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Three Classics 
guide to the literature on wine 
ought to start with the clas­
sics, and for the purpose of 
writing this I got hold (with 
difficulty) of a classic which I 
had often seen quoted but had 
never been able to read as a 
whole. It was published in 
1865 and written by one of the 
most famous and devoted 
doctors of the Victorian age, 
Robert Druitt, M.R.C.P ., Medi­
cal Officer of Health for St. 
George's, Hanover Square, &c. 

&c.&c. Its title, of a true Victorian length, is Report 
on the Cheap Wines from France, Italy, Austria, Greece 
and Hungary; their Quality, Wholesomeness and 
Price, and their Use in Diet and Medicine; with Short 
Notes of a Lecture to Ladies on Wine, and Remarks on 
Acidity (London: H. Renshaw, 1865).1 I found it was 
the second most delightful and informative book on 
wine that I have ever read; I cannot think why the 
work of this impetuous, venerable, kind and intelli­
gent medical man has not been regularly reprinted 
and revised until today . Its English is vigorous and 
calls for quotations; its value is enormous, for the 

propaganda against wine is so often fired by "health" 
arguments that it can best be blown out by a doctor. 
His main thesis is that the proper use oflight wines is 
health-giving-not in itself a sensational claim-but in 
proving it he ranges over the whole area of the 
drinking world, and examines not only natural wines, 
but fortified wines, beer, and tea . I have marked 
many passages for quotation, but can only use a few. 
One on the duty of a doctor: 

In prescribing wine, the judicious practitioner desires to 
give not merely alcohol, but a liquid containing the 
saline and extractive parts of grape juice and especially 
the glorious wine-flavour- those powerful oils and 
ethers which give wine its bouquet and its marvelous 
exhilarating properties. True wine contains more 
mineral ingredients than many a mineral water .... 

INSIDE THIS ISSUE 
• VINACEOUS CORRESPONDENTS-Part IV 
• BOOK REVIEWS - Bob Foster 

• IN MEMORIAM: BERN C. RAMEY (1919-2003) 
• WALTER FICKLIN (1914-2003)-A. Shields 

• BOOKS & BOTTLES I NEWS & NOTES 



2 

Therefore, in prescribing pure wine-i.e. light, natural , 
virgin wine-the practitioner has a perfectly new article 
of both diet and medicine in his hands . And I most 
fervently recommend him, when treating cases of 
debility or cachexia, to try this new remedy . Try it in 
large doses-ter die sumend-find out what your patient 
likes , and give it to him diluted with cold water with his 
breakfast instead of the enervating tea, as well as at 
luncheon and dinner . 

R EPORT 

CHEAP WINES 
.... 
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1873. 

Fortified wines he viewed with great suspicion; his 
analysis of the actual composition of "first quality 
port, forty-two degrees proof' was alarming enough to 
be cited for years, and I hope it is no longer exact. He 
was among the first to insist upon Manzanilla and 
Montilla sherries instead of the sweetened and 
brandied varieties then popular. He had a great part 
in stopping the sale of things called Hambro wines, 
which consisted of "forty gallons of potato spirit , fifty­
six gallons pure Elbe water, four gallons of capillaire 
flavouring, and ( to be liberal) ten gallons of luscious 
wine or grape juice." This was sold at a low price as 
Hamburg Sherry , and was as dangerous as it was 
nasty; but was most successful until the Customs 
intervened and taxed it as diluted spirits. It no longer 
exists ... or does it? (I wish the Customs would take a 
long look at some "British" and "Empire blended 
sherries" I see on sale at 7s 6d upwards and have been 
rash and unhappy enough to taste.) Pure Bordeaux , 
on the other hand, Dr. Druitt truly points out, is 
"remarkably well adapted for children and literary 
persons ... and for the numbers of persons-very poor 
ones too-who lead indoor lives, such as teachers, 
milliners, dressmakers, and needlewomen of all sorts." 
(For out-of-door labourers he recommends beer.) 

