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Bonded Wineries in Oak Knoll District AVA:

Costello Vineyards
P.O. Box 2996
Napa, CA 94558
BW-5109

Etude

4101 Big Ranch Road
Napa, CA 94558
BW-5399

Frisinger Cellars
2275 Dry Creek Road
Napa, CA 94558
BW-5364

Kate’s Vineyard

5211 Big Ranch Road
Napa, CA 94558
BW-5458

Luna Vineyards, Inc.
2921 Silverado Trail
Napa, CA 94558
BW-5863

Monticello Cellars/
Domaine Montreaux
4242 Big Ranch Road
Napa, CA 94558
BW-5102

Newlan Vineyards & Winery, Inc.

5225 Solano Avenue
Napa, CA 94558
BW-5061

Silverado Hill Cellars
3103 Silverado Tralil
Napa, CA 94558
BW-4939

Trefethen Vineyards
1160 Oak Knoll Avenue
Napa, CA 94558
BW-4635

Van Der Heyden Vineyards Winery

4057 Silverado Tralil
Napa, CA 94558
BW-5220 -
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l. Introduction and Overview

Following the recent establishment of St. Helena, Rutherford, Oakville and
Yountville as American Viticultural Areas (AVAs), it is apparent that the southern
end of the Napa Valley appellation should be formally recognized, bringing
completion to the mapping of major AVAs along the floor of the Napa Valley.
The proposed Oak Knoll District AVA would fit snugly into the Napa Valley
appellation map by butting up to the Mt. Veeder AVA on the west, the Stags
Leap AVA on the northeast and the Yountville AVA on the north. The City of
Napa lies to the south of the proposed Oak Knoll District, and the future AVAs of
Coombsville and Soda Canyon lie to the east and southeast.

Petitioners believe that Oak Knoll District is a logical extension of the
AVAs which have been established to date in Napa County. Napa Valley was
the first appellation of Napa County, established in 1981. Napa Valley covers all
of Napa County except for the portion northeast of Lake Berryessa, which is
largely, if not entirely, devoid of grapes. Leaving aside the two AVAs which
overlap surrounding counties (Carneros [1983] which lies partially in Sonoma
County; Wild Horse Valley [1988] crosses into Solano County), there are ten
AVAs located entirely within Napa Valley. In the order established, they are
Howell Mountain (1984), Stags Leap District (1989), Mt. Veeder (1990), Atlas
Peak (1992), Spring Mountain District (1993), Rutherford (1993), Oakville (1993),
St. Helena (1995), Yountville (1999) and Chiles Valley (1999).

The existence of each of these AVAs reinforces for the trade and
consumers the basic geographical and historical facts pertaining to the Napa
Valley. Specifically, the valley is long and narrow, beginning in the south along
the San Pablo Bay and continuing in a northwestern orientation some 30 miles to
Calistoga. The valley varies from around five miles wide north of the City of
Napa to its narrowest point (approximately three-quarters of a mile) at Lodi Lane
and Bale Lane at the northern end of the St. Helena AVA. The valley is
traversed by the Napa River and surrounded by the Vaca Range to the east and
the Mayacamas Range to the west.

Within the two mountain ranges are separate AVAs which are
characterized by steeper slopes, higher elevations, upland soils and specific
geological parentage. Along the Mayacamas Range from south to north are the
AVAs of Mt. Veeder and Spring Mountain District. We anticipate that the
Diamond Mountain viticultural area will be established in the future to the north of
Spring Mountain District. To the east, along the Vaca Range are situated the
AVAs of Atlas Peak and Howell Mountain and potentially Soda Canyon and
Coombsville. Each of these areas, like Oak Knoll District, has a unique history
as well as distinctive geographical characteristics which affect the area’s
viticulture and wines, thus satisfying the viticultural area requirements of the




Bureau of Alcohol, Tobacco and Firearms (‘ATF”), as set forth in 27 CFR
§4.25a(e)(2).

Along the floor of the Napa Valley are located AVAs which are
characterized by lower elevations (under 500 feet) and lowland soils formed by
river sediments and alluvial deposits emanating from the surrounding mountains.
Specifically, from south to north we find the AVAs of Carneros, Stags Leap -
District, Yountville, Oakville, Rutherford and St. Helena. We expect that in the
future the AVA of Calistoga will be established. The separate valleys to the east
of the Napa River watershed (Pope, Gordon, Chiles) may be identified as
separate and distinct AVAs, just as Chiles Valley was recently.

Each of these valley floor AVAs is named after a well-known historic area
of the Napa Valley. Their respective geographic and viticultural characteristics
also vary as a function of the valley’s north-south orientation, elevation
differentials (elevations increase gradually as one moves up valley) and
distances from the cooling maritime breezes coming off of San Pablo Bay south
of Napa County.

The Oak Knoll District Committee has carefully reviewed the decisions of
ATF in establishing each of the viticultural areas of Napa County to ensure
consistency and coherence in the Oak Knoll District AVA petition.

Petitioners also are mindful of the need to propose AVAs which fit into an
overall appeliation context of the Napa Valley. That context must be logical and
understandable to consumers in order to facilitate consumers’ understanding of
AVAs and meet the objectives of the Federal Alcohol Administration Act.
Adhering to the Napa Valley Wine Appellation Committee’s guidelines,
petitioners believe that overlapping viticultural areas are difficult for consumers to
understand. We also support a series of contiguous valley floor AVAs lying north
of the City of Napa, which capture the most fundamental geographical features
of the valley and which bear the names of the historical communities of the
valley.

In an effort to keep everyone informed and to enhance the petition
process, petitioners have tried to alert all land owners and grape growers within
the proposed area and along its boundaries. A list of all land owners was
obtained from the county tax assessor and a letter of information was sent to
each. (Exhibit 1) Additionally, a public notice was placed in the local
newspaper, the Napa Valley Register, in June of 1997 inviting the public to
attend a meeting that month. (Exhibit 2) This meeting was covered on the front
page of the Napa Valley Register in its Thursday, June 19" 1997 edition.
(Exhibit 3) These open forums have given members of the Napa Valley public
an initial opportunity to voice any concerns they may have.

The proposed Oak Knoll District includes approximately 9,940 acres, of
which 4,040 are plantable to vines. Ten wineries are located within the proposed



area. Refer to Exhibit 4 for a complete listing and their location within the
proposed AVA. This is followed by letters of support from winery owners and a
list of financial contributors. (Exhibit 5) Exhibit 6 contains the Napa (1951,
Photorevised 1980) and Yountville (1951, Photorevised 1968) USGS
Quadrangle Maps (7.5 Minute Series) which show the exact proposed
boundaries of the Oak Knoll District. Exhibit 7 shows all approved AVAs within
the Napa Valley.

As the evidence presented in the petition will attest, Oak Knoll District is
an integral and historical part of Napa Valley viticulture and winemaking. Some
of the most important events in the early history of California viticulture took
place here. The area is already informally recognized in the trade. Petitioners
now seek ATF’s formal recognition.

Ii. Name Recognition

The first two criteria for the establishment of a viticultural area under 27
CFR 4.25a (e) (2) are that the proposed name is nationally or locally known and
that there is historical or current evidence tying the name to the proposed
boundaries of the viticultural area. Both criteria are fulfilled for the Oak Knoll
District viticultural area by a variety of historical, current, national and local
evidence as detailed in the report by historian Charles Sullivan at pages 6 to 31.
He is an acknowledged expert in Napa Valley wine history. He has written Napa
Wine (1994, Wine Appreciation Guild) and has testified in numerous AVA
proceedings.

The petitioners chose the name Oak Knoll District as it best fits the criteria
outlined above. The number of references to Oak Knoll District, both historically
and today, is overwhelming. While Napa, St. Helena and Calistoga are cities,
Yountville a township, and Rutherford and Oakville unincorporated communities,
Oak Knoll lays claim to a former school district known as Oak Knoll District; an
historic Oak Knoll Ranch; an historic train station, Oak Knoll Station, at the
corner of Dry Creek and Highway 29 near the northern boundary of the proposed
Oak Knoll District AVA:; a cross road (Oak Knoll Avenue) which traverses the
viticultural area from Highway 29 on the western side to the Silverado Trail on
the eastern side of the proposed AVA; an inn in the heart of the viticultural area
(Oak Knoll Inn); and a vineyard owner by that name (Oak Knoll Cellars) located
inside the proposed boundaries. An area map showing the locations of these
name references is attached as Exhibit 8.

Ask old-timers in Napa Valley where Oak Knoll District is located (and we
have asked quite a few), and they will spin yarns about the school, the train stop,
J.W. Osborne’s 3,000-acre Oak Knoll Ranch and his successor R.B.
Woodward’s Oak Knoll Farm. We have amassed affidavits from some of the



better-known Oak Knoll District residents and Napa Valley cognoscenti, which
are attached at Exhibit 9.

Ask any member of the wine press about Oak Knoll District and you will
hear about the fine Chardonnays and other varietals produced north of Napa and
south of Yountville on both sides of the Napa River. Their comments about the
area are in print with some regularity. :

In 1977, an article in the January-February issue of the Connoisseurs’
Guide to California Wine identified potential appellation sites in the Napa Valley,
based on climatic, geographic, and viticultural characteristics. These
appellations were determined by combining the editor’s “knowledge of the wines”
with “local experts’ knowledge about the viticultural elements that shaped those
wines.” This article defined a Napa/Oak Knoll area, extending from “Napa to
Yountville and from the Silverado Trail to the slopes of the Mayacamas
Mountains.” These boundaries, outlined in “the first, comprehensive view of
small area appellations in Napa County,” essentially correspond to the
boundaries of the proposed Oak Knoll District AVA. A copy of this article is
attached as Exhibit 10.

In his book California’s Great Chardonnays, James Laube describes the
Oak Knoll District. “The Oak Knoll area is not an official appellation, but it is
likely to become one at some future date. The area is about halfway between
the city of Napa and Yountville and cuts a wide band across the valley, roughly
from the Silverado Trail on the east to the western foothills west of Highway 29.”
This article is attached as Exhibit 11. :

Noted wine historian Charles L. Sullivan describes Oak Knoll as “a
winegrowing area south of Yountville...” in his book A Companion to California
Wine. This reference is attached as Exhibit 12.

Similarly, wine writers James Laube, Matt Kramer, Sam Gugino, Mike
Dunne, Becky Murphy, John Milner, Jorgen Aldrich, Richard Paul Hinkle, and
others have referred to the Oak Knoll area in recent articles and books. (Exhibit
13) Several of the authors refer specifically to Oak Knoll District.

For more than 20 years local vintners have referred to their vineyards and
wines as emanating from Oak Knoll District. An area map showing these Oak
Knoll District grape source locations is attached at Exhibit 14. Sterling, Pine
Ridge, Cakebread, Markham, Rutherford Hill, Trefethen, Steltzner and Monticello
have referred on their labels and in their promotional literature to Oak Knoll
Farm, Oak Knoll Ranch, Oak Knoll or Oak Knoll District. These references are
included in attached Exhibit 15.

A recent article in Inside Napa Valley describes a bike tour through “The
Yountville, Stag’s Leap and Oak Knoll districts near Yountville.” It goes on to
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describe the Oak Knoll district as “a cool region of the valley excellent for grapes
like Chardonnay and Pinot Noir.” A copy of this article is attached as Exhibit 16.

With respect to the proposed name, Oak Knoll District, there is historical
evidence of an Oak Knoll District as one of Napa County’s school districts in the
mid to late 1800s. (Exhibit 17) There also are modern references to Oak Knoll
District as a winegrowing area. (In addition to the articles at Exhibit 13, see the
Wine News' article on Trefethen Vineyards in Oak Knoll District, at Exhibit18.

The modifier “district” also is favored by the petitioners because it
eliminates confusion with a winery in Oregon named Oak Knoll. Just as “District”
was used as part of the AVA names in Stags Leap District and Spring Mountain
District within the Napa Valley, the full name indicates an area, not a brand, and
constitutes “fair use” of that geographic term. Additionally, ATF should take note
of an existing California law which requires, as a matter of state law, that the Oak
Knoll District designation be used on wine labels in direct conjunction with the
Napa Valley AVA. That law (California Business & Professions Code Sec.
25240) reads as follows:

Any wine labeled with a viticultural area appellation of origin
established pursuant to Part 9 (commencing with Section 9.1) of
Title 27 of the Code of Federal Regulations, other than the
viticultural area “Napa Valley,” and which is located entirely within a
country of the 29" class [Napa County], shall bear the designation
“Napa Valley” on the label in direct conjunction therewith in a type
size not smaller than 1mm less than that of the viticultural area
designation provided neither designation is smaller that 2 mmon
containers of more than 187 ml or smaller than 1 mm on containers
of 187 ml or less. This requirement shall apply to all wines bottled
on or after January 1, 1990.

In our view, the use of the name Oak Knoll District, along with the conjunctive
use of “Napa Valley” on wine labels, strengthens the geographic message.




Oak Knoll District

by
Charles L. Sullivan

A person would be hard pressed to discover many geographical expressions relating
to Napa’s agricultural history older than Oak Knoll. But unlike several other areas in the Napa
Valley with a powerful viticultural history Oak Knoll does not have an “urban” locus, as do
such places as Rutherford and Yountville. Still, it was in Oak Knoll that the greatest early
steps were taken to develop a fine wine industry, not just a wine industry, in the Napa Valley.

Years before there were any BATF recognized AVAs north of Napa on the valley floor,
except for the ubiquitous Napa Valley AVA, | wrote that | hoped eventually to see a string of
smaller viticultural areas running up the valley much as one finds in Burgundy and Bordeaux.
| indicated that the towns and villages above Napa were such logical loci, along with two
other areas which had no “urban center,” Larkmead and Oak Knoll.

Lacking a town center, Oak Knoll District is by far the most logical name for this
proposed AVA. It meets all the required criteria and consumers who know anything of the
geography of the Napa Valley would understand it perfectly. In fact, in a letter to Mrs.
Trefethen | cautioned her against trying to come up with any name other than Oak Knoll.

Thus it has happened that a group of winegrowers south of Yountville and north and
west of Napa have decided to petition the BATF to establish an Oak Knoll District viticultural
area. They asked me to prepare a research paper which would spell out the history of
winegrowing in the area described in the petition and to discuss the historical justification
for establishing such a district. They also asked me to look at the proposed boundaries of
the AVA and to comment on their historical appropriatenelss, Implicit in this request was the
idea that history in this context meant not just the old days in the Napa Valley but recent
times as well, with a particularly focused look in the appellation process since the early
1980s.

| have previously prepared the historical presentations related to the establishment of
AVAs for St. Helena, Rutherford, Oakville, Howell Mountain, and Stags Leap. Most recently |
prepared a paper supporting a petition for a Yountville AVA. | take special satisfaction now in
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giving historicél support to the establishment of an Oak Knoll District, since some of the most
important events in the early history of California viticulture took place here. There is also
satisfaction in seeing a potential closure 0 the mapping of appellations for the lower portions

of the Napa Valley floor.

In preparing this paper | have two audiences in mind. One, of course, is the BATF
whose criteria for establishing an AVA require historical justification. The other audience is
the winegrowing community of the proposed Oak Knoll District. In my 1994 history of Napa
Valley winegrowing | did not place the same kind of focus on the area between Yountville
and Napa that | did for such areas as Calistoga and St. Helena.

| have already indicated that | have long supported the idea of a series of viticultural
districts in the Napa Valley running from Napa to Calistoga. That Oak Knoll was in my mind
can be seen from this passage, written in 1989, in my history of Napa wine. “Soon a pattern
of settlement here would be marked by a series of little villages and railroad stops, some of
the latter named Krug, Zinfandel, Larkmead and Oak Knoll.” My point was that these were
similar to the string of such appellations running up the Cote D’Orin Burgundy and in
Bordeaux’s Médoc.

Joseph Osborne and Oak Knoll

George Yount brought viticulture to Napa from Sonoma in the dormant season of
1838-39 when he planted a few Mission variety vines at his place near today’s town of
Yountville. Simpson and William Thompson began their vine nursery south of Napa City in
1852. John Patchett probably produced Napa’s first commercial wine from vines planted at
Napa City in 1853. But the man responsible for bringing the first fine vinifera varieties to the
Napa Valley was Joseph W. Osborne, a New Englander who acquired an 800 acre piece of
land north of Napa City in 1851. He added to it and by 1856 had 1100 acres. He called his
place Oak Knoll Ranch (Exhibit 19), a name which became famous in 1854, and again in
1856, when it was named California’s best cultivated farm by the State Agricultural Society.?

(He also happened to be the Society’s first vice president.)

' Alta California, 2/12/1860; California Farmer, 6/22/1854; 11/21/1856.
2 California Farmer, 10/19/1854; 10/10/1856.
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Osborne was a member of a large and impressively influential group of Argonauts
from New England, specifically Massachusetts. A surprising number of these men were
slightly daffy on matters horticultural. Quite a few had been members of the Massachusetts
Horticultural Society and amounted to something of an in-group so far as the foundations of
the Golden State’s agricultural institutions were concerned. James L. L. Warren was one,
the founder of the State Agricultural Society. Frederic Macondray was another, the Society’s
first president, and a close friend of Osborne’s. All had been interested in raising vinifera
grapes under glass in the Old Bay State and Macondray, a sea captain, brought in a large
shipment of about two dozen varieties in 1852. These were used as table grapes in
Massachusetts, but all were willing to test them for their winemaking potential in this new
environment.

Among the varieties that Macondray imported which might go both ways were the
Muscat Frontignan, the Muscat of Alexandria, the Chasselas, the Malvasia bianca, the Black
Malvoisie (Cinsaut), and, of course, the Zinfande. Warren commented on Osborne’s growing
passion for viticultural experimentation in 1856°, and the following year the Napa man and
Macondray were winning awards all over the Bay Area for their “foreign” grapes.4

Other learned of Osborne’s successes and got cuttings from him. The most important
of these acquisitions was by a group of Sonoma ranchers, who, on Osborne’s suggestion,
had banded together in 1859 as the Sonoma Horticultural Society. Late in the fall they
contracted to buy two wagonloads of cuttings from Oak Knoll and hauled them to Sonoma.
Only the Zinfandel proved successful for winemaking and it soon caught on in the Sonoma
Valley. By 1865 Napa vineyardists had become convinced of the variety’s wonderful
usefulness in making a claret wine that could compete with French imports. Thus did Napa
indirectly acquire the Zinfandel from Osborne.® But he did not live to see this outcome. In
1863 he was murdered by a former employee.

Wine production and viticulture at Oak Knoll Ranch continued under new ownership. |
shall return to this property later.

? California farmer, 8/8/1856.

fAlta California, 9/28/1857; California Farmer, 9/18/1857. .

5 St Helena Star, 6/8/1885; San Francisco Evening Bulletin, 5/1/1885; California Wine Wool and Stock
Journal(June 1863): 107; Napa Country Reporter, 7/4/1834.
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OAK KNOLL FARM.

Four and a-half miles above Napa is the celebrated Oak Knoll Farm, the
property of Mr. J. W. Osborn, which, in one thousand eight hundred and fifty-
six, drew the highest premium for best cultivated farm, a full account of which
will be found in the published transactions of that year. The farm has been
continually undergoing improvements, and subject to a most thorough and rigid
system of cultivation. A striking feature of the place is now its dwelling, with
the surroundings. The house is new, large, convenient, unique, plain, rich,
droll, labyrinthian, and unfinished. The English Elizabethian style, applied to a
Swiss suburban villa, surrounded by East Indian verandahs, and topped out by
a touch of the Bermuse pagoda, covered with a China-built roof, will give
about as good an idea of Mr. Osborn’s effort to “begin to build by a plan which
always leaves an opportunity to add, (to use his own language,) as we are
capable of conveying, after a most careful and repeated examination of the
premises. This house was viewed by the Committee with increased interest,
from the fact that nearly all the materials were found on the place, and most of
the work done by economy of the time of the laborers on the farm. The twelve
hundred acres of land comprising this farm is of superior quality, eligibly
located, well timbered and watered, judiciously divided into meadow, pasture,
grain-fields, and orchard; and, taken altogether, has few superiors. Mr. Osbomn
is scrupulously systematic his rotation of crops, has the best Ayreshire dairy
in the State, and a farm-library which we have never seen surpassed. His
system of composting in pits everything which will make manure, is worthy of
far more attention than most men give to it.

After enjoying the most enlarged hospitality, at Mr. Osborn’s, from
Saturday night till Monday morning, and receiving from him a promise to
forward a full statistical account of his place, the Committee passed on to
complete its examinations in this interesting valley.

The committee from the Agricultural Society gave this report in 1858.



The Wine Boom

Because the area in the proposed Oak Knoll District was subsumed into a large and
never precisely defined area called "Napa® or “Napa/Carneros’ before Prohibition, it is
difficult to gain a clear picture of the size of the winegrowing interest in the Oak Knoll area
before the dry years. A Napa newspaper in 1881 ¢ounted 1119 acres between Napa City
and Yountville. So if Commissioner Charles Krug's 1881 figure of 585 acres for the
Yountville area is correct, there were probably 400-600 acres in the Oak Knoll area west of
the Napa River, a number considerably smaller than the 778 acres counted in the much
smaller Brown's Valley area. Since there were something like 9,000-11,000 acres of land in
the Oak Knoll area as proposed by the current petition, not counting Brown's Valley, itis
clear that viticulture was not a particularly important activity here, with only about 5% of the
land devoted to vineyards at the beginning of the 1880s.

Krug calculated that between 1881 and 1887 the vineyards in the “Napa/Carneros”
area grew by 165%. The vineyard land in the Yountville area grew by 186%. So we can
logically infer that during the 1880s vineyard acreage in the Oak Knoll area grew
considerably, but as a percentage of the total land devoted to agriculture there, the number
was certainly quite small. it also follows that by examining fairly closely the two leading
winegrowing operations in Oak Knoll in these years we are seeing more than simply a
representative or symbolic activity.
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S ~ R.H. Woodward built this mansion at g
'-1“"3 % Oak Knoil in 1872 :

by
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. MELOSRANSIGENCY.OARRAOLLALPACE. -

( Oak Kuooll, originally the property of J. W.-
' Oshorn, one of ‘the most enlightened aod en-
terprising amoog the pioneer [armers of Call-~
fornia, and who epent large sams of money ia |,
‘cultivating and fmproving it, is now ownelb)' ‘
R..B. Woodward. 'This farm, contalning abeut -
oighteen bundred sseres of fertile lang, eocn«!
ples the greater .portion of & gently-rospdedy’
Enbll, situated pesrly'in the center of Hapa ..
valleg, aboat five miles from the city. Aagleat:
while oaks of large size still Sourish obokit 8-
in all their pristine besuly, imparting to the-
spot a peculisrly veserable aspeel, Beoed:
'fields of grain, luxuriant vineyards, and wells-’
' trained orchards tell that the useful has nok:.
been nacrificed Lo the ofnsmental or besatifal—
all belog blended with sdmirable tasis -eadt
judgment. e

In 1868 the Napa County Reporter
reported on Oak Knoll
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wak K-noll after Osborne

Joseph Osborne’s untimely death in 1863 did r/wt end winegrowing at the great
agricultural institution he founded. The place was acquired by R. H. Woodward and grew in
size to almost 1,800 acres in the 1870s. In 1866 he hired Joseph Mattos as his winemaker
and gradually expanded the Oak Knoll vineyard to 70 acres.’

Mattos was a native of the Portuguese island of Madeira, a land known for its great
fortified wines. He was experienced in brandy and sweet wine production. By the late 1860s
Oak Knoll was better known for its brandy than for any other vinous product.” Mattos was
better known in Napa history as Joseph Matthews, under which name he became one of
the leading winery owners in the valley after he left Oak Knoll in 1877. In downtown Napa
he built his famed Lisbon Winery, long famous for its sherry production and today the home
of a music conservatory. |

In the 1880s the huge estate was acquired by Drury Melone who owned the place
until his death in 1903."" Melone was interested in grapes only as another of his many farm

_ crops. The 1890 state survey of vineyardists shows his 200 tons of Riesling, Black Pinot,
~ and Burger were sold to others, probably some to Eshcol. Two years later he told the Priber

/

survey that he had only 13 acres of vines left and was “not much in favor of extended
planting, as the outlook is poor.”

Nevertheless, Oak Knoll was “the richest gem in California’s golden crown,”
according to the local newspaper’s extensive article on the huge estate, “one of the fairest
spots in California’s loveliest valley.” Atthat time, in 1886, the estate was said to contain
2200 acres, 800 of which were in cultivation, “mostly to corn, wheat and other cereals.” The
writer noted that Melone himself could not properly be called a farmer.? The wine historian
aches to think what might have been here in 1886 had the pistol of Osborne’s murderer
misfired 23 years earlier.

" St. Helena Star, 12/14/1877; Napa County Reporter, 8/15/1868; Alta California, 2/112/1871.
‘° Napa County Reporier, 5/8/1869.

" Napa Register, 5/29/1903.

'? Napa Register, 7/16/1886.
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Joshua and Caleb carrying the large bunch of grapes

from Eshcol. Early sixteenth-century woodcut by
. Hans Sebald Beham. B

Davis was a vineyardist just
north of the Eshcol property

FARMS OF MESSRS. BOGGS AND GRIGSBYS.

Nearlf -opposite, and a little beyond Cak Kuoll, are the highly culti-
vated and preductive farms of the Messzs. Boggs, beyond which lie the

farms of Capt. Grigsby and his brother. The latter is one of the little
band who raised the ** Bear Flag.” and struck out for revolution, before
the country was ceded to the United States. The object of particularin-
terest ou these farms is the prescrvation of the magnificent native oaks.
The roots of these trees strilke into the ground so deep that the plow never
touches them, though running as ciose as a team can go to the trunk, and
the grain stands as thick, and bears as heavy o crop within a foot of the
trees, us on any portion of the ground. These trees, once cut down, can-
not be replaced in many generations, while, if saved, they uare at once,
and perpetually, an ornament and 3 blessing. We can not too highly
commend the coarse pursucd by these iatelligent geatlemen. -

in 1858 the Agricultural Society
visited these properties near Oak Knoll
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Eshcol

l

If the viticultural and wine traditions begun at Oak Knoll Ranch‘.in the 1850s can be
said to have survived down to the present it is on the land across from that historic property,
on the east side of the state highway and railroad today. There a continuous tradition of
winegrowing is well into its second century.

If Oak Knoll Ranch’s property once extended east of where the highway runs today, it
would be correct to suggest that winegrowing on the historic Eshcol/T refethen property
dates back to the 1850s. This is not of great importance, or much of any importance, really,
in establishing the viticultural credentials of the Oak Knoll area, but it is a tantalizing
proposition.

Today’s configuration of the land is nothing like it was 145 years ago. Then there was
no railroad: that came in 1868. And there was no real county road running the length of the
valley; that was not well established until the end of the 1850s. Oak Knoll Ranch'’s property
estimates in the early years have ballooned and conflated between 800 and 2,000 acres. It
may be true that Osborne’s land does not appear in an Eshcol title search but | have never
seen anything that lays out on a map just what it was that Osborne owned in 1852. We can't
tell it by looking at maps from the 1870s. Other historians have had similar notions. Wine
historian Irving McKee thought the original Osborne property extended east of today’s
Highway 29." So did historian Ernest Peninou." Leon Adams also took it for granted when
he wrote in 1979 that if Eshcol were “not related to Oak Knoll, how come Oak Knoll Avenue
runs by (the Trefethen property), not to the west?” ' And Adams told me on two occasions
that he knew the former owner of Eshcol, Clark Fawver, quite well and had talked to him
about the history of the place. Fawver operated Eshcol from 1895 to 1940.

Before it was Eshcol it was the Emerson Ranch of about 290 acres, purchased by
David Emerson from Jesse Grigsby in 1872. He had bdught it in 1860 from Angus Boggs,
who acquired it in 1852. Emerson grew grain and ran cattle here, but did plant a 40 acre
vineyard on the property in 1881. Next year he sold the entire spread to Napa bankers
James H. and George E. Goodman for $75,000. These men were right on top of the wine
boom that was beginning to sweep the state in the early 1880s. By 1885 they had 150 acres

3 Irving McKee. “Historic Napa County Winegrowers.” California - Magazine of the Pacific (September 1951).

14 Ernest Peninou and Sidney Greenleaf. A Directory of California Wine Growers and Wine Makers in 1860
(Berkeley 1967): 34-35.
'8 Leon Adams to Janet Trefethen, February 1979.
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in wine grapes whose varietal names sound quite good today. For 1881 these choices to
plant make the Goodman vineyard one of the classiest in the Napa Valley. The list included
these and several table grape varieties'®:

Red Wine White Wine
Zinfandel Semillon
Cabernet Sauvignon Burger
Burgundy (Pinot noir?) Riesling
Mataro (Mourvedre) Sauvignon vert

Black Malvoisie (Cinsaut)

It appears that it was in these years that the Goodmans gave the estate the Eshcol
name. This is a viticultural term from the Old Testament story in which Moses sent men into
Canaan, a land which the Lord is said to have given them. When they came to Hebron they
found a brook called Eshcol and a grape vine there with a cluster of grapes so large that
“they bare it between two upon a staff.” They returned to Moses and told him of the land that

“surely it floweth with milk and honey; and this is the fruit of it.”’

In 1886 they began work on their great winery and hired Hamden W. Mcintyre to
design it. It was finished in 1887, although it was far enough along to have the 1886 vintage
crushed there. Mcintyre was involved in planning many of California’s great wineries, and
most of them have survived. He had been working for Gustave Niebaum at Inglenook when
the Goodmans hired him. After Eshcol was finished he designed Napa’s Greystone and
Leland Stanford’s Vina and Palo Alto wineries. The similarity between the latter, built in 1888,
and Eshcol is remarkable, the chief difference being the amount of the upper portion of the
winery built of wood.'® (See illustrations on the previous page.)

The wines from the Eshcol vintages 1886 and 1887 made the winery’'s name at the
1888 State Viticultural Convention in San Francisco. In a competition which permanently
gave Napa the lead in California wine quality, at least to the popular minds of American wine
drinkers, Eshcol wines scored among the best in the state.

The Goodmans took first place awards for their Cabernet and sauterne. In doing so
the Cab nipped Charles Krug’s and the sauterne edged out Charles Wetmore’s Cresta
Blanca. (Next year he astonished the wine world by winning a gold medal at the Paris

' Napa County Reporter, 4/9/1885; Napa Register, 7/16/1886.
'7 Numbers 13:1-2, 17-24, 27.
' Napa Register, 5/21/1886; St. Helena Star, 5/28/1886; 1/21/1887.
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* Exposition for his wine from Sauternes varieties.) There was also a special award for
something called Pied de Perdrix, which means "partridge foot.” The Riesling took a second
ia ﬂ éward to Napa's To Kalon. The Eshcol Zinfandel won an honorable mention.

This blind tasting is one of the most important moments in Napa wine history,
perhaps even more important than the “Judgment of Paris” in 1976. At this point | shall
insert an analysis of the event from my 1994 history of Napa wine. '

The State Viticultural Convention at San Francisco in 1888 firmly
established Napa's popular and industry-wide reputation for high-quality
table wines, an image that has lasted more than 100 years. A wide range of
California wines had been evaluated at other conventions, but never before
had the conditions for the evaluation been s0 carefully handled or the panels
so thoughtfully organized. At first the state board had asked Fhe San Francisco
Wine Dealers’ Association to provide an evaluation committee, but they
refused.” The board had also planned to have county screening committees
for the first round of evaluations, but this idea was dropped and all entries
were accepted into the finals. There was much emphasis on the fact tha‘t this
year the judges would not know v::hose wine they were evaluating, which was
not the case in previous years. In the process most Sonoma producers
decided to boycott the proceedings, a fact noted by the press but never
publicly explained.‘7
., The table wine panels included an array of unquestionable talent and
. expert zeal. In fact, their makeup appears a bit severe for an industry-
dominated event. The red wine committee included Napa’s H. A. Pe}let, a no-
nonsense eipert on fermentation practices and an outspoken critic of
incompetent winemakers and their wine.” A. G. Chauché was a native of
Graves and a future star of Livermore Valley claret production. There was J. B.
J. Portal, the Cupertino Burgundy specialist, and J. A. Stewart, the hard-nosed
Santa Cruz critic of poor California reds. The white wine group was headed
by Professor Husmann and Frederico Pohndorff, a noted European wine
merchant. There was also E. C. Priber, a German with a long history as a wine
dealer in St. Louis, and Julius Paul Smith, the mercurial owner of Livermore’s
famed Olivina Vineyard.

Forty-eight California producers exhibited their table wine; seventeen from
Alameda County and fourteen from Napa. There were three awards possible
for wines in each classification, although some classes did not receive first
awards, mostly whites. When the dust had cleared, in categories recognizable
today, Napa had received twenty-five awards for its reds and nineteen for its
whites. Alameda won twenty-two for reds and six for whites. Sonoma totaled
eight awards. Those going to other counties were few indeed. Napa received a
total of twenty-one first awards; Alameda, fourteen.
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indicates that ther-“ad been some learning going on during ' 1ecade.

The Sauterne c...egory pleased the judges most. The wines were praised
“most emphatically.” Fiyst awards went to Eshcol and To Kalon. Most of the
awards for German-style wines went to top Napa producers, but the
committee was put off by the many different varieties subsumed in the
“Riesling” category. R. M. Wheeler, Husmann, To Kalon, f,he Napa Valley
Wine Company, and Ewer & Atkinson won first awards here.

The convention was front-page copy and the San Francisco press covered
the outcome of the evaluations well, although the German Kaiser’s death on
the second day was a major distraction. The Examine; treated the whole thing
as if the entries were race horses at a county fair. When the prizes were
announced W. R. Hearst’s popular journal headlined “Zinfandel and
Bordeaux Varieties the Favorites.” Later his Examiner claimed that Napa
clarets and Burgundies “take the lead and they certainly have no equal in the
State.” This was quite an admission from a man whose father just a month
earlier had bought a large wine estate between Glen Ellen and Sonoma. But
Hearst did add-that there would be exceptions “in the best wines of Sonoma
and one or two other choice sections.”” The Post headed its report, “Alameda
and Napa—The Banner Wine Counties of the State,” and thex:2 charted the
awards, showing the two had won 81 percent of the 126 citations.

To imply that the outcome of these tastings set the California wine world -
afire would be a gross exaggeration. But Napa’s image for premium table
wine production was firmly established and has held steady to the present.
We shall see that image was further enhanced in years to ccme, even as the
local industry reeled from the effects of depression and phylloxera.

The red wine committee was particularly impressed by the Bordeaux-style
reds, headed by the Cabernets. Top marks were split about evenly between
the Livermore Valley, Mission San Jose, and Napa. The top Napa “Medocs”
came from John Stanly’s Carneros winery, Morris Estee’s Hedgeside, J. H.
Goodman’s Eshcol, Charles Krug, and the Napa Valley Wine Company. C. C.
Mclver’s Linda Vista at Mission San Jose received top marks for its other than
Cabernet Sauvignon “Medocs,” that is, Malbec, Merlot, Verdot, and Cabernet
franc. Napa had the top Cabernet Sauvignons. .

The committee also made special comment on the good ageing potential of
the better Zinfandels. The best Napa Zins came from Ewer & Atkinson, To
Kalon, Courtois & Co. (Larkmead), and John Stanly. Burgundies, which might
be made from almost anything, did not get raves from the-committee, but
Napa did receive most of the awards. In other categories that make sense
today, Napa took first awards for Carignane, Grenache, and Syrah. First
awards went to Livermore for Mourvédre and Mondeuse and to Mission San
Jose for Charbono. .

In the white wine competition Napa did even better, although the judges
were not as impressed by this general category. Older whites tended to be in
poor shape, but the 1887s showed the effects of better fermentation techniques
and had not succumbed yet to poor cellar practices. At least half the whites
exhibited from earlier years “proved clearly neglect on the part of cellarmen . .
- California wine men have learned pretty well how to make wine, but most
of them have yet to learn a great deal about how to handle and keep wine.”

w
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The next years at Eshcol were a sort of post-denouement for the winery. James
Goodman died just a few weeks after the awards at the convention were announced.” The
next year the wine industry went into a depression, a result of overplanting in the early
1880s and subsequent overproduction. Within two years the phylloxera infestation in the
Napa Valley had become an epidemic. By 1891 Eshcol had 200 acres under production and
the winery capacity was up to 300,000 gallons. In that year George Goodman reported to
Commissioner Priber that the insect was on them, but that 30 acres were not planted on
resistant rootstock. “The resistants and grafts look well.” But the 300 ton crop showed that
production was not well under two tons per acre.

Two years later George Goodman decided to lease the place to a real viticulturist and
give up the growing concerns of wine production. Goodman had been watching the
price of grapes and wine decline since 1889. But the general economy in 1893 still seemed
to be in good shape. But on June 27 the New York Stock Exchange crashed and by the end
of the year 491 American banks had failed. Banker Goodman signed the lease with J. Clark
Fawver on December 29, 1893.

Thomas Fawver, Clark’s father, was a pioneer of the Yountville area and had about 80
acres in vines. (Exhibit 19) In 1885 he had built a 70,000 gallon winery just north of town.?
In 1890 his vineyard had given him about four tons to the acre of Zinfandel, Riesling, and
Palomino grapes. In 1892 the crop was less than a ton per acre. The Priber report of that
year stated, “This vineyard four years ago was most flourishing but now is five sixths gone. . .

This is very discouraging. Several vineyards in the area are entirely gone.”!

But not Eshcol. The Goodmans had earlier begun planting resistant rootstock, mostly
V. riparia, some to V. rupestris. Now Clark Fawver took over the place on a shares lease
while he and his family at the same time resuscitated the Yountville spread. In 1897 Fawver
planted 17 new acres on resistant rootstock at Eshcol and continued this process for several
years.??

Fawver was a good farmer and had learned the winegrowing game well at home. He
himself was not much interested in wine as anything but an agricultural product. He had no
dilettantish notions about the romantic life of the country gentleman and his wine estate. He

" Alta California, 7/4/1888.

*® Pacific Wine & Spirit Review (and other titles over the years), 10/28/1887.
*! Page 27.

** St. Helena Star, 5/20/1897.
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" had been rﬁaking wine with his father for eight years when he took control of Eshcol. After
f;-\) 1897 wine and grape prices rose as the national depression came to ap end. The

“* phylloxera had done much to correct matters concerning overproduction. Fawver and his

growing resistant vineyard did very well. He bought the place from Goodman in 1904. The
banker lived on until 1917, having survived the crisis of the 1890s.%

Fawver continued to replant and produced large amounts of bulk wine which he sold
to the California Wine Association in San Francisco. He closed the winery after the 1919
vintage but the vineyards stayed in production throughout the dry years of Prohibition.

Vintage time at Eshcol around the turn of the century.
The wagons line up loaded with the picking boxes full of grapes.

3 Gt Helena Star, 1/121/1917.
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SECOND DAY.

San Fraxcisco, Thursday, March 8, 1888.

The Convention was called to order by President A. Haraszthy, for the
afternoon session, at a few minutes beyond half-past one o’clock.

T PrestesT: The programme for this afternoon has been changed
somewhat to make a little more continuity and finish up one subject betore
we start in with another. The first speaker I will call on will be Mr.
Leonard Coates,of Napa, who will address you on—

THE BEST AND CHEAPEST METHODS OF OBTAINING A GRAFTED VINE-
YARD ON RESISTANT STOCKS.

Mr. L. CoaTEs was then introduced, and read the following );aper:

Mr. President, and gentlemen of the Sixih Annual Viticultural Con-
vention: In presenting this paper on the grafting of “ resistant” vineyards,
it is my purpose to be as brief as possible, dwelling only upon those points
which will be of most practical value to the grape growers of California.

To still further elucidate these remarks, I will make three divisions.
1. Why we graft; 2. What we graft; and 3. How we graft. .

Proressor Hircarp: You are an expert.

Mk, Coates: Take any man that I'have, and if he can graft the one
way he can graft the other. Some men, of course, might try a whole day
and could not then make a true bevel.

Mg, \WHEELER: Have you had any experience in grafiing in the nurs-
erv and transplanting to the field?

\gr. CoaTEs: Only on a small scale in grafting vines.

\r WHEELER: It is done in Europe, and practiced here to some extent,
but those who have employed it here did not make any success, not as suc-
cessful as with the other method. I think the secret of the failure is per-
haps suggested by you, for that business belongs to the nurseryman. From
my own_experience, I think that all those who have to put out resistant
vineyards would contract for resistant stock at $30 a thousand and be-glad
to do so. I think that suggestion is a valuable one, and may bring about
practical results.

Proressor HiLGarD: I would ask Mr. Coates what he thinks about graft-
ing cuttings before planting. That has been proposed. Has he had any
experience?

AIr. CoarEs: No, sir; only in a limited way as an experiment. ButI
see nothing to be gained by it. A graft of that kind is not fit to be put in
the vineyard, it still wants to be kept in the nursery. The only advantage
is, so far as I can see, that you could work indoors during the wet weather.

Proressor Hircarp: Would it not be cheaper, because a man could
accomplish more?

MR, CoaTEs: Yes, if you could get a good percentage o grow.
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The Oak Knoll Area, 1890-1933

| have already noted that winegrowing north of Napa City and south of the Yountville
area during the great wine boom that transformed the upper Napa Valley into a great
vineyard did not have anything like that effect here. This was a land of mixed agriculture, full
of orchards, berry farms, alfalfa fields, and a few vineyards. In fact, many here who had
vineyards before 1890 were raising prunes after the turn of the century. The picture we get of
Eshcol in 1905 is that of a great vineyard with a handsome and impressive wooden winery,
all of this surrounded by orchards.

But even though winegrowing did not come close to being the chief agricultural
occupation of the Oak Knoll area, if you lived in the Napa Valley and took the train or trolley
up-valley from Napa City you knew the name of where you were. For Oak Knoll was an area
well established in the local mind.

If you chose to detrain for Oak Knoll Ranch, for Eshcol, or to see James Davis at his
60 acre vineyard nearby, you got off at Oak Knoll Station, “a cozy little rustic building,”
according to the Napa Register in 1886. If you lived in the area your children probably went
to Oak Knoll School (PS #40). (Exhibit 20) Oak Knoll Road cut across the valley floor from
the country road, past Eshcol and the vineyard of Mrs. E. G. Young, across the Napa River to
hook up with the little road that eventually would become the Silverado Trail. A glance to the
south before coming to the river would show you the ranch and one of the nurseries of a
giant in California horticulture, Leonard Coates. He chose his Napa place in the Oak Knoll
area for the same reason Luther Burbank chose his in Santa Rosa. Coates name has been
lost to history, for the most part, but he was one of California’s greatest nurserymen. (On the
previous page is a portion of a give-and-take between Coates and the learned Hilgard at the
1888 State Viticultural Convention.)

| have read numerous real estate pamphlets, touring guides, newspaper articles, and
references in periodicals printed in the years before Prohibition that tell the reader what to
see and how to get around in the Napa Valley. And in this part of the valley readers were
consistently told they were “in” Oak Knoll, or directed to drive “to” Oak Knoll, or to get off “at”
Oak Knoll. These writers were making reference to an area around a little train station south
of Yountville, named for a historic ranch in the area.
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The previous paragraphs are intended to emphasize the fact that whatever the
condition of viticulture in the area before modern pmes, Oak Knoll was considered a
geographical area. It was common to say and write that Eshcol was in or at Oak Knoll. Oak
Knoll Road traversed the area and had no connection to what was then Oak Knoll Ranch.
Admittedly, there were nothing like distinct boundaries to the area. There was no need for
them. Now, of course, there is, at least so far as a viticultural area is concerned.

Given the varieties of wine grape commonly cultivated in the Napa Valley before the
1960s it is no wonder that winegrowing in the Oak Knoll area became a tenuous activity
after the 1890s. Consumers and producers today often find it difficult to believe that the
typical wine of the Napa Valley before the modern wine boom was good quality, but very
ordinary, dry table wine, mostly red. At the end of Prohibition the valley's leading varietals
were Petite Sirah, Zinfandel, and Carignane, about the same as the situation in the valley
before Prohibition, except that there would have also been some Palomino, and a little
Burger, Riesling, and Sylvaner. In 1964 things hadn't changed much, the leaders then Petite
Sirah, Zinfandel, and Napa Gamay (Valdiguié). There was twice as much Carignane as
Cabernet Sauvignon. The leading whites were Sauvignon vert, French Colombard, and
Palomino.

It is difficult to bring most of these varieties to full maturity in the southern part of the
Napa Valley, below the Yountville Hills where the climate is cooler. By the time that the
phylloxera had gutted Napa'’s vineyards in the late 1890s many in this area who had once
raised grapes no longer did so. Most of those in Oak Knoll were in something else already®
The land in the Oak Knoll area remained one of mixed agricuiture until Napa's city limits
began moving north in the 1960s and much of the remaining agricultural land was
transformed into an almost mono-culture of world class varietals by the mid-1980s. Until
then, except for Eshcol, there were no large scale wineries south of Oakville except inside
Napa City, and that was before 1920.

During the 1920s Prohibition closed down most of the Califorhia wine industry, but it
gave a boost to grape growing, since homemade wine was still legal. In fact, a few new
vineyards were planted in the Oak Knoll area during the 1920s. Now the coolness of the
lower valley was not a strong negative factor for grapes which were to be shipped by rail to
the Midwest and the East Coast. That was exactly what Clark Fawver did during the dry

% Phylloxera brought down Napa wine grape acreage in the 1890s frem about 20,000 to about 3,000
bearing acres.
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years. Growers in this part of the vailey no longer had the inclination to et their grapes hang
l;ntil, hopefully and not always, they reached 22-24° Brix. Grapes by boxcar to New York City
started off better at 20°, a sugar level fairly easy to reach for red wine grapes in the Oak Knoll
area, if 24° was not.

Repeal did not bring an end to the mixed character of agriculture in the Oak Knoll
area. Prunes, walnuts, and berries were still common. There were even cattle, fodder crops,
and dairying. Winegrowing was not a particularly profitable business in these days, anyway.
In fact, the annual value of Napa Valley prunes exceeded that for Napa Valley wine grapes
until the mid-1950’s.

But Fawver réopened Eshcol and had the winery rebonded (BW #403). A good portion
of the grapes grown in the Oak Knoll area during the early post-Repeal years went to the
Napa Valley Cooperative Winery in St. Helena. Eshcol itself also sold to Beringer, Christian
Brothers, and other premium wineries.®

Boundaries

It is difficult to relate historical experience of the distant past to all the proposed
boundaries for Oak Knoll District. Having concluded that there is a historical winegrowing
area called Oak Knoll, | am less sure of its appropriate boundaries today than | was for such
AVAs as Yountville and Oakville.

Recent history, or soon to be history, | think, answers the question concerning the
proposed northern boundary. Since | thoroughly approved of that line in my historical paper
for the Yountville petition, | also approve of the same line for the Oak Knoll District.

The western boundary is certainly to be defined by the Mt. Veeder AVA line, at least to
Redwood Road. Below that line we move into Brown’s Valley. | have shown that this area
has a long history of winegrowing, but | cannot show that historically people thought of this
area as part of Oak Knoll. It was known as Brown’s Valley. (Exhibit 21.)

> Wines & Vines (and other titles in the early years), August 1933.
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The eastern boundary proposed along the Silverado Trail is not what | would have
suggested. Early history suggests to me that the Napa River might properly be the eastern
boundary of Oak Knoll. More recent history, based on the configurations of the AVAs already
* approved to the north, suggests to me that the boundary might be drawn along a contour line
up from the valley floor as was the case with Oakville, Rutherford and St. Helena. But there
may be matters of soil and geology here with which | am not familiar. It is sometimes
questionable to make roads the boundaries of AVAs, but sometimes roads go where they go
because of natural environmental conditions. (Here | make specific reference to the BATF
ruling of 10/17/1990 on the San Ysidro District concerning Highway 152.)* And the fact that
Oak Knoll Avenue runs out to Silverado Trail offers some modern evidence of name
recognition.

The southern boundary is a problem that | have been involved with with the
petitioners. At first | heard suggestions to make the Napa city limits the southern line. But
when | examined these confusing and complicated lines | found that in places they came
within a few hundred yards of Oak Knoll Avenue. | also discovered vines growing inside the
city limits and north of Trancas Road that produce some very fine Zinfandel. So | concluded
that Trancas Road would make a good southern boundary. It is at Trancas/Redwood and
Highway 29 that persons in modern times have sensed they were entering the Napa Valley
wine country. That, at least, has been my experience since the early 1960s. There is one
exception to the Trancas line, of course, that being the vineyard area just south of the end of
the Silverado Trail which has been there as long as | can remember.

The Modern Wine Boom at Oak Knoll

Fawver died in 1940 and the estate was leased by Beringer Brothers winery, which got
most of the grapes and used the Eshcol winery for storage.27 The purchase of the estate by
the Trefethen family in 1968 can be considered the symbolic event that began to transform
Oak Knoll into a world class winegrowing area. But | think that some events to the north and
east provide a more meaningful and historic symbol of transformation so far as the entire

area is concerned.

% Federal Register 55:221 (November 15, 1990): 47748.
7 Napa Journal, 10/24/1940.
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Trubody Station (Exhibit 20) was the whistle stop just above Oak Knoli Station, the
last stop before the town of Yountville, The Trubody name is closely attached to the land in
this area, but not to historic winegrowing. Through all the years of wine furor in the Napa
Valley the Trubody Ranch was primarily a berry farm of fairly vast proportions. (The old home
on the property today, seen at the left, looks much as it did in the late 1870s.) But since the
1960s a large part of the Trubody land has been converted to viticulture, planted to world
class varietals. The same might be said of many properties in Oak Knoll which had never

before seen serious win«sgn:)wing.28

In 1889 John Stanly, the great winegrower and viticultural expert of the Carneros,
stated that winegrowing in the lower Napa Valley had a great future. He thought it would
some day be California’s Médoc.? Judge Stanly was right and wrong; the lower valley has
become a great winegrowing area, but more like Burgundy than Bordeaux. One needs only
to see all the Chardonnay and Pinot noir vines planted in the Oak Knoll District in the last 25
years to draw such an inference. In 1964 there were fewer than 200 acres of Pinot noir in the

entire Napa Valley and Chardonnay had not even crept into the official statistics.

Jay Corley helped increase the number of Burgundian vines in the Oak Knoll District
when he began planting these varieties on land that had been in prunes until 1969.
Eventually he built his Monticello Cellars due east of Trefethen/Eshcol, becoming the
second large scale premium winery in the area in recent times. Corley’s move is also
symbolic of modern changes in Oak Knoll. He believes that when he pulled his prunes, the
grape vines that went in the ground there were the first that land had seen. My data from
maps and early directories tend to confirm this view. Now Corley’s 90 acres of prunes and
alfalfa have become a winegrowing estate of 260 acres. And the Trefethens have expanded
their vineyards to the east of the old property lines so that their vineyard land now covers
more than twice as many acres as did Eshcol’s in the days of the Goodmans and Fawver.
Between them, Corley and the Trefethens have more acres in vines than could be found in
all of Oak Knoll's 10,000 acres in 1889. But there is far more. If one stands in the middle of
Oak Knoll Avenue (no longer a road) today and takes a circumspective view of the land, the

modern viticultural metamorphosis of the Oak Knoll District becomes obvious.

2 For an appreciation of the Trubody Ranch see: James Conaway. “The Last American Edens - Napa
Valley Faces Apocalypse Now,” in Preservation, the magazine of the National Trust for Historic Preservation
(November/December 1996): 44-51. There is also useful historical material-on the Trefethen/Eshcol property
and the old winery there.

% San Francisco Chronicle, 10/6/1889.
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The winegrowers of the Oak Knoll District can better gather up their medals, plaudits,
and other awards than | to give a picture of the reputation that has been developed here for
its fine wines in the last quarter century. But | should comment on two International events of

telling importance in Oak Knoll's history.

