandel was planted in 1900, and even more
surprising is the fact that these gnarled old vines are still
producing quality fruit.

In location, Amador County is about 40 miles east and
little south of Sacramento which places it in the foothills of
the Sierras. The terrain is mostly rolling hills which make
grape growing somewhat difficult. Depending on where you
are, the elevation in Amador varies from 1200 to 1700 feet,
and based on degree days and heat summation, the climate
of Amador is a high Region IIl or low IV. During the
summer the days in Amador are quite warm, often over
100", but the area consistently has cooling night breezes
that give its grapes a unique character. In the Shenandoah
Valley one of Amador’s finest grape growing regions, 2
cooling air mass rises from the lower valley floor and

reaches the vineyards on a regular evening schedule. Much |

of the soil consists of shallow decomposed red granite. The
hot summer days and cool evenings tend to cause the grapes
to shrivel and thus concentrate the juice, but also enable
the Zinfandel grapes to retain fairly high acidity. Largely
because of the unique conditions, growers can obtain high
sugar, around 25-26 Balling or more, with good acidity; the
wines are high in alcoho! and tannin and are concentrated
in flavors.

The growers often.-lose a good percentage of their
Zinfande! either to spring fros:s which are quite persistent or
to the intense heat during July and August. But the fruit
that survives is often remarkable in varietal character. On an
average, the Amador Zinfandel vineyards yield somewhere
between two and a half to five tons per acre, or slightly
below the average productivity for Zinfandel in the coastal
regions.

Most large wine producers have shied away from Amador
since the economics of grape ‘growing there make it
unattractive and uncongenial to any large winery. Somehow
the growers managed 1o survive, supplying grapes to
amateur winemakers and periodically selling to larger
wineries in years of shortage, Others went to Amador
simply because the prices were dirt cheap. that is until the
Zintandel craze set in. For years the only active winery in
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Amador after Prohibition was D’Agostini Winery in
Plymouth, the area’s oldest winery. The vineyards were ori-
ginally planted in 1856, and D’Agostini bought the winery
in 1911, It stll specul es in what might be called vin de
pays—honest, decent drinkable wine. D’Agnostini Claret
and Burgundy wines are made from Zinfande!, Carignane,
and a little Mission and are sold by the bottle and half-
gallon. The winery, now a historical landmark, makes a
good quality Estate-Bottled Zinfandel, but this and the
other wines are seJdom available outside the immediate
area.

But the revival of interest in Amador as a wine region
came from outside forces. The first Zinfandel from Amador
that caught anybody’s attention was made by Charles
Myers of Sacramento, who was making wine as a serjous
hiobby in 1965. Myers is an English teacher at a Scrumento
College who recently started a small commercial winery
called Harbor which today is noted for its Zin{andel and
Chardonnay wines. To him goes the distinction of being the
“discoverer” of Amador Zinfandel.

By late 1967 and early 1968 Bob Trinchero of Sutter Home
was beginning to feel squeezed by risidg grape prices. which
were then “soaring” to S3C0 a ton for Napa Zinfandel. He
had been making some private label wines for Corti
Brothers, Sacramento wine merchants/grocers who were
close friends of Myers. Hearing of the situation, Darrell
Corti arranged for Trinchero to sample the Zinfandels from
'65 and ‘66 made by Myers. Impressed by what he tasted,
in the spring of 1968 Trinchero visited Ken Deaver, a
Shenandoah Valley grower, and arranged to purchase
Zinfandel from the coming vintage.

The '68 Sutter Home Amador Zinfandel from the Deaver
Ranch was aged in Limousin oak and released in January of -
1971. This event pretty much put an end to deer hunting in
Amador. Before too long, word spread about this unusual
Zin and the wine eventually became a collector’s item.
Myers, Corti, and Trinchero continued to make wines from
the region in '69 and 70, and by the release of the 1970
Amador wines which were superb, the rush was on-—this
time for grapes, not gold in the foothills.

Between 1968 and 1971, Sutter Home made its Zinfandel
from grapes grown on the Deaver Ranch. By 1972, the
demand had mcreased so much that Trinchero went to a
neighboring vineyard owned by John Ferrero and blended
the Deaver and Ferrero lots together. Both of these
vinyards are in the subregion or pocket known as the
{Shenandoah Valley, not the one immortalized in song, but
‘one winning many praises these days. Harbor Winery makes
its Zinfande) from Deaver grapes. Since 1968 Corti Brothers
has offered an Amador Zinfandel; each year Darrell Corti
selects certain lots from wines made at Sutter Home, and
then he ages his Zinfandel in his own cooperage at the
winery. So the Harbor, Sutter Home, and Corti Brothers
Zinfandels are all made primarily from the same vineyard,
but they are always somewhat different in taste. These
three producers, along with Cary Gott of Montevina, feel
that the Shenandoah Valley merits special and official
recogrition as a wine region.

More and more, you will see different place names
appearing on bottles of Amador Zinfandel which can be
somewhat confusing. Some wineries simply use Amador:
others will refer to the Shenandoah Valley. and still a few
nroducers identify the wine by a particular vineyard. The
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most important vineyards ‘often singled out are Deaver,
Ferrero, Montevina, and Esola-~all of which are located in
mei\Shenandoah Valley. Eshen, another sought-after old
vinevard. is located near the town of Fiddletown, and one
Ridge ‘74 Zinfandel will carry the Fiddletown appellation,
while the sccond will bear the ‘Shenandoah Valley
designation. The St. Amant Vineyard mentioned on the
label of the delighttful Concannon Zinfandel Rosé is a new
one located near Jackson to the south; Concannon is sbon
to release the '75 Zinfande! Rosé and hopes to make a
regular Amador Zinfandel in 1976.

Now when we turn from the specific vineyards to the
producers, the picture becomes even fuzzier, since
occasionally the Amador wine is blended with wines from
other regions or fur sume reason may not be identified. In
1972 Mayacamas made a now famous Late Harvest
Zinfandel with immense fruitiness and depth and an alcohol
content of around 17 per cent. This wine was actually made
from the oldest Zinfandel vines belonging to Montevifia
Vineyards. When last avaiiable, this Late Havest wine was
selling in California for $12 a bottle. Caymus Vineyard in
Rutherford made a 74 Zinfandel with a “California™
designation that was made from Amador, Sonoma, Napa,
and Lodi grapes; the *75 Caymus Zinfandel was made from
Amador, Nupa, and Lake County grapes in equal
proportion. The Amador grapes are purchased from the
D'Agostini Ranch, not related to the winery of the same
name. The Caymus Zinfandel is a lighter, fresher wine, ideal
for sipping and drinking with many types of food.

At the moment, Geyser Peak is the largest winery using
Amador Zinfandel, but how much is in the winery’s

“California™ Zinfandel is not known. Geyser Peak has a ‘ﬂ

long-term grape contract with Montevifia Vineyards in
Amador, and many consider this to have been one of the
better moves made by the winery under its present
ownership. The non-vintage Voltaire Zinfandel has a
pleasant dark color and fresh grapy aroma that tempts one
to say these fine features are derived from Amador grapes.
[t is a good wine for the money, lacking only some wood -
aging for greater complexity and interest. Geyser Peak is
now beginning to move toward vintaged-dated varietals, and
it has a '73 Zinfande! on tap that should be worth looking
for shortly.

The Gemello Winery in Mountain View offers small”’
quantities of Amador Zinfandel which are usually
distinguished by “Lot 71A™ or “Lot 72A" with the “A”
standing for Amador. The wines are purchased from Sutter
Home and aged and finished in Mountain View. Gemello
favors using Nevers dak for the Amador Zinfandel which
adds its own distinctive character. Mario Gemello also likes
to give his wines lots of time in the oak, averaging around
three years or so. Gemello Zinfandels are sometimes
difficult to find, but the Amador wines are extremely well
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made and worth seeking out.

While Amador’s reputation was gained from the activities
of outsiders, there is now some excitement created from
within by a new,”small winery in Plymouth—Monteviia.
Managed by Cary Gott, a young and talented winemaker,
Montevifia now consists of around 175 acres including
about 100 acresrof Zinfandel. He has added small plantings
of Sauvignon Blanc, Chardonnay, Ruby Cabernet, Barbera,
Cabernet Sauvignon, Merlot, and Nebbiolo to see how they
will fare in Amador. After taking over the old vineyard in
1971, Gott first made wines under the Montevifia label in
1973. Although he only makes about 2500 cases annually,
every time Gott makes a new wine he manages to catch
everyone's attention. Also, because he is adamant about
pricing his wines attractively, Montevifia has developed
quite a following in San Francisco and Los Angeles.

Beginning in 1973 when he was still temporarily working
out of his basement, Gott got off to an auspicious debut.
Lacking cooperage and being daring by nature, he made
what he called “Zinfande! Nuevo” by the carbonic
maceration process which has since become a big fad.
However, the Montevifia “Nuevo™ in '73 and 74 are two of
the finest nouveaux wines made in California—intensely
fresh and fruity in aroma and flavor and delightfully
spritzy. The '75 Nuevo made from grapes picked during
rains is full of tartrates, but is also delightful to drink.
Montevifia also offers a White Zinfandel, both a dry and
sweet version in 1975, and a regular Amador Zinfandel that
while not as full bodied as others is well balanced and
extremely attractive. Montevifia, both as a source of grapes
and as an innovative winery, has helped establish Amador
County in California wine circles. T

But Gott is very much interested in the other varieties as

well as Zinfandel. So far the Montevifia Sauvignon Blanc
and Barbera have been well received, being strong on
varietal character and intensely fruity.
_ But at the moment, the larger story still rests with Sutter
Home Winery which has decided to make only Amador
County wines. All Sutter Home Zinfandel has been first
rate with only minor variations in the different vintages.
The winery now produces a White Zinfundel going under
the “Qeil de Perdrix” designation, made fresh and fruity
with a touch of sweetness. In 1974 Sutter Home made a
special lot of Late Harvest Zinfandel which will need much
more time in wood and bottle before one can say whether
it is as interesting as the "72 Mayacamas Late Harvest wine.
This Sutter Home Zinfande! has around 16 per cent alcohol
and is amazingly bone dry. It will be worth watching for in
the next few years.

At one time, Bob Trinchero was seriously considering
blending some Cabernet Sauvignon into his Amador
Zinfandels for added complexity, but has since abandoned
the project after severa] experiments. This brings up an
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interesting point about Amador Zinfandel—-the wines are
certainly good but they are by no means as capabdle of
complenity us are those of a few other regions. We should
not position it as “the™ Zinfandel growing region, which 2
few writers have already done.

But when the '68 Sutter Home Amador Zinfandel was
recently tasted, it was still quite powerful and had
developed a beautiful spicy aroma and flavor. With time,
and this is worth noting, the Zinfandels made from the old
Amador vines do acquire quite interesting features. When
‘voung, however, they appear fat, awkward, closed-in, and
somewhat unappealing. But after some bottle aging, they
come around nicely, developing that regional spiciness in
beuquet and flavor and acquiring & delightful “sweet™ sort
of finish, characteristic of mature, full-bodied
“sweet™ sort of finish, characteristic of mature, fullbodied
Zinfandels. When you taste them try to keep in mind their
slow-developing nature. From my own experiences, it seems
quite possible for Amador Zinfandels to reach their peak
some ten years or more after the vintage.

But as is unfortunately true of most California wines,
they arc seldon cellared long enough to develop their full
potential. A few '72 Amador Zinfandels are still available,
and if" you are lucky enough to find some, put them away
until 1980 or later. Amador County Zinfande! is usually
harvested two to three weeks before the Zinfandel from
Napa and Sonoma, so Amador growers escaped the
problems caused elsewhere by late rains in 197Z. The 73
harvest in Amador is considered to be on the light side only
by Amador standards; the wines from this vintage are still
quite full bodied and fruity, and should age well into the
1980s. But as you know, '74 is considered to be the year
for red wines in California, and the Amador Zinfandels
sampled from the tanks hold out much promise and should
become fantustic wines. During the '75 harvest it rained
even in Amador County, but since the clusters were

reduced in size by both frost and heat, mos! of the-

Zinfandel was picked with little evidence of mold or rot. So
while the "73s and '74s are the real gems to look for, the
*75 Amador wines may be the only Zinfandels worth
drinking.

It used to be maintained that you could grow Zinfandel
anywhere in California, but this is no longer true. Zinfandel
ripens late in the season along with Cabernet Sauvignon,
but unlike the hardy, tough Cabernet Sauvignon, Zinfandel
has very tight, compact clusters and is quite subject to
bunch rot in wet or humid regions. When grown on the
floor of the Napa \alley, Zinfandel usually deveiops some
bunch rot.” But in Amador, the clusters are
uncharacteristically loose and the vineyards are dry with
well-drained svils: they thereby avoid -this tendency to
develop bunch rot on almost all fronts.

" Today, Zinfandel lovers, and there are many of them, fall
generally into three different camps. No longer can one
discuss Zinfandel without being asked to define one’s terms
and to identify particular styles of wine. There are those
who favor the fresh, fruity, light Zinfandel often described
as “hrambly™ in taste and similar to a young Beaujolais in
styte. Here. | have in mind those delightful wines made by
the Christian Brothers, Louis Martini. Sebastiani, and the
altogether pleasant new wine from The Monterey Vineyard.
These are “drinking” or sipping wines. Secondly, there are
Zinfandels that are full Javored, medium bodied, made in a
TR

CIUNE 1976

T o e g

44

balanced and somewhat refined style, such as those offered
by Souverain, Oakville, Simi, and in 1972 by Robert
Mondavi and Clos du Val. These are either enjoyed
immediately or laid away for a few years.

Then there is the third stvie of Zinfande! which | call the
“hairy-chestecj school.” These are the heavy-sipping,
extremely tannic Zinfandels that are often described as
“chewy.” | have in mind the Ridge Occidental Zinfandels,
David Bruce Late Harvest Dry, Joseph Swan 70, Ridge 70
Geyserville, and perhaps Clos du Val "73 Zinfandel. These
are the high alcoho! brutes with immense depth of fruit and
loads of tannin which demand years of cellaring.

Within this over simplified scheme of Zinfandels, it would
be a mistake in judgment to equate Amador Zinfandels
with the latter school. The reason is that the style of
Amador wines is more of a factor of the growing conditions
than of the winemaking process. They are high in alcohol
by nature, rather than {rom any wilifullness on the vintner's
part. Those who dislike the Amador wines have criticized
them for their obsessive high alcohol, positioning them with
the other faddishly **big™ wines from California. But what
should be mentioned is that the Amador Zinfandels have
the needed structure and body to support the alcohol, and
they have plenty of fruit to balance with the high tannin.
No matter who so far has made Zinfandels from Amador,
there always has been a definite, regional style discernible.
Like them or not, tasters should judge the Amador wines
on their own merts within the context of a definite
Amador County style.

Ironically, as this report is being written about the
coming of age of Zinfandel and the recognition of Amador
as Zinfandel country, Dr. Olmo of U.C. Davis is probably
putting the final touches to his long-awaited-study of the
true origin and ancestry of California’s unique wine. Some
people fear that once this definitive study is made public,
Zinfandel's reputation will begin to decline. To slip into the
vernacular, "“No way! ™

The last word had it that Dr. Olmo was convinced that
Zinfandel was descended from the Sangiovese grape of
Tuscany. But this report which will certainly be
comprehensive and authoritative will most likely be of
academic interest 10 most of us. Zinfunde! no longer needs
the romantic stories and mysterious trappings to perpetuate
itself. Besides, so many cuttings have been tauken and
transported to various parts of California over the last 100
years that the Zinfandel of today probably has very little in
common with its true European ancestors. The unraveling
of the myths and legends may in fact prove beneficial to
this variety; once divested of this tired, stale promotional
clutter, the wine may be allowed to show its abilities to
perform within other small growing regions.

The irony of the research is even greater in Amador. Since
the region’s reputation has been staked so firmly on those
old vines in the Shenandoah Valley and in Fiddletown, the
news of Zinfandel’s family tree will have little impact. As
one Amador grower once told me, he couldn’t say for sure
that the grapes were really Zinfandel at all; he had ‘merely
taken at face value the previous owner’s words that they
were Zinfandel. And he added, “Besides. what difference
-does it make; the grapes make good wine, don't they? ™ He
had me there, but then again, I'm partia] to Amador wines.
You'll have to try a few for yourself to see if they are for
vou.



Tastin

Amador Coun?y meandel

1972 Sutter Home, Shenandoah Valley Zinfandel, national,
$3.75. Heavy, ripe fruity aroma just opening up, full but
not heavy on the palate, rich varietal flavor with subtle
ouakiness: strong finish with some cemplexity to it. Give it
time; this will be a superb Amador Zin.

1972 Harbor Winery, Deaver Ranch Amador Zinfandel,
local California markets, 33.75. Fine rich color, strong
fruity aroma, extremely full-bodied, high alcohol, rich
texture, short finish. Somewhat ponderous and rough in the
aftertaste. Will repay tong aging.

1972 Mayacamas Vineyards, Late Harvest Zinfandel,
national, $12.00. Powerlul Amador scent, rich dark color
and flavor; powerful (17 per cent) alcohol; rich tannin,
immense {Tuit on the palate; tastes like a Zinfandel Port.
1972 Corti Brothers, Reserve Selection, Deaver Ranch
“Shenandoah Valley Zinfandel, California, $3.75. Deep
color, a firm wine still backward in development; rich flavor
with a firm structure; heavy on oak now. Will age
beautifully.

1973 Montevifia Vineyards, Shenandozh Valley Zinfandel,
California, $2.75. Spirited deep color, firm fruity-woody
aroma; fine balance with excellent fruity flavor; astringent
finish.

1973 Cameros Creek Winery, Eschen Vineyards Zinfandel,
California, $3.25. Medium dark color, definite ripe grapy
aroma, medium bodied: good fruity flavor with strong oaky
taste; pleasunt astringent finish. . -

1973 Sutter Home, Shenandoah Valley Zinfandel, national,
$3.75. Typical rich color and strong grapy nose;

mouthfilling flavors, still quite undeveloped; high tannin,

good fruit. Shows great promise.

1973 Corti Brothers Reserve Selecuon Shenandoah Valley_w

Zinfandel, California, $3.75. Ahead of the Sutter Home in
development. Heavy aroma with plenty of fruit and oak in
evidence: rich texture, flavors undeveloped; should age into
a complex and deep wine.

1973 Harbor Winery, Deaver Ranch Zinfandel, California,
$3.75. Deep color, assertive, full aroma, heavy body, loads
of fruity. good Amador deﬁmt;on in flavor, rough in the
finish.

