





















































































































































Lot No.

424.-428.

429.

430.

43L

432,

433.-437.

438.

439,

Wine Description J Vintage Quantity

Cabernet Sauvignon 1980 1 barrel* (225 litres)

Phil Baxter, our talented winemaker, blends the Cabernet with approximately twenty percent
Merlot to produce a wine of complexity and finesse. We use Nevers oak for aging the wine and it
benefits from bottle aging at the winery before release. Further cellaring by the purchaser will
result in a wine of superior bouquet and taste.

Chardonnay 1977,1978,1979 6-pack/2 bottles each
The 1978 and 1979 are described separately in the next sections. The 1977 was our first
Chardonnay, and we are very pleased with the wine. It exhibits full varietal flavor plus the
nuances of new 60-gallon Limousin oak barrels. The subtle blending of the lively Chardonnay
character with French oak yields a balanced wine, beautifully appropriate with fine food.

Chardonnay —Napa Valley 1978 1case

Following a very successfuil first release in 1977, Rutherford Hill Winery has come into its own
with this honeyed, beautifully balanced wine. The restrained use of new Limousin oak plus the
intense fruit of fully mature grapes yields a complex wine to rival the Montrachets of Burgundy.
Drink it now, or cellar it for even greater enjoyment.

Chardonnay 1979 1 six litre bottle

Chardonnay 1979 1 case

This 1979 Chardonnay reflects a balance of varietal flavor, oak, and alcohol. As is our tradition,
the wine is 100 percent Chardonnay and is suitable for drinking now, although cellaring for two
to three years will give it more bottle bouquet and complexity.

Chardonnay 1980 1 barrel

This wine is aged, in part in new Limousin oak. The remainder is held in stainless steel to
preserve the varietal flavor. Owning our own vineyards allows Phil Baxter, our winemaker,
to develop his own style, so beautifully typified in the 1978 vintage.

Gewiirztraminer 1976,1977,1978,  5-pack/1 bottle each
1979,1980

The 1976 represents the first year of production for Rutherford Hill and winemaker Phil Baxter

successfully produced a crisp, dry, spicy Gewiirztraminer setting the style for subsequent

vintages. The wine is interesting now, and had developed a bottle bouquet unique to this grape.

In the 1977 vintage, the strong Gewiirztraminer character is muted to provide a more graceful
dinner companion. It is styled to show a delicate floral nature. A barely perceptible sweetness was
retained to balance the varietal bitterness and crisp acidity. This wine is a natural accompaniment
to sweet, smoked or spiced meats, such as ham, German sausage, or paté.

Zinfandel—Mead Ranch _ : 1975,1976,1977,  1—4-pack

1978 ,
The Mead Vineyard, with its 40-year-old vines at the 1200 foot elevation level, struggles each
year to produce a tiny crop of fruit with very concentrated flavors. The raspberry-like fragrance
and the youthful pepperiness of the 1975 vintage attest to the merit of the single vineyard
designation on the label. The oak accent comes from finishing in large Yugoslavian casks and
American barrels.
The 1976 Zinfandel from Mead Ranch is fuller and more peppery than the 1975, our first,
and has more depth on the palate. The wine shows that a classic style of Zinfandel is possible with
Napa Valley grapes from an old, non-irrigated vineyard high up on Atlas Peak. Here the grapes,
which achieve their finest flavors and most distinctive qualities, result in this sturdy rich wine.
The 1977 is a big, high alcohol Zinfandel in the style of the Late harvests of Essences. The fruit
was fully ripe and the resulting wine is rich and thick, although dry. It is a wine to enjoy with
cheeses, nuts, or alone at the end of a meal. _
The 1978 is a robust, big fruity wine with high alcohol, but not an Essence or Late Harvest style.

For fans of Napa Zinfandels, this is a beautiful, distinctive vintage.
: ) continued
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old job just a mile or two up the road. Richard Arrowood’s
winery went up in 1987, but his debut Chardonnay comes
from 86, and his inaugural Cabernet Sauvignon from 85.
Both are blended from several vineyards belonging to inde-
pendent Sonoma growers. Initial volume is 8,000 cases; the
goal is 15,000.

NYR: Chardonnay (understated fruit, firm textures); Cab-
ernet Sauvignon (conventionally styled first vintage).