In 1976 Chateau Montelena Chardonnay won the famous Spurrier tasting in Paris.
Although the winery is located in Calistoga, the grapes were grown partially in the proposed
Oak Knoll District.* (Exhibit 14)

This was followed by another tasting in June of 1979 when Gault-Millau magazine
held the “World Wine Olympics”. The Trefethen Chardonnay won the gold in the chardonnay
division. The French were so disturbed that they challenged a rematch which took place in
Burgundy on January 8, 1980. The result was another win for the 1976 Trefethen
Chardonnay over the second place Puligny-Montrachet. (Exhibit 22) A 1975 Freemark
Abbey Chardonnay took third place. Gault-Millau’s “Le Nouveau Guide” later stated that “Nul
ne voudrait mettre en cause la belle victoire du Trefethen Chardonnay.” (The fine victory of
the Trefethen Chardonnay should not be questioned.) But the magazine went on to say that
Harry Waugh thought the Puligny-Montrachet better. | should add here that Mr. Waugh is an

expert on the wines of Bordeaux, although | know he does consume Burgundy wine.

3 Janet Trefethen to me, 11/13/1996. And see my Napa Wine, 313-315.
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Conclusion

| have been involved in the research and hearings on all the Napa Valley floor
AVA petitions so far. Each has been granted, but in some cases there have been serious
questions as to the historical and practical boundaries for the proposed viticultural areas. In
the case of Oak Knoll District | can see no questions raised about the historical
appropriateness for such a district here. But there are lots of questions concerning‘ the
appropriate boundaries, none of which, however, is particularly serious.

Oak Knoll District is not an area that history has strictly defined but it has provided us
with some useful suggestions. Luckily, history is not the only criterion used to make such
definitions. But logic, reason and common sense, along with the other accepted criteria for
making such definitions, should be tools that will make the final decision not particularly
difficult.

Charles L. Sullivan

Los Gatos, California
January 19, 1997
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lil. Boundary Evidence

The Final Rule establishing the Yountville AVA recognized the northern
boundary of Oak Knoll District, which is the southern boundary of Yountville.
That rule states:

The Yountville area boundaries were determined by
extending the wine growing area from around the town itself until it
abuts the already established viticultural areas of Oakville on the
north, Stags Leap District on the east and Mt. Veeder on the west
and an area called Oak Knoll on the south, which is currently under
consideration to be recognized as a viticultural area.’

In this same fashion, the Stags Leap District AVA, the Mt. Veeder AVA and the
developed portion of the City of Napa effectively establish the remainder of the
northern boundary as well as the entire western and southern boundaries of Oak
Knoll District.

Like the unincorporated valley floor areas of Rutherford and Oakville, Oak
Knoll had no precise township boundaries, but each of these areas was an
undisputed community of the Napa Valley. The fact that residents historically
would use Oak Knoll as the name of their community (see Exhibit 9) is the
antecedent of today’s vineyardists referring to Oak Knoll District as a principal
viticultural area of Napa Valley. We also know that Oak Knoll School District
existed beginning in the mid-1800s, although we are unable to determine its
boundaries. .

In addition to the established AVAs which presently surround Oak Knoll
District, there are two additional areas to the east of the proposed viticultural
area which have name recognition of their own and will be future AVAs of the
Napa Valley. Specifically, Soda Canyon and Coombsville are well-known areas
of the lower Napa Valley which lie east of the Silverado Trail in the topslopes,
hillsides, and foothills of the Vaca Range. Attached as Exhibits 23 and 24 are
affidavits from two knowledgeable Napa Valley residents, attesting to the name
recognition of these two areas.

To the south of Oak Knoll District lies the City of Napa, which has
encroached gradually northward. This is evident when comparing the City
boundaries in the latest U.S.G.S. map (photorevised 1968) with today’s
boundaries (Exhibit 25). It is not feasible or practical to use the existing
City boundaries as the AVA limit because those boundaries would have
to be described parcel by parcel (not based on geographical features)
and, just as important, they likely will change again in the future. There
are vineyards, particularly along Big Ranch Road, which historically
have been part of Oak Knoll District, only later to be annexed to

! 7D. ATF-410; Yountville Viticultural Area
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the City of Napa. For this reason, we rely for our southern boundary on what
locals know to be the dividing line between the Oak Knoll District agricultural
area and the City of Napa. This excludes the Brown’s Valley area, which is a
part of the City of Napa but which also has its own name identity, as shown on
the U.S.G.S. map itself.

IV. Geographical Features which Distinguish the Area
Viticulturally

The Final Rule establishing the Yountville AVA provides evidence of the
geographic distinctiveness of Oak Knoll District. Specifically, it states that
“Pronounced differences in soils are seen between Yountville, Oakville, the
Stags Leap District, Mt. Veeder, and the proposed Oak Knoll viticultural area.”
This confirms that the western boundary (Mt. Veeder AVA), northern boundary
(Yountville AVA), and eastern boundary (Stags Leap District AVA) of the
proposed Oak Knoll District are discernible by differences in soil type.

Like the valley floor AVAs of Napa Valley (Yountville, Stags Leap District,
Oakville, Rutherford and St. Helena), Oak Knoll District incorporates and is
defined in large part by the role of the principal drainage channels and the
accompanying alluvial fans and specific soil depositions which come from the
mountains to the east and west. This is amply demonstrated in the report by
Professor Deborah Elliott-Fisk at pages 35 to 47. Dr. Elliott-Fisk is the highly
regarded geomorphologist whose knowledge and studies of our valley have been
invaluable in mapping the AVAs of Napa Valley.

As noted in Dr. Elliott-Fisk’s report, the soils in the Oak Knoli District are
“more uniform than in other approved Napa Valley viticultural areas, due
principally to dominance of the large Dry Creek alluvial fan.” This contrasts with
Yountville, the area to the north of Oak Knoll District, which “is not dominated
goemorphically by large alluvial fans.”® The Oak Knoll District is further
distinguished from the Yountville AVA for topographic reasons. Valley floor
elevations and the valley floor gradient increase abruptly near the proposed
northern Oak Knoll District boundary. According to Dr. Elliot-Fisk, “This is the
most abrupt topographic change along the entire Napa Valley floor environment.”

The proposed southern boundary approximates the southern edge of the
Dry Creek alluvial fan. The Diablo clays and Haire clay loams of the proposed
Oak Knoll District have largely been buried by alluvial deposits from Dry Creek
and the Napa River across the valley floor. This contrasts with the area to the
south of Oak Knoll (Napa and Carneros), where the Diablo and Haire soils are
common at the surface, as are Yolo loam and Clear Lake clay soils.

f T.D. ATF-410; Yountville Viticultural Area
3T D. ATF-410; Yountville Viticultural Area
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Throughout the large Dry Creek fan which covers the Oak Knoll District,
soils include fine, gravelly clay loam, silt loam and loam soils. This contrasts with
the area to the east of Oak Knoll District (Stags Leap District), where sandy clay
loam and clay loam soils dominate. These sous “the primary distinguishing
geographical feature of the Stags Leap District, »4 distinguish the Stags Leap
District from the proposed Oak Knoll District.

The distinctiveness of soil type between the proposed Oak Knoll District
and its western boundary, the Mt. Veeder AVA, was recognized in the ATF’s
Final Rule on the Mt. Veeder AVA: “The alluvial soils in the Napa Valley, by
nature of the mode of formation, types of parent material and physiographic
position, are distinctively different, both genetically and morphologically, from the & .04
residual upland soils of the Mt. Veeder viticultural area.... In the Napa Valley '
[the Soil Conservation Service] recognized 10 soil series. None of these valley
soils are found on upland slopes in the Mt. Veeder viticultural area.” ®> The Oak
Knoll District soils consist of these alluvial soils, which are “distinctively different”
from those of the Mt. Veeder AVA.

"ff

v
i

The Brown’s Valley area to the southwest of the AVA has been excluded
from Oak Knoll District. Not only is it part of the City of Napa with its own name
recognition, but it also is a distinctive viticultural environment, separate from the
Carneros, Mt. Veeder and Oak Knoll District AVAs which surround it. (See Tom
Prentice’s statement, attached as Exhibit 9.)

Wine writers have recognized Oak Knoll District’s geographical features
as contributing to the viticultural distinctiveness of its wines. For example, James
Laube, in his book California’s Great Chardonnays (see Exhibit 11), spotlights
the distinctiveness of the Oak Knoll area:

This area is about halfway between the City of Napa and
Yountville and cuts a wide band across the valley, roughly from the
Silverado Trail on the east to the western foothills west of Highway
29... On many days the low fog hangs along the Napa River as the
sun shines on the surrounding vineyards. In the evenings it’s also
breezy. It's not quite as cool as Carneros, but it is close. In this
climate Chardonnay grapes ripen slowly and evenly, with good
natural acidities and plenty of ripe flavors.

The numerous press clippings in Exhibits 10-13 further acknowledge the
viticultural distinctiveness of the Oak Knoll District.

‘f T.D. ATF-281; Stags Leap District Viticultural Area
> T.D. ATF-295; Establishment of Mt. Veeder, CA Viticultural Area
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12 January 1997

Distinguishing Geogréphic and Climatic Features, Oak Knoll District
Viticultural Area, Napa Valley, Napa County, California

by
Professor Deborah L. Elliott-Fisk
University of California, Davis

Introduction

The U.S. Department of the Treasury’s Bureau of Alcohol, Tobacco and Firearms (ATF) has
established three criteria for viticultural area delimitation, (1) history, (2) toponymy, and (3)
geography, as mandated in ATF-52. Napa Valley (Napa County, California) became the
second of the federally-approved viticultural areas in 1981. The appellation includes all of
Napa County except the region northeast of Lake Berryessa and Putah Creek, which has a
more xeric continental climate. It is well recognized that the diversity of viticultural
environments in the Napa Valley is high, and as such, smaller, federally-recognized
viticultural areas have subsequently been established, including (Los) Carneros, Howell
Mountain, Mt. Veeder, Wild Horse Valley, Stags Leap District, Atlas Peak, Spring Mountain,
Rutherford, Oakville, and St. Helena. Proposals for additional viticultural areas continue to
be discussed, with differences in growing conditions, grape characteristics, and wines the
basis of these discussions. In Napa Valley itself, vineyards occur at elevations ranging from
20 ft asl in the southern valley near San Pablo Bay to over 2400 ft asl in the mountains
above the eastern valley floor. The physical geography of these viticultural areas within
Napa Valley is one of strong to subtle contrasts, with a pronounced affect on wine-growing
(Cunha et al., 1989; Elliott-Fisk et al., 1992). Gradients of climate, geologic substrate,
tectonic activity, incursion of the bay (San Pablo Bay), natural biota, geomophic processes
and soils occur from north to south and up the mountain slopes from the valley floor (Elliott-
Fisk, 1993).

The proposed Oak Knoll District viticultural area that is the focus of this petition is in the
southern Napa Valley (Elliott-Fisk et al., 1993; Elliott-Fisk, 1993; Elliott-Fisk, 1994), defined
here as the valley floor area and lower mountain slopes (i.e., toe-slopes) from the shores of
San Pablo Bay and Carneros through Yountville and the Stags Leap District. The Oak Knoll
District is characterized by the Dry Creek alluvial fan which its boundaries were primarily
defined by, using. property ownership and other viticultural area boundaries as secondary
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variables, such that small sections of vineyards are not excluded from the sub-division of the
Napa Valley viticultural area into these smaller and more distinct viticultural areas. The Oak
Knoll District shares common boundaries with Yountville to the north, Mt. Veeder to the west,
and Stags Leap District to the northeast. The urban city of Napa sits to the south, the yet
undesignated Soda Canyon and Coombsville areas to the southeast. An effort is made to
have the region hold true to its viticultural characteristics. The boundaries proposed here
accomplish this from a geographic perspective, as discussed herein.

The physical geography of Napa Valley is presented here as relevant to the proposed Oak
Knoll District viticultural area. Strong justification for the proposed Oak Knoll District is
presented based on its distinctive geography, and especially the geomorphology and soils of
the Dry Creek Fan which dominate the area and form a distinctive viticultural environment
along the Napa Valley floor.

An Overview of the Physical Geography of Napa Valley as Relevant to the Oak Knoll District

Grape vine vigor, fruit production, and ripening are a function primarily of the plant genome in
response to its physical environment, and as such the vineyard fruit and potentially wines
reflect their vineyard origins (Noble and Elliott-Fisk, 1990). The concept of geographic origin
or “terroir” is thus useful for the winemaker in defining wine style and for the consumer in
making more knowledgeable choices of wines with known characteristics. Although the term
“terroir’ has no well defined English equivalent, it is best defined at the “geoecology” of the
vineyard or vine site. This site may be described as to its geographic position (i.e., latitude
and longitude), topography, slope aspect, soil type and depth, local climate, and associated
factors (Elliott-Fisk, 1990a).

With Napa Valley situated from approximately 38°15’ - 38°35 N latitude, and as a “central”
North Coast Ranges valley between the innermost and outermost coastal mountain ranges,
its Mediterranean (winter wet, summer dry) mild temperature climate within the Napa Valley
viticultural area itself varies principally along north-south (i.e., latitudinal) and altitudinal

gradients. Precipitation increases up-valley from south to north and up the mountain slopes
with orographic lifting. Temperature range also increases up valley, with corresponding
increases in both temperature maxima and minima. Growing degree-days as an indication of
warmth increase following the same pattern. It must be noted here that small topographic
changes in the valley impose a secondary pattern on climates, generating local climates that
do not correspond to these general trends.
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Topography exerts a major influence on local and microclimate, hydrology.. and soils.
Topographically, Napa Valley can be divided into the valley floor, the mountains that rim the
valley floor, and the intermontane tributary valleys to the east. These environments are easily
portrayed as a gradient of physical conditions or viticultural environments along a line from
south to north up the valley, refiecting a lessening of both marine climatic and marine
geological influences, with a secondary, less pronounced gradient upslope to great
elevations in the hills and mountain ranges.

The next physical factor to consider is time (in a geologic sense). The vineyard environments
of the Napa Valley have evolved through geologic time, with many past geological processes
still exerting their influence on the vines and wines. Geologic history is very important in the
Napa Valley for viticulture. Napa Valley itself is largely a synclinal (e.g., down-folded) valley
of Cenozoic age [ca. last 65 million years (Ma)], derived from Jurassic and Cretaceous (ca.
225 Ma) marine sedimentary rocks of the Great Valley Sequence (largely well-consolidated
sandstones) and Franciscan Formation (a mixture of consolidated and partially
metamorphosed sandstones and conglomerates) (Fox et al., 1973). The sediments that form
these older rock assemblages were deposited offshore of what was then the Pacific Coast,
and were lithified, altered and brought to the surface subsequently through tectonic,
mountain-building processes. Faulting accompanied by minor folding initiated largely in the
Miocene (ca. 10 Ma) resulted in formation of the Napa Valley floor proper, with marine
incursion in the valley resulting in the formation of a series of weakly consolidated,

fossiliferous sandstones (i.e., the Neroly Sandstone) (Kunkel and Upson, 1960).

This period was followed by a series of largely Pliocene (ca. 2-5 Ma) volcanic eruptions,
associated with the migrating Mendocino triple plate junction (Fox et al., 1973), which
deposited the Sonoma Volcanics, a series of basaltic to rhyolitic flows, tuffs and tephras that
blanketed the entire landscape, and are preserved in select areas today. With further
tectonic activity along listric dip-slip faults, terraces along the hillsides and a series of small
hills on the valley floor were created, principally during the Quaternary (ca. 2 Ma to present).
These bedrock “islands" were modified during the Quaternary by erosion by the Napa River
and its tributaries, accompanying slope processes, and the marine incursion of San Pablo
Bay (Elliott-Fisk, 1993). Major bedrock islands project as hills above the valley floor,
including the Yountville Hills, the hills of the westem portion of the Stags Leap District, the
hills north of Rector Creek, and the hills between St. Helena and Calistoga.

Quaternary sea-level changes accompanying Pleistocene glacial-interglacial cycles effected
San Pablo Bay as part of the San Francisco Bay-Delta system. San Francisco Bay is
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believed to be very young in geological terms, with the Golden Gate strait perhaps cut as
recent as 125,000 years ago (during sea-level highstand 5d). The bay has transgressed and
regressed through at least the lower half of Napa Valley to Yountville several times in the
past. This resulted in the deposition of bay muds which vary from carbonate to organic rich
and reduced to oxidized as soil parent materials. These sea-level fluctuations changed the
base level of the Napa River and its tributaries and distributary fans, influencing transport of
sediment load and configuration of channel morphology (Elliott-Fisk, 1993).

These hydraulib changes resulted in the deposition of river and fan sediments of different
ages and minéralogies throughout the valley, with these sediments varying in texture from
fine clays and silts to coarse gravels and boulders (Noble and Elliott-Fisk, 1990; Elliott-Fisk
and Noble, 1992). Well recognized fan complexes from south to north along the valley floor
include the Dry Creek fan and Soda Canyon fan in southern Napa Valley, the Oakville and
Rutherford fans, the Rector Canyon fan, and the Conn Creek fan-floodplain complex in the
mid-section of Napa Valley, and the Sulphur Canyon fan, the Ritchie Creek fan, the Dutch
Henry Canyon fan, and the Simmons Creek fan in northern Napa Valley. Construction of
these fans has largely controlled the position of the Napa River along the valley floor (Elliott-
Fisk and Noble, 1992; Elliott-Fisk, 1993). Where alluvial fans have not build out across the
valley floor, due either to the more resistant geology of rock formations upslope or to
topography, old, broad channels of the Napa River are seen along the valley floor, with older
river terraces as benches above these. These sites (largely the soils) hold a fascinating array
of materials to use to further reconstruct the environmental history of the Napa Valley and the
origins of its diverse viticultural environments.

Superimposed on the geomorphic origins and ages of these river and bay deposits are the
different rock types from which the sediments are derived. Bedrock varies from siliceous
coarse sandstones to marine conglomerates o serpentine to volcanic obsidian, basalts,
andesites, dacite and rhyolite flows, to tuffaceous deposits, and marine and non-marine
unconsolidated materials. These lithologies are important as soil. parent materials, and
depending on the lithology, the soil begins as an acidic, neutral or basic chemical
environment with varying water-holding capacities and drainage and rooting characteristics.

To sum up the physical geographic diversity of the Napa Valiey, elevations increase to the
north but not uniformly, due largely to: (1) tectonic uplift and land displacement along faults
and fold structures (e.g., anticlines), (2) the marine incursion of San Pablo Bay, (3) bedrock
resistance to marine and fluvial erosion, (4) slope stability, and (5) discharge volumes of the

Napa River and its tributaries. The tectonic activity has produced substantial mountain peaks
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and slopes with steep gradients. The complex of landforms that make this topography or  ~
relief form the ground base for the vineyards, and their soils the rooting environment. The
land slopes face all compass directions at slope angles from zero to over 60 degrees, with
slope and aspect effecting the amount of solar energy and heat received, as well as the
interception of precipitation and runoff. The selief of these landforms affects the receipt of
precipitation, wind and fog, which vary with latitude and altitude.

The viticuttural soils of Napa valley are a function of the soil-forming factors of climate, soil
parent materials, topography, organisms and time, as suggested by Jenny (1941). The role
each of these variables plays changes from site o site, but in an overall sense, time and
parent material control soil variability within Napa Valley (with climate and vegetation
secondary influences). Time and parent material are closely linked to landform origin, as
recognized in soils geomorphology studies. At low elevations and near the Napa River's
base level, the groundwater table, which may rise seasonally into the soil profile and vine
rooting zone, is also an important factor. More than 40 soil series are found in the Napa
Valley across several of the eleven soil orders recognized in the U.S. classification of soils
(7th Approximation scheme), ranging from entisols (young soils) to inceptisols (weakly
developed soils) to mollisols (moderately developed grassland soils) to alfisols (moderately
developed woodland soils) to ultisols (strongly developed woodland soils), with vertisols
(clay soils) and histosols (organic soils) also present (Soil Survey Staff, 1978; Noble and
Efliott-Fisk, 1990; Elliott-Fisk, 1993). A suite of previously undescribed soils also exist and
have the potential to be designated new series.

The depositional lowland soils in Napa Valley are extremely variable in their mineralogy,
chemistry, texture and structure, with variations in parent material, landform age, and alluvial
floodplain and fan stratigraphy. The most uniform soils are found across large alluvial fans.
The uplands contain some of the oldest residual and depositional soils in Napa Valley at
high elevations on terraces and along ridges; some of these soils are deep, highly leached,
largely pedogenic clays forming from colluvium and bedrock, and hypothesized to be of early
to mid-Quatemnary age. Other slope and valley floor soils are of intermediate age (mid to
late-Pleistocene), with soils immediately along the Napa River of recent origin (Elliott-Fisk
and Noble, 1992; Elliott-Fisk, 1993).

The subsurface environment of the soils and subsoils is thus seen to develop over long
periods of time and is inherited by the viticulturalist. Although farming practices can modify
the soil structure and horizonation to some extent, with the addition of fertilizers and other
chemical products perhaps changing soil chemistry to a minor degree , the wine-grower is
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often forced to accept what the subsurface environment provides, as the vines root to great
depths where possible. These soils interact with the surface (i.e., climatic) environment of
the grapevine to control water and nutrient flux, biosynthesis, and various physiological
processes which influence vine vigor, vine phenology, fruit production, and fruit composition
(Noble and Elliott-Fisk, 1990).

Oak Knoll District Geography and Viticultural Distinctiveness

Location

The proposed Oak Knoll District is essentially a valley floor appellation, with fringing lower
toeslopes of the adjacent hills, centered on and largely defined by the large Dry Creek
alluvial fan that issues from the Mayacamas Range to the west. - The Dry Creek watershed
(e.g., the source for the fan sediments) is locally composed of the Great Valley sandstones
and affiliated marine sedimentary rocks, and rimmed to its northeastern drainage divide by
the Sonoma Volcanics. Use of this “soil geomorphic feature,” the Dry Creek Fan, to limit the
Oak Knoll District follows precedent set in the establishment of other valley floor viticultural
areas in the Napa Valley (e.g., Rutherford) and furthermore uses settlements or towns to
name these appellations (here, Oak Knoll - see Napa, CA 7.5 minute U.S.G.S. topographic
map). The historical Oak Knoll ranch, station and school and surrounding areas are located
east and west of Highway 29 (the main north-south highway). Oak Knoll Avenue bisects the
viticultural area west to east. The viticultural area is located principally west of the Napa
River, but includes the Napa River floodplain deposits on both sides (west and east) of the
River (which have the same soil types), and as such is more logically bounded by the
Silverado Trail on the east which closely parallels the floodplain soil boundary. The heavily
urbanized City of Napa is located to the south, with the southern boundary of the proposed
Oak Knoll District defined as Redwood Road and Trancas Road within the City limits, with a
finger of Napa River floodplain soils extending south of this road in the southeastern corner
of the AVA also included in the viticultural area due to soil and climate similarities. The Oak
Knoll District abuts the Mt. Veeder viticultural area to the west. The Mt. Veeder viticultural
area, a mountainous region, includes the upper portion of the Dry Creek watershed from the
creekbed itself to the west, and largely uses the lower 400 feet contour as its eastern
boundary. Elevations gently increase from east to west across the Dry Creek fan from 20
feet asl at the Napa River to 200 ft. asl at the fan apex to the west.
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Boundaries

1. North: Yountville-Oak Knoll District Boundary: The proposed northern boundary of
the Oak Knoll District viticutural area and the southern boundary of the Yountville viticultural
area is the northern edge of the large Dry Creek alluvial fan where it abuts the smaller Lake
Hinman fan that covers the southern part of the Yountville appellation. A small drainage
divide is crossed by a line to peaks to close this boundary, as has been done for Mt. Veeder
and other viticultural areas within the Napa Valley. Natural sloughs (e.g., creeks and ponds
with seasonal water) occur along this northern boundary at the fan margin with soils fining
down to the toe of the fan, with various agricultural practices to manipulate the wetter soils
and the slough’s hydrologic system used at the fan edge. Soils change abruptly at this
boundary due to the different origins of the soils parent materials, specifically the Oak Knoll
District’s Dry Creek fan having gravelly, marine sedimentary rock sandy alluvium to the south
versus the coarse, gravelly volcanic rock silty alluvium of the Lake Hinman fan and the silty,
loamy mixed Napa River sediments and residual volcanic bedrock soils in Yountville to the
north. This boundary traverses the approximate natural physical division while following
convenient roads (e.g., Ragatz Lane) and property boundarjes.

2. East: Oak Knoll District-"Soda Canyon Fan-Coombsville” Boundary: The
proposed eastern boundary of the Oak Knoll District viticultural area is conceptually the Napa
River floodplain, with the position of the river largely controlled by sedimentation down-fan.
The Napa River is incised into its floodplain in this portion of the valley due to the bedrock
constrictions of the Yountville Hills and western Stags Leap District hills. As such, it is easy
for the river to spill from its channel across its floodplain, and it has constructed a thin strip of
floodplain soils west and east of its channel. The viticultural area thus includes the Napa
River floodplain deposits on both sides (west and east) of the River, and as such is more
logically bounded to the east by the Silverado Trail which closely parallels the floodplain
boundary, sitting on a higher Napa River terrace above the current floodplain.

3. South: Oak Knoll District-urbanized Napa Boundary: The proposed southern
boundary of the Oak Knoll District approximates the southern edge of the Dry Creek alluvial
fan. The most logical west-east line to follow for this boundary is Redwood Road, which
becomes Trancas Road to the east. A small finger of Napa River deposits extends south of
Trancas Road in the southeastern corner of the appellation and is included herein.

4. West: Mt. Veeder Viticultural Area-Oak Knoll District Boundary: The proposed
western boundary of the viticultural area is the eastern border of the Mt. Veeder viticultural
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area and Dry Creek proper. Mt. Veeder largely follows the Dry Creek channel itself and the
400 ft. asl contour. To cut back to the north and define the northern boundary of the Oak
Knoll District, a straight line is followed up a ridge to the highest, small peak, then straight
east to the valley floor.

Topography

The Oak Knoll District in the southern Napa Valley is at relatively low elevations along the
valley floor dominated by earlier marine processes and constructional landforms, with the Dry
Creek Fan built out across the valley floor as sea-level dropped and San Pablo Bay
regressed south and west ca. 1000,000 yrs ago. Valley floor elevations and the valley floor
gradient increase/rise abruptly just south of Yountville, the Yountville Hills and the State
Veteran’s home to a higher elevation constructional beach/sand spit facies anchored by the
bedrock hills. This is the most abrupt topographic change along the entire Napa Valley valley
floor environment, with this inflexion occurring near the proposed northern Oak Knoll District
boundary.

Geology and Geomorphology

As noted earlier, the geology of the proposed region is largely Quaternary San Pablo bay
deposits covered by the gravelly alluvium of the Dry Creek fan. Sediments are derived from
deposits covered by the gravelly alluvium of the Dry Creek Fan. Sediments are derived from
principally marine sedimentary rocks, and especially the Great Valley sequence. Volcanic
clasts are occasionally found, as volcanic bedrock rims part of the Dry Creek watershed, but
only dominate a very few small bedrock outcrops in the lower foothills at the northwestern
edge of the proposed Oak Knoll District. The most common type of volcanic rock is rhyolite.
Very gravelly stingers are found across the Dry Creek fan surface from the Mayacama
Range to the Napa River as older buried channels of Dry Creek. The main channel of Dry
Creek, as a tributary to the Napa river, has shifted from north to south and back to the north
reflecting the rise, drop and rise in sea-level the last 125,000 yrs. This migration of Dry
Creek as it constructed its alluvial fan is easily seen in soil trenches and profiles.

All of the geomorphic deposits on the valley floor are very deep, and are reflected in the deep
depositional soil profiles and vine rooting zones. Along the narrow belt of lower mountain
slopes below 400 ft on the western edge of the Oak Knoll District, soils vary from deep
depositional soils on old coastal landforms and river terraces to very shallow, residual
bedrock soils. These differences in geology and geomorphology are recognized by some of
the viticulturalists and winemakers that separate vineyard blocks here, taking further
advantage of individual block terroir.
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The last geologic feature that characterizes the Oak Knoll District is the young (i.e.,
Holocene) West Napa Valley Fault Zone, an offshoot of the Hayward Fault and the greater
San Andreas traverse fault system. Movement along the western edge of the Oak Knoll
District in the lower foothills is detectable in rock formations and depositional soil profiles, but
is largely insignificant to the viticultural environment of the area.

Soils

For both hillside and valley floor soils within the proposed Oak Knoll District, many sonl
profiles are Composﬁe in nature across all land surfaces, attesting to the geomorphlc
dynamics of this area in largely the last 125,000 years. Tectonic uplift and displacement and
sea-level change have been the geologic drivers behind these changes in geomorphic
stability versus deposition or erosion, with pronounced influences on soil development and
the subsurface vine environment.

Previous research has been done by Elliott-Fisk on the diversity of soil types in the hillside
vineyards of Trefethen Vineyard, within 16 soils sampled (Elliott-Fisk, 1994). This area is in
the western portion of the proposed Oak Knoll District. In this same research project, 7
valley floor soils on the Dry Creek fan, the Napa River floodplain, and other small landforms
were excavated and studied in the Trefethen Vineyards (Elliott-Fisk, 1994). Over the last
eight years, Elliott-Fisk has also excavated soil trenches in many other vineyards within (and
surrounding) the proposed Oak Knoll District, including in vineyards under the management
of ownership of Beringer Vineyards, Sterling Vineyards, Jaeger, Frisinger, Barrett, Charles
Krug, and others. Elliott-Fisk has excavated, described and analyzed over 40 soils in the
proposed Oak Knoll District alone, and several hundred soils in the vineyards of the Napa
Valley viticultural area.

To investigate soils in this and adjacent portions of the Napa Valley, backhoe trenches were
excavated to depths of 60 inches or more whenever possible, with the presence of bedrock,
dense clay or groundwater occasionally impeding excavation. Standard soil field descriptions
were done, noting the horizon type, depth, boundaries, dry, moist and wet color as
applicable, texture class, percent gravels, structure, pH, wet, moist and dry consistence,
carbonates, clay films, roots, and pores using standard USDA-Soil Conservation Service
procedures (Soil Survey Staff, 1975; Singer and Janitzky, 1986). Laboratory analyses of soil
particle size, organic matter, and chemistry were also done when necessary. Refer to
Exhibits 26-29 for soil surveys.
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Soils are diverse in the Oak Knoli District, though on the valley floor more uniform than in
‘other approved Napa Valley viticultural areas (Carneros, Stags Leap District, Oakville,
Rutherford), due principally to dominance of the large Dry Creek alluvial fan. The oldest soils
are clays to clay loams with poor to moderate drainage and complex horizonation evolving
from bay mud and estuary deposits, with these soils widely mapped as Diablo clays (chromic
pelloxererts) and Haire clay loams (typic haploxerults) (Soil Survey Staff, 1978; Cunha et al.,
1989; Elliott-Fisk, 1990b; Elliott-Fisk and Noble, 1992; Elliott-Fisk, 1993). Although these
soils are found at the surface in patches along the western edge of the Oak Knoll District on
the lower slopes, they have largely been buried by deposition from Dry Creek and the Napa
River across the valley floor. [This is in contrast to the area to the south of the Oak Knoll
District (the urbanized areas of Napa City and “Cameroi:), where the Diablo and Haire soils‘
are common at the surface, as are Yolo loam and Clear Lake clay soils.] Vines can and do,
however, root into these buried soils, and they influence vine vigor, fruit production, and fruit
characters. The Napa River and its small tributary streams have downcut through and
flooded across these older bay and estuary soils, depositing more recent alluvium to produce
newer, coarser, more permeable soils along floodplains and alluvial fans.

The bedrock within the western edge of the proposed Oak Knoll District composing the
hillsides is diverse and primarily volcanic in origin. The West Napa Fault Zone runs along the
base of the hills here. Serpentine, sandstone and shale are occasionally found in the
slopewash on the hillsides from upslope bedrock sources. Old river and marine terraces
cross-cut the mid-slope of the hillside vineyards, and there is evidence that-the volcanic
bedrock here was at one point submerged underneath San Pablo Bay. Towards the base of
the hills (e.g., toeslope), unusual clay-rich soils are found of many colors (greén, red, yellow,
gray, and black), with their parent materials different bay deposits, some of which were rich in
organics, volcanic tephra, and reduced (i.e., formed in oxygen-poor environments). The
lower hillslopes of this region contain a wide diversity of soils that are remnants of the
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intrusion of San Pablo Bay north to Yountville (such as the black Diabio silty clay soils, the
red to yellow Haire and Perkins series clays and clay loams, and as yet undesignated
series). Bedrock soils include the Forward (typic vitrandepts), Boomer (ultic haploxeralfs),
and Perkins (mollic haploxeralfs) volcanic hillside soils of moderate to shallow depths over
volcanic bedrock. Where water is ponded, fine-textured, organic and clay-rich. soils form,
including Clear Lake (typic pelloxerert) clay and Diablo silty clay (chromic pelloxerert).

The high diversity of soil types in this very small foothill strip of land is truly unusual,
continues up through the Yountville area, and has not been found elsewhere in the Napa
Valley. Soils here show much of the spectrum of soil variance seen in all of the Napa Valley,
with soil orders varying from entisol to inceptisol to mollisol to alfisol to ultisol (e.g., from very
young to very old soils).

The fractured nature of much of the volcanic bedrock on the hillside increases the water-
holding capacity of the shallow hillside soils to a modest extent. Even so, a tremendous
gradient in soil water-holding potential is seen from the shallow, gravelly loam soils (with
priméry rooting depths often 36 inches or less) to the deep clay loam and clay soils at the
base of the slope along the valley floor. Viticulture practices no doubt have to be practiced
on a small scale here, and block design mimicking the soils as best known will aid the
winemaker. The existence of buried soil profiles and composite profiles complicates the sail
pattems, and as such, what is *visible" on the surface may not necessarily accurately portray
the rooting environment for the grapevine at depth as one moves from one site to the next.
These small hillside vineyard sites are excellent locations for Cabernet Sauvignon, Merlot,
Cabernet Franc and Chardonnay, and are somewhat reminiscent of the hillsides of the Stags
Leap District, but with a cooler climate and a higher diversity of *challenging"” soil types.

Across the large Dry Creek fan, soils include the fine, gravelly clay loam, silt loam and loam
soils of the Cole (pachic and mollic argixerolls) series, as well as extensive areas of the silty
clay loam soils of the Pleasanton (mollic haploxeralf) series. [These soils are younger than
most of the deep, depositional soils in the Oakville viticultural area to the north, where more
acidic sandy clay and clay loam Pleasanton series dominate on the Oakville Grade fan
complex, and than the Stags Leap District to the northeast, where old Bale sandy ciay loam
and clay loam soils dominate.] Stringers of stony Cortina (typic xerofluvents) loam soils occur
along old stream courses that are fan distributaries; vigor is decreased on these siies due to
the low water holding capacities of these soils. The third major soil type on the va. ey floor is \\_‘
the younger Yolo (typic xerorthents) loam to silty clay loam, largely restricted to the floodplain |
of the Napa River. These Yolo soils are less well drained with higher percentages of organicA
matter, both which promote vine vigor.
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The deep, gravelly soils on the Dry Creek fan are outstanding viticultural soils, suitable for dry
farming in "good" years. They give the vine what is described as "balance*, and vines here
root to great depths beyond what we were able to excavate (e.g., to depths greater than 60
inches). Soil water-holding potential is moderate and only low in gravel stringers. Although
the existence of buried soil profiles and composite profiles complicates the soil pattems a bit,
the buried units are more similar in composition to the overlying units than see in the hillside
vineyards, where estuarine and river deposits overlay bedrock. What this implies is (in
contrast to the hillside vineyards) that what is "visible® on the surface of the Dry Creek fan
very likely portrays the rooting environment for the grapevine at depth as one moves from
one site to the next. Towards the Napa River and at the outer edge of the Dry Creek fan,
areas of finer, heavier soils are found, as the River has eroded through the Dry Creek fan and
overlaid finer, mixed river deposits over the gravelly fan deposits. in backswamp areas of old
floodplains, ponding also leads to the formation of silty clay and clay soils.
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ivV-B. Climate

The Oak Knoll District and Yountville areas together are the coolest of the vineyard
regions of the Napa Valley Viticultural Area outside of Carneros, with long, cool growing
seasons for grapevines of approximately eight months. The Amerine and Winkler (1944)
climatic scheme rates this area as a Region | to a cool Region |l climate in any given year,
with growing season degree-day totals averaging 2900 degree-days in the Oak Knoll District,
which makes it warmer than Carneros, but cooler than Mt. Veeder and Oakville and
Rutherford to the north. (Exhibit 30) The low degree-day totals in the Oak Knoll District
have favored the planting of Chardonnay (the dominant varietal and the signature varietal of
this region), and to some extent Pinot noir as two cooler climate varietals, yet Cabernet
Sauvignon and Merlot also do exceptionally well with the proper viticultural management.
Historically, substantial acreage of two other cool climate white grape varietals,
Gewurztraminer and Johannisburg Riesling, was planted here.

The climate across the Oak Knoll District area is incredibly uniform due to the broad,
flat valley floor topography. Along the western and eastern edges of the proposed viticultural
area, small pockets of even cooler climate are found in the immediate Napa River floodplain
and in small, first-order stream tributaries on the lower foothill slopes. The Oak Knoll District
is well recognized by viticulturalists as cooler than the Stags Leap District and Oakuville, and
warmer than Carneros.

In reference to daily weather, coastal, advective fog is common in the mornings,
especially during summer. Summer fog is characteristic of this region. The proximity of this
area to San Pablo Bay results in a pronounced maritime influence, with cool breezes off the
bay common. The Yountville Hills to the north, with a constriction in the width of the valley
here and an increase in elevation, act as a recognizable (visually and in recorded
meteorological data) barrier to the coastal fog and maritime influence. In régards to
precipitation, the region is classified as subhumid {about 28-30 in (700-750 mm) of
precipitation annually in a “normal” year}. Annual precipitation can reach 60 inches in an
abnormally wet year. The Oak Knoll District is drier than the Yountville area, Oakville, and
appellations further north in the Napa Valley

The natural vegetation of the region, as a direction reflection of climate, is coastal
prairie (i.e., grassland with occasional shrubs) with rare patches of valley oak savanna on the
valley floor reflecting past riparian conditions, grading to live oak woodland, chaparral and
mixed hardwood forest on the lower mountain slopes. Riparian forest and wetland grass and
forb complexes also exist in local hygric sites.
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V. Viticultural Area Boundaries

Oak Knoll District
(a) Name:
The name of the viticulture area described in this section is “Oak Knoll Distn'cf”.
(b) Approved Maps:

The appropriate maps for determining the boundaries of the “Yountville” viticulture area
are two USGS Quadrangle (7.5-Minute Series) Maps. They are titled:

(1) Napa, California, 1951 (Photorevised 1980)
(2) Yountville, California 1951 (Photorevised 1968)

(c) Boundaries

(1) Beginning on the Napa, California quadrangle map at the intersection of the center of
Redwood Road and Redwood Creek; thence easterly approximately 5500 feet to the intersection
with State Highway 29; thence along Trancas Road easterly approximately 6000 feet to the
intersection with Big Ranch Road; then continuing along Trancas Road easterly approximately
1400 feet to the Napa River;

(2) thence along the Napa River southerly approximately 3500 feet to the confluence with
Milliken Creek; thence northerly up Milliken Creek approximately 3500 feet to the intersection
with Monticello Road; thence along Monticello Road westerly approximately 800 feet to the
intersection with Silverado Trail;

(3) thence along Silverado Trail northerly past Hardman Avenue, past Soda Canyon
Road, past Oak Knoll Avenue to a point which is east of the confluence of Dry Creek with the
Napa River; thence west approximately 600 feet to said confluence; then northwesterly along
Dry Creek approximately 3500 feet, passing into the Yountville Quadrangle, to a fork in the
creek; thence northwesterly along the north fork of Dry Creek approximately 5700 feet to the
easterly end of the light-duty road labeled Ragatz Lane;

(4) thence southwesterly along Ragatz Lane to the west side of the State Highway 29;
thence southerly along State Highway 29 approximately 1000 feet to the easterly extension of the
north line of Napa County Assessor’s Parcel Number 034-170-015 (Exhibit 31), said north line
being marked by a fence and tree row between existing vineyards; thence along the north line of
APN 034-170-015 and its extension westerly about 3500 feet to the dividing line between R4W
and R5W on the Napa Quadrangle; thence southwesterly approximately 1000 feet to the peak
denoted as 564 which is about 5500 feet easterly of the northwest corner of the Napa
Quadrangle; thence southwesterly approximately 4000 feet to the peak northeast of the reservoir
gauging station denoted as 835;

(5) thence southwesterly approximately 1500 feet to the reservoir gauging station; thence
west to the 400 foot contour line on the west side of Dry Creek, said point being on the boundary
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of the Mount Veeder Appellation; thence along the lines of the Mount Veeder appellation and
along said 400 foot contour southerly to the line dividing Range 5 West and Range 4 West;

(6) thence south along said dividing line approximately 4/10 mile to the center of
Redwood Road; thence southerly and easterly along the center of Redwood Road to the point of
beginning at Redwood Creek.
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VIi. Conclusion

The Oak Knoill District is a unique and distinctive grapegrowing area that
has been informally recognized as a viticultural area for decades. It deserves to
be recognized as an important American Viticultural Area within the Napa Valley.
Petitioners believe that there is ample evidence, both historical and modern, to
establish the Oak Knoll District AVA. This evidence includes name and
boundary recognition, both viticultural and non-viticultural as well as local and
national, and technical data on geography, geology, soils and climate. It
distinguishes the Oak Knoll District area geographically and viticulturally from the
surrounding areas of the Napa Valley.

The establishment of the Oak Knoll District AVA will bring a sense of
closure to the mapping of most of the Napa Valley floor, aiding the
understanding of the consumer. These AVAs will establish for the consumer a
meaningful and recognizable appellation system within the Napa Valley, with
community names used to identify adjoining valley floor viticultural areas. These
areas, including Yountville and Oak Knoll District, capture the basic geography of
the valley: upland versus lowland geography, geology and soils, with the
mountains on both sides of the valley, and increasing elevation and lessening
marine influences as one travels upvalley along the valley floor.

Petitioners respectfully request the establishment of the Oak Knoll District
AVA as proposed in the petition.

Sincerely,
Janet Trefethen, Chairperson
Oak Knoll District Committee*

*Members of the Oak Knoll District Committee include:

Larry Bettinelli, Rogers Land & Development

Al Buckland, Oak Knoll Ranch Tucker Catlin, Juliana Vineyards

Kevin Corley, Monticelio Vineyards Mitch Cosentino, Consentino Winery
David Freed, UCC Vineyards Cary Gott, Sterling Winery

Jeff Jaeger, Jaeger Vineyards Bruce Lamoreaux, Lamoreaux Vineyards
Jean-Marie Maureze, Dominus Estate Bruce Newlan, Newlan Vineyards

Dick Steltzner, Steltzner Vineyards Janet Trefethen, Trefethen Vineyards
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. Exhibit 1
0ax KNOLL DISTRICT

P. O. Box 2460 - Napa Valley, California 94558
telephone 707 255-7700 - fax 707-255-0793

July 25, 1995

Dear Fellow Landowner,

Do you look towards the future and wonder about the value of your land? How it
might be zoned, what restrictions might be put on it and what the specific area in
the southern end of the Valley might come to be known as?

As we see more sub-appellations being recognized and given attention we think
it is time to move forward and develop an appellation for our specific area. It has
unique soil types and meso-climates. It deserves to be recognized as a special
area within the Napa Valley.

We have some ideas to share with you and want your input in the creation of the
proposed Oak Knoll District. Please join us for this important meeting on:

Tuesday, August 8, 1995
3:00 p.m.
University of California Cooperative Extension
1710 Soscol Avenue, Suite 4
Napa, CA

After the meeting you are invited to the annual Napa Valley Vintner/Grower /No
Host Dinner. The festivities begin at 4:00 p.m. and are being held at the
Sweeney's spectacular Vine Cliff vineyard. Dress is casual and the cost is
$25.00 per person. For reservations, please call Trefethen Vineyards at 255-
7700 prior to August 1, 1995.

We look forward to seeing you at the meeting on August 8th.

Sincerely,

OAK KNOLL DISTRICT COMMITTEE

Gary Andrus/Pine Ridge

Tony Baldini/Trefethen Vineyards

Tucker Catlin/Juliana Vineyards

Kevin Corley/Monticello Vineyards

David Freed/UCC Vineyards

Jeff Jaeger/Rutherford Hill/Jaeger Vineyards
Dick Steltzner/Steltzner Vineyards

Janet Trefethen/Trefethen Vineyards
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0AK KNOLL DISTRICT

P. O. Box 2460 - Napa Valley, California 94558
telephone 707 255-7700 - fax 707-255-0793

AGENDA
OAK KNOLL DISTRICT APPELLATION
GENERAL MEMBER MEETING
‘ TUESDAY, AUGUST 8, 1995 - 3:00 p.m.
UNIVERSITY OF CALIFORNIA COOPERATIVE EXTENSION

BENEFITS OF DEVELOPING AN OAK KNOLL APPELLATION Janet Trefethen

OUTLINE OF THE PROPOSED AREA : Dick Steltzner
WHAT IT TAKES TO FORM A RECOGNIZED Chuck Carpy
APPELLATION

BUDGET Janet Trefethen




ATTENDEES - OAK KNOLL DISTRICT MEETING AUGUST 8, 1996

Archer, Kathy

yccC VINEYARDS GROUP
1776 Second Street

p.0. Box 6230

Napa, CA 94581

252-9200

Berglund, Lesley
LAMOREAUX VINEYARDS
2200 Oak Knoll West

Napa, CA 94558

252-2225

Bertinelli, Larry
2170 Hoffman Lane
Napa, CA 94558
258-8618

Buckland, Al

LAMOREAUX VINEYARDS
2200 Oak Knoll West

Napa, CA 94558

252-9055

Callahan, Bob

* 153 Stonecrest

Napa, CA 94558
252-7174

Carpy, Chuck

FREEMARK ABBEY WINERY
P.O. Box 410

St. Helena, CA 94574

963-9694

Catlin, Tucker
JULIANA VINEYARDS
2424 Bamett Road

St. Helena, CA 94574
255-4307

DeCelles, Joe

DeCelles, Irene
DECELLES VINEYARDS
5171 Big Ranch Road
Napa, CA 94558
252-7325

Del Bondio, Bryan
MARKHAM VINEYARDS
2812 N. St. Helena Highway
St. Helena, CA 94574
963-5292

DeLouise, Joe

1092 Orchard Avenue
Napa, CA 94558
252-6583

Freed, David

UCC VINEYARDS GROUP
1776 Second Street

P.0O. Box 6230

Napa, CA 94581

252-9200

Hanna, John

3174 Dry Creek Road
Napa, CA 94558
224-1832

Hoff, Paul

Hoff, Kathryn
1195 Darms Lane
Napa, CA 94558
252-0300

Kawabe, Hisa

SILVERADO HILL CELLARS
3105 Silverado Trail

P.O. Box 2640

Napa, CA 94558

253-9306

Kiper, Jack

Kiper, Connie

1210 Oak Knoll Avenue
Napa, CA 94558
255-4215

Lamoreaux Berglund, Barbara
LAMOREAUX VINEYARDS
Oak Knoll West

Napa, CA 94558

258-2860

Newlan, Bruce

DRY CREEK VINEYARD #1, #2

5225 Solano Avenue
Napa, CA 94558
257-2399

Pack, Laurah

1212 Oak Knoll Avenue
Napa, CA 94558
226-7054

Page, Jeft
TRUBODY RANCH
5444 Trubody Lane
Napa, CA 94558
255-5907

Segas, Paul
1251 Orchard Avenue
Napa, CA 94558

Shifflett, Jeffrey
1201 Darms Lane
Napa, CA 94558
226-6449

Soter, Tony

ETUDE WINES
4101 Big Ranch Road
Napa, CA 94558
257-5300

Strack, Bill
P.O. Box 4018
Napa, CA 94558

Takahashi, Frank
TAKAHASHI VINEYARDS
4142 Dry Creek Road

Napa, CA 94558

226-3148

Wolfe, Sharon

5127 St. Helena Highway
Napa, CA 94558
252-2554
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PUBLIC
INVITED
to

Informational Meeting

on Proposed

Oak Knoll District &
Yountville
AVAs

Wednesday, June 18th, 1997 |
6:30 PM .
University of California Cooperative
Extension |
1710 Soscol Avenue, Suite 4
(Behind Central Valley Bld. Supply)




Exhibit 3

the Napa Vailey

jegister

Home Delivery 36 Cents a Day A Pulitzer Community Newspaper

Winemakers
lobby for 2
local wine
appellations

By TIM HEARDEN
Register Staff Writer

NAPA — Some day, if local vint-
ners have their way, the Oak Knoll
region north of Napa City will be
revered by wine connoisseurs all
over the world for its
fine merlot, chardon-
nay and sangiovese
grapes.

In Yountville, too,
winemakers will be
famous for these va-
rieties as well as
maybe cabernet
sauvignon. .

A distinct appella-
tion, called American
Viticultural "Area by
the U.S. Bureau of
Alcohol, Tobacco and
Firearms, tips con-
sumers that a labeled
bottle of wine comes
from grapes grown in
"an area known for
certain characteris-
tics. e ,
;7 Vineyardists and REGISTER MAP .
winemakers in the Yountville and _ i
Oak Knoll areas are applylng for
federal recognition as separate
AVAs, which they say are distinctive
- even from the Napa Valley, which it-
self has gained international fame
and is also an ATF-approved appel-

lation.
“Tho landa_tarm hanafit will he a

Proposed appellations

Yountville




GRAPES

From Page 1A

consumer can go in and pur-
chase a bottle of wine anywhere
in the world and see an appella-
Hon that has certain quality
standards behind that appella-
tion,” said Larry Bettinelll, vine-
yard manager at Bettinelli Vine-
yard Management in the pro-
posed Oak Knoll District.

“The internal benefits are the
sense of pride of ownership in
belonging to an appellation. I'm
speaking as a grower. When I
see a bottle of wine with my
name on it and the name of the
appellation, it makes me strive
to do better.”

The two areas extend from
Trancas Avenue in Napa City,
north to Rector Creek. A couple
of years ago, area vintners came
together with the idea that “the
area low in the valley is very im-
portant and has distinctive
characteristics,” said Janet Tre-
fethen, chairwoman of the com-
mittee proposing to create an
Oak Knoll District.

The group put together data
on climates and soils and found
that “the most dramatic topo-
graphical change on the valley
floor occurs right here,” Tre-
fethen said, pointing to a line
just below Yountville, which
would separate the two pro-
posed appellations.

The committee’s application to
ATF asks that it officially recog-
nize these areas with the desig-
nation of AVA. The two criteria
the ATF considers most, Tre-
fethen said, are geological char-
acteristics and historical charac-
teristics.

“In Yountville, we have a lot of
history and (unique) climate,”
sald Jean-Marie Maureze, chair-
man of the group proposing a
Yountville appellation. Maureze
noted the Napa Valley's first
vineyard was planted by George
C. Yount in what is now
Yountville.

“So far, we have 43 growers ...
I'm pleased with the response
and support of Yountville.”

If the Yountville and Oak
Knoll District areas are recog-
nized by ATF, their arrival will
bring the number of AVAS which
are part of Napa County to 12.
Others with acreage in Napa

Vineyard manager
Larry Bettinelli:

‘“When | see a
bottle of wine with
my name on it and
the name of the
appellation, it makes
me strive to do better.”

County include the Atlas Peak,
Los Carneros, Howell Mountain,
Mount Veeder, Stag's Leap, Wild
Horse Valley, Spring Mountain,
Rutherford, Oakville and Napa
Valley viticultural areas; there’s
also the North Coast Viticultural
Area, which encompasses the
entire northern coastal region.

The idea of setting apart
Yountville and Oak Knoll as
their own entities drew nothing
but praise during an informa-
tional meeting Wednesday night
at the University of California
Cooperative Extension office in
Napa. Gathering public input
was the advocates’ final step as
they forward their application to
ATF.