1973 ZD Winery, Sierra Foothills meandel national,
$3.95. Dark ruby color; healthy looking wine; moderate
but attractive spicy nose, well-balanced, moderate tannin,
soft and delicious flavor with good fruit, short finish.
Elegant, refined Amador wine. Enjoyable now, but will age
for three or four more years. Made from 7! per cent
Amador Zinfandel, with the rest from the Clements area to
the east of Lodi.

1974 Ridge Vineyard, Fiddietown Zinfandel,
$5.00. (Tasted one month after bottling.) Short grapy nose,
beautiful. medium-dark color, attractive, softness on the
palate, fine hody, sufficient tannin for further aging. nicely
balanced with, obtrusive high alcohol. A refined Amador
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national,

Zinfandel, but at a steep price.

1974 Mount Veeder Winery, Esola Vineyards Zinfandel,
California, $4.75. Ruby color, on the light side for Amador;
nose is beginning to develop some spiciness; soft, grapy
flavors, medium body, moderate tannin, soft, refreshingly
long finish. Price is a little dear.

1974 Caymus Vineyard, California Zinfandel, California,
Oklahoma, and Washington, $2.98. Made from Amador and
several other counties. Appezling fresh, fruity aroma;
medium to light color and body; soft on the palate with
good fruity; mild tannin: well balanced, pleasant, delighttul
finish. An excellent drinking wine.

1974 Cameros Creek Winery, Esola Vineyard Zinfandel,
California, $4.00. The winery switched to Esola from
Eschen. Good medium color, assertive fruity nose with
strong oak; heaps of fruit in the flavor with strong tannin;
very astringent finish. Well-made wine that needs several
years to smooth out.

1974 Concannon Vineyard, St. Amant Vineyard Zinfandel
Rosé, national $2.50. Fairly dark for a Rosé, fresh fruity
aroma, medium body, well-balanced and absolutely dry,
crisp, refreshing finish. One of the best if not the best rosés
made in California today. Remember, it is dry and
definitely a Zinfandel wine.

1974 Montevila Vineyard - “Shenandoah Valley, meandel
Nuevo, California, $2.50. Medium color; heavenly fruity

_nose, fruity flavors with a good shot of spritzig for added

freshness, mild tannin, short finish. A quaffing wine, but
the best California wine made by carbonic maceration
method. e

1974 Monteviia Vineyard, Shenandoah Valley White
Zinfandel, California, $2.50. Light salmon color, fruity
nose, some fruit with lots of tannin on the palate since the
wine was placed in new ouak; some acid, delightful
astringent finish. Pucker power. Ideal {or sipping on warm
summer afternoons.

Non-Vintage Amador County Zinfandels

Geyser Peak, California Zinfandel, national, $2.50, Made
from an unknown percentage of Amador grapes.
Medium-dark color, good solid fresh grapy nose, fairly full
bodied; well-balanced, short, uncomplicated finish. A fine
all-purpose Zin at an extremely attractive price.

Gemello Winery, Lot 71A Zinfandel, California, $3.75.
Medium-dark color, strong fruity nose, full on the palate
with plenty of tannin and ouak along with the substantial
fruit; rough, astringent finish. A fine wine with more fruit
to it than the Lot 72A which is also a good wine. -
Sutter Home Winery, Deaver Vineyard Oeil de Perdrix
(White Zinfandel), national, $3.25. Slight pink tinge. soft
grapy nose, pleasant medium body with fruity flavor; the
high alcohol peeks through the taste; smooth, attractive
finish with a hint of sugar. Nothing to get too excited over,
but easy to drink,
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*mador’s Shenando
TEXTAND PHOTOS BY MIKE DUNNE, Bee Correbpone

il
/ /)’ S SAVE -LHISTORICAL VALUE

- "PLYMOUTH — At he expensé of persons unfa- 60,80 orloeyeanold and still productive.

fall The Zinfandel wins which Sutter Home pro

_. miliar with the history of the nearby Shenandoah The market situation and character of the V& duced, in turn, proved so popular that by 1971 Trir
.iValley, growers are s‘xax ing a quiet chuckie over . ley’'s wine grape industry staned to shlf' q..x*Dy chero was buying nearly all the grapes Deave
"7 the current “discovery” of the regmn as &n es- but dramatically in l933 - couid produce. .

teemed wine grape district, ... Since then. the number of commercia! firm
Much ada is being made in regmnz! and na.:onal C‘HARLES KYEP.S{ AN Enghsh instrectorsat " - producing wines from Shenandoab Valley grape
agzzines whose wine critics are enraprured with Sacramento City College, started lookmg for some . has skyrocketed. At latest count, says Amadc
the kigh quality of wines commg out of the valley. . Muscats 1o use for me winemaking. An BC~ County Farm Adviser Bob Plaister — the ma
But as far as several of the area ‘s yeteran growers . quaintance, Sacrameman Dr. Eugeae Story, also 7 most ohen credited with guiding revitalization «
re concerned, the region's granitic soil, normal . & home winemaker, had ap assistant, Loree Cu- the valley's wine grape industry — 14 North Coes
% painfall and breezy climate have combined tolong  *: neo, who knew of Ken [Denver s Shenandoah Va}- San Francisco Bay Area, hapa Valley and Sacr:
" produce a grape and wine lovingly respected lo- ’  ley vineyard. She referred Myersto Desver. ‘mento wineries ‘‘are paying prem:um pnce: fc
cally if mot 9““‘“5‘85‘3 cally appreciated 9159' ~ Myers also found that Desver had Zmlam‘ﬁs - our grapes.” - -
where + - available and started making Zinfandel wine with - What's more, they're encountering gmwm
‘- - - Deever grapes in 1964.'Four years later, when the, ‘; : compemlon for the valley's grapes from the cow
CTHEY NOTE for example. that Gold Rush  wine boom was dramatically escalating the price” - ty's own booming winery industry. A decade ap
"argﬂm‘-ls settied in the valley and pianted vine-  of Napa Valley grapes; commercial wine makers 1" the coumy had just one winery. Today it hns Py
- yards in the 1850s, One, & Swiss immigrant named started looking for ‘nmew territory that might.be en. . . .
Adam Uhlinger, planted 20,000 vines and estab- producing equally resprctable grapes ai less ex- .
lisbed a winery in 1836, coopering casks of white pensive prices. One of the hunters was Bob Trin- .
oak {elled on neardy hills. The casksstiliare being ~  chero of Sutter Home Wink:y in the Nape Valie
_used at what is now the D'Agostini Winery at the where his family had been urc":asmg Z:infande!
. east end of the valley. A regxslered state historic since 1945 *
- Jandmark, it may be the oldest winery in the state. | B
';,:'" TN, Others who arrived included John 7. Davis who, . -, :IN
ey “in 1838. planted @ Mission vineyard which his step- - Corti introduced Trinchero to Myers's 1965 Zinfan-,
v grandson, Ken Desaver, still is harvesting. Other del made from Deaver grapes. Trinchero w&as 80 ;
ers can pomt o vmeyard parcels which are impressed he besan buymg Deaver grapss tha N
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Jun Payne o! Argonaut Wlnm rakes crush

> gnpafrom 1ennenuhonunk

5 ed with Cary Gott, his wﬂ'e Victoria and her {
-~ ther, Gilroy banker W. H. Field, who in 18

- bought ar 80- acre vineyard of 80-year-old Zinfa

~ del vines and buill Moutevina Winery. G¢
crushed 3% tons of grapes in 1973 he expects

I Dr. Story followed Gon nnd las! month Lee a
Shirley Sobon left Los Altos and started crushu
grapes at the valley's newest winery, Shenando
/ineyards.sitoated-in a-converied stone parag
N Sobon hopes to produce 3,000 gallons of Zinfand:
= White Zinfandel, Sauvignon Blanc, Cabernet a
" Chenin Blapc this year; 6,000 gallons next seasor
*;. The county's other wineries are Argonaut W
Cery in the Willow Creek area; Swhcndgc Wine
- epst of Sutter Creek, and Amador Winery
. Amador City. Celalfo
‘The valley now has approximately 850 scres
_vines, o which some 350 acres were planted d
. ing the past five years, says Amador nty Ag
.cultural € i Dave Th Becay
“ of the drought, new p\anungs dropped sharpiy t
past two springs. =~

.. THE DROUGHT ALSO has trimmed the cot
ty's grape production. In 1873, production total
2,570 tons and wine grape income topped $§ milh
" for the first time. Grape production has bren
. even since then, down to 1,343 tons in 1874 becan
of a damaging spring frost and an unusuany c
summer. Because of the drought, last year's p
duction totaled 1,844 tons. Grapes, however,
tract hx;ber and higher prices. In 1867, the av
. age price was 5104 per ton. This year it is expeci
_to average around $400, with some growers rece
" ing up to about $500 per ton, reports Thompson.

Cary Gott of Monteving flanked = Vickie Gott assists in M

by oek wine barrels. ns's wine grape harvest THE AREA'S NEW growers ard winemaki
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.. Lee and Shirley Soboa of Shenandaah Vineyards:
=n 7nd grower Don Poer, right. begin their first |
wine grape crush. +
es blowing down off the Slerra &t night. Myers
believes the blend of hot dnys and cool nights -

are not shy in experimenting wilh new varieties
and techniques. Although most of their efforts .
remain focused on the valley's premier wine, Zin-

fandel, some introduced varieties have been Ca-, means the grapes *'are pot being forced as if they 1

bernet, Merlot, Barbera, Ruby Cabernet, Sauvig-' . wereinahothouse.” «- o

non Blanc and Nebbiolo, : N The consensus seems to be that the valiey's Zin. |
Although some winemakers have been zble to ! . fandel does not have aneasy time of it, but that its

. sfford sophisticated, expensive uipmment, stress and agony result in & wine that drives con- *
others have pieced their wineries together withold | ’ poigseurs ecstatie. pa. T SN

dair; vipment, & converted grain conveyor, = Sy . -
y eq 2 yor. 'WHATEVER THE CAUSE, growers and vint> .

former aerospace tubing and the iike. .

Perhaps their tendency to the unorthodox has b ners agree the Shensndoah Valley Zintandel vines
something to do with their professional back- | * coosisiently produce » grape with an exceptiona)
grounds: Dr, Story is a veterinarian; Sobon s sci- + sugar/acid belance. ""You can slways count on the
entist; Gary Porteous of Stoneridge. a Pacilic Gas ' suger,” remarks Fraocis Mghoney, winemaker
& Eleciric Co. employe. and Jim Payne, Harly . for Carneros Creek Winery of Napa. .

“We've always had high acid and bigh suger .
both, which is something you don’t gel every-

' where,” Deaver adds. )
EVERYONE IT SEEMS, disagrees over the ' The result is a Zinfandel wine variously de-
factors which account Jor the quality of the dis- scribed as intenscly flavored, guisy, earthy,

Harty, Faul Lloyd, Bill Bilbo and Neal Overboe ofy
Argonaut Winery, all Aervjet engineers.

trict’s grapes. Some believe it’s the soil, a well- fruity, rich, full-bodied, spicy, grapey, huge, dark,
drained granite, moderate 1o low in notural ferili- robust, zesty and powerful, depending on such
ty. Plaister says, “'On a scele of one 10 100, Shenan- tactors as vintage and the bias of the critic.
doak soils rate 35 to 55. The soil itself limits ton- X
nage per scre and improves the quelity of the THE VALLEY'S FUTURE appears bright.
wine." o © Several other grape varieties are appearing in the
thers credit the climate, characterized pric valiey 2nd showing promising results in the bottle,
marily by warm breezes blowing up from the particularly Sauvignon Blanc, Chenin Bianc,
Sacramento Vailey during the day and cool breez- Barbers and Ruby Cabernet.

As Plaister s
g . . Lsvethe guali

'S “Quality always seils and we
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planted, very little suitable land léﬁ ln‘Sonoma, the
search s on for new places to grow fine grapes for fine
wine. US. wine consumption Is cising, s0 the thirst s

there. The question is where the grapes will come from. -
The jury Is still out on Monterey. The Edna Valley in San+

Luls Obispo and the Santa Ynez Valley in Santa Barbars
fook promising. To that list one must add the Sierra

L - . )
1Steiman /on wine
| Ty
a o
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be known as the Mother Lode country. In between the

, . abandoned gold mines are also a few winerics. To date,

+ neither the vineyards nor the wineries have made the

splash that the Gold Hush brought to this reglon. But give
them time, give them time. .

Vines have been cultivated here since before the Gold

.- petering out, who planted vines to make wine and keep
¢+ "body and suul together. There was even a time — around
271860 — when Ed Dorado County alone had more
) - vineyards than either Napa or Sonoma.

But except for a few Amador County Zinfandels,
serlous wine drinkers only recently bave recognized the
possibilities. The region is beginning to make a name for

. iself. The appellations of Amador, Sietta and El Dorado
¢ Countles, the, Shenandoah Valley and the hamlets of
. -Plymouth and Fiddletown are becoming increasingly
... famillar to Zinfandel drinkers. . .
f Sutter Horne Winery in the Napa Valley was the first
1 o exploit the character of Amador Zinfandels — intense
,. berry aromus and favors, high-aleohol, wines of power.
Sacramento vintner Darrell Cortl recopnized the poten-
. tial in the lute 1960s, having tasted a Zinfandel made by
. home winemaker Charles Myers (who now owns Harbor
+ Wineryk R had been made from grapes grown al the
thenunknown Deaver Vineyard in the Shenandoah
. Valley near Fiymauth. Corti had Sutter Home make some
wine for his stores from the Deaver Vineyard. That wine,
and subsequent vintages, put Amador County on the
map.
Winertes with names like Montevina, Shenandoah,
Boceger, Stevenot and Slerra Vista have joined the

The oldest existing pioneer is d'Agostind, founded 1856
(and still going strong). And now it’s more than Zinfundel.
Excellent Cabernets, Chardonnays, Sauvignon Blaacs and
Muscats are belng grown In the Sierra Foothils.

With virtually all the vineyard land in Napa County

Only a few vincyards punctuate the lundscape of the "
¢ Sierra fouthills east of Sacramento, in what has come to -

{ Rush. In fact, many was the Gold Rush miner, his stake |

“pioncers actually producing wines in the Mothuer Lode. |

Foothllls,

This year, Amador County took a big step toward
carving its place aS r when it beld s first
extensive competition. Any wine made from Mother

Lode grapes, including those made by wineries elsewhere

In the state, was eligible. As one of 20 judges who worked .
thelr way through the nearly five dezen wines, I can

attest to the quality. '

I must note, however, that the organizers of this

competition were a bit generous with medals. Nearly two
of every three wines entered won awards, a rate more
than double that of most pther competitions around the
state. WYudges did not make the final decisions on the
awards; the event's organizers “interpreted” eur’ rank-
ings)

The big winner was Mootevina, one of the area’s
modern pioacers, which opened shop in 1973 (Most of the

* . action has taken pluce since 1975) Winemaker Cary Golt
. reaped 10 medals, including golds for its 1078 Zinfandel,

1079 Sauvignon Blane, 1978 Barbera and nonvintage
Mission red. Montevina also picked up silver medals for
Its 1978 Montine Zinfandel (ighter than the regular
vintage wine), 1978 Cabernet Sauvignon, 1978 White
Zinfandel and White Cabernel !

The Sauvignon

known coastal regions. They also represent good value,
belng priced under $5.

Another big winneriwas Shenandoah Vineyards, &
relative newcomer (1077, which picked up seven medals.
it won three gold medals — for a Zinfandel port, a 1978
Cabernet Sauvignon and a lovely Black Muscat. All three
are superb wines. The Cabernel has depth and elegance,
chatacteristics missing in many Amador reds. The port is

a stuaner, rich, complex and subtly balanced. The Muscat .
is a sweet red wine, spicy and flowery-perfumey, a

unique wine in California.

Boeger, a winery In nelghboring El Dorado County, "
earned five medals fov Its Amador-appellation wines, '
fnctuding a gold for its generie white wine, 1979 Slerra

. Blanc. I B

‘The Grand Award went to fledgling Stevenot Winery,
~a Calaveras County winery Just now releasing fts first

- vintage. B won for its Amador-appellation 1979 Chardon-

nay, a wine with considerable fruit and appealing balunce
of ouak. It is not a wine to compare with the glants of the

- North and Central Coasts, but it's an eyeopener from an
+ area never known for Chardonnay. Stevenot abo won 2

gold medal for its Chenin Blanc, a steely-tart wine with

. that green-fruit aroma typical of the variely, and a sliver

for its White Riesting. . .
Sutter Home, the winery that started it all, picked upa
gold medal for its 1978 Zinfandel, and deservedly so. |

find it 10 be the best Amador Zinfandel SH has produced -
since 1972 The intervening wines have been disappolnt- -
ing, beset with a variety of off-odors and favors. This one -

Is 4 winner, harkening back to the rich, intense

Blane and »Barbera are prime .
examples of what can he done in the Shenandoah Valley. -
They are the equal of hetter wines produced in better-

) Thewme set
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‘This gentleman wishes lo be directed to our
Wine Stamp window.’ .

Zinfandels of the early 1970s. (Sutter Hoie, Incidentally,
also makes a lovely, light Zinfandel from El Dorado
County grapes, so labeled.) .

For the record, bere are all the medid whaners from
the 1900 Amador County Fair.

Zinfandel (regular) Goid —1978 Moutevina, 1978
Argonaut, 1977 Geyser Peuk, 1878 Sutter Home, 1978
Ahern. Sitver — 1977 Veedercerest, 1977 Richard Cary,
1978 Montevina Montino. Bronze — 1978 Shenandouh.

Zinfaadel (fute harvesti: Gotd — 1978 Carneros
Creek. Silver — 1977 Argonaut, 1878 Slerra Vista. Bronze
— 1078 Shenandoah.

Zinfunde) {sweet): Gold — Shenandoah Zinfandel
Port (a.v.). No silver us huunee, :

Cahernet Ssavignon: Gold — 3078 Shenandoah.
Silver — 1078 Montevina. Broeaze — 1977 Boeger.,

Misston: tiold -— Montevina tn.v.). Nosilver. Bronze
— 1977 Shenundoiah. :

Qther reds: Gold — Shenandoah Black Museatfny.,
sweets, 1078 Montevina Barhera No silver. Bronze — 1478
Montevina Ruhy Cabernet, 1977 Boeger Hongtown Red,
1979 Montevina Nuevo Zinfaadel. .

Rose: Goldd -~ 1078 Baldinelli. No silver or branze.

White Zinfandel: Qotd — 10979 Sierra Vista, Sitver —
1978 Montevina, 1974 Shenandoah. Bronze — 1974
BeauVal.

Sauvignon Blane: Gold — (670 Montevina, No silver
or bronze, '
Cheuln Blanc: Gold — 1979 Stevenot. No sitver or

bronze. .