ARROYO SECO AVA

Centered on the town of Greenfield is a randomly shaped,
fog-cooled, windblown, seldom-rainy sub-AVA of MON-
Terey. Nearly all of it lies on valley floor between the Salinas
River and hills to the e., buta skinny arm runs into hills w.
of the voluminous but almost completely underground Sali-
nas River. The district contains fewer than half a dozen
wineries but nearly 8,500 acres of grapes, all planted sincé
1972. White Riesling has surpassed other varieties, but
Chardonnay, Pinot Blanc, and Gewiirztraminer do ever bet-
ter as growers learn to deal with the local climate’s curious
demands.

ARROYO WINERY, VINCENT Napa T $5.75-
$10.50 A grower/producer with 60 acres near Calistoga,
Arroyo launched his estate label with three reds from 84
and a white from 85. Current production is 1,200 cases.
NYR: Chardonnay (big, well marked by wood); Cabernet
Sauvignon (big, rustic, thunderously oaky 84); Petite Sirah
(ditto); and Gamay Noir.

ARTHUR VINEYARDS, DAVID Napa T $13

On the same hill as Chappellet and Long Vineyards, this
family winery was a newcomer with the vintage of 85. The
only wine is an estate Chardonnay; current production is
2,500 cases; the vineyard’s potential is 6,000.

NYR: Chardonnay.

ASHLY Santa Clara T $16.50

The partnership leases space to make an annual 1,000 cases
of Monterey Chardonnay. The first vintage: 84.

NYR: Chardonnay (to date, dark-gold, ultratoasty heavy-
weight).

ATLAS PEAK VINEYARDS Napa -T §?

Under development by Great Britain's Whitbread, Italy’s
Antinori, and France’s Bollinger is a 300-acre vineyard hi
up on Atlas Peak, and an estate winery tunneled into the
same hill e. of Napa city. The firm has crushed some trial
lots, but the earliest possible release date for any wine is
1991. The winemaker is Dr. Richard Peterson (ex—
Monterey Vineyard). The roster of wines may include one
of California’s few varietal Sangioveses to date but will be
anchored in a Cabernet Sauvignon—based red, a Sauvignon
Blanc-Semillon blend, and a Chardonnay.

AU BON CLIMAT Santa Barbara T $13-$25

Partners Adam Tolmach and James Clendenen make 5,000
cases per year of the great Burgundian varietals, both from
bought-in Santa Barbara grapes. Of late they have been

working on the run after a rented winery near Los Alamos
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was bought out from under them before their new onc on
the Bien Nacido Vineyard was ready; they made the 89s in

their permanent home. Their first vintage was 79.

es—>+e* Chardonnay (definitely of the toasty school); Re-

serve Chardonnay (the regular only more so; to come from
Benedict Vineyard from 87 onward); Pinot Noir (complex

with fruit, wood; has been its most attractive early).

NYR: Pinot Noir—Benedict Vineyard (starts with 88); Pinot

Noir-Bien Nacido Vineyard (also starts with 88).

AUDUBON CELLARS Alameda T $4.50-$13.50

The winery is the outgrowth of a label designed to raise
funds to preserve wildlife, first used on 84s. Audubon be-
came the whole identity of the Berkeley winery after a 1987
change of ownership. Under the direction of Hubertus von

Waulffen, all of the grapes are bought-in from Napa, So-
noma, and San Luis Obispo counties. Yearly volume:

30,000 cases.

NYR: Sonoma Chardonnay—-Sangiacomo (attractively rich
86); Sonoma Chardonnay-Wilson (just off the pace of its
sibling); Napa Sauvignon Blanc-Pope Vineyards; Napa
Cabernet Sauvignon; San Luis Obispo Zinfandel; Pinot

Noir Blanc; blanc and rouge.
AUSTIN CELLARS Santa Barbara T $4-$25

After several vintages at Firestone Vineyards, brash Tony

Austin opened his own winery in 1981 and forthwith set out

to define the styles of Santa Barbara wines for himself and
his peers. Austin has not done that, but it has achieved some
intriguing results. Thus far all of his wines have come from

bought-in Santa Barbara grapes; an estate vineyard is in the
works in rolling country not far from his original employ-

er’s vines. The production goal is 20,000 cases.

<s—>»e+ Pinot Noir (variable; at its best an enticing syn-
thesis of varietal, regional, and wood flavors) 83 84; Bot-

rytised Sauvignon Blanc (rich in flavor and texture alike, .
and able to age to greater complexity than the early flavors

promise) 84 86.

