This petition is submitted on behalf of the winegrowers in the proposed
Santa Lucia Highlands Viticultural area.
This petition was prepared by the Harmony Wine Company.

Requests for additional information or follow-up can be made to:

Harmony Wine Company
290 lgo Way
Boulder Creek, CA. 95008

Phone No.: {(408) 338-2646

Very truly yours,

-
-

Barry C. Jackson

Harmony Wine Company



PROPOSED

SANTA LUCIA HIGHLANDS

AMERICAN VITICULTURAL AREA

Monterey County, California



INTRODUCTION

This petition seeks to establish an American Viticultural Area in central Monterey
County, California. The name of the proposed viticuiiural area would be "Santa Lucia
Highlands."

The proposed area is the eastern {lank of the Santa Lucia Mountain Range. The
general boundaries are: Mount Toro and Limekiln Creek to the north; the Salinas
River and its associated terraces form the eastern boundary; the Arroyo Seco in the
south; the top of the ridgeline of the Sierra de Salinas forms the western boundary.

There are currently 2,200 acres committed to active viticulture, with plans
underway to plant an additional 800 acres to winegrapes. The planted acreage of the
proposed area is approximately 10% of the total in Monterey County. The total area of
the proposed appellation is approximately 45,000 acres.

There is some overlap of the proposed area and the already existing American
Viticultural Area "Arroyo Seco.” The area of overlap is the southeastern portion of the

proposed Santa Lucia Highlands and the northwestern section of "Arroyo Seco.”



Geographical Features

The Santa Lucia Highlands are‘ the eastern flank of the Santa Lucia Mountains
that extend westward {o the Pacific Ocean. The alluvial terraces that compose the
"Highlands" are the western boundary of the Salinas Valley. The Gabilan Mountains
to the east frame the opposite side of the valley.

Alluvial terraces are the dominant feature of the Santa Lucia Highlands, and are
in fact, one of the main factors differentiating the "Highlands” from the valley fioor.
These terraces are the result of a complex interplay of geotectonic forces and the
erosional effect of the Salinas River. Uplift of both the Santa Lucia and Gabilan
ranges results in the formation of alluvial fans on the flanks of these ranges. This uplift,
and associated tectonic tilt to the west, occurs at different times and locations along the
respective ranges. This westward "tilt" has caused the Salinas River to be pushed to
the west side of the valley. Erosion by the river has cut the main terrace formation that
runs from just southwest of Gonzales, to the area due south of Soledad. In some
locations these bluffs at the edge of the valley can exceed one hundred feet in
elevation above the valley floor. This same terrace formation, now the result of erosion
by the Arroyo Seco, extends down into the Arroyo Seco canyon.

The most northerly section of the proposed area, from Limekiln Creek to the area
near the junction of River Road and Gonzales Road, is characterized by multiple
terrace formations. There is no single well-defined "bench.” This is the result of
current, active uplift and erosion. Due to this active terrace formation, the west bank of

the Safinas River becomes the boundary in this norhern section.



Climate .
Proximity to the Pacific Ocean resulls in a strong maritime influence on
temperature, wind and fog formation.

Examination of heat summation data shows a generally cooler climate on the

west side of the valley.

Gonzales Westside Gonzales Eastside

Yr. Degree-Days Yr. Degree-Days
86 2050 86 2800

85 1830 85 3180

84 1830 84 3340

83 2680

82 2080 Average: 3106

81 2760

Average: 2215

(84-86 Avg. = 1923)

Soledad Westside Soledad Eastside

Yr. Degree-Days Yr. Degree-Days
86 2890 86 2800

85 2810 85 3030

84 2850 84 3340

83 2850 ' 83 o 3190

82 2690 82 2530

81 3120

Average: 2868 Average: 2978

Precipitation is concentrated in the winter months and averages 10 to 15 inches

annually. Due to the maritime influence, fog is a constant feature in the Salinas Valley,



particularly during summer months. The fog burns off earlier in the day in the areas
above the valiey floor. This earlier bL-Im*fo results in greater light intensity for a longer
period for vineyards located in the "Highlands."

The north-south orientation of the valley causes cool marine air to be drawn into
the valley by warm air rising off the valley floor. The narrow aspect of the valley
{approximately 6 miles wide at Gonzales and 3 miles at Soledad) creates somewhat of
a wind-tunnel effect. Windspeeds average 5 to 16 miles per hour, but higher velocities
are not uncommon, particularly around Soledad where the valley narrows.
Windspeeds are highest through the center of the valley and diminish at the edges.
According to recent research at U. C. Davis, high wind stress influence has been
correlated to higher pH in winegrapes and windspeeds exceeding 15 mph cause

photosynthesis io cease, delaying the onset of maturity.

Soils

The primary soils associated with the alluvial terraces of the Santa Lucia
Highlands are the Arroyo Seco and Chualar series. These are well-drained soils
formed from granitic alluvium, and in the case of the Chualar series, some schistose
rocks, on alluvial fans and terraces. These soils are generally loam or gravelly, sandy
loam, with an underlying very gravelly material. Permeability is moderately rapid.
Roots can penetrate to a depth of sixty inches or more. These soils form slopes of 2%
to 9% on most of the alluvial fans and terraces.

Included in the alluvial fans and terraces were small areas of Placentia, Rincon,

Tujunga, Lockwood, Gorgenio and Hanford soils.



The upper slopes of the Slanta l.ucia Highlands are composed of Cieneba,
Sheridan, Vista, Junipero, McCoy, Gazos, Linne and Santa Lucia-Relize association
soils, on slopes of 15% to 75% grade.

The geology of the Santa Lucia range consists of large masses of granitic and
metamorphic in the northern section, dialomaceous shale and massive sandstone in
the central area, and masses of shale, sandstone and serpentine o the south.

The soils of the valley fioor are primarily from the Mocho, Cropley, Pico and
Danville series. The Mocho soils of the valley floor are silty clay loams of 0% to 2%
grade. The Cropley soils are silty clay of 0% to 2% grade. The Pico and Danville soils
are sandy clay loams of 0% to 2% grade.

Soils information is from the "Soll Survey of Monterey County, California,” issued

by the U.S. Department of Agriculture-Soil Conservation Service, April, 1978.

Viticulture

Commercial viticulture in the proposed area began in the early 1970's. As
previously stated, there are approximately 2,200 acres currently planted to vines, with
another 800 acres under preparation. The principle vineyards in the Santa Lucia
Highlands are: Smith & Hook, Paraiso Springs, Sleepy Holiow, IVV, Mirassou, Robert
Taibott, Hillside, Doctor's, Lone Qak, La Estancia, La Reina and Vinco.

There are three wineries located within the proposed area: Smith & Hook,
Paraiso Springs and Robert Talbott.

The principle cultivars within the proposed area are: Chardonnay, Pinot Blanc,

Johannisberg Riesling, Cabernet Sauvighon, Merlot, Pinot Noir and Cabertiét Franc.



tactors of Diflerentiation

The following factors differentiate the proposed Santa Lucia Highlands from the

adjacent Salinas Valley flocr and other viticultural areas in Monterey County.

+ A well-defined alluvial terrace running the length of the eastern boundary.

» Generally cooler microclimate: cool Region VIl vs. Region [I/111,

+ Different soil types: gravelly, sandy loam vs. silty clay loam.

» Higher elevation: initially 40 to 120 feet higher than valley floor and climbing

to 1200 {eet above the valley floor.

* Climate: less wind and earlier fog burn-off with morning sun.

» East facing slopes receiving morming sun first.



Proposed Boundaries

The boundaries of the proposed Santa Lucia Highlands Viticultural Area may be
found on the following seven U.8.G.5. 7-1/2 minute guadrangle maps: "Chualar
Quadrangle, California,” "Gonzales Quadrangle, California,” "Rana Creek Quadrangle,
Calitornia," "Palo Escrito Peak Quadrangle, California," "Soledad Quadrangle,
California,” "Sycamore Flat Quadrangle, California,” and "Paraiso Springs
Quadrangle, California."

From the beginning point at Mount Toro (3560'), the boundary follows Limekiln
Creek for approximately 5 miles to the 100 foot elevation, at which point the boundary
follows the 100 foot elevation in a southeasterly direction for approximately one mile,
where the boundary intersects the west bank of the Salinas River. From this point the
boundary follows the west bank of the Salinas River in a southeasterly direction for
approximately 2-1/2 miles. At the point where the river channel crosses the 120 foot
elevation, the boundary follows thse 120 foot elevation due south for approximately
2,200 feet where it climbs to the 160 foot elevation. From this point the boundary
follows the 160 fool elevation in a southeasterly direction for approximately 6-1/2
miles, 1o the point where the 160 foot elevation crosses River Road. From this point
the boundary follows River Road in a southeasterly direction for approximately one
mile to the junction of Ri\;er, Fort Romie and Foothill Roads. From this point the
boundary tollows Foothill Road in a southeasterly direction for approximately 4 miles
to the junction of Foothill and Paraiso Roads. From this point the boundary follows
Paraiso Road in a southeasterly direction for approximately 800 feet to the point where

the 240 foot elevation crosses Paraiso Road. From this point the boundary foliows the



240 foot elevation for approximat?w 3 miles. From this point the boundary follows the
280 foot elevation due south for approximately 1-1/2 miles. Fram this point ihe
boundary follows the 320 foot elevation south for approximately 1-1/2 miles. From this
point the boundary foliows the 360 foot elevation in a southwesterly direction for
approximately 3/4 mile to Bench Mark 406. From this point the boundary follows the
400 foot elevation in a southwesterly direction for approximately 2-1/4 miles to the
unnamed drainage 2,000 feet west of the gauging station at the Arroyo Seco Bridge.
From this point the boundary follows the unnamed drainage in a northwesterly
direction for approximately 3 miles 1o Paraiso Peak (3114'), From this point the
boundary fcliows the ridgeline in a northwesterly direction for approximately 6 miles to
Twin Peaks (3985}, From this point the boundary follows the ridgeline in a
northwesterly direction for approximately 4-1/2 miles {o Palo Escrito Peak (4467").
From this point the boundary follows the ridgeline in a northwesterly direction for

approximately 10 miles back 1o the point of beginning at Mount Toro (35607).

The enclosed map is the U.S.G.S. map of Monterey County, California, 1:250.000
scale.

The proposed Santa Lucia Highlands, American Viticultural Area is shown in red.
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1988
MONTEREY

CHARDONNAY

SANTA LUCIA HIGHLANDS

GROWN PRODUCED AND BOTTLED BY
LONE OAK WINERY, SOLEDAD CA
ALCOHOL 13.19% BY VOLUME

1988
MONTEREY

CHARDONNAY

SANTA LUCIA HIGHLANDS

GROWN PRODUGED AND BOTTLED BY
LONE DAK WINERY, SOLEDAD CA
ALCOHOL 13.1% BY VOLUME




HArRMONY WINE COMPANY

290 Igo Way * Boulder Creek * Californin 95006 » USA (408} 338-2646 -

21 November, 1990

Ms. Nancy Sutton

Bureau of Alcohol, Tobacco and Firearms
Wine and Beer Branch, Room 6236

1200 Pennsylvania Avenue, N.W,
Washington, D.C. 20226

Dear Nancy,

Please find enclosed "Map A" and Key, on which is the information you requested in
your letter of 16 August, 1990.

Irem 1 needed the location of wineries both inside and outside the proposed area.
These are indicated by a red dot on the map with a letter designation. Vineyards are shown
on the map in green with a V-number designation. Location of the vineyards on the map are
approximate and not to scale.

Item 2 referred to the location of vineyards outside of the proposed appellation. These
vineyards are shown in orange on the map, with a V-number designation.

Item 3 was the request for the location of Robert Talbott Vineyards and winery. This is
shown on the map as V-1 and winery A. They are located at the northwestern end of the
proposed appellation.

Item 4 referred to the Lone Oak brand. Lone Oak is a vineyard owned by Smith &
Hook Vineyards, with wine production at the Smith & Hook Winery, winery B on the map,

Item 5 requested the publication date for an article on the Santa Lucia Highlands
appearing in the Bakersfield Californian newspaper. The publication date was 10 May,
1990. ‘

I have also enclosed photocopies of more recent articles about the Santa Lucia
Highlands. Please find also photocopies of label approvals for: Hahn, Lone Quak, and Smith
& Hook.

Please contact me so I may be of continued assistance to you.

Enjoy the Holidays!
Sincerely

a1y C. Jackson
Harmony Wine Company

Enclosures (8)

Marketing & Sales » Consulting Services ® Licensed Wine & Grape Broker
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Vinevards:

V-1
v V-2
V-3
V-4
v V-5
V-6
V-7
- V-8
V-9
~ V-10
v V-11
V-12
V-13
V-14

Vinevards:

V-15
V-16
V-17
V-18

Wineries;
v A
v B
v C

Wineries:

N <

KEY FOR "MAP A"

inside of proposed Appellation

Robert Talbott Vyds.
[LV.V. Vyds.

Sleepy Hollow Vyd.
Vinco

La Reina Vyd.

La Estancia Vyd.
Lone Oak Vyd.
Hillside Vyd.
Doctor's Vyd.

Smith & Hook Vyds.
Paraiso Springs Vyds.
Mirassou Mission Ranch
Fairview Vyd.
Paraiso Vyds.

outside of proposed Appellation

San Saba Vyd.
San Felipe Vyd.
Ventana Vyd.
Zabala Vyd.

inside of proposed Appellation

Robert Talbott Vyds.
Smith & Hook Vyds.
Paraiso Springs Vyds.

outside of proposed Appellation

Vintner's Interational
Paul Masson

Ventana Vyds.

Jekel Vyds,



N
™~
3
0
.
w3
N
X
RN
N

s OPENERS = Ociobec. 1550

WINE HARVEST

Viticulture Bits

BY

ELAINE GIAMPIETRO

From harvest to
market, the annual
fall winegrape crush
finds Monterey Bay
Area wineries in great
ferment. And for area
connoisseurs, it is o
 time of grape

expectations

Il indicators point to 1990 being a successful year in Monterey County’s i

natienally recognized wine grape growing region. Area viticulturists believe :
this year's crop could be one of their heaviest, barring any untimely rain.