Chardonnay: Grand Award — 1079 Stevenot. No
silver. Bronze ~ 1979 Hoeper, .

White Riesting: No goid. Stiver — 1878 Stevenot.
Bronze — 1979 Boeger,

Other white: Gold ~— 1979 Boeger Slerra Blane. Shiver |
— 1079 Montevina White Cabiernet. No bronze. :

\

Inspiration for a
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summer meal

2 tablespoons wine vinegar
eenipotive ojl

C22: TN 3

T

Y% teaspoon each thyme, pepper, sage
Dash liquid hot pepper sanee
" Cut fish inlo serving portions and place in single Jayer in

shallow baking dish, Combine remaining ingredients and
pour over fish, Place dish in relriperator untit cooking thne,
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Underground Gourmet ¥
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Island seafood ; |

VOYAGERS, 1556 Sofane Ave, Albany. Clased Mon-
day, otherwise lunch 11:30 ta 2, dinner 4 (o 10. Full bar
continuony. Wheelchalr access. Reservalions: 525-2330.

Voyagers i Jocated in quarters occupied for some 15

years by Vin et Fromage, a restaurant established by Ed,
Brown after leaving Berkeley's famed Pot Luck, which h
founded in 1954. Pot Luck (now Nadine! never qulte lost,
its successive manifestations, a certain improvised — not to
say stupdash -— look whivh was part of Brown's style. This
was also true at Vin et Fromage, as a series of ownerships
sought to dress up the interior. With Voyagers, however, the
site has undergone fundamental revislon, losing alf hint of
plywood tackiness. Designer/carpenter John Gasper and
crew spent three months restructuring the inverlor anid
street facade, and the place now bhas a comfortable air of
solidity and charm, adorned with a modicum of island art
and artifact. It also, for the first tirne, has & full bar license,
with spacious rattan cocktail lounge.

. Wedined here as a party of three, and everything we had
was guite fine. My only disappointment was in the mesu,
which I'd hoped weuld offer avthentic seafoxds of Polynesis
tas advertispdd At its debut nine months agp, it scems there
was such a (}9:}11 but its dishes of raw fish and the like
proved too exdliG-for the clientele, and within  month il wis
abandoned. Stitizie present st has a few sems of special
interest, as well asysuch famiiar dishes as the Indonesian
satay and gado gado 2 u the Filipino hunpia,

Served on the dix (?p_al .50 are squid a~la Formosa,
marinated In plum w Lr! Which Is then used in the saute
vatter — tender and onlf shightly sweet. Reluctantly, since it
was frozem, | ordered the grifled mahi mahi at $6.75, but it
proved to be delicious, It h'a(}n’ been marinated in paprika,
Worcestershire sauce, gartic ulyl.. wpper and was topgw
with coconut, pincapple and chetry, One companlon had
sauteed scatlops at $8.50, done With mushrooms, shail'\gg
butter and sherry ~ not island fard, buj exquisite,

Entrees are with soup or sulad, 3 grasoned slmond rice
and sliced cuciinbers in swevtened vnwpn"r, We hidd a spicy
tomato-beef soup, and instead of mixed peeeps we chowe the
tasty gado gadn —— sprouls, vegetables an20fu in peanut
sauce. We'd begun whh a double order bt burbecued
sparerins §1 for three chubby litde piecesh, wondecfully
succulent. We ended with & duuble ordec of banana fritters
1$1.75), with a light hatter only on the hotton,

Our wine was Sehastiand’s white Pyaot Noir, full and
fruity, at $6.50. An interesting hors d'uewve 15 the pu pu
platter tno snickers, that's Hawaiiand a1 $5.75, with the
barbecue ribs, lumpia, shrimp tosa, fried won ton and beef
teriyaki on skewers. Popular entrees are the boncless
chicken breast stuffed with ham and mwshroonis and
cookind in lemon (§7.500 and the beef satay at $8.895. Qurried

chicken or breadued pork chops are $8.75, while deepfrimd
© Rems are from $6.25 for solo 10 850 for junbo prawns.

The working owner by gentie Herman Chang, orn aad
raised on Taiwan the was our walten), while the Cooks are his
mother and his Tulwanse wite, May, Locaily, he has worked
at the Mandarin in Ghirardelli Square for six years, -

At funch, chitken or seafood salads are from $395 w
$5.75, while a cholee of five entrees 3t $150 brings vagesbie
and rice plus heverage. A Sunday brunch at $6.50 atfers the
satay of a seafood comlupatiom on a fuli meal with soup
hevirnpe o

¥
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- [Wine with

iNarsai David

Guest columnist

i

“Mining the Gold Country

é There’s a new find in the Mother Lode. Or rather a
rediscovery of Amador County as a rich source of top
quality zinfandel grapes. Back in the *50s, the gold
country boasted only one major winery, D’Agostini.

e I remember, one long ago day, driving through
:such quaint towns as Murphy's, Daffodil Hill, Voleano,

L fcertainiy not thinking of wines and vines. )
"+l Then, driving out from Jackson, near thé town of
. Plymouth, I was astounded to see a patch of vine neatly
sliced into the mesquite and back brush of the rolling

‘hills. Soon another, then another and finally 1 was-

I surrounded by lush vineyards. A fipal turn up the hill
tbrought us to D’Agostini Winery, founded half a

i

j century earlier with grapevines actually dating back to
11856,

D’Agostini was known for its honest, everyday, jug
wines. A dry white Muscat, a “Burgundy” made of
/"y Carignane and Zinfandel and a “Reserve Burgundy”
% 'iwere the selections. This latter wine was produced
“™"entirely of Zinfandel ana aged a minimum of three
‘years in wooden casks. The price was a nostalgic one,

-about $1.50 per gallon.

T % |

e QAVE - HISTORT Y VALUE

Y

As the sons of D’.Agbﬁtini started an expansion

" plan, and inesquite bushes gave way to new vineyards,

production increased epough to ship the wines into

" Sacramento and San Francisco.,

* One of the first merchants to recognize the great

. potential of these Zinfandel grapes was Darrell Corti,

the owner of a Sacramento gourmet and wine shop. He

. had a friend, Charles Myers, who owns the Harbor
- Winery in Sacramento. Myers was then experimenting .
with Mission and Zinfande] grapes from the vineyards -
" .~ of Ken Deaver in Plymouth. The rich, lusty fragrance
" of the Harbor Zinfandel, plus a little Sacramento area
- - chauvinism, led Cortj to introduce the wine to Sutter
".. Home Winery.in the Napa Valley. .- .- -

“Sutter made an’experimental iot in 1968 and éoqn
was using gold country Zinfandel exclusively. It is now

- the only red wine Sutter Home makes and is considered
~ one of the finest Zinfandels produced in the state,

- By the early "70’s Amador County wine, both from
Fiddletown and the Shenandoah Valley, were {inding
their way onto the labels of Mayacamas, David Bruce,
Ridge, Carneros Creek and other distant wineries,

As the good news about the Zinfandel discoiJery

- spread, Amador County finally got a new winery on its

own soil. Montevina was founded in 1972 by Cary and
Vickie Gott to produce exciting wine from their own
vineyards. In partnership with his father-in-law, a
retired banker named W. E. Field, Gott is off to a
fantastic start. Trained at the Fresno State College
Department of Oenology, the young Gott is quite an

experimenter. With established Zinfandel grapes as his .

‘mainstay, he started out with Zinfandel Nuevo in the
style of a delicate, light Beaujolais Nouveau. He then
made a White Zinfandel, which is kept almost as clear
as a white wine by very carefully crushing and pressing
the grapes to avoid coloration from the skins. The first
lots of Barbera and Ruby Cabernet are astonishing in

_the rich intensity of their flavors. . - | .

- The Mortevina winery may very ive!l hit pay dirt
again, with the new test plot of Italian Nebbiolo just

planted. This is the finest of the red grapes produced in

the Piedmont area of morthern haly. Y the luscious
earthiness of the grape aromas from Amador County
develop in the style of the Piedmont, Californians will

- have a new Gold Country wine to brag about.
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Answvver:
Practically Everybody

By Charles E. Olken
and Earl G. Singer

To be perfectly candid, Amador Ceunty
never possessed a glowing reputation for
the production of premium wines.
Names like Plymouth, Fiddietown and
the ‘Shenandoah Vallei: were not cele-
brated on commercial winery labels as a
guarantee of quality during the early
history of the California wine industry.
Rather, the vineyards of the area were
the haunt of home winemakers and the
brokers who served this market.

Home winemakers loved the problem
free, generously ripe Zinfandel and Mis-

e
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sion grapes produced in Amador vine-
yards. Their affection for these easy-to-
use grapes produced a solid market thut
allowed the growers to ride out Prohibi-
tion and the booms and busts that
caused great fluctuation in vinevard
acreage in other areas. Qut of the way
of urban expansion and small in size
Amador vineyards weathered economic
pressures. The growers enjoyed a steady,
comfortable market which stretched
from San Francisco Bay to the Badlands
of North Dakota.

These vineyards, part of the thou-
sands of acres that graced the farm lands
and foothills east of Sacramento during
the last century, survived almost alone.
In Sacramento County what had been
4548 acres has now dwindied to 45. In
Tehema County only a trace remains of
what had once been the largest vinevard
in the world (4000 -acres). The 1358
acres in El Dorado County dropped to 7
acres, but in Amador County the 425
acres reported in the first book pub-
lished on California wines (Wines and
Vines by Frona Eunice Wait, 1889)

>
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actually grew by a few acres to a total 3
of 491 acres by 1968, -

The recent “discovery™ of the area
by the premium wine producers must be
credited to Charlie Myers (Harbor Win-
ery) and Sacramento wine merchant -
Darrell Corti. (See our article on Sutter ~
Home in the October 1975 issue). De-
lighted by the quality of the grapes he
was getting, Myers gave Corti some of
the Zinfande]l he produced as a home
winemaker- and the enthusiasm was
shared. g

Darrell, in turn, surprised Sutter
Home’s winemaker Bob Trinchero with
the wine’s quality and Bob cautiously
ordered twenty tons from the same
grower that sold grapes to Myers. On
the last day of August the grapes arrived
neatly packed like table grapes in 50
pound lug boxes.

“This was the earliest I'd ever re-
ceived grapes,” Trinchero recalls, “but
the grapes themselves were the real sur-
prise. Ken (Deaver) had been selling to
home winemakers who liked very ripe
grapes. I hadn’t thought to specify the

(Since 1943)

ONDLAND

MOBILE
HORMIES, Inc.
“Where your home is our concern.”
31! Santa Rosa Avenue

Santa Rosa 95401  542-0510

709 Petaluma Bivd. So. MANY NEW & USED FLOOR PLANS & PRICE RANGES

». Petal . 840
3 (787)119163222334 = DELIVERED & SET-UP ONE YEAR WARRANTY
. ... . Financing and Insurance Needs Available |
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Suppliers
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Evinrude & Marine Supply
Chainsaws




Yot ot sueat Dwanted so they nrrived
oot condiion but @t g full 327
gz Lor Sutter Home's contract in
Vs e preking evel was established wt
3o srtanonnal 23° BRIN.

Ve tew wines huve bean better
taray tor the market’s chunging tastes
3vd by 1971 Sutter Home Zintanded
bad hecomw wosuceess story. Contracting
Tz suistantlly all of Deuver’s hinrvest
alover 200 tons, Trinchero still needed

moge srapes 1o meet the demand for ks

wines and build some inventory. For the
reae three years he found what he was
Py Tor i the vinevards o John
Perrero, Iowas oot untl 1975 that
Satter Home built 0p stock enoegh to
te able to keep their Zinfande! us much
n il vears befuge relesse. 1 the
weanwile, Sutter Home huad converted
frope o familyostvle winery into w Zin-
tandel specialty house. White and red
[reaver Ranch Zintundel accounted for
over 8070 of totad production in 1975,
The only other wines produced were a
Moscato (from Muscat of Alexandriu)
sad o dessert wine called Triple Cream
(partially from Mission grupes).

It anyone could be even more com-
mitted to the special character of Ama-
dur County grapes than Trinchero. it is
Cary Gott. As a young couple with good
financial support, Cary and Vicki Gout
were tooking for o winery/vineyurd site
when Corti successfully turned  this
search towards the Shenundoah Valley.
Since their purchuse of an old Zintundel
vineyard in 1972, the Gott’s Montevina
Vineyards has become the largest grower
of wine grupes in Amudor County. Ap-
proximately 20 percent of the hurvestis
produced as Montevina wines. The size
of this crush hus rapidly grown from 39

tons in 1973 te over 100 tons in 1975,

Montevina has also ventured as a grower
intc  Cabernet  Sauvignon, Sauvignon
Blanc, Barbera, Ruby Cubernet und even

has a few Primativo and Nebbiolu vines.

But it is the special character of Zintun-

del that established Amador County as a
distinciive viticultural area and the key
is climute.

“The wind blows all the time.”
Vickie Gott told us. “In Summer it
blows out uf the Sacramento Valley and
climbs 1o over 100 degrees during the
day. Then it reverses direction. The
wind comes from the Sierras and we
have cool evenings and morning dew.”

“What that means,” interjected Cary,
15 that we experience no problems with
melds or bunch rot.” The adaptability
of Zinfundel to this swing between ex-
treme daily hot and cold temperatures
make it the perfect grape for the dry-
farm foothills of Amador. According to
Gott. “the grapes suffer some dehydru-
tion but characteristicully they produce
a concentrated. intense {ruit flavor. Zin-
fandel’s uroma and flavor may be rasp-
berry-like in other areas, but here it
develops a deep, heavy fruit character.”

The names of the wineries now using
Amador grapes reads like 2 Who's Who
of the Culifornia wine industry. Some

Grower John Ferrero discusses a few
delicate points abour Amador grapes
with Darrell Corti, right and writer/

photographer Earl Singer. Photo by
Charles Olken.

have made a firm commitment. Francis
Muhoney told us that he will reduce his
production of Carneros Creek Amador
Zinfandels as more of his own vines
come into bearing “but I can’t conceive
of atime when we would get away from
producing un Amador Zinfundel. The
grapes have something very unique. It is
simply an incredible pluce.”

Duave Bennion said that Ridge Vine-
vards is also committed to regularly pro-
ducing Amador Zinfundels. “We'd tasted
some good wines (rom there and knew
it uas u place of old vinevards and dry
farming. We spent a yeur searching out
vineyards and decided to give Amador a
good try,” Bennion told us. “The deci-
sion did not come lightly. It required
that we drop Lodi in spite of success
and excellent relations with our growers

PO —

VINEYARD EQUIPMENT SPECIAL

TO REDWOGCD RANCHER READERS ONLY:

FELCO Hand Shears
$12.50/pr.

14 gauge VINEYARD WIRE
$19.80.100 Ibs.

- - . P - - R fam ®
Bring this Ad with you and get @ FREE Rancher subscription,

PO

THELLIS WIRE CONNECTORS

WIRE VICE FENCE MATERIALS
DEER FENCING

pPVC PIPE & FITTINGS

WEED KILLERS INSECTICIDES
FERTILIZERS PAINTS
HARDWARE TOOLS

Napa County Farm Supply

408U SOLAND BVE NAPA, 94555 {707) 2710771

NEVADA SELECT
_ ALFALFA LANDS
200 acres, big sage brush $40,000.
320 acres, 16" well and 2,700 GPM
pump S$72,000. 640 acres, 2 wells;
160 acres of alfalfa in production
$256,000. 840 acres, 3 wells;- 4060
acres alfalfz in production $440,000.
Classic alfalfa ranch 1,080 acres, 4
wells; B0O acres in production. Com-
plete line of equipment. 2 J. D.
Cubers S600,000.
Richard Bailey broker/agronomist
(702} 358-0627 any time.
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WINERY

4635 OLD REDWOOD HWY.
SANTA ROSA, CALIFORNIA 95401
TELEPHONE (707) 544-184

Catch the Rancher Ad Specials This Issuem

SONOMA & MARIN 542-0833
12 West COLLEGE Ave. Santa Rosa

NAPA, LAKE & SOLANO 944.2417

6774 WASHINGTON St. Yountville SALES
&Home Appllances' Oearburetor Conversion AND
:gz‘r?;edT%?\Skfe'wce :GJ:se?:acngglt;g’Equlpment SERV!CE

CALTEST LABORATORIES

A STATE CERTIFIED LABORATORY
FOR CHEMICAL & BACTERIOLOGICAL
ANALYSIS

Analysis
v Specialists in

WINE
PLANT TISSUE

{PETIOLE, FEED & FORAGE)

SOIL
WATER

(FOR DRINKING AND
IRRIGATION)

WE CAN HANDLE
MOST OTHER TYPES OF
ANALYSIS AS WELL

CHEMICAL ANALYSIS MEANS
GREATER CROP YIELDS

DISCOUNTS ON LARGE
& GREATER PROFITS

SAMPLE LOTS AND
REPEAT VOLUME BUSINESS

EXTREMELY COMPETITIVE PRICES

FOR MORE INFORMATION, CALL ON US

P.O. Box 1264, 20 McDonell Street

Soncma, CA. 95476 707 /996-7211
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ment and out of that came wines lh::t_'j
supported our decision. We've had 1 -
good experience. The growers are nice ”
people and they are trying to get good B
grapes out of their vines.” - RS
Other wineries, including Robert’ =R hd,
Mondavi, Joseph Phelps, Concannon,’ S5%.
San  Martin, ZD, Christian Brothers, “ZE%
Geyser Peak, Villa Mt Eden and Maya- YAEL3:
camas have been more tentative about. 3
this commitment tc Amador as 2 long -
term source for grapes. Mayacamas, for
example, produced a huge late harvest
Zinfandel in 1972 from Ken Deaver's ¢
vineyards and a lighter (14% percent
alcohol) Zin from John Ferrero’s vine- -
yards in 1973 (just being released). An-
other huge Zin is in the fanks from °
Ferreros in 1974 and no Amador grapes ¥
at all were crushed in 1975.
The growers are aiso far from trusting
this sudden burst of demand. County ht2
Agricultural Advisor Bob Plaister said ~Z£¥a"
that 30 of the 31 growers were still
keeping alive a portion of their home :
winemaker market. Typically, these are %
sales to “customers” of a half ton of -
grapes apiece.
Being suddenly. “discovered” after
you already knew you were there fora
hundred and ten years gives the growers
moments of doubt about their new
market. Fortunately, the wineries have b
developed Amador County as a recog- .
nizable name at the retail level and this -
should go a long way towards assuring
a firm market for the grapes. -
While the wines must speak for them- ~
selves, Amador County is unique as a @ "#%
viticultural district. The concentration
on a single variety (81 percent of its 871
acres of grape vines are Zinfandel) makes
it more akin to a European appelation
control area than any other wine grape -*
growing district on the West Coast. The
climatological conditions are distinctive.
And, the fact that the grapes are being
shipped long distances to be made into
wine bearing the County as an appela-
tion is quite unusuzl. These factors, the
identifiable character of the grapes and
the number of premium wineries (23)
now using these grapes combine to
make Amador County one of the most
distinctive growing areas in the world. It
is a fine discovery for those of us who
appreciate a big, flavorful wine.