** Sauvignon Blanc (well off-dry, definitively vegetative);
Gewiirztraminer (also off-dry, perfumey), and Chardonnay.

BABCOCK VINEYARD Santa Barbara T $6-$16
A 40-acre, family-owned ranch on s.-facing slopes in the

lower Santa Ynez Valley was first planted to vines in 1979.

The label began with an 83 Johannisberg Riesling made in

leased space; a permanent ceilar went up in time for the 84s.

Production is at 7,000 cases, all from estate grapes.

NYR: Johannisberg Riesling (usually off-dry but some dry,
barrel-fermented lots); Gewiirztraminer (same program as
Riesling); Sauvignon Blanc; Chardonnay (regular and re-

serve bottlings); and Pinot Noir. All steady, sound.
BAILY VINEYARD Temecula T $6-$10

Phil and Carol Baily grow Riesling and buy local grapes for
the rest of their annual 1,800 cases. The first vintage: 86.
NYR: White Riesling (dry and off-dry); Chardonnay; Sau-
vignon Blanc; Late Harvest Sauvignon Blanc; Muscat Blanc;

White Cabernet; and Cabernet Sauvignon—Nouveau.
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CHARDOMNAY
%5 and less

At dimner 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 economics and
recent history.

Chardonnay is a relatively flexible grape in
some ways. It rlpens to maturlty under the chilly

NT
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The rules governing what may or may not appear

on wine labels are about to change. Some terms
will simply become more 'truthful" than they have
been in the past (minimum varietal content will
probably be raised from 51% to 75%). Others will
disappear entirely or be so changed in meaning that
they will have to be considered 'born-again" wine
terms (Late Harvest, Spatlese and other intimations
of extraordinary grape quality). Broad and some-
what meaningless appellations will also change as
the push for small area appellations grows.

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

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

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

. istics,

AN APPELIATION PROPOSAL FOR THE NAPA VALLEY

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

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

‘In gathering the information for this initial
foray into small area appellations, we turned to
those whose experience is longer and more schooled
than ours. We combined our knowledge of the wines
with the local experts' knowledge about the viti-
cultural elements that shaped those wines. In es-
sence, we pushed them to explain why wines from var-
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-
Along the way, we looked at, and abandoned,
schema that included as few as three and as many as
300 separate viticultural identifications. We have
no faith in nineteen as the appropriate number of
small arca appellations. Rather it seems to be the
best approximation of reasonable differences we
have been able to generate out of the information
we have gathered. We offer those nineteen here in
the confident expectation they will be challenged.
We offer them as the gauntlet to spur a healthy de-
bate of the issue. And to that end, we will circu-
late this first cut at small area appellations to
every interested party in or out of the Napu Val-
ley and ask for a critique bascd on their views,

Onc final note. In preparing this article,
we talked at great length with some of the Napa
Valley's leading wincmen. The views of Andre
Tchelischeff, Lauriec Wood, Brother Timothy, Louis
Stralfa, Nat Fuay, Roy, Roy Jr,ana Walt Raymond anu
many others helped shape our final conclusions,
rece-mend: tions and suggestions. But in the final
anal :is, 1t is we who weighed the evidence and  ~
held v op against the proof from the wineries
themselves. Thus, if there be folly in this at-
tompt to forge new ground, it is ours. If there
is truti, we deserve cralit simply for choosing
our advisors well.
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THE TRADITIONAL VIEW

In 1944, U.C. Davis Professors .me-
rinc and Winkler introduced a very uscful
Thev segregated grape-growing
regions by the amount of heat to which
vines would be exposcd during the growing
scason. As explained in General Viticul-
turc (U.C. Press, Chapter §), "Heat sum-
mation means the sum of the mean monthly
temperaturc above 50°'* during the period
of vine growth and grape production. The
baseline was set at 500 F because there
is almost no shoot growth below this tem-
perature. The surmation is then expresscd
as ‘'degrec days'. For example, if the
mean for a day is 70° F, the summation is
20 degree-days. If the mean for June is
650 F., the summation is 450 degree-dayvs
(15 degrees times 30 days).