New cultivation technigues such as feaf pulling and vertical trellising will further
enhance the character of Monterey County’s award-winning chardonnay. Those vines
grafted to chardonnay three to five years ago also will be producing at higher levels, adding
to what is already the county's leading varietal,

Though the drought has affected all of California, and the Central Coast in particular,
the condition is not yet considered severe in the vineyards, Some growers have decreased
their water usage by as much as 30%, and still the harvest is progressing.

During the past 25 years Monterey Wine Country has grown to 27,000 acres planted in
vineyards of various sizes. Dué to the favorable climate (warm days, cool nights, afterncon
ocean breezes), the rich soils and state-of-the-art technology combined with traditional -
practices, Monterey County wines have continued to gain national prominence.

With many European wine producers such as Boliinger, Chandon, Piper and Mouion- - |
Rothchild becoming a part of the California wine scene, the trend tocollect, covet and cellar 3

our own Monterey County wines now may be our best investment bets! B

2 PACIFIC
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California wine
country comes to Vail

by Trish Kiesewetter

"I am happy to report, hmving tasted
each wi+lage, that the Smith & Mook
Cabery »t wines compare in richness
rud - cegance, cork-lo-cork with any of
the classified growths of Dordeaux,
uper which their production is pat-
terened, They remove irrefulably any
dovbt lhe merits of Cabernet wines
M. nierey Counl... they are superb.”
Robert Lawrence Balzer
Los Angeles Times
Book of California Wines

Accolades such as this one have
greeted the wines from the Smith &
Hook Vineyards for more than a
decade and, while not yet a household
word, the vineyard's popularity with
restaurateurs and wine collectors grows
each year.

 Nestied in the Santa Lucia
Highlands of central California’s
Monterrey County, Smith & Hook's
vineyards were first planted in 1974,
With the maturing of the vines and the
expertise of the vineyard's winemaker,
the red wines could soon hold their own
with any of Cailfornia’s finest, and now,
the best of Bordeaux, These are wines
which make any meal a special one,
and would be a great addition to any
caliection,

Owned and operated by the
Nicholaus Hahn family from
Switzerland, Smith & Hook is truly o
business where the family takes
tremendous interest. Both mother and
daughter sit on the board of directors,
father has extensive influence in the
business side, and the son is training to
bocome a wine master. Such family in-
volvement helps maintain the the high
quality and personal care required to
make great wine,

But you do not have to travel all the
way to the California wine country to
sample this rewarding wine. The

—t—

Sonnenalp Hotel is going to bring the
Hahn family to Vail by hosting a wine

dinner at Friday, Nov. 23. Smith &
Hook owners Nicky and Gaby Hahn
will be on hand to personally explain
the various wines you will taste as well
as discuss the pleasures, and perils, of
owning a vineyard.

Chef Mark Spitzer and his crew have
once again dreamed up a mouth-wa-
tering meal. The last wine dinner had
you salivating for roast saddle of jamb
days afterv:rard.

This time you will begin with a glass
of gewuerztraminer in the King's Club
at £:30 p.m., moving inte Ludwig's
about 7 to begin a wonderful evening.
The first course will be capon gallan-
tine served with an orange cranberry
sauce accompanied by a chardennay
wine. Then you will take a trip to the
ocean with a brioche filled with sauteed
crab and oysters in a lemon creme

~ sauce. This course will allow you to

sample a fine meriot, another great red
from Smith & Hook.

You will cleanse your palate with an
orange sorbet and move onto stuffed
porkloin with crayfish mousse and a
delicate apple ginger sauce. Of course
the grand Cabernets will be brought
out and you will be abie to see for your-
self from whence comes Smith &
Hook's reputation.

The Sonnenalp's new pastry chef
seems to outdo himself every time and
the thought of a hazelnut tuille with
fresh berries and chocolate Napoiean
ts enough to send anyone into ecstasy,
A late harvest semillion will finish of
this delightful dinner.

As always, reservations are limited 50
you had best call soon. The entire din-
ner, excluding tax and gratuity, is
$48.50. These wine dinners are relaxed,
fun evenings to spend with friends, en-
joying superb cuisine and noteworthy
wines, O

Gallery Association to

Open Nightly -
Located adj

Specializing in Boil
and Authentic Caj

Avon Market Center/ne
Lunch Mon.-Fri. 11-2, Dim
TAKEQOUT AVA

845-82(

The Bar al
Singlictrec

ORESTAURANT A
FSINGLETRI]

Dinner Served 4 p.m. to 10 p.m.

Sat. Lunch & Sunday Brunch 11 am. t

Closed Mondays

Al NEW Menmen?
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. FORM APFROVED OWS NG 9YE-000E 110138 /0m)
DEPARTMENT OF THE TREASURY .- BUREAU OF ALCOHOL, TOBACCO AMND FIREARMS

- APPLICATION FOR AND CERTIFICATION/EXEMPTION OF LABEL/BOTTLE APPROVAL
c (Sue inslructions and Paperwork Reduclion Act Notice on Back N
FART |~ APPLICATION ]

[ l - — A et — e
FOR ATE U OMLY T | ¥, NAME ANDADDNESS AND PLANT FIEDIETRY MO, Oh BASIC FERMIT HO, OF AFPLICANT
5 00 ﬁ_ '-Pli & .T I - W I il :

_____ e ) Smith & Hock Winery

et (- "y - l_nn _""_hl w0 Hahn Winery ~ dba
Yc (s | C}( _ 37700 Foothill Road
1. VENDOR CODE (Reqiired} 2. SERIAL MG fRequied) Drawer C
4591 l 1990-4 Soledad, CA 93960
B WD NAME et T

Hahn Winery
& CUASS AIR) TYFE Moo
Red - Cabernet Sauvignon

BW #5015

Y. FANCIFUA HAME (¥ Anyj Ta

A TYPE OF ARPUCATION (Chack Appicably Bav}

wemmeee—— b ] cEnmricare oF Lanet ArrRovay

U VINTAGE (Wine Ovi) V. AGE (tsted SriTs
1087 ™ ! b [ centmicate or Exemmiion srost LABEL APPROVAL “fONBALE M oy
i A {F% In Srary ebbvedetion ,
H FORWRILA RO % Amy} 1. LAB. ANALYSIS NOD. 1 DIPHCTIVE UGUOS BOTILE APPRDVAL
] e TO1AL BOTHE CAPACITY BEFONE CLOSUNE L] —
12 SYATE ANY WORDIHG. NOT SHOWN ON LATELS (Cans, cokosrars, ofo s o

Cork is branded with picture of rooster. 750ml on bottle

. 1.
The spplicant hereby décinres undaer the penaliles of perjury that to the best of hisihe: knowledgd and bails! sl stalements appasring b the above
spplication me trué and correcl and the reprasentations of the tabels and In tha supplémentat documents ttuly and cotractly represert thl cantors of
the contriners to which such Inbela will be applled. Addittonally, the appticant for sxempllon from tabet approval lurthaer certifips thal tha product wil
be sxclusively dlsposed of In the Siate shown In flem 4b. and that each container wi) bear the tegend “For Sate in {Sistd shown In Hem &b.) only",

13, OATE OF AFPUICATION 4. BIONATURE OF APRLICANT 0% AUTHORIZED !GEiQ F— {';? 5:!2‘? F ,,/—)L""_‘(
7-6-90 Duane D. DeBoer President Winemaker
T ] PART N - ATF CERTIFICATE _
This cerificate Is isauad subjact o spplicable laws and ragulations and conditions as sst farth on the back of this farm.

19 DATE e ED

AUG ] 0 1996 " smmnmemtw/ury MEDIIOL TORACCO AND FHEARME

..FOR ATF USE ONLY

CUALIEICATIONS

TERLHATION DALR
 Any)

AFFiX COMPLETE BET OF LABELS BELOW

2 D This fine wine, grown in the cool climate of the

ﬂ ;!( > Santa Lucia Highlands, is a product of the Hahn
i1t

family winery. The name tahn is a lranslation of
“rooster” and the graphics shown on the label are




FORM APPNOVED OMB ND 1517-0002 {10/31/88}
DEPARTMENT OF THE TREASURY - BUREAU OF ALCOHOL, TOBACCOD AND FIREARMS
APPLICATION FOR AND CERTIFICATION/EXEMPTION OF LABEL/BOTTLE APPROVAL
(See Instructions and Paperwork Reduclion Act Nolice on Back)

PAHT ! - APPLICAT#ON

[ T H - o = m— /- T e ——
Uy 1) ¥pRTATFE EUSE”J ONGYy 27 r]a @AME AND ADDNESS AND PLANT REGISTRY NG DN DASIC TERMIT RO OF APPLICANT .
o

Smith & Hook Winery
.1 - Tl om \ AP o 37700 Foothill Road
?O O l D Drawer C
1 VEHDOR CODE (Required) 2. SERIAL HO [Required) Soledad, CA 93960
4591 1990-10C
LIRS BW. #5015
5 BRAKD NAME (Aeauired)
Smith & Heok
L] CLA;; A;JD TYPE (Requirmd) o o
Red - Wine
7 FANCIFUL NAME (I Any) 4 TYPE DF AFPLICATION (Cheek Appitcable Bor)

o - e a—m - el w K] cenmricate or aneL appnovay

B VINTAGE (Wine Onhy} 4. AGE fD'Hrﬂm‘I SPJ‘HHS]
1988 5 1) cEmimicATE OF EXEMRTION FROM LABEL APPROVAL "FOR SALE i oNLY™
. — [ I (F/# I State sbbrvighon}
0 TORMULA NO (7 Any) 11 148 ANALYSIS NO DISTHSTVE LIOUON BOTTLE APPROVAL
e TOTAL BOTTLE CAPACITY BEFORE CLOSURE ________ (FW i pmopnl)

12 STATE ANY WORDING, NOT SHOWN ON LM]ELS {Caps, cal'nsr-n!: atc )
750 ml.

Top of foil embossed with "Smith & Hook"
Cork stamped with "Smith & Hook"

S oo PART Il - APPLICANT'S CERTIFICATION

Fhe applleant hereby declares undar the penaliies of pesjury that to the best of his/her knowledge and belief alf slatements epperring tn the above
sppiication are true and correct and the representations of the labels and in the supplemantal documents truly and correctly represent the confenta of
be containers lo which such labels wilt be applied. Additlanally, the applicanl for exemplion from labe! approval lurther cedifies thal he product witt
e exclusively disposad of in the State shown in item 4b. and that each contalner will bear the fegend "For Sate in {Siata shown in item 4b.) only”.

13. DATE EF M’PL(I)CATIDR ", S?GNA!UHE OF APPLIC&NT Oﬂ A%F{FZED AGZ /Qa /V% I
(=

Duane D. DeBoer Preszdent - Winemaker

i PART H) - ATF CERTIFICATE e .
This camhcaie i Issued sub]aci to app!icab!a laws and regula!ions and condlilons ns sat lorth on the bark of !hts form

t5 DIT!E ISGSU‘ED 3 1990 L} EI;QRTUHE C}zﬁ#ﬁ B!fHEMJ OF AL CUHOL YOUACCO M?IJ Fll'lEMlMS

FOR ATF USE ONLY

DUAUH-C‘ATIONS ' TERMINATION DATE
{7 Arty]

5
Fot lzc=s t"mnz'f narcent of Lhd
wniuws cf this wins aus -
dorived frow W“%‘

AMFEIX COMPLETE BET OF LABELS BELOW

SMITH.




FORM APPAOYED OMB WO 1512-0092 [10/31 /85!

DEPARTMENT OF THE TREASURY - BUREAU OF ALCOHOL, TOBACCO AND FIREARMS
APPLICATION FOR AND CERTIFICATION/EXEMPTION OF LABEL/BOTTLE APPROVAL

(See Instructions and Paperwork Reduction Act Nolice on Back)

PAHT I - APPLICATION

- FOR ATF USE ONLY _ 3 MAME AND ADDRESS AND PLANT ﬂEGISTFtY KO OR BASIC FEAMIT NO or Appucam o
5]
: Y o n 5 (’1 ! )

m 0 G 0 .?4 ’ 9[ . Smith & Hook Winery

cm<7k:4 - OR ;AP 37700 Foothill Rd.

/) i j Drawer C
1 VEWDOR GODBE fRegquired) 2 SERIAL MO, (Requiredt) S0l edad ; CA 93960
4591 88-104

12 . STATE ANY WORDING, NOT SHOWN ON LABELS (Caps. celoseals, eic.)
1}

5 BAAND MAME (Requred) e _
_Lone Oak Estate = = alba.! [)4-—8. Lok Ld,u-.bé(/

& CLASS AND TYPE (Required)

white ypio€’ | Bw SOIS

7. FANGIFUL NAME (If Ay} 4 TYPE QOF ARPLICATION (Check Appficable BDXJ

R S I S a X CBRTIFICATE OF LABEL APPROVAL
8 VINTAGE (Wine Only) {0 AGE (Distiled SPIFRITS)

‘ b D GERTIFICATE OF EXEMPTION FROM LABEL APPROVAL "FOR SALEIN ____ . ONLY"
B 198 8 '1[ o {Fill i1 Siale abbreviation)
10. FDHMUt A NO {if Aﬂy? n LAB mnusm NG D DISTINCTIVE LIQUOR BOTTLE APFROVAL
¢ TOTAL BOTTLE CAPACITY BEFORE CLOSURE __ (Filt n amounl

e ... ._..__ PARTI-APPLICANT'S CERTFICATION

The applicant hereby declares under the penatties of perjury that 1o the besl of hisfher knowledge and belief all statements appearing in the above
application are true and correc! and the representations of the labels and in the supplemental documents truly and correctly represent the contents of
the containers to which such iabels will be applied. Additionally, the applicant for exemption from label approval further centifies that the product will
be exclusively disposed ol in the Stale shown in item 4b. and that each Contame;] will bear the legend “For Sale in (State shown in ilem 4b.) only”".