Messers Olken and Singer, publishers of
a very meticulous journal, **Connois-
seurs’ Guide to Californiz Wincs,” ure
By Area residents.
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CORTI BROTHERS

1574
AMADOR COUNTY

RIDCE
CALIFORNIA
ZINFANDEL .
SHENANDOAH

i
i

1974

CALIFORNIA

ZINFANDEL

wn 1673 ~

INF

ESTATE 19 74 BOTTLED
«Montevina

z,

ol

% o

Shena ndéa/z Valley

AMABOR
Ziptandels

1973 Amadcr
Good fruity aroma although low
in varietal character. Slight vanillin smell of oak
barrels. Medium bodied. Very hard and firm on the
poaiate. Frulty flavers are guite short for high al-

cchol and tannin.
E @ =
6:3{3{:3 CARNEROS CREEK 1874

Esola Vinevirds, Shenandozh Valley, A lovely example
of Amador Iinfandel. Rich, generous aromas full of
berry and ripe “grapey' smells. Lovely, engaging in-
tensity. Mouthfilling. _Long round flavers with a
suggestion of very ripe fruit in the forward Zinfan-
del berry-like flavors. Good aging potential. Soft
enough to drink now with Pork Roast. An exceptional

BARGETTO WINERY
Light to meZium nose.

$2.95

Amador

cems a bit high (un-

Fa

usug ives the wine a hard
fecl on the ralate. Llasting fruit and tannin in the
afrertaste. Drinkable now with Griiled Steak and

Cnions.
Naw Refease.

R T

$3.50
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are different from Sherandoah Valley grapes," de-
clares Corti. "They are on cpposite sides of a
ridge and both the microclimate and the native veg-
etation are different. The wines are going to be
lighter in color and in the intensity of the fla-
vors. The grapes simply don't get as ripe." In
their limited experience with making wines from
both sides of the ridge, Francis Mahoney and Ridge
winemaker Paul Draper agree with Corti that the
wines from Fiddletown and Shenandoah vineyards are
different. However, Ridge found their Fiddletown
to be a bigger wine than the Shenandoah grapes pro-
duced. Mahoney observed that there were real dif-
ferences but he was not yet prepared to generalize
agbout the difference. In the three vears he had
received Eschen (Fiddletown) grapes they had var-
ied greatly depending upon the secticn of the vine-
yard he received. Our tasting notes indicate that
the winemakers have experiences that would lead to
contradictory conclusions. At the moment, the
wines need to be tasted over a broader range of vin-
tages than are currently available before the dis-
tinctive differences can be defined.

The difference, we believe, is one of relative
degree. The wines all have excellent color with a

L EEEETRE R e tge

CORTI BROTHERS 1973 }Shenandoah
A portion of Sutter Home Zinfandel purchased by Dar-
rell Corti and aged in Russian Oak "hogsheads" cooper-
ed in Portugal. The wine displays distinct piney,
minty arcmas and flavors that are quite surprising.
Its body and texture are pure Amador in weight, under-
lying fruitiness and finish.

L o &

'AGOSTINI WINERY NV California
Estare Bottled. 1In the oid, old California tradition,
this wine aged to near senility in ancient tanks be-
fore bottling. 01d, slightly oxidized aroma and fla-
vor. .Lingering aftertaste suggests Zinfandel heri-
tage. Nice wine with macaroni and ground beef.

. : $2.
R A

$3.75

GEMELLC WINERY NV California
Lot 72-A. We reviewed this wine in the November,

1974 issue prior to its release and were quite im-
pressed. Now on the market, the wine seems to have
fallen apart and displays distinctly non-Amador char-
acter, as if it had been blended with wine from an-
other area. Slight grassy, stinky quality and low
freit in nose and flavors. Lacks typical Amador full-

ness.
R

S;gHARBOR WIKERY 1873 Shenandoah
Deaver Vinevard. Fairly intense nose with ripe fruit
and wood components. Full in the mouth. Young, harsh
flavors with ample fruit in evidence and moticeable -
wood. 3lightly hot, tannic finish. This wine should
improve with 2-4 years of bottle age.

L G o ss

$3.50




purplish cast that seems To hang on even as the
wine gains bottle age. As Corti states, 'The fla-
vers are more akin to Rhenme wines than to Claret.

t is very difficult to make an elegant wine of
Amador Zinfandel." Intense flavors seem character-
istic and a number of the Shanandoah Valley wines,
in particular, have az grapy, jam-like aromz. As a
vhole, wines that display the high quality of the

y
Amador grapes result in remarkably few flaws.

None of this surprises the grape growers. It

is, however, a source cf
ienced growers like Xen Deaver, John Ferrero and
Ernest Esola to be "discovered.'" They knew the
vines were there all the Zime.

As a matter of fact, the vineyards not only

precede the oldest of AmaZor County residents but

uiet amusement for exper-

(9

precede the establishment of the oldest of Califor-

niz's 323 bonded wineries. The first vines were
planted in 1856 or tefore.

and the times of great vineyard devastation from

Throughout Prchibition

Phvilioxera, the vines of Amador continued to pump
out their harvests for home winemaking enthusiasts

el
N 1
i a mar

Py
the. San F

F

et arez that spread from the Dakotas te
T

County wines, which home winemakers have so long

kept to themselves, are now reaching retail shelves.
What's more, they are being produced by some of the

ancisco Bay. Whzat the 'discovery' of Ama-
dor County means is that the richly flavored Amador

best talent within the Californmia winemaking fra-

ternity.

AMIADOR
tasting netes

E33833MONTEVINA WINES 1974 Shenandoah
Gott Vinevard. Very cark red. Rich Zinfandel nose
with a touch of Amador '‘grape jam" character. Med-
jum-full bodied. A bit harsh but with an engaging,
lush, mouthfilling rouncness. Fairly intense Zinfan-
del and ripe-berry flavors. Long, long finish. Ample
tannin suggests 2-4 vears cI age before drinking.
Could be tried now with Lazm> Cutlets and Sausage. A
fine vaiue.

New Relesse. t W &

$2.75

el

IT. VEEDER VINEYARDS 1974 Amador
Esolz Vinevards. Medium intensity aromas of weli-
Tipencd grapes and alcoholl The fruit is subdued.
Very big and harsh in the mouth. Grapey, vanillin
flavors are pleasantly rich. Slightly hot, tannic

finish. Would be enjoyable with Steak Diane.-
° oy
e, g;;g 52, $5.00
633583 RIDCE VINEYARDS 1974 Fiddletown
Deep red color. Tight

Eschen Ranch, Amador County.
nosr with a full bougust of oak and ripe Zinfandel ,
fruit undernezth. Full, luszh feel on the palate.
Rich, fruity entry and moutxfilling ripe-berry flavor
with very evident woody compenents. Slight harshness
in the finish will diminish with bottle age. Very
enjoyable now with savory dishes such as Brisket
stuffed with Minced Beef and Capers.

New Refease. _ B =S g §5.00

e R

We heartily welcome their arrival. =<

o2

Top: Eschen Vineyarnd neat
Fiddéetown., Left:
vine. Ria@t: baowe& John _
Ferneno wiith Dawnell Coatl.

Gnarnled

»
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ES3RJDGE VINEYARDS 1974 Shenandoah
Amador County. In comparison to the Ridge Fiddletown,
this wine seems less full and lush in the mouth. The
light to medium intensity nose is pleasantly fruity
with good Zinfandel character and a touch of wood.
There is firmness on the palate that gives the ripe
Zinfandel and oak flavors a slightly hard, not
rounded quality. The finish is fruity and slightly
hot. Bottle age may bring smoothness that is wanting
here. :

New Release. 8 Q§39 3= $4.75
STORY VINEYARDS 1974 Shenandoah

This wine has gained popularity for its overdone, rai-
siny quality that is reminiscent of Port. But Por:,
it isn't, and late harvest Zinfandel, it doesn't re-

semble, P
& %“E &L $5.00
ESSSUTTER HOME WINERY 1973 Shenandoah '

Deaver and Ferrerc Ranches. Medium intensity nose.
Slightly sweet, ripe Zinfandel cheracter. Medium-
full bodied with a "hard" impression in the mouth.
Grapey, varietal flavor with a touch of wood. Fairly
tannic finish. Needs age to soften and round out.

HoGE e B
g:.ﬁzu WINES

1973 Sierra
71% Shenandoah Valley (Gott Vinevard,; 29% Clements -
District. Fairly intensc nose is slightly Port-like
with an attractive herbal character to the fruit.
Very obvious wood blends with Zinfandel character in
the flavors. More claret than Amador in style.

£ & &

$3.95 -
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Amador.
by Richard Paul Hinkle

Amador means “love of gold,” and
more than half the gold mined in the
d entire Mother Lode came from the
mines in this small counly. About an
hour's drive east of. Sacraménio, the
125-year-old county.is more a wine
mine today.

Of the seven winerles that crushed

grapes last fall, only two are open to
the public on a daily basis: the hole-
in-the-wall Amador Winery at Main &
O'Nelll Alley in Amador City and
the oldest winery in the county,
D'Agostinl.
s ltwas in 1911 that Enrco D'Agostint
acquired the vineyard and winery
founded In 1856 by Adam Uhlinger.
Operated by Enrco’s four sons, the
winery still uses white oak barrels
milled from trees grown on the prop-
erty In the last century.

Visltors to the 225,000-galion win-
ery are shown the original cellar, with
its stout cak beams and natlive stone.

Three other wineries share the se-
i cluded Shenandoah Valley with the
el D'Agoslints. Twa, Monlevina and
i Story, crushed thelr first grapes In
1973; the other, Shenandoah Vine-
yards, came along four years later.

On Shenandoah School Road three
miles northeast of Plymouth, Mon-
levina got its vineyard start in 1971

chased the Massoni Ranch and his
soncindaw, Cary Gott, began adding
to the existing vineyard of Zintandel
nd Misston vines

The mond of Montevifa was set
in the basement of

R Poxy

Coun
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red, and one “Nuevo” (by carbonic
maceration). The following year, a
well-Insulated metal bullding was
erected.

A “Montino'* Zinfandel has been
added (a lighter styled wine for eatly
consumption), as well as Sauvignon
Blanc, red and white Cabernet
Sauvignons, Barbera, and Ruby
Cabernet. .

The story at Story Vineyards Js Dr.
Eugene Story, velerinarian owner of
the Midtown Animal Hospital in Sac-

ramento. Story quite naturally felt into - . -

has becom

wine while attending the University of

California at Davis. Also, his grand-
father had ralsed grapes near Orange-
vale {a Baptist minister, he did not
produce wine).

Story's vineyard and winery were

inltially dubbed Cosumnes River

Vineyard, but he found that 100 many
people had difficulty with the narme.
Story Is one of those who feel that’
Zinfandel should be the only variety
grown In the Shenandoah Valley,

s though he has also produced a thick,

sweet wine he calls "'Shenandoah
Rose™ from the M) acres of Mission
on his propeny. He commutes to his
N

,\‘.1.1." 73

Cessna 172, e
Just over the hil' from‘,Slbry"lQ '
Shenandnah Vinegards, the pride of
Lee and Shirley Soban and thelr six
children Lee Is & former rescarch en-
gineer {Lockheed) and Shisley §s &
teciddere nurie . e
When e Kb ad foeh plannng

wi ‘o’ {w&k kan'd S AYVE T
et R e e

_Jim and Lynn Payne.,

Calaveras counties, and the Barbera Is}

A Ly

l;

. s
vines they will have 25 acres of Zin-+
fandel, Barbera, Cabernet Sauvignon,
and Sauvignon Blanc. Lee loves: to
dabble in Sherries and has also pro-
duced a lovely dessert winejfrom
tray-diled Mission grapes that he, calls
“Misston — Del Sol.”. S

Southwest of Plymouth, about four
miles north of lone, Is Argonaut Win.»
ery, operated by four Aero-Jet engi-,
neers and their families, A fifth partner
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Is Guild winemaker Neal Ovevhoc.é

The winery and two-acre Barbera},
vineyard are at the home of partners,,

and
Argonaut produces lu;I 1,000 c’nscsﬂ(
a yenr of Zinfandel and Barbera, Thai.
Zinfande! comes from /\mador‘und%{
&

e il

‘vine mire!

« Scott Harvey, an enclogst schooled in

from their own cordon- trained vines o
Suutheast of Sutter Creek is the,
StoneRidge (his_spetingl Winery of
Gary Purteous Thiee acres ol Ruby | !
Cabernet separate his home/winery’§r:
fromthe road He also buys Zinfande!, |
some of which he vinifies as o iy
white wine
A lall, friendly fellow with a shock of
brown halr, Porteous fits winegrowing
between a full tiene job as a PG.&E.
hneman and a part-time lob ca:ving"ﬁ}i
gravestones. h
Four new wineries are expected to %
be bouded lor the coming crush, all of 55
which will be within the Shenandoah ™y
Valley. John Kenworthy s a former
aeronautical engineer who is gradually -
restructuring a 128-year-old bain into
a small winery. Further down Shenan- ;
doah Road 1s the new winery of Katier® /'t
engineer Ed Baldinelli and grape [
grower Juohn Miller. I
Just north of those operations will
be the Santino Winery {acioss the
street from the Sobons) and the Beau
Val Winery (near Story Vineyard)
Both wineres have as winemakes

,v

St

]

2

Germany who used o work {or Stesy
It is encouraging to see the | .4
pride that has stimulated the fnes, - e
of winemaking capability tn An
County. If the growers work at & -
ing in their fruit belore it l.n-u»T.w
ovenipe and the winemakers equal or
better their coastal counterpants,
Amador County's vinous reputation
can be naught but increased. .




infan
=schen and

by Thomas R. Hill

Most California wine enthusiasts are well acquainted
with the “‘discovery’’ of Amador County Zinfande! by
Sacramento merchant Darrell Corti after tasting one of
home winemaker Charlie Mvers’ wines. The big Deaver
Zinfandel produced by Sutter Home in 1968 defined the
genre of Amador-style Zinfandels which have since fol-
lowed that success.

Less familiar are some of the outstanding Zinfandels
lately produced from the Amador vinevards of Chester

Eschen and Ernest Esola by Carneros Creek, Mount Vee-

der, and Ridge wineries. This article examines in depth the
background of these wines and attempts to characterize
some of their stvlistic features.

THE GRAPES

The gently rolling foothills of the Sierra Nevada moun-
tains in Amador County with its red decomposed granite
soil make up one of the most unique grape grcwing regions
in California, if not the world. The area is officially classi-
fied as a warm Region'[1]- cool Region IV by the UC Davis
degree- days classification scheme, roughly equivalent to
Lodi in the Central Valley. But this classification is de-
ceptive. '

Cool Spring weather significantly delavs bud break in
Amador County compared with coastal growing areas.
The ternperatures during the final ripening phase can often
be quite high, resuiting in a rise in sugar level of several de-
grees Brix in one day. This abbreviated, intense growing
scason is regarded elsewhere as inimical to production of
fine wines, producing high sugar-low acid grapes.

Such i< not the case in Amador. Cold air flows down
from the Sierra Nevadas nightly, keeping the average tem-
perature sufficiently low to maintain high acidity levels.

Even more important is the low humidity that charac-
<t

e T i e

e T -

terizes Amador. Bunch rot is virtually never a problem.
Furthermore, once the grapes reach 25° or 26° Brix, they
begin to dehvdrate, but not raisen. This has ruch the same
effect as dehydration from botrytis (without the corre-
sponding chemical and flavor changes), concentrating the
sugar, acidity, and flavors. For example, the Esola grapes
in 1978 came into Carneros Creek Winery with the incred-
ible figures of: Sugar: 31.5° Brix, Total acidity: 0.80
gm/100 ml pH: 3.28. Ernest Esola has even seen grapes in
his vinevard as high as 37° Brix, yet still perfectly sound.

THE VINEYARDS

The Eschen Ranch near Fiddletown was purchased in
1972 by Chester Eschen. 1t totals 83 acres, with 30 acres in
grapes. The majority (40 acres) is Zirifandel with the re-
mainder being Mission (5-6 acres), Muscat, and Black
Muscat.

The vinevard was planted in 1924 (during the height of
Prohibition) by a man named Ostron and worked .with
mules for many years. About two thirds of the vines are
planted on grafted rootstock, the remainder being on their
own roots; phylloxera not being a problem in Amador.
The vines are trained by the old Italian-stvle head pruning
method rather than more productive cane pruning. This
keeps the yield down around 2 to 2-1/2 tons/acre {drop-
ping toless than 1 ton/acrein 1977 due to the drought). No
irrigation is used.

A number of home winemakers have been purchasing
Eschen grapes for many years. Until recently, most of the
grapes went 1o East-Side Winery in Lodi for their jug
blends. In 1972 and 1973, the grapes went 10 Robert Mon-
davi Winery. Since 1974, the Zinfandel grapes have gone
to Carneros Creek and Ridge. The other varieties presently
g0 to Shenandoah Vinevards.

" VAT AT MEACIATINEG 11
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“Just as with Napa Cabernet,
Amador Zins are not all stamped from
the same mold.”