Amerine and Winkler compared heat
sumnation data with viticultural areas
noted for success with various grape vari-
eties and divided California into five
climatic regions. Region I is the coolest
(less than 2300 degree-days) and is com-
parable to European areas which excel in
White Riesling and Gewurztraminer. Region

IT is warmer (2501-3000 degree-days) and

is comparable to Bordeaux. . Region III
(3001-3502} is comparable to the Fhone
and Tuscany. Region IV (3501-4000) com-
pares with the Midi and Region V (4001+)
experiences conditions comparable to Medi-
terranean growing areas.

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

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

From this point, the Valley widens
out again into a warmer arca. The dis-
tance from Lodi Lane to Tubbs Lane is ap-
proximately six miles. In general, this
area, Region II1, seems better suited to
varieties like Zinfandel and Petite Sirah
than to more Jdelicate grapes.

The people with whom we spoke in pre-
paring this article took those gross de-
grec s<eparations into consideration in
describing viticultural districts within
the Napa Valley. - As our discussions with
them proceeded, however, the degree-day
distinctions became increasingly blurred
by important variables such as elevation,
exposure to the sun, soil composition and
proximity to watcr. For the most part,



our informants abandoned the degree-day distinc-
tions when it came O describing specific viti-
cultural areas. So have we.

SOUTH OF YOUNTVILLE (Region I)

1f you've ever experienced the cold, insis-
tent wind that comes with the 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 grapcs -~ but only
those varieties that are able to ripen with moder-
ate summer heat. Chardonnay, Pinot Noir, Johannis-
berg Riesling and Gewurztraminer are the major va-
rieties that are successful here. There are impor-
tant micro climatological and soil differences with-
in this area, of course, which scparate it into sev-
eral distinct viticultural districts.

Carneros/Huichica

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

Consumer recognition and the fame of the area
is primarily emerging from wines made from indepen-
dent grower Rene DiRosa's Winery Lake Vineyard. It
supplies Chardonnay to the likes of Veedercrest,
Burgess, Spring Mountain, Cuvaison and ZD and Pinot
Noir to many of the same wineries as well as to Rob-
ert Mondavi. DiRosa's property, like much of Car-
neros/Huichica has flatlands and hilly terrain.

Some wineries insist on his hillside grapes on the
theory that they attain more balanced ripeness.

This is particularly important since some of Di-
Rosa's Chardonnay has failed to ripen satisfactori-
1y in the last couple of years. Huichica is also
the name given the arca originally by the Indians
who inhabited it prior to the mid-1800s. Carneros
District seems to be the appellation in current use.

Napa/Oak Knoll

The Napa Valley begins in the flat, rich soils
that lie north of the City of Napa. From Napa to
Yountville and from the Silverado Trail to the
slopes of the Mayacamas Mountains the grape-growing
conditions are still relativeiy cold. Like Carne-
ros/Huichica, the area is gencrally 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. o

Christian Brothers, Beringer, Inglenook, Rob-
ert Mondavi, Beaulieu and the now Trefethen wWinery
have extensive vineyards in this area. Inglenook's
very attractive Gewurztraminer was grown in Napa/

v

Oak Knoll on the Trefethen Ranch.

YOUNTVILLE TO ST. HELEN\ (Region II)

There are those who argue that the '\apa Val-
ley" begins north of the Yountville Hills, What
they mean is the broad Napa River flood plain that
opens to view after you round the hill on the St.
Helena Highway or drop down from the pass between
the hills on the Silverado Trail. Napa Valley na-
tives refer constantly to the 'fog break' created
by the Yountville Hills. They also suggest that
the territory north of Yountville running up to St.
Helena generally experiences moderately warm heat
accunulations (Region 1I) that separates it from
the areas south of the Yountville hill line and
north of Lodi Lane territorial barrier. Stag's
Leap, duec east of Yountville, is included in this
argument since it shares the warmer temperatures
and the reputation for fine Cabernet.

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

Stag's Leap

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

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

Here's to vou, Mr. Hiaring!

Mr. Philip Hiaring is the crusty Editor/
Publisher of Wines and Vines, a trade publi-
cation that has appointed itself 'The Author-
ative Voice of the Grape and Wine Industry'.
In a recent editorial, Mr. Hiaring wrote the
following about 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 latest rash
of intemperate comment has come out on the
subject of appellations of origin. . .
{their) shrill charges . . are pretty vine-
gary in my glass. T am sick of them and
their authors.”