13 DATE OF APPLICATION 1 14 SIGNATURE OF APPLIGART OR AUTHORIZED AGENT e M /Lﬁ f T i
02-28-89 i Duane D. DeBoer ~ President—-Winemaker

__PART tHl ~ ATF CERTIFICATE

Th|s cerhilcate is rssued Subjecl to appllcable laws and regulat!ons and conditions as set forth on the back of this form.

15 DATE lSSUED | 16 SIGNATURE OF D1FIECTDF1 BUREAL OF ALCOHOL TOBAECO AND FlFlEAFlMS
i
H L]
JUN 4 1089 #«»" ; .
' FORATFUSEONLY . B
OUALIFICATIONS - TERMINATION DATE
[ Any}

NOT LES .

OF anss LAy ““““;-~% OF THE vortwe
WINE MUST RE DERIVED

CRAPES GROwN 1 FRON

N THE.
MBTIONED 0g s 7, 0CATION

Lia
bl 4-4...4.-.." I:.A.BEE.
LS .f(L 1%.-’ e "‘?"/J) s LNy

AFFIX COMPLETE SET OF La\BELS BELOW

-LO I \ I I i OAK tn 1980 we created the Smith & Hook Winery, which has since

becorne Monterey County's premier Cabernat Sauvignon
T O T A T T Estate. Lone Dak Estate was created as a distinctly separate




MONY WINE COMPANY

290 Igo Way « Boulder Creek = California 95006 * USA « (408) 338-2646

Mr. David Brokaw

Bureauw of Alcohol, Tobacco & Firearms
Wine & Beer Branch

Washington, D.C. 20226

May 3, 1981
Dear Mr. Brokaw,

Please find enclosed the revised copy of the petition to
establish the M"Santa Lucia Highlands" as an American
Viticultural Area. The revisions reflect the new boundries
as a&sceribed in my letter of April 9, 1991. The complete
copy is enclosed. Piease find alsoc a larger scale map
showing the Dboundry relaticnships between "monterey",
"arroyo Seco" and "Santa Lucia Highlands™,

I will FAX this material to you also.
Please call me 1if you have any guestions.

Smith & Hook Winery (408)678-2132
Harmony Wine Company {(408)338-2646

Sincerel{;///

Barry C. Jackson
Harmony Wine Company

BCJ:lg
enclosure (1)

Marketing and Sales » Consulting Services * Licensed Wine Broker



PROPOSED

SANTA LUCIA HIGHLANDS

AMERICAN VITICULTURAL AREA

Monterey'County, California

/Pajaf‘ 3 | 01( /02



! INTRODUCTION

This petition seeks to establish an American viticultural Area in
central monterey county, .California. the name of the proposed
viticultural area would be "Santa Lucia Highlands."

The proposed area is the eastern flank of the Santa Lucia Mountain
Range. The general boundaries are: Limekiln Creek to the north; the
Salinas River and its associated terraces form the eastern boundary;
"Arroyo Sece" in the Southeast; the existing "Monterey "appellation

forms the western boundary.

There are currently 1,850 acres committed to active viticulture,
with plans underway to plant an additionaﬁ:gégigggég,%o winegrapes.
The planted acreage of the proposed area is approximately 9% of the

total in Monterey County. The total area of the proposed appellation
is approximately 22,000 acres.

The proposed "Santa Lucia Highlands" is a sub-appellation of
"Monterey” and is completely within the existing boundries.

?0:56; 4 o f /2



Geographical Features .y

The Santa Lucia Highlands are the eastern fiank ot the Santa Lucia Mountains
that extend westward to the Pacifi;z Ocean. The alluvial terraces that compose the
"Highlands” are the western boundary of the Salinas Valisy. The Gabilan Mountains
to the east frame the opposite sids of the valley,

Alluvial terraces are the domir_l_ant feature of the Santa Lucia Highlands, and are
in fact, one of the main factors differentiating the "Highlands™ from the valley floor.
These terraces are the result of a complex interplay of geotectonic forces and the
erosional effact of.the Salinas Ri{ier. Uplift of both the Santa Lucia and Gabilan
ranges results in the formation of ailﬁvial fans on the flanks of these ranges. This uplift,
and associated tectonic tilt to the we;st, occurs at different times and locations al'ong the
respective ranges. This westward itilt" has caused the Salinas River to be pushed to
the west side of the valley. Erosion"by the river has cut the main terrace formation that
runs from just southwest of Gonzé}es, to the area due south of Soledad. In some
locations these bluffs at the edge of the valley can exceed one hundred feet in
elevation above the valley floor. Thi.s same terrace formation, now the result of erosion
by the Arroyo Seco, extends down iﬁto the Arroyo Seco canyon.

The most northerly section of t[:lé proposed area, from Limekiin Creek to the area
near the junction of Fii\;er Road a:hd Gonzales Road, is characterized by multipie
terrace formations. There is no single weli-defined "bench.” This is the result of

current, active uplift and erosion. Due to this active terrace formation, the west bank of

the Salmas River becomes the boundary in this northern section.

, fase 5 of IR



Proximity to the Pacific Ocean resuits in a strong maritime influence on
temperature, wind and fog formation,’

Examination of heat summation data shows a generally cooler climate on the

west side of the valley.

Gonzales Westside . Gonzales Eastside
Yr. Degree-Days Yr. Degree:Days
86 2050 | 86 2800
85 1890 - 85 - 3180
84 1830 8 3340
83 2680 .
82 2080 3 Average: 3106
81 2760 *
Average: 2215

(84-86 Avg. = 1923)

Soledad Westside ' Soledad Eastside

Yr. Degree-Days Yr. Degree-Days
86 2890 S 86 2800

85 2810 i 85 3030

84 2850 84 3340

83 . 2850 : 83 3190

82 2690 © 82 2530

81 3120 -

Average: 2868 Average: 2978

Precipitation is concentrated in t__he winter months and averages 10 to 15 inches

annually. Due to the maritime influende, fog is a constant feature in the Salinas Vailey,

ot
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particularly during summer months The fog burns off earlier in the day in the areas
above the valiey floor. This earlier burn—off results in greater light intensity for a longer
petiod for vineyards Iocated in the '?Highiands."

The north-south orie;ntaiion of the valley causes cool marine air to be drawn into
the valley by warm air r_f-ising off tiw va.lley floor. The narrow aspect of the valley
(approximately 6 miles wt:de at Gon:'._:ales and 3 miles at Soledad) creates somewhat of
a wind-tunnel effect. Win_ﬁspaéds a:veraga 5 to 16 miles per hour, but higher velocities
are not uncommon, pgrticularly_f, around Soledad where the valley narrows.
Windspesds are highest jihrough tﬁé center of the valley and diminish at the edges.
According to recent resajarchl at LL C. Davis, high wind stress influence has been
correlated to higher pH m w_inegrgpes énd windspeeds exceeding 15 mph cause

photosynthesis to cease, delaying the onset of maturity,

ofl

The primary soils assoc:ated with. the alluvial terraces of the Santa Lucia
Highlands are the Armyo Seco ancl Chualar series. These are well-drained soils
formed from granitic allu-wum, and m the case of the Chualar series, soms schistoge
rocks, on alfuvial fans and’_‘terraces.éf-:These soils are generally loam or gravelly, sandy
loam, with an underiying;very gra\Ze{Fy material. Permeability is moderately rapid.
Roots can penetrate to a qlepth of si;_ty inches or more. These soils form slopes of 2%
to 9% on most of the alluvial fans anél terraces.

Included in the a!luwal fans and terraces were small areas of Placentia, Rincon,

Tujunga, Lockwood, Gorgomo and Hanford 50ils.

f.
W
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The upper slopeé of the Santa Lucia Mountains are composed of
Cieneba, Sheridan, jvista, Juniperoc, McCoy, Gazos, Linne and Santa
Lucia-Relize associﬁ%ion soills, on slopes of 15% to 75% grade.

The geology of ﬁhe.Sanﬁé Lucia range consists of large masses of
granitic and metamorphic iﬁ the northern section, diatomaceous shale
and massive sandstone in “the central area, and masses of shale,

sandstone and serpentine to ‘the south.

The soils of the valley fioor are primarily from the Mocho,
Cropley, Picc and Danv1lle series. The Mocho soils of the valley
floor are silty clay loams bf 0% to 2% grade. The Pico and Danville
soils are sandy clayaloams éf 0% to 2% grade.

Soils information is from the "Soil Survey of Monterey County,

California," issued by the U.S. Department of Agriculture-5o0il

Conservation Service, Apri1411978.

Viticulture

Commercial viticulture in the proposed area began in the early

1970's. As previously stated, there are

x&gately 1,850 acrews
currently planted td_vines,fwith another under preparation.
The principle vineyérd@ in;the:Santa LucidaHighlands are: Smith &
Hook, Paraiso Sprinﬁs, Sleépy Hollow, IVV, Robert Talbott, Hillside,
Doctor's, Lone OQak, La EStanéia, La Reina and Vinco.

There are three w1nerles located within the proposed area: Smith &

Hook, Paraiso Sprlngs and Robert Talbott,

The principle cultlvars Wlthln the proposed area are: Chardonnay,
Pinot Blanc, Johannlsberg Rlesllng, Cabernet Sauvignon, Merlot, Pinot

Noir and Cabernet Francﬁ

[
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Factors of Differentiatibn h }

The following factors};differentia}e the proposed Santa Lucia Highlands from the

adjacent Salinas Valley fio_f)r and othér viticultural areas in Monterey County.
* A well-defined allu;viaf terrac; running the length of the eastern boundary.
*  Generally cooler microq_limate;;:: cool Flegion I7H vs. Region II/1i.
« Different soil types? gra.velly,'ésandy loam vs. silty clay loam.

* Higher elevation: initially 404'5'{0 120 feet higher than valley floor and climbing
to 1200 fest aboveithe valleyiﬂoor. '

+ Climate: less wind and earlier fog burn-off with morning sun.

* East facing slopes 'feceiving ninorning sun first.

P&jc 9 of 38}



PROPOSED BOUNDARIES

I I}
The proposed Santa Lucia Highlands Viticultural Area is
located in Monterey County, California. The boundaries of

the proposed Santa Lucia Highlands Viticultural Area may be
found on the followingiseven U.S.G.S. 7-% minute quadrangle

maps:t "Chualar Quadrangle, California," "Gonzales
Quadrangle, California,* "Rana Creek Quadrangle,
California,"” "Palo Escrito Peak Quadrangle, California,”
"Soledad Quadrangle, California," "Sycamore Flat Quadrangle,

California," and “Paralso Springs Quadrangle, California."

The beginning p01nt 1s found on the "Chualar, California"
U.8.6.5. map, where Limekiln Creek crosses the 360 foot
contour interval. . This point also co-incides with the
western boundry: of the' Guadalupe Y Llanitos de los Correos
Land Grant and the eastern boundry of section 28, T16S.,
R4E, This point also marks the spot where the western
boundry of the Monterey Viticultural Area crosses Limekiln
Creek. v

From the beginning .point the boundry follows Limekiln Creek
for approximately 1% miles to the 100 foot elevation, at
which point the boundry follows the 100 contour in a
southeasterly direction: for approximately one mile, where
the boundry intérsects the west bank of the Salinas River.

From this point. the bhoundary follows the west bank of the
Salinas River in a southeasterly direction for approximately
2-% miles. At the poinf where the river channel crosses the
120 foot elevation, the boundary follows the 120 foot
elevation due south for approximately 2,200 feet where it
climbs to the 160 fodt elevation. From this point the
boundary follows the 160 foot elevation in a southeasterly
direction for approximately 6<% miles, to the point where
the 160 foot elevatlon,crosses River road. From this point
the boundary follows River road in a southeasterly direction
for approximately one—mlle to the Juction of river, Fort
Romie and Foothill Roads. From this point the boundary
follows Foothill Roadf in a southeasterly direction for
approximately 4 mlles; to the Jjunction of Foothill and
Paraiso Roads. ﬂ
This point marks them co-incidence of the Arroyo Seco
Viticultural Area boundry and the boundry of the proposed
Santa Lucia Highlands.§ Prom this point the boundry follows
Paraiso Road in a southerly direction to the intersection
with Clark road. Then.south for approximately 1.8 miles to
the northeast corner of .section 5, T.19 S., R.6 E.

2 ..x
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At this point "the probosed Santa Luclia Highlands bhoundry
diverges from the boundry of the Arroyo Seco Viticultural
Area and co-incides with the boundry of the Monterey
Viticultural Area. . : '

From the southeast corner of section 32, T.18 8., R.6 E, due
west aleng the scuthern. boundaries of sections 32 and 31, to
the southwest c¢orner of section 31, T.18 8., R.6 E. Then
north along the western boundries of sections 31 and 30, to
the northwestern corner of section 30,T. 18 S., R.6 E. Then
northwest in a  straight diagonal line from the southeast
corner of section 24,97T.18 S., R. 5 E., to the northwest
corner of section 24, T.18 S., R. 5 E., Then north along the
western boundry of section 13, T.18 S., R 5 E., to the
northwestern coérner of section 13, T.18 S., R.5 E. Then
northwest in a. diagonal line from the southeast corner of
section 11, T.18 S., R.5 E., across sections 11 and 3, to
the northwest corner of section 3, T.18 S., R.5 E. Then due
west along the southerfi boundry of section 33, T.17 s., R.5
E., to the southwestern’ corner of section 33,T.17 S., R.5 E.
Then north along the western boundry of section 33 to the
southeast corner of section 29, T. 17 5., R.5 E.