Claret is good for measles, scarlatina, rheumatism, 
gout, and bile . Burgundy is somewhat heavier to take 
but, as he acutely remarks, "its body is aromatic , not 
alcoholic. Of course , like all great artists, I am drawing 
from the live model. I write with a bottle before me, 
which I am sacrificing for my own inspiration and my 
readers' profit .... " 

Compared with this admirable book, the better 
known classic, George Saintsbury'sNotes on a Cellar­
Book (Macmillan, 1920), seems thin and even unpleas­
ant. Indeed, it is unpleasant. Dr. Druitt is invariably 
kind and was a benefactor of all poorer than he; 
Professor Saintsbury fills his book with abuse of 
conscientious objectors,2 the late Bob Smillie, coal­
miners, and anyone else whom the overfed man 
disliked. If you have any idea of the conditions of 
miners in Victorian and Edwardian days, you read 
with chilly feelings the menus of fifteen specimen 
dinners which he gave ["when we drank it as the 
Fates ordained it, and took, as cheerfully as we drank 
it, what else the Fates ordained"]. Here is one : 

White Dry Paxerette Consumme 
Cod with Green Dutch Sauce 

Montrachet Centres de Limandes 
Mutton Cutlets aux Pasteques 

Champagne 
Dagonet Brut 1887 Chicken Salad 

Port 1858 Ecrevisses a la Creme 
Boiled Turkey 

Romanee 1887 Haunch of Venison 

Ch. Leoville 1878 

Golden Sherry 

Pears with Apple Sauce 
Plum Pudding 
Chocolate Cream 
Saumon Panache 

But there! The Victorian rich could sometimes be 
grossly greedy and were often very selfish ; if you 
suspend your criticism and just listen to the old boy 
chattering, there is something pleasantly nostalgic in 
being told that "before 1870" the sardine sandwiches 
at the Mitre in Oxford were very good, if taken with 
sparkling Moselle , and that red hock is the best 
soporific known. He records, too , some things that 
puzzle me . What was the "White Dry Paxarette" 
above? I only know Paxarete as a very sweet sherry 
used for blending. What was Ampurdam which he 
drank in the Channel Islands? What caused the 
renown ofDagonet's Brut Exceptionnel, a champagne 
tasting of "camomile or calumba"? Calumba is a root 
found in the forests of Mozambique , not that that is 
much help. 

Out of print, like the other two, is the third classic, 
M. Andre Simon's History of the Wine Trade in 
England (Wyman & Sons, 1906, 1907, 1909), publish­

cont 'd. page 5 -



Welcome! We are pleased to welcome new Tendrils 
Robert M. Parker, Jr., Kevin Starr, and Robert 
Mondavi, each given membership to our Society by 
an appreciative Tendril. Also joining us is the 
dedicated student of ancient wines and author of the 
newly released Ancient Wine: The Search for the 
Origins of Viniculture (Princeton, 2003), Patrick 
McGovern . In Miami, FL, Chip Cassidy (caymusc 
@aol.com) has been an avid collector for some 32 
years, specializing in "anything and everything!" He 
has also published Chip Cassidy's Wine Travels, a 
284-page, large format, fascinating and instructive 
guide to vineyards and vintages throughout the wine 
world, based on his journals compiled during three 
decades in the wine business. 

JANUARY IS 
TENDRILS RENEWAL TIME!!! 
A renewal form is enclosed. 

INDEX FOR VOLUME 13 (2003) 
is enclosed with this issue. We send special thanks to 
our Vintage 2003 Tendril contributors for a bountiful 
108 pages of wine book news, history, bibliography, 
biography, and nearly 200 books noted or reviewed. A 
toast to all! 