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




essary to draw specific boundaries.
THE MOUNTAINS

é-
@ At its widest point, the Napa Velley is not

; more than four miles broad. The hills that rise so
3 sharply from the Valley floor are both picturesque
o and productive. As much as 100 years ago, some of
F "  the finest vineyards of the Napa Valley were up in

g the hills rather than on the flatlands. A few man-
aged to survive but most were lost and have had to
be restored. Jack Davies has made a great restora-
tion of Schramsberg, Jerome Draper and Fritz Maytag
have developed premium vineyards where the once
- famous La Perla Vineyards were planted and Michael
Robbins plans new vineyards where Miravalle once
" earned fame.
. There is strong belief in the quality of moun-
* tain grapes. For example, Cuvaison's Philip Togni
wants to base both his Chardonnay and Cabernet on
mountain grapes even though those varieties would
%7 “seem to want somewhat different climates for suc-
AT 7: cess. It is his belief that shallow, sparse soils
%5737 {1 this case retard the Chardonnay somewhat and
R give it more complexity.

In our discussions with him, Togni did not

A specify which mountain he preferred for his grapes.
X555 He simply wanted 'mountain grapes" and seemed con-
3%~ tent to get them from either side of the Valley and

- 43
%éff * " from several locations.

: Still, there are both climatologic and geo-
B logic differences between the areas. Grapes from
;ﬁ?i _these individual mountains have the kind of inter-
TR esting distinctiveness that often separates one
gﬂb\tv_.commune from another in Burgundy or one village

a i = from another along the Rhine. For that reason, we
& .7 propose the following Napa Mountain viticultural
districts.

.~Mount Veeder

2t Home of Mayacamas Vineyard, Mt. Veeder Vine-
#E T yards and Veedercrest Vineyards (1978) this moun-
g#‘ftr. tain has produced a string of impressive wines.
uééﬁ?;;-Mayacamas Cabernets have been enormous, flavorful,
=%isis full-bodied and extraordinarily tannic. Even with
7= i the blending in of some Valley grapes, Bob Travers
4-...;7, 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.

'i1{§E£ing Mountain

<=~ From the floor of the Napa Vallcy, the moun-
-7 tain range to the west seems to present onc contin-

3%77., 5 uous geographic barrier. In point of fact, Spring

S0 Q}buntain is its own separate area defined general-
(7{iZz1y as the broad watershed that lies west of St.

5= Helena. It has supported vineyards for over 100
;2 years and is probably more responsible than any
1~i‘?ther Napa hillside for creating the mystique of
K% mountain grapes."
mv’.ﬂ» _ A number of varieties are grown on Spring Moun-
»»r~tain. It is not appropriate to say that the place
‘é;;;fls only red wine country -- but the list of impor-
%33%335f'tanF Spring Mountain wines gives that impression.
%%; Petite Sirah offered by both Freemark Abbey and
Ridge is grown in the York Creek Vineyard of Frit:
Maytag located near the top of Spring Mountain Road.

Cabernet from the Draper Vineyard goes to Inglenook.
Gamay from the Spring Mountain area has been made
by Ridge Vineyards and Carneros Creek Winery. Cab-
ernet grown in Stuart Smith's new vineyard at the
very top of Spring Mountain is being crushed by
Cuvaison. In 1975, when Napa Valley wineries were
proclaiming the vintage as a "Pinot Noir" year, Cu-
vaison received Cabernet from Smith at an impres-
sive 25° Balling. The wine is inky, brawny and
concentrated.

Diamond Mountain

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

Howell Mountain

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

Pritchard Hill

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

LESSER AREAS IN NAPA COUNTY

Pope Vallev and Chiles Valley are small, dry
micro climates tucked 1nto the hills east of the
Napa Valley floor. Increased elevation and shorter
growing seasons give them different character than
the Valley. The Martini Winery has recently planted
in Chiles Valley.

Wooden Vallev, about six miles east of Napa
has S00-1000 acres in grapes that go to the big
wineries. Atlas Peak, east of Pritchard Hill, has
been the sourcc of superb Zinfandels. Gordon Val-
lev has yiclded a fine Muscat of Alexandria. e{J 1)
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Napa Valley’s International Team

Vintners From Three
Countries Join Forces
To Bring New Varietals
And Methods to the U S.

By James Suckling
FParis

hen Piero Antinori of
Tuscany and Christian Bizot
of Champagne make their

first California wine this year, they hope
it will prove that the European art of
blending can produce an elegant style of
wine, even from a mountaintop in the
Napa Valley.