Then northwest in a diagonal line through sections 29, 19,
13, and 11, to the northwest corner of section 11, T.17 S.,
R.4 E. Then porth along the western boundry of section
2,T.17 8., R.4 'E., to the northwestern corner of section 2.
T.17 8., R.4 E. Then west along the Southern boundry of
section 34, T. ‘16 8., R, 4E., to the southwestern corner of
section 34,T.16 S., R.4 E. Then north along the eastern
boundry of sections '33 and 28, T.16 S., R.4 E., for
approximate 1 mile, to the point where the eastern boundry
of section 28.T.165., .R.4 E., co-incides with the western
boundry of the Guadalupe Y Llanitos de los Correos GLand
Grant. Then northwest along the Grant line for
approximately 2,500 feet to the point of beginning on
Limekiln Creek.-: ) "
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HArRMONY WINE COMPANY

290 Igo Way * Boulder Creck * California 95006 * USA * (408) 338-2646

Mr. David Brokaw April 9, 1891
Bureau of Alcohol, Tobacco& Firearms

tiine & Beer Branch, Room 6236

1200 Pennsylvania avenue, N.W.

Washington, D.C. 20226

Dear Mr. Brokaw,

Encleosed is a set of revised boundries for the proposed
Santa Lucia Highlands viticultural area. In response to
Chief Busey's letter of 20 February, 1%%1, the boundries
have been re-drawn to eliminate the overlaps with pre-
existing appellations.

The western boundry now co-—-incides with "Monterey" and
the overlap into the "Arroyoc Seco" has been eliminated. The
Southeastern boundry of the "Santa Lucia Highlands® now co-
incides with the northwestern boundry of "Arroyo Seco'.

"he eastern boundry for the "SLH", feormed by river
terraces, remalns unchanged.

Enclosed 1s the revised physical description of the
boundries for the proposed area. A set of seven U.S.G.S. 7%
minute guadrangle maps showing the revised boundries for ths
"Santa Lucia Highlands®", as well as, the boundries for
"Monterey" and "Arroyo Seco" is also enclosed.

Photocopies of two label approvals for Lone Cak and Smith
& Hook are included, along with a recent magazine article
about the area.

Please call me if you have ¢ Juestions.

Sincerely yours,

Barry C. Jacksoh
Harmony Wine Company

BCJ:jlg
enclosures (11}
cc:5LH Group

Marketing & Sales ¢ Consulting Services ® Licensed Wine & Grape Broker



PROPOSED BOUNDARIES

The proposed Santa Lucia Highlands Viticultural Area is
located in Monterey County, California. The boundaries of
the proposed Santa Lucia Highlands Viticultural Area may be
found on the following seven U.S.G.5. 7-% minute quadrangle

napss: "Chualar Quadrangle, California,” "Gonzales
Quadrangle, California,” "Rana Creek .Quadrangle,
Califorpnia,"” "Palo Escrito Peak Quadrangle, California,"
"Soledad Quadrangle, California," "Sycamore Flat Quadrangle,

California,” and "Paraiso Springs Quadrangle, California."

The beginning point is found on the "Chualar, California"
U.5.G.S. map, where Limekiln Creek crosses the 360 foot
contour interval. This point also co-incides with the
western boundry of the Guadalupe Y Llanitos de los Correos
Land Grant and the eastern boundry of section 28, Tl6s.,
R4E. This peoint also marks the spot where the western
boundry of the Monterey Viticultural Area crosses Limekiln
Creek.

From the beginning point the boundry follows Limekiln Creek
for approximately 1% miles to the 100 foot elevation, at
which point the boundry follows the 1060 contour in a
southeasterly direction for approximately one mile, where
the boundry intersects the west bank of the Salinas River.

From this point the boundary follows the west bank of the
Salinas River in a southeasterly direction for approximately
2-% miles. At the point where the river channel crosses the
120 foot elevation, the boundary follows +the 120 foot
elevation due south for approximately 2,200 feet where it
climbs to the 160 foot elevation. From this point the
boundary follows the 160 foot elevation in a southeasterly
direction for approximately 6~% miles, to the point where
the 160 foot elevation crosses River road. From this point
the boundary follows River rcad in a southeasterly direction
for appreoximately one mile to the juction of river, Fort
Romie and Foothill Roads. From this point the boundary
follows Foothill Road in a southeasterly direction for
approximately 4 miles to the Jjunction of Foothill and
Paraisco Roads.

This peoint marks the co-incidence of the Arroyo Seco
Viticultural Area boundry and the boundry of the proposed
Santa Lucia Highlands. From this point the boundry follows
Paraiso Road in a southerly direction to the intersection
with Clark road. Then south for approximately 1.8 miles to
the northeast corner of section 5, T.19 S., R.6 E.



At this point the proposed Santa Lucia Highlands boundry
diverges from the boundry of the Arroyo Seco Viticultural
Area and co-incides with the boundry of the Monterey
Viticultural Area.

From the socutheast corner of section 32, T.18 S., R.6 E, due
west along the southern boundaries of sections 32 and 31, to
the southwest corner of section 31, T.18 S., R.6 =, Then
north along the western boundries of sections 31 and 30, to
the northwestern corner of section 30,T. 18 S., R.6 E. Then
northwest in a straight diagonal line from the southeast
corner of section 24, T.18 S§., R. 5 E., to the northwest
corner of section 24, T.l8 8., R. 5 E., Then north along the
western boundry of section 13, T.18 8., R 5 E., to the
northwestern corner of section 13, T.,18 S., R.5 E. Then
northwest in a diagonal line from the southeast corner of
section 11, T.18 8., R.5 E., across sections 11 and 3, to
the northwest corner of section 3, 7.18 S., R.5 F. Then due
west alceng the southern boundry of section 33, T.17 s., R.5
E., to the southwestern corner of section 33,T.17 8., R.5 E.
Then north along the western boundry of section 33 to the
southeast corner of section 29, T. 17 S., R.5 E.

Then northwest in a diagonal line through secticons 29, 19,
13, and 11, to the northwest corner of section 11, T.17 S.,
R.4 E. Then north along the western boundry of section
2,T.17 8., R.4 E., to the northwestern corner of section 2.
T.17 5., R.4 E. Then west along the Southern boundry of
section 34, T. 16 S., R. 4E., to the southwestern corner of
section 34,T.16 8., R.4 E. Then north along the eastern
boundry of sections 33 and 28, T.16 S., R.4 L., for
approximate 1 mile, to the point where the eastern boundry
of section 28.7.16S., R.4 E., co-incides with the western
boundry of the Guadalupe Y Llanitos de los Correos Land
Grant. Then northwest  along the Grant line for
approximately 2,500 feet to the point of beginnping on
Limekiln Creek,



HarMONY WINE COMPANY

290 Igo Way ° Boulder Creek o California 95006 o LISA * (408)338-2646
Mr. David Brokaw June 13, 1921
Bureau of Alcohol, Tobacco & Firearms
Wine & Beer Branch, Room 6236
1200 Pennsylvania Avenue, N.W.

Washington, D.C. 20226

Dear Mr. Brokaw,

Please find enclosed a syndication 1l1list <for Jerry D.
Mead. The article about the Santa Lucia Highlands was
published on May 27, 1390. The article would have appeared
in the listed publications within two or three days of that
date.

Further research will be conducted with regards to "name

evidence" for the Santa Lucia Highlands.

Please call if you have any further dquestions.

Sincerely you

Barry C. Jackson

Harmony Wine Company

BCJ:ilg

enclosures(2)

Marketing & Sales o Consulting Services * Licensed Wine & Grape Broker



Jerry Mead Syndication List
May 27, 1990

Santa Iucia Highlands Article

Peninsula Herald Monterey, CA
South Bay Daily Breeze Torrence, CA
Santa Monica Outlook, CA

San Pedro News-Pilcet, CA
Escondideo, Times~Advocate, CA
Redlands Daily Facts, CA

L.as Vegas, Review-Journal, CA
San Mateo Times, CA

Marin Independent-Journal CA
Ventura Star - Press, CA

Redding Record -~ Searchlight, CA
Sacramento Union, CA

Chico Enterprise -~ Record, CA
Manteca Bulletin, CA

Visalia Times - Delta, CA
California Visitors Review, CA
Fremont Argus, CA

Livermore Herald, CA

Alameda Star, CA

Hawaii Tribune-Herald, Hilo, Hawaildi
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Smith & HOOK debunks Monterey County weather myth

Smith & Hook winery is debunk-
ing the myth thet good Cabernet
Sanvignon doesn't come From Mon-
terey County.

In fact, Cabermet Sauvignon Is

specialty.

Monterey
Coanty is too coal & climste for
Cahernet iy of little coacern to the
isclated winery Incated in the Santa

~——-—;‘? Lucia Highlands overlooking Sole-

dag and the Salings Velley.

“We specialize in Cabernet Sau-
vignon," Smith & Hook winemaker
Art Nathan said. “The elevation
here at the winery {3 1,000 feet, s0
we're 800 feet above the valley
floar. Theré’s no veggie characteris-
tic that plagues those ia the valley,
I the summer, you hit the Frst
cattle guard (near the base of the
hill on: the rmad lesding up to the
witery) amd you'rs above the fog.
We’zem'tuphere,chaparral.We

only get & {o 1B inches of rain a
year. In Mendocino County, it's
cnmiduﬂadxwgh&mifthey

LIFEIS A
CABERNET

MIKE STEPANQYICH
County editor

Be's been évoi\red with each of the
winery’'s Cabernet Sayvignon vin-
tages, and bas learned the idiogyn-
crasies of the highland vineyards.
And while the hills provide a
warmer climate than the Salinas
Valley, they're still not as warm as
‘Mapa Vallzy or Pase Robles. “Be-
cause of the climate, it's hard to get
the (grape) Rigars up, so the aico-
hal (content of the wine) is low,”
Nathan said. “Our alcohols tend ta
nar between 1.5 (percent) a.|1d 13.5
(perventl'-
Mathan, who spent 8% years at

-PazmwdmnaCeﬁaminMenducma

County before jolntng Smith & Hoak
fn July 108%, haz noticed some
nljmatewlated contradictions. For

pretty, gopd. vintage for most
Wners, Snith & Hook did't fare

three days without vigitors.”
our busiest

That some folks think Monterey County is day 7as e oy atir the sarin
too cool a climate for Cabernet is of little
concem to the isclated winery located in
the Santa Lucia Hightands overlooking

Soledad and the Salinas Valley. -~

fruit: is different from Smith & |

Hook's hillside fruit, To enhance the
fruit characteristics as moch ag
poasible, the vines are dry Earmed

. fram Juns on. The practice haa

“made for much betler mnes,“‘ he
said. T
Nathan said the Smith & Hook
label ixlexclusively for reds: Caber-
net Sauvignea and Merlel. . et

“1986 was our first year for jbeca

Merlot,” Nathan said. !‘We only
made cases. It° got good prss
and sofgqout qu.lckly
Tha ", {thei winery's: current
think f3 every hl&m.goad.
%a madJ about Z30F ca

* paid. “Serious wing

atyle big and rich. The ‘67 is softer,
moret elegant, It has about 15 per-
cent Cabernet Franc., By adding -
Cabernet Sauvignon you’re almast
defeating the purpose of Merlpt —
an easier drinking wine. Su we add
Csbernef, Frane. It s;vee A beiter
fa " andrali-:h Erujt,'* o gente s
E.Inery gets few v[s:tm
Is bard to Hod. The tmly

slgn‘ pahlﬁns toward. the winery i
visikle frofn only ade. direction, and
parily. hidden by an - sbandoned
achool.
k0w about’Smith:& Hoolk," Nathan
x wind up
P hn Wanmumas.so two. ar

“:The '86- was more in a Cab

“People: who come: here '

H
1
[

‘ SAmpies
- be represenls. §

quaka,” which siruck the Bay area
Oet. 17, 1989, “There was ne power
In the Bay ares. I guess pecple had

better to do s0 they came
wine tasting.” *

BARREL SAMPLES: The Ba-
kersfield Wine Soclety’s annual fes-
tival is Mey 19 af the home of Ed
and Martha Fischer. Fourteen win-
erieg are scheduled to attend, in-
cluding Byron Vineyard & Winery,
Congress Springs mea.rds Jory

Cost for the event iz $45 per
pergon and must be paid [n ad-
vance. Mail check to the Bakers-
field Wine Society, D.0. Box 3841,
Bakersfield %3309, Questions? Call
Marthe Flscher at 3257265,

NEW RELEASES: Berlng
yerds: 198 Nape Valley Fume Blane,
1983 anghlx Vallzy Sauwgnun Blane.

Magor Vineyards & Whery:
lm Cabernet Sauvignon, 1588 Paso Ho-
bles Chardennay.
Deiicato Vineyards: 1988 Monterey
County dry Chenin Blanc, 1988 white
renache,

Felter \"h:eyl.rd(' 1088 speciel ro-

Winery, Maisom Deutz, k
T Vineyards, Pine Rldge Winerg,
I Preston Winery, Sanford: Winery,
Santa Barbara Winery, Sants Crux
Mountair Vme:mrds Sea "Ridge
Winery, Talley
Vineyards.

. In addition, !wine: consultant

Bruce Cass will be on hand: te pour - Jnlmnnmbergjy?lh;g

from some c!’ﬂwwmene:z

. Fike's Finer Oﬁo&E‘arh
< Gourmet, Contry Clab Liquors. nad
&u&stowuwil.ﬁigun vdlbpmﬁde'.np-
petizers, withs a. ;

eya.nis and TKC ray.

serve Chardonnuy, 1985 special reserve
Cabernat 5 i, 1568 TESErvE
Pinot Noir, 1988 .spec:al resecve late
harvest J Rlesling, 1985 sper

cis} reserve Zinfandel, 196 special re~
serve fieette Vioeyard Zipfandel, 14885
special reserve Petita

Firestone Vtuex:zd 1888 Chardon-

Freemsck Abbey- 1539 Edelwein Gold
late harvest Johanpishery le]]ng, 1968

19”

Ba;mw TeleTva (ha.rd

Maylcm \'I.nayarlts' 10&! Chut-
doemay, 1 Blane..
3 mhlmn Cal.lan 1585 lemv

o Vi

Mu}?:'kfam Napu \faney s’i‘:;ﬂ‘;,
1y wetdte. Zntagdal.,

-yt

dimer prepared:




A vine view: at Smith and Hook's foothill vireyard, staked Cabernet plantings rise above Salinas Valley

Monterey wine country

Plenty of vineyards, and now a few
wineries open for tasting and touring

“America’s salad bowl)” it’s wusually
called, not America’s wine glass, We
think of letluce and carrols as Monterey
County’s agricuitural forte, but drive the
county and you'll see lots of grapes amid
the row crops -- 30,000 acres of vineyards,
roughly as many as in Napa county.