WINE INTO WORDS, 2"d ed., DELAYED!! 
A publisher's worst nightmare. Unbelievably, the 
copies of Jim Gabler's magnum opus were delivered 
from the printer/binder with completely unacceptable 
wrinkled pages and warped covers. So Jim's hopes of 
having Wine into Words available by November 2003, 
as announced, were smashed . He wants all Tendrils 
to know that the book, using a different printer/ 
binder, is scheduled for a February 2004 publication 
date. We anxiously await with you, Jim. 

LOS ANGELES BOOK FAIR 
Tendril Richard Kaplan writes from Los Angeles 
that the 37th California International Book Fair, to be 
held in Los Angeles February 6, 7, 8, 2004, will feature 
a fine exhibit of printed wine material. Ken Karmiole, 
Southern California ABAA bookseller, is in charge of 
the exhibit and promises a grand display of almost 200 
American wine books, pamphlets, menus, labels &c. 
Mark your calendars! 
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A BIBLIOGRAPHIC NOTE 
Bob Foster wrote asking, "Just what is Hugh John­
son's first wine book?" Bob is referring to Hugh's 
statement in his article last issue ("Working with 
Andre") that Wine (1966) was his first wine book. Bob 
asks, "But what about The Best of Vineyards is the 
Cellar (1965)?" Hugh easily explains, "I don't count 
sponsored publications!" That answered, Bob sent an 
interesting note on The Best of Vineyards: "I recently 
figured out there are two different editions of the 
book. There were 1000 copies printed on hand-made 
Charles-I paper (whatever that is). There were an­
other number of copies printed on other paper. The 
only way to tell the difference is to check the last page. 
On the handmade-paper edition there is a paragraph 
at the top of the page giving the copy's number out of 
1000. On the other edition, this area is simply blank. 
At the bottom of this page, in both editions, there is a 
block of type giving the copyright information." 

CATALOGUE: BOOKS ON ITALIAN WINES 
"The folks at Artisan North America have quickly 
established themselves as the U.S. source for books on 
Italian wines" (Bob Foster, Calif Grapevine, Aug/Sept 2003). 
Brunello di Montalcino; The SuperTuscans; Barbera; 
Tuscan Grappa and more! In honor of their first cata­
logue they are offering The Mystique of Barolo (see Bob 
Foster's review April 2003 WTQ) at a special price of $65 
until Jan 31, 2004 (when the price returns to $75). To 
request a copy of this tasty catalogue, or order Barolo, 
contact Artisan North America: s 908.232.3755 I FAX 
908.232.5439 I e-m info@Artisanideas.com. 

THE BERN C. RAMEY LIBRARY 
has found a new home! Thanks to the generous and 
guiding hand of Tendril Will Brown, the Ramey wine 
reference library containing some 300 books (see notice 
in April 2003 issue) has become the core of the wine 
library of Southern Oregon University, located at 
Ashland, in the burgeoning southern Oregon wine 
country. Congratulations to all! 

THERIGHTWAY 
The Right Wine with the Right Food by Tendril 
Jeffrey Benson (co-author of Sauternes, 1979, 1990, 
and The Wines of St. Emilion and Pomerol, 1983) and 
Stuart Wal ton was published late 2003 by Elliott Right 
Way Books, Surrey. The 224-page paperback, part of 
the "Right Way" series, is a feast of reference and 
provides, in an instant, matches for almost every 
conceivable wine or food. At £5, it is a bargain-and 
an entertaining read. E-mail info@right-way.co.uk. 