They may even use non-traditional
grape varieties for California, including
such lalian varieties as Sangiovese,
Aglianico and Grechetto.

Antinori and Bollinger are minority
owners of a budding winery project in the
Napa Valley that plans to release its first
wine in limited quantities, no more than

* 1,000 cases, by 1990. Decades later they
expect production to reach 120,000
cases.

*“The wine will be a blend; that is
pretty clear,” said Champagne Boll-
inger’s Bizot, sipping a glass of his
Champagne at the Hotel Crillon in Paris
after a meeting with three other directors
of the recently formed California com-
pany, Separg (‘‘grapes’’ spelled back-
ward).

**In Champagne, we basically show
if we are good or bad by our blend. That
is why I am so keen on the idea.”

Added Italian vintner Antinori, **We
don’t have many clear ideas yet but this
is quite clear. I prefer a blend of grapes
rather than a single grape. We have the
same basic ideas and it will be very easy
to make decisions."’

Antinori has made a reputation in
Italy blending French varieties, such as
Cabernet Sauvignon, with such tradi-
tional types as Sangiovese. Tignanello,
which blends 10 percent to 15 percent
Cabernet Sauvignon with the Sangiovese,
has been a bench mark in the Chianti
region. Antinori has also been ex-
perimenting with blending Chardonnay

(

angd Sauvigron Blanc with Grechetto and
other local varieties in Orvieto.

Their 800-acre property is located on
Atlas Peak overlooking the Napa Valley.
Of 600 plantable acres, 170 are already
rooted in Chardonnay and Cabernet.
About $30 million is expected to be spent
on the project. The primary backer is
Whitbread & Co. PLC with an 80 per-
cent interest through its U.S. subsidiary
Whitbread North America. Antinori and
Bollinger have split the remaining 20
percent.

Veteran Winemaker

The venture recently appointed a
president, veteran California winemaker
Richard Peterson, formerly with The
Monterey Vineyard. He was brought in
to ““flesh out’” the working concept,
according to Cornelius Marx, president
of The Buckingham Wile Co., a division
of Whitbread North America. Peterson
is also bullish on both ideas — blending
and new varieties.

‘“We are not tying any of our hands
behind us,”’ said Peterson. **We are com-
pletely open. That is the excitement about
i’ :

For the first few years, an exper-
imental winery will be operating on the
property to help provide information on
which grapes and blends should be made.
Tiny lots of wines, perhaps as small as
five gallons each, will be produced.
These samples will be made from blends
of various grape varieties grown in dif-
ferent areas on the property. They will
serve as the basis for making a final deci-
sion on the production.

‘I don’t know any other way of do-
ing it,”’ said Peterson. ‘‘The basic idea
is that we intend to find what does best.
At Monterey we planted thousands of
acres of different grapes from the outset.
That was a terrible mistake. We are go-
ing to plant a few vines. We are not in
it for next week. It will be many years.

*“The odds are that we will make the
style of wine that we want to make bet-
ter by blending than by 100 percent
varietal,”’ Peterson said.

Peterson said that when California
producers blended in the past, the idea
was not to make a new wine. *‘They did
so with the idea that they would slightly
improve the Cabernet they blended or
Chardonnay they blended,” he said.

*“They would put some Merlot in and say
that it was still Cabernet but maybe a lit-
tle better.”’

Besides blending, the company
directors seem to agree that Cabernet and
Chardonnay, popular as they are, are not
the only way. ‘‘We want to make a bet-
ter wine,”’ said Peterson. ‘‘It doesn’t
have to be Cabernet necessarily. We want
to do something different but first-class.
We don’t want to limit ourselves,"’

The criteria for planting will be the
soil and climate, Peterson said. He said
that the property on the Atlas Peak has
many different soil types and micro-
climates. .

“*One soil type needs irrigation on
one schedule and it may be wrong for
another,”” he said. **There are slopes in
some areas, flat lands in others. We don't
know what is going to happen on the
higher slope areas or the lower slope. In
our experimental plantings we will try the
various things on various soils."’

Antinori has been ‘surprised by the
differences in temperatures between the
valley floor and the upper areas of their
land. A difference of 10 degrees is not
uncommon.

He also seemed positive that San-
giovese, the primary red grape in Chian-
ti and Brunello di Montalcino, would
thrive on Atlas Peak. Nebbiolo, the other

great red of Italy used for Barolo and Bar-

baresco, would not be suitable.