Al Buckland, manager of the
Oak Knoll Ranch, said the bene-
fits will be long-term.

“It's going to lend a sense of
identity to what we as growers
know as a very important wine-
growing region.” Buckland said.
“There's a sense of identity that
comes from accumulating the
soil surveys and climatological
data ... My sense is that people
in this room today are probably
the most knowledgeable about
the potential of these areas.
Let's devote our energles to
defining the areas, then let's let
the next generation worry about
marketing.” '

Bettinelli said the new viticul-
tural areas will “lead toward
continuing to search for the ulti-
mate bottle of wine.” :

“I think it's really wonderful,” -
he said. “I look upon this as’
planting a seed for my children- -
— a seed of pride.”

" The application will be sent to‘

ATF before the end of this
month, Trefethen said, and the'
group expects to hear an answer.
within a year. :



Bonded Wineries in Oak Knoll District AVA:

Costello Vineyards
P.O. Box 2996
Napa, CA 94558
BW-5109

Etude

4101 Big Ranch Road
Napa, CA 94558
BW-5399

Frisinger Cellars
2275 Dry Creek Road
Napa, CA 94558
BW-5364

Kate's Vineyard

5211 Big Ranch Road
Napa, CA 94558
BW-5458

Luna Vineyards, Inc.
2921 Silverado Trail
Napa, CA 94558
BW-5863

Monticello Cellars/Domaine Montreaux
4242 Big Ranch Road

Napa, CA 94558

BW-5102

Newlan Vineyards & Winery, Inc.
5225 Solano Avenue

Napa, CA 94558

BW-5061

Exhibit 4



Silverado Hill Cellars
3103 Silverado Trall
Napa, CA 94558
BW-4939

Trefethen Vineyards
1160 Oak Knoll Avenue
Napa, CA 94558
BW-4635

Van Der Heyden Vineyards Winery
4057 Silverado Trail

Napa, CA 94558

BW-5220
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. Exhibit 5

a 3

VINTAGE 1994

Dot N

CARNEROS

(/
|\

204 BARRELS WERE CELLARED AND BOTTLED BY ETUDE WINES
RUTHERFORD, CALIFORNIA « ALCOHOL 13.5% BY VOLUME

| support the Oak Knoll District AVA.

/ . : ~——

Signature
sz/ 5/ 7

WINEGROWER Date /

ETUDEWINES PO.BOX 3382 NAPA, CALIFORNIA 94558
TELEPHONE: (707) 257-5300  FAXOOM: (707) 2576022
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1993
Napa Valley

Chardonnay

Frisinger Vineyard

' '

Drsinger Cellars is a family owned
vineyard and vinery located m the
gently rolling foothils of southwest
Napa Valley. Morning fog, moderste
temperatures and cool evenings
provide the ideal climate to produce
Chardonnay grepes of intense fruit
and varietal flavors. Fermenting end

ing, in Nevers French oak barrels has
produced a wine of extraordinary
complexity, balance and flavor. Our
vineyard management and wvinemaking
are dedicated to producing a wite
of exceptional quality. We hope
you agree this bottle meets these
standards.

The Frisinger Families

GOVERNMENT WARNING: (1) ACCORDING TO THE SUR-

GEON GENERAL, WOMEN SHOULD NOTDRINKALCOHOUC

BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK

OF BIATH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC

BEVERAGES IMPAIRS YOUR ABILITY TO DRVE A CAR OR

OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
CONTAINS SULFTTES

| support the Oak Knoll District AVA.

/QWVzigézﬂ!
Signature L// e

L ~2% - 95

Date
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| support the Oak Knoll District AVA.

§n

Sigrfaturé ~ .
Q(’&’S/Kz g

Date
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MONTICELLO

CORLEY FAMILY VINEYARDS

ﬁécm/amm/%

NAPA VALLEY

ALC 14.1% BY VOL

| support the Oak Knoll District AVA.
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WINERY
ALC. 13.0% BY VOL.

&
1992
NAPA VALLEY

PINOT NOIR
ESTATE BOTTLED

VINEYARDS

NEWLAN

CONTAINS SULFITES

I

GOVERNMENT WARNING:(1) ACCORDING TO
THE SURGEON GENERAL, WOMEN SHOULD
NOT ORINK ALCOHOLIC BEVERAGES DURING
PREGNANCY BECAUSE OF THE RISK OF
BIATH DEFECTS, () CONSUMPTION OF AL-
COHOLIC BEVERAGES IMPAIRS YOUR ABIL-

TUTA AR L AR AR ARER LY LA

| support the Oak Knoll District AVA.

L L

Signature

—(?-777

A

Date



1995 NAPA VALLEY
CHARDONNAY

Le Mélange Supérieur

=¥ - ALC. 13.0% BY VOL.

| support the Oak Knoll District AVA.

Signature

Tee L9 Y

Date
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CABERNET SAUVIGNON

| support the Oak Knoll District AVA.

Signature
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0AK KNOLL DISTRICT

P. O. Box 2460 - Napa Valley, California 94558
telephone 707 255-7700 - fax 707-255-0793

e

LIST OF CONTRIBUTORS FOR OAK KNOLL DISTRICT
1997

Trefethen Vineyards & Winery

Wine World (Beringer)

Oak Knoll Vineyards

Pine Ridge Winery

Lamoreaux Vineyards

Crichton Hall Vineyard

Rancho Weiruszowski/N. Weir

Strack’s Vineyard -
Carl Thoma

Shifflett Vineyards

David Cofran

Blue Tooth Vineyards

Aldo Biale

Daryl Dizmang

Newlan Vineyards & Winery

Al Campbell

Stone Bridge Cellars/J. Phelps
Schramsberg Cellars

Rutherford Hill Winery

Jaeger Vineyards

Sterling Vineyards
Bettinelli/Rogers Land & Development
Steltzner Vineyards

Luna Vineyards

UCC - Oak Knoll Vineyards
UCC - Orchard Creek Vineyards
Simone Vineyard

i tion.
TTB Note: Due to their size, the USGS maps of Exhibit 6 and 7 were not scanned. Contact TTB for more informati




” ! \
) B 4 .
: |
Y x
A7 ‘
|
? ; "
IR
) Son \
' o o .
)t /o‘As ( {
b | Oak Knoll Schooi
AN | =
: e ot o N\
. {&s\ R IOak Knoll Ranch
L Y i,i‘ € - - ,‘\ N I Lo . \\ w\”v
i pla Oak KnoH
/ ) ’ suf\z Sl}fﬂor\ \ . »\“\\ / ; " | ‘ -
" ’\ N \)\ RN R Oak l\noll Statlon
; Y b ¢ } C .
\ ) \\\“ . ) lJ E ," (.-‘ A
' L . j k.s..e, : )\
i ! \\();‘ if | . g Q )
. ] ‘ bl &

' y Oak Knoll Ave. West

I .
L P .«\ : %
< ‘ E S \ ‘ e .

W

;/,,\
Qed

WObd

ML

—7 - oP“

Lo

.
.

pry ‘?

Exhibit 8

!llvv e

gt A
R g
o f Lo )
/

' S e i 177307 82
R T L B

W
Pre
)

“
‘ﬂao‘ : N ‘,
]

g W ndrmull \ v

1

e. East
Oak Kno\l Av .
l e
o Wrell
-

J.h-u“




NORTH COAST

Location of Historical Properties
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Bowndary of Proposed
Ok Knoll Dlaric AVA

Wenery

Vineyards

Boundary of Napa Valley AVA

Boundary of Los Carneras AVA A
Bowmdary of Adas Peak sub AVA

Boundary of Howell Mountain sub AVA
Boundary of Mount Veeder sub AVA

Boundary of Oakvilie sub AVA

Boundary of Rutherford sub AVA

Boundary of Spring Mountan sub AVA
Boundary of Stag's Leap District sub AVA
Heghway

tMam road

Qrher roads

Railroad

County boundary B8

Contour intervai 400 feet
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- Exhibit 9

Ccrop care associates.inc.

C

Mr John Magaw, Director September 1, 1989
Bureau of Alcohol, Tobacco and Firearms

650 Massachusetts Ave. N.W.

Washington, D.C. 20226-0013

Dear Mr. Magaw:

As a viticultural consultant in the Napa Valley for the last 30 years, the Oak k 10il
District committee has asked me to comment on the exclusion of Brown’s Vz ley
from the proposed Oak Knoll District AVA.

Based upon perceived differences in climate, geography and soils | find mys: If in
complete agreement with this exclusion. Brown's Valley in my opinion, is
sufficiently unique to merit its own AVA. | believe Brown's Valley and Oak Ki »li
District are different areas. Brown’s Valley is like a little niche-with wind flow: of
its own. It is its own small valley. It is distinctly different from the Napa Rive:
dominated valley floor where the proposed AVA QOak Knoll is located.

| encourage you to approve the Oak Knoll District AVA.

Sincerely,

P

Thomas E. Prentice, CEO
Crop Care Associates, Inc.

p.o. box 2419 e yountville, ca. 94599 e (70?) 944-2998 e fax (707) 94« 2163
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ONNOISSHIRSEGUIDE

to Californic (Wine

CHARDONNAY
§5 and less

At dinner the other night, our host, a visitor
from Cleveland, served an Auxey-Duresses with the
first course. After explaining that he was an unre-
constructured Francophile and given to finding bar-
gains like this one from a small Burgundian town
near Meursault, he issued a challenge to his Cali-
fornia guests.

"Your top Chardonnays may have drawn even with
the better French wines but I don't know of a Cali-
fornia wine that can compete with this Auxey-
Duresses for value. It sells for about $4.00 here
and probably less back East."

Since we had just completed a comparative tast-
ing of Chardonnays, we could immediately identify a
number of fine values. We mentioned Heitz non-vin-
tage and Beringer Centennial Cask Chardonnays to
him as proof that excellent values also exist in
the lower priced California offerings. Besides,
we think he'll find those wines better balanced and
more attractive overall than his Auxey-Duresses.

That "show of bravado' has distinct limits.
As we found in this series of tastings, bargain-
priced Chardonnays are not flooding the market.
The reasons for this sparse supply are found in
the nature of the grape, industry econamics and
recent history.

Chardonnay is a relatively flexible grape in
some ways. It ripens to maturity under the chilly
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this issue .. .

CHARDONNAY: $5 and Less . . . . . 1

Five dozen inexpensive Chardennays
graced our table. We necommend a
dozen to put on youns.

NAPA VALLEY APPELLATIONS . . . .1
CONNOISSEURS' GUIDE tathed Zo the Local

experts and offerns {ts proposcl fonr
meaningful appelfations in Napa County.

CABERNET 1970: Series Tasting . . 12

You could stant drinking some of your
1970 Cabernets -- but why not wait
awhile. Moszt of them will enjoy a Long
happy Life.

GENERIC RED WINES. . . « . . . . . 14

We tasted oun way thrnough 67 conk f4n-
ished wines with names Like Bungundy,

CLanet, and Red Table Wine. A numben

0f fine values emenged.
SYMBOLS. © v « « « o « o = « « « - &
NE¥ RELEASES . . . . . . . 18

READER'S SURVEY: A First Report. . 20

The Napa Valfey §rom Oakville north
2o Saint Helena may be the capital
0§ Califonnia's prcmium wine indusiny.
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. (Napavvaney

" The rules governing what may OT m&y not appear
on wine labels are about change. Some temms
will simply become more “'tjuthful™ than they have
bees in the past (minimm varietal content will
probably be raised from 51% to 75%). Others will
disappear entirely or be sa changed in meaning that
they will have to be considered 'born-again'' wine
terms (Late Harvest, Spatlese and other intimations
of extraordinary grape quality). Broad and some-
what meaningless appeblations will also change as
the push for small area appellations grows. )

At the recent hearings in San Francisco an
Washington, the government's foremo3t wWine “I36e1~ "~
rule makers listened carefully and sympathetically
to a wide range of consumer and industry positions.
when we were finally able to corral their half doz-
en key people, we discovered that the question in
BATF's mind is not whether the current laws should
change but rather by how much they should change.

In addition to the regulatory mimina issues,
BATF has begun to wrestle with another important
jissue -- the identification of small area appella-
tions. In some ways, this is the most significant
question facing the industry. For it is the one
regulatory issue that will, over a period of years,
lead to qualitative increase both in winemaking and
in consumer information. Since it is the kind of
change that affects dollar return on grapes, such
appellation identification could serve as the incen-
tive that will motivate growers to pull Johannis-
berg Riesling out of areas like the West Rutherford
Bench which produces lousy to mediocre Rieslings and
fine Cabernets. As a publication directly concern-
ed with the quality of wine, the subject of appela-
tion control is of great interest to us. In our
constant tasting and research on winemaking we have
come to have great appreciation for the difference
that climate and soil means to the character and
quality of wine. We're thus intrigued about any ap-
proach that may result in the production of grapes
in the areas where they will achieve their highest
potential. It is with this interest that we are
wading into the debate on appellations.

There has been considerable debate about small
area appellations. For every unique interest there
is a view. Small growers in prestige areas are
ready to change the law now. Wineries which have
built substantial reputations on current appela-
Inglenook for instance, takes
grapes for its Estate Bottled wines from all over
Napa County and is able to identify them all as
Napa Valley. Under the proposals we favor, Ingle-
nook would have to retreat to the common denomina-
tor of Napa County. At the same time it could iden-
tify its Cask Cabernets as West Rutherford Bench
and its Gewurztraminer as ''Napa/Oak Knoll' since
all the grapes for those wines come from very speci-
fic vinevards in those locales. Inglenook may not
favor a change that complicates their marketing
strategy. But the irony is that its talented wine-
maker, Tom Ferrell, is justifiably proud to be get-
ting his grapes from areas he believes to be advan-
tageous for those grapes.

SAPIEHATION

AN APPELIATION PROPOSAL FOR THE NAPA VALLEY

We have chosen to focus on the Napa Valley be
cause we believe it offers more information of the
kind that winemakers like Tom Ferrell use to selec
grapes than any other area in California. The Nap
Valley has a long and continuous viticultural his-
tory -- the kind of history that grows out of tria
and error. In some parts of the Valley, vineyards
have existed for more than a century. And it is
Napa Valley wines which, for the most part, have
created the standard against which other Californi
wines are judged. .

When one neither grows grapes in Napa County
nor makes wine from such grapes, one lacks the
first-hand experience to shoot easily from the hip
about specific small area appellations. Drinking
the finished product is useful, and is the only
true and ultimate test, but it doesn't qualify us
as vineyardists or scientists. We decided to look
elsewhere for that background.

In gathering the information for this initial
foray into small area appellations, we turned to
those whose experience is longer and more schooled
than ours. We combined our knowledge of the wines
with the local experts' knowledge about the viti-
cultural elements that shaped those wines. In es-
sence, we pushed them to explain why wines from va
jous areas in Napa County offer the unique charac-
ter we have been identifying over the years. We
then brought their perceptions and ours together
into what we are offering here as the first, com-
prehensive view of small area appellations in Napa
County. : '

We have identified nineteen separate areas -
that seem to have unique grape-growing character-
istics. Along the way, we looked at, and abandone
schema that included as few as three and as many a
300 separate viticultural identifications. We hay
no faith in nineteen as the appropriate number of
small area appellations. Rather it scems to be th
best approximation of reasonable difterences we
have been able to generate out of the ixformation
we have gathered. We offer thosc nincteen here ir
the confident expectation they will be challenged.
We offer them as the gauntlet to spur a healthy de
bate of the issue. And to that end, we will circt
late this first cut at small area appellations to
every interested party in or out of the Napa Val-
ley and ask for a critique based on their views.

One final note. In preparing this article,
we talked at great length with somc ot the Napa
Valley's leading winemen. The vicws cof Andre
Tchelischeff, Laurie Wood, Brother limcthy, Louis
Stralla, Nat Fay, Roy, Roy Jr, ana wait Raymond ar

many others hclped shape our tinal c:onoiusions,
recommendations and suggestions. but iz the final
analysis, it is we who weighed the ovicende and

the proof from thw wincries
themselves. Thus, if there be {ollv s this at-
tempt to forge new ground, it is ours. it there
is truth, we descrve credit simply (or Ihoosing
our advisors well. :

held it up against
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THE T TTIONAL VIEW

L. 1943,"0.C. Davis Professors Ame-
rine and Winkler introduced a very useful
concept. They scgregated grape-growing
regions by the amount of heat to which
vines would be exposed during the growin
season. As explained in General Viticul-
ture (U.C. Press, Chapter 3J, at sum-
mation means the sum of the mean monthly
temperature above 509 during the period.
of vine growth and grape production. The
baseline was set at 50° F because there
is almost no shoot growth helow this tem-
perature. The summation is then expressec
as 'degree days'. For example, if the
mean for a day is 70° F, the sumation is
20 degree-days. If the mean for June is
65° F., the summation is 450 degree-days
(15 degrees times 30 days).

Amerine and Winkler compared heat
summation data with viticultural areas
noted for success with various grape vari-
eties and divided Califormnia into five
climatic regions. Region I is the coolest
(1ess than 2500 degree-days) and is com-
parable to European areas which excel in
White Riesling and Gewurztraminer. Region
IT is warmer (2501-3000 degree-davs) and
is comparable to Bordeaux. Region III
(3001-3509) is comparable to the Phone
and Tuscany. Region IV (3301-1000) com-
pares with the Midi and Region V (4001+)
experiences conditions comparable to Medi-
terranean growing areas.

Subscribers to the gross, heat sum-
mation method of viticultural area defini-
tion would divide the Napa Valley into
three major segments. The first, lying
south of Yountville, is spoken of as Re-
gion I. It is generally a cold area rel-
ative to the others because of its prox-
imity to San Francisco Bay as well as the
morning foggy overcast that seems to hang
on longer in this area than further up
the valley.

The second, Region II, lics north of
Yountville and extends up t2 approximately
Lodi Lane. At Lodi Lane the Valley nar-
rows to approximately three guarters of a
mile. In addition, a gently rolling hil-
lock of sorts somewhat separates this
Region II from the area that lies to its
north.

From this point, the Valley widens
out again into a warmer area. The dis-
tance from Lodi Lane to Tubhs Lane is ap-
proximately six miles. In gcneral, this
area, Region III, seems hetter <uited to
varicties like Zinfandel and Perite Sirah
than to more delicate granes.

The people with whom we :poke in pre-
paring this article took these gross de-

grec scparations into ccnsidc?n:ion‘in.
describing viticultural districts within
ssions with

the Napa Valley. As our discu
them proceeded, howcver, the Jegrce-day
distinctions became increasingly blurred
by important variables such as clevation,
exposure to the sun, soil compesition and
proximity to water. For the most part,
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our informants ‘abandoned the degree-day distinc-
tions when it came tO describing specific viti-
cul§u731 areas. So have we.

SOUTH OF YOUNTVILLE (Region [}

if you've ever experignced the cold, insis-
tent wind that comes wi e San Francisco fog,
you know in your bones why the area of Napa County
closest to the Bay is called a cold region. To be
sure, it is warm enough to grow grapes == but only
those varieties that are able to ripen with moder-
ate sumnmer heat. Chardonnay, Pinot Noir, Johannis-
berg Riesling and Gewurztraminer are the major va-
rieties that are successful here. There are impor-
tant micro climatological and soil differences with-
in this area, of course, which sepzrate=-tr=fmto Stv-
eral distinct viticultural districts.

£

Carneros/Huichica’

Napa and Sonoma Lounties
grape-growing area extends from the Bay marshes to
the beginnings of the Mayacamas Mountains and the
City of Napa. It is the coldest of a cold area and
contains many important vineyards.

The Carneros/Muichica area was recognized ear-
ly for its potential and was an important vineyard
area in the 1880s. Phylloxera devastated the vine-
yards and the replanting of premium varietals was
not begun until Louis Martini acquired 200 acres in
1942. Since that time important vineyards for Beau-
lieu, Charles Krug, Robert Mondavi, Beringer, Buena
Vista, Carneros Creek and Domaine Chandon have been
planted.

Consumer recognition and the fame of the area
is primarily emerging from wines made from indepen-
dent grower Rene DiRosa's Winery Lake Vineyard. It
supplies Chardonnay to the likes of Veedercrest,
Burgess, Spring Mountain, Cuvaison and ZD and Pinot
Noir to many of the same wineries as well as to Rob-
ert Mondavi. DiRosa's property, like much of Car-
neros/Huichica has flatlands and hilly terrain.
Some wineries insist on his hillside grapes on the
theory that they attain more balanced ripeness.
This is particularly important since some of Di-
Rosa's Chardonnay has failed to ripen satisfactori-
ly in the last couple of vears. Huichica is also
the name given the area originally by the Indians
who inhabited it prior to the mid-1800s. Carneros
District seems to be the appellation in current use.

This southernmost

Napa/Oak Knoll

The Napa Valley begins in the flat, rich soils
that lie north of the City of Napa. From Napa to
Yountville and from the Silverado Trail to the
slopes of the Mayacamas Mountains the grape-growing
conditions are still relatively cold. Like Camme-
Tos/Huichica, the area is generally hospitable to
the colder varieties. As one moves up the valley
from Napa, the temperatures begin to show moderate
increases during the growing season. Chardonnay
produced in the Napa/Oak Knoll area, for instance,
seems to resemble Carneros more than some Chardon-
nays produced just south of Yountville.

Christian Brothers, Beringer, Inglenook, Rob-
ert Mondavi, Beaulieu and the ncw Trcfethen Winery
have extensive vineyards in this area. Inglenook's

very artractive Gewirztraminer was grown in Napa/

-

Oak Knoll on the Trefethen Ranch.
YOUNTVILLE TO ST. HELENA (Region II)

There are those who argue that the ""Napa Val-
ley” begins north of the Yountville Hills. What
they mean is the broad Napa River flood plain that
opens to view after you round the hill on the St.
Helena Highway or drop down from the pass between
the hills on the Silverado Trail. XNapa Valley na-
tives refer constantly to the "fog break created
by the Yountville Hills. They -also suggest that
the territory north of Yountville running up to St.
Helena generally experiences moderately warm heat
accumulations (Region II) that separates it from
the areas south of the Yountville hill line and
north of Lodi Lane territorial barrier. Stag's
Leap, due east of Yountville, is included in this
argument since it shares the warmer temperatures
and the reputation for fine Cabernct.

Within this area lies some of the most noted
vineyards of the Napa Valley. It is an area in
which micro climate, soil structure and exposure
vary widely -- even within the same vineyard. It
is an area that produces both marvelous Cabernets
and rich and full Chardonnays for which California
and the Napa Valley have earned worldwide recogni-
tion. It is also the area of the Napa Valley most
appropriate for the identification of fairly small,
distinct viticultural districts.

Stag's Leap

The Stag's Leap wineries area lies in the
hills and sub-valleys east of the Silverado Trail.
The area is warmer than the main valley floor north
or south of it because-of its exceptional protec-
tion from the chilling elements, its sunny exposure
and the red, ferrous soil and craggy hillsides
which seem to soak up the sun's rays during day-
light and radiate heat longer into the evening.

A number of important vineyards are located in
Stag's Leap. The distinctivencss of the wines they
have yielded adds to the justificution for ccnsid-
ering Stag's Leap as a separate, distinct viticul-

Here's to vou, Mr. Hiaring.

Mr. Philip Hiaring is the crusty Editor/
Publisher of Wines and Vines, a trace publi-
cation that has appointed itself “The Author-
ative Voice of the Grape and Wine Industn™.
In a recent editorial, Mr. Hiaring wrote the
following about CONNOISSEURS' GUIDE {and
others):

"There is a breed of writers about wine
that persists in painting the industry . -
as a bunch of confidence men. The 13tCst rash
of intemperate comment has come out =% <he
subject of appellations of erigin. .
(their) shrill charges . . arc protiy
gary in my glass. I am sick of then and
their -authors."

Well, dear readers, it secms
stand accused of spoiling Mr. Hiaring's
tipple. We dispair for his gastric =ta-
bility when he gets a gander of this fur-
ther intemperance on our part.

vine-

ThaT o0




Stag's Leap boasts the Cabernet vine-
yards of Stag's Leap Wine Cellars (Q¢ = in 73 and
78), Clos du Val, Balfour-Sorenson (Fre .rk Abbey),
Nat Faye (Robert Mondavi) and Richard Steltzner
(Phelps, Spring Mountain and others) and Stag's
Leap Vineyards (producers of Petite Sirah and Chen-
in Blanc).

tural area.

West Rutherford Bench

From Oakville to Rutherford and probably anoth-
er mile or two north, there is a string of vine-
yards that are primarily responsible for the Napa
Valley legend for great Cabernet. These vineyards
lie west of Highway 29 in the warm alluvial soil
washed down from the™foothills and mountains that
establish the Valley's western boundary.

It is fair to say that the wi 1§~
tinctive as their winemakers and as distinctive and
different as their individual vineyards. Yet, the
Heitz Martha's Vineyard, the Beaulieu Private Re-
serve, the Inglenook Cask Bottlings and Freemark's
Bosche, which all share credit for the Napa Valley
legend, come from this one four-mile-long, one-
mile-wide territory. From our discussions we gath-
er that a similar potential for notable Cabernet
exists along the benchlands from Dwyer Road to
Spring Mountain Road (a distance of about seven
miles). Much of this area consists of old vine-
yards planted long ago to standard red and white
blending grapes. Indications are that Cabernet
will be going in as these older plantings lose
their productiveness.

Rutherford/Oakville Valley Floor

There must be a half a dozen or more different,
important viticultural areas within the general mi-
croclimate that fills the Valley center from Yount-
ville to approximately Zinfandel Lane. Highway 29
and the Silverado Trail are its west and east boun-
daries. Within this district Late Harvest Ries-
lings, world class Chardonnays and &3¢ Cabemnets
have been grown.

One generally thinks of this portion of the
Valley as a broad, flat table. In fact, it is a
bit of a trough as it slopes ever so gently down
to the Napa River. In the higher, richer soils,
Gamay and Chenin Blanc seem to perform quite well.
Cabernet grows to spectacular proportions in some
areas (Caymus) but not all and not even in adjoin-
ing properties. It is our sense that the great
wines coming from this area are the exceptions in-
cluding those that were grown "with their feet in
the water."

Rutherford/Oakville River Bottom

A viticultural area within a viticultural
area -- or the bottom of the trough, if you will.
All along the Napa River, in the wet, clay-like
soils, the cooler varietals such as Chardonnay seem
to flourish. Apparently the wet soil and the low
ground combine to retard the ripening capabilities
of grapes like Cabernet which might be expected to
do well in the Region II heat of the Mid-Valley
Flatlands. That seems to be the reason that Cab-
ernet refuses to ripen in the same riverfront Zin-
fandel Lane property that has yielded the excep-
tional  series of Heitz Chardonnays. Pinot Noir
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use in Champagne. A ~ple of hundred yards up
the road, Cabernet se . to have no such ripening
problems.

East Rutherford Benchlands

Southwestern exposure makes the area lying
east of the Silverado Trail a bit warmer than the.
mid-valley. In general it is an area warm enough,
to encourage the planting of Cabernet, Zinfanel
and even Petite Sirah in places. It is enough dif-
ferent from the surrounding areas to warrant fur-
ther consideration as a distinct viticultural area
even though it has not yet produced a contirnuing
string of outstanding wines.

St. Helena

From Zinfandel Lane north to Lodi Lane is an
area that some vineyardists have described as bor-
derline Region III in heat accumulation. It is gen
erally too hot to produce superb wines from the
cold varietals and seems not to have gained an ex-
ceptional reputation for anything else. Individual
vineyards in the foothills or down by the river po-

tentially merit an exception from this judgment and
ought to produce wine worthy of recognition.

NORTH VALLEY (Region III)

Due to a natural rise of hills immediately
north of Lodi Lane, we've generally identified all
of this north end of the Valley as Calistoga.

Calistoga

The upper part of the Valley is its warmest
area. The people we surveyed all agree that the
Valley floor north of Lodi'Lane is better suited to
varieties like Chenin Blanc, Sauvignon Blanc, Zin-
fandel and Petite Sirah. Chateau Mpntelena's Zin-
fandel, or instance, is grown on its property prac-
tically in the shadow of Mount St. Helena. Cuvai-
son's Napa Valley Zinfandel and Stenegate's fairly
successful Petite Sirah are also grown in the area.
During the growing season, the heat accuulation
usually makes this a Region III arei. In the wamm-
est spots, along the eastside. footniils, the temper-
atures are high Region III to low Region IV. This
prompted one of our survey group I xussCst Barbera
as a potentially successful grape for olanting in
this area.

Calistoga River Bottom

The Calistoga arza is not all warm tempera-
tures. There appear to be two majer mitigating in-
fluences which combine to make certain rroperties
"cooler" than their neighbors. The I:irst is the
combination of Napa River proximity nn! :lay-like
soils that occurs in the Larkmead Lane irca and may
be prevalent elsewhere in the Regisn. Tic second
is late afternoon wind. It blews iniz the North
Valley through the gap that links (Swc iiighway 128)
with Knights Valley and Alexander \aiivv. For the
sake of discussion, we have callecd tie “cooler”
parts of the Calistoga region 'Calistogd River Bot-
tom." They aré more conceptual than derinable at
this time becausc this area lacks the history nec-
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essary to draw specific boundaries. " .
THE MOUNTAINS

At its widest point, the Napa Valley is not
more than four miles broad. The hills that rise so
sharply from the Valley floor are both picturesque
and productive. As muchfas 100 years ago, some of
the finest vineyards of the Napa Valley were up in
the hills rather than on the flatlands. A few man-
aged to survive but most were lost and have had to
be restored. Jack Davies has made a great restora-
tion of Schramsberg, Jerome Draper and Fritz Maytag
have developed premium vineyards where the once
famous La Perla Vineyards were planted and Michael
Robbins plans new vineyards where Miravalle once
earned fame. .

There is strong belief in the-gquedity=of-moun-
tain grapes. For example, Cuvaison's Philip Togni
wants to base both his Chardonnay and Cabernet on
mountain grapes even though those varieties would
seem to want somewhat different climates for suc-
cess. It is his belief that shallow, sparse soils
in this case retard the Chardonnay somewhat and
give it more complexity. . Lo

In our discussions with him, Togni did not
specify which mountain he preferred for his grapes.
He simply wanted "mountain grapes'' and seemed con-
tent to get them from either side of the Valley and
from several locations.

Still, there are both climatologic and geo-
logic differences between the areas. Grapes from
these individual mountains have the kind of inter-
esting distinctiveness that often separates one
commne from another in Burgundy or one village
from another along the Rhine. For that reason, we
propose the following Napa Mountain viticultural
districts.

Mount Veeder

Home of Mayacamas Vineyard, Mt. Veeder Vine-
yards and Veedercrest Vineyards (1978) this moun-
tain has produced a string of impressive wines.
Mayacamas Cabernets have been enormous, flavorful,
full-bodied and extraordinarily tannic. Even with
the blending in of some Valley grapes, Bob Travers
produces far bigger, more chocolaty wines than are
produced entirely from the Valley floor. Mike and
Arlene Bernstein's Mt. Veeder Cabernets to date
have been as big as the Mayacamas but softer.

Spring Mountain

From the floor of the Napa Valley, the moun-
tain range to the west seems to present one contin-
uous geographic barrier. In point of fact, Spring
Mountain is its own separate area defined general-
1y as the broad watershed that lies west of St.
Helena. It has supported vineyards for over 100
years and is probably more responsible than any
other Napa hillside for creating the mystique of
‘mountain grapes.'

A number of varieties are grown on Spring Moun-
tain. It is not appropriate to say that the place
is only red wine country -- but the list of impor-
tant Spring Mountain wines gives that impression.
Petite Sirah offered by both Freemark Abbey and
Ridge is grown in the York Creek Vineyard of Fritz
Maytag located near the top of Spring Mountain Road.

. rate identity.

Cabernet from the Drz ~ Vineyard goes to a'::;c
Gamay from the Spring .auntain ;regoleus beexgg:nde
by Ridge Vineyards and Carneros Creek Winery. Cat
ernet grown in Stuart Smith's new vineyard at the
very top of Spring Mountain is being crushed by .
Cuvaison. In 1975, when Napa Valley wineries were
proclaiming the vintage as a 'Pinot Noir" yesr, Cu
vaison received Cabernet from Smith at an impres-
sive 25° Balling. The wine is inky, brawny and
concentrated. .

Diamond Mountain

We'll leave it to the mapmakers to determine
where Spring Mountain ends and Diamond Mountain be
gins. Suffice it to say that the hillside north o
St. Helena running up to Calistoga contzins three
wineries whose widely disparate product seems to
disprove the whole notion of '"distinct viticultura.
districts' in mountain areas. Stony Hill makes
superb Rieslings, Gewurztraminers and Chardonnays.
Schramsberg is in the champagne business and if
there ever was a winery product desiring cold wea-
ther grapes, champagne is surely it. The Diamond
Creek Winery, on the other hand, has made rich,
ripe, enormously tannic Cabernets from the same ge:
eral area. This is simply a demonstration of the
varied effects of mountain area soils and exposure.
However, even with as few as three wineries sharing
the area, we believe it has a potential for a sepa-
We would identify the whole moun-
tain area west of the Valley and north of Spring
Mountain as Diamond Mountain.

Howell Mountain

At the southern end of this hilly area, al-
most directly across the valley from Spring Moun-
tain, is Howell Mountain. The old Sourverain pro-
perty of Lee Stewart, now operated as Burgess Cel-
lars, is located on Howell Mountain. The contin-
uing success of that winery has encouraged other
plantings on Howell Mountain but it seems too
early to separate a handful of vinevards from the
larger area.

Pritchard Hill

Pritchard Hill lies another half dozen miles
farther south of Howell Mountain. It is a sepa-
trately identifiable area that is rapidly becoming
known for its own wines. All Chappelle: wines from
Johannisberg to Cabernet are produced there. Re-
cently, the Mt. Veeder Winerv made 2 tremendously
successful Chardonnay from grapes grown in the Long
Vineyard on Pritchard Hill (see New Releases).

LESSER AREAS IN NAPA COUNTY

Pope Vallev and Chiles Vallev are small, dry
micro climates tucked into the hills oast of the
Napa Valley floor. Increased elevaticn and shorter
growing seasons give them different character than
the Valley. The Martini Winerv has rocently plante
in Chiles Valley.

Wooden Valley, about six miles east of Napa
has 800-1000 acros in grapes that go to the big
wineries. Atlas Peak, east of Pritchard Hill, has
been the source of superb Zinfandels. Gordon Val-
ley has yielded a fine Muscat of Alexandria. «(TT]
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Exhibit 10

September 1, 1999

Mr. John Magaw, Director

Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue NW
Washington, D.C. 20226-0013

Dear Mr. Magaw,

I am writing regarding the proposed Oak Knoll District AVA
petition. I would like you to know that I have lived in the Napa Valley
since #7-7. 1 know it and its history very well. Specifically I know the Oak
Knoll District area as [ went to school at the Oak Knoll School. Iremember
the Oak Knoll train station and I have driven on Oak Knoll Avenue many
times. This district is and has been known to me my entire life as Oak
Knoll. When I said I was going to Oak Knoll my friends, my family would
know where I was going. This area of our Valley has been known locally as
Oak Knoll District and I encourage you to approve it as an AVA.

Sincerely, 7.4, | / : V(Q@/Z%@/

Milton Darms
25 San Lucas Court
St. Helena, Ca. 94574



Angela Peatman
681 Montecito Boulevard
Napa, California 94559
August 3, 1999

Fax to: Janet Trefethen
Trefethen Vineyards
707-255-0793

Dear Janet,

It was a pleasure to chat with you about Napa Valley history, a
favorite topic of mine, since my ancestors settled in the valley in the
1800’s, and [ am a second generation native here and have lived here

all my life.

I was interested when I caught your attention by referring to your
area in the southern part of Napa Valley as “Oak Knoll”. We long-
time/ old time residents have always known the region as “Oak
Knoll”. QOak Knoll is the only name that describes this part of the
county and always has been locally recognized by that designation.

Best wishes,

@T,ZL

Angela Peatman



EMMOLO VINEYARD MANAGEMENT, INC.

1083 Galleron Rd. « St. Helena, CA « 94574

June 10, 1999

Mr. John Magaw, Director . )
Bureau of Alcohol, Tobacco and Firearms d
850 Massachuseiis Avenue NW
Washington, DC 20226-0013
Dear Mr. Magaw:
| am writing regarding the proposed Oak Knoll District AVA petition. | have runa 1
nursery in the Napa Valley which supplies grapevines to growers since 19350 . | )
am very familiar with the climate and soils and how they differ within the Napa
Valley. The southern end of the valley, below Yountville and above Napa town,
has been known as Oak Knoll since I moved here. It has widespread local 1
recognition as Oak Knoll and a distinctive area. | have been selling grapevines
and vine cuttings to growers in this area for years and refer to it as Oak Knoll. l
Sincerely, m
Frank Emmolo . F

Phone (707) 963-3841 « Fax (707) 963-5312




Vo)

March 22,

TO wiOld IT HaX COHCLRu:

My name is Louis fzettie, I an 95 years of age, born in
Napa and lived here all my life. For more than the past L0 years I have
been writing a column on the history of Napa County for the Mapa Cegister,

Over the years many of my columns have featured or mentioned the Jak cnoll

1

Ran ch o

For 47 yvears I was in the real estate business and was
familiar with just about every farm of any importance in Napa, including

the 800 plus acre Oak Xnoll Ranch, formerly ouned hy the Harry Melone

"“family and currently owned by the Page Lamoreaux family.

As a boy I often fished for trout in what was known as the
Melone dam which was fed by Dry Creek and had its source in the hills
northwest of the Melone property and flowed into and through the Oak Knoll
Ranch, Oak Knoll Ranch was.at that time and still is a working cattle and
agriculture ranch. The water flowing from that stream supplied water for

cattle, faming and domestic purposes, as it does today.

Should you wish any further information nlease don't hesitate

to call me at 226-5279.

Sincerely

e

LAE:kDb Louis A. Ezettie



OAK KNOLL RANCH IS SITUATED IN THE NAPA FOOTHILLS ABOUT 50
MILES NORTH OF SAN FRANCISCO. THIS 800 ACRE PROPERTY IS
CONSIDERED BY MANY TO BE ONE OF THE MOST BEAUTIFUL RANCHES
IN THE WEST. 'DEVELOPED IN 1851 BY CAPTAIN J W OSBORNE A
NEW ENGLANDER WHO WAS VERY INTERESTED IN THE CULTIVATION
OF FOREIGN GRAPES. IN 1856 THE CALIFORNIA STATE
AGRICUTURAL SOCIETY NAMED "OAK KNOLL THE MOST
ATTRACTIVE AND BEST CULTIVATED AGRICULTURAL PROPERTY IN
THE STATE. * OSBORNE WAS ONE OF THE TWO MEN WHO HELPED
DEVELOP ZINFINDEL IN CALIFORNIA, AND EXHIBITED IT AT THE
1857 MECHANICS INSTITUTE FAIR IN SAN FRANCISCO.

AFTER THE DEATH OF ITS FIRST OWNER, OAK KNOLL BECAME THE
PROPERTY OF ROBERT B WOODWARD, OWNER OF WOODWARD'S
GARDENS, A POPULAR RECREATION CENTER ON VALENCIA STREET
IN SAN FRANCISCO. WOODWARDS DAUGHTER , SARAH, MARRIED
DRURY MELONE, WHO WAS SECRETARY OF STATE, AND THEY AND
THEIR CHILDREN AND GRANDCHILDREN RAN OAK KNOLL UNTIL THE
MID 1930S.

DURING THE MELONE ERA POLO WAS OFTEN PLAYED IN THE FRONT
FIELD, WHICH ATTRACTED LOCAL AND BAY AREA SOCIETY.
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TREFETHEN VINEYARDS

Yountville, Napa Valley

CLASSIFICATION: SECOND GROWTH
COLLECTIBILITY RATING: AA
BEST VINTAGES: 1988, 1978, 1987, 1985

ith 196 acres of mature Chardonnay vines in the heart of
the Oak Knoll drea, Trefethen Vineyards has come to symbolize the style
of fruity, elegant, ageworthy Chardonnays grown in this cool part of
Napa Valley. Trefethen Vineyards was founded and planted in 1968 by
the Trefethen family, five years before their first Chardonnay vintage
in 1973. The winery is owned by the Trefethen family and managed by
Janet and John Trefethen. An integral part of their winemaking team
is David Whitehouse, winemaker since the 1975 vintage, and vineyard
manager Tony Baldini. The Trefethens only use a portion of their Char-
donnay grapes for their own wines. Early on they were major Chardon-
nay growers for Domaine Chandon, the French-owned sparkling wine
producer, and they still sell to Cakebread and Joseph Phelps Vineyards.
I'he Oak Knoll area is not an official appellation, but it is likely
to become one at some future date. This area is about halfway between
the city of Napa and Yountville and cuts a wide band across the valley,
roughly from the Silverado Trail on the east to the western foothills west
of Highway 29. Trefethen is right in the middle of this area, which is
one of the cooler spots in the valley and ideally suited for Chardonnay.
On many days the low fog hangs along the Napa River as the sun shines
on the surrounding vineyards. In the evenings it’s also breezy. It’s not
quite as cool as Carneros, but it is close. In this climate Chardonnay
grapes ripen slowly and evenly, with good natural acidities and plenty
of ripe flavors. The Trefethen style emphasizes ripe, rich, clean apple,
pear and citrus flavors. Only rarely, in very hot vintages, do the grapes
get overripe. Trefethen’s wines are not put through malolactic fermen-
tation, nor are they barrel fermented, so they remain pure expressions
of Chardonnay fruit.

The oldest vintage, the 1973, is sl in very fine condition, youthful
for its age, with honey and melon flavors. The 1974 is fully mature and
beginning to lose its fruit, but there is still much to admire in this wine.
The 1975 tasted gamy and earthy the last time around, less showy than
in earlier years. The 1976, from a drought year, is very elegant but showing
its age. The 1977 was a classy wine for its first decade, but it is now dry-
ing out and should be consumed. The 1978 remains one of my favorites,
from a huge, very ripe crop. Itis a deep, rich, powerful wine with layers

FxntéMrdonnayl;znmge§7
Chardanndy production: 28,000
Average iage' of umefs 15 years -
Average wine makeup: Yountvill
~.Naga Valley (100%) o
Timc:in:oak: 6 months (65%)
Type of oak: French (Limousin)
Oak age: 1 to 7 yearsold
Winemaking notes:
Barrel fermentation: none
.Malolactic fermentation: none
* Lees aging: none e
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;’ *CHARI SL. SULLIVAI\
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OAKFORD VINEYARDS

use oak chips as a very inexpensive favoring
alternative to the new oak barrel.
L. Walker, “Super Coopers,” Wines ¢& Vines,
Seprember 1995, 25-38.

OAKFORD VINEYARDS, The Ball family
bought an 8-acre vincyard in the hills east of
Oakville in Napa Valley in 1986 and brought
out the first wine in 1987. The family makes
about 1,000 cases of powerful Caberner Sauvi-
goon cach year.

OAK KNOLL, a winegrowing area south of
Younwville that was named for the pioncer Napa
wine estate. It was not previously preciscly
defined, but in 1997 wincgrowers led by TrE-
FETHEN and mMonTicELLO applied for ava
status for the area south of Yountville to Tran-

cus Road. The district also includes Bewsny
Valley to the west; see also esHcoL; josers v.
OSBORNE; TREFETHEN VINEYARDS.

amd wine from Oakville were the highest in the
Mupu Valley, except in the ycars when St.
biudena’s production was better.

Ater Prohibition Oakville's great repuration
OAK RIDGE VINEYARDS. Sce EAST-ri
WINERY

was dead. The rebirth began when Martin
$lling bought land and began replanting To

Kalon in the late 1940s. The grapes from
OAKVILLE. A small village berween Rudier

Besulieu’s Vineyard no. 2 and MARTHA'S VINE-
ford and Yountville that has given its rume us i

w0 were notable. When Robert monpavi
etublished his winery there in 1966, the rush to
areas. It received official ava appellation wuns axurllence became a flood, mostly of Cabernet

in 1993. Viticulcure was not a serious mazuem i fungnon and Sauvignon blanc,

this part of the valley until the 18705 whem .
w. CRABB® built up his great To Kalon e 3
Vineyards amounted to about 1,100 acrat lig |
the end of the 1880s. In those years Zindmiidl ;

and German whites were the chief varunes |

Today there are about 4,000 acres of vines
and twenty wineries in the viticultural diserict,
which stretches from foothills to foothills on
turedy sides of the valley and from the Yountville
bhills to the southern boundary of the Ruther-

fand dustrict.

Ouhville is also the site of a viticultural

grown. Up to P'rohibition, the prices of guype

BAPURIMENTAL STATION run by the Univer-
wiv of California at Davis.

QAKVILLE RANCH VINEYARDS (BW
Wit The 60 acres of vines, of which 43 acres
un i red Bordeaus varietics, stand about 1,000
et shwre the loor of Napa Valley in the cast-
amt toachudls, Oakville’s Rrst vintage was in
il b ashore dme the winery had developed
wellent reputation for Cabernet Sauvi-
g Phe cono-cse annual production of
el ncals is augmiented by asstrong cus-
tow e s business,

QauvILLE VINEYARDS (BW 3989). An
e ol undertaking on a grand scale
Mt i cne ol the major California winery
Ml ot the ty=os, W B, Van Loben Sels
e 1 hnge pariership with goo members
ant o 01 bought the sarTorucer family's
Wadonns Winery in Oakville, He also
w e o ohe sty Nichaum mansion and its
Taba

e " Thene

OtLtD CREEK

to INGLENOOK; Robert
the wine inventory and
Ford Coppola bought the
and vineyard.

OAKVILLE WINE CELL
GROUP

OBESTER WINERY (BW
dra Obester’s grandfathe:
came to live with her anc
The couple caught the vi
the historic old timer. The
side Half Mcon Bay and |
their Ox Mountain Winct
was soon changed. In 15
center of the operation
Mendocino County. Th
acres of vines and prodt
wines. After the Gemello
1982, the Obesters also ma
wines, mostly hardy red
was about 10,000 cases wi
ation, but not the brand.
HORN WINERY in Napa,

OENOLOGY. Sce ENOL
OIDIUM. Sce MiLDhEW

OJAI VINEYARD (BW
Ventura County lounded
mach! His s.5-acre vineya
ily to Rhone varicties ar
Ojai also buys Chardonn:

ley. Annual production is

OLD CREEK RANCH V
The Maidand family bos
wra County in 1976 anc
vines. In 1981 the family «
{1l
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Orleans Strect in the nearby town of Esparro,
Today Lapsley is the winemaker and annu-
ally produces about 4,000 cases of wine made
from grapes grown organically in Amador
County. He is also an academic administraror
for the University Extension ar the University
of California ar Davis and is an expert on
modern California wine history.
E. Peninou, 4 History of the Orleans Hill Vineyard
& Winery of Arpad Haraszehy (Wineers, Calif.:
Winters Express, 1983)

ORTMAN, CHARLES. A modern-day master
of California Chardonnay who began his wine
career in 1968 dragging hoses for Joseph
HEITZ. Later he was winemaker at SPRING
MOUNTAIN and ST. CLEMENT before starting
an enology consulting firm. In 1979 he made
an Edna Valley Chardonnay under his epony-
mous label, which soon changed t Meridian
Wine Cellars. When he became the wine-
maker and head of production for Beringer
Wine Estate’s operation in Paso Robles in 1988,
he sold the company his Meridian brand,
which is now used for Beringer’s Central Coast
production at ESTRELLA RIVER WINERY.

OSBORNE, JOSEPH w. (?-1863). A New
England native, Osborne was one of the most
influential pioneers of fine viticulture during
Californias early years of statchood. He
acquired 1,100 acres of land in Napa Valley in
1851, four miles north of Napa City, and devel-
oped a great agricultural estate he called OAK
KNOLL. In 1856 it was named the best farm in
California by the State Agricultural Society. By
then he had about 6,000 vines, half of which
were vinifera varieties brought 1o California
from New England. It was Osborne’s sale of
cuttings from those vines thar brought the
Zinfandel to the Sonoma Valley. He was mur-
dered by a former émploycc in 1863. A few
years later a part of the Osborne estate was
developed into what became Esncor. Oak

’i

Knoll Ranch continued 1o produce grapes
and wine on its own for many years.

OVERCROPPING. If too many buds are lef
when the dormant vines are pruned, the result-
ing crop will usually be 00 large to ripen prop-
erly. Careful vineyardists try to find a proper
balance between crop size and desired qualicy.
However, it does not follow that the grape
quality and flavor concentration will increase
with every increment in crop reduction.

Overcropping was ever a problem in the
carly days of wine in California. Over the
years, wineries developed incentives to reward
vinevardists who did not overcrop their vines.
One of these was to pay according to sugar
content. But when wine prices were on the rise
and grape prices were soaring, as in the early
1880s, overcropping was the rule.

Today it has become standard practice for
winery owners and their grape suppliers to
work together on crop management. Even so,
when the economic situation is just righr for
specific varieties or market conditions, one
can often find in the spring an increase in
retained buds. In some years, such as 1982,
carly fall deluges may ruin the tardily ripening
crops on such overcropped vines, and the
grapes are never harvested.
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ENOLOGY (formerly oenology, from the
Greek oinos for wine), the science of wine and
its production, including storage and aging. In
California the subject is taughr as a formal dis-
cipline at University of California at Davis and
at Fresno State University, but 2 good part of
the growth in the level of enological knowledge
in California has come in recent years from
highly motivated practitioners in the field.

ENZ VINEYARDS (BW 4641). In 1973 Robert
Enz and his family established a small winery
in Lime Kiln Valley, a branch of Cienega Val-
ley in San Benito County. The 30-acre vineyard
was first planted the 1880s. The vineyard stands
by an old limestone quarry, whose presence
suggests the character of the soils here that have
attracted winegrowers to this area since the ear-
liest American settlements. Enz makes Zinfan-
del, Sauvignon blanc, and Chardonnay, but
prides himself on his old stands of Pinor St.
George and Orange Muscat. Production runs
abour 10,000 cases per year. In 1982 Lime Kiln
Valley received ava status.

ERNIE'S. See ROUND HILL CELLARS

ESCONDIDO. A winegrowing district a few
miles north of San Diego. There were vine-
yards and small wineries here in the 1880s,
some surviving through Prohibirion. During
the dry years, there was some vineyard plant-
ing. After Repeal, in the 1930s, there were
nineteen bonded wineries bur these had
declined to two by the 1960s. The San Pasqual
Viticultural Area is close by. The quality of
table wines produced in this area has never
lived up to the expectations of its promoters.

ESHCOL. James Goodman (1823~1917) and
his brother George (1830-88), who were
bankers in Napa, acquired in 1875 a piece of
land that was earlier part of Joseph 0SBORNE's
0AK KNOLL.” They began planting 200 acres
of vines on the 280-acre property and com-

missioned the winery designer Hamden W.
MCINTYRE 10 plan their huge wooden, grav-
in-flow faciliry. It was finished in 1886 and they
called it Eshcol from the Biblical tale of a clus-
ter of grapes so huge it took two to carry it.
Restored, it is shown on page 369.

In 1893, James C. Fawver (1863-1940) leased
the estate and then bought it in 1904. He
operated it (BW 403) until 1940, producing
bulk wine for several wineries. On his death,
Beringer leased the facility and the vineyards.
In 1968 the TREFETHEN" family acquired the
estate. Their name is their brand, but they use
the Eshcol name on their secondary label.

ESTANCIA. See FRANCISCAN VINEYARDS

ESTATE BOTTLING. Originally a descrip-
tion of wine that had been made from grapes
grown on land immediately surrounding the
winery and bottled at the winery where it was
made. The practice was rare in California
before Prohibition, INGLENOOK in the 1890s
being the chief exceprion. The concept, if not
the term itself, became popular in the 1940s
when the industry, faced with a wartime
shortage of rank cars, promoted the pracrice,
touting the supposed superiority of wine that
had been “bottled ar the winery.” Neverthe-
less a few premium wineries had already
developed and advertised estate bouling
before the war. By the 1960s it was fairly
common among premium wineries in north-
ern California. But the term was abused in
later years and became meaningless.