QUERY: Familiar at all? 
Mannie Berk (berk.rwc@snet.net) writes: "I have 
here a copy of Edward Barry's Observations His-
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torical, Critical, and Medical on the Wines of the 
Ancients [1775] that has been marked up in pencil, ex­
cerpting sections to produce, it seems, a much smaller 
work. I'm assuming the hand is not that of Barry, but 
of some plagiarist, and it seems to be some years after 
publication, but not too much later (turn of the 19th 
century?). The first four sections of the smaller work 
probably would have been: 'The General Nature and 
Principles ofWine,' 'The Wines of the Ancients,' 'The 
Principle Wines of the Campania, Faelix, and other 
Parts of Italy,' and 'The Principle Greek and Asiatic 
Wines.' There would also be discussions of white 
wines, wines of Hungary, and probably other wines 
including French, plus possibly a section titled 'Gen­
eral Instructions.' Does this look at all familiar?" 
Mannie adds: "The first books I looked at were Hen­
derson [1824], M'Bride [1793], and Shannon [1805]. 
None of these seems like the one. I really think that it 
would have been (if it ever was in fact published) a job 
of plagiarism (like Miller, who lifted whole sections 
out of other people's books). I'm wondering ifthere is 
some small book or pamphlet that was published 
during that period that I've missed. I browsed the 
chronological index in Wine & Gastronomy [Unzel­
man], but nothing jumped out. One thing that was 
intriguing, but Simon [Bibliotheca Gastronomica] 
didn't describe it, was Dissertation on the Eleusian 
and Bacchic Mysteries [cl 780]. This sounds interest­
ing, as it appeared that the first four sections were to 
be titled 'Dissertation 1: The General Nature and 
Principles of Wine,' 'Dissertation 2: The Wines of the 
Ancients,' etc. Does anyone know this book? Thanks 
for your help." 

COPIES AVAILABLE 
There are still a few copies available of Vinexlibris 
Tendrilii. The Wine Bookplates of the Wayward 
Tendrils, published in December 2000 in a special 
limited edition of 60 numbered copies. This tendril-ly 
produced 20-page booklet contains eleven tipped-in 
bookplates of Tendril members and a prefatory note 
by the compiler and producer, Isaak Buchlieber [Isaac 
Oelgart]. Cost is still $25 (postpaid) . Available from 
the W-T at tendrils@jps.net. 

THE WAYWARD TENDRILS is a not-for-profit organization founded 
in I 990 for Wine Book Collectors. Yearly Membership I Subscription 
to the WAYWARD TENDRILS QUARTERLY is$20 USA and Canada; 
$25 overseas. Permission to reprint is requested Please address all 
correspondence to THE WAYWARD TENDRILS, Box 9023, Santa 
Rosa, CA. 95405 USA. FAX707-544-2723. E-mail: tendrils@jps.net. 
Editor and Publisher: Gail Unzelman. -

ANNOUNCING 
SPECIAL LIMITED EDITION 

- IN TRIBUTE TO ROY BRADY -

The Brady Book: Selections from Roy 
Brady's Unpublished Writings on Wine. 
Edited, with an Introduction by Thomas Pinney. 
Published by Nomis Press, Santa Rosa, CA for 
the benefit of the Wine Librarians Assn., 2003. 
10" x 7", 199 pages, illustrated, gilt-stamped 
cloth. With Index and "Checklist of Writings by 
Roy Brady on Wine and Food." Edition limited 
to 250 hand-numbered copies, handsomely 
printed in a two-color format, and embellished 
with 14 tipped-in color reproductions of wine 
labels from the Brady Collection. 

Roy Brady (1918-1998), a consummate stu­
dent of wine, had a voracious appetite for 
collecting all things printed relating to wine: 
wine books, wine labels, wine lists, winery news­
letters, wine merchant catalogs, and on. His 
celebrated collections are well documented. 

Brady was also a prolific and excellent 
writer: articles, essays, letters, his thoughts on 
this and that of wine interest. Much of this 
material has gone unpublished-until now. Tom 
Pinney has brought these pieces together, while 
his Introduction provides a lively, thoughtful 
look at Roy Brady. Fifty-eight selections from 
Brady's writings, some short, some long, but all 
entertaining and informative, and often spiced 
with keen Brady wit, make a delicious read. 