“We tried in Italy and we have
found that planted in any place other than
Piedmont, Nebbiolo doesn’t give good
results,”’ said Antinori.

Aglianico was the red he seemed the
most interested in testing. It is an ancient
variety originally from Greece that is
only planted in the Campania region of
Southern Italy near Naples. Winemaker
Antonio Mastroberardino has built his
reputation on the grape with his Taurasi
wine.

*‘In my opinion it is a fantastic var-
iety,”’ said Antinori. ‘‘We are trying it
in Tuscany and Umbria now, and it may
be good for California.’’

Aside from grape varieties, Peterson
seemed to think that four or five different
wines would eventually be made at the
property. ‘'The wines are going to be
very serious and that means they will age
well.”

According to Marx, the wines
should retail for more than $10 a bottle.
‘‘We are looking at a fairly premium
price,”’ he said.

Proprietary Name

The group still has not decided on a
name for the property. But the directors
agree that the wine will carry a propri-
etary name. *‘We all agree that this is the
direction to take, more of a proprietary
name than varietal," said Antinori. Opus
One, Marlstone and Calcaire are exam-

su

(
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ples of other California wines that carry
proprietary names.

Long before anyone considered a
name or grape type, these familiar names
in the wine world came together as part
of a corporate strategy engineered by
Whitbread's Julius Wile Sons & Co., the
U.S. agent of both Antinori and Bollinger.

Marx said that Julius Wile has a wine
strategy built on three legs: Italy, France
and California. With a solid foundation
in the first two, Wile looked for a winery
in California a few years ago to fill the
gap but came up empty-handed.

‘*After doing lengthy analysis, we
decided the only way to enter California
was to own the means of production,”
he said. ‘“We could develop from the
ground up."’

Bizot also thinks business first. ‘It
will in due course improve the sales
power of Julius Wile on the wine side,
and therefore we have a stronger wing
to fly on,”” he said.

Antinori has hoped for years to start
a winery in California. Despite news
reports, he never seriously considered
doing a project with Sebastiani. He
jumped at the chance to get in on the
- Whitbread project.

**“When we had this opportunity, we
took it,”” he said. ‘‘I have been personally
a great admirer of what the California
producers have done for the past 20
years.”’

Peterson also had hoped for an
opportunity such as this. He had felt in
*‘exile’” in Monterey and looked forward
to starting from the beginning again.

‘‘Monterey is doing great now,”’
Peterson said. ‘*The wines are very nice
and reliable. There is no pioneering. I am
putting my pioneering boots back on. I
didn’t know there was a region totally
new and different from the rest of Napa
Valley in the Napa Valley.”’

Whether they are pioneering or pro-
moting European winemaking ideas, few
new foreign ventures have come in with
such formidable financial and informa-
tional resources. Blending with unique
grapes is not new to California but tak-
ing the time to find out what makes the
best wine may be.

**We do not intend to copy Europe,™’
said Peterson. *‘We intend to do some-
thing different. We want the best of both
worlds. We don’t care if we make a profit
tomorrow. We are doing this for 100
years.”’
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The wine ;'atings and descxiptions; in this book are
‘based substantially on evaluations that appear in Con-
‘noisseurs’ Guide to California Wine, the leading pub-
lication covering the California wine scene. The sym-

bols and their meanings are as follows:

€3 An exceptional wine, worth a special search.
53 A distinctive wine, likely to be memorable.
@ A fine example of a given type or style.
® A wine of average quality. The accompanying
tasting note provides further description. ’

B Below average. A wine to avoid.

LN

A wine regarded as a2 “best buy,” based on
price and quality.

.

The Connoisseurs’ Handbook
of California Wines

Third edition, revised
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by Charles E. Olken and Earl G. Singer
Editors of Connoisseurs’ Guide to Califom.ia Wine

and Norman S. Roby

p ]

ALFRED A. KNOPF NEW YORK

1984
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Wineries and Wines in California

site in Lake County near Middletown. In true pioneering
spirit, Rudd and his family are clearing the hillside a few
acres each year and are mainly planting red varietals, with
a few trial acres of whites. Current production consists of
rich, ripe, but balanced reds and also limited amounts of
late harvest and port wines. Sonoma County Zinfandel and
Petite Sirah have drawn outstanding review notices.