A high percentage of the grapes grown
here are made into wine elsewhere, $0
while vineyards are plentiful, wineries are
scarce. Some of the best-known, like Cha-
lone, aren’t open to the public withoul an
appointment. Of those open regularly,

Ansel Adams’
series of 30
photographs, The
Story of u Winery,
is on exhibit at
Monterey ¥inepard
in Gonzales.
Sequence runs
Srom planting

1o sipping

14

most le in the Salinas Valley.

Lauckily, the valley is a beautiful place io
while away a late-winter day. As bare and
twisted as wrought iron, vines (budding
out next month) score the Salinas River
bottom lands and curve with the green
lolds of the Sania Lucia foothills. You
can picnic, and admire some arl and some
history, all on u short delour off U.S. 101.
(As well, we Jist tasiing rooms and a wine
museum in the Montercy-Carmel area,
about 18 miles soulhwest via Stale 68,)

Toward the Salinas Valley’s north end,

RENEE LYNN

10

River Rd—;'s ' Miles
G|
(f‘:ic:\l;;fﬂgg \Gonzaies
MONTEREY
i VINEYARD
Fort FRomig Rd.
SMITH AND \ *Soledad
Mission

Foathill Rd?, & Soledad
Arroyo Seco Hcf7 }JEKEL

* Greenfield
Elm'Ave.

Salinas Valley wineries and mission
make easy detoyr off US. 101

where cool marine air prevails, growers
plant Riesling and Chardonnay. To the
south grow Cabernet and Merlat.
Large-scale planting of grapes began
back in the early 1570s and, recalls one
grower, “We grew them the way we grew
broceoll.” The result: vintages saddled
with strong vegetal overtones. Bt today,
more savvy growers produce wine marked
by intensity of flavor—a product, they
say, of the region’s relatively long growing
SESO.

Monterey Vinepard, northernmost of the
Salinas Valley wineries, lies in Gonzales.
There are good iours of the sprawling
facilities, but what makes this an especial-
ly interesting stop is the photography gal-
lery, which displays Ansel Adams’ Story
of @ Winery, shot in Monterey and Santa

BUNSET



WHEN YOU DON'T HAVE
A LOT OF TIMEWELL GIVE YOU
A LOT OF VACATION”

1Ty

Our 3-or 4-night “Baja Break

ts the perfect way for busy people to
unwind. For an exciting weekend take
ourbig, beautiful Azure Seas Super-
cruise® from Los Angeles to Mexico's
Bajaand Catalina Island. Or take our

midweek adventure, a 4-night

Supercruise Monday through Friday

which visits San Diego too.

Enjoy first-class food, entertain-

nent, and personal service, Anew
2-level casino. And maodern state-
IOOIMS OF New llsury suites.

*Par porson, double o upancy.. vaue season for 3-night cruise.#-nights from £3955hip's Registry- Liberia.

Take & Baja Break anytime you
need alift. Oradd a Break to a Calif-
orniavacation and get two vacations
inone. It's funand it nakes sense.
That's why Azure Seas is California's
tmost popular short vacation.

From just $§345*

Callyour trave!l agent lobook
orcall toll-free: 1-800-772-7272
ext. 231 lora free brochure,

@ADMIRAI. CRUISES |

ONCE IS NEVER ENOUGH"

See Part of s
Alaska No One Else
Can Show You!

ake a ride on the Alaska Railroad

and see the heart of Alaska, From
Seward, past majestic Mt. McKinley
to Fairbanks, explore the same route
as our pioneers onboard the NEWEST
passenger cars traveling the railroad.
Call 800-544-0552 for information
and reservations for both independent
excursions and package tours, Group
rates are also available.

q% ALASKA RAILROAD

CORPORATION
Anchorage, Alaska
{ali Tolt Free 800-544-0552

You can teach
Amerasian
Shirley Kim
about her
American
heritage and
bring hope to
her future by _
becoming a Pearl S. Buck
Foundation sponsor.
Since 1964, sponsors have
opened the doors to medical
care, education, and supportive
counseling for over 15,000 half-
American children in Asia.
Your sponsorship may never
replace a child's yearned-for
father, but it will bring en-
couragement, hope, and proof
that Americans care deeply
- ~; about Amerasian
g children.

The Pear! S. Buck Foundation, Inc.

Green Hills Farm, Perkasie, PA 18544
1-800-523-5328

Clara counties between 1960 and 1963,
The rest of the gallery devoles itsell to
contemporary photographers.

At BOO S, Alla Street, the winery is open
from 10 to 5 daily, with tours on the hour
from 11 to 4; (408) 675-2316. From U.S.
[0, exit on Gloria Road and go west to
Alta; turn north to the winery,

Smith and Hook Winery perches in the
foothills of the Santa Lucias; its vicws
encompass the Salinas Valley and the Ga-
bilan Range to the east.

Cabernet and Merlot are the proferred
plantings here; you can sample the results
in the barrel-shaped tasting room, and
picnic on the winery deck or at other
overlooks. (Picnickers should bring jack-
ets and swealers-—it can be windy,)

The winery, at 37700 Foothill Road, is
open nean 1o 5 daily; 678-2132. From
Gonzales, take Gonzales River Road west
2% miles; turn south on River Road and
2o 8 miles; veer right on Foothill Road to
the winery. There’s a second tasting room
in Carmel (sce below),

Mission Soledad sits near the junction of
Mission and Fort Romie roads. Founded
in 1791, it never prospered as other mis-
sions did, But its rural seiting makes it
one of the most pleasurable 1o visit. Hours
are 10 to 4 daily except Tuesdays.

Jekel Vinepards Winery specializes in
Chardonnay und Alsatian-style Riesling.
A small picnic area near the handsome
board-and-batten winery gives a good
view of vineyards and hills. At 40155
Walmut Avenue in Greenfield, Jekel is
open from 10 1o 5 daily; call §74-5522,

Wine stops in Monterey and Carmel

Ventana Vincyards, at 2999 Monterey-
Salinas Iighway (State 68), Monterey,
offers tastings of Chardennay and White
Riesling from noon to 5 daily; 372-7415.

Chatean Julien Wine Estate, al 8940
Carmel Valley Road in Carmei Valiey,
makes Chardonnay, Merlot, and Sau-
vignon Blanc, Tours and tastings run
from 8:30 to 5 weekdays, 11 to 5 week-
ends; 624-2600.

Smith and Heok (see above) has a tasting
room at The Cressroads shepping center,
217 Crossroads Boulevard, Carmel; it’s
open daily from 10 to 6; 625-6480.

Montercy Peninsnla Winery has a tasting
room at 786 Wave Street, a block above
the Monterey Aquarium. It’s open [rom
10 to 5 daily, noon 1o 5 Sunday: 372-4949.

Paul Masson Wine Museum, al 700 Can-
nery Row, offers 2 10-minute movie on
the life of wine pioneer Masson. Ht also
includes much interesting equipment: a
twisted array of corkscrews, cooper’s lools
such as crozes and adzes, and mysterious
instruments including an ebulliometer
{which measures alcohol content). The
museum has a tasling area and exhibits of
works by local artists. Hours arc 11 to 6
daily; 646-5446. ]

SUNSET



Touring Monterey’s
magnificent wine country

by Joe Tarantino

ine country travelers who come
to Caiifornis thinking first of
touring Napa or Sonoma Couniy
should think again. Already
waorld-famous for ¢ year-round temperate
climate and scenic beauty, Monterey
County is also among the great wine
regions of California. For those who make

the trip, the discovery will be eve-opening.

Monterey County’s viticultural profile
has changed dramatically during the
1980s. in 1982, there were nearly 35.000
acres of vines here. Today, there are
approximately 25.000 acres, Of that
acreage, a far greater portion is devoted 1o
premium grapes. such as Chardonnay,
than in |982. Today. Monterey County is
the third targest viticuitural area in the
state in terms of plunted acres. Though

capable of producing Cabemnet Sauvignon.

Meriot and Pinot Noirs of distinction.
Monterey's crown jewels are its consis-
tenty fine Chardonnays and Rieslings,
Concurrent with the viticultural shift,
wineries have bolstered their standing

prilfiday 1990

within the industry, and many wineries
and vineyards have gained fame among
wine makers and consumers around the
worid.

The Monterey Peninsula. with its three
small cities, Monterey, Carmel and Pacific
Grove, is located approximatety 430 miles
north of Los Angeles and 125 miles south
of San Francisco, or roughly eight hours
and two hours respectively by car. Several
airlines fly into Moenterey from points
throughout the United States.

Winding along the coastline for about
125 miles. Monterey County's contours
consist of the long, narrow Salinas Valley,

" made famous by resident novelist John

Steinbeck, cradled between two rugged
mountain ranges, To the west, the Salinas
Valley is bound by the heavily wooded
Santa Lueia Mountains. which rise dra-
matically from the shore. On the eastemn
side are the more arid. barren Gabilan
Mountains.

The best months to visit are September
and October when the harvest is under

way. The summer crowds have gone,
room and airtine rates begin to decline
and, best vet, the weather is typicaily at a
gloricus peak: bright, sunny days and cool
nights, in contrast to the dense fog which
smothers the coastiine during summer
when het inland weather draws in coid
Pacific air.

Where to go

Wine country tours are best done by
car. One itinerary begins eastbound on
Carmel Valley Road. Roughiy four miles
into the valley is Chateau Julien (8940
Carmel Valley Rd. Phone: 408-624-2600).
Buiit in the style of & French chateau, this
25,000 case winery offers a visual treat to
fans of chateau-style architecture. The
homey interior features a tasting room,
farge hall and a fireplace. Chateau Julien
is best known for Merlot and Chardonnay,
made in a medium to full bodied accessi-
ble style. Allow about 30-40 minutes for a
tasting and tour,
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| Continuing east for 10 minutes brings
you Ie Los Laureles Grade, a steep wind-
ing road that peaks at a nearly 1,000 foot
elevation, offering a panoramic view of
the spectacular Salinas Valley, The Grade
connects to Highway 68. Tuming right
will lead 10 Highway 101 and the wineries
of the Salinas Valley. Tuming ieft will
return you to Maonterey.

Before reaching Sulinas and the High-
way 101 interchange, turn right onto sce-
nic River Road. which winds along the
westemn base of the Sanra Lucia Moun-
tains. River Road will bring you 1o the
Smith & Hook Winery (37700 Foothill
Rd. Phone: 408-678-2606), which is open
daily from 1] a.m. 10 4 p.m. The property,
once a horse ranch, includes a 240 acre
vineyard nestled against the westem
slopes of the vailey. The winery produces
Cabemnet Sauvignon, Merlot, and Char-
donnay, which it grows, and iwo lute-
harvest dessert wines. The beautiful set-
ting and picnic facilities make Smith &
Hook a worthwhile destination. Tours are
by appeointment, so call ahead.

Nearby, a1 40155 Watnut Avenue in
Greenfield, is Jekel Vinevards. which has
distinguished itself for Chardonnay,
reserve Cabernet Sauvignon, off-dry and
dessert style Riesling. The 1asting room is
friendly, the samplings generous, but win-
ey tours are by appointment only {Pione:
408-674-3522).

Just south of Gonzales, on Highway
101, is the Monterey Vineyard (880 S.
Alta, Phone: 408-675-2481), she center-
piece winery of the Salinas Valtey, This
very large, 500,000 case operation boasts
a lavish visitor’s center, open daily from
10 a.m.-5 p.m., featuring hourly sours
(Thursday through Sunday), a 1asting bar,
park-like picnic grounds and a photo-
praphic gallery exhibiting work from par-
¢nt company Joseph E. Seagram & Sons’
extensive private art collection as well as a
rare serial work, “The Siory of a Winery,”
by the late Ansel Adams, commissioned
by Seagram in the early 1960s.

Off the beaten track is Chalone Vine-
yards (Stone Canyon Rd., Soledad). This
wine-world-famous preducer of Pinot
Blanc, Chardonnay, and Pinot Noir grows

Joe Tarantino s a third generation resident of the
Monterey Peninsula. He has been freclance writ-
ing on foad, wing, trave! and business for more
than ten years. His work has appeared in Bafter
Homes & Gardens, The Wine Spectalor, Wines &
Vings, Wine World, Wine Country and Practical
Winery and Vineyard, among others. He is cur-
rently food & wine editor of Monferey Life.
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110 acres of grapes at o 2000 foot eleva-
tion, near the Pinnacles National Park, five
miles east of Soledad. Founded in 1969 by

- Dick Graff and his family. Chalone has

since become one of the mosi revered win-
eries in California. Tours are available Sai-
urdays from 10 a.m. - 3:30 p.m.. weekdays
by appoiniment. Phone: 408-678-1717,
Morgan Winery, based in Salinas (540-
G. Brunken Ave. Phone: $08-453-1382),
is abour 40 minutes north of Chalone
Vineyards on Highway 101. The faciliry is
very small and rours and tasting are only
by appointment. But the call is worthwhile
because winemaker Dan Lze produces
some of the best Chardonnay in Califor-
nia. Exceilenr quatity Sauvignon Blanc,
Cabernet Sauvignon, and Pinot Noir are
also bortied under the Morgan banner.