Since the 1980s the BATE has codified the
erm:

1. The grapes must be grown in a BATF-
recognized viticulrural area and the winery
must be in thar area.

2. The winery must own or “control” the
vineyards that produced the grapes.

3. The winery must_have produced the
wine from crushing to bottling as a continu-
ous process.
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TRAMINER

In carly California vines were trained low
#7 3 to the ground in the Spanish style. By the
‘ 1870s most vines were trained up a redwood
* grape stake. between 2 and 3 feet above the
9y = ground. They were then PRUNED to short
; spurs. After about eight years such head-
pruned vines had a thick, uprighr trunk wich
) aring of short arms around the head. In a few
7T more years the top of the vine had a goblet
+ J appearance and the trunk was thick enough
to support itself and its crop withour a stake.
“ This approach was common in California
" until the 1970s. One still sees picturcsque old
vineyards here and there with vines trained in
™ ™ this manner.

. In the 18705 other training systems came
" into limited use in California, particularly as
1 - some vineyardists began using trellises for
their vines. It was found thac some varieties
" gave better yields if they are cane pruned
. - rather than spur pruned. In such circum-
. stances head training was sl employed
“excepr that the head was developed in a fan
shape in the plane of the trelljs wire. The cane
“was then tied to the wire and was replaced the
-following year. Cordon training was also tried
before Prohibition, but did not become pop-
“ular for wine-grape varieties. Now it is a very
jcommon practice. The cordon js simply an
extension of the trunk, usually in both direc-
irions on the trellis. Such bilatera] cordons are
created by reraining rwo healthy canes and
then Pruning them to spurs in [ager years.
When the cordons become old and heavy,
they can be replaced.
' In recent years much work has been done ro
_mprove the quality of the grapes by training
;'ines to specially shaped TRELLISES, 50 as o
'pen the vine to more sunlight and fresh air.
Ihe training of the vine is also affected if the
‘ineyard is to be harvested mechanically. The
ecent trend 1o closer spacing has made vine-
ardists modify their training systems,

|

RAMINER. See GEWURZTRAMINER

TRANSFER PROCESS. See SPARKLING

WINE
TREBBIANO. See ugN) BLANC

TREFETHEN VINEYARDS (BW 4635).
Before the Trefethens acquired their winery
and its vineyard in 1968, the estate had been
the site of the historic esncor WINERY" and
before thar part of Joseph 0sBoRNE’s Oak
Knoll ranch. Over the vears the Trefethens
have developed 600 acres of vineyard and
have restored and expanded the landmark
Eshcol Winery.

Located in the oAk knoOLL area of the Napa
Valley, in the cooler, southern region south of
Younrville, Trefethen’s emphasis has been on
Chardonnay, bur there is also Cabernert Sauvi-
gnon, Merlot, and Whire Riesling. They sell
grapes to other wineries but produce about
100,000 cases of their own. some of those sold

under the Eshcol label.

TRELLIS. The earliest commercial grape trel-
lises in California were simple one- or rwo-wire
affairs, usually the latter, for cane-pruned grapes.
The lower wire held the cane and the upper wire
supported the growing shoots. Two-wire trellises
were also used for cordon-trained vines.

Since the 1960s many more complicated trel-
lis systems have been developed to meet the spe-
cial needs of California vineyardists. Proper
positioning of the fruit for mechanical harvest-
ing is one of the most important of these needs.
Systems developed for viticulture in New York
State have also been adopted and often modified
for the California environment, These systems
usuall)" have several wires and tend to open up
the vines ro sunlight and fresh air. The Geneva
Double Curtain, for example, has been success-
ful in diminishing herbaceous flavors in Sauvi-
gnon blanc, Cabernet Sauvignon, and Merlot.

TRENTADUE WINERY (BW 4538). In 1959
Leo and Evelyn Trentadue traded an agricul-

et

- ESCHOUWIRERY,RAPACE,

One of the architectural gems of the Naj
Vineyards. The huge wooden facility, bui
painstakingly restored. It was designed b
many other great California wineries. (Tre

tural life in the Santa Clara Valley for ot
Geyserville in Sonoma County, wher
acquired two adjoining ranches thar }
acres of vines. For 10 years they sold grs
ITALIAN swISS COLONY and others, :
1969 bonded their own winery. It was :
that year that they sold their proper
MONTE BELLO 0 RIDGE VINEYARDS,
that included the old Perrone winery, w}
now Ridge's producrion facility. Since 19¢
Trentadues have sold grapes to Ridge f
Geyserville Zinfandel.

Today the Trentadues concrol aboy
acres of vines. Over the years they have
duced a wide range of varietal and ge
wines, once even an EARLY BURGUNDY
etal. Production has held at abour 20
cases for several years, but the product
has narrowed, now emphasizing Zinfar
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Syrah grown near the peak. The appellation nises up to
2,500 feet and gets drenched with rainfall, with nearly dou-
ble the city of Napa’s 24 inches annually.

REFERENCE WINES

Cabernet Sauvignon: Chateau Potelle, The Hess
Collection, Mayacamas

Chardonnay: Chateau Potelle, The Hess Collection,
Mayacamas

Zinfandel: Chateau Potelle, Franus Brandlin Vineyard, Sky

NaPA VALLEY
AVA 1983, 300,000 acres, 33,200 acres in vines

Napa Valley is far and away California’s most famous
winegrowing district. It owes much of its fame to pioneers
who settled in the Rutherford area and established such
important winery estates as Beaulieu Vineyard and
Inglenook. Those two wineries created many fine wines,
but it was always Cabernet Sauvignon that led in quality—
much as it stili does‘today. By the late 1940s and early
1950s, BV and Inglenook were joined by Charles Krug
and Louis M. Martini to form the Big Four Cabernet pro-
ducers, which slowly carried Napa’s high-quality Cabernet
message to the broader domestic market. The list of lead-
ing Cabernet and Meritage producers is still long and
impressive. By the 1960s Heitz Cellar, Robert Mondavi,
Freemark Abbey, Mayacamas and Sterling Vineyards were
crafting excellent Cabernets. In the 1970s, Caymus,
Diamond Creek. Clos Du Val, Stag’s Leap Wine Cellars,
Joseph Phelps and Chateau Montelena joined the group.

From the 1960s through the 1980s, the valley gradu-
ally shifted to more site-specific wines with the realiza-
tion that the places where Cabernet flourished, in rich
soil with warm temperatures, were not ideal for other
varieties. This led to the steady march of Chardonnay and
Pinot Noir to Carneros, to the uprooting of less popular
Petite Sirah and Gamay, among others, and to the plant-
ing of more Merlot and Sauvignon Blanc. By the 1980s,
the valley began to be divided into smaller appellations.
Areas such as Carneros, the Stags Leap District,
Oakville, Rutherford, Mount Veeder, Howell Mountain
and Spring Mountain arc now all AVAs (they are covered
elsewhere in this chapter in more specific detail), and
there are plans to add St. Helena, Calistoga, Diamond
Mountain, Yountville, Coombsville (east of Napa) and
Oak Knoll, an area between Napa and Yountville well

iR
regarded for Chardonnay, to the list. The trend toward

smaller appellations will help define which grapes excel
in different areas. It will also help clean up the overly
large Napa Valley appellation, which should be limited to
the Napa River watershed, but because of historical uses
includes remote areas such as Pope Valley, Chiles Valley
and Wooden Valley—virtually the entire county.

By 1995 nearly half of Napa Valley was planted to
Cabernet and Chardonnay, with smaller amounts of
Zinfandel, Merlot and Pinot Noir, the latter mostly in
Carneros. Clearly Cabernet is king of Napa’s reds, but
other varieties also grow well in this appellation.
Economics plays a role here too, as Cabernet or Cabemnet
blends that sell for $30, $40, 350 or more a bottle pro-
vide a greater incentive than Zinfandel or Syrah at a frac-
tion of the price. Merlot is off to 2 good start in many
areas, but is more site-specific than any red grape other
than Pinot Noir. Stags’ Leap Winery Petite Sirah remains
one of the state’s finest. Sangiovese plantings, still at just
a few hundred acres, are beginning to show promise.

REFERENCE WINES

Cabernet Sauvignon: Beringer Private Reserve, Cafaro,
Caymus. Duckhorn, Forman, Robert Mondavi, Sequoia
Grove, Sterling Reserve, St. Clement and St. Clement
Oroppas

Chardonnay: Beringer Vineyards Private Reserve,
Chateau Montelena, Far Niente, Flora Springs Barrel
Fermented, Franciscan, Forman, Grgich Hills, Long,
Merryvale, Patz & Hall, Silverado, Stag’s Leap Wine
Cellars

Merlot: Duckhorn, Markham, Robert Mondavi, Newton,
Shafer, St. Clement, Sterling Vineyards, Swanson

Pinot Noir: Robert Mondavi and Robert Mondavi
Reserve, Monticello

Syrah: Jade Mountain, Phelps Vin du Mistral, Swanson
Zinfandel: Biale Aldo’s Vineyard, Caymus, Dickerson
Vineyard. Green & Red Rancho,. Hogue, Raveaswood
Dickerson Vineyard, Storybook Mountain, The Terrace;
Turley Wine Cellars Aida, Hayne and Moore Vineyards
Others: Beringer (Nightingale dessert wine), Far Niente
(Dolce), Stags’ Leap Winery (Petite Sirah)

NORTH YUBA
AVA 1985, 17,500 acres, 365 acres in vines

Renaissance Winery is the lone winery here and
there’s a full assortment of the major varieties planted in
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with its excellent Cain Five, merits attention: Keenan and
Smith-Madrone have done well on occasion, but are
uneven in quality.

REFERENCE WINES

Cabernet Sauvignon: Barnett. Cain Five, Pride
Mountain

STAGS LEAP DISTRICT
AVA 1989, 2,700 acres, 1,300 acres in vines

Best known for its supple Cabernets. its many excel-
lent wineries. and the rivalry of the two Stags Leap winer-
ies, the Stags Leap District is proof of how the appellation
system works for consumers in defining styles and as a
marketing tool. Because it won AVA approval ahead of
Oakville and Rutherford, it had a head start in marketing.
The Cabernets in particular impress, led by Stag’s Leap
Wine Cellars with its Cask 23, Fay and SLV bottlings;
Silverado Vineyards with its estate and Limited Reserve;
Shafer Hillside Select, Clos Du Val Reserve. Pine Ridge
and its Stags Leap Vineyard, Steltzner. S. Anderson with its
Richard Chambers Vineyard and Chimney Rock with its
Elevage and Reserve bottling. Each of these wineries pro-
duces very fine wines across the board, from Merlot to
Chardonnay, although in the end the reds are best. Many of
the whites, while appearing to come from this area, are in
fact made from grapes grown elsewhere, so reading the
label carefully is important.

Nathan Fay planted the area’s first Cabernet vines in
the Stags Leap area in the 1960s. realizing that at the
time there were only a few hundred acres of Cabernet in
Napa and many wineries wanted it. Vintners Warren
Winiarski of Stag’s Leap Wine Cellars and Bernard
Portet of Clos Du Val both decided Stags Leap was
slightly cooler than upvalley and therefore conducive to
planting Cabernet. It is also an absolutely beautifui area,
with its huge rock outcropping. In 1972 both wineries
produced their first Cabernets and in 1976 Winiarski’s
1973 vintage won the Paris Tasting. Portet’s 1972, while
from a lesser year, also made an impression in that tast-
ing. The district may be cooler than Rutherford. St.
Helena or Calistoga, but it is warm enough to ripen
Cabernet, and these wines are typically marked by
smooth, polished textures and soft tannins. The range of
flavors includes black cherry. olive. herb, tobacco and
currant, but the winemaker’s hand greatly influences the

—

style—witness the difference between Cask 23 and
Silverado Limited Reserve. Despite being showy and
appealing early on, the Cabernets can age exceptionally
well—Stag’s Leap Wine Cellars Cask 23 1974 was amaz-
ingly complex and vibrant on its 20th anniversary.

REFERENCE WINES

Cabernet Sauvignon: S. Anderson Richard Chambers
Vineyard. Clos Du Val Reserve, Shafer and Shafer
Hillside Select, Silverado Vineyards and Silverado
Vineyards Limited Reserve. Stag’s Leap Wine Cellars
Cask 23. Fay and SLV Vineyards, Vichon SLD

Merlot: Clos Du Val, Shafer. Silverado. Robert Sinskey
Zinfandel: Clos Du Val

TEMECULA
AVA 1984. 100,000 acres, 1,700 acres in vines

This appellation. near the border of Riverside and
San Diego counties, is built around the fortunes of
Callaway Vineyard & Winery. Early experiments with
standards such as Cabernet, Petite Sirah and Chardonnay
drew mixed results and today many early assumptions are
under reconsideration. Whites, led by Sauvignon Blanc.
Chardonnay and some Viognier, have an edge over the
reds. but that may change as winemakers study
Sangiovese and Syrah. While intand and warm here, the
Rainbow Gap allows the afternoon breezes through
enough to cool the area off by late afternoon and evening.

YORK MOUNTAIN
AVA 1983, 5,200 acres. 30 acres in vines

A single-winery appellation that lies west of Paso
Robles in a cool area. York Mountain, the single winery.
fails to inspire across the board.

YOUNTVILLE

Yountville is not yet an AVA, but it may be some
day and could easily include Dominus Estate, Charles
Krug Winery's Slinsen Vineyard and Trefethen’s estate.
This area could also be included in an Qak Knoll appel-
lation, which might roughly cover the Napa Valley floor
from Napa's city limits to Yountville. Another area that
could be included is Soda Canyon, although this might
also become a separate AVA. The district is well suited

for Chardonnay. led by Trefethen.
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a4 elegance. Recent vintages will take their place with the best
Napa Valley Cabernets.

Other Sterlmg wines are invariably well made, but Jess
W exciting. Three Palms Vineyard is the source of some very
oo fine Merlot (see also Duckhorn). The ballyhooed Winery Lake
Pinot Noir and Chardonnay (which vineyard Sterling’s ow ner,
Seagram, purchased in 1986) creates noteworthy Carnergg.
grown wines. But the limitations of Carneros soil is revealed

ol by comparing Sterling’s Winery Lake Chardonnay to its Dj,.
f,,j mond Mountain Chardonnay. Those who doubt the existence
Seef of goait de terroir need just two sips to see the added dimension
warer of the Diamond Mountain wine. An Estate Chardonnay as
' *" is issued, but it lacks distinction. The Winery Lake Pinot Nojr
h : so far is not as successful as that vineyard's Chardonnay-,
Call STONEGATE WINERY—Although founded in 1973, Stone.
srel gate still seems to be evolving. Its Spaulding Vineyard is |o-
“ads] cated in the hills above Calistoga. Chardonnay and Merlor are
ropl the specialties, followed by Cabernet. So far, the wincs Jack
"‘"‘{. the character of nearby Diamond Mountain, but the push o
:".;: quality is persistent. Merlot is the specialty. To watch,
A TREFETHEN VINEYARDS WINERY— Trefethen was cara-
cepr . pulted to fame with its 1976 Chardonnay, which placed first
2y in the widely reported Gault-Millau “Grand Marathon des Vips
';"*‘ du Monde” tasting in 1979. Since then, Trefethen has come 1o
:‘;:q be (riohtly) associated with Chardonnay, which indeed does
-iid well in Trefethen’s Qak Knoll vineyard, which lies midway
RS between the city of Napa and the town of Yountville. The .
- Trefethen holdings are impressive: 550 acres. A good part of '
their production is sold to Domaine Chandon, which has been
s associated with Trefethen from the sparkling winery’s incep-
* tion in the early seventies.
Trefethen is less well known for its Cabernets, in part
because they have not been as consistently successful as the '
Chardonnavs. Here, the relative coolness of the Qak Knoll
o ettt
area becomes genuinely cool for Cabernet—but not ineyitably
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By MATT KRAMER
SPECIAL TO THE TIMES

othing Is more reassuring to a
Nwinc buyer than a winery

that owns its vineyards. This
offers the best guarantee of consis-
tent, reliable wine.

Of course a winery can get consis-
tency through a long-term contract
with a grower, but that's not the
same as growing its own grapes.

The difference comes down to dis-
cipline and courage. Grape growers
who sell to others tend to prune their
vines with an eye to higher yields,
rather than lower. They're also more
likely to pick their grapes early in the
season, especially if bad weather
threatens.

In short, they are inclined to hedge
their bets rather than make the sac-
rifices and take the chances that
going for the highest qualily may re-
quire. 1’ simply in their best finun.
cial interest.

A winery can specifly more severe
pruning in its grower contract, and
inany wineries arc intimately in-
volved with picking times and such.
But in the end, a grape grower's fu-
ture lies in his vineyard, not in some-
body else's wine.

, It's no coincidence, then, that some
of the consistently best wines come
from winegrowers who do it all: grow
their own grapes and make their own
wine. Their convictions, passions and
courage come literally from the
ground up.

You would think that winegrowers
who do this would be shouting it from
the rooftops—or at least declaring it
on their labels. Many do, but some,
such as Gallo Sonoma (recommended
below), merely declare “vinted and
bottled by," which is most commonly
used by bulk producers who pur-
chase finished wines.

Yet the Gallo Senoma wines are

" entitled to the highest designation:

“grown, produced and bottled by."
That's the airtight, no-nonsense legal
declaration of a winery-grown wine.
The great majority of wineries cannot
make that enviable declaration.

. The resonant phrase “estate bot-
tled” means something similar, but
with a legalistic twist, American
wines can say “estate bottled” only
when both the winery and its vine-
yard are in the district noted on the
label. A winery situated in a different
district from its vines cannot use “es-
tate bottled™ on the label.

If you're looking for an edge in
choosing wine {and who isn't?}), you
could do worse than seck wines that
arc labeled “estate bottled” or
“grown, produced and bottled.” It's
no guarantee of quality, but it is of
consistency. If you like this year's
wine, it's an awfully good bet that
you'll like next year's as well. The

following wines, although of varying -

age, prove the truth of this with
every new vintuge.

1995 Trefethen Vineyards Chardon-
nay (Napa Valley) (521): Nupa Valley's
Trefethen Vineyards s an ideal ex-
ample of the virtues of estaté bot-
tling. Trefethen has consistently
been one of Napa Valley’'s best
Chardonnay producers. From the
first, with its 1973 vintage, Trefethen
Chardonnay won early fame.

Ins recent years, though, it lost es-
teem with certain Chardonnay eamp
followers for refusing to cater to the
latest tastes, including toasty oak, ex-
tended lees contact and malolactic
fermentation.

.....

Trefethen has remained true Lo ils
school, and its terrific '95 vintage
shows just why it has no need to
gussy up its Churdonnay with the
latest techniques. Trefethen's 500
acres of vines are in the (not yet
legally designated) Qak Knoll dise
‘gi_ﬁ.at the cool southein end of Nupa

alley, not far from the cily of Napa.
Over the years, Trefethen's
Chardonnays have consistently dis-
played a distinctive Ouk Knoll ¢har-
acter. This is underlined by at unwi-
VeTing winemaking style.

"This brand-new ‘95 Chardonnay is
surely one of Trefethen's best
years. As always, the winemaking is
clean, pure, impeccably defined and
mouthwatering in its crispness. In
the '95 vintage, the fruit is exception-
ally dense and delivers its pure
Chardotnay flavors ummnarred by in-
trusive oukiness.

This is & wine destined to do noth-
ing but improve over the next five to
10 years. Trefethen's track record for
aging makes that a sure thing. Look
for a street price as low as $16.95.

Solid From the Ground Up

1OS ANGELES TIMES

_— ) o TERENCE McCARTHY
Trakhen Vineyards VP Tony Baldini, left, and vineyard manager Steve Baldini arwcag Trefethea's vines.



STAR-LEDGER

NEUARK, NJ
OARILY 473,003

HEDNESDAY

JUk 17 1336
BURRELLE'S

159
. AEAR

ra
AR

Napa vineyard pIO
gl

4 i Qepirsd

in clothes, food and automobiles,
ashions change, but some things
1ever go out of style: the basic-black
socktail dress, a well-made Caesar
salad, a Porsche 911, We call these
:lassics.

There are classics in wine too,
ike the wines of Trefethen Vineyards.
fou will not find super-rich, oaked-to-
he-nines chardonnays in this winery's
itable. Nor blockbuster cabernel
:auvignons made in microscopic
(uantities and sold at prices only
;ultans can afford. But you will find
iolid, well made, even exceptional
vines, They just don't shout their
juality from the rooftops.

»Trefethen was founded in 1968 by
Jene Trefethen, who saw potential in
he former Esheol Ranch winery, even
hough its facilities were rundown and
ts vineyards pvergrown. In 1973, his
;on John and John's new wife Janet,
b out the winery's first vintage of
shardonnay and pinot noir.

Today, Trefethenis an
10,000-case winery with a mix that
10es something like this: 30 percent
-hardonnay, 18 percent cabernet
sauvignon, 18 percent Eshcol
:hardonnay, 17 percent Eshcol
aabernet SauvignonyMerlot and 17
percent.White Riesling. The Eshcol
(pronounced “ESH-cole™) wines are
popularly priced at about half the
price of the estate chardonnays and
~abernets, which sell for about $20.

Library Chardonnays and
Cabernet Sauvignons are held back Lo
penefit from additional Bottle age.
Grapes With unusual fruit intensity,
structure and body — mostly from

Sam
Gugino

High Spirils

Cabernet Sauvignons. These wines
begin at $30. Trefethen also makes a
well-regarded Dry Riesling at about
$11

With ali the emphasis on .
boutique wineries in California, it ma
surprise some that until Francis Ford
Coppola’s recent purchases of the
former Inglenook Winery, Trefethen
was the largest contiguous vineyard
under one ownership in the Napa
Valley with some 600 acres, 550 of
which are on the Napa Valley floor
and 50 in the adjoining Mayacamas
Mountains. In an era when
winemakers scramble for supplies of
grapes, Trefethen can draw on its
own. (In fact, Trefethen seils over
1,200 Lons annually to other wineries
guch as Schramsberg, Cakebread and
Domainc Chandon:)

1n addition to keeping pricesin
check, this also means quality control
in the vineyards. “It's the whole idea
of being a wine grower,” Janct
Trefethen said. “Great wines are
made in the vineyard, and the
winemaker is just a helper along the
way. Otherwise you have to coverup
tack of fruit with things like oak and
malolactic fermentation.”

Trefethen says the cooler

w_cnthc_r in Lh_c Oak Kgqll Statlon arca

or American Viticultural Area) allows
chardonnay grapes o ripen gradually
while developing character.

A tasting of Trefethen wines
several weeks ago began with three
chardonnays from the 1994, 1991 and
1988 vintages. I thought the richness
and balance of all the wines were
remarkable, all the more so because
the use of oak was so judicious, only
three monthsin new and used barrels
for each. Also, only the 1994 {and only
13 pereent of it) went through any
malolactic fermentation — the
secondary fermentation in sharper
malic acid is converted to creamier
lactic acid. Yet all were plenty buttery
enough,

Anyone who thinks California
white wines don't age well should
taste Trefethen's 1991 and 1998
chardonnays, both Library Selections.
The 1991 had a deep gold color with
plenty of spice and tropical fruit
flavors wrapped in butter and oak.
The 1988 was earthier, more
Burgundian but still fresh with lemon
and citrus Navors.

But Trefethen stakes its
reputalion on cabernet. So ninc of the
wines Ltasted were variations on that
theme, varying in vintage, vineyard
location (hillside vs. valley floor), and
whether they were Estate, Reserve or
Library Selection.

If there were an overriding theme
Lo all of these wines, I'd have Lo say it
was “good breeding.” What I meaniis
that all the wines showed the kind of
maturity (not necessarily age) and
balance that kids with good

1993
Califormia

Cabernet
Sauvignon

Eshcol

Bottled By Trefetben Vineyirds
Napa, Caltfornia. 12521

A glass of wine

1993 Trefethen Eshceol
Napa Valley Cabernel Sauvig-
non. A good, everyday drinking
cab with nice cherry fruit, a vel-
vety texture and a touch of
smoke. Widely availgble.

¢still in barrel) had remarkably sofl
tannins with good but not gushing
fruit. They don’t leave you dazed with
the usual one-two punch of fruit and

The older wines showed how
cabernet sauvignon can deliciously
evolve into nutty richness with flavors
of dried fruit {1983 Library and 1978},
licorice and anise (1991 and 1986
Reserve) and tar (1986 Reserve and
1989}, If I had to choose a favornite, it
would the 1987, by a nose over Lhe
1978, And what a nose it was, There
were wonderful aromas of cigar,
mushroom, earth and dried leaves to
mingle with a healthy amount of
remaining fruil. The wine {86 percent
cabernet sauvignon, 14 percent
merlot) was showing some physical
signs of age in its unusually brownish
color, but it was by no means old, any
more than Sean Connery is. My notes
read “lots of character.” That good
breeding again. The 1978 {85 pereent
cabernet sauvignon, 15 percent
merlot) had animal and smoke notes
balanced by dried (ruit und caramel.
And the viscous texture wouldn't
quit. While the Esheol Cabernet
Sauvigmon and Chardonnay are
widely available, older Trefethen
wines may require special orders from
retailers such as the following: Central
Liquors, Flemington; Chase Wine &
Liquor, Inglewood; Glendale Liquor
Store, Trenton; Hopewell House
Liquors, Hopewell; Martin's Liquor,
Mt. Laurel; Rumson Wine & Spirits,
Rumson; Spirits Unlimited, Red
Bank, and Welsh's Liquor,
Lambertville,

High Spirits appears each week.
Send questions and comments Lo
Sam Gugine, ¢/o Savor, The Star-
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| Steltzner’s stylish vintages give
refined touch to sauvignon blanc

BY MIKE DUNNE
Scripps-McClatchy Western Service

TELTZNER Vineyards is known pri-

marily for its concentrated cabernet

sauvignons. That's no surprise, giv-
en the location of the winery and its princi-
pal vineyards in the Stags Leap district,
along the eastern edge of the Napa Valley,
a rocky and sun-washed slope that does
unusually well by cabernet sauvignon.

What's surprising about Steltzner these
days is its stylish sauvignon blancs, so
refined and pure that they will give any
comparably priced chardonnay a run for
the money. - ’

Steltzner has two overlapping vintages
of its Proprietor Grown Napa Valley Sauvi-
gnon Blanc ($7/$8.60) on the market: the
1994, which speaks more to the gravel and
smoke that the French are celebrated for
squeezing from the grape; and the 1995,
which is showing a more upfront and com-
plex fruitiness but still with whiffs of flint.

Both are dry, crisp and refreshing with
supple texture and fruity, herbal flavors
that run to grapefruit, coconut, melon and
grass, with the 1995 displaying a touch
more pimento typical of the varietal.

Charles W. Hendricks has been the wine-
maker at Steltzner for just a couple of
years but long enough to have made both

N

wines. The grapes that go into the wines
are from Qak Knoll Estate Ranclhl on the
opposite side of the valley, a warm area
cooled by maritime breezes off San Pablo
Bay, helping give the wines a natural bal-
ance between density and crispness with- |
out a lot of interference from the winemak-
er. Both wines are 100 percent sauvignon
blanc.

By and large, Hendricks approached the
vintages identically, fermenting 16 percent
of the fruit in French oak barrels to give
the wines their suggestions of smoke and
herbalness. The only significant difference
was the yeast that Hendricks used to initi-
ate fermentation; in 1994, he inoculated
with a French strain, but in 1995, he let
the natural yeast of the grapes take over.
The difference appears most evident in
texture and structure, with the '95 a little
richer and thicker than the '94.

Hendricks likes his sauvignon blanc with
mild dishes, such as pasta primavera or
oysters on the half shell. But the 1994 had
the vibrant fruitiness, solid structure and
sharp acidity to stand up to sea scallops in
a spicy coconut lime sauce and stewed
conch in a peppery and garlicky tomato
sauce at a Caribbean restaurant. The 1995 !
didn't shrink from the assertive and varied -
flavors of a homemade pasta sauce rich -
with capers, anchovies, olive paste and
sun-dried tomatoes.
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by Becky Murpby

MAKING A SPLASH: Just in time for pool-
side sipping comes Franzia's Cabernet Sau-
vigoon Cooler. Like Franzia’s ‘White Zlafan-
del Cooler, it is closer to & winc-and-soda
spritzer than a wine cooler. It has 2 light rose
color; 2 fresh strawberry nase; slighdy sweet, :
fresh, fruity flavors in the mouth. balanced with !
carbonation; a light body; and a short finish. :
Unlike the major wine cooler brands, Franzia ;
has become one of the top 10 wine coolers in
the country without television advertising — a
success attributed to the drink's appeal to both |
able wine and cooler drinkers. However, in an
effort to become one of the top five, Franzia is
launching a television campaign this month.
Franzia wine coolers sell for $3.99 at most i
rewail and grocery stores. ‘

SEND IN THE CLONES: The winery build- !
ing for Sterling Vineyards is 2 spectacular, ’
white, missionlike struccure sitring atop a hill in
the middle of the upper Napa Valley. Complete
with tramway for shuwling visitors from the
parking lot, the winery caused quite 2 sur at its .
1973 opening. : L

But the focus at Sterling these days is on vine-
yards. The first Sterling Chardonnay produced in
1969 came from vineyards in 2 warm region of |

_ the Napa Valley. It has since been decided that
grapes from cooler regions of Napa make more
interesting Chardoanay. So in 1977, Sterling ac-
quired the Rutherford Ranch Vineyard and Dia-
moad Mounwin Ranch, and in 1984, the winery
crushed the first Chardonnay grapes from its
Oak Knoll Ranch, Seagram's, Sterling's owners,
also bought the highly acclaimed Winery Lake
Vineyard in Carneros last'year. :

Overseeing these prime vineyards is viticul-
tural wizard Tucker Catlin, who determincs
which Chardonnay clone grows best in the dif-
ferent soils and climates of each vineyard.

All this actention to detail — combined with
the expertisc of winemaker Bill Dyer — is evi- -
dent in the quality of the newly released Ster-
ling Vineyards Estate Bottled 1985 Char-
doanay. It has a pale straw color with2 forward
apple, citrus and vanilla nose; well-intcgrated
apple, vanilla and oak flavors in the mouth;
lean, crisp acid; 2 medjum body; and 2 long fin-
ish. Though it will develop more complexity
with age, it is quite pleasant to drink now. Try it
with sauteed filet of sole.

It sells for $11.59 ar most major rewail stores.

NEW GUIDE TO THE VINES: The Tezas



B4-28-199¢ UL+ 4H

seva0 UHLNLER. PA

§0ay Lo
,.‘,m%;t'ews

NOV 23 19gs
é&ﬁﬁ

rRu

WIINCRIEI T VI i v e

Sterling Vineyard plots.:”
monitored for suitable wine

95 S t-14
hu’&m”g{\v‘:{h inemsakers 1n

Al

Callfornia, the subject of viticulture.
the ncience of growiag grapen, ia
Bound W mwe Y It is fascinating
0 learn how much viioulagrsl ex-
wrimudnh_(oh\xu'nmcf-

conditans.
Altbough wisemeking has been &
of Callfsraza history sincs the

cess have
vericries do beet in which macro
and microclimatea.

Toheir confidencs in the roculls of
Whwir axperisentation led to tha es-
- tahtishmeat of “appeilation can-~
troles® lawe which gevern, amoug
other things, which grapes rosy b
goening spacific region and what
yield par scre may be The
mmtdwhwohwrf
graphisal timits and = s! ard of

ity for winas produced in that

thy coptinang

adee

R

. Py
the final product befors stzict bz, *

ugmuganboim ‘uwA

ki i et
last weak's columa, is & N.;:‘i’d-_?('.
ley winery '!Tﬂ ia actively engsged

;}u:mnmof.-ahmnrydv

:pendi upxmdnwhﬂ?kh

® ia grown.

i* For inmance, the Rutheefrd
*Ranch C

’ 3 erba. i
atian is ... IT IS THE JOB OF the

n r
m,ﬁnawmmmqmﬁ\yq;
their wines a7
On = recent visit to Callfornis, 1.
had the eppartunity to exsmina, lg

same depth, the variow viticuloursl
underway st &
“Tucker Caslin, vice ’.

acres. Thoss vineyards are not all
tagether in oue a5 one might
expect, but are

the Napa Valley in

puanad upproptiate for ene or wor

fedividual pea -

- The docision was mede to plant

vitienlluriat to carefully onalyze tho
‘soils sad micro-dimate of » partic
which will producs wine consistant

. with the stylg satablished hy tha’
3 ulth Bhe 87lp e 8 .

. Per ezample, when a 30-ac7e .
I wvine
rea
thi

of e Rutherfurd .
pori,
S B

Sirah, Gamay,
and even Pucksr Catliv do-

tarmined that the topsoil deplh var
fed congiderably across the :

ehout 80 percant of the area in * -

. " Cabernct Sauvignoa, 12 peresnst in
'~ Bauvignen Blanc, and 8 pervent

in -
Cherdonnay. Using & process called

{des of introducing soma form of 8-

of the grape veristics which Sterllng  deaired va.r(u&-u grafied cats the  ments In vine lrrigation are being

NeUon cntrolee” regulatioas in wa. Thevs varictios Indude | root stock of the axlsting veriety, out by Burling et their

Plifernia is strongly resisted by Clinicanay, Sauvignon Blane,  tharedy changing variely wi Diamond Mouziain Ranch vipeyer:

rany growers who belleve that Semillion, Pinot Noir, Cabernet the lang time dslay ia cmplota 1o E:gm high atop the vidge deCain

ach more fusc be learned about | Bauvignoen, Merlet, Cabernet Fras, planting. : . western gide of the northern

vitodiurs and ita relatiopabip & and Potit Vardat, and the | : S0ME INTRRESTING cxper) - Nape Valley. ﬂ-/\uu fs doop but
N i A ! N : . o



Foto:
] Heidi Fokdal

Odense-
kokken Per
—) Zander tryl-
ler med for-
arsrulledej,
roget laks,
" spinat og
dobbeltfyld.

e =3

Der er roget laks i 'ssggene’,

men vil man flotte sig, kan man
ogsé leegge lidt-ved siden af pad

tallerkenen.

Et godt glas

“ME

.25 ruller

sse: 100 g rd kyllingekod
't og peber

. 1,3 dl piskeflode

It reven muskat

sme: ca. 30 g bldskimmelost (f. eks. da-
5u) ca. 10 creme fraiche (36 pct.) eller

otta

llingekadet skares i mindre stykker og
deles i foodprocessor til en fast masse .
nmen med salt og peber. Piskefloden
attes, og der smages til med muskat.
cremen blandes bldskimmelost og cre-

> fraiche eller ricotta. En lille skefuld

lingefyld og derover en teskefuld oste-
1 leegges pd hver dejplade, og de for-
“I ruller (se foto) eller poser, der frite-
‘ie eller pensles med smar, saettes
smurt plade og bages i ovnen ved hoj
‘me, til de er sprede, ca. 5-6 minutter.
tecremen mé ikke nd at blive gennem-

‘m, for s& lober den ud.

de hvid- og redvin passer til rullerne.

swing, pa plenen er der spille-

borde for de legesyge og sma-
geborde for de serigse, og under
kampefrokosten er der optraeden
af smilende stepdansere. .

Vi er pa vej til Napa Valley, men
ger lige ophold i Livermore Valley 1
Alameda County sydest for San
Francisco. Her ligger det flotte fa-
miliefirma Wente Bros, som har
veret i sving siden 1883 og i dag
iszr er kendt for sine hvide og
mousserende vine.

Jeg forsgger at samle mig om
vinfolkene og deres flasker: Char-
donnay og Merlot fra Wente Bros,
Trebbiano og Zinfandel fra Ivan Ta-
mds, Sauvignon Blanc og Petite Si-
rah fra Concannon Vineyard. Men
der gar skovtur i den, og det har jo
ogsa sin charme. Det er en veltil-
pas gruppe, som drager videre
nordpa mod Napa, hvor en ny
gruppe vinfolk star klar med smag-
ning og middag.

NYE TENDENSER

Neste dag er helliget Napa Valley.
Bunden bliver lagt fra morgenstun-
den med smagning af 21 vine og en
gennemgang af de nyere &rgange.
1995 gav en lille hast, 1994 var et
stort ar for iszer Pinot Noir, 1993
lala, hurtigt modne vine, 1992
varmt ar, masser af vin, 1991 klas-
sisk 4r, meget vin og 1990 fint ar
med klassiske vine.

For ganske fa ar siden kunne
man vare sikker pa, at vinene fra
Napa Valley var temmelig massive,
fede og alkoholrige. I dag gar ten-
densen mere i den europeiske ret-
ning, hvor der strabes efter kom-
pleksitet. Vinene skal i hgjere grad
afspejle den jord og det klima, de
kommer fra.

Augustus Huneus, der er med-
ejer af Franciscan Vineyards, siger
desuden i en lille tale, at han tror,
der vil komme flere og flere blande-
de vine fra Californien. Hidtil har
de sikaldte varietal-vine domine-
ret, dvs. vine med druenavne og i
princippet fremstillet af en enkelt
druesort.

— Det er muligvis en betzenkelig
sag, fordi f.eks. en Chardonnay fra
Italien eller Californien, Napa eller
Livermore ikke ligner hinanden og
derfor ikke giver forbrugeren et
klart budskab om, hvad han kan
forvente, siger Huneus.

MERITAGE

Californierne kalder ofte deres

Wlamdada srhien Mavitaora ner hlan.

golen skinner, et orkester spiller

[y

Lerdag 6. april 1996

Napa Valley. Meningen er naturlig-
vis, at vi skal konstatere, hvor zl-
det og udterret den fine franske vin
er sammenlignet med de lokale, og
pointen gar rent hjem. Efter min
smag er de bedste 85-vine Beringer
Private Reserve samt Raymond og
Mondavi Cabernet Sauvignon Re-
serve.

Der er fem Chardonnay-vine i
smagningen, og jeg er imponeret
over den 11 4r gamle 1984 Trefe-
then Qak Knoll District Library Se-
lection Chardonnay. Den er selvipl-
gelig moden, men fint i live, citrus-
duftende og med harmonisk syre.
Det kan jeg fortelle Janet Trefe-
then, da vi et par timer senere mg-
des til udendgrs frokost pa det flot-
te Far Niente Wine Estate. Janet
har en noget yngre vin med til lej-
ligheden, en 1994 Riesling, som be-
krefter at det familieejede Trefe-
then Vineyards i Napa Valleys kali-
ge ende fremstiller friske, sprgde,
rentsmagende hvidvine.

TEMPERATUREN

Far Niente betyder tag det roligt),
s4 det ggr vi med en menu kreeret
af stedets franske kok, Michel Cor-
nu, og gode flasker fra kalderen.
Et par Far Niente Cabernet Sau-
vignon fra 1992 og 1986 kleder
den big size bef, vi udszttes for,
men jeg sniger mig ogs til at sma-
ge et par udgaver af min yndlings-
drue Pinot Noir. De kommer fra
henholdsvis Saintsbury og Domai-
ne Carneros, og der er ikke andet
at klage over end temperaturen.
For solen skinner og far os til at
glemme alt om merket og kulden
hjemme i gamle Danmark.

"~ Mgrke kommer dog til at spille
en rolle, da Napa Valley-dagen
slutter med en aften pa Robert
Mondavi Winery. En raekke produ-
center er mpdt op og stér klar til at
skanke smagsprever fpr middagen.
De star desveerre udendgrs, sa
mens mgrket falder pa, bliver det
sverere og sverere at se, om der
skenkes hvid- eller redvin i smage-
glasset.

Inden dere har vinfolkene fordelt
sig ved bordene, da serveringen af
gazpacho, vagtler, ost og strudel
begynder.

Jeg slar mig ned hos et par unge
medarbejdere i Niebaum-Coppola
Estate. Det ligger i Rutherford og
ejes af filminstruktgren Francis
Ford Coppola siden 1978. Produkti-
onen er temmelig lille og bestar
iszr af en bordeaux-blanding ved
navnet Rubicon, som er kendt for
at kreeve lang langring, for den 4b-
ner sig.

Bade argang 1987 og 1990 er dog

+i1 a+ kamme i narheden af. selv




In 1994, with nearly 1deal growing conditions, Merlot flourished in many parts of
the Golden State  Low winter rainfall levels and a long, mild, warm (but not hot)
summer growing season led to optimal ripening in many vineyards, vintners said.
"1t [1994) was the least hectic vintage in memory," recalls Mitch Firestone-Gillis,
winemaker at Fisher Vineyards in Sonoma County. The long season “allowed us to
pick at opumal maturity and focus on the winemaking."

Most winemakers contacted for this story favor 1994 over 1993, which yielded

many very good to outstanding wines, but also many unbalanced and tannic ones. A

lot of winemakers also like their young 1995 Merlots, which Dave Noyes of Kunde

Estate Winery describes as having subtle flavors. Mitch Cosentino of Cosentino

Winery believes that 1994 is a better year for Cabernet, Pinot Noir and Zinfandel-- ﬁ(oM

but that 1995 and 1996 might be better years for Merlot. So things should continue ~ _y,ne¢ =€ ECTATOS
looking up even into the next few years. Seph- 5 ‘at

The best ways to start shopping are to check our listing of the top-rated wines and
to scan the reviews in the Buying Guide. You'll have to work hard to find a plush,
seductive Merlot, but once you find one you'll be happy you looked.

In the Merlot Groove

Markham in Napa Valley offers reasonable prices, very good
quality and a new reserve

It's no fluke that Markham makes a better, less expensive and easier to find Merlot
than do most wineries in California. This Napa Valley producer started planting
and making Merlot long before others got interested in it. Now, when most
wineries are scrambling to find whatever Merlot they can, Markham has a steady

supply of top-quality grapes.

Part of Markham's good fortune is due to beginner's luck. Founder Bruce Markham
aggressively acquired property when he started the winery in 1978, and much of
that land was planted to Merlot well before this wine's popularity soared. When
Markham sold the winery in 1988 to Japanese wine and spirits conglomerate
Mercian, the new owners, reacting to the looming phylloxera threat, replanted
vineyards and established long-term contracts with growers.

Combined, Markham owns 90 acres of Merlot, is planting an additional 50 acres on
leased property and has contracts for another 50 acres. This allows the winery to
produce more than 40,000 cases of a rich and supple Merlot each year. It also
allows the winery to be picky about what it bottles, and to select special lots for
special wines. This year, for example, Markham has released its first reserve
Merlot, a 1994 vintage. Loaded with ripe, juicy flavors, it scored 91 points, or
outstanding (on the Wine Spectator 100-point scale), a rare feat for Merlot.
Markham made 1,000 cases and the wine sells for $35 a bottle. Controlling
vineyards "really does pay over the long haul," says winery president Bryan del
Bondio. "You can raise grapes for $700 to $800 a ton, but you certainly can't buy
them for that."

Markham's new reserve Merlot is a blend from three estate vineyards. The two
main vineyards bring different qualities to the final blend. According to del
Bondio, a 25-acre vineyard north of Calistoga provides soft tannins, massive sweet
berry and aromatic nuances, while the 60-acre Yountville vineyard is more of a
Cabernet-style Merlot, providing more tannin, more color and a cherry flavor.

http://www.winespectator.com/W ine/Spectator/Archives/19970915/91597f4 html{098682377977371 3500327400 2009
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Another five acres are rooted in the Oak Knoll area of the valley suuth of
Yountville. Del Bondio says wine from those grapes tends to be more austere.

Markham 1s considered an old-timer when it comes to Merlot. "We started making
Merlot in 1980." says del Bondio with pride. "We're not on the bandwagon like
everybody else.” Fifteen years ago, Markham's first Merlot sold for $9 a bottle.
Prices have crept up over the years, but quality and affordability have made the
Napa Valley bottling a perennial great value. Consistently ripe and complex, the
Napa Valley Merlot shows cherry, berry, cedar, spice and anise notes and soft,
fleshy tannins. And it ages well. Earlier vintages, like the 1985, 1987, 1988 and
1990, are still rich, vibrant and complex. In difficult years like 1988, 1989 and
1993, Markham was able to produce impressive wines. The 1994 Merlot (88, $18),
with 42,000 cases made, is easy to find, affordable and should only get better with
age.

As new vineyards begin producing grapes, del Bondio intends to expand Merlot
production to 50,000 cases, and then level off. Overall, the winery produces

" 125,000 cases, 40 percent of which is Merlot, along with first-class Cabernet,

Chardonnay and Sauvig-non Blanc. Markham has also just added an old-vine
Zinfandel and an inky-dark Petite Sirah. Del Bondio keeps close tabs on all the
wines. And although the winery has gotten big, each parcel and each grower are
still kept separate from one another so that every lot is made as a whole.

Thirty-four lots of estate and purchased Merlot add up to a big job, but the
winemaking team is a tight group with decades of experience. Del Bondio, 42, who
still keeps a hand in winemaking, is a Napa native who joined Markham (as general
manager) for its first crush when he was fresh out of college. For cellar master
Efren De Haro, with 19 years at Markham, going to work means spending time
with family. De Haro handles daily operations with his five brothers, and also has a
nephew and brother-in-law working at the winery. Enologist Kim Nicholls is the
only other full-time member. It's been said that Markham is basically a large small
winery--and it's easy to believe.

--Thomas Garrett

Azalea Springs

There's no place like home, with a backyard vineyard

When Norman and Norah Stone bought a small vineyard on Diamond Mountain in
Napa Valley, they never expected to make wine. But once their Merlot grapes
ripened, they turned out to be juicy and full of flavor. With a little nudging froma
well-known winemaker, they were suddenly in the wine business with their own
label, Azalea Springs.

The San Francisco couple had been looking for a weekend retreat in Napa Valley
when they became enchanted with a 19th century farmhouse that happened to be
surrounded by vineyards. Not sure what to make of the vines, they asked John
Kongsgaard, then winemaker at nearby Newton Vine-yard, for advice. "John said,
'Forget about the house and buy this place for the vineyards, " recalls Norman.
"That's what really got us interested in winemaking."

Kongsgaard's enthusiasm was well-placed. In 1991, the Stones made their first
Merlot, with Kent Rasmussen overseeing the winemaking. Both the 1991 (88
points on the Wine Spectator 100-point scale, $22) and 1992 (88, $22) are supple

http://www.winespectator.com/Wine/Spectator/Archives/ 19970915/91597 f4.html|098682377977371 3496357416664 5/5/99
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sauces, including entrée sauces
such as Thai barbecue and
apricot curry. The dessent
sauces—bittersweet chocolate-
Kona coffee, cinnamon-butter-
scotch and a luscious pear-
caramel—avill surely send cvery-
one who tries them into sugar
heaven. Call (800) 401-5570
for more information.

& Though a fire destroyed por-
tions of Brotherhood Winery
the night of Jan. 7, the historic
New York facility has resumed

operations, continuing to pro-

duce its wines and welcome vis-

Fire damage at Brotherhood
Winery

itors. Founded in 1839, the
Hudson Valley establishment is
the oldest continually operated
winery in the United States.
The blaze, ignited by damaged
clectrical wiring, spread from
the tasting room to the Grand
Manarque Hall, which dates
hack 1o 1893. None of the
winery's other historic buildings

were damaged.

CHRIS RAM

VMendelsons Release Rare California “White Port”

\tp to the { kratne led
to a Pinot Grs dessert wine

ust ane sip—that's all it

took. It left Richard

Mendelson with a lasting
impression and inspiration.

The California attorney
and aspiring artist has been a
U.S. delegate to the Paris-
based International Office of
Wine for many years. In the
1980s, he attended a confer-
ence in Yalta, in the former
Soviet Union, during which
he and his wife, Marilyn,
toured the famed cellars of
Massandra, which were built
and used by the czars.

At a tasting of 100-year-
old-plus wines were the usual
classics, including Chiteau
d'Yquem, Rieussec and Tokays
from around the world,
Mendelson recalled. Then
they came across a surprise—a
fortified Pinot Gris made in
the Crimea. “It was one of the
most unusual wines ['ve ever
tried,” he said. “1 thought,
‘Now that’s different.”™

When they returned to
their Napa Valley home and
began planting their 1.5-acre
vineyard, the Mendelsons
decided to focus on Pinot
Gris rather than follow the
Chardonnay crowd.

Now comes the Mendel-
sons' interpretation of what
Richard calls “White Port.”
He made trial barrels in 1994
and 1995, but the 1996 vin-
tage is the first one for sale.
The Mendelson Pinot Gris
Dessert Wine (95 points,
$21/375ml) comes primarily
from their Oak Knoll District
vineyard, though extra grapes
from around Napa are also
used. The grapes are har-
vested very ripe and aged in
small French oak barrels. The

12 WINE SPECTATOR « MARCH 31, 1999

fermentation is stopped at 16
percent residual sugar by for-
tifying the wine with alembic
pot-distilled brandy. The

result is a finished wine that’s

Napa vintner Richard Mendelson has made 8

new 95-point sweet wine.

between 16 percent and 17
percent alcohol.

The 1996 winc is very
ripe, rich and creamy, turn-
ing smooth and sweet on the
finish, with fig, melon
and apricot flavors.
With only 105 cases of
half-bottles produced,
the wine has limited
distribution ta select
California and New
York restaurants, but
you can order it by
phone—call Mendel-
son at (707) 252-7200,
ext. 257. The 1997
Pinot Gris, of which
325 cases of half-bottles
have been made, will
be released soon.

—James Laube

Sonoma-Cutrer
Vineyards Seeks
New Investors

portion of California’s

Sonoma-Cutrer Vine-

yards, a winery known
for its single-minded devo-
tion to Chardonnay, may be
up for sale. Sonoma-Cutrer is
looking for new investors as
part of a deal to cash out
some of its original investors.

“What I'm trying to do is

get [some of] the investors

some liquidity,” said winery

Sonoma-Cutrer founder Brice
Jones will stay on in any deal.

president Brice Jones, 58,
who founded Sonoma-Cutrer
in 1973. “It's been a long
haul for some of these guys,
and some are now in their
70s and want to get out, so |
told them I'd find a way.”

Jones did not reveal what
percentage of the business
was being offered for sale. But
he did state that he intends
to stay on at the winery.

Sonoma-Cutrer has nearly
1,000 acres in vines and bot-
tles about 80,000 cases annu-
ally, including 5,000 to
10,000 cases each of two
vineyard-designated wines,
Les Pierres and Cutrer Vine-
yard. The value of Sonoma-
Cutrer’s vineyards is esti-
mated at $40 million, and
the company's net worth is
said to be between $100 mil-
lion and $150 million.

Brown-Forman Wine
Group, which owns Fetzer
Vineyards in Mendocino
County, has expressed an
interest in Sonoma-Cutrer,
according to Jones.

—James Laube

TOP FAITH ECHTERMEYER; BELOW ED CALDWELL
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What are you looking for?

Steltzner 1995 Oak Knoll Ranch,
Chardonnay, Napa Valley

TYPE: White
CATEGORY: Chardonnay
DESCRIPTION: Medium golden straw. Medium-bodied. Moderately

extracted. Tropical peach and pineapple aromas. Very juicy and direct on the
palate with a simple mildly toasty, pear flavored finish.

SCORE::83

VINTAGE: 1995

VARIETAL (GRAPE TYPE): Chardonnay

PRODUCER'S SPECIAL DESIGNATION: Oak Knoll Ranch

GRAPES COME FROM: Napa Valley

PRODUCER IS LOCATED IN: California, USA

SUGGESTED RETAIL WHEN TASTED: $16/750 ml (prices mary vary
significantly due to shipping expenses and local taxes)

TASTING LOCATION: Tasted under ideal conditions at the Beverage
Testing Institute Inc., in Chicago.