RUTHERFORD HILL WINERY Napa 1976 This is a new label,
although the winery was operated by Pillsbury as Souve-
rain of Rutherford earlier. Several partners behind Free-
mark Abbey, who own large acreage in Napa, decided to
acquire these premises instead of building a new winery.

The first series of varietals released was of average quality
(the reds were inherited in the transaction). By the 1978 .

vintage the white varietals were of above-average quality,
and the reds had become more interesting also. Production
has leveled off at 100,000 cases.

Cabernet Sauvignon: Medium-bodied, some fruit,
noticeable oak ¥/

Chardonnay: Fruity, round, oaky ®/Q

Johannisberg Riesling: Flowery, balanced, slightly
sweet U/

Merlot: Ripe, slightly heavy, deep, oaky /G
Zinfandel: From Atlas Peak east of Napa Valley; ripe,
rich, often high in alcohol ®/

RUTHERFORD RANCH CELLARS (ROUND HILL CELLARS) From
vineyards in the hills west of St. Helena, 1,200 cases of
Zinfandel, 1,700 cases of Cabernet, and 1,500 cases of Sau-
vignon Blanc are produced. 1,000 cases of Chardonnay
from the Gamble Ranch (Napa Valley) round out this line
of wines. The reds have been exceptional.

¥ Zinfandel: Ripe varietal, big, rich, and tannic /G
¥ Cabernet Sauvignon: Complex aroma and Aavors,
tannic /X3

RUTHERFORD VINTNERS Napa 1977 This compact winery with
its 30 acres represents working retirement for former Louis
Martini employee Bernard Skoda. Cabernet Sauvignon,
Johannisberg Riesling, and Pinot Noir come from the adja-
cent vineyard; a sweet muscat is made from Fresno grapes,
and a Chardonnay from the Alexander Valley. Production
is at 15,000 cases with plans to double. The quality record
to date shows a series of generally dull wines.

SAGE CANYON WINERY Starting with 1,200 cases of Chenin
Blanc crushed at borrowed facilities in 1981, the plan is to

144

Sanford & Benedict Vineyards

double production, add Chardonnay, and build a Napa
Valley winery. The goal is 8-10,000 cases.

SAGE CREEK WINERY Another label belonging to Bandiera
Wines, which uses it for a line of varietals grown in the
Chiles Valley, a remote corner of the Napa Valley Viticul-
tural Area where Bandiera's owners farm 200 acres. The
wines—Cabernet, Chardonnay, and Sauvignon Blanc—
have aroused little excitement.

ST. ANDREW'S WINERY Napa 1980 2,000 cases of Chardonnay
are produced annually with about 20% of the grapes com-
ing from the 65-acre vineyard surrounding the winery.
Most of the harvest is sold to Chandon.

ST. CLEMENT VINEYARDS Napa 1975 Small winery producing
limited quantities (7,500 cases) of high-quality wines. Only
Cabernet Sauvignon, Chardonnay, and Sauvignon Blanc
are offered, all in oaky, long-aging style. Prices are high but
not out of line for quality.

Cabernet Sauvignon: Good varietal, oaky, fairly tannic
style &

Chardonnay: Oaky, fat style with good varietal

Sfruit S/GQ

Sauvignon Blanc: Tight, weedy, oaky flavors @

ST. FRANCIS WINERY Sonoma 1979 New winery in Kenwood
surrounded by 100 acres of vineyards containing 5 cool-
climate varieties. Initial success was enjoyed practically
across the board, and production grew to 12,000 cases with
twice that amount anticipated by mid-decade.

Chardonnay: Estate-grown, deeply Sfruity, well-balanced,
oak-edged B/

Gewurztraminer: Slightly sweet, floral, attractive,
varietal spice /3

SAINTSBURY Napa 1980 A very successful new venture, Saints-
bury offers medium-bodied and medium-priced Chardon-
nays and Pinot Noirs which have been greeted with
marked enthusiasm by consumers and critics.

SANFORD WINERY Santa Barbara 1982 Sanford dropped out to
start on his own and displayed great early success with a
rich, deep, barrel-fermented Chardonnay.

SANFORD & BENEDICT VINEYARDS Santa Barbara 1970 Em-
phasizing barrel-fermented Chardonnay and Pinot Noir,
the winery is now producing 10,000 cases a year. Its limited

45
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U.S. Geological Survey
15 minute series

Mt. Vaca, CA and
Sonoma, CA
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