Abowt amile 10 the west, as the crow flies, actoss a ridge
of hills, ies the the Faola Vineyard in thé Shenandoah Vats
tey. noaa the town of Plymonth, The ranch came into the
Fuoba Lamily in 1910, the grapes being planted shorily
therealbter. The property is presently owned by hrthers
Joln and Ernest, with Ernest and his wife, Lena d' Agos-
tini Frola, responsible tor ity operation, 2

Fhe Faolas have about 99 acres under vines, mostly to
Zinlandel, They abwo awve abowt 7 acres of Cabernet Sau-
vipaon, Tactes of Sauvignon Blane, and an acre o so of
Mhsston and Darbera.

the Zinfandet is more than 70 vears okl, oviginating
from cuttings ohtiined tocally. The Misdon and Babera
are 20 years ofd, and the Cabernet and Saovignon Blang a
vouthlul 18 years The vines e all head priuned. The
onpmal Zin s on iy own romts with the recent plantings
being gridied vines on Si. Genrpe rootstock, The vineyard
isdry-Larmed, althongh severad wells were sunk in 1977 1a
sustain their drought-aeved vines,

The authentichty of the Sanvignon Dlance is somewhat
clouded, the vines net coming from cernified avrery
stock, Bob Phadster, agricultural extension agent Tor
Amador County, identiies Monteving as the only hearing
acreage ol that vagiety in the County and-disclaims any
hnowfedae of the exact varsiety of the white grapes on the
Fraole property, Nonctheless, Lena Esola states that the
vines are definitely Sauvignon Blanc. At any rate, cogni-
rant of the white wine boom, the Fsolas plan to pt in
another 100 sich vines this year., N

For years, the Folas handed thewr grapes down 1o Oak-
Land for the home winemaking tiade. The Barbera and
Misvon HH po to these customers. In 1974 anud 1975 they
sold their Zinto Carneros Creek, Mount Yeeder, and
Ridge. Sinve 1976, they have been sphit between Carneros
Creeh and Ridge, Starting in 1974, all the Cabernet has
gone to Carneros Creeh, 1n 1978, the Sauvignon Blane
went to Cavamus Vineyards tor their Sauvignon Blane
wine

THE AMADORSTYLE ZINFANDEL

Fhe siring of successfut Zintandels produced by Suter
Home from 1968 thin 1972 defined the stvie of Amador
County Zintandefe big, heavy, tannic, intensely fruity,
rither ah olishic wines These wines divplay, to vinying de-
grees, b unigne smedt and Mavor often deseribed as
Amador dusty hriary, found in no other Zintandel pro-
duced in Calitornia,

In 1972, Mavacamas Vineyards produced the first of the
Fate Harved Amador Zinfandels, a hupe tannic wine at
17,5 pereent alcohol, but still showing the Amador Havor,
Since 1974 the Sutter Fome Zins have tended towards a

12 DECTMRERCI2

lighter, more drinkable style of wine and tack the power of
eirlier editions. Charlic Myers continues his original style
of Amador ZinTandel from Deaver vineyard grapes, now
under his Harbor Winery fabel,

The Amador-siyle Zin is best exemplified by those of
Cary Gout's Montevina since 1974, His regular and Specinl
Select Zins display a hupe, intense, usuatly aleoholic style
which oftentimes belies their carly drinkability,

Yet even within the context of Amador-style Zinfan-
dels, the wines all disptay distinet shadey of differences,
reflecting both the differing miceaclimates within Amador
from which the grapes originate and also the wincmaker's
stylistic intent. Just as with Napa Cabernet, Amador Zins
are not all stamped trom the same mold,

CARNEROS CREEK WINERY

Frank Mahoncy, winemaker at Carncros Creek Winery
neitr Naga, purchased his fiest Zintandel grapes in 197)
from the Uschen Ranch, Since 1974, he has purchased Zin-
Fandel from hoth the Fschen and Esola vineyards.

Mahoney’s interest is primarily in Pinot Noir and Ca-
bernet Saavignon, using the Amador Zinfandels 10 **Fill
up the cracks™ in his operation. The quality of his Zinfan-
dels clearly belies his disinterest,

Mihoney does nothing particularly different with his
Amador wines, They are fermented at abowt 85°F in stain-
less steel aier innocutation with a pure yeast strain, on the
skiny for 8-11 days and pressed at abowt 3° sugar, and ma-
tured in American oak for slightly more than a year,
Somctimes they go through the malolactic fermentation
and sometimes not, the Esola being mote prone 1o a malo-
Iactic than the FEachen,

Even when the grapes come in at nearly the same sugar/
acid fevels, the wines from the iwo vineyards arc distinctly
ditferent. Mahoncey finds a slightly greater richness in the
Evola that's notin the Eschen, Hle contrasts the Fsola and
Eschen with the sanmie stylistic differences of Chiltean
Palmer and Chitcau Montrose,

The 1973 Carneros Creek Eschen Zinfandel was prob-
ably the lightest Amador Zin Mahoney has produced, re-
flecting the unusually high yield of that year, The two *74
Zins iflustrate near-perfect growing conditions; big wines
at about 14-1/2% alcohol, both harvested wt nearly the
same supar Zacid levels, The lung cool growing season and
the farge crop load in 1975 produced two less ripe Zins at
ahout 12-1/2% alcohol,

I 1976, a storm coming up from Southern California
panicked the Eschen pickers to harvest early at about 21°
Briv. Fsola decided to wait out the storm but it stopped
short of hissineyard. Unfortunately, the pickers had left
the connty and by the time hie had regrouped them, his

———

ZINFANDEL

ESOLA VINETARDS
AMADOR COMNTY

PRODUCED AND BOTTLED AT
MOUNT VECHER WINERY
NAPA CALH ORBIA
ATCOMOIL RS RY AW
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Zinlandel

This Zinfandel was produced from 50
year old hiliside vines grown near
Fiddletown in Amador County. It has
heen aged in small and large American
Oak since fermentation. The wine is
bigger thanthe 73 Vintage and will con-
tinue to improve for several more years.

Zinfandel was up 10 271729 Bricand rising rapidly.

Mahoney produced three ditferent Amador Zans from
those prapes. The finst Anvador Coanty Zin was i blend of
the wmter npe Laschen grapes and the feast over ripe Bsoly
grapes, at 11 3 parcentalcohol. The ot B Amador Coun-
v Zinwas whow 20 pereent Fachen and RO pereent ool a
Brgger, ticher wine it B4R percent aleohol. And, linally,
an Amador Conniy Uate Picked Zin was produced from
127 Hrix Faola prapes, fermenting out 1o 16,7 pereent
alcohol

Fhe two 1977 § schen and Tola Zins Gune inoat atea-

14 DECEMNF Y 1920

sonabie sugar level, fermenting out to around 14 pereent
alcobol. Bat the severe drought cat the yicld down helow
anc tonZacre, producing two intensely Havored wines,
The 1978 harvest again proved 1o be problemaric, Fhe
Eachen grapes came i at 218" Brix and fermented out
drv. Mahoney feels Uhs saing isinare rounded and Jess as-
tringent than s typical for the achen wines, peshaps even
his best Amador Zin yet. The Fsola cameinat 31.5° Drix,
Inthe Falt of 1979, 00 was still fermenting slowly at about
4" frix andover 15 pereent aleohol. Mahaoney tricd a test
batch of Port but was unhappy with the result; the wine

had already fenmented ont too much sugar. He's not cer-
tain what kind of wine his "78 Faola will become,

Beeanse of the heat wave ripcning everything at once
and insullicient fesmenting capacity, Carneros Creek was
vnahle to ke the Fsals Zinfandel grapes in 1979 at the
time they reached acceptable sugar lesels, The Tahen
prapes came into the winery carticn at 24,8 Brix and Ma
boney characterzes them as the bed leoking grapes he's
seen yet lrom the Fwhen vineyard.

The Carncroc Creek Amasdor Zins are nof the typical
Amadot-style Zinfandel. Although they are usually dark

intcnse Amador-flavored Zins aith a sught ok (nm.
ponent, they are much like the Clos du Val Zins; big in-
tense wines with a distinet clegance and hreed, Certninly,
they cannot be characterized as heavy-handed and honcy

Mahoney protesses a dishike for ihe lgh aloohol 1 ate
Harvest stvle of Zinfandel and docs not make them by de
sign. He feels that as these wines age and lase their fruit,
the alcohol overwhelme any complevity and «mph adde
1o the dumhbness of the wine,

RIDGE VINEYARDS

Paul Draper, winemaher at Ridpe Vinevards, made
their tust Amador Zintandel in 1974, the Ewhen Ranch
was Jabeled Fiddictown, The Shenandoah contained
montly grapes fromthe T aotasineyard winh small amaounts
from the Storey vinevard and a third Amador vitieyard.

Ridge treats their Amados Zinsin much the same way as
mher Zinfandels, Fermentation is in stainless deel with a
unigue sobmerged cap, using the matural fermemative
yeists presemt on the grapes. Fermentation s imtrated by -
the species Kloeckera upto abut 6 pereent atcobol. At this
point, the fermemation is carried briefly by the species
Hansenula, immediately followed by the traditional §-
chitomyees cerevisine var. ellipsoidens {the strain m
winetics innociate with) until fermeniation is completeu,
‘This fermentation chain is identical to that found in Bor
deany whicre use of the natural yeassis a much more wide.
spread practice. Although Ridge is one of a very few Cali-
Tornia wineties using the natural fermentive yeasis
(others being Congress Springs, Santa Crgr Mountain,
and d' Apostini in Amador Cowny ), Draper dieannts this
as being a significant Tactor in then wines The fermenta-
tion ison the shins for 912 days, essentintly umit dryness.

The Ridge Amador Zwmtandels have thos far always
poue theonph o matolactic fermentation. No fining or il
tration is done unlew absolutely necessary Tor botthe i
Wlits. Manration isin Amcrivin osd for shont o vewr and
a hall, Claritication is done by caretul rnching every fous
months. Draper creditn the matolactic and their cellar
treatment as the most inportant factors in the making of
their Amador Zins, fecling this rewits i a miore complex
and tefined wine, :

Draper likewise finds the Puchen and Esola prapes to
give distinctly different wines. He Finds more tichness and
frant intensity in the Shenandosh'and a harder, more tan.
nic, more backward when young, wine m the Fiddictown,

Drapet admits to having litte Tendness for the typiead |
intense, alcoholic Amador stvle Zinfandel, feeling the
wines are dumsy and onc-dimensional, The Ridge Ama-
den Zins clearly reflect his dishike for that style, Tie grapes
are harvested cadher than normal Hor Amador) (o ne
what Ridge terme a “clatet” style wine, a wine less
tensely froity and tower in aleohol than typical for Ama.
dor-stvle Zinfanded.

The two '74 Ziny fermented out to 14.1/2 pereent akeo-
hof, rather substantial for the “claret” style Draper
csporses. Forthe '75, *76, and '77, Ridge was able to heep
the alcohol down to Juwer levels, ranging from about 12
pereent to almost 14 pereent.

The exception was the Esola geapes in 1976 w hich, lke
at Carncros Creck, came in at very ripe levels. Ridge desig-
nated the resulting wine as their 1976 § ate Harvest Zin-
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“These wines display a unique smell and flavor
often described as Amador dusty-briary, found
in no other Zinfandel produced in California.”’

taawdel, The manosiy of it was released as §ate Uarves H,
at 5.4 pervent alcohob. Seven barrels of the wine made
from somewhal riper wrapes were given fonger aging and
wilt be refessed tathe Fall of 197% as §ate Harvest |

Havwng done the experiment with the "78 theu *77 Zins,
Draper has modificd his philosophy towards the wines
somewhat, Fle now feels the Amados grapes are bet har-
vested dightly ovet-sipe, arownd 28* Briv, 10 produce a
winie of about 14 percent aleohol, more along the fines of
the "74'. ReRecting this chiange in technique, Draper feeks
bis 48 Fiddletown (-schem, at about 1§ prereat alcohol,
is hin best effort yet with Amador grapes, Tike Carneros
Creek, his *78 Shenamdoab (Faola) REEpes cune in very
tpe. Phere e prosentdy three distinet barches, two of
which e il fermenting in carty Fall of 1979, Distiking
Zintandels with dJight residuat sugar, Drager has not vet
doauded the exentiat Fate of this wine.

Ridge estabhished its reputation among, Californi winge
enthusiasts in the date "60°< and very early *70%, with its
fupe, intense, tannic Zintandels. The 1970 Jimeomare and
Ocvidental wines probably best typily this winemaking
stvle. Since the nnd 19707, there his been grivmbling
among snne Rudpe aticionados whout the trend of recent
Ridge Zins towards a lighter, lews aleoholic and intense
stybe of wate. 1 seems e that there has been o gradual
change in the s le ol their wines, but certainty no lowering
ol the quality.

Draper contends that the aim of Ridge has not changed
atall. He feels the so-called *'old-ayle™ Ridge wines were
somietimes too one-dimensional and did not always de-
velop the desited complexity with bottle age. He states a
preterence for making the darkest and most tannic wines
that the grapes will give, but not at the expense of the com-
plesity in the winge.

MOUNT VERDER WINERY

Suke Bernstein, owner and winemaker at Mount Vee-
der Winery ocar Napa, purchased Fsola grapes i both
1974 and 1975, primarily because of a tack of Nipa Zine
fandel grapes of comparable quality. Sinee Ridge and Car-
neras Creek established a contract with Fsola in 1976, he
has nothad aveess to these grapes. Beginning with the 1977
ceush, he has two acres of hisown Zinfandel vines bearing
upon Moont Veeder. His "78 i a big, Tate Harvest style
wine at 17.2 pereent aleohol and 0.6 pereent residual
sugar,

Berostern™s winemahirg fas few sipgnilicant differences
from Carneros Creek™s or Ridpe's, Fermentation is in
stailess steet with frequent pumping over the cap, on the
skinsuntil dryness, Both vintages were put through a mal-
ulactic with the iden of obtaining more compicxity and
perhaps hetter bottte development. However, untike

1" DreEMnrn i

Ridpe snd Carneros Creek, barrel aging for about a ycar
and a half is done in French Nevers oak.

The Mount Veeder's are probably the closest of the
hree o the typical Amador sivte Zinfanddd, but stylistic.
iy more akm to Carneron Creek than Ridpe, 'Fhe wines
are ponnally more bdense and tanme than Mahoney's,
with a more distinet oak component. And, like Carneros
Creek, they display an clegance and class not often found
in Amadur Zins,

Tasting Notes

(1323184
Fiddietown 1975 Medinm color, soft tight spicy-oaky
nove, very tart light spicy hard Havor, short spicy finish
with samew it sour aftertaste, <light tannin and st or be-
vond it peak, more herrv-like and fess Amador-tike than
the Shenandoah 75,
Shenandouh 1975: Medinm color, stiong berry-dusty-per-
tumey nowe, soft spiey-dusty-cherey Havors, fong soft
spiey-carthy linivhy with dight tionin, neiring s peak.
Fiddletown 1974: Medium cotor, strong spicy-therry-pet-
fumey-horse coltar complex nose, well glycerined, soft
spicy Horal devetoped avors, mediun soft spicy complex
finish with little tannin, near its peak.
Sheaundoah 1974: Mcdinm-light color, soft spicy-per-
fumed taleomn powder shphtly vaky nose, soft rich intense
frait and Amador dusty lavors, well glycerined, Jong soft
spicy dusty developed finish, sight tannin but nearing its
peak.

CARNEROS CREEK
Eschen 1578 Medium-dark color, intense chocolate
stightly oaby alcoholic nose, rough Aniador dusty-cherry
flavor, micdium tannic cherry-satami finish, necds a year
Of fwo yet,
Esola 1975; Dark color, intense chocolate-cherry Amador
Zin nose, solt rich spicy Amador dusty flaver, soft rich
spicy dusty slightly wemmy finish, slight tannin but near-
ing its peak, softer richer more Amador dusty than the
Fschen '75.
Eschen 1974 Medinm-dark color, strong spicy perfumey
cherry slightly stemmy nose, soft light spicy Amador dusty
flavor, light Litet some-tannic Haish, nearing its peak,
harder and more anstere than the Esola 74,
Esola 1974: Ullaged to the shoulder, medium-dark color,
figlt Fruity developed tobaceo cigar-box comples nose,
soft spicy cigar-bov cedary slightly rough flavor, medium

2% Zenfandel, Shensndagh, hattted Masch 1977
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CALIFORNIA
ZINFANDEL
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SONOOE HOUSE ROAD, SHNARDOAN VALY
BOTTINDY MAR VT ALCOTIHOL 10 1 1y VORI

PRODUCLLY AND RO BY RIDGE VINIYARDS
1ZHR AMONTE BHTO RO, CHPERIING, € ALH ORNIA

light deseloped apicy finish, linle tannin and at or hevond
it peak, a nicely developed compley wine,

MOUNT YEIDIR
Esaly 1975: Dark color, intense Amador-duuy spicy.
sabami nose, i v intense tamne carthy cherry coimew hat
dusty Havor, medium dusiy-cherry oaky finich with some
tannin, may improve some yel, facks the roundness and
balance of the ' 74,
Esolr 194 Dark color, intenve mwinty pencil shavings
seanewlie oaky nose, ieasy bady, rich oaky minty intense
fruit thavor with linde Amador dust, medium minty-oaky-
cherry finish, some tannin amd needs seserad years yet,
seems the yotmges of alt the wines.
bxola 1974 { American oak): Dard, color, strong «picy per-
fumey cinammon nose mich difterent From the French
oah but ot easily identifiable as American oak, seeme
Barder, more tannic, more Amador-tyie and Jess compley
than the French oak,

OFf the Ridge's, the Fiddictown *74 was the clear favor-
ite. When the two *74's were first tasted by our group
shortly after their release in carly 1976, the disappoint-
ment in the wines was virtually unanimous, Mot people
Bt cxpected wines displining a unique combination of
the “old-style™ Ridge power amd the Amador-style brawn,
The wines seemed Tight, the slight mmount of fruit intcnsity
covered by the Amictican oik, lacking in Amador chaiac-
ter, and low tannin level< that indicated Fitle nging poten-
tial, The "78's a year fater merely reinforced this gloony
conchision.

Fapecting somenhat enfeebled, over-aged wines in this
tasting, ncarly alt tasters were amazed of the wonder 3172
yewrs of bottle age had wrought on these wines, The '74°
were two of the best cxamnples of mature, developed 2in
fundels we have tasted. The complexity and refinement
Praper strives for in the Ridge wines had indecd appeared,

Among the Carneros Creeks, the 74 Esola appeared-to
be the chaice of most tasters, with fintle prefesence among
the other three. When this wine was tasted shortly afterits
release, i wasa big black tannic Zinfandet Tor which many
predicted a very long fife, 11, too, had developed very nice-
Iy into a complex and refined wine, hut much caslier than
movt had expected, Perhaps the excessive botile feakage
wan responsible for ity ently matuniny.

OF the Moumt Veeders, the '74 was casily most prefer-
reds although Bernstein seemed 1o have extricted more
from the 1978 grapes than did Cargeros Creek or Ridge.
The two oahs produced guite distinet wines, but there was
no clear preference between the 1w,

Both Deaper’s and Mahoney's characterization o
Esolas s possessing more vichness and Truit was borne ol
in the tasting, although this difference seems (o decrease as
the wines age. As expected, the '74°s were universally pre-
ferred over the *78°s.

Amang all the wines, there was n nearly even split be.
tween the Ridge Fiddlctown 74, Carneros Creek Fsola
"74. and Mount Veeder 74, The choice was bascd more on
stylistic preferences than on any perceived quality factors.
Al of the wines were fine examples of Calilornia Zinfan-
dels, but distinctly not *“typical' Amador-fike Zinfandels.