Where to stay

Being a very popular reson destination
on the California coastiinz. the Monterey
Peninsula is heavily popuiated with hotels,
motels and bed & breakrasis. Room rates
do vary throughout the vear. buir for the
most part, prices are high. Despite the
cosl, accommaodations n223 (o be secured
as far in advance as possipiz,

One find. if you're looking for no frills
accommodations, is the $23 Breeze Motel
(1100 Lighthouse Ave.. Pacific Grove,
$40/night. Phone: 408-272-7775). A bit
pricier, but still economizal are the Best
Western Park Crest (1100 Munras Ave,,
Monterey, $68-89. Phosi - 408-372-4576),
The Homestead (Lincoin & 8th, Carmel,
$60-70. Phone: 408-62-—119}. and the
Ramada Inn (1425 Munrz: Ave.. Monte-
rey, $79-89. Plione: 408-549-1020),

Further inland, in Carma! Vallev vil-
lage, 12 miles east of Carmsl. is The Blue
Sky Lodge (Flight Road. Piione: 408-659-
2256), with rooms averaging about $60/
night. The Los Laureles Lodge {Carme]
Valley Rd., $78-88. Phonc: 408-659-
2233), locared on the viliage ourskirs is
Just a tad more expensive. Above the vil-
lage, perched on a hillsids 1.000 feet
above sea level is the rustic Robles Del
Rio Lodge (200 Punia Dz Monte. $59-99.
Phone: 408-659-3705). The lodge also
offers suites and corttages, most with gor-
geous views of the valley. The on-premise
restaurant, The Ridge. features superb Cal-
ifornia/French cuisine and a tengthy wine
list devoted exclusively 1o iocal producers.

Among bed & breakfasts, and there are
nearly two dozen on the Pzninsuta. prices
average well over $100 per night. They
range from four roem homss 10 26-room
inns, The Happy Landing +Carmel, Monte
Verde between 5th & 6th. $90-135,

Fhone: 408-624-7917) is a Hansel and
Grele! styie inn, located near Carmel
Beach, with stuined glass windows, offer-
ing a coniinemtal breakfast, and coffee, 1eq
and cakes in the afternoons. The Jabber.
wock (Monterey, 598 Laine Si., $85-160.
Fhone: 408-373-4777), has only seven
rooms, bul is a most unusual. inviting and
uniquely landscaped inn, serving a full
breakfasi each morning. A larger inn, The
Centrella (Pacific Grove, 612 Censral
Ave,, 5120-148. Phone: 408-373-3372),
houses 26 rooms in a large, handsome,
renovated Victorian home that is lavish
and ornate throughout. Management
serves aperitifs by fireplace each evening
and a buffet-style breakfast each morning,

Luxury accommodations on the Monite-
rey Peninsula are among the finest in the
state. The Highlands Inn (four miles south
of Carmel on Highway 1, $225-310.
Plhone: 408-624-3801), set above the
rocky cliffs overlooking the Pacific
Ocean, commands one of the world’s most
stunning displays of narral beauty, Estab-
lished in 1916, the Highlands inn has
eamed considerable plaudits, including a
recent Mobi! Guide 5-star award, The
Pacific's Edge restaurant, located on the
hotel grounds, specializes in full-flavored.
yet etegant California cuisine, comple-
mented by one of the best wine cellars in
central California,

Quait Lodge (Carmel Valiey Rd., Car-
mel Valey §195-1,.500. Phone: 408-624-
1581), founded in 1961, offers guests a
tranquil rural sering. The accommoda-
tions here evoke a residential character,
Each of the horel’s 100 rooms has a patio,
balcony or porch overlooking the park-like
grounds. This immacuiately-maintained
property, feaiuring a beautiful man-made
lake, a privaie golf course and a gourmet
restaurant (The Covey), ranked among the
very best on the Peninsula, has earned
Quail Lodge Mobil Guide's 5-star award
for 13 out of the last 15 years.

The Hyatt Regency (Monterey, 1 Old
Golf Course Rd., $163-200. Phone: 408-
372-1234), siwated adjacent o the historic
Otd Del Monte Golf Course, the oldest
course west of the Mississippi. offers spa-
cious accommodations and exiensive facil-
ities, including two outdoor heated pools,
whirlpools, six championship tennis courts
and, of course, the 18-hole Del Monte goif
course, originally opened in 1897. Like
most peninsula resort properties, the Hyar
maintains an elegant dining room, the
Peninsuia Restaurant, which features con-
tinental/California cuisine and enjoys a
strong tocal following.

Pebble Beach's 5,300-acre expanse fea-
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_» dazzling estaies, pine groves and
wind-sculpted cypress trees, ali of which
can be viewed while 1ouring the famous
17-Miie Drive. The Lodge at Pebble
Beach (17 Mile Drive, $250-775. Phone:

408-624-3811) is the community center,
. ;filled with numerous shops, a post office
¥ and gourmel grocery, The Company Store.

The Lodge at Pebble Beach is one of
the most exclusive resorts in California,
offering juxurious accommodations and a
breathtaking coastal view. There are also
four elegant restaurams, from the casual
Gallery, overlooking the first iee, 10 the
intimate, posh Club XIX, a consisient
Travel-Holiday dining award winner.

Also located in Pebble Beach, along the
17-Mile Drive, is the newly-built Inn at
Spanish Bay (Phone: 408-6437-7500,
extension 200-3003, a sisier resort 1o The
Lodge. Spanish Bay, with 270 rcoms, is
also surrounded by elegant golf links and
offers similar amenities 1o The Lodge and
two stylish on-property restaurants, The
Bay Club and The Dunes, which special-
ize in elegant California cuisine.

Ventana Inn (Highway 1, 30 miles
south of Carmel, $155-400. Phone: 408-
¢24-4812).. located approximarely 40 min-
uies south of Carmel on Highway 1, is
nestled high above the Pacific. With only
62 rooms, Venlana requires reservations
far in advance. but they are well worth it.
Many of the rooms here are more like cot-
tages. They are custom furnished and most
offer a wood-burning fireplace and a deck.
There is a heated poot and natural wood
spa and hot twbs.

I'nlike other resorts, Ventana doesn’t
offer recreational activities such as golf
and tennis. That is because the property
was deliberately designed to blend with
the natural surrcundings. The grounds are
for swimming, walking, reading, hiking,
enjoying nawural wiidlife. There is no bet-
ter respite from the harsh noises of urban
life.

Yhere te eat

Dining possibilities on the Monterey
Peninsula are nearly endless, ranging from
tast food 1o nouvelie cuisine.

In Carmel, top picks for quality and
value are Sans Seuci (Lincolr between 4th
& 3th), The French Poodle, (5th & Yuni-
pero). Anton & Michel (7th & Mission
5i.). Creme Carmel (7th & San Carlos St.)
Ziuliano's {5th & Mission St.), and Sitver-
sones (3690 The Barmnyard).

The most innovative restaurants in the
Momterey/Pacific Grove area are The
Whaling Station Inn {765 Wave St.), The
Old House (500 Harinell 51.), Delfino’s {at
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The Monierey Plaza Hotel), Beuu Thai
(807 Cannery Row), Fandango (17th Si,,
Pacific Grove) and Central |1 3 9 (139
Central Ave., Pacific Grove).

If you decide to expiore the south
coastal region, two exceptional resiaurants
in Big Sur are easily accessible off High-
way 1. They are Deetjen’s Big SurInn.a
very rustic, charming lodge and restaurant.
and The Veniana Restaurant, with its in-
house bakery (which also serves the Ven-
tana InnY. The restavrant has a well-
deserved reputation for fresh grilled fish
specialties and atientive service.

Dther atiractions

Building up an appetite isn't difficult.
The Monterey Peninsula and surrounding
environs offer many sightseeing attrac-
tions. There are nuimerous recreational
activities , including some of the most
challenging and famous golf courses in the
world, such as Spyglass Hill, Cypress
Point and the Pebble Beach links, which
serve for the nationally-televised AT&T
Pro-Am golf tournament.

Beaches dot the 30-mile siretch of
coastiine from Carmel o Big Sur. Swim-
ming, however. is not encouraged due 10
deceptive and treacherous tides.

The Monterey Bay Aquarium. the larg-
est aguarium on the west coast. features a
tive “touch rank,” kelp gardens which may
be viewed from below the surface and a
revolving series of special exhibits focus-
ing on sea life from around the world.
Allow 3-4 hours o properly tour this
extravagant marine museum. Open daily
10-6 p.m. Admission is 37 adults. $3 stw-
dents, $3 children.

The Carme! Mission. located about one
mile south of Canmel, is the most visited
landmark in the Central Coast, There are
four frequentty visited missions within a
day’s drive and 16 more in California, The
mission chain was established in the 18th
century, creating 4 line of refuges along
which future cites could {and did).
develop. The Carmel Mission in particu-
lar, offers an unparalleled natural setring.
with striking Moorish architecture and gar-
dens. Founded by Father Junipero Serra.
the mission is unique in that it is con-
structed of Jocal sandstone, not the usual
adobe. Many original furnishings from the
churches which preceded this one are on
view.

Point Lobos State Reserve is widely
acclaimed as perhaps the most scenic park
on the west coast. Lecated a five minute
drive south of Carmel. Point Lobes is a
marine sanciuary full of namure walks
through forests, into coves and along

rocky cliffs. The mosi dramatic tour is the
Eust Grove Trail. along the north edge of
the reserve. If you can, bring bincculars 1o
petier observe the animals and scenery and
come early in the day. Weekends are often
crowded. especially during the summer
months. Hours are daily 9 a.m. to dusk.
Picrnic facilities are available,

The village of Carmel can provide a
dav’s walk. The quaint. romantic ocean
and forest setting, a favorie honeymoon
destination, is among the most unique
towns in all of Caiifornia. There are no
neon signs, no fast food outlets or night-
clubs. no billboards, parking meters, or
electric stoplights, and few streetlights.
What Carmel has. and how, are exotic gift
shops, jewelers, antique and collectable
stores. art gatleries, garden shops and fash-
ion boutiques. One tip: watch where you
park. Most zones are only one hour, but
further out from the town center there are
wo hour and no-time-limit parking zones.

Historic Montergy overlooks a beauriful
bay famous for indigenous seafood such
as prawns, salmon, and squid. The city
offers numerous twuring possibilities. In
the 1920s and 1930s. Monterey was one of
the most imponant seafood markets in the
world. Though less prominent than in
vears past. Fisherman's Wharf remains an
enduring legacy of Monterey's great past.
The past remains (oo, in the many reno-
valed adobe buildings which are concen-
trated downtown near the waterfront. With
their period fumishing and beautiful gar-
dens. they offer a glimpse of 18th and 19th
century life at Monierey.

Possibitities abound for day-long auto
trips beyond the peninsula. For example;
drive north for 30 minutes on Highway |
1o Watsonville, home 10 Rod McLellan
Orchid Farms {on San Juan Road), the
world’s largest exotic orchid hybridizer.

From Waisonville, hzad east on High-
way 129, over scenic. wooded Hecker
Pass, which is dotied with several old-
stvie. family-operated wineries.

Continuing east will 1ake you to the his-
toric village of San Juan Bautista, The
town center is a State Historic Park
encompassing a Mission, restored hotel,
plaza and antique shops.

If you love the greai outdoors, drive 10
miies south on Highway | to Bixby Creek
Bridge, turn left just before crossing the
bridge onto the Old Coast Road. Foliow
this unpaved road for |2 miles to Molera
State Park, which brings you to high open
vistas and lush fern grotios, perfect fora
picnic, and. like the rest of the spectacular
Ceniral Coast, not soon forgotten. O
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soil of sandy loam to sandy clay loam, and areas of
strongly sloping to very steep, severely eroded banks
or escarpments that have exposed cemented sandy al-
luyvium or sandstone outcrops. Slopes are 9 to 80 per-
cent.

The Santa Ynez soil has an available water capaeity
of 2 to 4 inches, and some water is held available for
plants above the subsoil. Roots can penetrate to a depth
of 16 to 24 inches. Runoff is medium to rapid, and the
erosion hazard is moderate to high. )

This complex is used mostly fox military purposes,
but some areas are used for range, wildlife habitat,
and watershed. Capability unit Vie-1 (15) ; Arnold seil
in Sandy range site, Santa ¥nez soil in Claypan range
site,

Arroyo Seco Series

The Arroyo Seco series consists of well drained soils
that formed in granitic alluvium on alluvial fans and
plains. Slopes are 0 to 9 percent. The vegetation is an-
nual grasses and a few scattered oaks. The elevation
iz 100 to 3,000 feet. The mean annual precipitation is
12't0 30 inches, the mean annual air temperature ig H8°
to 60° F, and the frost-frce season is 210 to 260 days.
Summers are hot and dry, and winters are cool and
moigt. .

In a representative profile the surface laver is gray-
ish brown, neutral and mildly alkaline gravelly sandy
loarn 29 inches thick. The underlying material is brown,
mildly alkaline gravelly sandy loam 13 inches thick
and yellowish brown, mildly alkaline very gravelly
coarse sandy loam.

Permeability is moderately rapid, Mogt roots can
penetrate to a depth of more than 60 inches, but the
very gravelly underlying material limits the available
water capacity and nutrient storage for some plants.

Arroyo Seco soils are used for jrrigated row and
field crops, dryland pasture, and dryfarmed grain. A
few areas are used for orchards or vineyards,

Representative profile of Arroyo Seco gravelly sandy
loam, 0 to 2 percent slopes, 300 feet SW of the town of
Greenfield, SW of Greenfield-Arroyo Seco Road infer-
section, or 375 feet 8W of 12th Street, then 500 feel
SE on field road and 300 feet SW into field.

Ap—0 to B inches; grayish hrown (10YR B/2) gravelly
sandy leam, very dark grayish brown {10Y1R /)
when moeist; cloddy; slightly hard, very friable,
nonsticky and nonplastic; common yery fine roots;
common very fine inlerstitial pores; 15 percent
gravel, 2 percent cobblestones; neutral; clear
gsmooth boundary.

ALZ—b to 18 inches; grayish brown (10YR 5/9) gravelly
sandy loam, very dark grayish wrown (10YR 3/2)
when moist; weak coarse subangular blocky struc-
ture: hard, friahle, nonsticky and nonplastic; few
very fine reets; commeon very fine tubular and in-
terstitial pores; 20 percent pravel, b percent cob-
hlestones; mildly alkaline; pradual wavy houndary.

A13—18 {0 29 inches; grayish brown (10YR 5/2) eravelly
sandy loam, very dark grayish brown (10YR 3/2)
when moist; massive; slightly hard, very friable,
slightly sticky and nenplastie; few very fine roots;
comimon very fine tubular pores; 25 percent gravel,
10 percent cobblestenes; mildly alkaline; gradual
wavy boundary.