TASTING DATE: 11/97

TASTINGS.COM BEVBASE ID NUMBER: 34318

Copyright {c) __ All rights reserved.

preny JS new reviews before théy sell out Click here to subscribe
@WW or cancel’ And not to worry, we never share aurlist

letter lets you khow when we release

.../action.lasso?—database=BottleBase‘fp3&—1ay

out=WebFields&-response=HTML

Tastings.com

)

BeFRE 40U BUY

. Home
For the Trade
About Us

042 fmoreinfo. 4/14/99
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Shafer Vineyards

'© t Wine Reviews
Lt © The latest
Hesotrees - B Tickets on sale for Napa Wine Auction
S Killer Napa wines going once, going twice. ..
Putting the 1988 cabernet sauvignons to the test
Cabernet inflation
Vintage retrospective tasting: 1986

© Reviews
1995 Red ltalian-style blend, Firebreak
1994 Cabernet Sauvignon, Hillside Select
1995 Red ltalian-style blend Firebreak
1993 Cabernet Sauvignon Hillside Select
1994 Sangiovese, Firebreak
1994 Merlot

¢ © & & & o

® Related Events
¢ Vintage Affaire '99
e Thick and Rare

Reader comments
Do you have an experience to share about this
winery? Click here to post your comments.

The basics
Region: Napa Valley
Appellation: Stags Leap District

Owner: Shafer family: John Shafer, Chairman, Doug

Shafer, President

Founded: 1972

Cases: 28,000/yr.

Winemaker: Elias Fernandez
Distribution: Mailing list, National

John Shafer closed
the book on his book
publishing career
when he decided to

http://www.winetoday.com/ winery/0000042.html

Latite

Wandcr our
vinevards ..

For vintage
release dates,

Click Here to e-mail
this winery listing
to a friend

4/14/99




Shafer Vineyards =
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when he decided to
make wine in the
foothills of Napa
Valley. Then he
really turned heads
when he used
dynamite to terrace
his hillside vineyards.

Shafer was
convinced that
hillside vines, grown
scrawny and
stressed, produce
intense wines. That
style is exemplified in
Shafer's Hillside
Select Cabernet
Sauvignon. The
winery has 146 acres |
of vineyards in some
of Napa's most well
known appeliations,
such as Carneros, :
Oak Knoll, and Stags

Leap.

Wines produced

John Shafer, Elias Fernandez,
Doug Shafer _

Qi"} 23 '{"F’?" } :

NGUITE N

14830

Napa Valey
Camesn

| CHARDONNAY |

Cabernet Sauvignon, Chardonnay, Merlot, Sangiovese

Specialty wines and release dates:
Shafer Red Shoulder Ranch Chardonnay - February 1

Shafer Hillside Select Cabernet

- September 1

Shafer Firebreak Sangiovese - February 1

Are you going?

Shafer Vineyards
6154 Silverado Trail
Napa, CA 94558

Ph: (707) 944-2877
Fax: (707) 944-9454

Winery Hours:
Open by appointment only
Tours: yes

http://www.winetoday.com/ winery/0000042.html

Sauvignon - Napa Valley

Page 2 of 2

4/14/99
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Exhibit 15

Vineyard Locations

Bear Flats / Bothe Vineyards (1966)

87 planted acres; well-drained gravelly loam
sloping from Highway 29 to Napa River;
planted to Cabernet Sauvignon and Merlot.

Three Palms Vineyard (1966)
75 planted acres; well-drained, gravel/rocky

soil planted to Cabernet Sauvignon, Merlot

and some Sauvignon Blanc. . ;

Nolasco / Larsen Vineyards (1968)

50 planted acres; alluvial clay loam on both
sides of river; planted primarily toSauvignon
Blanc plus Merlot, Petit Verdot and some
Chardonnay. :

Petersen Ranch (1971) |
60 planted acres; well-drained, deep, richloam

about 700 feet above the valley floor; planted
primarily to Cabernet Sauvignon with some.

Chardonnay.

Calistoga Vineyard (1971)

50 planted acres; alluvial loam astride the
Napa River; planted to Sauvignon Blancand
Semillon. :

Rosedale Vineyard (1972) Sk

11 planted acres; well-drained sandy gravei;
planted to Cabernet Sauvignon.

Tamagni Vineyard (1972)
53 planted acres; sandy loam, clay loam, and

alluvial loam sloping from Silverado Trail to -

Napa River; planted to Sauvignon Blang,
Semillon and Cabernet Sauvignom. =~ .

10

Rutherford Ranch (1978)

80 planted acres; located two miles east of
Rutherford; deep, well-drained alluvial soil
and some shallow soils over clay subsoils;
planted primarily to CabernetSauvighonand
Sauvignon Blanc with some Chardonnay.

Diamond Mountain Ranch (1978)

120 planted acres, on western Mayacamas
range opposite the winery, The vineyard is
steep and terraced, soil is very well-drained
gravel and volcanic ash; planted to Chardan-
nay, Cabernet Sauvignon, Merlot and Cab-
ernet Franc.

__Oak Knoll Vineyard (1984)

160 planted acres; on deep, well-drained,
sandy loam; located in the cool southern end
of the Napa Valley, just north of the city of
Napa; planted to Chardonnay, Merlot and
Cabernet Sauvignon.

Winery Lake Vineyard (1986)

- 180 planted acres; on shallow soils in rolling

hills and on some deep alluvial flatland near
CarnerosCreek; planted toChardonnay, Pinot
Noir and Merlot.

1
Wildwood Vineyard (1987)
54 planted acres located a mile nbrth of
Sterling’s Rutherford Ranch; deep well-
drained soils slope from the Silverado Trail
down to Conn Creek; planted primarily to
Cabernet Sauvignon with some Cabernet
Franc, Merlot and Chardonnay.
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Climate

One of the most distinguishing features
in the style of a wine is the climate of the
vineyard it comes from.

Unlike most other great winegrowing
regions of the world, Napa Valley enjoys a
diverse range of climates in both tempera-
tures and rainfall, due to the effects of vary-
ing altitudes, distance from the Pacific
Ocean or proximity to San Francisco Bay.

This diversity permits a wide range c1>f
winegrape varietals to find tHeir climatic
“niche” within the Napa Valley Appella-
tion. This situation can complicate the an-
nual assessment of the vintage which may
be more favorable for one varietal over an-
other; or even for the same varietal planted
in different locations.

Going from south to north; there are }at
least three climates ranging from cool tq
warm as you move further from the San
Pablo Bay. Annual rainfall almost doubles
from 20 inches/year in the south to 35
inches per year in the north. '

Temperatures also increase going from
west to east as you move further from the
moderating influence of the Pacific Ocean:
from the cool Mayacamas mauntains in.the
west to the warmer inland valleys to the
east. In this case, as temperad;r&s-increa%e,
rainfall becomes more scarce because the
prevailing westerly winds drop most of
their moisture along the western hills.

To take full advantage of this diverse
range of climates, Sterling Vineyards has
selected some of the best locations for each
wire varietal. Because a range of climates -

12

may exist for each varietal, a range of vine-
yard locations have been chosen to achieve
the subtle complexity of climatic variation
in the final Estate blends. This range of
vineyard locations also insures more consis-
tent quality from year to year as the
weather of each vintage varies.

CHARDONNAY:Shows best in the
cool southern vineyards (Winery Lake
and Qak Knoll) and cool western hills
(DMR).

SAUVIGNON BLANC: Benefits from
warmer northern and eastern climates
which reduce “grassy” components
and reveal more floral, melon and
apricot aromas and flavors of this
variety.

PINOT NOIR: A delicate early ripen-
ing variety displays its complexity in
the coolest southern Carneros district
(Winery Lake ).

MERLOT: Midseason ripener does
well in a range of climates: from the
cooler southern vineyards (Winery
Lake and Qak Knoll) and westbrn

“hills (DMR) to the warmer northern
valley (Three Palms).

CABERNET SAUVIGNON: Late rip-
ening, requires very dry sofls to
achieve balance in the cooler districts
(DMR), ripens with finesse in the mid
valley (Rutherford and Wildwood
estates) and with greater depth in the
warmer northern vineyards (Three

Palms).




205NN Y AL .fg:(”l S Re P Yo
: P TR AP, b s % AT S wple
e e L R

AT R e A NG T

Pine Ridgé Winery

Pine Ridge Winery is nestled in a small valley on the
western edge of the Stag’s Leap district of the Napa
Valley. The winery took its name from the ridge of
pines that borders our property and that can be seen
for miles as one drives along the Silverado Trail.
The fifty acres that comprise the winery and vine-

yard have a long history of winemaking starting prior

to Prohibition with the wines of an early Swiss-
Italian family, the original land owners. When we
acquired the property in 1978, we terraced the hill-
sides in European fashion, adding to the existing
Chardonnay vineyard. The stressful growing condi-
tions of the new hillside plantings will add depth and
complexity to the grapes and resulting wines.
Recognizing that micro-climates and soil types
make the difference between good wine grapes and
great ones, we have purchased selected parcels of land

LihS Lt oa™

PINE RIDGE

7950
e Caly Bt
CABERNET Aeemien T
SAUVIGNON drier ittt
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in the great districts for our vineyards within the
Napa Valley. Our vineyards are located in the Ruther-
ford and Stag's Leap districts where we grow Cabernet
Sauvignon and Cabernet Franc, and at the winery site
where we grow Chardonnay. In addition, we buy
from selected vineyards in the Oak Knoll district, the
Yountville district and the Carneros district.

We have combined the finest technology and wine-
making equipment with small French oak cooperage,
where called for, to further develop the distinct
flavors of our wines. The wines reflect the taste and
characteristics of the viticultural micro-climates of
the districts from which the grapes were grown.

R. Gary Andrus
Managing Partner/Winemaker

Lot No. Wine Description Vintage
Cabernet Sauvignon 1978
The first vintage from Pine Ridge Winery, this wine received critical acclaim for its elegant style—
a silver medal winner.
Cabernet Sauvignon 1979
From a vintage that produced subtle, earthy wines showing finesse and character, this wine was
also a silver medal winner.
Cabernet Sauvignon 1980
From a vintage that has produced a depth of character consistent with an excellent vintage, this
wine was a gold medal winner.

324. 3 jerobaums/1 each vintage per lot $500
Chardonnay —Qak Knoll District 1981
This wine, from the cool growing area northwest of the town of Napa, produced a wine
acclaimed for its depth and character; it was barrel fermented and aged “sur lie” —a gold
medal winner.
Chardonnay —Stag's Leap District 1981
Estate grown and fermented in French oak barrels, aged “sur lie” and induced through malo-
lactic fermentation, this wine shows elegance and finesse — a gold medal winner.

325. 1 case magnums of each vintage per lot $350

114 1984 NAPA VALLEY WINE AUCTION
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MARKHAM VINEYARDS

2812 North St. Helcna Highway
P.O. Box 636

St. Helena, CA 945374
707-963-5292

Markham Vineyards' stone cellar, fourth oldestin Napa
County, was constructed in the 1870s by a Frenchman
from Bordeaux. More than 100 years later, Markham
Cabernet Sauvignon, Merlot, Chardonnay, and
Sauvignon Blanc are aged within the walls of this vener-
able cellar. The diversity of Markham's Calistoga,
Yountville, and Napa ranches provides ideal varietal,
soil, and microclimatic combinations for the production
of outstanding fruit. Cabernet Sauvignon, Cabernet
Franc, and Merlot are grown atYountville in the historic
van Lében Sels vineyard as well as on the rocky
Calistoga ranch at the headwaters of the Napa River.

The white varieties are grown at Markham's Napa
Ranch at Oak Knoll, on the valley's western flank, where
more moderate conditions allow for the development of
superb fruit intensity. Barrel fermenting of the
Chardonnay and sur lie aging complete the wine's flavor
spectrum in harmonious balance.

ATCiACl NIVl NOECYCACR D& T
SPECIAL EVENT
Four Wheel'n Above [t All lEvent for 4 Peopl

Wine Auction 1996: Experience the Magic of the Re
No visitor to the Cain Vineyard has ever forgotten t-
the place, with its dramatic views of the valley below.
of the magical rock. You are invited to come stay on
experience the magic of the rock during the 1996 N:
Auction. Your whimsical stay begins on Wednesday .
next year with a five night stay at Cain Vineyard's gu
and three guests. A chauffeur will pick you up from
four wheel drive vehicle and deliver you to your mo:
driver and vehicle are yours for the entire stay, so th.
and fully enjoy the hospitality events as well as the a:
schedule permits, you will tour Cain’s terraced viney.
magical rock, and then into the cellars for an extens?
leased vintages. As a memento of your visit. you will
pack gift boxes from each of the first three Cain Five
vintages. Package includes five nights lodging for fou
house on top of Spring Mountain beginning Wednes
week 1996. A chauffeur and a four wheel drive vehic
the entire stay, as well as transportation to and from

Meals not included.

« Cain Five (36-750ml bottles, 12 each vintage)
« Five nights lodging
« Chauffeur driven four wheel drive vehicle during st.

[995

cain vineyard &
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LOTNO. WINE DESCRIPTION VINTAGE
CHARD ONNAY—-A classic, elegant, oak 1982
fermented wine reserved for restaurants.
SAUVIGNON BLANC-The only Sauvignon Blanc 1981
of this vintage available on the
California market.
5 PINOT NOIR-Superior quality parrel fermented 1982
5 burgundian style with slight raspberry aftertaste.
73. 1 mixed case, 4 bottles eachvintage perlot $175
: —
e — [ —
74. 2 mixed cases, 4 bottles each vintage perlot $i’75
-
; . TS TR oy R prord o {2 P o a0y e 2
PRIVATE DONOR
2 =l = LT
e VINTAGE
CHARDONNAY—Oak Knoll District 1984
Pine Ridge Winery
__1double magnum perlot $75
—

DONATED BY M

R.‘AN_D.MkS.JAMES w. GOSS, GROSSE POINTE, !
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or the past thirteen yéérs. Rutherford Hill Winery has
produced a limited line of premium Napa Valley varietal

4 @ \ wines. The winery. a partnership founded in 1976 by Bill

Jaeger. in the estate tradition continues to draw grapes from

RUTHERFORD partners’ Napa Valley vineyards. To marry the proper

HiLL grape varietal to soil and climate, vineyards have been selectively

PR B located in the Qak Knoll, Rutherford. and St. Helena sections of the

/oo valley. #& Under winemaster Jerry Luper. winemaking combines
s methods that are innovative as well as traditional. Rutherford Hill's

/- goal is to produce memorable. vibrant wines of great substance,

; wines that capture the essence of each varietal. In additionto
possessing the structure to age. gracefully, wines must be balanced
and enjoyable upon release. To this end, extended aging takes place
in small French oak barrels within Rutherford Hill's renowned caves.
carved more than one-half mile into the steep hills behind the winery.
In addition, the winery maintains a deferred release program to give
wines extra bottle aging until the winemaking staff judges them ready
to enjoy. & Rutherford Hill Chardonnay. Merlot, Cabemnet Sauvi-
gnon, Gewurztraminer, and Sauvignon Blanc have a reputation for
consistency. style, and quality and have won numerous medals in the
last decade. The winery also offers distinctive Reserve wines in out-
standing vintage years.

e ey

LOT NO. WINE DESCRIPTION VINTAGE
(=) CHARDONNAY 1988
R

R=E A lot specially created for the auction from a low yielding vintage with outstanding varietal
character and great balance. Jerry Luper barrel fermented 100% of this wine in new French
oak and left it on the lees to age in the winery’s caves. Unavailable elsewhere. To be
released in 1990.

41. 1 case per lot $150

42. 2 cases per case $150

43. 2 cases per case $150

44, 5 cases per case $150

45. 10 cases per case $150
MERLOT 1979
An exceptional vintage for Merlot in the Napa Valley. This magnificent signed imperial from
the winery's library offers beautifully complex flavors and aromas with a balanced structure
to support extended cellaring. In wooden box.

46. 1 imperial per lot $250
CABERNET SAUVIGNON 1978
A rare opportunity to purchase a signed library selection from a famous Napa Valley
vintage. This medal winning Cabernet Sauvignon possesses structure to age gracefully well
into the next century. In wooden box.

47. 1 imperial per lot $250

1989 NAPA VALLEY WINE AUCTION 41
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. MONTICELLO VINEYARDS
NAPA VALLEY

MONTICELLO VINEYARDS
4242 Big Ranch Road

Napa, CA 94558

(707) 253-2802
Founded in 1970, this tiny Estate vineyard and winery is
located in the cool “Oak Knoll® region of Napa Valiey.
Monticeilo produces some of Napa Valtey's finest
Chardannay, Cabemet Sauvignon, Pinat Noir and Meriot
trom its own family vineyards. The architecture on the
property refiects Proprietor Jay Corley's interest in Tho-
mas Jefferson, one of our country’s first wine and food
enthusiasts. Winery open daily 10-4:30. Shaded picnic

grove.

Produced by James Stevenson & Assoc. (510) 825-3138

MIRRO-KROME®
LAWSON MARDON|
SPARKS. NEVADA
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CELLARS

1989 CORLEY RESERVE
CHARDONNAY

Our Corley Reserve was produced from grapes grown
Napa Valley’s best Chardonnay areas —Oak Knoll. Wi
Alan Phillips has identified a special area ot the Tontcello Estate
as a source of exceptional Chardoanay fruit. These front blocks
of the Estate have shallow soil profile and the oldest and lowest
producing vines. The grapes from this area were harvested during
the second week in Septembert. The entire Crop
fermented in new VOsges and allier oak and aged on
ten months. The resulting wine is rich, toastyand full-bodied with
great depth of flavor, making it 2 perfect companion (0 richer
seafoods or chicken in cream <auces and other lighter meats.

MZZM%L
CELLARS

1989 JEFFERSON RANCH
CHARDONNAY

This Estate Bouled wine is ouf unique “Dinner Style™
Chardonnay: specially made to accompany today's cuisine.
The JEFFERSON RANCH consistently produces 2 high quality

e that has deep \arietal character that is reflective of the
Oak Knoll area. The distinctive flavors of this 100% Chardonnay
e nignighted by barrel fermentation of one third of the blend
and 5 months of aging in Allier oak toadd complexity. The result
is an elegantly structured wine with fresh floral aromas, light
oak flavors and 2 nice lingering finish. The 1989 JEFFERSON
RANCH CHARDONNAY is perfect with grilled seafood, roast
chicken, pastas and many other lighdy seasoned dishes.

1990 JEFFERSON CUVEE
CHARDONNAY

< CUVEE CHARDONNAY is produced
-iallv selected block of vineyards on the
i d consistently produces 2 high
an character that is reflective of the
.1 The deep variew! flavors of this Chardonnay are
v bacrel fermentation
. o Alliec oak to add complexity. The result is
e with fresh floral aromas, light oak
lingaring finish. The 1990JEFFERSON CUVEE
fect with grilled seafood, toast chicken,
hdy seasoned dishes.

\tonticello Esut
quality grape ©

5 months of aging i
an elegantly strud
flavors and a nice
CHARDONNAY 15 pef
pastas and many other lig

NT WARNING:

of one third of the blend an




1991 ESTATE MERLOT
@h‘; 1991 Estate Merlot marks the second release from our estate vineyards

located in the%xmmof the Napa Valley. This wine was crafted from
grapes grown on a small 12-acre parcel located in the heart of our 125-acre estate. We

harvested our 1991 Merlot on October 10th concluding on the 15th. After completion
of fermentation 10 days later, the wine was allowed to macerate with the skins an
additional 10 days, softening the tannins and extracting color. The resulting wine was
aged gently in primarily new Nevers French oak barrels for an additional 18 months.
The final biend emphasizes forward, rich plum flavors layered with frenchoakleading
to a long, soft finish. Production was limited to 48 barrels.

SHOULD NOT DRINK ALCOHOUIC BEVERAGES DURING PREGHANCY BECAUSE OF THE RISK OF
BIRTH DEFECTS. (2) CONSUMPTION GF ALCOHOUC BEVERAGES LHPAIRS YOUR ABILITY TO
DRIVE A CAR OR OPERATE MACHINERY AHO MAY CAUSE HEALTH PROBLENS.

GOVERNMENT WARNING: (1) ACCORDING T0 THE SURGEON GENERAL WOMEN Il
CONTAINS SULFTES at¥gg095*15900

1991 ESTATE PINOT NOIR

@l‘: 1951 Estate Pinot Noir celebrates the 21st harvest from our estate
vineyards located in the Qak Knoll area of the Napa Valley. This wine was
crafted from grapes grown ona small 7-acre parcel located within the heart of our 125-
acte estate. We harvested our 1991 Pinot Noir during the second week of September.
After the grapes arrive at the winery, traditional burgundian methods using open-top
vats, are used for fermentation and to extract rich color and flavors along with delicate
floral aromas. Upon completion of fermentation 10 days later, the wine is gently
transferred to Allier and Jupille French oak barrels for 12 months of additional aging.
The final blend emphasizes soft forward cherry, berry flavors layered with french oak,
leading to a long velvety finish. Production was limited to 80 barrels.

SHOULD HOT DRINK ALCCHOLIC BEVERAGES DURIG PREGNANCY BECAUSE OF THE RSK OF
BIRTH DEFECTS. (2) CONSUNCPTION OF ALCOROLI BEVERAGES LWPAIRS YOUR ABILTY TO
DRIVE A CAR OR OPERATE MACHINERY AND MAY CAUSE HEALTH PROBLENS.

GOVERNMENT WARNING: (1) ACCORDING T0 THE SURGEON GENERAL WOME “
CORTAINS SULFTES o Wggagsti7oooM! 2

1




GROWN, PRODUCED & BOTTLED BY

STELTZNER VINEYARDS, NATA, CAl 1ZORNIA USA.
Qak Knoll Ranch is on the beginning of an alluvial fan
formed by Dry Creck, located two miles north of Napa Ciry.
This well-drained soil is renowned for producdon of white
wines of intensity and finesse.

Steltzner Sauvignon Blanc is 100% varietal, grown in a
manner to emphasize its fruit/melon and perfume aromas
and is 22% barrel-fermented in new French Vosges oak
ensuring a round, smooth finish.

Qur family has been dedicated to fine grape growing since

1965.
7992, SEEalna S TS
S RN N ENERAL, W U )
PyETE— g
IR H - 4
NADPA VALLEY SAUVIGNON B LANC D SECUPARS J0US ABLIT TO DRVE K CAR CF
QFERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS. o NB14901"92782'"" 7

750 AIL  ALCOHOL 13%VOL CONTAINS SULFITES.

GROWN, PRODUCED & ESTATE BOTTLED BY
STELTZNER VINEYARDS. NAPA, CALIFORNIA USA.

Qak Kgoll Estate Ranch is on the beginning of an alluvial
fan formed by Drv Creek, located owo miles north of Napa
Ciwv. This well-drained soil is renowned for production of
white wines of intensity and finesse.

/ Steltzner Sauvignon Blanc is 100% varieral, grown in a
manner to emphasize its fruit/melon and perfume aromas.
This wine is 15% barrel-fermented in new Vosges French cak
and aged sur fie for tour months.

Our family has been dedicated to fine grape growing since
1965.

79 93 NAPA VALLEY GOVERNMENT WARNIKG: {1\CCORDIG TO THE SURGEH
OAK KNOLL RANCH SENERAL WONEN SHOULD NOT DRINK ALCOROLIC

B D B et

. 1aTH DEFECTS. L

S AUVI G N O N B LAN C T JERAGES IMPAIRS ){OUR ABILITY TO DRIVE A CAR OR

QFSRATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS

750 ML ALCOHOL 13%VOL CONTAINS SULFITES. 016901793782
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7989 ESTATE BOTTLED
OAK KNOLL RANCH

NAPA VALLEY SAUVIGNON BLANC

GOVERRMENT WARNING: (1A

GROWN. PRODU ED & BOTTLED BY
STELTZNER VINEYARD S NAPA. CALIFORNIA USA

Oak Knoll Ranch is located on the beginning of ar
Aluvaal fan tormed by Dry Creek which emanate
trom the wostern toothills of the Mavacamas Range
owo miles north of Napa City. This well-drained soil i
renawned for production of white wines of intensin
and finesse. .

The Steltzner Family has been dedicared to find
grape groning since 1963, Stelezner Sauvignon Blanc
is 100% varctal. grown in 2 manner to emphasize it
fruit and perfume aromas, and is partially barre.
fermented. This wing is finished with a small amoun:
of residual sugar in order to ensure 3 round, smooth
finish.

Our Eamily appreciates sharing this Vintage with you
and looks forward to generations of vintages to follow.

G PREGNANCY

BECAUSE OF THE RISKOF BIRTH DEFECTS,

RGEON GENE

/SHOULD- NOT:

DRINK::ALCOHOLIC
AIRS YOUR ABILITY 10 .
R OPERATE MACHINERY.

EAAGES |

ALCOHOL 13% BY VOLUME

CONSUMPTION - OF - ALCOHOLIC .

i
. DAVEACARO

g

v

BEVERAGES - DURIN
- AUDMAYCAUSE HERLTH PROBLELS.
: CONTA!NS SULFITES:

TO-THE SU

7 ESTATE BOTTLED
OAK KNOLL RANCH

a6 AP ALCOHOL LA VOL

Sltffner_

NADPA VALLEY SAUVIGNON BLANC

GROWN. PRODUCED & BOTTLED BY
STELTZNER VINEYARDS. NAPA, CALIFORNIA USA.

ak Knoll Ranch is on the beginning of an alluvial tan
rormed by Dy Creek, located two miles norch of Napa Ciry,
This well-drained soil is renowned for production of white
wines of intensity and finessc.

The Steltzner Family has been dedicated to fine grape
arowing since 1963. Steltzner Sauvignon Blanc is 100%
varieral, grown in a manaer o emphasize its fruit and
pertine aromas, and-is partially barrel termented. This wine is
fini<hed with a small amount of residual sugar in order to
cisure a4 round, smooth finish. )

SAENT WARMING: (1)ACCCRBG TO T
Aresyl K0T DRINK
; [ -\’n. £0" o
A 0 o782 9

1690179

7 ESTATE BOTTLED
OAK KNOLL RANCH

T30 ML ALCOHOL 13%VOL

Slalfer

NAPA VALLEY SAUVIGNON BLANC

GROWN, PRODUCED & BOTTLED DY
STELTZNER VINEYARDS, NATA, CALIFORNIA USA.

Oak Knoll Ranch is on the beginning of an alluvial fan
rorned by Dy Creek, located two miles noreh of Napa Ciy.
This well-drained soil is renowned for production of white
Aines of intensity and finesse.

Steltzner Sauvignon Blanc is 100" varietal. grown in 2
manner to emphasize its fruit and pertume aronas, and is 25%
parrel fermented in new French oak. with a small amount ot
cesidual sugar ensuring 2 round. smooth finish.

Our family has been dedicated to fine grape growing since
i9053.

COVERNEAT WARHING: {BACCOROING TO T
* WOMEN SROULD NOT DRINK AL
TURITIG FREGYANCY BECAUSE OF Triz 2.34 0F
AEEECTS. (2)C0MSUNPTION OF ALCIACLIC
4325 181PAIRS YOUR ABILITY TO DRIVE A A7 OR
22477 SACHINERY, AD MAY CAUSE HEALTH PIAEMS. 0'M169017917827" 8
CONTANS SULFHTES.
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7 9 ESTATE BOTTLED
,2/ OAK KNOLL RANCH

NAPA VALLEY SAUVIGNON BLANC

750 ML ALCOHOL 13% VOL

GROWYN, PRODUCED & BOTTLED BY
STELTZNER VINEYARDS, NATA, CALIFORNIA USA.

| Ranch is on the beginning of an alluvial fan
formed by Dry Creek, located nvo miles north of Napa City.
This well-drained soil is renowned for producdon of white
wines of intensity and finesse.

Steltzner Sauvignon Blanc is 100% varictal, grown in a
manner to emphasize its fruit/melon and perfume aromas
and is 22% barrcl-fermented in new French Vosges oak
ensuring a round, smooth finish.

Our family has been dedicated to fine grape growing since

1965.

SOVERNMENT WARNIXG: (114CCORDING TO THE SURGECN

GENERAL. WOMEN SHOULD NOT DRINK ALCOHOLIC

BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK oF -

BIRTH DEFECTS.%Z)CONSUMPUON 0F ALCQHOLIC

BEVERAGES INPAIRS YOUR ABILITY 1O DRIVE A CAR OR

QFERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS. oliygep1lo2782'"" 7

CONTAINS SULFITES.

Stelfen

79 9 3 NAPA VALLEY
OAK KNOLL RANCH
SAUVIGNON BLANC

750 ML ALCOHOL 13% VOL

GROWN. PRODUCED & ESTATE BOTTLED BY
STELTZNER VINEYARDS. NAPA, CALIFORNIA USA.

| Estate Ranch is on the beginning of an alluvial
fan formed by Dry Creek, located two miles north of Napa
City. This well-drained soil is renowned for production of
white wines of intensity and finesse.

Steltzner Sauvignon Blanc is 100% varietal, grown in a
manner to emphasize its fruit/melon and perfume aromas.
This wine is 15% barrel-fermented in new Vosges French oak
and aged sur lie for four months.

Our family has been dedicated to fine grape growing since

il

GOVERNMENT WARNING: (1)ACCORDING TO THE SURGEGN
GENZRAL. WOMEN SHOULD NOT DRINX ALCOROLIC
87/£3AGES DURING PREGNANCY BECAUSE OF THE RISK OF
BIRTH DEFECTS. (2¢CONSUMPTION OF ALCOHOLIC
BE/ERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR
(PSRATE MACHINERY. AND MAY CAUSE HEALTH PRCBLEMS.

0

CONTAINS SULFITES.
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1989 CORLEY RESERVE
CHARDONNAY

Our Corley Reserve was produced from grapes grown in one of
Napa Valley's best Chardonnay areas —Qak Knoll, Winemaker
Alan Phillips has identified a special arez ot the Yionticello Estate
as a source of exceptional Chardonnay fruit. These front blocks
of the Estate have a shatlow soit profile and the oldest and lowest
producing vines. The grapes from this area were harvested during
the second week in September. The entire crop was barrel
fermented in new Vosges and allier cak and aged on the lees for
ten months. The resulting wine is rich, toastyand full-bodied with
great depth of flavor, making it 2 perfect companion to richer
<eafoods or chicken in cream sauces and other lighter meats.

¢

FSACNN

%E LLARS )
1989 JEFFERSON RANCH
CHARDONNAY

This Estate Bouled wine is our unique “Dinner Style”
Chardonnay; specially made to accompany today’s cuisine.
The JEFFERSON RANCH consistently produces a high quality

pe that has deep varietal character that is reflective of the
Oak Knoll area. The distinctive flavors of this 100% Chardonnay
are Eigﬁ!lgmﬁ by barrel fermentation of one third of the blend
and 5 months of aging in Allier oak to add complexity. The result
is an elegantly structured wine with fresh floral aromas, light
oak flavors and a nice lingering finish. The 1989 JEFFERSON
RANCH CHARDONNAY is perfect with grilled seafood, roast
chicken, pastas and many other lightly seasoned dishes.
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1991 ESTATE MERLOT

he 1991 Estate Merlot marks the second release from our estate vineyards

located in th of the Napa Valley. This wine was crafted from

grapes grown on a small 12-acre parcel located in the heart of our 125-acre estate. We

harvested our 1991 Merlot on October 10th concluding on the 15th. After completion

of fermentation 10 days later, the wine was allowed to macerate with the skins an

additional 10 days, softening the tannins and extracting color. The resulting wine was

aged gently in primarily new Nevers French oak barrels foran additional 18 months.

The final blend emphasizes forward, rich plum flavors layered with french oakleading
to a long, soft finish. Production was limited to 48 barrels.

GOVERNMENT WARNING: (1) ACCORDING T0 THE SURGEON GENERAL WOHE
SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREGRANCY BECAUSE OF THE RISK OF
BIRTH DEFECTS. (1) CONSUMPTION OF ALCCHOUC BEVERAGES LAPKRS YOUR ABILTY T0

DRIVE A CAR OR OPERATE MACHNERY AND AY CALISE HEALTH PROSLENS.

(ONTAINS SULFTTES oMiggpgsiisena M 7 :

1991 ESTATE PINOT NOIR

@: 1991 Estate Pinot Noir celebrates the 2ist harvest from our estate
vineyards located in the Qak Knoll area of the Napa Valley. This wine was
crafted from grapes grown ona small 7-acre parcel located within the heart of our 125-
acre estate. We harvested our 1991 Pinot Noir during the second week of September.
After the grapes arrive at the winery, traditional burgundian methods using open-top
vats, are used for fermentation and to extract rich color and flavors along with delicate
floral aromas. Upon completion of fermentation 10 days later, the wine is gently
transferred to Allier and Jupille French oak barrels for 12 months of additional aging.
The final blend emphasizes soft forward cherry, berry flavors layered with frenchoak,
leading to a long velvety finish. Production was limited to 80 barrels.

SHOULD NOT ORINK ALCORQLC BEVERAGES DURING PREGHANCY BECAUSE OF THE RISK OF
BIRTH DEFECTS. (2) CONSUMFTION OF ALCOHOLK BEVERAGES LAPAIRS YOUR ABILTY T0
ORIVE A CAR OR OPERATE MACHLNERY AND MAY CAUSE HEALTH FROBLENS.

GOVERNMENT WARNING: (1) ACCORDING T0 THE SURGEON GENERAL WOMEN “
CORTAINS SULFTES o Wiggg9ositzooa 2
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CORLEY FAMILY VINEYARDS
August 1, 1996

1994 CORLEY RESERVE CHARDONNAY
The temperature in 1994 was very moderate resulting in a long growing season. The start of crush was
delayed nearly a month past normal. We harvested chardonnay grapes in late September and early
October and quality was exceptional, due in large part to the long “hang-time” of the grapes on the vines.
All the grapes for this wine came from the Wof Napa Valley where Monticello is located.
The vineyards are owned by us and have been farmed with great care for over 25 years. All the barrels
are fermented and aged sur lie, with regular stirring of the lees, which adds complexity. Sixty percent of
the juice underwent malolactic fermentation to provide even more creaminess and a silky smooth texture.
The 1993 Corley Reserve Chardonnay is one we take great pride in putting the Corley name on. Itisa
rich, complex wire of great intensity. Cinnamon and toasty oak aromas augment the full varietal flavors
with a long and lingering finish. While véry enjoyable now, additional aging will be rewarded with an
even greater depth and complexity of character. . ‘
Alcohol: 14.1% pH: 3.30 Total Acid- .63

1993 ESTATE CHARDONNAY
The Chardonnay fruit for this offering comes exclusively from our own Estate vineyards in the cool Qak
Knoll region of Napa Valley. The low daily temperatures combined with the lingering morning fog
provide an ideal growing season to properly mature the Chardonnay grapes. Selective shoot and cluster
thinning helped to manage vineyard yields and combined with leaf pulling, helped the grapes to mature
and develop full, varietal flavors. The grapes for this harvest were picked from August 29 - September 11,
1993. Approximately 35% of the wine underwent malolactic fermentation which provides additional
complexity and mouthfeel. This full-bodied, beautifully balanced wine offers aromas and rich fiavors of
apple, pear, citrus, spice and toasty new oak.
Alcohol: 14.1% pH: 3.25 Total Acid- .67

1993 JEFFERSON CUVEE CABERNET SAUVIGNON
The 1993 Jetferson Cuvee Cabernet Sauvignon from Monticello Vineyards was made from grapes grown
on our own State Lane Vineyard located in Yountville, The moderate growing conditions of this area tend
to produce fruit that is intense in color and flavor. 1993 was a “typical” weather year for Napa Valley in
that the days were warm and the nights cool. The grapes were harvested during the first week of October.
The vineyard was planted in 1971 and the wine produced from it shows the positive aspects of mature
vines in that it is so well balanced. After harvesting, the grapes were crushed and fermented in our
normal fashion. We did prolong the skin contact time by employing the technique of extended
maceration for several weeks after the primary fermentation was complete. This procedure helps to soften
the tannins and thereby increases the suppleness of the final wine. Barrel aging was in 100% French oak
for 23 months. The wine was unfined, lightly filtered and bottled in the Spring of 1996. This deep ruby -
hued wine has a wonderful aromas of spicy anise and black currants. The texture of the wine is an
elegant and well-balanced blend of fruit and oak flavors.
Alcohol: 13.8% pH: 3.45 Total dcid- .70

1992 CORLEY RESERVE CABERNET SAUVIGNON
The grape harvest of 1992 was notable for its short duration. A warm and dry summer weather pattern
lasting for several months resulted in a late-August start to crush. The grapes for our Corley Reserve
Cabernet Sauvignon were picked on September 17th. This wine was produced from 100% Estate Grqwn
grapes, including Tietjen Vineyard in the prime Rutherford Bench area. The warm day; and well drained
soil typical of this viticultural area produce fruit with intense flavors and excellent quality. The grapes
were aged for 22 months in French Nevers barrels. The resulting wine is rich with soft, complex flavors of
blackberry and cassis with a hint of oak and moderate tannins. The wine will continue to age well for
many vears. -
Alcohol: 14.0% pH: 3.55 Total Acid: .69

4242 BIG RANCH ROAD e NAPA, CALIFORNIA 94558-1301
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1993 ESTATE MERLOT
The 1993 Estate Merlot marks the fourth release from our estate vineyards located in the Qak Knoll area of
the Napa Valley. A small block, only 12 acres of our vineyard was planted to Merlot in the mid-1980’s, in
a sight uniquely suited to this varietal. The cool temperatures and foggy mornings in our vineyard allow
the fruit a long growing season for maximum flavor development and good acidity. In the vineyard, we
pay special attention to canopy and yield management. This is accomplished through shoot thinning,
leafing and fruit thinning. The result is a wine with a tremendous concentration of flavors. We harvested
our 1993 Merlot on September 29, 1993. After completing fermentation, we leave the wine with the
skins an additional 11 days of extended maceration. This softens the tannins and adds complexity and
extracts more color. The resulting wine was aged gently in new Nevers French oak barrels for an
additional 24 months..This wine is medium-bodied with plenty of stuffing but offers the suppleness that
is typical of this varietal. Layers of black cherry and other black fruit flavors are packed into this wine
with a touch of new French oak and round tannins that will allow it to continue to develop for many years

to come.
Alcohol: 13.9% pH: 3.35 Total Acid: .74

1993 ESTATE PINOT NOIR
This 1993 Pinot Noir celebrates the 23rd harvest from our vineyards located in the cool Oak Knoll area of
the Napa Valley. This wine was crafted from grapes grown on a small parcel located in the heart of our
Estate. The grapes were thinned at veraison by about 50% of the crop level to insure a low yield and
maximum flavors. The yield was approximately 2.6 tons/acre. Clusters are hand picked, immediately
delivered to the winery and crushed into 1/2 ton open top fermenters for 10 days. This special process
allows for maximum color extraction without harsh tannins. The harvest of 1993 began in August and
our Pinot Noir was picked on the 26t. The wine was aged for 12 months, we chose a combination of
Allier and Voges french oak barrels, adding touches of spice and aromatic smokiness. The final blend
emphasizes rich flavors of black cherry and strawberry. The nose offers touches of vanilla and toast,
leading to a long, silky finish. .
Alcokol- 13.9% pH: 3.39 Total Acid: .66

1991 CHATEAU M
Chateau M is crafted from grapes grown on our 80-acre estate and is only our fifth release in 15 years.
Growing conditions for this dessert wine occur only in those unique vears when the weather patterns
allow for the ideal combination of heat and humidity that allows “potrytis” to develop. The Semillon and
Sauvignon Blanc is barrel aged separately for three years and then blended together, resulting in the
classic sauterne blend. The golden amber color reflects a nose of candied fruits and honey leading to
sweet, full flavors of pear and apricot fruit on the palate concluding with a long, rich finish.
Alcohol: 15.0% pH: 3.70 Total Acid: .70 R.S.: 10%

1988 DOMAINE MONTREAUX BRUT
We are pleased to release our FIFTH vintage of Brut from this tiny estate vineyard. The commitment to
produce California’s finest vintage Brut prorpted the development of Domaine Montreaux in 1983. Our
32-acre vineyard is located in the Oak Knoll/Big Ranch area of Napa Valley. All of these wines are hand-
crafted, from the planting of the vines to the labeling of each individual bottle. Adopting some of the oldest
champagne techniques (today used by only a few producers such as Krug and Bollinger), Monfreaux
wines are barrel fermented and barrel aged. Our 1938 Montreaux displays a subtle combination of
aromas including honey and toasted almonds with hints of raspberries and apples. On the palate, the
creamy entry is complemented by notes of orange zest and rich Pinot Noir characteristics of cherry and
wild berries. Apple and pear flavors are delicately balanced by firm acids and a rich mouthfeel on the
finish.
40% 1988 Estate Chardonnay; 60% 1988 Estate Pinot Noir; Dosage: 100% Barrel Fermented Chardonnay from
Block IV, En Tirage: 7 Years. Alcohol: 12.4% Total Acid: .87 RS .75
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TeE MONTICELLO STORY

1995 marked Monticello Vineyards’ 25th year of excellence in grape growing in
Napa Valley. We take special pride in the stature and recognition that we have
gained as a WINEGROWER, both nationally and internationally.

Jay Corley began searching in 1969 for an appropriate site to grow wine grapes and
quickly recognized that the best wines in the United States were made from grapes
grown in Napa Valley. Because of his personal interest in Burgundian-style wines
Jay chose to initially focus on Chardonnay and Pinot Noir and therefore acquired
land in the Oak Knoll area of Napa Valley, just north of the town of Napa. With it's
cooler temperatures, the Oak Knoll area is ideal for growing these varietals.

Great wines are made in the vineyards - this is why Monticello has made such a
tremendous commitment to ownership of the most suitable land for our grapes.
Every detail is meticulously controlled - from clonal selections and trellis design to
hand-harvesting the fruit.

A winemaker was hired in 1980 to oversee the harvest and crushing of grapes that
year at a nearby winery. A new state of the art production facility was completed
and first used for the 1982 harvest. The design and equipment selections for the
winery parallel the commitment to excellence evident in the vineyard and included a
sophisticated dejuicing and holding tank system; the first one in the Napa Valley.

Monticello now produces 20,000 cases of wine annually: Chardonnay, Pinot Noir,
Merlot, Cabernet Sauvignon and, when weather permits, a late-harvest Semillon.

The Chardonnay, Pinot Noir, Merlot & Semillon are all from our home vineyard. The
Cabernet Sauvignon is from our State Lane Vineyard in Yountville which has
warmer temperatures and is ideal for ripening the thicker skinned Cabernet grape.

The goal and philosophy of our winemaking is to craft wines of world class quality
which reflect the flavor character of the particular grape and also carry the
signature of the vineyard.

Because of Jay Corley's special interest in Thomas Jefferson and in recognition of
Jefferson's contributions to American wine and food, Monticello's "Jefferson House"
was patterned after Thomas Jefferson's Estate in Virginia. The "Jefferson House"
includes offices, a culinary center, dining room and other hospitality areas for
special visitors and stands as a symbol of excellence of the Monticello Estate.

"The first 25 years have prepared Us for the next generation as
WINEGROWERS in Napa Valley." -Jay Corley, Founder

4242 BIG RANCH ROAD =+ NAPA, CALIFORNIA 94558
707-253-2802 = 800-743-6668 < FAX: 707-253-1019



MONTICELLO VINEYARDS

MONTICELLO VINEYARDS
4242 Big Ranch Road

Napa, CA 94558

(707) 253-2802
Founded in 1970, this tiny Estate vineyard and winery is
located in the cool J0ak Knolt” reqion of Napa Valley.
Monticello produces some 0 apa Valley's finest
Chardonnay, Cabermet Sauvignon, Pinot Noir and Merlot
from its own family vineyards. The architecture on the
property reflects Proprietor Jay Corley's interest in Tho-
mas JeHferson, one of our country's first wine and food
enthusiasts. Winery open daily 10-4:30. Shaded picnic
grove.

Produced by James Stevenson & Assoc. (510) 825-3138

NAPA VALLEY
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UCE (For 2)

0 4 double chops)
pper, fresh ground
on(4oz.), chopped
»ped .

: roughly chopped
cap into small cubes
n stock

Spinach)
rlic cloves, minced
& fresh ground
k pepper
erous pinch/ea.)
:at olive oil in sauté
amb chops in pan.
chops on all sides
ve. With the skillet
prunes and chiles.
»prox. 5 mins.), stir
rowned (approx. 8
medium. Lay lamb
over on sauté pan.
be rosy pink at this
on a platter. Add
wer heat & simmer

DR

for 5 mins. Allow mixture to cool until warm. Transfer the
ingredients, with liquid, to a blender & carefully
puree. Return puree to same skillet. Bring to boil then lower
heat to simmer. Add cream and season to taste with a pinch
of salt. Transfer sauce to a smaller container & keep warm.
Rinse out skillet & wipe dry for next step (spinach).

To sauté the spinach, heat olive oil over high. Add onion &
garlic and sauté very quickly until the onion just starts to
caramelize. Add spinach all at once. Stir until spinach is
completely wilted. Add generous pinch of salt & pepper.

TO SERVE: Warm the lamb chops for a few minutes in hot
oven. Divide the spinach between two dinner plates and
arrange lamb chops over the spinach. Spoon some of the
sauce over each chop & serve. (Alternatively, each chop may
be split in two between the bones. In this case, arrange four
single chops on each plate).

HARVEST 1995

1995 was a memorable year in the Napa Valley, most notably
for the weather! Two floods, late rains, hail, cool spring
weather, then heat. While those conditions kept us busy in
the vineyards with crop thinning & leaf pulling to maximize
fruit quality, the results - now in barrels - were worth all the
efforts. The cool and damp Spring delayed the flowering of
the grape clusters for several weeks, which consequently
delayed their harvest dates well past normal. We started
crushing the third week of September. Thanks to a long
period of Indian Summer weather in late Fall, everything was
picked at optimum maturity levels. While it is too early to
determine which wines will be destined for Monticello Estate
or for the Corley Reserve labels, we can say with confidence
that all the 1995 wines are of very good to outstanding quality!

Chardonnay grapes were picked after a long growing season
and are showing great concentration of fruit. For the first
time we picked some grapes from our new plantings and the
results are very rewarding. All the decisions that we needed
to make for new rootstocks, grape clones and trellis.systems
definitely appear to be the right ones.

Pinot Noir also benefited from the prolonged growing season

by providing us with fruit that is typical of our_Qak Knoll

area...good color, depth of flavor and supple structure.

Merlot and Monticello are becoming very good friends. Our
estate grown merlot grapes are just getting better & better
each year. 1993 & 1994 have both turned out to be wonderful
wines and 1995 is already showing signs of excellence!

Cabernet Sauvignon is the most difficult of all varietal
wines to gauge for quality when it is young. It is slow to
develop, as everyone who collects it knows, but I can tell you
it is looking very good!

-John McKay, Winemaker

NEW RELEASES!
1993 ESTATE PINOT NOIR,

Corley Family Vineyards

This vintage of Estate Pinot Noir
celebrates our 23rd Harvest from our

vineyards located in the cool Oak Knoll
Region of Napa Valley. This wine was crafted from grapes
grown on a small parcel located in the heart of our Estate
Vineyards. The grapes were thinned at veraison by 50% of the
crop to insure low yields (about 2.6 tons/acre) & maximum
flavors. The clusters were hand picked, immediately delivered
to the winery & crushed into 1/2 ton, open-top fermenters.
During the 10 day fermentation, the “cap” was gently
punched-down by hand. This special process allows for
maximum color extraction without harsh tannins. The
resulting wine was then aged in French oak (Allier & Vosges)
for 12 months which added a wonderful touch of spice &
aromatic smokiness. The final blend offers aromas of vanilla,
black cherry and hints of mint & chocolate with rich flavors of
ripe cherry, wild berry, & creamy oak and is topped off with a
long, silky finish.

b a

1994 CORLEY RESERVE,
i 2| | WILD YEAST CHARDONNAY

CORLEY ™ This is our premier release of a “Wild
y Yeast” chardonnay and it is one of the

A lgpe Vilhy Chordamey
most stunning wines we’'ve ever

produced. The process of using native or “wild” yeast means
letting the yeasts that naturally occur on the grapes initiate the
primary fermentation. This helps us create a wine with even
more distinct vineyard characteristics. The long, cool 1994
growing season delayed the start of harvest well into Seplember
and grape quality was exceptional due to the extended “hang
time”. The resulting wine is ripe with pear & honey aromas
which are enhanced by spicy, toasty oak. The texture is smooth
and creamy with lingering aftertastes of hazelnut & butterscotch.

*Due to its limited production (230 ¢s.), this wine is only availuble directly from the winery.

1993 ESTATE CHARDONNAY,
Corley Family Vineyards
The fruit for this offering of Estate

Chardonnay came exclusively from our
vineyards in the cool Qak Knoll reeion of

Napa Valley. The low daily temper-

atures, combined with the lingering morning fog provide an
ideal growing climate to properly mature chardonnay grapes.
Selective shoot and cluster thinning helped to manage vineyard
yields and, combined with leaf pulling, allowed the grapes to
mature and develop full varietal flavors. Approximately 35% of
this wine underwent malolactic fermentation which provides
additional complexity and mouthfeel. This full-bodied,
beautifully balanced wine offers aromas and rich flavors of
apple, pear, citrus, spice and toasty new oak.



with wine. The longer the wine rests on the yeast, the more
character the wine develops. This yeastiness is sometimes
described in our wines as a “bread dough” or “croissant”
characteristic. The best and most expensive bubblies have
generally spent the longest time on the yeast or “lees”.

Q Where do the grapes come from?

A Al of the grapes for Domaine Montreaux are 100%
. Estate grown and come from our vineyards in the Qak

Knoll Region of Napa Valley. The cooler climate of this
region is perfect for growing chardonnay and pinot noir.

. NOTE: The current vintage of Domaine Montreaux is the 1987
Brut. To order Montreaux for yourself, as a gift or for any addi-

tional information, please call the Domaine Montreaux office at
(707) 253-2802 or (800) 743-6668.

A/INE & FoOD

This recipe comes from Bacchanalia Restaurant in Atlanta,
GA (one of Kevin Corley’s favorites!). Chefs / owners since
1993, Clifford Harrison & Annie Quatrano graduated from
the California Culinary Academy in San Francisco in 1987.
They were voted “Chef(s) of. the Year” by the James Beard
Foundation and in the August 1995 issue of Food & Wine
Magazine, they earned the title “Best New Chef(s)”. They
chose this recipe to go with our newly released 1992
Corley Reserve Cabernet Sauvignon. A perfect combina-
tion for those cold Winter nights coming up!

SALT & .THYME CURED TENDERLOIN
OF BEEF WITH SALSA VERDE

1 whole Tenderloin of Beef (trimmed of fat & sinew)
2 tbsp. fresh thyme
1 tbsp. cracked black pepper 2 tbsp. coarse sea salt

Combine thyme, salt & pepper and sprinkle on sheetpan.
Roll Tenderloin in mixture and let sit uncovered in refrigerator
for 2-4 hours. Sear exterior of meat in very hot, non-stick
pan or on a very hot grill to seal in juices, then roast in a
hot (400 degrees) oven for about 10 minutes or until
desired temperature. Cliff & Annie recommend letting this
rest for about five minutes then slice to order and serve
with salsa verde. It is also delicious at room temperature.

SALSA VERDE
2 tbsp. chopped Italian parsley 1 tbsp. fresh thyme-leaves
2 tbsp. diced shallot coarse sea salt ,

1 cup fruity, extra virgin olive oil  cracked black pepper
2 tbsp. capers - non Pareilles - rinsed and drained

Combine all ingredients and let stand at room temperature.
Store in refrigerator - serve at room temperature.

I find friendship to be like- wine...raw when new, ,{11?8"651 with
age...the true old man’s milk and restorative cordial.” T. Jefferson




Trefethen Vineyards
Estate Grown
Estate Produced
Estate Bottled

Tradition tempers technology at Trefethen Vineyards.
where 2 centunv-old winery and the latest in winemaking
equipment give the Trefethen family, and their wines, the
best of hoth worlds. .