Available from Nomis Press . $100 plus $4 
S/H. (CA residents please add 7.5% sales tax.) 
Multi-copy discounts available. All sales monies 
go to the Wine Librarians Association, a non­
profit organization "Dedicated to Preserving the 
History of Wine." Contact Gail Unzelman at 
nomis@ips.net. 

The Collection of 
ROY BRADY 



POSTGATE, cont'd. from page 2 -
ed in three volumes in the reign of King Edward VII. 
This is the book which made M. Simon's name; he has 
written and re-written a great number of charming 
books on wine since, but nothing as important as this . 
I wish he would revise this and reissue it, instead of 
pottering about with far more trivial and much less 
original work. 

Books of Today 

W
hen we turn to the books of today, which are 
either in print or have recently been, it is clear 
at once that they fall into three main classes. 

There are books which are books of sheer information, 
needed by students, and often no easier to read than 
Hall & Knight's Algebra. Secondly, there are books 
whose claim on us is their attractiveness, either for 
their style or for their illustrations, printing and 
binding. There are some books which are both 
charming and reliably informative, but they are rare. 
Thirdly, there are specialized books, books which 
explore particular areas only-Alsatian wines, or 
home bottling, for example. 

Before I start to sort the best books available into 
these three classes, there is a problem that I must 
face. What am I to say about my own books? I cannot 
pretend they are not worth attention, for if they were 
not the Editor would be a fool to have asked me to 
write this . I cannot praise them, because self­
advertisement is disgusting. I think that all I can do is 
to state what they are and what they cover, prefacing 
this by saying that they are written as well and as 
carefully as I can manage. Very well then, the first 
and incomparably the most important is called the 
Plain Man's Guide to Wine (Michael Joseph, 1951) 
and is an account of all wines on a simple level, with 
a chapter on spirits. It begins with an attack on the 
Wine Snob who makes drinking difficult, and is 
brought up to date with each new edition, which is 
called for roughly every eighteen months. I have also 
written a very small pocket dictionary of wines called 
An Alphabet of Choosing and Serving Wine (Herbert 
Jenkins, 1955) and am composing another on The 
Home Wine Cellar (Jenkins, 1960). These last two are 
very matter of fact; the first has pretensions to being 
entertaining in its writing. That is enough about my 
works. 

Beauty Books 

T
here appears to be a large sale for the books in 
the category, the beauty books-anyway, they 
appear swiftly and in quantities in each publish­

ing season. It is true that they disa~pear almost .as 
fast. Though I love reading about wme, I am easily 
tired of books which depend upon "fascination" and 
"enchantment" (I quote from two blurbs in front of 
me) . They rely so greatly upon the writer's remi-
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niscences of superb bottles of wine which he drank in 
the past in exquisite surroundings with witty, famous, 
or beautiful companions. Quite a little of this is 
enough for most people . You can read it for as long as 
you can listen to a man telling you how he made love 
to the most beautiful girls; it gets rather boring and 
the thought comes to you that you would prefer to go 
out and do some lovemaking yourself with a real girl, 
and not on paper. I can only recall three such books 
which still seem to me to stand the test of time: the 
late Maurice Healy's Stay Me with Flagons (Michael 
Joseph, 1940), Warner Allens' Contemplation of Wine 
(M. Joseph, 1951), andAndreSimon's Vintagewise (M. 
Joseph, 1945). The last is a postscript to Saints-bury's 
book; it doesn't have the older man's sourness and it 
is better written. But I suspect that the real reason I 
like it is that it conveys incidentally a great deal of 
information. Beautiful books, not beautiful in words, 
but in themselves, in the sense that albums are 
beautiful, usually come pretty high in price. One of the 
best recently is a three-guinea Book of Burgundy by 
Pierre Poupon and Pierre Forgeot (Lund Humphries, 
1958) which has some thirty remarkable lithographs 
by Denis Mathews, the reproduction of which is a 
technical marvel. The letterpress, by two young 
Frenchmen, tells you nothing of the chief problem of 
Burgundy today-adulteration with other wine-but 
consists of imaginary letters from all concerned in the 
industry, couched in a style typical of these "rapture" 
books: 