C1—29 to 42 inches; brewn {(I0YR 5/3) gravelly sandy
loam, dark brown (10YR 3/3) when moist; mas-
sive: slightly hard, very friable, nonsticky and

11

nonplastic; no roots observed; common very fine
tubular pores; 25 percent gravel, 10 percent cob-
blestones; mildly atkaline; abrupt irregular bound-

ary.

1102.—42 to 60 inches; vellowish brewn {(10YR §/4}) very
gravelly coarse sandy lonm, dark yellowish brown
{10YR 4/4) when moist; massive; 50 percent
gravel, 20 percent cobblestones, § percent stopes;
mildly alkaline.

Coarse fragments make up about 10 to 35 percent of the
A horizon. They are typically rounded or angular granitic
or schistoge gravel or cobblestones. The A horizon is gray-
ish brown, dark gray, dark grayish brown, or brown. The
A horizon, if not disturbef by tillage, is massive and
slightly hard or has subangular blocky structure and is hard.
Reaction i¢ slightly acid to moderately alkaling, and tex-
ture is gravelly sandy loam, gravelly fine sandy loam, or
gravellg loam.

The (11 horizon is gravelly sandy loam, gravelly fine sandy
lonm, or gravelly loam. It has 15 to 3b percent gravel and
cobblestones. It is brown, grayish brown, yellowish brown,
pale brown, or light yellowish browmn, and reaction is neu-
tral to moderately alkaline. In some profiles the A horizen
rests directly over the IIC horizon at a depth of 40 to 0O
inches. The [1C horizon has BO to 85 percent gravel, cob-
blestones, and stones,

AsA—Arroyo Seco gravelly sandy lonm, 0 to 2 per-
cent slopes. This is a nearly level soil on alluvial fans
and plains. It has the profile described as representa-
tive of the series.

Included with thiz goil in mapping were small areas
of Hanford, Chualar, Danville, Tujunga, Gorgonio, and
Mocho soils. Also included were areas of a soil that is
similar to this Arroyo Seco scil, but the gravelly and
cobbly substratum is at a depth of about 24 to 40
inches, Areas that have a cobbly surface layer were
also included.

Runoff is slow, and the erosion hazard is slight. The
available water capacity is 4 to 6 inches and is reduced
somewhat by the coarse fragments in the profile, es-
pecially in the underlying material,

This soil is used mostly for irrigated row and field
crops, Some areas are used for orchards and vineyards.
Capability unit I11s-4 (14} ; range site not assigned.

AsB—Arroyo Seco gravelly sandy loam, 2 to § per-
cent slopes. This is & gently sloping soil on alluvial fang
and plains. .

Inecluded with this seil in mapping were small areas
of Hanford, Elder, Chualar, Danville, and Tujunga
soils, Algo included were areas where the very gravelly
and cobbly substratum is at a depth of 24 to 40 inches
and areas that have a cobbly surface layer. On the
Tunter-Liggett Military Reservation, areas of Lock-
wood, Santa Ynez, and Chamise soils were also in-
cluded.

Runofl is slow, and the erosion hazard is slight, The
available water eapacity is 4 to 6 inches and is reduced
by the coarse fragments in the soil.

This Arrovo Seco soil is used mostly for irrigated
row and field crops. A few areas are used for orchards
and *ineyards or dryfarmed hay and grain. Capability
unit ille—4 (14} ; range site not assigned.

AsC—Arroyo Seco gravelly sandy loam, 5 to 9 per-
cent slopes. This is a moderately sloping soi] on alluvial
fans. It has a profile similar to the one described as
representative of the series, but the surface layer is
dark gray, a few cobblestone are on the surface, and
up to 20 percent cobblestones and stones are through-
out the profile.
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Included with this seil in mapping were areas of
REider, Gorgonio, Chualar, Placentia, Gloria, and Dan-
ville soils and Fluvents, stony, and ¥erorthents, sandy.
Also included were areas of Arroyo Seco goils that have
more than 85 percent gravel below a depth of 20 inches
and areas where slopes range from less than b percent
to as steep as 18 percent.

Runoff is medium, and the erosion hazard is moder-
ate. The available water capacity is 4 1o 6 inches.

This soi] is used mostly for annual pasture and dry-
farmed hay and grain. A few areas in the Salinas Val-
ley are irrigated and used for row or field erops, and
one ares west of Soledad is used for citrus. Capubility
unit I1le—4 (15} ; range site notl assigned,

AvA—Arroye Seco gravelly Joar, 0 to 2 percent
slopes, This is o nearly level soil on allovial fans. It
has a profile similar to the one described as representa-
tive of the series, but it is about 20 percent sharp,
angular gravel 2 to § millimeters in diameter and the
surface layer is dark gray.

Included with this soil in mapping were areas of
Gorgonio, Elder, Chualar, and Danville soils.

TRunoff is slow, and the erosion hazard is slight, The
available water capacity is b to 7 inches,

This soil is used mostly for irrigated field and row
erops. Capability unit 1ls-4(14); range gite not as-
gigned.

AvB—Arroyo Scco gravelly loam, 2 to 5 percent
slopes. This is a_gently sloping soil on alluvial fans. It
has a profile similar to the one deseribed as representa-
tive of the series, but the surface layer is dark gray
and contains about 20 percent sharp, angular gravel 2
to 5 millimeters in diameter. The substratum, below a
depth of 40 to 48 inches, is loamy coarse sand or fine
gravelly coarse sandy loam.

Inchided with this soil in mapping were small areas
of Gorgonio, Elder, Chualar, and Danville scils. Also
included were soils that are similar to this Arroyo Seco
soil, but have less than 10 percent fine gravel through-
out the profile. '

Runoff is slow, and the erosion hazard is slight, The
available water capacity is 5 to T inches.

This Arroyo Seco soil is used mostly for irrigated
field and row crops. Capability unit ITe-4(14); range
site not assigned.

Ayar Series

The Ayar series consists of well drained soils that
formed on uplands in material weathered from cal-
careous shale and sandstone. Slopes are 5 to 50 percent.
The vegetation is mainly annual grasses and forbs.
The elevation is 200 to 2,200 feet. The mean annual
precipitation is 13 fo 25 inches, the mean annual air
temperature is 59° to 61° F, and the frost-free season
is about 220 days. Summers are hot and dry, and win-
ters are cool and moist,

In a representative profile the surface layer is brown
and grayish brown, moderately alkaline silty clay about
24 inches thick. Below this is brown and pale brown,
moderately alkaline silty elay underlain by calcareous
sandstone at a depth of 45 inches.

Permeability is slow, and the available water ca-
pacity is 6 to 9 inches. Roots penetrate i0 a depth of
40 to 80 inches.

Ayar soils are used for dryland grain and range.

Representative profile of Ayar silty clay, 15 to 30
percent slopes, about 12 miles west of Greenfield at the
confinence of Paloma and Task Creeks.

All—0 to T ineh; hrown (I0YR 5/2) silty clay, dark brown
{(10YR 5/3) when moist; strong fine rranular
structure; stightly hard, friable, sticky and plas-
tic; many very fine roots; many very fine and fine
interstitin] pores; stightly eflerveseent with disg-
seminaled lime; moderately alkaline; abrupt smooth
boundary.

A12—1 ineh to 12 inches; grayish brown (10YR /2y silty
clay, dark brown (10YR 3/3) when moist; mas-
sive; hard, firm, sticky and plastic; many very
fine voots: many very fine tubular ang interstitial
pores; slightly effervescent with lime disseminated
and in soft masses; moderately alkaline; abrupt
smoolh boundary.

A18-—12 to 24 inches; grayish brown (10YR 5/2) silty clay,
dark brown (10Y 1L 4/3) when moisl; massive; ex-
tremely hard, firm, very sticky and very plastie;
common very {ine reots; many very fine tubular
pores and common very fine intcrstitial pores; com-
won inlerseeting slickensides; strongly effervescent
with lime disseminated and in soft masses; ma<l-
crately alkaline; pradusl wavy boundary.

C1—24 to-36 inches; brown (10YR 5/3} silty clay, yellow-
jsh brown (10YR 5/4) when moist; common fine
distinet white (10YR 8/1) lime mottles and dark
gray {LOYR 4/1} lime mottles; strong coarse
angular blocky structure; extremely hard, firm,
very sticky and wvery plastie; common very fine
roolg concentrated along peds; many very fine tu-
bular mores and very few very fine interatitial
pores; many  infercepting slickensides; strongly
effervoscent with lime disseminated and in soft
masses; moderately alkaline; gradual wavy bound-

ary,

C2en—2b to 46 inches; pale brown (10YT 6/8) silty clay,
vellowish brown (10YR 5/6} when moist; many
fine and large distinct white (10YR 8/1) lime
motties and few fine faint gray (10YR 4/1) lime
mottles: moderate fine and medium subanpular
blocky structure; hard, friable, sticky and plastic;
few very fine roots; many very fine tubular pores
and few very fine interstitinl pores; violently effer-
vescent with lime disseminated and in soft masses;
moderately alkaline; abrupt irregular boundary.

TIR—45 to 5O inches; calcarecus sandstone,

The Al horizon ranges from grayish brown to dark
brown, and the texture is typically clay or silty clay. Reac-
tion is mildly alkaline to moderately alicaline, When dry,
the A horizon cracks to u depth of 24 inches.

The C horizon ranges from grayish brown to light yellow-
ish brown, and textures are silly clay or clay. ‘The depth
to bedrock is typically 46 inches, but ranges from 40 to 60
inches,

~ AyD—Ayar silty clay, 5 to 15 Ycrccnl slopes. This
is a gently sloping to strongly sloping goil on hills.
Slopes are mostly 9 percent.

Included with this seil in mapping were areas of
Nacinpento, Alo, Diablo, Rincon, and Cropley soils.
Also included were small areas of 2 clay soil that is
similar to the Ayar soil, but is 20 to 40 inches deep to
hedrock. .

Runoff is medium, and the erosion hazard is moder-
ate.

This soil is used mostly for dryland grain and range.
Capability unit 11Te-5(15) ; Clayey range site,

AyE——Ayar silty clay, 15 to 30 percent slopes. This
is a moderately steep soil on uplands, It hag the profile
described as representative of the series.

Included with this soil in mapping were small areas
of Alo, Diablo, Linne, and Nacimiento soils. Also in-
cluded were areas of Ayar silty clay, b to 15 percent
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Benito soils. Also incinded were strongly acid soils that
have 5 to 30 percent coarse fragments in the subsoil
and some areas where rill and sheet erosion is moder-
ate,

Runoff is rapid, and the erosion hazard is high.
gmall landslips occur throughout thig unit.

This soil is used mostly for range. Capability unit
VIe—1(15) ; Terrace range site.

Chualar Sevies

The Chualar series consists of well drained soils that
formed in alluvium derived from granitic and schistose
rocks on alluvial fans and terraces. Slopes are 0 to 9
percent. The vegetation consists of annual grasses,
forbs, and a few scattered oaks, The elevation is 50 to
2,000 feet, The mean annual precipitation is 12 to 25
inches, the mean annual air temperature is 57° to 50°
T, and the frost-free season is about 250 days. Sumn-
mers are warm and dry, except in the northern Salinas
Valley where they are foggy, and winters are cool and
moist.

In z representative profile the surface layer is dark
grayish brown, mildly alkaline Joam and sandy lcam
about 21 inches thick. The subsoil extends to a depth of
59 inches. The upper 34 inches is yellowish brown and
brown, neutral to moderately alkaline sandy loam,
sandy clay loam, and fing gravelly sandy loam. The
lower 4 inches is brown, neutral fine gravelly coarse
sandy loam. The substratum is brown, neutral gravelly
coarse sand that extends to a depth of at least 80
inches,

Permeability is moderately slow, and the available
water capacity is 7.5 to 9 inches. Roots penetrate to a
depth of more than 60 inches.

Chualar soils are used mostly for irrigated row and
field crops. They are also used for irrigated pasture,
dryland grain, or range.

Representative profile of Chualar leam, 0 to 2 per-
cent slopes, about 1 mile NE of Chualar, 0.45 mile SW
on Chuatar Road from Old Stage Road, on north side
?f 1:Lc'lcoa.d, 830 feet NW on dirt road, then 20 feet NE into
ield,

Ap—0 to T incheg; dark grayish brown (10YR 4/2) loam,
very dark grayish brown {10YR 4/2) when moist;
wenk medium granuler and suhangular blocky
slructure; hard, {riable, slightly sticky and slightly
plastic; commen very fine roots: many very fine
faterstitial pores; mildly alkaline; clear smooth
boundary.

A12—7 to 21 inches; dark grayish bhrown {10YR 4/2) heavy
sandy loam, very dark grayish brown (10YR 3/2)
when moist; moderate medium and coalse granu-
lar structure; hard, friable, alightly sticky and
slightly plastic; few very fine rools; many Very
fine interstitial pores; mildly alkaline: clear wavy
houndary.

Bit—21 to 30 inches; yellowish brown (10YR 5/4) heavy
sandy loam, dark brewn (10YR 3/3) when nmoist;
massive; hard, friable, sticky and plastie; few very
fine roots; many very fine interstitiai pores and
common very fine and few fine tubular pores; tom-
mon thin clay Nims bridging grains and lining
pores; moderately alkaline; many krotovinas;
clear smooth boundary.

B21t—30 to 44 inches; brown (7.6YR 5/4) sandy clay leam,
dark brown (7T.5YR 3/2) when meist; weak coarse
angular blocky structure; very hard, firm, very
sticky and plastic; no roots ohserved; common
very fine interstitial pores; continuous thin clay

films bridging grains, lining pores, and on ped
faces; mikily alkaline; diffuse smooth boundary.

n29t—44 to 66 inches; brown (7.5YR B/4) fine gravelly
heavy sandy loam, dark brown (1.5YR 3/2) when
moist: massive; very hard, firm, very sticky and
plastic; common very fine interstitial pores and
few very fine tubular pores; continuons thin ciay
films lining pores and a few moderately thick clay
films bridging grains; 20 percent angular gravel;
nevtral; clear smocth boundary.