VINTAGE MACIAZINE 1Y
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Vintage Wine Merchants
HARVEST REPORT-1980

INTRODUCTION

In July of this year, when we issued our California Wine
Grape Report, we quoted the comment made by virtually
every winemaker and grape grower: “‘This is the strangest
spring and early summer | can ever remember.'* That
strangeness continued intc summer, throughout the harvest,
angd on into the fermentation stage. The 1980 vintage, which
many people thought would be the greatest of all time,
changed considerably in its final phase; while we cannct
count on the guality of a vintage before the wines have
emerged from the iermenters, there is no gquestion that there
will be some extraordinary wines this year. The least that can
be said is that it will be “'very good"'.

Some winemakers found the viniage incredibly periec:,
some found it to be a disaster. Overall, however, it has been
the most compiex, frustrating and one of the shortest vintages
in recent memory. The multiple problems associated with the
1880 vintage have led growers and vintners to say "It was the
craziest year I've ever seen; | hope to God | never have to
see another one like itt"”

The 1980 growing season began two 1o three weeks
earlier than usual, due 1o mild winter weather. Generally, the
critical "'bloom’’ period went without a hitch, but for most
varietals it was the longest bloom viticulturists have ex-
perienced, lasting 30 days or more rather than the usual ten
days. At first this did not present a problem, but was responsi-
ble for uneven ripening later in the season.

The real problems began after the bloom and set period,
when the weather simply refused to warm up. Summer
temperatures, usually in the mid-80's by June, hovered ir: the
low 70's. Fog was an almost daily occurrence, persisting
even through July and August. At that time, heat is very much
needed 10 push the grapes from their small green siage
through to maturity; for the most part heat just wasn't there,
and growers began wondering nervously if the grapes would
ripen at ali, and if they did, could maturily be reached before
the first of the winter rains?

Vintners who had readied equipment for the usual late-
August start of the crush found themselves standing around
and waiting well into September until the first grapes began to
trickle in. The crush did not get into full swing until the latter
part of the month, when there was a very severe heai wave
that sent sugars soaring. Suddenly the grapes all gained
maturity at the same time.

In those high temperatures it was impossible to pick
quickly enough. This fact, added to the problem of handling
the overjoad at the fermenters, resulted in many of the grapes
becoming overripe, sunburned or raisined. Some wonderiful
fruit was harvested by those growers who had the ability to
pick selectively; those who were not able to do so just
crossed their fingers and hoped for the best. Many did get
aimost unbelievably high acids in conjunction with excellent
to very high sugar, and balances that seldom appear except
in textbooks. They also got a large amoung of both underripe
and overripe fruif, and it is safe to say that a large percentage
of the fruit remaining wes a mixed bag that sorely tested
winemakers' skills.
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Shortiy after the vintage gained full momentum, some
additionai problems appeared at the fermenters with “‘stuck
fermentations™, i.e., many wines refused to ferment to
dryness, even with specialized yeast strains that were
developed to combat just this problem. At this writing,
many fermentations are still stuck, and there is a great
deal of testing and researching going on to determine why. In
guite a few wineries, malolactic fermentations are refusing to
start at all.

Theories on the cause of these irregularities are gen-
erally centered around the very high acid and low pH of the
grapes this year. But the final answer might be deeper than
that and lie in the particularly unusual grapes resulting from
this unigue season. There seems to be a general shortage of
amino acids and cther nutrients needed by yeast to complete
the work of fermentation. Fermentation science is a very
compiex subject, and it might be years before answers are
available to help vintners through a similar situation.

Another problem, though less mysterious, was just as
serious. Many fermentations were yielding high levels of
hydrogen sulphide (HyS) in the wines, a result of extensive
mildew problems occurring throughout the State. in the
Central Valley, growers were sulphuring vines every eight
days and still were unable to hold mildew in check; extensive
sulphuring also had to be done in most of the North Coast
counties. Contrary to popular belief, mildew fiourishes best in
relatively dry conditions and low heat, about 78 degrees F.
These were the exact conditions which prevailed in many
areas. Usually, to prevent HoS problems at the fermenters, all
sulphuring is stopped at least two weeks or more prior to
harvesting. This year many growers continued their sulphur-
ing programs up until just a few days before harvesiing, as
they feared that photosynthesis might be interrupted.
Moreover, for the first time in the North Coast there was
widespread application of wettable suiphur rather than the
usual dry dusting. Wettable sulphur has the advantage of
sticking to the leaves and canes and is not blown away by
winds. The problem is that it also sticks io the fruit, so an ex-
cess amount of sulphur could be transported to the
fermenters, where yeast converts it to H2S which in turn gives
a ‘‘rotten egg’’ smell to wine.

To summarize, the North Coast vintage began arcund
mia-September and ended late in October, therefore the
normal vintage period of about 75 days was compressed by
the heat this year to around 50 days, probably setting a

" record for shortness. Any definitive judgement of the wines,

therefore, would be impossible at this time, but we fee! our
guarded overall evaluation of ‘‘very good'* to be the lowest
common denominator. A farge number of wines seem to be
excellent indeed, and there is an unusually high number of
great wines. We regret that we cannot provide a more solid
overall quality assessment, due to the spotty nature of this
vintage in terms of quality, complexity and lateness. At this
time we are only certain that 1980 was NOT the greatest vin-
tage of all time, but it may prove to be one of the best.

In order to draw a more specific profile of the 1880
vintage, following are our observations combined with
comments by various vintners in a number of the principal
growing regions.



SONOMA VALLEY

As noted, temperatures in this region were abnormally
tow through the spring and up to mid summer, compounded
at that time by a heavy influx of fog throughout August, a
most unusual occurrence. However, fog usually is common
during spring, which this year was without fog. This
phenomenon allowed some early progress in photosynthesis
by way of incident solar energy and light exposure in spite of
low temperatures. Generally speaking set was fair to good.
Crop size was related to vineyard iocation, with the same
varietal setting well in one part of the valley, poorly in another.
The low temperatures brought on a good deal of shot berry
formation and shatter, resulting in very loose bunches
particularly in Cabernet Sauvignon, and considerable wide
spread crop loss. However the loose bunch condition did
help control bunch rot and mildew which was very extensive
this year due to dry atmospheric conditions and low
temperature. A number of vineyards were not picked because
of exiensive rot.

The heat support of late fall brought on a rapid rise in
grape sugar but without the usual expense of a sharp drop in
acids. This was no doubt becuase of the very long and cool
growing season. Sugar/acid balances in red wine varietals,
with the exception of Cabernet, were often in the area of 26°
Brix with 1.4 total acid. Similar balances were common in
white varietais. '

With the harvest just getting into full swing, a heat wave
struck September 20th that sent temperatures soaring to
record levels. The heat wave broke on October 3rd, but
during the those few days sugar in the grapes had shot up as
much as three-quarters of a point per day. Since the flood of
grapes, virtually all having reached maturity at once, could
not be handled at the fermenters, a very large percentage of
the total crop became overripe and sunburned except for
those vineyards that were picked selectively. Moreover,
because of the cool season there had been very little irriga-
tion of the vines. Thus when the heat struck, causing rapid
moisture expiraton by the vines, there was insufficient ground
water available for replacement in spite of relatively coo
nights. This in turn caused serious fiuid loss in the grape ber-
ries resulting in exiensive raisining.

Foliowing the heat wave very high temperatures con-
tinued through October with the exception of a brief light rain
on October 12th which did no appreciable damage and in fact
helped to hold down still rising sugars.

There is no question that 1980 will go down in the history
books as the year of high acids. *‘It was unbelievable,” said
Richard Arrowood, winemaster at Chaleau St. Jean. *'The
acids were holding even after a week of over 100-degree
weather and sugars going up a good half point per day. I've
never seen anything like it and | think we have some very
interesting potential this year, expecially with Chardonnay,
which accounted for about 60% of our total crush at the
Chateau this year. Maturity was reached a good three weeks
late, but with incredible balances such as 26.3% sugar with
.95 acid, 25.3% sugar and 1.1 acid! We ‘had nothing under
23% sugar and our lowest acid was .85, a balance we would
ieel fortunate to get in a normal year. The fruit we picked was
literally picture perfect, but careful selection was the key.
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There was quite a bit of sunburn this year and with some
vineyards we had to ieave as much as 20% of the crop in the
field. ! think this might turn out to be a very fine vintage
because of the extreme length of the growing season, but it
certainly was scary and I'm not sure I'd welcome another
viniage like it.”

The combination of high acid retention and high sugar
shoutld result in very long-lived wines with big body and con-
siderable alcohol. Most red wines are showing intense color,
anc¢ Gewurztraminer had the highest degree of color ever
observed. Usually good coior in this varietal is an indication of
considerable “'spice”. However the Gewurztraminer crop was
off by an average of 50%.

Sonoma Valley appezars to have been unique this year in
developing a fairly high incidence of Botrytis cinerea. 1980 is
the only year in which this beneficial mold has appeared in
the absence of rainfall at the end of the harvest season.
Apparently the heat in this region was not too great, while the
unusual amount of cool, agamp fog provided adequate
moisture to trigger the Botrytis. Botrytis infected not only the
Johannisberg Riesling, but Gewurztraminer as well,

NAPA VALLEY

Conditions here were simitar to those of Sonoma Valley
however the amount of fog was somewhat less. That factor,
combined with somewhat drier atmospheric conditions, has
resulted in virtually no Botrytised wines being produced this
year. Extremely cool mid-summer weather, in the 75 degree
range and less, delayed the harvest by a full two weeks. In
fact, for a time many were wondering if perhaps there would
be no harvest in 1980 and two harvests in 1981, But then in
late September the heat wave struck causing many varietals
to ripen all at once. In a few cases Cabernet Sauvignon was
being harvested before Chardonnay. Usually Chardonnay is
picked four to six weeks prior 1o Cabernet Sauvignon.

The high heat, tasting about two weeks, caused a frenzy
of picking and many wineries handled 50-75% of their total
crush during that period by working nearly around the clock.
As elsewhere, acid levels were incredibly high as was the
sugar. Total crop harvested was approximately 72,000 tons,
or slightly higher than iast year. There was considerabie over-
cropping in Chardonnay (which probably accounts for its very
dgelayed maturity), while Gabernet was light due to extensive
shatter last spring, although it did set to a very large *‘'second
crop”. Again, selective picking seems 1o be the key to quality
and wines will be "“spotty”” as a result, ranging from "'good"
to “‘great".

Some varietals set a slightly higher crop than last year,
but to an extent this was offset by considerable problems (and
losses) from mildew, which was rampant due to coal, dry
weather. Most growers this year applied up to four times the
usual amount of sulphur, but with the coo! weather prevailing
couid not gain the control desired. One good thing that came
of the cool weather in Napa and generally throughout the

tate, was very few insect pests to combat.

Uneven cluster develcpment was blamed on the cool

'season, many bunches showing berries that in terms of

maturation appeared to be ciose to a month apart. Mildew,
which scars the skin of berries and prevents them from
“'sizing” could have been part of the problem, but the ex-
tremely long set duration last spring is & more likely reason.



Nevertheless, as the harvest neared, some of the less mature
deiries in the ¢:usters did come close to catching up.

But as Da.id Spaulding, winemaker at Stonegate Winery,
notes, '‘in near v all cases the Napa wines are turning out to
be very nice and | think this is a direct result of the long, coof
growing season that allowed the grape berries to build up a
high leve! of ncm-sugar extracts, the flavors and aromas that
separate mere sugar-water from fine grape juice. The very
high sugars anc almost unbelievable acids caused most vint-
ners some concern, but it will prove out that when you
nalance subsianiial alcoho! and acid with strong extracts.
some great wires will be the result. Overall at this early date
I'd call the viniage at least very good.”

Excessive neat conditions caused a variety of problems
in Napa as it d'c throughout the state. After such a cool year.
when sucdenly struck by temperatures over the 100°F mark,
a2 good many v nes began 1o defoliate before the crop was
picked, particu arly tower leaves. While this had no serious
sifect on photcsynthesis, it did remove much of the shade
and this accounied for some sunburn and heat shock to the
vines. With strong heat continuing, malic acid expired through
the pores of the grapes, the dominant acid of fine wine
grapes, causing a rise in pH. Normally the cool nights of the
North Coast regions prevent this, as oppesed to the Central
Valley were different varietals are planted that are dominant
in tartaric acid. which is not so easily respired. The length of
the season, ana some dessication of the berries also may be
a factor in this spotty pH rise.

A general problem that seemed to exist in Napa andto a
lesser extent elsewhere, was a large number of **stuck
fermentations’ particularly in Chardonnay. As noted in our in-
troduction, a shortage of certain amino acids could be the
cause, since even specially developed ‘‘super years' strains
have failed 10 ferment some wines dry.

Jerry Luper, winemaker for Chateau Montelena at Napa
Valley's northern end, summed up the season’s weather in
one word, "Cc'd! One day during August, usually the hottest
month, we reccrded a maximum temperature of only 83°F,
and there were a ict of other days that were not much
warmer. Norma.y temperatures would be close to 80°F. We
started crushirg on September 22nd this year, and that's the
iatest i've ever oegun harvesting grapes in all my years in
Napa Valley. We had our anxious moments waiting for
everything to gs! ripe, but overall I'd say this vintage has very
good potential. A lot of people are trying to relate it to 1974,
but | don't thin« you can do that because every year is totally
ditferent. The iength of this season is unprecedented even in
the memories of old timers, and that produces very different
vine conditions. For example, the color of our Cabernet this
year is the darxest I've ever seen. | think it also worth men-
tioning that after the high heat, moderate temperatures
prevailed, allowing the vines 1o store good carbohydrate
reserves in the.r root systems for next vear.™

We think :~ere might be some interesting variances in
Napa wines th:s year since because of the cool seasons,
those areas the: are typicaily a Zone |, this year were Zone |,
=nd so forth. i~ ciner words, general climatic conditions, and
there are at lezst three zones in Napa Valley, dropped one
zone this year. Cese in point might be the Calistoga area,
rormally achie . ng about 2850 degree days of heat; this year
rat 2375 degrze days. The Carnercs area, normally about
2500 degree gz ys, this year barely touched 2000 degree
days. .
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We believe Chardonnay production in Napa Valley might
be up as much as 25% this year. Some of this increase is
accounted for in new plantings, other increases are due to
overcropping and a generally heavy set in this varietal.
However the volume would not be as high if not for the fact
that a great many vineyards were heavily watered during the
heat wave. The problem was that a large percentage of the
Chardonnay was climbing above 24.5% 10 25.5% sugar and
wineries had no room to ferment it. So water was applied to
the vineyards and that dropped the grape sugar back to about
22.5% and thus bought a few days time before the grapes
had to be picked. We think this technique, which was rather
widespread in Napa, combined with overcropping, could
result in many "“thin’’ Chardonnays.

As in Sonoma, the harvest season was highly compress-
ed. The normal duration of about 75 days was reduced 1o not
much more than 50 days and in some instances 30 days. As
Roy Raymond, viticu'turist for Raymond Vineyard puts it. “'this
vintage is a classic example of net putiing too much em-
phasis on conditions that exist in spring and summer. Earlier
conditions did not mean very much because it can be the last
few weeks in August and September that really tell the story,
aithough this year | should say September and October"'.
Waiter Raymond, winemaker at the Raymond Vineyard, says
he feels the vintage was of average to above average quality.
"The numbers were some of the best I've seen and the
wines, which of course still are developing, are showing really
excellent varietal characier. Because our own vineyards,
which are next to the winery are carefully controlled by my
brother, Roy, we were able to stay ahead of the rapid rise in
sugar and as a result none of our wines will be excessive in
aicohol. For us it was a very good year, but we wondered it
we wouid have a vintage at all when every morning it seemed
like we woke up to overcast skies.”

A good deal of raisining occurred in Zintandel, because
grapes simply could not be handled fast enough by the
wineries. Isolated lots of Zinfande! and some other varietals
became so high in sugar they were lost. Overzll, however, the
vintage can be considered very good at this time. Certainly
alcohols are substantial, so wines wili have full body. Varietal
character is for the most part exce!lent and acid in finished
wines wiil be on the order of .7 or above, making crisp whites,
and long-lived reds. We would speculate that those who enjoy
ciassic European wine types will find vintage 1980 exactly to
their liking.

MENDOCINO COUNTY

The exceptionally long bloom period experienced
throughout the State was up to a month ionger in all varietals
in Mendocino County. As a result there was uneven ripening
as the harvest approached and vintners found it difficult to
cbtain accurate sugar readings to determine picking dates.

“We had a very fine set in Pinot Noir, and nearly as good
in Cabernet for a change, as well as in the white varietals.”
said John Parducci, winemaker for Parducci Cellars near

_Ukiah. "It looked like we were geing 1o have one hell of 2

Qood year uniii we were hit just at harvest. We had nine davs
of over 100 degree weather and one day it reached 117
degrees. After such a cooi season the vines just couldn’t take
that kind of prolonged heat and as a result everything just



stopped. Photosynthesis was arrested and both sugar ang
acid stuck. i guess you could say that the berries were slight-
ly cooked. On top of that, since most vineyards are dry-
farmed, there was not enough water and defoliation ook
place in many of the vineyards that are not irrigated. In those,
maturity was reached, but in the dry-farmed vineyards any
rise in sugar was due 1o dehydration. It’s too soon for any
quality assessments, but | think the white wines will be very
good with plenty of acid. The red wines will not be excep-
tional, but nice, with medium body. alcohol, and good acid.”

Sunburn and leaf burn was extensive, particulariy Char-
donny, Chenin Blanc and Johannisberg Riesling in the whites,
Petite Siran and Zinfande! in the reds. After the heat wave
growers waited for sugars to come up in the Cabernet, the
main varietal still to be harvested, but since maturation had
stopped, the majority of this varietal was picked at around
22% sugar. Zinfandel was very spotty, depending on iocaton.
seme with good sugars and others quite iow. But there was
pienty of acid in all varietals, easily two tenths of a percent
higher than normal. Early maturing varietals fared better in
the heat and some lots wili produce big, outstanding wines. A
typical balance in Chardonnay this year was 23.5% sugar
with .9 total acid.

Mr. Parducci notes that, *'This was the most trying vin-
tage I've ever experienced. First the waiting—-our harvest was
three weeks iate then everything coming at once. The heat
fried us as well as the grapes, and then the weather turned so
cold here that we had a hard time getting fermentations to
start. But we can be thankful that the rains held off. If it had
rained when it normally does, the whole State crop would
have been wiped out.”

Unlike areas to the south, very little miidew was ob-
served in Mendocinc County, perhaps because temperaiures
were siightly higher during summer. For most wineries the
harvesi began in mid-September and was completed by the
first week of November, setting a record for shortness.