A hard calling indeed . But we have our reward in the joy 
of harvest. At long last the vines yield their fruit, and the 
grape-pickers, old people and children together, bend 
over their task from early morning till nightfall. The 
countryside is filled with groups of people, moving from 
vine to vine, carrying a basket and a pair of secateurs 
and singing as they work . And down the narrow rutted 
paths to meet them go the long two-wheeled carts 
groaning under their load of grapes. Everyone is so gay 
and good-humoured and works with such a will that we 
forget our aching backs and lack of sleep .... 
This sort of fine writing gives me the same pleasure 

as does a large glass of Spanish imitation Sauternes, 
served tepid. One of the few publications which seems 
to me to combine attractiveness of appearance with 
good writing is the present anthology, The Compleat 
Imbiber (except for its title), but this is no place to 
elaborate on that. For real beauty, anyway, I would 
not turn to a formal book at all but, of all things, to a 
wine catalogue. If you have travelled in France you 
will have noticed the advertisements of the Etablisse­
ments Nicolas, probably the largest of all wine 
retailers. You may remember the melancholy porter 
carrying a most improbable fan-like fistful of empty 
bottles. Well, this firm issues to favoured corres­
pondents a lovely book each year, of some forty-eight 
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pages of doubled-over fine paper, with opaque plastic 
rings acting as a spine and binding. Each of these 
contains pictures and decorations by an artist of high 
merit, commissioned for it, and so brilliantly repro­
duced that my guests are always trying to steal my 
copies, and one indeed seems to have swiped the 1952 
issue. The most attractive numbers, to me, are 1959 (a 
series of studies of Mexico by Christian Gaillard), 1955 
(still lifes by Andre Marchand), 1957 (a little girl, 
water-colours by Kostia Terechkovitch), and 1956 (Ile 
de France, Roland Oudot). The letterpress? All that 
could be wished in crispness, directness and drama. 
The chapter on Bordeaux Rouges, for example, begins 
with a low rumble: "1950. Chateau Montrose. 600 
francs," rising to the lightning flash of: "1868. 
Chateau Lafite. 5,000 francs." But it is in vain to 
reach for your chequebook; that last entry is on the 
page of "Prestigieuses Bouteilles" which will only be 
delivered to you if you live in Paris, and state the day 
and time of your dinner, when the firm itself will 
decant the bottle and bring it, one hour before you sit 
down, to your house in a panier calorifuge. Other­
wise, no sale. [W-T EDITOR'S NOTE: See W-T Quarterly, 
Vol.11 No.l, 2001, for James Gabler's appreciation and 
comprehensive listing of the Nicolas catalogues.] 
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The only other vinous publications which please my 

eyes as much are the Atlases of French wine-growing 
areas, now in the course of publication by Louis 
Larmat, Paris. Their multi-colored maps are a 
perennial solace to me, but not everyone shares my 
addiction to very large-scale charts, and as some of 
these are over two feet long they are a little clumsy in 
the home. There are volumes, or folders, for Bordeaux, 
Burgundy, Champagne, Rhone, Cognac, and part of 
the Loire. They keep going out of print. 

Information Books 

B
ut with the Atlases we have surely passed 
beyond the sphere of beauty books into that of 
books of information. Here I put right at the 

head of them, indeed of all such books, one which is 
authoritative, full, sardonic and charming: P. Morton 
Shand'sA Book of Wine (Guy Chapman, 1926), after­
wards divided into A Book of French Wines (1928) and 
A Book of other Wines (1929). This was the first book 
which taught me anything about win~in 1926, that 

was-and I keep returning to it, despite the fact that 
it has long been out of date. It is not only accurate and 
balanced (a quality rarer in this sphere than it should 
be), it is so written that you are drawn on to read 
more and more. Even the quotations at the chapter 
heads are each one a pleasure, and the odd pieces of 
information he includes are never merely odd; they 
are significant. He tells us for example that over the 
door of the Chateau of Savigny there is engraved the 
information that burgundies are "nourrisans, theo­
logiques, et morbifuges." I have written an essay upon 
those three words. I met Mr. Shand once and found 
him rather bellicose; but wherever he is now I salute 
him and hope that he will revise his work and offer it 
to a publisher who wants to publish books that will 
live longer than Maybugs. 3 