Vines have flourished in the Qak Knoll Station area
of Napa since the 1830s. James and George Goodman
were among the first
to establish a vineyard
there. In 1886, they
built the winery that
stands today as
Trefethen Vinevards.
Their ranch was called
Eshcol, a Biblical
reference to an
immense cluster of
grapes, and their wines
received top honors as
early as 1888.

Altbough be recently banded the title of
Vinevurd Manager & bés son. Steve
{left). Tonry Baldinii (right) still belps
terel the land from dasen & dusk.

Winemaking in California - particularly in Napa -
continued to grow and prosper for several years.
But America’s first wine boom went bust in the early
20th century when dozens of wineries closed due to
phylloxers and Prohibition. Agriculture in the Napa
Valley returned to fruit orchards and wheat fields.

In 1968. Gene and Katie Trefethen bought neglected
orchards and grape vines in the cool southern end of the
Napa Valley where the Goodman grapes once thrived. To
revitalize the old Esheol property, the Trefethens hired
Tony Baldini.
Working closely
with “Mr. T und
his son John. Tony
planted and nur-
tured new vines on
the 600-acre valley

estate and the 50 Tockuy Trefetben is the only remaining wooden
hillside acres grarity flow wirery in the Napa Valley: bere borses
hillsicle acres o are delivering grapes to be boisted to the ibird floor
the northwest. during harvet.




4~ INSIDE NAPA VALLEY MAY $9

A Visitor’s Guide

_Exhibit 16

Touring Yountville, Stag's
Leap and Oak Knoll districts

By PAUL FRANSCN
For Inside Napa Valley

YOUNTVILLE

The Yountville, Stag's Lca;rz and Qak
Knoll districts near Youniville contain
§0me ol the most renown wineries of
Nepa Valley. The area is a great site for
a pleasant, mastly flal 15-mile tour
starting at Vintage 1870 in Yountville.

Leaving the lot, turn left, then right
on Humboldt Street, left on Yount
Street, then right on Yountville Cross-
road.

_You'll pass vineyards aon the flat val-
ley floor, and at 1.4 miles come to a
wildlife viewing area at the Napa River.
At 1.6 miles, you enter the famous
Stag's Leap District, whose marny
wineries exploit the unique soil and
climate to produce exceptional cabes-
net sauvignons. All the wineries men-
tioned welcome visitors without
appoiniments unless noted, but you'll
probably not want to taste at too many
while on your bike tour.

The first winery is Goosecross Cel-
lars. At 1.8 miles, turn left on State
Lane. The winery is about 1/2 mile
away. Goosecross, like most smaller
wineries away from Highway 29, is
friendly and welcoming,

10. The wincry is not located on 2 faudt linc
but the staff shekes, ratiles and rofls!

9. We have rumed over a new “Teal”, licersliy!
-~ allow us to show you how.

8. In-housc studies suggest that the healih
benrefis of our wines, loken in mederation,
FAR autweigh these of other producers!

7. Our stall is fun, fricadty and nude! (NOT)
6 Meet a nalive Napan! (1 of 100 remaining)
S Discover acw Toud pairing wdeis fur our

Staying on the main route along
Yountville Crossroads, find S. Ander-
son Cellars which makes excellent
sparkling and still wines. A tour of ifs
interesting caves requires advance
reservations. .

Continuing up a gentle rise, turn
right at Silverado Trail. It generally
has a wide shoulder Cars zaom
by. The Trail rises gradually, but it’s
manageable for casual cyclists.

Raobert Sinskey Vineyards at 2.6
miles specializes i pinot noeir. }t has a
picnic area and is just past a school

- house now a private residence. At 3.4

miles is the entrance to Shafer Vine-
yard, which requires appointments for

- visits.

Up a steep hill on the right at 3.9
miles is Silverado Vineyard, owned by
the Disney family. It’s a greal view
with a friendly reception at the top.
The winery makes excellent wines
including sangiovese. Pine Ridge, &
1/2 mile farther, has an excellent tour
and pleasant picnic . Small
Steltzner Vineyards lies across the
Trail.

Famous Stag’s Leap Wine Cellars is
at 4 miles and just past i8 Regusci

See BIKE, Page 9

| Top 10 Reasons Why You Should Visit
WILLIAM HILL

W INLRY

Open daily
10am-4:30pm

1761 Atlas Peak Rd.

Napa, CA 94558
. W}

Veterans
Home

| Bike Tour

o tamee

SAOMUAINIA NIHLIAFIL WPSB:TT 66, 2T AW



Mom

From Page 8

» Classic Cadillac Limousine (resiored vin-
{age cadillacs), 707/252-2339

* Antique Tours (restored Packards - some
oonveriible), 707/226-9227 ;

+ Tour d'Elegance {restored vintage Roils
Royee), 707/253-0400

« Napa Valley Mode! "A” Rentals, 707/944-
1106

» Does your Mom enjoy tram rides ? How
about lunch or dinner abeard lhe Napa Valley
Wine Train. Pamgpered in the indulgence of
beautiful scenery and gourmet cuisine, moms
will enjoy tasting fine wine while relaxing as sthe
Napa Valley Wine Train crtiises through Califor-
nia's famed wine couniry. Gift certificates can
be purchased by caliing 707/253-2111 or 1-
800-427-4124, or at any of the 140 Bass Oul—
lels througheut California.

Some noted valley spa faclities:

Nothing says “1 love you, Mom,” more than a
day of pampering and relaxation at any one of
the many fine spa facilities in the valley.

* Golden Haven Hot Springs, 707/942-6793

= Lincoin Avenue Spa, 707/242-5296

= Cedar Street Spa, 707/942-2947

= Villagic Inn & Spa, 707/945-4545 or 1-800-
351-1133

« Health Spa Napa Valley, 707/967-8800

A Visitor’s Guide

MAY 99
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* Mount View Hotel and Spa, 707/942- 6877

or 1-800-816-6877

- Indian Springs Napa Vialley, 707/942-4913

- Calistaga Spa Hot Springs, 707/942-6269

= Dr. Wilkinson's Hot Springs, 707/942-4102

= Euro-Spa & Inn, 707/842-6829

- Calistaga Village Inn & Spa, 707/942-0991

- Lavender Hill Spa, 707/942-4495 or 1-800-
528-4772

« White Sulphur Springs Rescrt and Spa,
707/963-8588 or 1-800-593-8873

« Calistoga Oasis Spa at Roman Spa Reson
707/942-2122

If wining and dining, indulging in a spa
experience, or, hot air ballooning just deesn’t
cul it for your mom, spend quality time with
her checking out the valley’s upscale shops
and world-class art gallerics, From downtown
Napa, Yountville, St. Helena and Calistoga, the
shopping is extraordinary and the act is
exxjuisite.

And il mom is an outdoorsy-type wine coun-
try offers hiking, biking and golfing. The valley
has several public golf courses and many
scenic spats lor hiking and biking.

Whatever the plans or presents for your
mom this Mother’s Day might be, try not to say
*T love you,” by dropping off a basket of laun-
dry and gift wrapped iron.

Bike

fram Page 4

Winery, one of the newest
wineries in the valley, but
occupying one of the oldest
buildings, a magnificent old
stone barn.

it’s followed by Chimney .
Rock, whose vineyards )
replaced half of a golf course.
Next is French-flavored Clos
du Val; it has picnic grounds.
Then comes Cathy's Cale, the
only restaurant on the Silvera-
do Traifl south of Calistoga.

At 6.9 miles, turn right on
Oak Knoll Road. Ride to Big
Ranch Road and tura left.
Monticello Cellars at 8 miles
has a scale-version of Thomas
Jefferson’s home in Virginia,
plus a picnic area. Just past is
Tuscan-looking Andretti Win-
ery, partly owned by the race-
car driver. At 8.4 miles, Tony
Soter's Etude winery can't wel-
come visitars because it sclis
its limited production almost
tnstantly.

-Making a U-turn, return lo
the western leg of Oak Knoll at
9.2 miles and turn lefl. The,
entrance to Trefethen Winery
is at 9.8 miles. This area is

Qak Knoll, a cool region of the
valley excellent for grapes like
chardonnay and pinot noir.
The entrance to Trefethen
winds through attractive vine-
yards to the historic Eschol

winery building. Retumn to

Oak Knoll and turn dght.

Carefully cross Highway 29
and turn right on Solano
Avenue, a quiet road that par- .
allels the highway from Napa
to Yountville.

At 10.6 miles is the Red Hen
Antique Store and Cantina,
inexplicably marked by a large
white rooster. The-restaurant

has Mexican-American food

with patio seating. {t's a great
place to relax on a warm after-
neon. Staying on Solana,
Newlan Winery offers tasting
by appeintment {but you can
try without onc) at 11 miles.

Solano ends at 14 miles.
Ahead lies Domaine Chandon
with its elegant tasting room
and exquisite restaurant. Left
up the tree-shaded lane is the
California Veterans Home and
the new Napa Valley Museum,
a must visit. '

Return to Washingion Street
under the frecway overpass,
then left to Vintage 1870 at 15
miles.

9
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12¢ NAPA COUNTY.

SCHOOL CENSUS FOR 1858 axyp 1881.

Exhibit 17
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e il

No. of ! No. of
Chuldren. ; Children.
DISTRICTS. i : DisTrICTS.
! 18s8. 1881, 1858, | 1881,
American Canon..... .evof 27 ;| OQakviile.. .......... ve..f 28
Atles Peak ......... ....| 15 ! Pope Valley....... NS PR B (]
Buchagan........... - 97 Putah............... el 19
Bengett. ..... ...... ....{ 8o i| Redwood........ .... veeal 22
Berryessa............ ....] 63 || Soda Canyon........ ... 36
Caperas............. 561 43 {{ Soscol .........a... -1 43 |. 40
Calistoge............ -...|235 || Salvador........ ... oo 38
Chiles............... ....{ 66 il Silverado............ veer} 25
Cherry Valley........ ....] 18 || Spring Mountain..... ceee} 23
Chiles Valiey........ ....{ 16 || St. Helena.......... ... 1334
Conn Valley ......... ....| 3z || Sulphur Springs.....|....] 5o
Capelle Vailey........{....] 25 || Sammit............. ve.-| 25
Crystal Springs...... veeof 24 f Tucker.............. eee] 39
Cinnabar............ ....| 47 |l Upper Pope Valley..]....| 32
Franklin.............{ 30 { 55 || Vioeland........ .... ee..j107
Foss Valley.......... ....| 22 || Wooden Valley..... |....| 10
Gordon Valley.. .., eej---.} 40 {| Youne..... ........ 141 | 47
Hardin..... ........ cev b 25 || Zen Zen. ..., ..., D U B ¢ 4
Harmony............ ....| 65 il Fischer’s School Ho.| 57 |-....
Howard.............. ....{ 64 || Brown’s Valley...... 50 |.---.
Howell Mountain....|....| 34 || Hot Springs No. 1...| 89
High Valley......... ...-{ I5 || Hot Springs No. 2...|122 |....
Jefferzon. ... ...... ....] 32 || Hot Springs No. 3...] 33 |....
Liberty............... ....] 56 || Clear Lake No.1....{ 50 | ....
Lodi...... .......... <v..f{ 27 | Clear Lake No. 2z ...} 38 |....
Loue Tree. ......... ....l 19 || Momroe...... ...... PR
Mountaig........ .... ....{ 22 || Squatter Valley......]| 63 ]....
Napa................ 31 lg7 —_—
Oak Grove........... -] 18 Total............ 903 | 3202
Oak Kpoll........... R I8 4 I

LIFE AND ROADS IN NAPA COUNTY.

No State in the Union or county in any State
has better wagon roads than this county. In the
garden of the valleys of Napa, Pope, Chiles and
Berryessa, such roads are seldom equaled ner-
er surpassed. What would a Board of County
Commissioners in Ohio think of sprinkling their
main public thoroughfares. Yet such is the caxe
here, an eastern dream in western reality. When
this is told east of the Rockies the man will gaze
in wonder on his neighbor’s face-~But here is life
and comfort, from the lofty hills on either side
the eye is carried into the valleys below, and
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STATISTICS

14 Pisoe the Number in Agures afler sack low.

Kumber of Acres of Growing Grape Vines,

i !

LA : «in ears Age.
Number of A:‘nlq;:.vai far Crop No. of Acres. l A mm'r‘: n:::d: (I““l:;t Yea!
| 7 One Two Three Four
i // Vear. Yeara. Yearn Yeara.
————————— T T T —_—, T T T - — I//‘
Wheat—for grain. ........ [ Centals| For TuMH;/— F PN R PP ER R s
. -~/

‘Wheat—for hay.......... 1' ............................. Tons|For Wire.. ....]oeeeeriifiveeaa]eeiaae]oereraerfoermeeer]ormees
Bnrley-—-for grain........- R RN E R Centals{For / TR TS DU DR R I R R
Barley—for hay ... ... ‘ ............................ Tons Sulfanus .............................. R RS Pooeeeens

| — .

Outs—for grain........... | I ... Centals} /In 1889. .

\ Tons How many gallons of wine madel.... ... ......ooooniiennn anllons

Outs—for hay...ooooeo o e How muny boxes of raisins madel .. ..o boxes
Corn vovvnvviiiii s 1 ---------------------- Centals How many tons of grapes sold for market? ... tons

| =
i 2 A, 7
Number fruit trees growing. =2 .. =%, &,

Name of School, District,

N
3 n Mortgagée......... . . N
Mititary Duty? Yes—No.
o Demand for $§2.00 Poll Tax.

1890.

This Statenient must he properly
fitled out and returned to the Assessor
within ten days from service.

Dated ... o e i flone

NOTICE TO TAXPAYERS.

All Taxpayers are required by the Con-
stitution to annually maeke and deliver to
the Assessor a Statement, under oath, setting
forth specifically all the ReAL and PgrsoNan
Property owned by such person, or in his
possession, or under his control, at twelve
o'clock mevidian, on the first Monday in
March.

Accordingly you are required by law to fill
up this assessment blank [see inside] and
to deliver the same at the officc of the As-
sessor immediately, making oath thereto.

Any desired information relating to assess-
. ments will be furnished on application at the
\Assessor’s Office, Court House, Napa.

)

) ﬂ{/ % %dao/zgzaa Assessor.
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BY RICHARD PAUL HINKLE

ike a tornado, moving hard in one direction then pivoting sharply and racing off in another, his athletic body jumps
and gyrates in seemingly impossible ways. No, I'm not talking about a sensational running back or a gifted point
guard, but rather about a sinewy equine competitor whose name, appropriately, is Gimme High Fives. The acrobatic
moves this amazing animal is putting on — with me in the saddle clinging to his lathered back — are the essence of
“cutting,” a rigorous but ritualistic dance between horse and cow that epitomizes the American West in its heyday.

The term “cutting” refers to the art of removing a
calf from the herd — and its protective, bawling
mother — for the purpose of branding or medicating.
1t is the cowboy’s pas de deux, more important than the
Texas Two-Step. And, believe me, riding an adept
cutting horse is an exhilarating experience.

Lunging like a lineman determined to lasso a nimble
tailback, Gimme High Fives — bred as a cutting horse,
and in his prime at 8 years old — adroitly corrals the
calf and separates him from the herd.

Gimme High Fives is owned by 16-year-old
Loren Trefethen and his parents, John and Janet,
best known as the proprietors of Napa Valley’s
historic Trefethen Vineyards. Established in 1886 as
Eshcol Ranch Winery and reincarnated a century
later as Trefethen Vineyards, it is today the oldest

36 The Wine News 8 Angust/September 1999

working, gravity-flow, wood winery in the valley.

John's parents, Gene and Katie, bought the 600-acre
walnut, wheat, grape and prune ranch in the Oak
Knoll District of Napa in 1968. John, a Navy vet who
was finishing up a business degree at Stanford at the
time, had developed a business plan for a small
winery as one of his class projects. In 1970, as his father
was replanting much of the ranch to wine grapes, John
began to put the plan into action. The Trefethens
reopened the pumpkin-colored, south valley
landmark building in 1973. At the time, most of the
grapes were sold to other wineries (notably Domaine
Chandon, which conducted its earliest crushes at
Trefethen). Their own first crush yielded 2,000 cases.
Today wine production has reached approximately
90,000 cases.

It is a Friday morning in autwmn, the grapes are in
and well on their way to becoming wine, and I have
just been introduced to Gimme High Fives. Heis a
handsome horse, and seems to know full well his
provenance, his history. Standing 15 hands high (5
feet, ground to withers) and weighing about 1,500
pounds, he was bormn, bred and trained to be the
cowboy’s legs.

My instructor is veteran horsewoman fanet Spooner
Trefethen. While hardly a greenhorn (I once mustered
up the confidence to ride a polo pony while swinging a
wooden mallet at an inaredibly small wooden ball), for
my training she nonetheless selected her son’s horse
because he is such a steady, reliable creature.

Trefethen grew up with horses on her parents’ 1,200-
acre rice farm near Colusa (north of Sacramento). “My



Top; JANET TREFETHEN, A ONE-TIME “MiSS RODEC

CALIFORNIA,” STILL HAS ALL THE RIGHT MOVES.

CENTER: TREFETHEN VINEYARDS IS HOME TO
THE NAPA VALLEY’S OLDEST WORKING

GRAVITY-FLOW, WOOD WINERY.

BOTTOM: LUCKY FOR THE AUTHOR {PICTURED),

GIMME HIGH FIVES LEADS THIS TEXAS TWO-STEP.

mom loved horses, my dad was great with any and all
nimals, and [ was cornfortable on a horse from the age
£3, Janet says. “We must have always had horses.
My dad used to run pack trips during the Depression,
“aking people off into the hills on hunting trips. I
emember he had one blind mule. They’d always pack
wne liquor rations on him, because he was an espedially
cautious animal, he’d never hit a tree or anythmg They
1ever lost a single bottle with that old mule!”

While Janet didn't exactly live in the saddle on her
tamily’s farm, she did perform on the rodeo circuit often
enough in her college days to earn the titles of “Miss

Rodeo California” and “National Paint Horse Queen.”

“T'd always wanted to cut cows,” she says with a
good-natured grumble, “but Mom and Dad would
never get me a cow horse. Then, when married John, 1
s0ld my horse and hung up my saddie for 15 years to
1elp John get the vineyard and winery started. When
Loren came along I started thinking about horses again.

“I'm convinced that some sort of commitment to a

sport or to an animal, or some combination of the two,
s good fora child,” she explains. “It’s a great, fun
means of teaching them responsibility —and it really
keeps them busy and out of trouble. So I began
ntroducing horses to Loren when he was 5. That was
just for pleasure-riding. But then our trainer, Stan
Fonsen, came to me one day saying that he’d found
‘he perfect horse for me. It was in Texas, and it was a
cutting horse!”

To dance with cows, horse and rider must becorne a
finely tuned team, a process that requires serious
training. And to win medals, you need a cutting horse
with mettle. A horse, you might say, made of metal —
possessed of an iron will and a steely backbone.

Before my lesson begins, I watch Janet work a
cluster of a little more than a dozen cows with Fives,
the duo expertly walking the herd to the fence, slowly
separating out a half dozen or so and herding them to
the center of the ring. They stalk the smaller group
until one lagger has been singled out for cutting,
signaled by Fives stoically facing the cow, head
to head.

Then the fun begins. The cow starts left, and Fives
matches her movement. The cow stops, then bolts
right. Fives swiftly mirrors her movement. The cow
wheels, faking left, then darts back to the right,
desperate to fade back into the anonymity of the herd.
Fives doesn’t buy the fake, brakes sharply, almost
going to a sitting position on his haunches, then
dashes over to keep his face squarely in the poor cow’s
mooning visage. The cow doesn't have the chance of a

*S PHOTOGRAPHY
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LEFT TO RIGHT: LOREN ASTRIDE GIMME HIGH FIVES, HAILEY, JOHN ON HIS MOUNT AND JANET COME TOGETHER FOR A TREFETHEN FAMILY PORTRAIT.

raindrop in hell. It's a walkover. Janet’s rein hand —
which has, to this moment, rested quietly on Fives’
mane throughout the dance — now pulls up lightly,
and Fives knows to quit the cow and let her back into
the herd. But the cow knows Fives is king.

Now it’s time to test my grit. Mounted on Gimme
High Fives’ back on a large, Western saddle that has
an extra-high saddle horn, Janet instructs me to hold
the reins loosely in my left hand — “Fives will do most
of the work,” she says — and grab the saddle horn
firmly with my right hand.

lam quick to heed her advice.

To say that I am not as adept on Fives as Janet is a
colossal understatement. But I can say, with great
truth, that I was able to feel the exhilaration, the
exuberance, the wild thrill of dashing and dancing
back and forth with horse and cow in an exercise of
physical and mental prowess.

“Keep your rein hand on his mane,” Janet yells.
Silly me, thinking I was the one in charge. Okay, my
rein hand goes down. “Keep your butt back in the
saddle.” On a polo pony or a race horse, one leans
forward in the saddle to maintain balance. On a
cutting horse, it's exactly the opposite. The horse does

Finally, a Better Way to Buy Wine!

Hundreds of wines from around the world,

all rated 85 points and higher by Wine
Spectator, Wine Advocate or Wine
Enthusiast. All wines priced $15 or less
per bottle! Prompt delivery to most states.
Call toll free: 1.877.867.9463

winecountryonline.com

36 The Wine News @ August/September 1000

the work, and a slumped-back sitting posture is the
proper stancein which to remain decorously in the
saddle. It’s all basics.

.Of course, it’s easier to watch Janet or Loren work
the horse. Understandable, given that Loren was
ranked among the top five youth riders on the Pacifi
Coast, and, in her division, Janet was recently rankec
one of the five best in the country.

The family’s wines also rank among the best. Last
year, the Trefethens celebrated their first 30 years of
winegrowing by showcasing some exceptional wine
at a series of winemaker dinner parties held in select
cities across the country.

Trefethen’s Chardonnay is a longtime favorite of
muine. While I don't much care for the typical
California Chardonnay (encumbered with so much
alcohol and oak that it typically falls apart within a
couple of years of the vintage), Trefethen’s
winemakers, David Whitehouse Jr. and Peter Luthi,
have always walked the leaner side of the street. The
aim for a wine with a steely acid backbone, and an

expression of lean but bright fruit that is not only
capable of bottle age but practically requires it. (I
remember losing a case of Trefethen's 1984
Chardonnay in my cellar for more than ten years.
When it was finally unearthed, aging had given it st
a creamy, oily texture that my wife and I wished we
had lost another case or two.)
The 1996 “30th Anniversary Cuvée” Chardonnay
($30), with its buttery-rich texture, its French-bread
yeasty note, its hint of oak and the crisp talc
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component that indicates ageworthiness, drinks quite
nicely now, but the true reward will come with
another few years of cellaring.

After tasting Trefethen’s Dry Riesling ($12),
produced from a variety that really shouldn’t be
grown in the Napa Valley, it makes one rethink that
old truism. Its dazzlingly bone-dry lime, peach and
brittle apricot-fruited crispriess provide infinite appeal
with a variety of foods. The continued success of this
wine points to the consummate skills of vineyardists
Tony Baldini, who has been with the Trefethens since
1968, and his son Steve, who was hired in 1978.

The Trefethen Cabernets have in the past impressed
me Jess. ] once found them overtly ripe with a black
walnut-like characteristic that is nonetheless intriguing
to some palates. But much has changed in the Cabernet
arena. The Trefethen team has dlearly gained more
experience in understanding fruit maturity, in part by
picking fruit based on flavor, rather than simply
mmsuringsugarleve]&Asevideme,loffer&\e 1994

Reserve Cabernet Sauvignon ($60), supple and rich with

sweet currant, green olive, tobaooo, menthol and licorice
notes. Complex and silky in texture with glibly defined
fruit — it's all there in one neafly crafted package.

When not traveling to promote their wines, the
Trefethens hit the road for the show circuit. Janet likes
to joke that on her family’s show trips they take “three
horses and a hog.” The three horses, obviously, are for
Janet, Loren and Hailey, Loren’s 12-year-old sister
who also rides, but does not compete. And the hog?
“Tt's John's motorcycle,” Janet says with perfect
comedic timing.

Her husband is an avid motorcycle buff — who
enjoys long, timed, competition rides (some as long as
48 hours) — as well as a mountain biker and a pilot.
“Whether you're riding a motorcydle, pedaling up a
mountain, making a final approach or riding 8 cutting
horse, they're all intense activities, each of which
requires tremendous mental focus,” John says.

In spite of his own accomplishments, he is in awe of
his wife and children, and of their horsemanship. For
John, just being on a horse is a challenge. “I don'teven
know where the clutch is! But for them, the horse is
just an extension of the competitive desire, and you
can see that their concentration is total.

*you watch these horses stopping on their
haunches, then turning and taking off at 35 miles-per-
hour — well, it's astonishing. And you watch a video
of it, in slow motion, it's almost unbelievable that they
could make that turn.”

Ifyou put a slo-mo of Fives to music, it would have
to be to Bach's glorious, outsized Toconta and Fugue in
D minor for organ. What other movement could fuse
sowelltherareoombimﬁonofsuengﬂ\andﬁn&e,
power and elegance? That's what cutters bring to the
competition ring; the artful, awesome comingling ofa
Jinebacker's brute force and a ballet dancer’s lithe and
sinuous graoe.Puttomusic,it’sasdelightﬁﬂadanoe
as one can conjure. ¥

The author tfsixwinebooks,xidzard Paul Hinkle wrote the Cali-
jamia,Onegondeashingtandmptasq'theumzseEncy—
dopedia of Wine.
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Boundary of Proposed
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wWery

Veneyards
Boundary of Napa Valey AVA

Boundary of Las Carneros AVA
Boundary of Adas Peak b AVA

Boundary of Howell Mountan whb AVA
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AGRICULTURAL RESOURCES 2
. n
Mr. J. J. Sigrist, whose farm is by i
t a few miles from Napg ;
Zgnpegrower and a wine-maker, and both on 2 large s:}c ) b}(;th
rst cellar,.together with all the contents, were destroyed by .ﬁ .
ﬁw years since.  His present one is of 2 capacity of 100, 000 Ilre ;
1e has ;about one hundred acres in vines, the oldest of, whif; :"5-
p.anted in f86o, .He makes his wine from each variety of o
singly. Hxs.crushmg machine has a capacity of 2,500 gﬂlongmpe
day, and during the vintage is kept constantly going S per
Mr. F. A. Reeder adjoini igri :
8 ng Mr. Sigrist, has a vine d
acres, all foreign vin 3 roisi 0 Loy
e gn vines, mostly Black Malvoisie, and aJj in good
D,Flinh;r btcx):i in ?ros:;xl'ss Valley is the fine property lately owned by
- Lockwood. In this vineyard are 50,000 vin
; R, , ¢s, onl i

of wlfxch are Mission, and all bearing. There is a cc{h:n:;h :}:d
capacity of 15,000 gallons. This property consists of 100 acres i
is located on both sides of Napa Creek. £

From Mensefee’'s 1878 History of Napa County
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's pénomination 6.C. @E-T. vrixF

___/_‘———-'

A Chardonnay 9 12,4 39.00
de Trefethen, 1976 <
Chardonnay 43 13,6 44.00
Robert Mondavi, 1977

ie Pinot Bianco del Coliio 87 11 9,70
Mario Schiopetto (Frioul),

1978

stralie  Tyrell's Chardonnay, 1977 82 92 3330

S.A. Chardonnay 1,5 13,2 51,70
Spring Mountain, 1977

S.A Chardonnay 6 10,4 36,50
Freemark Abbey, 1975

ance Pouilly-Fuissé A.0.C. 4,7 11,2 42,20
Nicolas, 1976

S.A. Chardonnay 9 6,8 35.00
Sterling Vineyards, 1977

S.A Chardonnay 4,7 10,6 6550
de Mayacamas, 1976
rgentine  Andean Chardonnay 6,2 9 12,50
de Pefaflor, 1977
rance Puligny-Montrachet 42 10,8 49,00
Nicolas, 1978
SA Chardonnay 5 9,8 47,00
Chiteau Montelena, 1976
.S.A Chardonnay 3 11,8 45.50
Heitz Cellars, 1973
suisse Chardonnay 22 11,6 2500
Dupraz, a Lully, 1976
‘rance Chablis « Cote-de-Lechet», "3 8,2 4320
ler Cru, Nicolas, 1978
jentine  Chateau Vieux Lopez, 1975 4,7 7.4 10,50
“rance Chablis A.O.C. Nicolas, 1978 1,5 9,8 3840
France Chablis « Blanchots » 3 8 56.60
Grand Cru, Nicolas, 1969
Al-du-Sud Spier Colombar, 1976 4,2 6 22,65
Yougosiavie Beli Burgundec 1,8 48 850

Ljut. Ormoske Gorice, 1971

amille Sauvignon
se Touraine et Graves

.

Ce test se caractérise par des n bien groupées et des
désaccords rares entre les deux colléges de dégustateurs. A part
les deux ou trois premiers, les vins s tiennent de tres prés. Nous
n'avons pas voulu mettre de grand Graves blanc, du fait que le
cépage Sauvignon n'y figure pas tout seul. Nous regrettons
d'autre part qu'un accident ait écarté de la série le Sancerre qui
avait été prévu. .

On relévera, néanmoins, le haut niveau des vins californiens.
Trés bon rapport qualité-prix du vin italien, second, du frangais,
quatriéme et de I'espagnol, cinquié¢me.

Pays pénomination g.C. GE-T. Prixf

1" USA Sauvignon 17,2 11,4 3500
Sterling Vineyards, 1977

2 ltalie Sauvignon delle Venezie 14,4 14 13,00
Enofriulia 1978

3 USA Sauvignon 12 14 4L20
Spring Mountains, 1976

4* France Sauvignon de Touraine 12 11,4 11L50
A.O.C. Nicolas, 1978 :

5t Espagne  Don Bertran, Saragoss<, 1977 10,6 11 10,00

g* Chili Sauvignon 9,4 104 13,50
Concha v Toro, 1977

6' Mexlgue Calafia. Pedro Domecq g4 114

g USA Sauvignon E. & J. Gallo 66 13 1825

gt Chill Gato Blanco, Vifia San Pedro, 98 9,7 1450
Wagner, Stein, 1977

10* France Sauvignon de Bordeaux 96 94 960
Nicolas, 1978

11t France Entre-Deux-Mers A.0.C. 11,4 7,3 9,60
Nicolas, 1978

12 France Graves A.O.C., Nicolas, 1977 84 10,7 1440

13¢ Israél Sauvignon Blanc, Carmel 86 84 1720
Coop. Zichon le Zion, 1976

14¢ Chili San Pedro 71 94 1,4 1040
Wagner, Stein, 1971

15* Chlli Sauvignon Blanc 84 1,7 2200
ViRa Santa Carolina. 1974

16* Walie Alghero Vermentino, Sella 3 1,7 1325

& Mosca (Sardaigne), 1978

Famille Chenin %ﬂ/fw /7T

cépage, asseZ rustique, est celui des vins de Touraine,
cerre, Pouilly Fumé, Quincy mais également des Bordeaux

\cs. Graves et Entre-Deux-Mers
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en France, « Pineau de Loire ». C'est le cépage

S'appelle aussi,
d'Anjou et de Touraine (Savennicres, Saumut,

des vins blancs
Vouvray). .
Ce test révéle des vins assez proches les uns des autres, bien
qu'ils aient é1é notésassez « sec » par les « Grands Connaisseurs ».
Excellent rapport qualité-prix dun® 2.
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Vins rouges
résentation au

Dole Chevaliers Vosne- Naoussa California Qrégon Chambertin Aloxe- Chambolle-
Sang de Pinot noir Romanée Pinot Pinot Clos-de-Beze Corton Musigny
{Enfer Y alais 1er cru noir noif
vzlais
1964 1959
Juseph Joseph
Drouhin

Tyreell's Haoflman The Eyrie
Maountain tinesards Drouhin

1 2
Beaune

Clos des
Atouches

Cate-tes
QAget’ 2
vita §

et

197 . =

Joszia Juseph - Adrien Joseph Joseph
Drossin Drouhin Aatlier Drouliin Drohin

Napa Valley
Chardonnay
(C alifornic)

Napa Valiey
Chardonnay
- ((,:d'xforr.ie)

Beaune
Clos des
Mouches

Napa Valley
Chardonnay Montrachet
ler cru

(Cl\i(ornie)

Chardonaa)

Beaune Piaot
(Califumie)

Puligny-

afentrachet Clos des € hardonnay
fer cru : Mouches

Juscph Trefethen Joseph Freemark
Drouhin Vinevards Drouhin Abbey

Chassagne-
ajoatrachst
fer cru

>
frobert

Spring
AMondavi

Joseph d Juseph vrrell
i Dml_llu'n Afourntain
Vinesards

Joseph
Drouhin

Drouhin -
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My Jobn Magaw, Director

Burenu of Alcohol, Tobacca, and Rircarms
50 Massachusetts Ave. NW

Washington, p.C

20226—()013

Dear Mr, Magaw:

[ am writing regarding the proposed Ouk Knoll District AVA petition. I have lived and managed
vinoyards in the Napa Valley for many years and know its climate ard soils and how they diffcr
depending where you arc within Napa Valley. There is wide spread Jocal recognition of the Q&
Knoll District ared and the proposed boundarics capture that.

In particular, 1am awarc of the propnsed eqstern boundary for the Oak Kno!l District and belicve
i1 to be in the commect place. 1am the Vice President - General Manager of William Hill Winery.
Our cstate vineyards arc located east of the gilverado Trail. The elevation of our vineyards, the
soils and the climate are significantly different on the castcm side of the Silverado Trail then
what one wonld find on the western sidc of Silverado Trail. This is logically an area that should
be developed into its own AVA and, T hope, we will be able to successfully petition the BATE

gometime in the future.

One can see this area on the enclosed Y ountville/Napa Quadrangle topographic map. The future
AVA would probably meet the Stags Leap District AVA as its northern boundary, the Silverado
‘frail as its western boundary, Monticcllo Road as its southern boundary, and the Atlas Pcak
AVA as its castern boundary. The proposed arca would include the Soda Canyon and Milliken
watersheds that both eventually flow into the Napa River. The urea south of Monticello Road is
nown locally as Coombsville and I would anticipate this area to becomce its own AVA as its
clevation, soils, and climate ar¢ clearly definable and different then the surrounding area.

Gincercly yours,

(,@,@\) (r—

Glenn Salva
Vice President - General Manager

Atlas Peak Road  Napa Valley, California 94558 Yol F07-224:5124  Fax /a4 -Adnd lll|["-//WWW.\\'”“.\mhi“winury.cun\
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June 11, 1999

Mr. John McGaw

Director

Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue N.W.
Washington, D.C. 20226-0013

Dear Mr. McGaw:

I have grown grapes and made wine in Napa Valley for Silverado Vineyards since 1980.
I am writing in regard to the petition that has been submitted to your agency for the
establishment of an Oak Knoll District American Viticultural Area (AVA).

he proposed AVA. Byno
infringes on the Soda

per alluvial fan. Silverado
ince 1992, and 1 believe

In particular, my comments concern the eastern boundary of't
means should the Oak Knoll District extend so far east that it
Canyon area, defined by the creek and canyon itself and its up
Vineyards has owned and farmed a vineyard in Soda Canyon s
the area to be distinct and separate from the Oak Knoll District.

Soda Canyon has its own distinctive topography, climate, soils and history. Itis quite
different from the Oak Knoll District. Grapes grown in Soda Canyon have characteristics
that set them apart from those grown in the proposed Oak Knoll District. Soda Canyon
has its own history pertaining to the now defunct Napa Soda Springs, which was an
important resort beginning in the nineteenth century.

n AVA has been drafted, and no
account the possibility of a future
of the Oak Knoll District. Thank

While to my knowledge no petition for a Soda Canyo
boundaries have been proposed, I urge you to take into
Soda Canyon AV A when you evaluate the boundaries

you.

inemaker & General Manager

Cc: Janet Trefethen Glenn Salva
Trefethen Vineyards Atlas Peak Vineyards

A CALIFORNIA 94558

SILVERADO VINEYARDS 6121 SILVERADO TRAIL - NAP
\/]NEYARDSACOM

TEL 707.257.1770 FAX 707.257.1538 WWW,SILVERADO



TTB Note: Due to its size, the map in Exhibit 25 was not scanned. Contact TTB for more information.
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Exhibit 26
No. ) VT2 . 29-May-91 Prolessor Enlon-Fisk, UC Davis : : : o ; :
Soil Serles “iCortina ; . ' , 3 .
Location Tfele!hen Vineyards, vuney floor, CS2 vlneyard 1450 ENE of visilors center. . G e o . e i R
Geographlcal Landscapa Old channel of Dry Creek on Dry Craek alluviat fan. : : . ;
Elavation ) : i
Slope i1° :
Aspect E i
Erosion ‘Minimat
Groundwater None
Drainage Wen
Parent Rock/Material AIluwum mixed Greal Valley, serpentine and sandstona inclusions with very few volcanics ,
Climate . YounMﬂe ;
Natural Cover Chardonnay. Block 177 South
Compeating Soil Senes Mollic Haploxeratf, loamy sand (vanahle by harizon); not a Cortina 50il,
Prosent Use .CS AXR and St. George planted 1968-71 ,
Sultability: irrigated Crops ;Spﬁnkler and drip irrigation
Remarks ,% lines 100 small a sample for pH ,
Horizon Depth(in) | Bdry | Moist Color | Wet Color | Dry Color Fleld % Gravel Structure Conslstence . pH Roots Pores Clay Fiims
Texture Oy | Moist | Wet field
Apt 0-12 - ew _ 10YR 5/3  10YR 3/2 . 10YR 5/3 a . clods to 2f sbk Sl s 1 . 2vi2l2mdc t less than in pb
A2 _, 12 26 gw 1‘ 10YR 2/1 , 1OYH 2/2 10YH 52 _.,"__LS_(cS) ) 40%gr. 20%peb, 10%cob . 89 e ‘s-g,pp 1vl 1,2m, 1c 1vc interstitial ___; less than in pv.
BA 26- 32 cl 10YR 373 \ “10YR 272 . i T"toYR 513 : LS . 20%gr,15%peb, 30%cob | i 11 sbk to sg ; ; virto lo vSs,vsp | ! 1vl,21,3m, 1e, 1vc 2vi,2t,2m t tess than in pv
1728411 32- 36 aw 10YR 3/3 ~ 10YR 3/3 | 10YR 513 ;SCL oL MS). 10%gr, 10%cob, 15%cob’® 2c sbk to 1-2 mg L sp ‘ 1vi,2m,1¢ . 2vi,2,3m,2c t  3npli 2n popb
2Bw2 36- 55 |  aw 10YR 3/3 10YH ar2. 5‘ 10YR 5/4 5 Stwol ! 5%gr, 2%peb imof sbk ool vS8,8p 1vi,21,3m,3¢,2ve ¢ 2vi2t t ., 2nbr,inpb
3Bwa | 55 584+ 10YR 372  10YR 372 , 10YR §/3 | SL1oLS | 25%gr, 25%peb, 10%cob| sg.vg ; o |vssvsp' 11,2m ' interstitial " fless than fnpv
f l i . i ! . X
iComments: ' . : ’ || i l l :
"1-- a high energy stream channel : : . i : !
_ ‘2Bw2: Fine sand-pt. bar | : 1 ' ! "
o T 28w2 and lower 1/2 Bti:_small amount of oxidation. . U NN ..._-.-_....-i. T ST __’ L
77 "3Bwa;_alluvial gr,peb,cob; Mn staining e b ] ; ; 1 i T
. |
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Exhibit 27

». VT3 3 ' 29-May-91 Prolessor Elliolt-Fisk, UC Davis ) i ' ! . i
iSeries | ;CoIe B OO P SRR ST S S S, T
cation . Tre!elhen Valley FloorVinayards CS2 NW 1600’ NNW ol visuor‘s center. P A U0 SO S SR S S S
ographical Landscape  :Dry Creek Alluvial Fan ‘ ) i P i : .
wation : . . , : , ) i ! | ! ;
pe , L . . . , e P i e e e B
et e | . - ; . .
»slon . ‘Minimal - . : ! : !
:undwale( , , 1 : ’ , :
rent Rock/Materlal Anuvium {Great Vailey Sandstone approx. 2% vo!canics) . i : i | ; . '
mate , Yountvitle . : P ' v |
lural Cover . 'Open oak savanna T JI . b b - --_.-; —
issitin~tion " "Pachic Argixeroll, clay joam . . . s SO U SO ST
od G Vineyard (CS-AXF planted inf675), . P ; re
labitny: lrrigated Crops lNo drip irrigation, sprinklers available , \ : I .
marks : .;Ground has rp}norcrapk!'ng at surface. . ‘_ SO S S _i_»___. e .
' ; . : ) ' , . : i
rizon Dapth(in.) | Bdry | Molst Color | Wet Color | Dry Color Field % Grave! Structure Consistence pH Roots Pores Clay Flims
Texture Ory | Moist Wat | lield
Vi ., 0013 oW i 1ONT 212 e S| CldsloZmsbk [ h i i sp i i ivi2lim__ | 2vi21.2m2c.2vc_,__ 2npk inpo
2 , 13- 19.5 ; aw | 10YR 32 i CL{inc) | : Mto 3m sbk Y sp | avi,2t,2m,tc,ive | vi,3(,2m © 20 plpo,pd
| :19.5-28.5; gs | 10YR 372 | . a . 1-2m sbk Lot ! svp | ivl,21,1m,1¢c,2ve | 2v1,31,3m 3¢, 1vc ; 2nbr,in pl.popd
V., 285241 1 gs f NOYR4m c LS . . .. iMto1:2mabk W .-.J_!___J_.A_S-ye__j} e g AVEALIMTE F 2Wt2f2mte G 20 plpo
2 . A1- B3+ ! " 10YR 314 " . C (inc.) 5%peb in lenses f M to 2c abk l f] 1 8,vp 1 2vi2{1m | 2v{212m,i¢ 2mk plpo,pb
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Exhibit 28

No. HT-5 , : 30-May-91 ! Prolessor Elioft-Fisk, UC Davis ool | i
Soil Series \Bale variant : . ! i | X | i
Location Tretelhen Hiliside Vineyard, 900 IL. east of residence. : : ! ! .
Geographieal Landscape Alluwal fan deposit; smooth gentle slope | i , : : .
Elevation , ; . . i i \ i ! i
Slope T ] SV ROUOURU e _— ' S S
Aspect e B e e e : SR RN OSSOSO N e e
Erosion T min, \ ‘ . ; ; | ! i :
Groundwater , ‘ . o Rt SN ARS T S T
O e ., Moderalely well (permeabrlny and runoH- moderate) : : P | ! ! i
Pa. ock/Material IM‘xed volcanic and sedimentary rock alluvium. former kitchen midden site (human occupance) i | : ;
Climate _____ Yountille , e e, . S R SO
Natural Cover " [Riparian woodiand/iorest i e SR SO SR S U AN U
Classification iPachic Haploxeroll, disturbed foam over clay loam : :
PresentUse . :Cabernet Savignon vineyard ) . : ! ; | ;
Suitability: Irrigated Crops - SO RN PO S BN SN SO SORT S
Remarks ) 'Sne of former human’ occupance (very dark surface Ioamy. ! : ! H , i !

. : . | ; ' '
Horlzon Depth(in,) | Bdry Moist Color l Wet Color I Dry Color Fleld % Gravel Structure Consistence pH Roots Pores Clay Flims

Texture Dry | Moist T wet | field
Ap . 0-4  as 10 YR 2/1 l 10YR 2/1 |10YFI§/2 L 2i-mgr hoy 1 Issipst 7 1 vt 2viie /
Al i A24 - es o T0YR2A_ i L dmae L e dss,psl 67l v wy
B11 i 24- 40 -I gw ' 5YR75YR25/2 ' P 1cabk fr |sps| 7 | 1w, H tm 1 4npo
B2 , 40-48  cs 10 YR 2/3 : | ‘cL (grmy)l 1mabk fro|sipsi 7 1 1viae 1t 3nplanpo
2Cg i 48- 80 10 YR 4.5/1, 5 YR /2 SL ! M fi_rspsi 7 . vt + /
!
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SCIENTIFIC

AGRICULTURAL

SERVICES, INC.

Wayne Jones 707-267-0585
4015 Solano-Avenus, Napa, CA 84558

SOIL ANALYSIS REPORT

3393 Atlas Peak Road

NAME: Lamoreaux Viney ards
ADDRESS:
RANCH NO.
DATE: Sampled: 10-15 -%

Exhibit 29

EC. SOL. CO, EXCH. | EXCH. | EXCH. | EXCH.

ANALYS!IS LOCATION COND. K |Hcoi cu lFa NON | POP | (X (Ca) | Mg) | (N2 | 2Zn. M,

NUMBER ma/t me/l | me/t | ma/l ppm ppm % % % (ESP) | ppm pm

. Y Vv, |Y \

} 6250 North C.S8. Blk-3 2.4 .181 0.1} 0.2 jNoné 4 12 | 7.4 | 73,4} 15.2] 4.0 | 0.8] 157
6251 South C.S. Blk-3 \3.0 .251 0.3} 0.2 |Nong .‘*8 30 | 7.1 | 79.7} 10.6} 2.7 | 2.3 10.8
\TES Blk-3 North §#6250:

’ ~ Apply 6 ton/ac of 1 one
Apply 1 1b. of Trig per PI 6-0) fer vine at the lemigter srea.
Apply | 1b. of Sulf f Potd at thd emitrer grea.
Apply 2 oz's of 363 Sulfd at thd emitter drea,
Aéply 2 1bs. of “B' ual bd e frod 10 Ibs/ad of 20T do1-U{Bor if a solid coyerage |soil gpray qfter |l 1arvs
Apply 3 oz's of Cal Nitrat emitder afea at bud bredk next spring.
g Bik-3 South #6251:

Apply 3 ton/ac of 1 one.
Apply 1 1b. of Sulflate df Pots (brand namd K-Mdg or [Sul{Po-H4g) ped vinelat thd emfitder arda.
Apply 2 lbs. of "g' val bd e frod 10 1bs/ad of 101 ol-U4Bor i a solid coyerage soil dpray gfter |t 1a7v4
Apply 2 oz's of Cal Nitray emitder afdea agd bud bredk nexd sprigg.

/LOW

HIGH

101A
NNROGE
ppm

945

1214
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Geo\..t vineyard Services
Neutron Probe Site Profix¢

BvM #7053

Lamoreaux Bil#4

Conduit

0.0-2.5

2.5-7.5

7.579.0

9.0

Install Date: 3/23/96
Depth: a.0 ft

Sandy loam to ciay loam. very wet., dk brown color,
large roots to 2 ft, coarse sand and some gravel

-

Sandy loam. b-own/grey color, increasing sand
content to & s=nd with clay, roots to 84"

Sand with clay holding it together, rocks, harder

Y

RockS-unable to auger through
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LEGEND —1«
Reporting station-

Degree daus over S0°F.
April - October

{
Ry

Temperctures relative
te Rutherford
(center of valley)

7 Average annual
45~ rainfall (inches)

*  Pstimated values
besed upon extra-
potction from
nearest adjccent
recording stations.

CONCLUSIONS

Degree day totals vary more than 162
betueen the northarn and southern
regtons of thke Hapa Valley prope:.
Average armual rainfall varies from
50" iri the noz=sa to 20" in the south.
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Exhibit 30

4073/+293 / ;
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APRIL

MAY

JUNE

JULY
AUGUST
SEPTEMBER

OCTOBER

MONTICELLO VINEYARD
TEMPERATURE SUMMARY
APRIL THROUGH OCTOBER 1994

HIGH LOW AVG  Days  Days  Days
85+ 95+ 100+

71.2 437 57.4 0 0 0
735 49.4 61.5 3 0 0
85.0 51.3 68.1 11 1 1
79.8 53.8 66.8 3 1 0
86.8 50.7 €8.8 18 6 2
83.1 47 .4 65.2 8 2 0

| 78.5 45.6 62.5 2 0 0
79.8 48.8 64.3 45 1C-)- 3

-~

Post-it® Fax Nole

7671

Dals L{m ‘p«gg‘gs’

To-:ﬁm

Co.Dept.

From v
Co. A

Phone &

Fax

Phone 8

Fax #

L8/vZ/%0

gy:cl

gT0TCSZLOL XV

"S@xA OTTIDIINOR
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MONTICELLO VINEYARD N

®

APRIL 1904 MAY 1094 JUNE 1004 JULY 1804 =

Day High Low Avg High Low Avg High Low Avg High Low Avg e

w

1 79 as 57 ! 49 60 87 47 67 77 5% 84 oo

2 77 44 0.5 79 45 62 . 81 49 85 78 50 83 -

3 50 46 515 77 53 85 79 49 61 78 58 88.5 v

14 81 41 81 73 47 80 73 54 8.5 -

5 72 a8 55 72 50 51 77 85 66 2

8 78 40 59 80 48 64 84 50 e7 P

7 87 37 52 75 47 a9 72 55 83.5 =

8 54 42 48 72 49 0.5 83 50 g8.8 2

) 83 4D 51.5 70 55 82,5 80 51 85.5 ©
10 74 40 57 68 51 6.5 100 65 B4 77 54 65.3
11 79 29 59 80 48 57.5 70 55 87 78 54 68
12 82 42 82 62 51 565 83 51 87 80 B4 87
13 82 42 52.5 51 47 40 83 58 68 23 85 69
14 81 45 83 88 1 59.6 87 49 ep 82 85 86.5
15 70 a5 82 88 50 58 B1 48 84.5 74 B2 o3

16 88 83 50.5 87 45 88 77 43 60 82 89 068.5 5

17 79 46 02,5 77 52 84.5 82 83 67.5 8s 40 86.5 4

18 82 45 64 77 50 89.5 8BS 45 85 80 50 85 “

BT 74 a7 60.5 'l 54 88.5 88 49 88.5 80 88 88 B

20 76 42 69 72 47 59.5 77 88 87.5 77 58 67.8 5

) 21 74 42 58 623 44 535 80 54 87 T 50 88 s

22 a7 42 54.5 70 45 57.5 83 86.5 81 87 89 dJ

23 54 45 405 90 50 70 80 83 s 70 83 88 b
24 81 45 53 70 50 84.5 83 47 85 a8 47 8a.5
26 57 49 53 74 57 85.5 88 48 6a B8 50 74
28 89 48 88.5 71 83 62 96 48 72 03 52 72.8
27 70 45 §7.5 73 64 61.5 83 58 75.5 80 58 8p
28 77 50 835 - 80 a7 €3.5 88 57 725 Yai 59 88
2 63 50 56.5 80 48 66.5 87 80 685 80 50 80.5.
90 80 44 56.5 80 a4 67 82 52 67 70 89 84.8
1! 78 52 64.5 76 37 885
Mo Avg 71.2 43,67 57.42 73.48 49,42 81.45 Mo Avg 84.08 51,28 €8.10 70.84 63.81 66.82

85+ 0 0 95+ 1 : ‘
100+ 0 0 100+ 1 0

007

L4
3
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Exhibit 31 .