MCDOWELL VALLEY

While technically part of Mendocine County, this tiny
viticuliura! microclimatic region is quite unique. Growth here
in the vines was exceplional, with canes up to 24 feet long
and with a heavy canopy. Perhaps for this reason very littie
sunburn was experienced during the heat wave. However,
this is a cooler region. benefitling from strong marine air flow
throughout the length of the vailey. Another plus for quality
was that most grapes are machine harvested and thus could
be picked at night. White grapes reached the fermenters at a
cool 55°F. While the season generally was cool, it was
somewhat warmer than many regions, again, due to the
moderating air-fiow patterns. The net result was spectacular
fruit with perfect sugar and acid balances. As George
Bursick, winemaker for McDowell Valley put it, ""The cooler
ripening temperatures gave us wines of intense fruitiness.
with ample. but not excessively high acid. Our Chenin Bianc
came in at 23.2% sugar with .87 total acid and that's as
close to textbook perfect as you can get. Red wines have ex-
tremely high color, and this was achieved fairly early in the
fermentaticn. which was unusual and probably due to the cool
season.”
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Cabernet, Zinfandel, and Petite Sirah will be noteworthy,
with intense classic flavor and aroma. Whites will. be fresh
and delicate. Overall, the vintage here can be regarded as
outstanding.

LAKE COUNTY

The vintage in this small viticultural area appears to be
the best in the past four years. Part of this is due to a good
vintage in general, and also because viticulturists are now
“homing in"' on the proper management of vines here. It was
thought, for example, that because of the heat summation
urits here considerable water was necessary. This year,
vinevards received far less water and as a result gained
better maturity. The cooler season in general also had some
bearing on guality. Contrary to other areas, verv 'ittie bunch
rot and mildew were experienced. Sugarfacid ratios were ex-
cellent and overall quality consiered exceptional. Lake
County, which this year will begin to make itself known, has
had a fine vintage to start its thrust toward recognition.

'SHENANDOAH VALLEY

To some extent the growing season and harvest in this
tiny microclimate followed other areas with the exception that
no mildew problems existed, probably due to the altitude.
Generally speaking the weather during the growing season
was unusually cool with temperatures in the 70-80. degree
range rather than the more typical 90's to low 100’s, espe-
cially during July and August. In fact, the short July heat wave
experienced elsewhere in the state did not occur in the
Shenandoah Valley. However, the heat during the last weeks
of September and the first week in October was experienced
in this region and very welcome after such a cool season..
Almost like a re-play of 1878, all of the Zinfandel seemed to -
ripen at once, presenting Bob Trinchero, winemaker at Sutter
Home Winery, famec for its Zinfandel from this area, with
some logistical problems at the fermenters. ''As the grapes
approached full maturity,”” he says, “‘we thought we might
have some difficulities with exceptionally high acids. But as
the heat wave continued and we began picking, the acid in
the grapes dropped slightly. We ended up with some really
lovely grapes with correct balance, although | still would call
1980 an above average year for acid.”” Acids were in the .7 to
8 range, a full point higher than usual. Sugars were normal.
at about 23-25° Brix. Bob Trinchero notes that, *'The secret
this year was in selective picking. With all of the grapes
racing toward maturity, we started first with sections of the
vineyard that historicaly have gained correct sugar before
other parts. We then moved to the sections that because of
air flow or some other micreclimatic influence, are always a
few days behind. In this way we were able to achieve a good
average balance. Had we started at one end of the vineyards
and simply worked through to the other end, we wouid have

_had some badly raisined grapes. As it was, we had to run

sugar tests every morning to determine which section of the
vineyard we would pick that day. It was a 1ot of work, but it
was worth it for the ultimate gain in quality"".

One anomaly in this region, which is planted almost ex-
clusively to Zinfandel, was rather uneven ripening within the



bunches. In many cases a single bunch would contain
somev/hal overripe and slightiy dessicated berries, perfect
berries at the desired sugar level, ang still others a bit beiow
normal maturity. Berry size varied widely within bunches
something riot unusual 10 this region but not to the extent
observed this year. It seems likely that the extremely coo!
season, foliowed by very high heat at its end, accounts for
this, While il is too soon to evaluate the 1980 Zinfandel. after
primary fermentation wines showed intense color and a good.
fruity nose with ample alcohol. The Sutter Home Zinfandel, for
example, already is richer than ususal with a deep, tannic
structure and a very high level of fruit.

LIVERMORE VALLEY

Conditions in this region appear 10 have produced one of
the finest vintages in recent memory. though the effect of the
cool weather will resuit in a severe drop in quartity, as much
as 35°% io 50% below norme!. Cabernet Sauvignon and
Muscats showed the highest degree of loss. However the pro-
longed growing season produced very small and concen-
traied berries resulting in & high skin ic juice ratio which
should create rich and long lived wines.

As elsewhere in the North Coast, acic levels in al} varie-
tais were some of the highest recorded. Another problem
afiecting quantity was a large number of berries in each
cluster that did not “‘size up"", yet contained seeds and
therefore were not what are called “‘shot berries”. While
volume was more than disappointing, quality seems assured.

MONTEREY COUNTY

Some unusual aniomalies existed in this region, which
has the longest growing season of any California wine area.
They began with “'set”, the transformation of the grape flower
to a berry. Normally, as the fiower begins to bloom, a tiny cap
which protects it pops off to expose the pistit and stamens
where poliination occurs. This year many of these caps did
not eject from the flower, resulting in a large number of unpol-
linated *'shot berries”” and therefore a short crop. in many
cases a grape cluster produced about 10 correct berries ang
100 incorrect or shot berries ranging in size from BB's to
small peas. Since most grapes in this region are mechanically
harvesied, there was considerable concern if the small ber-
ries weuld be heavy enough 1 pick by mechanical means and
of course it was impossibie to estimate tonnage. In the end
most of these seedless grapes were picked and in fact of high
sweetness and flavor, which came as a surprise. Winemakers
presently are looking on this situation as a plus for quality,
though only time will tell.

Quantity was 40-50% below normal overali, with short
crops in Johannisberg Riesling, Pinot Blanc and particularly
Gewurziraminer which was off by at least 70-80%. Many
vineyards produced less than one ton to the acre as opposed
to & normal 42 tons, and uneven ripening was aiso a prob-
lem. As elsewhere, cool weather was the demon but its ef-
fects were quite variable. For example, on the west side of
the Salinas Valley set was fairly good in Johannisberg Riesling
and could be of the finest quality yet, while on the east side
set was so bad that quantity was negligible, almost too low for
evaluation. However, normally a very thin crop allows grapes
to mature a bit faster, and this might have saved the day for
what hittie crop was harvested in some varietals and locations.

Yet another anomaiy was an almost total absence of
Botrytis cinera infection. an unusual occurance for this
region, especially in Johannisberg Riesling. Hot, rather than
cool weather in September was the reason. Contrary to popu-
lar belief, cool, damp summer weather does nat promote this
beneficial mold. those conditions being needed at the time of
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grape maturity. As elsewhere, heat just before harvest was
unusually high with 100 degree temperatuares being recorded
in September which has not happened in recent memory.
Summer temperatures were in the low 70's rather than the 85
cegree range throughout the growing season.

Cnardonnay was light in some areas but most red wine
varieials were fairly close to normal in tonnage. All varietais
showed good sugar/acid and pH balances. Vintage quality for
Monterey County, and in fact for the entire Central Coast
region, should be considered average, perhaps similar 1o
1977, but overall quantity 1s off by 50%.

CENTRAL VALLEY

In sherp contrast to last year's excellent vintage, the
1980 vintage in this region was only fair 10 good. The biggest
problem was caused by a iremendous amount of mildew. The
vailey is prone to this even in the best of seasons, and with
the cool. dry conditions this year mildew was rampant Grow-
ers sulphured almost continually and still could not combat
the mold. which seemed more extensive in some varietals
than others.

Grape scarring caused by the mildew then created addi-
tional problems as the season progressed; as the berries
sized, their skins broke, triggering extensive bunch rot, A
rather large percentage of the crop was sold as distilling
material due to severe mildew and rot damage, particularly
Thompson Seediess. Petite Sirah and Chenin Blanc aiso had
heavy rot problems.

Due to the unusually cool season, (cne vintner described
it as 'resort weather'') many white varietals were deiayed in
maturity. Then, as the grapes hung on the vines, berry size in-
creased tightening the bunches and again triggering rot.

- Another probiem that will affect quality.is that many growers

panicked as the season wore on and sugars only inched up-
ward. Many vineyards were picked with sugars of only 16°
Brix. A considerable amount of Grenache was picked at only
14° Brix. Thus alcohol will have to be added to these wines
anc they will be extremely thin. A large percentage of Chenin
Blanc and French Colombard was harvested at only 17-18°
Brix, at least two degrees lower than normal.

Red wine varietals, generally speaking, gained sutficient
sugar, but only barely. Sadly, a very substantial amount of red
wine varietals were not picked at ali because of borderline
quality and overproduction. The Central Valley crop this year
was up approximately a half million tons, easily 10% over nor-
mal, and one of the largest harvests ever, and the bruta! iruth
is that too many of these grapes were red. Some growers
managed to sell a good portion of their crop for which con-
tracts had been made, but serious underestimation of crop
size early in the season found many growers with far more
grapes than contracts called for. Prices offered for some red
varietals were so low that growers sold them for distilling
material as the oniy way to recover base costs.

Overall the harvest quality was good. Grapes that were
selectively picked will produce very good wines, while those )
that were picked in bulk will produce only fair to good wines.
Wineries who picked white varietals at fuli maturity should
have wines of good flavor with plenty of acid, as acids were
exceptionally high in this region with the exception of Thomp-
son Seedless. Red wines seem to have good color and boagy,
particularly in those where the vintner had the patience to
wait until maturity.

Since the harvest was well over half compieted before
any high heat was experienced, very little sunburn occurred,
Fertunately, winter rains held off until the harvest was com-
pleted, thereby preventing what could have been a disaster.
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WINE EVALUATIONS 1979

SONOMA VALLEY

Generally speaking, white wines from this region are of
superb quality, perhaps some of the best yet produced. They
are rich and of intense character with excellent fruit. Those
late harvest whites not lost to rain aiso are of very high guai-
ity. Chardonnay is cutstanding. Red wines generally tend 1o be
big in style, high in alcohol and of deep color. However some
varietals, most notably Cabernet, are spotty due to rain dam-
age. Those picked before the rains are great, those picked
after are of medium body and lighter color but nevertheless
show potential.

NAPA VALLEY

Overal! we consider the white wines of 1872 to be
among the very best ever produced in this region, particularly
Chenin Blanc, Johannisberg Riesling, Sauvignon Blanc and
Chardonnay. The latter is ‘'greener’’ than usual, however, and
very likely will require considerable bottle-aging to mellow and
achieyve full potential in taste and bouquet. There is a wide
variety of styles, and many are truly outstanding. Red wines in
general are showing somewhat less body than the high aico-
hol 1978's, are more "‘round’’, and in possession of consider-
able finesse. Cabernet Sauvignon is very good to excelient,
depending upon whether grapes were harvested before or
after the rains. While most Cabernet is still in barrels, it
_ seems to be developing much better than everyone expected.

MENDOCINO COUNTY

While most red wines are still aging, they appear to be
well above average in quality, particularly the Petite Sirahs
and Cabernets which are quite big. strong in color and well
balanced. Some Zinfandels have now been bottled and are
very good with big body and rich flavor, similar to those of
1878. All white wines are of excellent quality, if perhaps a bit
short in acid, and Chardonnay seems tc be exceptional.

SHENANDOAH VALLEY
(AMADOR COUNTY)

Most wines (essentially Zinfandel) from this region are
still six months to a year away from bottling and stili in wood.
They have gocd color and are ciose 10 14 % alcohol. They are
very reminiscent of Zinfandeis from 1273 and 1875, which is
to say good, round, interesting wines that probably will mature
early and have a moderately fong life.
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MONTEREY COUNTY

This region is of course well known for high quality white
wines and the 1979 vintage produced many fine examples.
Uniil now. however, red wines have not enjoyed the same
reputation. But with the 1979 vintage there is a marked reduc-
tion in the “'vegetative'" flavor of Cabernet Sauvignon, Zinfan-
del, Pinot Noir and Petite Sirah, the principal red varietals. A
major factor seems to be the advancing age of the vines. As
they mature, physiological changes occur, just as with
humans, and the vine's true personality comes to the fore-
front.

CENTRAL VALLEY

Many will recall that 1979 was without doubt the finest
vintage in at least a decade in this area, with very little mildew
and fine ripening weather. Wines from this vintage are now
emerging and are of excellent quality. Whites are delicate and
fruity, with clean flavor. Reds are full-bodied, very high in col-
or, and of excellent varietal character with fine balances.

SUMMARY

To give a graphic representation of just how late the vin-
tage was this year, as of September 1st the iotal crush state-
wide was only 213,000 tons, as opposed 10 518,000 tons at
the same time last year. Total tonnage probably will set a new
record of about 2.7 million tons in spite of shortfalls in some
areas as noted.

Without question the most startling aspect of the 1980
vintage was its abrupt transition from estimates of *'spectac-
ularly great’’, and as one UC Davis professor calied it, “The
best year of the iast twenty', to a vintage of generally aver-
age guality. We would have liked to concur with those early
estimates, but the facis at the end of the vintage simply do
not bear out a vintage of extraordinary guality. At this time we
believe the vintage to be "'very good'’, and as the wines
develop over the next two months perhaps that evaluation
could be raised to “'excelient’. Certainly there wili be an

-unusual number of great wines produced. But just as certainly

there will be a large number of very ordinary wines. We feel
the majority will fall in the “"average’ quality range for Cali-
fornia, which as wine enthusiasts around the worid have dis-
covered, is very fine indeed.

Permission is granted to reprint this Report in whole or part
provided proper credil is given to Vintage Wine Merchants of
San Francisco. -

VINTAGE WINE MERCHANTS
1814 DIVISADERG ST.
SAN FRANCISCO, CALIFORNIA
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ACTIVE FERMENT IN THE! SHENANDOAH VALLEY

Thomas R. Hill

Like the entire wine industry, Amador County's Shenandoah Valley
has been the scene of dramatic changes in the last few vears.

For many years, the Valley was the sleepy domain of diversified
agriculture, with the growing of Zinfandel and Mission grapes for
home winemakers merely a marginally profitable sideline for these
farmers. D'Agostini Winery, producing simple generic wines, was the
onlv existing winerv.

The establishment of Montevifiz in 1973 by Cary Gott marked the first
new post-Prohibition winery.

Although specializing in Zinfandel and Cabernet, Gott also produces,
perhaps, California's finest Barbera and carbonic maceration wine. His
Sauvignon Blanc was the first premium Amador white wine.

He has experimented with Merlot and- Chardonnay, with disappointing
results., His now-discontinued Nebbiolo is the only California bottling
of that varietal. A block of Mission vihes are used to produce a spicy
Mission del Sol dessert wine. A few Primitivo and Brunello vines
complete his vineyard.

Veterinarian Eugene Storv also opened his winery in 1973, making
well-priced Zinfandel from an old vineyard under the Cosumnes River
lebel, now labeled Story Vinevards.

Lee Sobon established the Shenandoah Vineyards in 1977, producing
Cabernet and Zinfandel from Deaver’vineyard grapes., He has planted
Caberﬁet and Sauvignen Blanc.

His primarv wines are El Dorado County Chenin Blanc, Zinfandel from
Eschen's Fiddletown vineyard and Dal Porto's 83 yvear old vinevard, and

Cabernet from the Baldinelli vineyard.
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Sobon recognized the potential of the Shenandozh Valleyv for
producing premium dessert>wines. A Zinfandel Port won a gold medal in
last year's Amador CountﬁLFair. A Black Muscag-from Eschen grapes is
probably California's besé example of that varietal. A Mission del Sol
passito wine an& Missjon Cream Sherrvy are made from Eschen and Dal
Porto grapes, along with tiny amounts of Angelica,

Founded in 1979, the Baldinelli Shenandoah Valley Vinevards produces
white and red Zinfandel and Cabermet, all from their owm grapes. A 7 1/2
acre planting of Sauvignon Blanc will soon be bearing, with plans to add
a few acres of Semillon.

Also a highly innovative winemaker, Ed Baldinelli feels that Amador
makes perhaps too intense-a wine., He plans to try toning down the
Amador intensity in his Caberﬁet by blending in small amounts of
Sauvignon Blanc, a techniéue often employed in Italy and the Rhone.

Scott Harvey helped lahhch Santino Wines with two White Zins in 1979,
from purchased grapes.

Zinfandel from D'Agostini and Cowén Family Farm has produced an '80
Early Release Zin, made partly by carbonic maceration. More conventional
Amador Zin is made from D'Agostini and Eschen grapes. Cabernet from
El Dorado County grapes complete the line.

Relying on hic experiah;e in Germany, Harvey has released.an '80 White
Zin (9% alcohol, 5% sugar; .95 acid) from the Valley's Clock Springs
Vineyard that one writer described as being the first California wine
with'thé steely quality of a Mosel.

A third 1979 winery‘isrﬁeau Val, managed by Nan and Bob Francis.

They speci;lize in white and red Zinfandel from purchased Shenéndoaﬁ
?Elié§wgfaﬁes, uptil their vineyards of Sauvignon Blanc, Zinfandel, and .

Barbera are bearing.
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Kenworthy Vineyards will release their first wine this summer, a 14.9%
alcohol Zinfandel '79 from the Potter-Cowan vigeyard.

Owner John Kenworthy plans to specialize in Zinfandel, Cabernet, and
Chardonnay from'Sierra foothill wvineyards. He does not like the traditional
high-alcohol Amador Zin and seeks more a claret style in his red wines.

Ben Zeitman's Amador Foothill Winery has three different 1980 Zins
from the Potter-Cowan, Eschen, and the 115 year old John Downing vineyard.
An El Dorado Chenin Blanc and a white Zin were released in May.

He has eight acres planted to Sauvignon Blanc and Cabernet, with an
additional planting of Chenin Blanc, Barbera, and Semillon planned.

Zeitman 1s dinterested in capturing the Amador fruit in his wines
without the high alcohols. All three of his Zins are less than 14% alcohol.

ﬁarly Wines crushed last Fall Zinfandel from the Valley's Upton
vineyard, énd Chardonnay and Sauvignon Blanc from coastal viﬁeyards.
Owner "Buck'" Cobb has planted Sauvignon Blanc and Zinfandel on ﬁig

property in the northwest part of the Valley.

675 words
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THE HISTORY OF GRAPE GROWING IN AMADOR COUNTY -

Almost as soon as the miners came to the Sierra
Foothills in Amador County, grape growing befame a way
of life, The economics of grape growing had several
violent fluctuations over the years, In spite of this,
the irndustry has persisted and today is one of the most
profitable crops that can be grown between the one thou-
sand snd the two thousand foot elevation. One of the
earliest recorded statements on grape growing is men-
tioned in Sargeant's Histex; of Amador County: "The
Davis' Rench in Shenandoah Vulley was settled upon in '59
by John J. Davis. He has made a specialty of pears,

" grapes, almonds and apricots.” This ranch still has a
besutiful vineyard on it and many of the original vines
are still producing- By 1850 there were nearly 300,000
grape vines (500 acres) in Amador County. This is nearly
equal to the current acreage of grapes.