B3—5b ta B9 inc})es; brown (7.5YR 6/4) fine gravelly coarse
sandy loam, dark brown (7.5YR 4/4) when moist;
massive; slightly hard, friable, slightly sticky and
glightly plastic; many very fine interstitial povres;
few thin clay films bridging grains; 30 percent
angular gravel; neutral; abrupt smooth boundary.

C—F59 to 80 inches; brown (1.5¥R B/4) fine gravelly coarse
sand, dark brown (7.5YR 4/4) when meoist; single
grained; loose when dry or moist; .many fine inter-
stitial pores; 26 percent angular gravel; neutral.

The Ap and A12 horizons are very dark grayish brown
to dark Brown or brown. Texture is typically sandy loam
but ranges to fine gravelly loam, cosrse sandy loam, loam,
silt loam, or light clay loam. Conrse fragments, commonly
angular quariz or feldspar grains, make up 2 to 15 percent
of the A horizon. Congistence is slightly hard or hard.
Reaction is slightly neid to moderately alkaline. The more
allaline reactions result frem excesgive fertilization. The
horizon is ¥ to 40 inches thick, The A3 horizon, when pres-
ent, i3 8 to 12 inches thick.

e D2t horizon is dark brewn, brown, dark vellowish
brown, or light brown, Texture is heavy sandy leam, heavy
loam, clay loam or aandy clay loam. The B2t horizon aver-
ages less than 35 perepnt coarse fragments. Reaction ranges
from slightly acid to moderately alkaline. The Bit horizon,
where present, iz 8 to 12 inches thick.

The ¢ horizon ranges from grayish brown to reddish
Fenow, and texture 1'an[.;l%s Trom gravelly coarse sand to
ight sandy claﬂ{ loam. Reaction ranges from neutral to
moderately alkaline, and in some places this horizon is cal-
careous. The content of coarse fragments ranges from 20 Lo
40 percent. In some areas, gravel, cobblestones, oY clay de-~
posits are at a depth belaw 40 inches.

CbA—Chualar loum, 0 to 2 percent slopes. This soil
is on alluvial fans and terraces. It has the profile de-
seribed as representative of the series. In places the
surface layer is sandy loam,

Included with this soil in mapping were areas that
have slopes of -more than 2 percent, and areas of Dan-
ville, Arroyc Seco, Flder, Gloria, and Placentia soils.
Also included were soils that have a gubsoil of sandy
loam or loam that is less than 13 percent clay and some
soils that have a hard, massive, dense layer at a depth
of 30 to 48 inches. Small areas of Elder soils were in-
cluded in the vicinity of Arroyo Seco and Clark Road.

Runoff is very slow, and the erosion hazard is mini-
mal to slight.

This soil is used mostly for irrigated row crops, field
crops, vineyards, and pasture, It is also used fox dry-
farmed grain or native range. Capability units I {14),
T1{c—1(15) ; range site not aasigned.

ChB——Chualar loam, 2 to 5 percent slopes. Thig is
a gently sloping soil on fans and terraces. The surface
layer is loam or, in places, very fine gravelly loam, and
itis 16 to 24 inches thick. The subsoil is 10 to 20 inches
thick and ranges from slightly acid to mildly alkaline,

Included with this soil in mapping were small areas
of Arroye Seco, Elder, Gloria, Placentia, and Chamise
soils and Chualar soils that have slopes of {0 to 2 per-
cent and 5 to @ percent. Included along the Arroyo
Seco were some areas of this soil that are underlain
by granite and shale cobblestones commonly at a depth
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of more than 40 inches. Included along some of the
valleys in the Hunter Liggett Military Reservation
were areas of Chualar seils that are underlain by shale,
sandstone, granite, or schist at a depth of 3 to 5 feet.
Also included in the same area were soils on low knolls
that have a surface layer of pale brown sandy loam and
are 20 to 24 inches decp to bedrock,

Runoff is slow, and the erosion hazard is slight.

This soil is used mostly for irrigated row and field
erops and dryland prain. Seme areas are used for
range, Capability unit Ile-1{14}; range site nol as-
signed.

ChC—Chualar loam, 5 10 9 percent slopes, This 18 &
moderately sloping soil on fans and some terraces, It
has a profile similar to the one deseribed as represen-
tative of the series, but the suriace layer iz loam to
light sandy clay loeam that is commonly 10 to 20
inches thick and ranges from 9 to 40 inches, The sub-
goil is menerally 20 to 86 inches thick, but ranges from
5 1o 86 inches. The substratum wvaries considerably
over short distances; and below a depth of 40 inches
this soil, in places, is underlain by gravel, cobblestones,
or clay deposits. Slopes are mostly 9 percent.

Included with this soil in mapping were small areas
of Arrovoe Seco, Nacimiento, San Benito, Los Osos,
Gloria, Vista, Placentia, and Tujunga soils, Badland,
Xerorthents, dissecled, and Xerorthents, sandy. Also
included were some small areas that have a strongly
acid or medium acid subsoil and substratum, some
areas near Arroyo Seco and River Road where the sur-
face layer js magsive and hard, and some areas that
have slopes of less than & percent or of 9 to 15 percent,
Some areas of rill and sheet erosion and a few gullies
were also included.

tRunoff iz medium, and the erosion hazard is moder-
ate.

This soil is used mostly for dryland grain and range,
As irrigation water is developed, more of this soil is
used for irrigated row and field crops. Capability unit
Ile=1(14) ; range site not assigned,

Cieneba Series

The Cieneba series consisls of excessively drained
soils on mountains. These soils formed in material un-
derlain by pranitic and schistose rocks. Slopes are 30
to 75 percent. The vegetation consists of chamise, buck-
brush, and manzanita; scattered scrub oaks, digger
pine, and yucca; and some grass. Most areas are in
chamise. The elevation is 1,000 to 5,000 feet. The mean
annual air temperature is 60° to §5° ¥, and the annual
precipitation is 16 to 25 inches, The frost-free season
is about 200 days. Summers are hot and dry, and win-
ters are cool and moist,

In a representative profile the surface layer is brown,
slightly acid or neutral fine gravelly sandy loam. It is
underlain by weathered granite at a depth of about 11
inches.

Permeability is moderately rapid, and the available
water capacity is 1 to 2 inches. Rools penetrate to a
depth of 7 to 18 inches.

Cienegbz soils are used mostly for watershed and
wildlife habitat.

Representative profile of Cieneba fine gravelly sandy
loam, 80 to 75 percent slopes, about 9 miles east of Old

Stage Road on Chualar Canyon Road, on a ridge on the
north side of the road 20 feet from the edge of the road
cut, in SE corner NEISEL see. 14, T. 14 S, R. 5 Il

01—% inch le 0, intermittent, partly decomposed brush
stems and leaves, grass, and twig litter,

ALL—0 to 2 inches; brown {10YR 4/3) fine gravelly sandy
loam, dark brown {10YR 3/3) when moist; meod-
erate medium and fine granular structure; slightly
hard, very Triable, nonsticky and nonplastic; many
very fine and few medium reots, common very

fine and fine tubular and inierstitial pores; 20
percenl pebbles; slightly acid; clear smooth bound-

iary.

Al2—92 to 11 inches; brown (10YR 4/3) fine gravelly sandy
loam, dark brown {10YR 8/3 and THYR 3/2)
when meist; weak medium and coarse subangular
blocky structure that parts to moderate medivm
and fine granular; slightly hard, very friable, non-
sticky and nonplastic; commen very fine, fine, and
medinm roots; few fine tubular and common fine
and medium inlerslitial peres; 25 pereent pebbles;
neutral: clear irrepular boundary. ]

Cr—11 Lo G0 inches; very pale brown and vellowish brown
(10YT 174 and 5/4) wenthered granite; rock struoe-
ture; larper rools penctrate fractures.

The soil is very micuceous thrvoughoul. The Al horizon
is dark grayish brown, grayish brown, brown, light brown-
ish gray, pale brown, or light yellowish brown. Texture is
coarse sandy leam, gravelly sandy loam, eor gravelly light
loam. When dry, consistence is soft or slightly hard. Reae-
tion ranges from medium acid Lo mildly alkaline, Depth lo
weathered bedrock ranges fream 7 te 18 inches, In some
areas, § to 20 percent of the sur{ace js covercd by stone or
is rock outeromp.

CeG—~Cieneha fine gravelly sandy loam, 30 to 75
pereent slopes, This is a steep and very steep soil on
mountainsides that have mainly southern exposures.
The elevation ig 1,000 to 4,000 feet. This soil has the
profile deseribed as vepresentative of the series,

Included with this soil in mapping were Cieneba
soils that have slopes of more than 75 percent and that
make up about 10 percent of the acreage; small areas
of Sheridan, Gilroy, and Vista soils; and areas of soils,
on the lower pari of hillsides, that have a sandy clay
loam subscil and are more than 20 inches deep. Also
included were soils that have slopes of more than 50
percent and are underlain by rock at a depth of less
than 20 inches. They make up about 15 percent of the
inland acreage, and about half of the acreage near the
coast, Stony soils that have 2 surface layer of very
darlc grayish brown or very dark brown sandy loam
or loam and that are more than 20 inches deep to bed-
rogk make up about 10 percent of the acreage, and
soils that have 2 surface layer of pale brown sandy
lcam and are less than 10 inches deep make up 5 per-
cent, Small areas of Rock outecrop-Xerorthents were
alse included. _

Runoff is very rapid, and the erosion hazard is very
high.

This Cleneba soil is used for watershed and wildlife
habitat. A few areas are used for range. Capability
unit VIle~1(15) ; Shallow Loamy range sife,

Cd-~Cieneba-Rock outerop complex, This mapping
unit is on mountains in the Los Padres National Forest
and the Ventana Wilderness, The exposure is fo the
south, and the eievaj;mn is 1500 to 5,000 feet. The
Cieneba soils formed in material that was derived from
granitic rocks. S]opes_are B0 to 75 percent, Rock out-
crop consists of granite boulders, stones, or outcrops
covering aress of 1 to 5 acres. The soil and rock out-




Santa Lucia Highlands Proposed Viticultural Area
1. Barry Jackson, Petitioner and Amy Olcziewz, Inspector, San Jose A.C.

at Smith & Hook Winery, south of Salinas, CA, within proposed viticultural area.

2. Lettuce fields on the flatlands of Salinas Valley. In the mid-ground
are the alluvial fans and the Santa Lucia Mountains are in the background.

3. Looking south across the drop. of the alluvial fan from the highlands
to the flatlands.
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SANTA LUCIA HIGHLANDS
PROPOSED VITICULTURAL AREA

INSPECTION TOUR OF JULY 20, 1890

petitioner, Barry Jackson, provided a tour of the Santa
Lucia Highlands area for information—-gathering purposes.
san Jose inspector, Amy Olszewski, and I participated.
Pictures were taken ro for documentation of the area
proposed.

Mr. Jackson provided the background information necessary
to understand the geological formation of the highlands.
Tn essence, within the past 10-30 million vears the
alluvial fans of the Santa Lucia Range has been formed
through the pushing of the opposing Gabilan Range into the
Salinas River. This in turn pushed into the Santa Lucias,
with the force to create alluvial fans.

2lso of significance is the Salinas River, a major
underground estuary, providing water necessary for Salinas
valley agriculture. Broccoli, cauliflower, onions, beans,
asparagus, lettuce and potatoes are farmed on the valley
flatlands. The highlands are predominantly vineyards,
lemon groves and grazing land.

The proposed viticultural area boundaries, as shown in the
pictures, have been provided in the form of alluvial fans

to the east and mountain peaks on the west. The comments

accompanying each plcture may be used in conjunction with

the U.S.G.5. maps provided in the petition.

k_;%;2hﬂuzyf/
Nancy Sufton, Specialist
Wine & Beer Branch



(USGS Paraiso Springs Map)

1. View of southwest boundary.
picture taken from Arroyo Seco Road,
approx. .5 miles from Gaging Station.
Note valley between mountains where

proposed boundary starts.

2. View of southeast point of vit area.
Picture taken fram Arroyo Seco Road area
east of Gaging Station. Note pronounced
drop of alluvial fan, in distance which
defines the proposed boundary. Vineyard
land below théhdrOp isn't included (see

next picture).




(USGS Paraiso Springs Map —— Continued)
View of southern area at proposed boundary.

3.
Alluvial fan drops approximately 60 feet to

valley flatlands. Foreground isn't included

in proposed area.

Northerly view taken from Los Coches Road,

4.
slightly south of reservoir spillway.

Note the drop of the fan to the valley floor.



{BSGS Palo Escrito Peak Map)

5. Southerly view taken from atbp'ah'alluvial fan -

looking down to River Road and flatlands.

Note row of grape vines on far siope.

6. Fasterly view across the Salinas Valley
showing the Gabilan Range. Picture taken
fram 600' elevation at Snith & Hook Ranch
(winery). Note viheyards in foreground,
drop of fan, and then valley agricultural
flatlands. Morring fog is burning off.




(JSGS Palo Escrito Peak Map —— Cont.)

7. Westerly view from Smith & Hook
showing mountains from fan area.

Vineyards continue toward the mountain.

Northerly view of fan meeting flatlands
Proposed boundary, in this

8.
at Coches Road.

picture, is at road.




(USGS Palo Escrito Map -- Continued)

9. Westerly view of fan sloping down and then dropping
off to flatlands. Note lettuce crop in foreground

and vineyards on the fan. Picture taken from River
Road.

USGS Chualar Quédranglé”maﬁ)_

10. View of northeast point of.prdeSEd area.bpundaﬁy-”
where land slopes to river bed. Picture taken from
River Road. o



(USGS Chualar Quadrangle: Map —— Continued)

11. Westerly view of Lime Kiln Creek area
as it slopes down from mountain area. Picture

taken from River Road.

12. View of northwestern point

(Mt. Toro area) where Lime Kiln Creek
cuts into highlands. Picture taken
from Hwy. #101 facing west. DNote
flatland as compared to slope of

alluvial fans (brown sloping areas).
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