(=]

L

AUGUST 1984 SEPTEMBER 1984 OCTOBER 1994 N

~

o

Day High Low Avg High Low Avg High Low Avg -

1 85 58 - 715 75 60 675 82 a7 845 0

2 85 60 725 80 50 65 86 47 66.5 -
3 87 50 68,5 82 50 66 79 50 845

4 93 47 70 84 50 72 . 82 48 65 m

B 80 50 70 80.0 51 705 82 48 8§ =

'8 102 50 78 86.0 50 68 81 47 64 )

? 81 52 66,5 78.0 39 81 45 63 ~

8 80 48 64 85 43 64.5 82" 47 64.5 é‘

9 82 50 68 83 44 63.5 06 47 685 S

10 87 60 735 80 44 62 80 50 85 ©
11 85 50 675 78 44 61 81 53 87
12 86 48 72 80 a7 63.5 84 53 68.5
19 89 50 745 79 47 63 82 43 62.5
14 101 60 75.5 88 49 8.5 83 51 67
18 99 47 73 86 49 725 84 50 67
16 a8 50 74 99 48 74 77 68 87.5

17 87 62 695 78 48 63 75 40 575 ©

18 85 63 69 78 46 62 80 43 61.5 4

19 ) 50 65 80 48 64.5 75 48 615 a

Y 85 51 ) 83 62 8756 77 40 685 E

21 84 46 65 82 61 68.5 80 40 60 o

| 22 90 47 685 82 52 67 : 83 40 615 5

" 20 82 50 66 80 60 85 81 43 62 d

24 80 50 65 82 50 66 74 49 615 :
26 75 50 825 85 52 685 71 43 57
26 80 46 63 82 50 68 76 43 69.5
27 82 45 635 82 54 68 74 52 63
28 80 45 62.5 82 48 65 76 43 59.5
29 80 58 69 o8 48 64.5 74 as 545
30 84 50 67 81 45 63 76 a4 65
a1 86 80 73 79 a8 68.5
86.77 6074 68,78 83.07 4740 6523 7945 4565 6255

6 2 0
0 0

£00



DP&F

DICKENSON, PEATMAN & FOGARTY

Y Y

RICHARD MENDELSON

809 Coombs Street
Napa, CA 94559-2977
Tel: 707 252 7122
Fax: 707 255 6876
dpf@dpfnapa.com

Joseph G. Peatman
Walter J. Fogarty, Jr.
David W. Meyers

C. Richard Lemon
Francis J. Collin, Jr.
David B. Gilbreth
Charles H. Dickenson
Paul G. Carey
Richard P. Mendelson
Cathy A. Roche
James W. Terry
Katherine Ohlandt
Stan D. Blyth

Linda Emerson
Thomas F. Carey
Kathleen Winter
Amy L. Keyser
Matthew J. Eisenberg
Katherine Philippakis
Danielle M. Houck
Michael J. Holman

Joseph M. Keebler,
Of Counsel

Howard G. Dickenson,
Retired

rpm@dpfnapa.com

November 2, 2000

Mr. Richard Mascolo

Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue NW
Washington, DC 20226

Re: Qak Knoll District of Napa Valley

Dear Mr. Mascolo:

This letter will confirm the substance of our recent conversations concerning the
request of the petitioners for the Oak Knoll District AVA to change the name of that
proposed viticultural area to “Oak Knoll District of Napa Valley.” We believe that such
name is supported by the evidence, and to that end we have enclosed numerous
documents which highlight the reference to Napa Valley.

If you have any questions, please feel free to call me.

Sincerely,

DICKENSON, PEATMAN & FOGARTY

_A_ A

Richard Mendelson
RPM:srw

Enclosures
rpm\oakk mascolo Itr2.doc

cc (w/enclos.): Janet Trefethen




September 8, 2000

Mr. Richard Mascolo, Chief

Mr. John W. Magaw, Director

Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenun, N.W.
Washington, DC 20226

Dear Mr. Magaw and Mr. Mascolo:
We are members of the wine trade in the state Florida. Our group represents the
entire state and has over 100 years combined experience in the wine industry.
We know it well.

The petition for the Oak Knoll District in Napa Valley, California has recently been
brought to our attention. We are writing to tell you that it is a recognizable and
distinct region that we know in the trade as the Oak Knoll District.

We urge you to approve this important AVA.

Sincerely,
)
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Southern Wine & Spirits
Florida

Eric Hemer
James Stoodley
Steve Lorenz
Guido Carbajal
Dennis McGuire
Robin Stephenson
Mike Pridle
Dana Manison
Thomas Ashe
Kathy Fly
Teresa Barfield
Frank Fanto



September 8, 2000

Mt. Richard Mascolo, Chief

Mr. John W. Magaw, Director

Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue, N.W.
Washington, DC 20226

Dear Mr. Magaw and Mr. Mascolo:

We are members of the wine trade in Northern California. Our group has many
years combined experience in the wine industry. We know it well.

The petition for the Oak Knoll District in Napa Valley, California has recently
been brought to our attention. We are writing to tell you thatitis a
recognizable and distinct region that we know in the trade as the Oak Knoll
District.

We urge you to approve this important AVA.




September 8, 2000

Mr. Richard Mascolo, Chief

Mr. John W. Magaw, Director

Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue, N.W.
Washington, DC 20226

Dear Mr. Magaw:and Mr. Mascolo:

We are members of the wine trade in Northern California. Our group has many
years combined experience in the wine industry. We know it well.

The petition for the Oak Knoll District in Napa Valley, California has recently
been brought to our attention. We ate writing to tell you that it is a
recognizable and distinct region that we know in the trade as the Oak Knoll
District.

We urge you to approve this important AVA.

Sincerely,




September 8, 2000

Mr. Richard Mascolo, Chief

Mt. John W. Magaw, Director

Bureau of Alcohol, Tobacco and Fitearms
650 Massachusetts Avenue, N.W.
Washington, DC 20226

Dear Mr. Magaw and Mr. Mascolo:

We are members of the wine trade in Northern California. Our group has many
years combined experience in the wine industry. We know it well.

The petition for the Oak Knoll District in Napa Valley, California has recently
been brought to our attention. We are writing to tell you thatitis a
recognizable and distinct region that we know in the trade as the Oak Knoll
District.

We utge you to approve this important AVA.

Sincerely,
= / o
I /




September 8, 2000

Mt. Richard Mascolo, Chief
Mt. John W. Magaw, Director

Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue, N.W.
Washington, DC 20226

Dear Mr. Magaw and Mr. Mascolo:

We are members of the wine trade in Northern California. Our group has many
years combined experience in the wine industry. We know it well.

The petition for the Oak Knoll District in Napa Valley, California has recently
been brought to our attention. We are writing to tell you that it is a
recognizable and distinct region that we know in the trade as the Oak Knoll
District.

We urge you to approve this important AVA.

Sincerely,\ L\) GW
},‘:“ ’@/ f ,r/. / a/;q' thi /'W/p
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September 8, 2000

Mrt. Richard Mascolo, Chief

M. John W. Magaw, Director

Bureau of Alcohol, Tobacco and Firearms
650 Massachusetts Avenue, N.W.
Washington, DC 20226

Dear Mr. Magaw and Mr. Mascolo:

We are members of the wine trade in Northern California. Our group has many
years combined experience in the wine industry. We know it well.

The petition for the Oak Knoll District in Napa Valley, California has recently
been brought to our attention. We ate writing to tell you that it is a
recognizable and distinct region that we know in the trade as the Oak Knoll
District.

We utge you to approve this important AVA.

Sincerely,




. The Henry' ™ 1e Group Sales Roster

Doug Ahlstrand (R73)
904 Via Verde

Del Rey Oaks, CA 93940
831-393-1511 (VM 600)
Fax: 831-393-2137
Pager: 831-684-6406

Region 17: Monterey, Cammsl,
Big Sur & Salinas

Randali Aldern (L00)

2550 Ocean Cove Drive
Cardiff, CA 92007
760-942-9035 (VM 722)
Pager.619-898-5485

Reglon 07: San Diego - Chains

Peter Baedeker (R86)

- 5801 Merriewood

Oakland, CA 94611
Home/Fax: 510-594-7617
(VM 614)

Pager: 415-740-7350
Region 00: Hotel Specialist

Holly Baker (S92)

61 Granada

Long Beach, CA 90803

562-439- 6768 (VM 711)

Pager: 310-761-9108

Region 02: Long Beach o Newport
Beach

Thomas Bennett (H01)
1409 Masonic Avenue #1
San Francisco, CA 94117
Home/Fax: 415-626-4260
(VM 610)

Pager: 415-207-2741
Region 00: San Francisco

Todd Bertz (R96)
11438 Ridge Road
Truckee, CA 96161
530-582-1806 (VM 621)
Pager: 916-522-4934
Region 04: Lake Tahoe

Chris Blanchard (H00)

55 Marinero Circle #104

Tiburon, CA 94920

Office/Fax: 415-789-5052 (VM 615)
Nextel: 415-850-5384 :

Reglon 08: Peninsula- District Manager

" Sam Bon (R77)

.174 Casabella Dr.
Sonoma, CA 95476
707-935-1882 (VM 258)
Nextel: 707-249-7111
Pager: 707-423-8621
VP of Brand Management

Amoreena Bremgartner (596}

613 W. 36th Street

Long Beach, CA 90806

562-989-6939 (VM 759)

Pager: 626-291-3314

Region 07: San Femando/San Gabriel
Valleys - Chains

Chad Brengle (R53)

222 Marin St

San Rafael, CA 94901

Home/Fax: 415-455-0451

{VM 613)

Pager: 415-804-3563

Reglon 05: South & East Marin Cty.

Joanna Breslin (R16)

401 Studio Circle, #7

San Mateo, CA 94401
650-348-7260(VM 649)

Fax: 650-348-7269
Pager:415-560-3098 (SD #95)
Region 08: San Francisco

Edward Brinson (R02)
410 Los Encino Ave.
San Jose, CA 95134
408-954-8870 (VM 699)
Pager; 408-237-7797
Region 06: South Bay/San Jose
_ Fremont/Pleasanton - Chains

Vinnie Bul (L10)

360 S. Bumside Ave. #11C
Los Angeles, CA 90036
Home: 323-937-6770 (VM 683)
Pager: 323-550-6191

Region 11: West LA Corridor

Steven Burgess (R26)
2171 Pacific Avenue #402
San Francisco, CA 94115
415-292-9859 (VM 670)
Fax: 415-292-9853

Pager: 415-207-3769
Reglon 08: San Francisco

Mitch Cahoon (R88)

PO Box 8214 ‘

Mammoth Lakes, CA 93546
Home: 760-924-5705 (VM 667)
Fax: 760-934-5885

Reglon 04: Mammoth Lakes

Cristy Chamberland (R36)
47 Palm Ave. #3

San Franclsco Ca, 94118
415-831-1883 (VM 622)

Fax: 415-831-1686

Pager: 415-207-2628
Northem CA Chain Sales Mgr

Valerlo Chlarotti (L01) .
330 South Almont Drive Apt. C-2
Los Angeles, CA 90048 -
310-247-9872 (VM 642)

- Last Revision Date: 01-05-00

r wJer: 310-998-0131
ltalian Wine Specialist

Manny Clcchetti (H18)

100 Bayo Vista Heights #51

San Rafael, CA 94901 (VM 628)
Home: 415-454-2880

Pager: 415-708-0550

Region 05: Marin County

Ira Cohen (R78)

1858 Heather Lane

Petaluma, CA 94954
707-789-8463 (VM 669)

Fax: 707-778-3580

Nextel: 415-850-5366

Region 00; SF Reglonal Manager

Rachel Collier {S75)

1173 Pembridge Drive

San Jose, CA 95118

H/O: 408-978-3372(VM 640)
Fax: 408-978-3376
Nextel:408-590-7200

S. Cal Chain Sales Mgr.

Chris Coppola (R52)

PO Box 1407

Mariposa, CA 95338
209-966-7454 (VM 617)

Fax: 209-966-7469

Pager: 209-492-2539

Region 04: Visalia to Manteca

Ray Croteau (502)

42471 May Pen

Bermuda Dunes, CA 92201
760-360-9463 (VM 735)
Pager: 760-370-5417 (SD #68)
Region 13: Palm Springs

Brian Crowley (H05)
1363 57th Street
Sacramento, CA 95819
916-457-4922 (VM 611)
Pager: 916-819-2914
Region 04: Central Valley

Mark Deegan (S71)

35654 Caminito El Rincon #57

San Diego, CA 92130
619-755-4673 (VM 661)

Pager: 619-899-7126

Pager; 213-613-7791

Region 13: Mid San Diego/La Jolla



Reseda, CA 91335
818-345-8047 (VM 736)

Fax: 818-609-1088

Pager: 213-961-1576

Region 11: Santa Monlca/Venice

James Eichel (R80)
2231 O’ Farrell #2

San Francisco, CA 94115
415-567-1493 (VM 6089)
Pager: 415-303-1914
Region 00: San Francisco

Bill Elbring (R75)

245 Lincoln Street

Healdsburg, CA 95448
707-431-4240 (VM 616)

Pager: 707-647-8465

Reglon 05: Sonoma/Mendocino

Thomas Favorite {L12)

8780 Shoreham Drive #211

West Hollywood, CA 80069

Home: 909-862-1309 (VM 756)
Nextel: 213-961-3675

Region 01: West Hollywood/ West LA

Ann Feely (R54)

18 Mountain Valley Place
Danville, CA 94506
925-736-9434 (VM 632)

Fax: 925-736-9324

Pager: 925-328-5151

Region 09: Contra Costa County

Kent Fitzgerald (H14)
60 Treliis Drive

San Rafael, CA 94903
415-472-1123 (VM 237)
Nextel: 707-333-6293
Brand Manager

Antonlo Gardella (S61)

41 Northridge Road

Santa Barbara, CA 93105

Home: 805-898-2218 (VM 732)
Home Office: 805-898-2268
Nextel:805-896-8688

Fax: 805-898-0797

Cell phone: 805-896-8688

Region 03: Montecito/Santa Barbara

Marcel Geloen (S04)

11 Vincente Terrace
Santa Monica, CA 90401
310-393-0462 (VM 704)

. Fax: 310-458-6550

Pager:213-963-5911
Region 11: Santa Monica

San Carlos, CA 94070
650-596-5161 (VM 623)
Pager: 650-615-3019
Region 08: North Peninsula

Bill Grant (S80)

7701 Warner Ave #D-57
Huntington Beach, CA 92647
H/Fax; 714-596-3971 (VM 799)
Pager: 714-575-3530

Region 12: No. Orange Co.

Danyale Hambly (H10)
127 Melva Court

Windsor, CA 95492
707-838-4344 (VM 633)
Pager: 707-944-3455
Region 05: Sonoma County

Siie Hanna (858)

33231 Calle Mira Copa

Temecula, CA 92692

Phone/Fax: 909-302-1732 (VM 716)
Car: 909-201-WINE

Region 13: Riverside/Temecula

Val Haraszthy

120 Anthony Ct.

Sonoma, CA 95476

Cell: 707-494-0363(VM 269)
Brand Manager

Michael Hilles (L11)

1150 Acapuico Court

Oxnard, CA 93035
Home:805-985-3312 (YM 717)
Pager: 805-887-3012

Region 03: Malibu, Ventura, Ojai &
W. San Fernando Valley

Steve Jenkins (R98)

493 West J. Street Apt. G
Benicia, CA 94510
707-745-4832 (VM 232)
Teiemarketing South
Reglon 09: Solano County

San iego, UCA Y£149
858-484-2372 (VM 794)

Fax: 619-484-1946

Nextel: 619-921-6999

Reglon 13: San Diego Regional
Manager

Tiphany Kane (H03)
620 G Street #2
Petaluma, CA 94952
707-778-6476 (VM 685)
Pager: 707-558-2673
Region 06: Marin, Sofano,
Sonoma,Napa,
and Sacramento City - Chains

- Howard Kassorla (581)

257 ¥2 Prospect Avenue
Long Beach, CA 90803
562-621-1915 (VM 703)
Pager: 909-422-7798

Region 02: N. Orange County

Jim Knight (R79)

1840 Eucalyplus Ave.

Seaside, CA 93955
831-394-2850 (VM 689)

Fax: 831-583-0913

Nextel: 831-901-5233

Region 17: Monterey Bay District
Manager

Charles L’ Episcopo (S97)

.330 S. Almont Drive Apt. #D3

Los Angeles, CA 90048
310-288-2185 (VM 726)
Pager: 213-303-8926
Region 01: LA Market

Megan Lastinger (R98)

13660 Wright Rd.

Auburn, CA 95603

530-878-6425 (VM 266)
1-800-565-0833

Fax: 530-878-7057

Beta pager(ONLY): 916-565-9356
Telemarketing North
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Ron Lastinger (R84)
13660 Wright Rd.
Auburn, CA 85603
530-878-7098 (VM 662)
1-800-734-6560
Fax: 530-878-7057
Nextel: 530-308-5183
Region 04: Central Valley Regional
Manager
President Of Lastinger Wine

Michael Lewis (S82)

1850 Camden Avenue #7

Los Angeles, CA 80025
310-478-9762 (VM 705)

Pager: 310-250-7601

Fax: 310-478-8370

Region 07: Sourthem CA Chaln Sales
Mgr.

Duncan Lumsden (S26)
430 Acacla Avenue
Solano Beach, CA 92075
858-720-0421 (VM 739)
Fax: 858-720-0448

Pager: 619-529-9353
Region 13: South San Diego

Danlel Madero (R84)

357 28th Avenue

San Francisco, CA 94121

Phone: 415-221-7122

Fax: 415-221-7120 (VM 604)
Pager: 415-207-6358

Region 10: North Retail Specialist

Tim Malette (L04)

219 Western Avenue
Glendale, CA 91201
818-956-0561 (VM 754)

Fax: 818-502-0346

Pager: 818-218-0800

Region 01:Glendals, Los Feliz

Ellen McAleavy (R87)

136 Plateau Ave.

Santa Cruz, CA 95060

Home/Fax:831-471-9313

(VM 691)

Pager: 831-685-4830

Region 17: Santa Cruz, Saratoga and
Los Gatos

Lalrd McLain (S85)

10 W. Quinto Street

Santa Barbara, CA 93105
Phone/Fax 805-682-4246

(VM 725)

Mobile: 805-452-1855

Reglon 03: Tri-County Regional
Manager :

Heather Mayer (H12)
2397 Lyall Way

Belmont, Ca 94002
Home/Fax 650-654-8998

(VM 684)

Pager: 650-371-3558

Region 06: San Francisco
North Penninsula

Darryl Miller (R04)

8291 Hwy 128

Healdsburg, CA 95448
707-433-2311 (VM 698)

Fax: 707-433-1882

Nextel: 707-484-1173

Region 05: North Bay Regional
Manager

President of Vino Yes

Director of Brokered Brands

Robin Mitchell (H15)
467 Newton Way
Angwin, CA 94508
707-965-2098 (VM 645)
Pager: 707-944-6733
Region 05; Napa

Herbert Monterrosa (579)
8333 Columbus Ave. #6

North Hifls, CA 91343
818-891-6630 (VM 637)

Fax: 818-891-4623

Pager: 818-828-3145

Region 01: San Fernando Valley

Peter Neptune (590)

24 Lancewood Way

Irvine, CA 92612

Home: 949-654-7785

Fax: 949-733-0961

Mobile: 949-697-6848
Director of Wine Education
Southem VP Sales

Jennifer O’Dell (L09)

2480 Irvine Blvd. #288

Tustin Ranch; CA 92782
714-389-0321 (VM 755)

Pager: 714-218-3178

Region 07: LA Beaches - Chains

Martin Olson (R61)

2150 Jackson Street #106
San Francisco, CA 94115
415-567-4424 (VM 605)
Fax: 415-567-0199

Pager: 415-207-3798
Region 00: San Francisco

David Pace (H13)

39 Liberty Lane

Petaluma, CA 94952
707-789-9854 (VM 652)
Pager: 707-944-6058
Region 05: Sonoma County

— Last Revision Date: 01-05-00

Jhn Penoff (R08)
4353 Bermuda Ave.
Oakland, CA 94619-3020
510-530-6797 (VM 651)
Fax: 510-530-0926
Pager:415-207-8625
Region 00: San Francisco

Richard Phoenix (R72)
2312 Main Street
Napa, CA 94558
707-257-8377 (VM 625)
Pager:707-944-6171
Region 05: Napa Valley

Jamaes Pollock (L05)

12439 Magnolia Blvd #271

No Hollywood, CA 91607
818-763-9687 (VM 747)

Fax: 818-085-6587.
Mobile:818-426-1620

Pager: 818-218-1561

Region 11: LA West Regional Manager

Hans Purohit (R99)
5876 Ettersberg Drive
San Jose, CA 95123
408-972-5471 (VM 622)
Fax: 408-735-1481
Pager: 408-619-0902
Region 17: San Jose

Ann Rea (S833)

832 N. Palm #101

West Hollywood, CA 90069
Car: 818-802-9463 (VM 733)
Fax: 310-854-5851

Pager: 818-569-1271

Region 12: Southern Hotel/Club
Specialist

Michael Restifo (R58)
921 York Street
Oakland, CA 94610
510-836-9463 (VM 208)
Fax: 510-451-9463
Nextel:415-716-9943
VP of Sales

Northern CA Sales

Ed Revak (R64)

5117 Sandburg Drive
Sacramento, CA 95819
916-739-1611 (VM 629)
Fax: 916-739-6256 (office)
800-741-WINE
Pager:916-556-2414
Reglon 04: Sacramento
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Joyce Rickenbaker (R29)

233 Begier Ave.

San Leandro, CA 94577
510-562-2197 (VM 627)

Fax: 510-562-8756
Pager:415-804-3557

Region 10: Northem Retall Speclalist

Chris Rimmele (L06)

1711 8th Street

Manhattan Beach, CA 90266
Phone: 310-372-0014 (VM 724)
Pager: 909-398-2404

Reglon 07: LA Valley - Chains

Rich Robeson (R89)

6559 Heather Ridge Way

Oakland, CA 94611

Phone/Fax: §10-339-8765 (VM 665)
Pager: 510-929-4676

Region 09: Alameda County

Lisa Roblins (H21)

979 Cayuga Avenus

San Francisco, CA 94112
Home: 415-469-9938 (VM 723)
Cell: 415-600-9938

Pager: 415-210-7374

Region 00: San Francisco

Tami Robinson (R97)

8812 Summer Creek Road
Bakersfield, CA 93311 (VM 750)
Home/Fax: 661-663-8442
Pager: 661-634-7921

Region 04: Bakersfield

Heather Rosberg (H16)

2040 Encina Ave.

Modesto, CA 95354 (VM 676)
Phone/Fax: 209-527-1838
Pager: 209-491-1503

Region 04: Modesto to Lodi & -
Sonora Foothills

Larry Sandoval (L03)

1829 Lahoud Drive

Cardiff, CA 92007
760-944-1324 (VM 798)
Pager: 619-973-7377

Region 13: San Diego/Desert

Jennifer Scott (R95)

3366 Mt. Diablo Blvd. A-19

Lafayette, CA 94549

925-284-9250 (VM 606)

Fax: 925-284-9351 -

Nextel: 925-766-9949

Reglon 09/10; East BayRetail Specialist
Regional Manager

Edward Schrufer (H23)
3478 Marina Drive West
Lakeport, CA. 95453

H/O: 707-262-1138. (VM 672)
Cell: 707-972-6513

Pager: 707-323-1606
Region 05: Lake County

James Sllver (TJWG)
2360 W. Chester Road
East Fallowfield, PA 19320
Phone: (610)380-0143
East Coast Sales Manager

Lori Sizelove (R30)

8 Crolona Heights Drive
Crockett, CA 94525
510-787-3464 (VM 612)
Fax: 510-787-3478
Pager: 925-295-8406

Cell phone: 510-701-5674

. Region 06: Northern CA Asst. Chain

Sales Mgr
Robert Smith (R05)
1508 Marsh Rd.
Eureka, CA 95501
707-441-9263 (VM 634)
Region 05: Humboldt County

John Stipicevich (L13)

7925 Santa Rosa Road
Atascadero, CA 93422 (VM 728)
Home: 805-461-1158

Pager: 805-782-3384

Region 03: San Luis Obispo County

Fred Stout (L08)

P.O. Box 1950 (330 Clemente)
Avalon, CA 90704
310-850-2799/310-510-1950
(VM 619)

Region 12: Catalina Island

Elaine Taylor-McCune (§51)
27062 Aldeano Drive

Mission Viejo, CA 92691

Home: 949-587-9742 (VM 761)
Fax: 949-587-9749

Pager: 949-733-6088

Reglon 02: South Orange County

Paul Torres (R22 /S22)
1205 Robyn Court
Danville, CA 94526
925-831-2595 (VM 624)
Fax: 925-831-0929
Nextel: 925-766-9063
V. P. Chains

Paul Van Dyck (H04)

236 Waler Strest

Point Richmond, CA 94801

510-215-6994 (VM 630)

Fax: 510-273-7937

Pager: 925-975-1137

Reglon 09: West Contra Costa/
Alameda

Marla Venturino (H19})
289 Pinyon Hills Drive .
Chico, CA 95928 (VM 641)

—, Last Revision Dale: 01-05-00

..ome: 530-345-2866
Pager: 530-699-3308
Region 04; Chico

Matt Viotto (S66)
1280 S. Barrington #2

Los Angeles, CA 90025
310-444-9989 (VM 740)

Fax: 310-444-9939

Pager/Cell: 310-245-6595

Region 12: Southern Retail Specialist

Joe Walmsley (R21)
1430 Franks Lane

Menlo Park, CA 94025
650-322-7859 (VM 626)
Fax: 650-329-0144
Pager:510-472-2897
Region 08: Mid Peninsula

Kevin Walsh (514)

559 Arden Drive

Encinitas, CA 92024
760-634-3634 (VM-749)
Fax: 760-634-3634
Pager:619-969-9807
Region 13: North San Diego

Andrew Wasson (S§57)

26732 Trasmiras

Mission Viejo, CA 92692
949-367-9867 (VM 701)

Fax: 849-367-9867

Nextel: 949-795-2277

Region 02: Orange County/Long Beach
District Manager

Sarah Whittenberg (S95)
176 %2 S. Pine Street
Orange, CA 92866
714-639-3230 (VM 770)
Pager: 949-448-1203
Region 02: Orange County

Joel Wilk (S63)

444 Ninita Pkwy.
Pasadena, CA 91106
626-304-9203 (VM 753)
Fax: 626-304-9203
Pager:213-360-7520
Region 11: Beverly Hills

Tyler Willson (588)

PO Box 22115

Santa Barbara, CA 93121
805-705-4631 (VM 734)
Fax:805-705-4630

Pager: 805-730-3123

Region 07: Santa Barbara & SLO
Chalns

Kevin Woodling (H20)

2828 Dandelion Circle
Antioch, CA 94509 (VM 727)
Home: 925-755-5134

Pager: 925-244-8170 !
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Reglon 06: Sacto - Walnut Creek

Peter R. Young (H17)

49 Showers Drive #A140
Mountainview, CA 94040
Phone/Fax: 650-948-4295 (VM 603)
Pager: 650-371-6089

Mobile: 650-218-4354

Region 08: San Mateo & Santa Clara
Corenties
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LOT NO. WINE DESCRIPTION VINTAGE
BRANDY 1952
Beringer Vineyards

166. 1 bottle perlot $75

DONATED BY FRED BERINGER. ST. HELENA. CALIFORNIA.
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INE RIDGE WINERY is nestled in a small valley on
the westem edge of the Stag's Leap area of the Napa
Valley. The winery took its name from the ridge of pines
that borders our property and that can be seen for
miles as one drives along the Silverado Trail. 28 The
50 acres that comprise the winery and vineyard have a long history
" of winemaking starting prior to Prohibition with the wines of an
early Swiss-Italian family, the original land owners. When we
~ acquired the property in 1978, we terraced the hillsides in European
fashion, adding to the existing Chardonnay vineyard. The stress-
ful growing conditions of the new hillside plantings will add depth
and complexity to the grapes and resulting wines. ¥a Recognizing
that microclimates and soil types make the difference between good wine grapes and great ones, we have
purchased selected parcels of land in the great districts for our vineyards within the Napa Valley. Our
vineyards are located in Rutherford and Stag's Leap areas, where we grow Cabemet Sauvignon, Cabemet
Franc. and Merlot and at the winery site where we grow Chardonnay. in addition, we buy from selected
vineyards in the Qak Knoll district. the Yountville district and the Cameros district. & We have combined the
finest technology and winemaking equipment with small French oak cooperage. where called for; to further
develop the distinct flavors of our wines. The wines reflect the taste and characteristics of the viticultural
microclimates of the areas from which the grapes were grown.

PINE RIDGE

P A
Sy rutiy
CABERNIT ot
SAUVIGNON
Listhorand Curre

B2ITIE

LOT NO. WINE DESCRIPTION

VINTAGE

CABERNET SAUVIGNON-—AnRdrus Reserve 1980

This extremely limited production wine, composed of 11% Cabernet Franc, 7% Merlotand
82% Cabernet Sauvignon, shows the depth of long maceration on the skins. This wine has
received acclaim all over the US. as one of the truly great 1980 Cabernets.

167. | case per lot $600
CABERNET SAUVIGNON-—Andrus Reserve 1980
The only one of a kind. this special bottling of the wine mentioned above.
168, I jeroboam per lot $2,000
CABERNET SAUVIGNON—Rutherford Cuvee 1981

This vintage demonstrates our continued efforts to express elegance and finesse in
California Cabernets. a double Gold Medal Winner. One of only three imperials bottled.
169, I imperial per lot $500

CABERNET SAUVIGNON~—Rutherford Cuvee 1984

A depth of character and excellent balance highlight this superior vintage of a blend of
Cabernet. Cabernet Franc and Merlot. This wine may be bottled in any size of bottle.

170. | case percase $175
171. 2 cases percase $175
172 2 cases percase $175
173, 5 cases per case $175
174. 10 cases - percase $175

1985 NAPA VALLEY WINE AUCTION 65



Pine Ridge Winery is nestled in a small valley on the
western edge of the Stag's Leap district of the Napa
Valley. The winery took its name from the ridge of
pines that borders our property and that can be seen
for miles as one drives along the Silverado Trail.

The fifty acres that comprise the winery and vine-
yard have a long history of winemaking starting prior
to Prohibition with the wines of an early Swiss-
Italian family, the original land owners. When we
acquired the property in 1978, we terraced the hill-
sides in European fashion, adding to the existing
Chardonnay vineyard. The stressful growing condi-
tions of the new hillside plantings will add depth and
complexity to the grapes and resulting wines.

Recognizing that micro-climates and soil types
make the difference between good wine grapes and
great ones, we have purchased selected parcels of land

PINL RIDGE
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in the great districts for our vineyards within the
Napa Valley. Our vineyards are located in the Ruther-
ford and Stag’s Leap districts where we grow Cabernet
Sauvignon and Cabernet Franc, and at the winery site
where we grow Chardonnay. In addition, we buy
from selected vineyards in the Oak Knoll district, the
Yountville district and the Carneros district.

We have combined the finest technology and wine-
making equipment with small French oak cooperage,
where called for, to further develop the distinct
flavors of our wines. The wines reflect the taste and
characteristics of the viticultural micro-climates of
the districts from which the grapes were grown.

R. Gary Andrus
Managing Partner/Winemaker

Lot No. Wine Description Vintage
Cabernet Sauvignon 1978
The first vintage from Pine Ridge Winery, this wine received critical acclaim for its elegant style—
a silver medal winner.
Cabernet Sauvignon 1979
From a vintage that produced subtle, earthy wines showing finesse and character, this wine was
also a silver medal winner.
Cabernet Sauvignon 1980
From a vintage that has produced a depth of character consistent with an excellent vintage, this
wine was a gold medal winner. '

324. 3 jerobaums/1 each vintage per lot $500
Chardonnay —Qak Engll‘ District 1981
This wine, from the cool growing area northwest of the town of Napa, produced a wine
acclaimed for its depth and character; it was barrel fermented and aged "sur lie” —a gold
medal winner.
Chardonnay — Stag’s Leap District 1981
Estate grown and fermented in French oak barrels, aged “sur lie” and induced through malo-
lactic fermentation, this wine shows elegance and finesse —a gold medal winner.

325. 1 case magnums of each vintage per lot $350 .

114 1984 NAPA VALLEY WINE AUCTION
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Trefethen Vineyards
Estate Grown
Estate Produced
Estate Bottled

Tradition tempers technology at Trefethen Vineyards.
where a century-old winery and the latest in winemaking
equipment give the Trefethen family, and their wines, the
best of hoth worlds. .

Vines have flourished in the Oak Knoll Station area
of Napa since the 1850s. James and George Goodman
were among the first
to establish a vineyard
there. In 1886, they
built the winery that
stands today as
Trefethen Vineyards.
Their ranch was called
Eshcol, a Biblical
reference to an
immense cluster of
grapes, and their wines
received top honors as
earlv as 1688,

Altbotugh be recendy baruded the tide of
Vineyurd Manager  bis son, Steve
{icf!). Tony Baldti (right) il betps
lend the land from daun to dusk.

Winemaking in California - particularly in Napa -
continued to grow and prosper for several years.
But America’s first wine boom went bust in the early
20th century when dozens of wineries closed due to
phylloxera and Prohibition. Agriculture in the Napa
Valley returned to fruit orchards and wheat fields.

In 1968. Gene and Katie Trefethen bought neglected -
orchards and grape vines in the cool southern end of the
Napa Valley where the Goodman grapes once thrived. To
revitalize the old Eshcol property, the Trefethens hired
Tony Baldini.
Working closely
with “Mr. T and
his son John. Tony
planted and nur-
tured new vines on

the 600-acre vullev

estate and the 30 Tockiy Trefetben i ibe onfy remaining wooden
. gravity flow winery in the Nupa Valley: bere borses

hillsidle acres to are deliering grapes to be boisted to the third floor
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with wine. The longer the wine rests on the yeast, the more
character the wine develops. This yeastiness is sometimes
described in our wines as a “bread dough” or “croissant”
characteristic. The best and most expensive bubblies have
generally spent the longest time on the yeast or “lees”.

Q Where do the grapes come from?
A an of the grapes for Domaine Montreaux are 100%

- Estate grown and come from our vineyards in the Qak

1l Region of Napa Valley. The cooler climate of this
region is perfect for growing chardonnay and pinot noir.

- NOTE: The current vintage of Domaine Montreaux is the 1987

Brut. To order Montreaux for yourself, as a gift or for any addi-
tional information, please call the Domaine Montreaux office at
(707) 253-2802 or (800) 743-6668.

WINE & roop

This recipe comes from Bacchanalia Restaurant in Atlanta,
GA (one of Kevin Corley’s favorites!). Chefs / owners since
1993, Clifford Harrison & Annie Quatrano graduated from
the California Culinary Academy in San Francisco in 1987.
They were voted “Chef(s) of the Year” by the James Beard
Foundation and in the August 1995 issue of Food & Wine
Magazine, they earned the title “Best New Chef(s)”. They
chose this recipe to go with our newly released 1992
Corley Reserve Cabernet Sauvignon. A perfect combina-
tion for those cold Winter nights coming up!

SALT & THYME CURED TENDERLOIN
OF BEEF WITH SALSA VERDE

1 whole Tenderloin of Beef (trimmed of fat & sinew)
2 tbsp. fresh thyme
1 tbsp. cracked black pepper 2 tbsp. coarse sea salt

Combine thyme, salt & pepper and sprinkle on sheetpan.
Roll Tenderloin in mixture and let sit uncovered in refrigerator
for 2-4 hours. Sear exterior of meat in very hot, non-stick
pan or on a very hot grill to seal in juices, then roast in a
hot (400 degrees) oven for about 10 minutes or until
desired temperature. Cliff & Annie recommend letting this
rest for about five minutes then slice to order and serve
with salsa verde. It is also delicious at room temperature.

SALSA VERDE
2 tbsp. chopped Italian parsley 1 tbsp. fresh thyme-leaves
2 tbsp. diced shallot coarse sea salt

1 cup fruity, extra virgin olive oil  cracked black pepper
2 tbsp. capers - non pareilles - rinsed and drained

Combine all ingredients and let stand at room temperature.
Store in refrigerator - serve at room temperature.

I find friendship to be like wine...raw when new, ri ened with

age...the true old man’s milk and restorative cordial.” T. Jefferson
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for 5 mins. Allow mixture to cool until warm. Transfer the
ingredients, with liquid, to a blender & carefully
puree. Return puree to same skillet. Bring to boil then lower
heat to simmer. Add cream and season to taste with a pinch
of salt. Transfer sauce to a smaller container & keep warm.
Rinse out skillet & wipe dry for next step (spinach).

To sauté the spinach, heat olive oil over high. Add onion &
garlic and sauté very quickly until the onion just starts to
caramelize. Add spinach all at once. Stir until spinach is
completely wilted. Add generous pinch of salt & pepper.

TO SERVE: Warm the lamb chops for a few minutes in hot
oven. Divide the spinach between two dinner plates and
arrange lamb chops over the spinach. Spoon some of the
sauce over each chop & serve. (Alternatively, each chop may
be split in two between the bones. In this case, arrange four
single chops on each plate).

HARVEST 1995

1995 was a memorable year in the Napa Valley, most notably
for the weather! Two floods, late rains, hail, cool spring
weather, then heat. While those conditions kept us busy in
the vineyards with crop thinning & leaf pulling to maximize
fruit quality, the results - now in barrels - were worth all the
efforts. The cool and damp Spring delayed the flowering of
the grape clusters for several weeks, which consequently
delayed their harvest dates well past normal. We started
crushing the third week of September. Thanks to a long
period of Indian Summer weather in late Fall, everything was
picked at optimum maturity levels. While it is too early to
determine which wines will be destined for Monticello Estate
or for the Corley Reserve labels, we can say with confidence
that all the 1995 wines are of very good to outstanding quality!

Chardonnay grapes were picked after a long growing season
and are showing great concentration of fruit. For the first
time we picked some grapes from our new plantings and the
results are very rewarding. All the decisions that we needed
to make for new rootstocks, grape clones and trellis systems
definitely appear to be the right ones.

Pinot Noir also benefited from the prolonged growing season

by providing us with fruit that is typical of our Oak Knoll

area...good color, depth of flavor and supple structure.

Merlot and Monticello are becoming very good friends. Our
estate grown merlot grapes are just getting better & better
each year. 1993 & 1994 have both tumed out to be wonderful
wines and 1995 is already showing signs of excellence!

Cabernet Sauvignon is the most difficult of all varietal
wines to gauge for quality when it is young. It is slow to
develop, as everyone who collects it knows, but I can tell you
it is looking very good!

~Joln McKay, Winemaker
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NEW RELEASES!

1993 ESTATE PINOT NOIR,
Corley Family Vineyards

i

This vintage of Estate Pinot Noir
celebrates our 23rd Harvest from our

"
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vineyards located in the cool Oak Knoll
Region of Napa Valley. This wine was crafted from grapes
grown on a small parcel located in the heart of our Estate
Vineyards. The grapes were thinned at veraison by 50% of the
crop to insure low yields (about 2.6 tons/acre) & maximum
flavors. The clusters were hand picked, immediately delivered
to the winery & crushed into 1/2 ton, open-top fermenters.
During the 10 day fermentation, the “cap” was gently
punched-down by hand. This special process allows for
maximum color extraction without harsh tannins. The
resulting wine was then aged in French oak (Allier & Vosges)
for 12 months which added a wonderful touch of spice &
aromatic smokiness. The final blend offers aromas of vanilla,
black cherry and hints of mint & chocolate with rich flavors of
ripe cherry, wild berry, & creamy oak and is topped off with a
long, silky finish,

il P e

1994 CORLEY RESERVE,
WILD YEAST CHARDONNAY .

This is our premier release of a “Wild
Yeast” chardonnay and it is one of the

CORLEY ™~

Algpe Toly Fhmbany

most stunning wines we've ever
produced. The process of using native or “wild” yeast means
letting the yeasts that naturally occur on the grapes initiate the
primary fermentation. This helps us create a wine with even
more distinct vineyard characteristics. The long, cool 1594
growing season delayed the start of harvest well into September
and grape quality was exceptional due to the extended “hang
time”. The resulting wine is ripe with pear & honey aromas
which are enhanced by spicy, toasty oak. The texture is smooth
and creamy with lingering aftertastes of hazelnut & butterscotch.

*Due to its limited production (230 ¢s.), this wine is only available directly from the winery.

1993 ESTATE CHARDONNAY,
Corley Family Vineyards

The fruit for this offering of Estate
Chardonnay came exclusively from our

vineyards in the cool Qak Knoll region of
Napa Valley.: The low daily temper-
atures, combined with the lingering morning fog provide an
ideal growing climate to properly mature chardonnay grapes.

Selective shoot and cluster thinning helped to manage vineyard
yields and, combined with leaf pulling, allowed the grapes to

mature and develop full varietal flavors. Approximately 35% of
this wine underwent malolactic fermentation which provides
additional complexity and mouthfeel. This full-bodied,
beautifully balanced wine offers aromas and rich flavors of
apple, puar, citrus, spice and toasty new oak.




MONTICELLO

THE MONTICELLO STORY

1995 marked Monticello Vineyards’ 25th year of excellence in grape growing in
Napa Valley. We take special pride in the stature and recognition that we have
gained as a WINEGROWER, both nationally and internationally.

Jay Corley began searching in 1969 for an appropriate site to grow wine grapes and

quickly recognized that the best wines in the United States were made from grapes

grown in Napa Valley. Because of his personal interest in Burgundian-style wines

Jay chose to initially focus on Chardonnay and Pinot Noir and therefore acquired

land in the Qak Knoll area of Napa Valley, just north of the town of Napa. With it's
cooler temperatures, the Oak Knoll area is ideal for growing these varietals.

Great wines are made in the vineyards - this is why Monticello has made such a
tremendous commitment to ownership of the most suitable land for our grapes.
Every detail is meticulously controlled - from clonal selections and trellis design to
hand-harvesting the fruit.

A winemaker was hired in 1980 to oversee the harvest and crushing of grapes that
year at a nearby winery. A new state of the art production facility was completed
and first used for the 1982 harvest. The design and equipment selections for the
winery parallel the commitment to excellence evident in the vineyard and included a
sophisticated dejuicing and holding tank system; the first one in the Napa Valley.

Monticello now produces 20,000 cases of wine annually: Chardonnay, Pinot Noir,
Merlot, Cabernet Sauvignon and, when weather permits, a late-harvest Semillon.

The Chardonnay, Pinot Noir, Merlot & Semillon are all from our home vineyard. The
Cabernet Sauvignon is from our State Lane Vineyard in Yountville which has
warmer temperatures and is ideal for ripening the thicker skinned Cabernet grape.

The goal and philosophy of our winemaking is to craft wines of world class quality
which reflect the flavor character of the particular grape and also carry the
signature of the vineyard.

Because of Jay Corley's special interest in Thomas Jefferson and in recognition of
Jefferson's contributions to American wine and food, Monticello's "Jefferson House"
‘was patterned after Thomas Jefferson's Estate in Virginia. The "Jefferson House"
includes offices, a culinary center, dining room and other hospitality areas for
special visitors and stands as a symbol of excellence of the Monticello Estate.

"The first 25 years have prepared us for the next generation as
WINEGROWERS in Napa Valley." -Jay Corley, Founder

4242 BIG RANCH ROAD = NAPA, CALIFORNIA 94558
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1993 ESTATE MERLOT
The 1993 Estate Merlot marks the fourth release from our estate vineyards located in the Oak Knoll area of
the Napa Valley. A small block, only 12 acres of our vineyard was planted to Merlot in the mid-1 980’s, in
a sight uniquely suited to this varietal. The cool temperatures and foggy mornings in our vineyard allow
the fruit a long growing season for maximum flavor development and good acidity. In the vineyard, we
pay special attention to canopy and yield management. This is accomplished through shoot thinning,
leafing and fruit thinning. The result is a wine with a tremendous concentration of flavors. We harvested
our 1993 Merlot on September 29, 1993. After completing fermentation, we leave the wine with the
skins an additional 11 days of extended maceration. This softens the tannins and adds complexity and
extracts more color. The resulting wine was aged gently in new Nevers French oak barrels for an
additional 24 months. . This wine is medium-bodied with plenty of stuffing but offers the suppleness that
is typical of this varietal. Layers of black cherry and other black fruit flavors are packed into this wine
with a touch of new French oak and round tannins that will allow it to continue to develop for many years

to come.
Alcohol: 13.9% pH: 3.35. Total Acid: .74

1983 ESTATE PINOT NOIR
This 1993 Pinot Noir celebrates the 23rd harvest from our vineyards located in the cool Oak Knoll area of
the Napa Valley. This wine was crafted from grapes grown on a small parcel located in the heart of our
Estate. The grapes were thinned at veraison by about 50% of the crop level to insure a low yield and
maximum flavors. The yield was approximately 2.6 tons/acre. Clusters are hand picked, immediately
delivered to the winery and crushed into 1/2 ton open top fermenters for 10 days. This special process
allows for maximum color extraction without harsh tannins. The harvest of 1993 began in August and
our Pinot Noir was picked on the 26, The wine was aged for 12 months, we chose a combination of
Allier and Voges french oak barrels, adding touches of spice and aromatic smokiness. The final blend
emphasizes rich flavors of black cherry and strawberry. The nose offers touches of vanilla and toast,
leading to a long, silky finish.
Alcobol: 13.9% pH: 3.39 Total Acid: .66

1991 CHATEAU M
Chateau M is crafted from grapes grown on our 80-acre estate and is only our fifth release in 15 years.
Growing conditions for this dessert wine occur only in those unique years when the weather patterns
allow for the ideal combination of heat and humidity that allows “botrytis” to develop. The Semillon and
Sauvignion Blanc is barrel aged separately for three years and then blended together, resulting in the
classic sauterne blend. The golden amber color reflects a nose of candied fruits and honey leading to
sweet, full flavors of pear and apricot fruit on the palate concluding with a long, rich finish.
Alcohol: 15.0% pH: 3.70 Total Acid: .70 R.S.: 10%

1988 DOMAINE MONTREAUX BRUT
We are pleased to release our FIFTH vintage of Brut from this tiny estate vineyard. The commitment to
produce California’s finest vintage Brut prompted the development of Domaine Montreaux in 1983. QOur
32-acre vineyard is located in the Oak Knoll/Big Ranch area of Napa Valley. All of these wines are hand-
crafted, from the planting of the vines to the labeling of each individual bottle. Adopting some of the oldest
champagne techniques (today used by only a few producers such as Krug and Bollinger), Montreaux
wines are barrel fermented and barrel aged. Our 1988 Montreaux displays a subtle combination of
aromas including honey and toasted almonds with hints of raspberries and apples. On the palate, the
creamy entry is complemented by notes of orange zest and rich Pinot Noir characteristics of cherry and
wild berries. Apple and pear flavors are delicately balanced by firm acids and a rich mouthfeel on the
finish. .
40% 1988 Estate Chardonnay; 60% 1988 Estate Pinot Noir; Dosage: 100% Barrel Fermented Chardonnay from
Block IV, En Tirage: 7 Years. Alcohol: 12.4% Total Acid: .87 R.S. .75
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CORLEY FAMILY VINEYARDS

August 1, 1996

1994 CORLEY RESERVE CHARDONNAY
The temperature in 1994 was very moderate resulting in a long growing season. The start of crush was
delayed nearly a month past normal. We harvested chardonnay grapes in late September and early
October and quality was exceptional, due in large part to the long “hang-time” of the grapes on the vines.
All the grapes for this wine came from the Wof Napa Valley where Monticello is located.
The vineyards are owned by us and have been farmed with great care for over 25 years. All the barrels
are fermented and aged sur lie, with regular stirring of the lees, which adds complexity. Sixty percent of
the juice underwent malolactic fermentation to provide even more creaminess and a silky smooth texture.
The 1993 Corley Reserve Chardonnay is one we take great pride in putting the Corley name on. Itisa
rich, complex wine of great intensity. Cinnamon and toasty oak aromas augment the full varietal flavors
with a long and lingering finish. While véry enjoyable now, additional aging will be rewarded with an
even greater depth and complexity of character. , '
Alcohol: 14.1% pH: 3.30 Total Acid: .63

1993 ESTATE CHARDONNAY

The Chardonnay fruit for this orfering comes exclusively from our own Estate vineyards in the cool Qak
- Knoll region of Napa Valley. The low daily temperatures combined with the lingering morning fog

provide an ideal growing season to properly mature the Chardonnay grapes. Selective shoot and cluster
thinfting helped to manage vineyard yields and combined with leaf pulling, helped the grapes to mature
and develop full, varietal flavors. The grapes for this harvest were picked from August 29 - September 11,
1993. Approximately 35% of the wine underwent malolactic fermentation which provides additional
complexity and mouthfeel. This full-bodied, beautifully balanced wine offers aromas and rich flavors of
apple, pear, citrus, spice and toasty new oak.
Alcohol: 14.1% pH: 3.25 Total Acid: .67

1993 JEFFERSON CUVEE CABERNET SAUVIGNON
The 1993 Jefferson Cuvee Cabernet Sauvignon from Monticello Vineyards was made from grapes grown
on our own State Lane Vineyard located in Yountville. The moderate growing conditions of this area tend
to produce fruit that is intense in color and flavor. 1993 was a “typical” weather year for Napa Valley in
that the days were warm and the nights cool. The grapes were harvested during the first week of October.
The vineyard was planted in 1971 and the wine produced from it shows the positive aspects of mature
vines in that it is so well balanced. After harvesting, the grapes were crushed and fermenied in our
normal fashion. We did prolong the skin contact time by employing the technique of extended
maceration for several weeks after the primary fermentation was complete. This procedure helps to soften
the tannins and thereby increases the suppleness of the final wine. Barrel aging was in 100% French oak
for 23 months. The wine was unfined, lightly filtered and bottled in the Spring of 1996. This deep ruby -
hued wine has a wondertul aromas of spicy anise and black currants. The texture of the wine is an
elegant and well-balanced blend of fruit and oak flavors.
Alcohol: 13.8% pH: 3.45 Total Acid- .70

1992 CORLEY RESERVE CABERNET SAUVIGNON
The grape harvest of 1992 was notable for its short duration. A warm and dry summer weather pattern
lasting for several months resulted in a late-August start to crush. The grapes for our Corley Reserve
Cabernet Sauvignon were picked on Septerber 17th. This wine was produced from 100% Estate Grown
grapes, including Tietjen Vineyard in the prime Rutherford Bench area. The warm days and well drained
soil typical of this viticultural area produce fruit with intense flavors and excellent quality. The grapes
were aged for 22 months in French Nevers barrels. The resulting wine is rich with soft, complex flavors of
blackberry and cassis with a hint of oak and moderate tannins. The wine will continue to age well for
many vears.
Alcohol: 14.0% pH: 3.55 Total Acid- .69



1991 ESTATE MERLOT
- @; 1991 Estate Merlot marks the second release from our estate vineyards

located in the%Wof the Napa Valley. This wine was crafted from
grapes grown on a smali 12-acre parcel located in the heart of our 125-acre estate. We

harvested our 1991 Merlot on October 10th concluding on the 15th. After completion
of fermentation 10 days later, the wine was allowed to macerate with the skins an
additional 10 days, softening the tannins and extracting color. The resulting wine was
aged gently in primarily new Nevers French oak barrels for an additional 18 months.
The final blend emphasizes forward, rich plum flavors layered with french oakleading
to a long, soft finish. Production was limited to 48 barrels.

GOVERHMENT WARNING: (1} ACCORDING TO THE SURGEON GENERAL WOMEN
SHOULD HOT DRINK ALCOHOLIC BEVERAGES DTG PREGNANCY BECALISE OF THE RISK OF
BIRTH DEFECTS. (7) CONSUMFTIC OF ALCCHOLIC BEVERAGES LAPAIRS YOUR ABIUTY 10
DRIVE A AR OR GPERATE MACHINERY AHO MAY CAUSE HEALTH PROSLENS.

CONTANS SULFTES 095'15900

1991 ESTATE PINOT NOIR

@: 1991 Estate Pinot Noir celebrates the 21st harvest from our estate
vineyards located in the Qak Knoll area of the Napa Valley. This wine was
crafted from grapes grown ona small 7-acre parcel located within the heart of our 125-
acte estate. We harvested our 1991 Pinot Noir during the second week of September.
After the grapes arrive at the winery, traditional burgundian methods using open-top
vats, are used for fermentation and to extract rich color and flavors along with delicate
floral aromas. Upon completion of fermentation 10 days later, the wine is gently
transferred to Allier and Jupille French oak barrels for 12 months of additional aging.
The final blend emphasizes soft forward cherry, berry flavors layered with frenchoak,
leading to a long velvety finish. Production was limited to 80 barrels.

GOVERNMENT WARNING: (1) ACCORDING 10 THE SURGECN GERERAL WOMEN
SHOULD K0T DRINK ALCOHOUC BEVERAGES DURIG PREGNAHCY BECALSE OF THE HISK OF
SIRTH GEFECTS. (2) CONSUMFTION OF ALCOHOUC BEYERAGES IWPAIRS YOUR ABIITY TO
ORIVE A CAR OR OPERATE MACHINERY AND MAY CAUSE HEALTH PROBLEAS.