In 1860 Woolsey and Pealmer planted a large vineyand
at Lancha Plsna. This was la ter dug up when a depression
hit- the wine business.

In 1863 James Laughion quit the mining business
and bought & farm on which he planted a fine vineyard.
During 1861 to 1864 & severe depression hit the wine in-
dustry. Attempts to market the wine in the east resulted

in & loss so that many pecrsons were induc:1 to Lrar Wp .

their vineyards and give up the business. At this time
there were vineyards along the Mokulmne River - around

Jackson, Ione, and the Jackson-I~-ne Valleys as well as.j

higher up slong the head waters of these creeks.

" In the 1880's & group of Frenchmen notably Douet,
Madem Pantaloons, and Xavier Bernoist planted vineyards
gbove the Vela Ranch east and south of Jackson, in what
is now the Clinton Ares. ‘
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Along about this time Anthnony Caminetti first en-~
gaged in grape growing at what was called French Gardens.

Sy
s A

In 1881 J. D. Masorn in his history of Amador County 'gg'$
mentions choice grapes beilng grown in the Shenandoah L 1
Valley. He mentioned the Pall Rinch as being planted to .
grapes. “ason descrites the Uhlinger Ranch (D'Agostini :
Winery) as having perhaps twenty Thousand vines of dif- “:
ferent varietiec flouriching finely. "The wine is said ‘?,vf
to be of fine guality."” | o

"In the Drytown area wine of & fine quality is manu- - i%
factured in considerable quantities, the capacity of the A T}%~
soil for grapes being unsurpassed.” ' a %

In the description of the grape growing areas,’ ‘Qni
Mason indicated that grapes are in rarfection at Jacksoen, i ;ﬁ%
grepes in Volceno owing to the situation of the town and- _T””'fj
basin are liable to frost, and that grape growing at ' Jf§k§ﬂ$i§

S

Pine Grove required sheltered situations but produced’
good grapes. Dentzler's flume house at 2980 feet grew

H
s
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o
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grapes which were uncertain and lacked sugar.

On. July 25, 1889 the U. 8. Agricultursal Exnerlmentl
Station situated on the Creek Road opposite the Molfino’ T
Ranch east of Jackson was turied over to the Board of .
Regents of the University cf Czlifornia for experiments

in egriculture horticulture znd viticulture. At &
b}

P

%
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dinner on the important day honoring ZProfessor W. k.
Hilgard, wines were served at dinner including claret, :
riesling, and angelica. This station is no longer owned .
by the University; however, some of the trees and vines
are still in existence and are occasionally used to
collect virus free stock for University experiments.

In a newspaper article in 1889, the adaptabiiity of -
this section to the preduction of the best quality Qf
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grapes 1s described. "Wine of body and bouquet and e “
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" been universally commended." v P

- from cuttings brought from France. : - x

' bright, thousands of vines and trees having beenﬂplanted}ff~ﬂ;
the last six years. I. P. Ostrom has one of the largest . . .4
‘vineyards. Louis Smith and Sons a'vineya;d,;A’Dennis:‘“~ifffgf

the 1920's B. L. Jones, El Dorado County Farm Advisor
~ for the University of California, conductad demohstva-.i‘~.§igf?

. have gone out of existence except the D'Agostini Winery -
-in the upper Shenandosh Valley which is discussed in ﬁ
- snother sectiorn. S

© was opened in Amador County. Since that time a ccnulnuu); -
. ing progrem of reseasrch and investigation bas continaedé&}‘

 varietal test plot.
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fine quality and flavor of brandy were indicated to have

Grapes were grown at the Preston School of Iﬁdngtaj’fi
near Ione in the 1890's. These were replanted,in %hqf?ﬂ
1920"s. o
In the late 1890's many Frenchmen becsme discour&g&& f“?;
with mining snd planted vineyards in the Middle Bar area |
along the Mokelumne River., These vianeyards were plantedy

In Sargeant‘s History of Amador County it is men- R
tioned that Olita's (Fiddletown) future was never §o

9l

Toomey a vineyard, and also W. D..Ciark and Son.*Dur;ng .

tions in pruning in a Shenandeah-Fiddletown area, - . - . -

Although the industry has had many violemt wups- and'. o TR
downs, in the past hundred years, it has persisted’ in.u¢;g§$‘§§
the Shenandoah-Fiddletown-Ridge Road areas.. The’ countV}f{ 5€'“7§
at one time boasted many small wineries.  All of: theae;"gfj;ﬁﬁé

t

In 1955 the Agrlcultural Extension Service 8 office77

in the vineyard areas. Systematic studies and the - closf;f*”

*-cooperation of the growers has resulted in.the detenmina—,*i“*
tion. of proper nitrogen levels, fertlllzatlon, the - diS'?JF7

covery of boron def;c1ency, the identification and con-“'
trol of +the spider mite, ‘and the establishment of &
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° 7 T Cornwisseurs familiar with them . ¢
: By TERRY ROBARDS - salivate at the thought of tasting them K
: — ! ancw, and Amador culls are cropping . |
) PLYMOUTH, CALIE. ... 4P 3¢ross the land. They involve people !
. YMHE rugped foothills -of the : ‘With a ficrce devotion to these wines : |
K dSierra Nevada mountains are © that are demonstrating fust how good - o
i ", steeped in the lore of the Gold - the zinfandcl can be when cultivated : .
o ) Rush of 1349, but now a new. under the conditions peculiar to Ama- s
i - kind ol lepend is taking shape here, Itis = dor County and parts orrxhc neighbor. ¢ oy
4o ¢ *.alegend involving sonie of the mort ex* ing B! Dorado County, the reglon that . i K
g (rnprdln.‘\ry table wines mado In the = bustled with gold-mining activity more -
0 Unjted States, wincs whose fame gs”-th:'!lnz.\ccmuqya;;.o. . i
T R o v mors e Oy ator o Momte
a5 more and more consumers cxperi- |~ e wine-mak ey § '
» encethem. . ' . here in Plymouth, explaining part ol i
They are the zinfandels of Amador  the reason for the locat zinfundel's suc- -
- County, the biggest, richest, spicicst, - Ctss. Water is a precious commodity i
B e R o S M AR "
uced anywhere * natjon, » hav N cated. 2 '
' {’nouthJilHng )\,v"‘;ncs Wil?l ;h:;,x::;z“? the grapes are stressed, yiclding much %
B : 0 - Page " N
. luscious that it can almost be chewed, Smaller quantities of deeply colored, ;
- ., - They somctimes convey a hint of rasp- ~more concentrated juice than else-. 1{
i berries, at other times chocolate gr7, “where in the Golden State, £

BN

mint, combined with the generous {ruit “Uy: here, they didn't have the water ' v .

i i ofthezinfandel grape.

Californians have been cnjoying

anyway, so they couldn't irrigate,” Mr. '
Gott explains. “So the dry furming

o * then for years, for home winc-makers ~ Brew up, and these were the grapes the :
' inthe arca around Sacramento 35 miles ~ home wine-makers wanted, the cnes
t.. west of here have been vinifying Ama. ' that made big, tull;pod;cd wines high in , |
dor grapes since Repeal. But ot untif -+ alcohol.” Montevita was begun only B
;" the wine boom of the 1970': did the $even years ago, but the same dry '
- feputation of these unusual zinfandets’ * farming is practiced here, - N
- begin reaching other parts of the coun. ' The Intense heat of the Amador !
' e z e . Continued on Page C16 . , '
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scason causes natural sugar

i
! 1 Is In the ripening grapes to rise -
" much higher than normal, resulting i
. wincs that commonly run 14 pereent ake
F eohol or mero, compared ta the 12 per..
cent tons'dered normal lor table wines -
produced In most other pérts of the
country, The Moatevida 1977 Speclal
Sejoction was 16 porcent, and the Sutter
Homs Analversary Seloction 1974 was
188percent. . . !
Thoe Shenandoah Vatley, which runs
through the reglon and produces most -
of the best grapes, is old-fashioned
{arm country that did not even have .
full clectrical service untll after World *
war 11, (Local residents still hoast that
there {8 not one stoplight in the county.
Wwith the gold mines long since closed,
prosperity was only a memory in the
1950's and 60's, and some of the farm-
- ers shot deer for meat untll scarcely a
,dccadcag?.- o Phpe

i e

e e WEihE T i e

e ettt o
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. Gropes have been produced here for-
more then a century, but until recently
they were sold malnly to the home
wine-makers or to big
Ernest and Julio Gallo. The prices that
Amador farmers recelved were low be-
cause everyone knew that the best
grapes came from Napa and Sonoma,
or so they thought, ‘ S
Charles Myers, a Sacramento Clty
College Instructor who made his own
wine from Amador grapes as early as
. 1964, I8 credited with playing an frapor-
gant role in calllng attention to the

tlers such as: 1=

CALIFORNIA

o

» »:./“\' nto

A o
' SONOMA Sacram;

hn, Santa NAPA ¢

v Rw.g "‘%\: . V‘
".\ \“ v .".:-
3 S T

on the Deaver Ranch near here

‘Sacramento wine dealer, who sug-’
glc.slcd that Dob Trinchero of the Sutter

tling. . .

. ?vfr. Trinchero, who played stickball
on tho West Side of Manhattan before
moving with his family to Calilornlaln -
1948, visited Amador and liked what he
tasted. He met Ken Deaver of the

_began buying Deaver grapes, the first

outside meNupuVant:y.l AR

. . el s, .
.. . et 0
#1n 1963 the Deavers-were hoping for-*
$53 a ton for - thelr grapes,” Mr.
Trinchoro recalls, “Ioffercd them $115,
delivered in Napa, and they were In |
business, Now they get $400 to $500 a
ton.” Amador zinfandel grapesarenow
among the most expensive zinfandels, -
reflecting
‘number of winerics. . .
Today Sutter Home buys nimost the
entire, Deaver production, and the
 Deavor name appears on {ts label. The
1968 Sutter Home made from Amador

Intense zinfandels
f the Sierra Nevada.

3y

o - BTapes is st1il considered a classic, and -
/ the demand for any vintage has be-
come 8o great that Mr, Trinchero has
innuguroted a sccond 'bottliing made

' from prapes barvested in El Dorado
- County, a few miles north across the
. eounty Kine from the Deaver vineyards.
© Only & handful of Amador zin{andels

' are available nationally, and they are

"
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b :uu not nearly as well known as the zin-
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. 1115 zinfandels made from prapes = - -

came to the attention of Darrel Cortl,a . -

ome Winery conslder an Amador bot- - ’

l’mscsttmtﬁumcrHomeevermade,l I

and cabernet sauvignons of the o
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Deaver Ranch and, Nke Mr, Myers, - ' .

demand {rom_a growing. o

<8 here. M

¢ e £ ot g i I T ottt o S8 g L s .

Napa &nd Sonoma Valleys northwest of

conumers who have tasted .

‘" rthera probably do not even realize
‘where they came from, for the Amador
County appellation usually appears on’ -
Jthe labels in fine print. [}

", v7 Tne producers with national distribu.

tion Include Cameroz Creck, Concan- |
“nén (with only a rosé so far), Gemetlo,
Montevifia, Mount Veeder, San Martin,
_Sutter Home and Ridge, Of these, only
Monteviia 1s actually vinifylng in
' Amador, although.there aro scveral
. other good local wineries that pri
. marily serve the Callfornia market,
o Most of the producers have contracts
;4 ' with Amador growers who send them *
grepes by truck, and the distance does.*
- not seem to affect the quality. Sutter
Hlome's wincry, for example, stands in
§t. Helena in the beart of the Napa Val-
.Ity, but Hts entire production of red
1 wiaes now comes from zinfandel
fupcs grown {n Amador and El Dora-

" “The style of wine warles according to
. theproducer. The biggest, most Intense
" wines’ come, from Montevifis, Moumt
Veeder, Ridge and Sutter Home. More
of:gant wines come from Cameros -
_ Creck and San Martin. But all share the
. spleey flavor {ntensity that {s an Ama-
- dor trademark. They are best not cone
-, supied untl] at least six years old. '
5 ; .
T

. Refiecting thelr lack of notorlety, *

7" most of the Amador zinfandels are not -* 44

- very expensive. The Sutter Home 1076, ©
frum a drought year that produced -

. especially Intense wines, sells for $5.99
L in New York, the San Martin 1976 is
*9 -0 3490 and the Montevifia 1977 {5 $5.09,
" Some stores with older Inventories ac- .

-+ -1 quired at lower cost display Amador

. wines at'even lower ptices. -
~ in response to the thirst for white
- wines In this country, several winerjes
. - including Montevifia and Sutter

.
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Bob Trincheroisthehead
of the Sutter Home Winery.

Hotne — are now producing excell
white nfandels. The red grapes &.
harvested carller in the auturnn befc
they become too ripe. The sking, wh!,
contaln the red pigment, are hard:
then, and it is casy to make white wir
by removlm% the skins before the
ment works {ts way into the fermenty

oo, .
“I can't make enough of the white
says Mr., Trinchero, But he also co
make enough of his Amador red cith:

-~ 0 the Sutter Home white xinfand:
* are now made {rom grapes harvest:

elsewherein Californin,
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Shenandoah Valley
ZINFANDEL

Produced and bottled by Harbor Winery
West Sacrcmento, California

Alcohol 13.5% by Volume

5,\,//;,9;7 2O

This Zinfandel was

the K.

© doah Valley of Amador County.
Located in the
“climate- and temp
. for growing Zinfa
. Superior wine with
" Spicyness and richn

el - e T e -
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— 1973 ~
ZINFANDEL

.%(I}ch and. :‘?20[//&/ g‘%f/

-,%//ér %me 7//mﬁ;y .
e(// .;gtgam, %;ég)tm:}z
-Mm{a/ 43 % e%{ 70!;(1)1‘?

Deaver and J. Ferrero ranches in the Shenan-

erature of this ayea
ndel. Here these g1

ess than anywhere in California.

produced from grapes £rown on

foothills of the Sierra Nevada, the
make it perfect
"apes produce a
great depth and fullness and more




CORTI BROTHERS

SHENANDOAH VALLEY VINTAGE 1973

SHENANDOAH VALLEY

ZINFANDEL

Amador County
ALCOHOL 139, BY VOLUME
PRODUCED AND BOTTLED BY

MOUNTAIN VIEW, CALIFORNIA

RESERVE SELECTION
ZINFANDEL

This Zinfandel was produced froft grapes grown on
the K. DEAVER Ranch and the J: ‘FERRERO Ranch in
the Shenandoah Valley just north §f. Plymouth, Amador
County. These family properties are situated on sloping,
east-west exposures and are two_of:the oldest vine-
yards in Shenandoah Valley; ' F o

Climate and temperature make Arhﬁddr County per-
fect for growing Zinfandel. Here these grapes produce a
superior wine with great depth and fullness and more
spicyness and richness thénlanywhér'e; in California.

1873 could be considered- a_lightishyear, A perfect
spring made for good iruif‘éet,ahd";’;!,a"fge’ crop. Normal
harvest temperatures caused little raisining. The blend
of two vineyards has enhanced the elegance and com-
plexity of the wine. The 1973 RESERVE SELECTION was
bottled in June of 1975. e )

This wine has been bottled with as little cellar treat-
ment as possible. It will throw a deposit with time and
should be decanted. e -

PRODUCED AND BOTTLED BY SUTTER HOME WINERY
ST. HELENA, CALIFORNIA

ALCOHOL 13.5% BY VOLUME

e T S+ o
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ESTATE 19 7 3 BO;TLED
~Montevina
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Valley

Zinfandel

Grown, Produced & Bottled by Monteviria Wines
Plymouth, Amador-County, California

ALCOHOL 12%2 % BY VOLUME
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FACT SHEET

CALIFORNIA'S SHENANDOAH VALLEY

Located 40 miles East of Sacramento

Settled and named in early 1850s

Agricultural community, family farms

Proposed viticultural area about 10,000 acres
Continuous wine grape production since 1853

Current vinifera wine grape acreage about 1,200

Grape cash crop in excess of $1.9 million per year
Wholesale value of wine about $13 million

Retail value of wine in excess of $19 million

Annual viticultural payroll $0.5 million

Amador County Wine Grépe Growers membership of 50
Winéries in proposed viticultural areé: 10 (Family owned)
Over 50 California wineries have used this area's ‘grapes

Recognized nationally for its wines since the early 1970s

LA ES XY
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WINERIES THAT HAVE USED OR ARE
USING SHENANDOAH VALLEY GRAPES

NAPA COUNTY:

BURGESS CELLARS
CAYMUS VINEYARDS
CARNEROS CREEK WINERY
CHRISTIAN BROTHERS WINERY
INGLENOOK VINEYARDS
MAYACAMAS VINEYARDS
ROBERT MONDAVI WINERY
MT. VEEDER WINERY
NAPA WINE CELLARS
SATTUI WINERY

SUTTER HOME WINERY
TULOCAY WINERY

Z~-D WINES

OTHER CALIFORNIA WINERIES:

AHERN WINERY
BOEGER WINERY
EASTSIDE WINERY
GEYSER PEAK WINERY
LEEWARD WINERY
OAK VALLEY WINERY
QUADY WINERY
SEQUOIA CELLARS
STEVENOT WINERY
ZACA MESA WINERY

"AMADOR COUNTY WINERIES:

AMADOR CITY WINERY
ARGONAUT WINERY

-BEAU VAL

KARLY WINES
MONTEVINA
SHENANDQAH VINEYARDS
STORY VINEYARDS

P phea - Fa-]

SANTA CLARA COUNTY:

GEMELLO WINERY
RICHARD LAMB
RIDGE VINEYARDS
SAN MARTIN WINERY

ALAMEDA COUNTY:

RICHARD CAREY WINERY
CONCANNON VINEYARDS

J. W. MORRIS PORT WORKS
VEEDERCREST

WINE AND THE PEOPLE

BARGETTO WINERY

CHISPA CELLARS

GALLO WINERY

HARBOR WINERY

MONTEREY PENNINSULA WINERY
ORLEANS HILLS VINEYARDS
RANCHITA OAKS WINERY
SOMERSET VINEYARDS

UNITED VINTNERS

AMADOR FOOTHILL WINERY
BALDINELLI SHENANDOAH VALLEY
D' AGOSTINI WINERY

KENWORTHY VINEYARDS

SANTINO WINES

STONERIDGE
(//’ . - ) . . 3 ::4
L
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