(ONTATNS SULFTTES 0""86095"17000



CELLARS

1989 CORLEY RESERVE
CHARDONNAY

Our Corley Reserve was produced from grapes grown inone of
Napu Vallév's best Chardonnay areas—Qak Knoll. Winemaker
Alan Phillips has identified a special area ot the Tonticello Estate
as a source of exceptional Chardonnay fruit. These front blocks
of the Estate have a shallow soil profile and the oldest and lowest
producing vines. The grapes from this area were harvested during
the second week in September. The entire crop was barrel”
fermented in new \osges and Allier oak and aged on the lees for
ten months. The resulting wine is rich, toastyand full-bodied with
great depth of flavor, making it a perfect companion to richer
seafoods or chicken in cream sauces and other lighter meats.

GOVERNMENT WARNING: *:
&R RO GENERAL SOBMEN
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1989 JEFFERSON RANCH
CHARDONNAY

This Estate Bottled wine is our unique “Dinner Styie”
Chardonnay: specially made to accompany today’s cuisine.
The JEFFERSON RANCH consistently produces a high quality

. grape that has deep varietal character that is reflective of the
Oak Knoll area. The distinctive flavors of this 100% Chardonnay
are mighiignted by barrel fermentation of one third of the blend
and 5 months of aging in Allier oak to add complexity. The result
is an elegantly structured wine with fresh floral aromas, light
oak flavors and a nice lingering finish. The 1989 JEFFERSON
RANCH CHARDONNAY is perfect with grilled seafood, roast
chicken, pastas and many other lightly seasoned dishes.

1990 JEFFERSON CUVEE

CHARDONNAY
Our 1990 JEFFERSON CUVEE CHARDONNAY is produced
primarily from a specially selected block of vineyards on the
‘tonticello Estite. This vineyard consistently produces a high
qulity grape of Burgundian character that is ceflective of the
_ § DAL Fg;lg” gt The deep \arietal flavors of this Chardonnay are
ighlighted by barrel fermentation of one third of the blend :m'd
5 months of aging in Allier oak to add complexity. The result is
an elegantly structured wine with fresh floral aromas, light oak
flavors and a nice lingering finish. The 1990 JEFFERSON CUVEE
CHARDONNAY is perfect with grilled seafood, roast chicken,

pastas ind many other lightly seasoned dishes.

GOVERNMENT WARNING: .
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MONTICELLO VINEYARDS
4242 Big Ranch Road
Napa, CA 94558
(707) 253-2802

Founded in 1970, this tiny Estate vineyard and winery is
tocated in the cool *Qak Knoll® region of Napa Valley. UB\AIRROKROME’ N
SPARKS. NEVADA

Monticello produces some of Napa Valley's finest
Chardonnay, Cabemet Sauvignon, Pinot Noir and Merlot
from its own family vineyards. The architecture on the
property reflects Proprietor Jay Corley's interest in Tho-
mas Jelferson, one of our country’s first wine and food
enthusiasts. Winery open daily 10-4:30. Shaded picnic
grove.

Producad by James Stevenson & Assoc. (510) 825-3138
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MARKHAM VINEYARDS

2812 North St. Helena Highuway
P.O. Box 636

St. Helema, CA 94574
707-963-5292

Markham Vineyards' stone cellar, fourth oldest in Napa
County, was constructed in the 1870s by a Frenchman
from Bordeaux. More than 100 years later, Markham
Cabernet Sauvignon, Merlot, Chardonnay, and
Sauvignon Blanc are aged within the walls of this vener-
able cellar. The diversity of Markham's Calistoga,
Yountville, and Napa ranches provides ideal varietal,
soil, and microclimatic combinations for the production
of outstanding fruit. Cabernet Sauvignon, Cabernet
Franc, and Merlot are grown atYountville in the historic
van Loben Sels vineyard as well as on the rocky
Calistoga ranch at the headwaters of the Napa River.

The white varieties are grown at Markham's Napa
Ranch at Oak Knoll, on the valley's western flank, where
more moderate conditions allow for the development of
superb fruit intensity. Barrel fermenting of the
Chardonnay and sur lie aging complete the wine's flavor
spectrum in harmonious balance.

G AN NIVl NYESYCAR D2 Haw
SPECIAL EVENT
Four Wheel'n Above it All ]Evem for 4 Peopl

Wine Auction 1996: Experience the Magic of the Re
No visitor 1o the Cain Vineyard has ever forgotten ¢+
the place, with its dramatic views of the valley belox.
of the magical rock. You are invited to come stay on
experience the magic of the rock during the 1996 N -
Auction. Your whimsical stay begins on Wednesday .
next year with a five night stay at Cain Vinevard's U
and three guests. A chauffeur will pick you up from

four wheel drive vehicle and deliver you to your mo:
driver and vehicle are yours for the entire stay, so th.
and fully enjoy the hospitality events as well as the a-
schedule permits, you will tour Cain's terraced viney.
magical rock, and then into the cellacs for un extens:
leased vintages. As a memento of your visit. you will

pack gift boxes from each of the first three Cain Five
vintages. Package includes five nights lodging for fou.
house on top of Spring Mountain beginning Wednes
week 1996. A chauffeur and a four wheel drive vehic
the entire stay, as well as transportation to and from

Meals not included.

« Cain Five (36-750ml bottles, 12 each vintage)
s Five nights lodging
= Chauffeur driven four wheel drive vehicle during st.

/99S™

cain vineyard &




Vineyard Locations

Bear Flats / Bothe Vineyards (1966)

87 planted acre$; well-drained gravelly loam
sloping from Highway 29 to Napa River;
planted to Cabernet Sauvignon and Merlot.

Three Palms Vineyard (1966)
75 planted acres; well-drained, gravel/rocky

soil planted to Cabernet Sauvignon, Merlot

and some Sauvignon Blanc.

'Nolasco / Larsen Vineyards (1968)

50 planted acres; alluvial clay loam on both
sides of river; planted primarily toSauvignon
Blanc plus Merlot, Petit Verdot and some
Chardonnay. :

Rutherford Ranch (1978)

80 planted acres; located two miles east of
Rutherford; deep, well-drained alluvial soil
and some shallow soils over clay subsoils;
planted primarily to CabernetSauvighonand
Sauvignon Blanc with some Chardonnay.

Diamond Mountain Ranch (1978)

120 planted acres, on western Mayacamas
range opposite the winery, The vineyard is
steep and terraced, soil is very well-drained
gravel and volcanic ash; planted to Chardon-
nay, Cabernet Sauvignon, Merlot and Cab-
ernet Franc.

. _Oak Knoll Vineyard (1984)

Petersen Ranch (1971) | ‘
60 planted acres; well-drained, deép, richloam

about 700 feet above the valley floor; planted
primarily to Cabernet Sauvignon with some.

Chardonnay. ...
Calistoga Vz’neyérd (1971)

50 planted acres; alluvial loam astride the
Napa River; planted to Sauvignon Blancand
Semillon. :

Rosedale Vineyard (1972) S

11 planted acres; well-drained sandy gravel;
planted to Cabernet Sauvignon.

Tamagni Vineyard (1972)
53 planted acres; sandy loam, clay loam, and

alluvial loam sloping from Silverado Trail to -

Napa River; planted to Sauvigncir_t Blang,
Semillon and Cabernet Sauvignon. * ~ -

- 10

160 planted acres; on deep, well-drained,
sandy loam; located in the cool southern end
of the Napa Valley, just north of the city of
Napa; planted to Chardonnay, Merlot and
Cabernet Sauvignon.

Winery Lake Vineyard (1986)

- 180 planted acres; on shallow soils in rolling

hills and on some deep alluvial flatland near
Carneros Creek; planted toChardonnay, Pinot
Noir and Merlot.

!
t

Wildwood Vineyard (1987)

54 planted acres located a mile nbrth of
Sterling’s Rutherford Ranch; deep wdll-
drained soils slope from the Silverado Trail
down to Conn Creek; planted primarily to
Cabernet Sauvignon with some Cabernet
Franc, Metlot and Chardonnay.



TRAMINE &

In early Calitornia vines were trained low
to the ground in the Spanish style, By the
1870s most vines were trained up a redwood
grape stake, between 2 and 3 feer above the
ground. They were then PRUNED to short
spurs. After about eight vears such head-
pruned vines had a thick, uprighr trunk wich
aring of short arms around the head. In a few
more years the top of the vine had a goblet
appearance and the trunk was thick enough
to support itself and its crop withour a stake.
This approach was common in California
until the 1970s. One still sees picturesque old
vineyards here and there with vines trained in
this manner.

In the 1870s other training systems came
into limited use in California, particularly as
some vineyardists began using trellises for
their vines. It was found that some varieties
gave better yields if they are cane pruned

rather than spur pruned. In such circum-
E stances head training was still employed

except that the head was developed in a fan
shape in the plane of the trellis wire. The cane
E was then tied to the wire and was replaced the
following year. Cordon training was also tried
before Prohibition, but did not become pop-
i ular for wine-grape varieties. Now it is a very
common practice. The cordon is simply an
extension of the trunk, usually in both direc-
g tions on the trellis. Such bilateral cordons are
created by reraining two healthy canes and
then pruning them to spurs in later years.

When the cordons become old and heavy,

i ‘hey can be replaced.
In recent years much work has been done to
4 mprove the quality of the grapes by training
E ‘ines to specially shaped TRELLISES, 50 as to
" ipen the vine to more sunlight and fresh air.
z 'he training of the vine is also affected if the
:::: ‘ineyard is to be harvested mechanically, The
ecent trend to closer spacing has made vine-
ardists modify their training systems.

é‘RAMlNER. See GEWURZTRAMINER

TRANSFER PROCESS. Sce SPARKLING
WINE

TREBBIANO. See tGNI BLANC

TREFETHEN VINEYARDS (BW 4635).
Before the Trefethens acquired their winery
and its vineyard in 1968, the estate had been
the site of the historic EsHcOL wINERY” and
before that part of Joseph ossornE’s Oak
Knoll ranch. Over the vears the Trefethens
have developed 600 acres of vineyard and
have restored and expanded the landmark
Eshcol Winery.

Located in the 0ak kxoLL area of the Napa
Valley, in the cooler, southern region south of
Younwille, Trefethen's emphasis has been on
Chardonnay, bur there is also Cabernert Sauvi-
gnon, Merlot, and White Riesling. They sell
grapes to other wineries but produce about
100,000 cases of their own. some of those sold

under the Eshcol label.

TRELLIS. The earliest commercial grape trel-
lises in California were simple one- or two-wire
affairs, usually the later, for cane-pruned grapes.
The lower wire held the cane and the upper wire
supported the growing shoots. Two-wire trellises
were also used for cordon-trained vines.

Since the 1960s many more complicared trel-
lis systems have been developed to meet the spe-
cial needs of California vineyardists. Proper
positioning of the fruiz for mechanical harvest-
ing is one of the most important of these needs.
Systems developed for viticulture in New York
State have also been adopred and often modified
for the California environment. These systems
usually have several wires and tend o open up
the vines to sunlight and fresh air. The Geneva
Double Curtain, for example, has been success-
ful in diminishing herbaceous flavors in Sauvi-
gnon blanc, Cabernet Sauvignon, and Merlot.

TRENTADUE WINERY (BW 4538). In 1959
Leo and Evelyn Trentadue traded an agricul-

One of the architectural gems of the Napa
Vineyards. The huge wooden facility, built i
painstakingly restored. It was designed by
many other great California wineries. (Trefe

wral life in the Santa Clara Valley for one
Geyserville in Sonoma County, where

acquired two adjoining ranches thar ha
acres of vines. For 10 years they sold grap
ITALIAN SWISS COLONY and others, an
1969 bonded their own winery. It was als
that year that they sold their propern
MONTE BELLO (0 RIDGE VINEYARDS, a
that included the old Perrone winerv, whi
now Ridge’s production facility. Since 196¢
Trentadues have sold grapes to Ridge fo
Geyserville Zinfandel.

Today the Trentadues concrol about
acres of vines. Over the years they have
duced a wide range of varietal and ger
wines, once even an EARLY BURGUNDY -
etal. Production has held at abour 20.
cases for several years, but the product
has narrowed, now emphasizing Zinfar
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Headline: Ideal weather in'97 begets great wine

Source Website: http://www.gateway-va.com

When we think of California wine, we usually begin with the name of the grape and immediately switch
over to the name of the producer. Vintage is usually a distant third. The 1997 cabernet sauvignons
available now are serious, abundant, and should be worth everyone's attention.

The 1997 cabernets are characterized by having a very long growing season that was warm and abundant.
A1l 234,132 tons of cabernet were, in the words of several California vintners, "enough to fit into
all of our tank space plus a few assorted bathtubs. "

For us, the best thing about these wines that are maturing into their own is that they cover all of
our budget bases - from just a nice glass of cabernet to the Tuxury models.

Now that cooler weather is upon us, there is nothing quite Tike a glass of cabernet to warm you. Since
cabernet is naturally one of the more tannic wines, it is never a bad idea to have a bit of cheese and
a tear of crusty bread to munch along with it. For the larger flavored wines, the bite of steak works
Jjust fine.

Parducci Cabernet Sauvignon, Mendocino, 1997, $14. Older vines plus a light touch of oak and the
generally softer Mendocino fruit make this a wine you can sip all by itself. The aging has already
peen done, so this is a good place to start on the 1997s.

he Oak Knoll region of Napa where the Trefethen [winery] is located usually produces a softer, cool
climate-styled cabernet. Since there was no cool climate in 1997, the Trefethen Cabernet Sauvignon,
Napa Valley, 1997, $38, is a powerhouse, a full-throttle wine. It could use a few more years to tame
those tannins just a bit. If you wish to drink it tonight and wade through that intense blackberry
fruit, then throw on some shish kebabs and have at it.

The second label of the Trefethen [Winery] also has been one of Napa's mainstays since 1968. The
Eschol Cabernet Sauvignon, Calif., 1997, $14, is a soft, fruity and very flavorful cabernet with very
slight tannins.

The Charles Krug Winery, run by the other branch of the Mondavi family, has suffered far too long from
wine writers' neglect. A wine deserving of attention. the Charles Krug Cabernet Sauvignon, Napa
Valley, 1997, $19.50, is a medium-bodied classic from Napa that has a touch of merlot added. It is
drinking well now and has to be one of the best bargains of the vintage.

Yes, it got warm in the Alexander Valley, too. But 22 months in oak barrels tends to balance things
out. Chateau Souverain Cabernet Sauvignon, Alexander Valley, 1997, $25, is a luxurious cabernet with
fairly low acidity that should be enjoyed now. The bouquet will emerge after a few years of aging, so
you can either age it or drink it now.

Beringer Knights Valley Cabernet Sauvignon, 1997, $30, is Ed Sbragia's 22nd vintage of the Knights
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Valley cabernet. This wine is all about complexity, having a touch of cedar from oak aging and ripe
fullness from the well-grown cabernet grapes. The vineyard was replanted in 1989 and is showing the
kind of fruit that the region is justly famous for. This is benchmark Beringer.

Needless to say. the folks at Robert Mondavi weren't exactly napping in 1997, either. This is their
winery's kind of vintage. The Robert Mondavi Cabernet Sauvignon, Napa, $31.50, is their "regular
bottling," but it seems so much more than that. Dark in color, it is packed with fruit and spices. It
shows you just how far Napa has come.

1 guess you could call QOakville "downtown Napa Valley." It originally was declared the soul of the
place by the legendary Andre Tchelistcheff. The Robert Mondavi Cabernet Sauvignon, Oakville, 1997,
$50, is very dark with astonishingly saturated fruits, tannins and a mushroomy combination of flavors.
This is a serious wine that makes you elated just thinking about it. Better det out some steak - you
will need it.

The Robert Mondavi Cabernet Sauvignon Reserve, Napa, 1997, $140, is the kind of wine Mondavi has been
talking about trying to make for about 25 years now. It resembles a classified Bordeaux that sells for
$300. Dark in color with a forbidding Took, the wine has a flavor of indescribably elegant beauty and
harmony among all of its elements. You can drink it tonight or age it for 20 years. (C) Layne V.
Witherell

Layne V. Witherell 1is wine buyer at Wine & Beer Westpark, 9631 W. Broad St., Glen Allen, VA 23060,
phone (804) 965-9100. He welcomes notices for publication of upcoming wine events. Send e-mail to
witherell@vcu.org.

(C) 2000, Richmond Newspapers Inc
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/ Wine of
the Month

Our March Wise of the
Month selection combincs
those two traits long time
wine connoisseurs have been lamenting for. First, a wine worthy
of outstanding merit. And second, a wine whose price tag.
causes flashbacks (o the days of old, to the days when wine
prices weren’t stuck somewhere in.the outer stratosphere.

Folks, weleome 1o Seghesio’s 1997 Zinfandel from Sonoma-
County. ‘Fhis-wine indeed combines an excellent to outstanding’
wine withr a price that witt make you feet terr to fifteerr years
younger. We at The Wine Bank were wowed by 1t, we hope you
will be wowed as well,

Winemaker Ted Seghesio states, “7 997 was cooler than usual, dry,
but with persistent fog. T hese conditions slowly ripened the fruit to full
maturity.”

This long hang tiine has given this 30,000 case production.
Zinfandel a pack load of lush-raspberry-blackberry fruit. And:
despite the large quantity crafted; the Seghesio-Sonoma Zm-
shows stumming balance between froit and aicohot. I aroma
contains rich buttcred oak scents combined with rose petals.
The mid palate is somewhat silky, full-bodied, showing late-
harvest nuances of plum and prunes in the long dusty finish.

Our Wine Bank I’ancl of Tasters (more on that later), gave
this wine an average score of 87, and average means some

had to have scared it higher.
- Don’t get lost in the price. Thisis
"+ truly a2 Zin-that far exeeeds
its price tag: A remarkabie
feat considering thie
grapes used to make
this luscious Zin were
sourced from only 3
- vineyards, What’s more,

- ASE O N YV
1997
S VWS

SEGHESIO

Fyrurtfy Foaegel

plus tax

while supplies Tast "\ of thesc vineyards is be-

-tweern 25 and 45 years:
Yes folks, gy wuly isa
Zinfande} wine bargamn!
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The Story of

.
&

Like many California wine fans, I came to regard the
Zmfandel grape as something of our own, as uniquely
Californian as a convertible m January with its top down.

But what did 1 know about is? What were its roots?

After all, the debate on the ortgin of lie Zinfandel grape
rages orreverr afterseverat trips throug i the forensic labs.

S0 1 started my research, you know - <he library, the
Internet, associations such as ZAP, and I found that this
grape has about as many storics as it tias styles.

However, most agree on this - the first to plant Zinfandel
in California was Joseph W. Osborne, at his Oak Knoll
winery in Napa (now modern day Tr=ethen). The year
was- 1852, only two years-after Califorina had become a
state; and lour years since gold was pit.cked from Sutter’s
Milt-atong thre Americanr River: All of Jalifornia was
under a tddal wave of iomigratioy froxa those who came
to strike it rich. These “4Yer’s” would et thirsty, that’s for
sure - and it was up to men like Osborne to quench them.
Unfortunately, most of California’s red wine wasn’t too
good back in those days. The dominant red grape of the
time was the Mission grape; planted bv Franciscan priest
decades prior. While fine for the sacrament, the rush was
o to find a-worthier replacement, and fast.

At aboeut thistinte; amr old friend of Osborne’s paid him
a visit: Fiis name was F. W. Macondroy. Osborne and
Macondray sailed together as a part »f America’s ever
growing merchant fleet. Both were sez captains, both
were from Boston, and both were cai < carrying members
of the Massachusetts Horticultural So lety. And who bet-
ter to have as members in the early part of the 19th
Century than sea faring captains assigied to the China
sea trade route as-Maeondray and Oshorne had been.

Anyway; back totire visit - Osborne had retired to the
Napa Valtey, back when California was still Mexico. He
had purchased a couple of hundred of acres from a long
time associate of his, General M.G. Vallejo. Perhaps
hearing of his plight to find a red grape that would craft
a serious wine, Macondray sailed in with a few dozen
clippings.of Zinfandel. Where did the clippings come
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94 Stag’s Leap Wine Cellars (CA) 1994 Fay
Vineyard, Cabernet Sauvignon, Napa Valley.
Dark ruby red appearance. Medium-bodied.
Moderately extracted. Moderately tannic. Plums, cassis,
cherries, earth. Big, rich mouthful of black fruit and
earth with tannins and black fruit flavors lingering
through the finish, Drinking well now. $50

STAGS LEAP WINE CELLARS
Fay

CABERNET SAUVIGNON
NAPA VALLEY

- fadie

9 3 Stag’s Leap Wine Cellars (CA) 1994 SLV,

Cabernet Sauvignon, Napa Vailey. Dark ruby
red appearance. Medium-bodied. Moderately extracted.
Maoderately tannic. Plums, earth, brown spice.
Inuriguingly earthy, spiced aromas. Rich, deeply flavored
palate has an earthy richness and smoothness through to
its spicy conclusion. Very ripe and supple. $50

STAGS LEAP WINE CELLARS
S.LV.

NAPA VALLEY

- ol

Paamenan

9 3 Shater (CA) 1993 Hillside Select, Cabernet
Sauwgnon Stags Leap District, Napa Valley.
Deep opaque purple color. Medium-bodied. Highly
extracted. Moderately tannic. Red cherries, cocoa,
cedar. Angular and minerally with some solid tannins
contrasting with crisp, red fruit flavors. Shows some
structure and depth. This will resolve itself more
harmoniously with time. Cellar Selection. $60

1 Clos Du Vai (CA) 1993 Reserve, Cabernet

9 Sauvignon, Napa Valley. Deep ruby with purple
highlights. Medium-bodied. Highly extracted. Mildly
tannic. Chocolate, brown spice, black fruits, Rich black
fruit aromas. Smooth, textured moutch

feel shows great elegance. Clean, lengthy finish

shows persistent fruity nuances. Fine balance, with
complex flavors, $48

O Shafer (CA) 1994 Cabernet Sauvignon,

9 Stags Leap District, Napa Vailey. Opaque bright
reddish purple color. Medium-bodied. Highly extracted.
Moderately tannic. Crisp berries, minerals, brown spice.
Assetive bright fruity aromas. $28
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O Chimney Rock (CA) 1994 Reserve, Cabernet
9 Sauvignon, Stags Leap District. Bright purple
red appearance. Medium-bodied. Moderately extracted.
Mildly tannic. Dried herbs, cassis, cedar, brown spice.
Spicy black fruit aromas. Lively and vibrant on the palate
with full spicy oak flavors on the fnish. $50

9 Chimney Rock (CA) 1994 Elevage, Stags Leap

District. Full reddish purple color, Medium-
bodied. Highly extracted. Moderately tannic. Cassis,
toasted oak, brown spice. Full toasty aromas. Con-
centrated berry flavors with generous oaky spice and a
dry fine-grained tannic finish. $40

Pine Ridge (CA) 1994 Cabernet Sauvignon,
8 Stags Leap District. Full raspberry red.
Medium-bodied. Moderately extracted. Mildly tannic.
Raspberries, cassis, anise. Crisp, high-toned aromas.
Bright raspberry and black fruit flavors expand vibrandy
on the palate with soft tannins through the finish. $35

Hartwell (CA) 1994 Sunshine Vineyard,
8 5 Cabernet Sauvignon, Stags Leap District.
Garnet brick red appearance. Medium-bodied.
Moderately extracted. Mildly eannic. Earth, black fruit,
currant, Minty accents on the nose. Austere, carthy palate
has toasty, spicy flavors lingering. $45

Oak Knoll District

Signoreilo {(CA) 1994 Founder's Reserve,
9 3 Cabernet Sauvignon, Napa Valley. Dark crimson
red appearance. Moderately full-bodied. Highly extracted.
Black pepper, plums, cassis, toasted oak. Rich, black fruit
nose has toasty overtones. Concentrated curranty flavors
are very accessible now. Persistent fruity finish has
balanced tannins and toasty oak flavors. $55

O Signorella (CA) 1994 Cabernet Sauvignon,
9 Napa Valley. Dark blood red with subtle purple
highlights. Moderately full-bodied. Highly extracted.
Moderately tannic. Toasted oak, cassis, plums, brown
spice. Rich, oaky nose suggests ripe black fruits that are
confirmed on the palate. Chewy, ripe palate is full with
plenty of wast on the dry finish. $30

Napa Mountains

Mount Veeder Winery (CA) 1993 Reserve,
9 S Napa Valley. Dark blood red appearance.
Medium-bodied. Highly extracted. Moderately tannic.
Red currants, cassis, cedar. Ripe berry aromas reveal bright
high-toned fruit flavors and a ripe juicy character up front.
Firm tannins clamp down on the finish. $40

MOUNT
VEEDER
WINERY

1993

Caberncet Sauvignon
erlot
Cabernet Franc
Petit Verdot
Malbee

NAPA VALLEY
B

RESERVE

NAPA MOUNTAINS AT A GLANCE

Wines Tasted: 16
Percentage of 90-point Wines: 56%
Median Price: $33.50

The Top Producers:
Cain Liparita
Diamond Creek  Mount Veeder Winery
Dunn Spring Mountain Vyd.
Hess St. Clement

" LadJota

n the mountains on either side of

Napa Valley, intrepid vintners toil

away. Though home to a range of
sub-appellations including Adas Peak,
Diamond Mountain, Howell Mountain,
Spring Mountain and Mount Veeder,
these Napa mountain districts are still
entitled to use the term Napa Valley on
their labels.

Mountain viticulture is quite different
from that on the valley floor. These sub-
districts are making a name for themselves,
and connoisseurs are gravitating to these
long-lived, structured wines. Although
they have a reputation for backwardness,
new tannin management techniques over
the fast few years have paid enormous divi-
dends. The current crop of wines has acu-
ally become approachable on release. These
difficult-to-farm appellations will never
become commercially feasible, but will
continue to be of great importance at the
quality end of the spectrum.

4 Hess Gollection (CA) 1993 Cabernet

9 Sauvignon, Napa Valley. Bright dark reddish.
Medium-bodied. Highly extracted. Moderately wnnic.
Vanilla, toasted oak, cassis, plums. Delicious toasty oak
aromas lead a fruicy palate with firm oak spice flavors
on the finish. Cellar Selection and Best Buy. $20

Spring Mountain Vineyard (CA) 1993 Red
9 3 Wine, Napa Valley. Dark black-cherry.
Medium-bedied. Moderately extracted. Moderately
tannic. Earth, minerals, cassis. Toasty, dusty aromas lead
a rich, chewy palate with great depth of flavoss that
reveals fayers of earthy complexity. Tannins are firm and
dry but do not dominate totally. Cellar Selection. $28

1993
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OAX KNOLL.

A Urand Extate Comprising [ill and
Yalley.

The Surroundingy and Furnishings
of o Luxurfous Home. =

Ouk Kaoll, the cbarmiog snd de-
lightful country residence ol Hon.
and Mrs. Drury Melone, i situated
on the weatern sids of Napa Valley,
about tive miles distant from Napa
City. The couanty road aud the rail-
road in the immediate vicioity are
Hanked by loug rows of locust trees,
iutsrspsrsed Lere and thero with gi-
guatic specimens of the prickly pear
onctngs, which is just vow cavered
with o profusion of yellow Llossoms.
The railroad statioa of the same
name is marked by a cosy little rustic
building. Opening the gzate near by
and sutering, we tiud ourselves upon
the maia aveaue or drive-way leadiog
10 the residence and grounds which
adorn this picturesque aud far-{umed
nenutry seat. The avenue is xrav-
elad and adorned with shode trees
aud leads across the valley in the di-
rootion of thu western hills, through
teids uf waviug golden grain, dotted
Liere and there with the verdure of
wmajestic oak trees.

OAK KNOLL PARK.

About balf a mile distant from the
station the grain Helds ead, and the
deap green color ot orchard trees,
bearing their heavy loads ol luscious
fruit, greet the aye. A few rods far-
ther ou the aveuus deteots toward
the right Laud, snd in a few mowmeats
wa Lave entered o magniticant park,
whose spreading lawns and aunfple
shade trees and sparkling fouutnins
and coay retreats kindly invite the
lover of Nature to partake of the
plauures.whicl\ shie has here pro-
vided. [un the embellisbment of this
magoiticant park aad well-xept luwa
Dames Nature bas doue mnch, bat
Art mors. Here, uuder the directiou
aund skill of o troined bLand aud eye,
vegetation puts forth all its magaili-
ceacs. The teuder and delicate plaat
of the tropics will be found growing
side by side with its Lardier relative
trousported from the cold zouve. The
Hora of Europe snd Asia aod that
of America Lere miugle togsther a¥
freely ns if they were ull natives of a
common country. Nowhere, proba-
Lly does Naturo bestow her clharms
tv theo she has done 1n
this piace, whero the akies xinulo with
the magic of summer clouds aod
glorious sunsbiuve, where tuwers of
the choiceat varieties grow in rick
profusion, adding their many-bued
charms to the lovely scene aud min-
ghiog their fragrance with the rich,
Lalmy odors of the fir and pige
trees aod aromutic shirubs, which are
daily borne down from the moun-
tain sides that sbeltar it (rom the
fogs and winds of the: coast.

A PICTURESQUE MANSION.

After o short drive around the
windiug carriage way we arrive at a
spacions mansion of stooe and wood,
bnilt iu o sewmi-orisatal atyle of archi.
tecture, which cowmbines thu easy.
towiug, gracaful liues ol the Orieatal
and Moorish with the artiatic fentures
of the Qreciau ond Rowman wmoduls.
The Luilding is surrounded Ly large
and airy verandabis ond porcles,
which taod to tone down the large-
ness of the structure uod at tho same

time add to the domfort of tho occu-
pauts. It is bLuilt npou a geatle.
slopiog kuvoll, couswderably higler
tbuu tho park grounds, aud which,
traditiva says, wus coustructed by
the Tudinns ceoturies befors the ad-
veut of 1he white man, nnd used LY
them in the olLservauce of sowme pe-
culinr, religious rite or purpose 00w
uokuowan. DBe that as it may, we
kuow that the Indispe have passed
away, and that the oak trees which
grow around are upwards of fve aand
six handred years old, but the true
origin aud purpose of the knoll or
mound we sball probably never
know. ILf it be truethat the Indiaus
conatructed it, aud it waa by their
bunds that the ucorna wers planted
whicl bave since deveioped into the
moguifcent oaks growing arouad,
theic minds, seemiugly, must bave
Lad some coaception of tho beauti-
ful; if not, then, to use Ewersou’s
Inuguage, *'They builded heiler than
they kuew.” Lhe mansion is paiuted
in rich, warm tints, whioh form a
pleasinyg contrast to, and yet har-
mouize with, the aver varying shades
of the groen of the ‘rees aod sbrub.
bery arvund. From every door aud
wiudow there is o succession ol
scenes, owing to tla arrangowment of
the trees, and beautiful glimpses ure
obtained of bill and mouutain oud
vailey brokea into a variety ot land-
scapes. As you stroll over tue
grounds you puuse and woander who
the artist was that arranged this aver
varying picture. At one place you
observe the nice distribution of tHuw-
ers and plants,of tender and grace(ul
foliage: in fr&:¢ you qatch a bt of
lawn, upou which deer and other pet
sniwals graze; through that opening
the distanc] bills which bound the
eastern lLorizon break upon your
view; to your right you see tlhe deep,
green-colored foliage of the orunge
tree, laden with its rich treasure of
goldeun (ruit, the besutifal magnolia,
with its fragrant white blorsows, the
fruit{ul olive and tho stately yew
tree, Lacked by some goarled’ oak,
aroand whose massive trank the deli-
cato tendrils of an Isabella or
Catawbu grape are lovingly clasped,
and 08 the brunches sway iu the
breezo o glimpse caz be obteined ol
the mountuin streswm, glitteriog with
ailvery sheen as its wuters ripple and
epiosh in the suulight.
THE PARLORS

AR Jwuieksd iz % acetle manuar.
‘The walls-and ceilings aro frescoed
ia an wsrtistic sud tasteful style aud
are in general keeping with the up-
pointmeuts, The furpiture is tusty
and eleguut, sud the roowm is filled
with o collection of rare and expeusive
art treasures. [rom the walls are
suspeuded a number of tine portruits
and  puintiugs, soma ol wbich are
costly gewn. A fine life-like portrait
of Mr. R. B. Woodward, us well asa
aumber of otber family portraits,
gruco tbe walls. Among the otber
paiatiogs may be meatioved o ** Ma-
doona,” * Beatrice de Cenoi,” sowe
bita ot Califurnia scensry and a Lenu-
tifal paiuting of * Linda di Chomou-
uix.” ‘Che lattor i3 a roul gew, tull of
sautiment uud puthios, aud appenls at
once to the teuderest sywpathies of
our unture. Poor Ligda, bereit of
reason aud wandenng alone in the
wountaius, as beeu solicited by her
Lrother to return to their home. Iler
wind n ULluuk, she fails to recoguize
Lim. Ho Las exbausted.all the moans
in hia posrer to make bimsell knowu.
Ho Laus falled, yot lha will not descrt

bor, He will while away the time

bumming a little simple home song,
which in eurly years they ofteu sang
together. ‘fle siunger forgets bim-
soll—tbho melody growa iu [eeling
uud strengtl; o chnnged look comes
over thaaweet, sad tuce ag she listeus,
and littlo Ly little the reason, which
had Lesu »0 loug usleep, ia at last
awakeued, nnd ere the straina bave
died away the brother’s Udelity hos
beea rawarded.
THE LIBKARY,
Which immedintely adjoins the par-
lor, is lurge aud roomy, und ita cases
are filled with o doe collectiou of
costly, valuable, rure and uscful
Looks. The works are of a general
character and are uil well bound. In
a little alcove, apart trom the library
proper, may bs fouud a collectioun of
maps, churts, globes and other appa-
ratus  uecesanry in every well-
furnisbed library. ‘I'be cabinet con-
tains o unamber of rare und valuable
specimeuny, stutuettes, carviogs and
cboien curiosities and bric-a-brac
gatbered by the members of the {am-
ily while traveling abroad. Several
costly curved tables grace Loth the
parlors wud the library. Iun onecor-
uer of tue Llsey stasds 2z old.
fasbiioned spinuing wheel, which ovi-
deutly bus Losn ol sorvice iu ita day.
[t is yet iv good conditiou, nud, judg-
ing Ly the bonk of tlax Hbre thut
rests npou lhe spindle, it is still
ready for use. Tho sittiug sod din-
iug-rooms nre lurge, couveuiently ur-
rauged nod (urnished to correspond
with the rooms already described.
The residence is supplied with gas
and Lot aud cold wuter throughout,
conducing greatly to the comfort aud
couvenisuce vi thuse who reside in ir,
THUE FARM.
Leaviog the residence and the park
grouuds, we eater upoa the agncul-
tural portiou of the domain. Right
bere it may be well euough to state
that Oak  Kuoll Farm comprises
about 2,200 actes, S0 acres of which
are under u high state nt -nltivetiou.
Ot this lalter wmcieet the orchard,
whick is illed with the choicest var-
eties of fruit trees, captaing 100 ucres.
‘'ue viueyard coutning pbout tha same
wmounut und i planted ic the Jeadiug
vuricties of grupes. '[he remaining
GO ncrea are devoted to the cultiva-
tinn ot coru, svheat and other cereals.
‘I'he owuer, tbungh vot o furmer in
tho sense gevernlly uuderstood, Lus a
very goud conceptiou of wlat conati-
tntes goud [(urming, sud throws him-
sell iuto the work as varnestly os the
most sctive busbaudman and with a
souse of pride thut ia commendable.
He pluns and directs all the work
thut is done aud, wheu busioess per-
mity, persooully supertateads it
‘There 19 a very lurge force of meu
employed iv curing for the land now
auder cultivatiou, while another force
is clearing wud prepariug new lands
for next seasou’s plowing. All the
adjuucts necessary to carry oun the
vpurntiona are fonad npou the furw.
A large stable, conting 310,000, Llack-
smitl shop, stock sheds, cattle pens,
horses, frnit  aod  packiog
ouses, carpeuter shope, ste.,
Tlo hive stock is all of choice breeds
— Jersey aud \merican cattle, South-
dowu sheep, Berkshire and Chius
bogs und a live atud of horses. Bev.
erul of tha little Luildings, as well as
fouces 1o tbe viciuity of che resi-
dence, are models ot roral architec-
ture aud (uite pleasiug (o the eye.
THE PIENIC CROUNDS,

Immediately buck of the resideuce
a beautiful streuw, which bas its ori-
giu in the ligler portions of the
turw, Hows lewurely sloog ita grav-
olly Led toward tho lower valley. The
Luoks are liped with alder, maple and
wiliow trees, furnishing ample sbade
foc tho stuck who seek it during the
heat of tbo duy. ‘L'Lo stream wiods
along througb dule and arouad bills
—now iy euters u rocky defile io the
mouutnins, then vut aguin iuto tbe
suulight, gleaming liko a sbeet of
silver. [t 13 oxtremely picturesaque
and is ottou visitenl oo that avoount
wlose. Higlier up it pasaes throogh
u rocky gleu, wlich wideos out ato
spot called *'Yho Dam,” and thitbor-
ward merty groupa ol childreu, as

woll aa their elders, nro often seen

e —— e T
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wendiug their way for a picnic. In
thia littla Zusy nook are a number of
tables and benoches placed for their
uccommodatioa. Ot course they on-
joy themselves. Iu tho stream may
Le seen some toe specimena of
salmon aud bLrook trout, ay well as
otber tisu. The densely wooded Lills
ou eitber side afford a covert for deer
and other game, while numberless
quail run io and out, httle Leeding
danger. Mr. Melone beiog a verita-
ble nimrod by pature, it is slmost
peedlesa to say that he ewjoys this
portion ot his country life.

Vo wust close. There is much
that we might have said about this.
Leautiful country seat, but we must
defer the 3ame until some more op-
portune occesion. It muy pot bLe
amisa tosayu tew worda about the
genial host and hostesa, LtLe presid.
ing apirits of tuis little paradise. Mr.
Meloge, who is a Keoutuckion LY
Lirth, is persovslly a moa of f{ine
physique—somewlat tall, drmly built
and erect in carriags. He has o well-
shaped Lead, an vxpressive 2ye and a
pleasant face, that not only Lears the
impreas of clharacter, but also reveols
that &ind, warm avd geninl disponi-
tou oc wilic bu s vuied. We will
uot auter into u perevnal descriotion
of Mrs. Metoae, us tha Indy 18 80 well
aud favorably kuowu to many of our
readers. lers in ber beantiful coun-
try bome, the bonored mother of an
Louored bousebold, she reigus as a
queeu, Mr. und Mrs. Melone ure
justly noted iun the metropolia for
their Goe entertainments nuod hoapi-
table cbaructer, avd nowhere ia the
lutter shown to better udvautage thuu
@1thin the preciucts of Ouk Kuoll
Furm.

Kiod reader, if it sbould be your
lot to sojourn ia Napu vailey, do as
we have douoe, visit Ouk Kuoll, and
theu tell your friends tunt Napa
couuty is the richest gem in Califor-
nio’a golden crowo, sud that oue of
the fairest spoty in Culifuoroia’s love-
liest valley 18 the beautitul furm
which =u havaatienpted to descritie

NAPA COUNTY
Tiasperd sad Reoed Pronerly

FOR SALE!

By Order of Trustees and Helirs of
Estate of the Late Juwes Y.
Slmonton,

The fine property kunown as “Talcoa
Vineyards,” being part of the Rancho
Huichica and lucated in Napa County,on
the road from Napa City tuSvuoma—four
riles frow Yineynrd Statiou, vnSonoma
E«:uney Kauilroad, and 8ix wiles froie Napa

Jity. *

110 acres of vineyard. fuur years old,
planted with resistans vinns, nud zrafted
with the choicost varietivs of xrupe cut-
BEUEN

30 acrex of new vineyard, une yeur old,
planted with rosistint vines,

GO acrea of old vineyard.

2 aeres of wivhacd in full varing.

) neren ol the nest bottom livig, witivl
never fuils to 7eld o crop.

125 neres of land good fur vineyard or
agricultarl purposes,

1.4638 ncrosof excellent pustura Innd.

Comuuudious renidence, lurge barn and
outhouxex, dairy, stons wine cellnr, live
atock includitg horres, mule . and nbuat
30 milch cuwa, wagons, agriculinral nnd
vineyurd implements, and cvsevshiog
uecessory Lo carey o A Urst-class vine-
ynrd and ranch.
"I'hiy property haa beon nnder the man.
ageweat of Prof. Geo. Huswann. the
woll-known vineyardiat, and pre-ent
United States Agsat fur Agrwuliurs for

Califurnin. =

’l'h} Land in well ‘watsred und has a
living atreatn fmuaing throngh it The
climata isunequaled nad the 3l i3, pro-
ductive. o . -ty
Investors will do well to sxamino this
proparty, which will Le sold s g wkéyla
or ia parcela.” " PRS-
For termu, {urther pacticulnes nnd per-
mits to ATRIINe tho pruperty, npulr to

FRANK OTIS, Attorney-nt-law,

Nu. 620 Muntgowory sirset, Bau Fraacisco

B. . HUNT,
NOTARY PUBLIC.

PPICE: Uurorr Bruwn aad Sccuzd Bis,,
Napa City, Cal.

L e e =t e e PR
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A Visitor’s Guide

Touring Yountville, Stag's
Leap and Oak Knoll districts

By PAUL FRANSON
For Inside Napa Valley

YOUNTVILLE

The Yountville, %gs Lcaiz and Qak
Knoll districts near Yountville contain
some ol the most renown wineries of
Nepa Valley. The area is a great site for
a pleasant, mostly flat 15-mile tour
starting at Vintage 1870 in Yountville.

Leaving the lot, turn left, then right

on Humboldt Streel, left on Yount
Street, then right on Yountville Cross-
road

. You'll pass vineyards an the flat val-
ley floor, and at 1.4 miles come to a
wildlife viewing area at the Napa River.
At 1.6 miles, you enter the famous
Stag's Leap District, whose many
wineries exploit the unique soil and
climate to produce exceptional caber-
net sanvignons. All the wineries men-
tioned welcome visitors without
appointments unless noted, but you'll
probably not want to taste at tco many
while on your bike tour.

The fixst winery is Goosecross Cel-
lars. At 1.8 miles, tum left on State
Lane. The winery is about 1/2 mile
away. Goosecross, like most smaller
wineries away from Highway 29, is
friendly and welcoming,

f0. The wincry is not located on 2 fault line

but the staff virakes, rattles and rofls!

9. We have tumed over a new “leal”™, fitersily!

-- allow us to show you hows,

8. In-hauvsc studies suggest that the health

benefits of aur wines, token in mederation,

FAR autweigh those of other producers!

7. Onr sl 1s fur, fricoodly ond nude! {NOT)

6 Mreet a native Napan! (1 of 100 remaining)
P NN

S Miceavaer aour Tand alda.

Staying on the main route along
Youatville Crossroads, find S. Ander-
son Cellars which makes excellent
sparkling and still wines. A tour of its
interesting caves requires advance
reservations. .

Cantinuing up a gentle rise, turn
right at Silverado Trail. It generally
has a wide shoulder £ars z200m
by. The Trail rises gradually, but it's
raanageable for casual cydists.

Robert Sinskey Vineyards at 2.6
miles specializes in pinot noir. } has a

picnic area and is just past a school Home

- house now a private residence. At 3.4

miles is the entrance to Shafer Vine-
Yard, which requires appointments for

- visits.

Up a steep hill on the right at 3.9
miles is Silverado Vineyard, owned by
the Disney family. It's a great visw
with a frendly reception at the top.
The winery mekes excellent wines
including sangiovese. Pine Ridge, &
1/2 mile farther, has an excellent tour
and pleasant picnic lgrmmds Small
'?teltlzner Vineyards lies across the

rail.

Famous Stag’s Leap Wine Cellars is
at 4 miles and just past is Regusci

See BIKE, Page 9

Top 10 Reasons Why You Should Visit P

WILLIAM HILL

W1 NLRY

Open daily
10am-4:30pm

1761 Allas Peak Rd.
Napa, EA 94558

Veterans

| Bike Tour

Oak Knoll ‘:}b

Sl

Finest Inns.
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By MATT KRAMER
SPECIAL TO THE TIMES

No(hing is more reassuring to a
wine buyer than a winery
that owns ity vineyards. This
offers the best guarantee of consis-
tent, reliable wine,

Of course a winery can get consis-
tency through a long-term contract
with a grower, but that’s not the
same as growing its own grapes.

The difference comes down to dis-
cipline and courage. Grape growers
who sell to others tend to prune their
vines with an eye to higher yields,
rather than lower. They're also more
likely to pick their grapes early in the
season, especially if bad weather
threatens.

In short, they are inclined to hedge
their bets rather than make the sac-
rifices and take the chances that
going for the highest quality may re-
quire. It's simply in their best finun-
cial interest.

A winery can specify more severe
pruning in its grower contract, and
many wineries are intimately in-
volved with picking times and such.
But in the end, a grape grower's fu-
ture lies in his vineyard, not in somoe-
body else's wine.

It's no coincidence, then, that some
of the consistently best wines come
[rom winegrowers who do it all: grow
their own grapes and make their own
wine. Their convictions, passions and
courage come literally from the
ground up.

You would think that winegrowers
who do this would be shouting it from
the rooftops—or at least declaring it
on thelr labels. Many do, but some,
such as Gallo Sonoma (recommended
below), merely declare “vinted and
bottled by,” which is most commonly
used by bulk producers who pur-
chase finished wines.

.....

LOS ANGELES TIMES

olid From the Ground Up

Yet the Gallo Sonoma wines are
entitled to the highest designation:
“grown, produced and bottled by.”
That's the airtight, no-nonsense legal
declaration of a winery-grown wine.
The great majority of wineries cannot
make that enviable declaration.
.The resonant phrase “estate bot-
tled" means something similar, but
with a legalistic twist. American
wines can say “estate bottled” only
when both the winery and its vine-
yard are in the district noted on the
label. A winery situated in a different
district from its vines cannot use “es-
tate bottled” on the label.

If you're looking for an edge in
choosing wine (amd who isn't?), you
could do worse thun seck wines that
are labeled “estate bottled” or
“grown, produced anid bottled.” It's
no guarantee of guality, but it is of
consistency, If you like this year's
wine, it's an awfully good bet that
you'll like next year's as well. The
following wines, although of varying

age, prove the truth of this with

every new vintage.

1995 Trefethen Vineyards Chardon-
nay (Napa Valley) {$21): Napu Valley's
Trefethen Vineyards Is an ideal ex-
ample of the virtues of estaté bot-
tling. Trefethen has consistently
been one of Napa Valley's best
Chardonnay producers. From the
first, with its 1973 vintage, Trefethen
Chardonnay won carly fame.

In recent years, though, it lost es-
teem with certain Chardonnay camp
followers for refusing to cater to the
latest tustes, including toasty oak, ex-
tended lees contact and malolactic
fermentation.

Trelethen hus remained true o its
school, and its terrific 93 vintage
shows just why it has no necd to
gussy up its Churdonnay with the
latest techniques. Trefethen's 800
acres of vines are in the {not yet

legally designated) Qak Km’[ dizs
Erict at.the-cool southern end of Nupa

alley, not far frony the city of Nupa:
Over the yeurs, Trefethen's
Churdonnays have consistently dis-
played a distinctive Quk Knoll char-
acter. This is underlined by ant unwa-
Venng winemaking style.

This brund-new '93 Chardennay is
surely one of Trefethen's best in
yeurs. As always, the winemaking is
clcan, pure, impeceably defined and
mouthwalering in its crispness. In
the ‘95 vintage, the fruit is exception -
ally dense and delivers its pure
Chardounay flavors unmarred by in-
trusive oukiness.

This is 4 wine destined to do noth-
ing but improve over the next five to
10 years. Trefcthen's track record for
aging makes that a sure thing. Look
for a street price as low as $16.95.

‘_1‘- .

._
o
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Trelshen Vineyards VP Tony Baldini, left, and vineyard manager Steve Baldini arncag

TERENCE McCARTHY
Trefethea's vines.
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ike a tornado, moving hard in one direction then pivoting sharply and racing off in another, his athletic body jumps
and gyrates in seemingly impossible ways. No, I'm not talking about a sensational running back or a gifted point
guard, but rather about a sinewy equine competitor whose name, appropriately, is Gimme High Fives. The acrobatic
moves this amazing animal is putting on — with me in the saddle clinging to his lathered back - are the essence of
“cutting,” a rigorous but ritualistic dance between horse and cow that epitomizes the American West in its heyday.

The term “cutting” refers to the art of removing a
calf from the herd — and its protective, bawling
mother — for the purpose of branding or medicating,
It is the cowboy’s puas de deux, more important than the
Texas Two-Step. And, believe me, riding an adept
cutting horse is an exhilarating experience.

Lunging like a lineman determined to lasso a nimble
tailback, Gimme High Fives — bred as a cutting horse,
and in his prime at 8 years old — adroitly corrals the
calf and separates him from the herd.

Gimme High Fives is owned by 16-year-old
Loren Trefethen and his parents, John and Janet,
best known as the proprietors of Napa Valley’s
historic Trefethen Vineyards. Established in 1886 as
Eshcol Ranch Winery and reincarnated a century
later as Trefethen Vineyards, it is today the oldest

¥
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working, gravity-flow, wood winery in the valley.

John's parents, Gene and Katie, bought the 600-acre
walnut, wheat, grape and prune ranch in the Oak
Knoll District of Napa in 1968. John, a Navy vet who
was finishing up a business degree at Stanford at the
time, had developed a business plan for a small
winery as one of his class projects. In 1970, as his father
was replanting much of the ranch to wine grapes, John
began to put the plan into action. The Trefethens
reopened the pumpkin-colored, south valley
landmark building in 1973. At the time, most of the
grapes were sold to other wineries (notably Domaine
Chandon, which conducted its earliest crushes at
Trefethen). Their own first crush yielded 2,000 cases.
Today wine production has reached approximately
90,000 cases.

It is a Friday morning in autumn, the grapes are in
and well on their way to becoming wine, and I have
just been introduced to Gimme High Fives. Heis a
handsome horse, and seems to know full well his

provenance, his history. Standing 15 hands high (5

feet, ground to withers) and weighing about 1,500
pounds, he was born, bred and trained to be the
cowboy’s legs.

My instructor is veteran horsewoman fanet Spooner
Trefethen. While hardly a greenhom (I once mustered
up the confidence to ride a polo pony while swinging a
wooden mallet at an incredibly small wooden ball), for
my training she nonetheless selected her son’s horse
because he is such a steady, reliable creature.

Trefethen grew up with horses on her parents’ 1,200-
acre rice farm near Colusa (north of Sacramento). "My
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Mr John Magaw, Director Septemggi"{ g ~139”99 ¢
Bureau of Alcohol, Tobacco and Firearms {EARMS

650 Massachusetts Ave. N.W.

Washington, D.C. 20226-0013

Dear Mr. Magaw:

As a viticultural consultant in the Napa Valley for the last 30 years, the Oak Knoll
District committee has asked me to comment on the exclusion of Brown’s Valley
from the proposed Oak Knoll District AVA.

Based upon perceived differences in climate, geography and soils | find myself in
complete agreement with this exclusion. Brown’s Valley in my opinion, is
sufficiently unique to merit its own AVA. | believe Brown'’s Valley and Oak Knoll
District are different areas. Brown'’s Valley is like a little niche-with wind flows of
its own. It is its own small valley. It is distinctly different from the Napa River
dominated valley floor where the proposed AVA Oak Knoll is located.

| encourage you to approve the Oak Knoll District AVA.

Sincerely,

Fim

Thomas E. Prentice, CEO
Crop Care Associates, Inc.

p.0. box 2419 e yountville, ca. 94599 e (707) 944-2998 e fax (707) 944-2163