Till then, I would call your attention to Mr . Warner 
Allen's books (published by Constable) which read 
together provide a fairly complete, very clear, and 
agreeable conspectus of the whole subject. Their 
contents are indicated by their titles: Natural Red 
Wines (1951); White Wines and Cognac (1952); Sherry 
and Port (1952). 

There are of course a great many other books on 
wine in general, claiming to offer all the information 
that you need. I am not going to list them, for various 
reasons, of which the most common can be exemplified 
by two of the most recent. Briefly, it is that if a book 
has no grace of style, then it should at least be 
accurate. Surely that is not much to ask; but it is by 
no means always granted. Take Mr. C.W. Shepherd's 
Wines, Spirits and Liqueurs (Ward, Lock, 1958) and 
Mr. L.W. Marrison's Wines and Spirits (Pelican 
Books, 1957). Both books contain a mass of infor­
mation (Mr. Marrison's a great deal more), but it is an 
undigested mass, and some ofit is wrong. Both try to 
lighten their subject by ill-directed excursions into 
facetiousness. You should buy Falerno, writes Mr. 
Shepherd, "as a dubious reminder of Poet Horace, if 
that gentleman was thrust upon you in your school­
days." As for accuracy, he says the Moselles "carry 
less alcohol than any other acknowledged wines of 
Europe." But Tokay carries less. He writes as if Clos 
Vougeot was still one vineyard, whereas it is cut up 
into over a score of allotments. He thinks that the 
most famous Greek wine "extolled by Byron" is called 
"Samarian." Mr. Marrison has done his homework 
more extensively, but he also says strange things as 
"Graves is a white wine" (though elsewhere he records 
that there is more red Graves made than white), and 
that "there are no bad Medocs" (Oh, dear me!). He 
states: "There are twenty wines which are classed as 
great," as compared with "fine, standard, and ordi­
nary." He prints the list of the twenty great wines, 
which is in fact nothing but his own fantasy, and 
includes two wines which have notoriously for twenty 



years been far below their old standard (no names no 
libel actio~). He, too, enters Clos de Vougeot as if it 
was one vmeyard. 

Specialized Books 

I
n fact, it is better to turn to the sectional books · 
the~e are. a great ~any good books dealing with 
v~ous .kinds of wme separately, and with other 

special subJects. For burgundy, the premier book is 
~ex~s L~chine's Wines of France (Cassell, 1952). M. 
Lichme is a vineyard owner in both Burgundy and 
Bordeaux, but clearly his heart is in the former. He 
gives forty-five pages of his book to claret, ten to 
champagne, eleven to the Loire, nine to the Rhone a 
few odd pages to others, and no fewer that 113 'to 
burgundy. This section is, as a result, the only valu­
able one, and it is packed with detailed information. I 
?isagree with it on o~ly one point, though that is an 
important one. It is not true that the law on 
"appellations controlees" prevents adulteration of 
burgundy upon a considerable scale. It ought to; but 
~here is no room here, even if it were prudent, to go 
mt~ the re~ons why M. Lichine's assurance provokes 
cymcal smiles on the faces of wine-merchants. 

Let us turn to German wines, where there are 
three books to be mentioned: Alfred Langenbach's 
Wines of Germany (Harper, 1951), S.F. Hallgarten's 
Rhineland-Wineland (A. Deutsch, 1951), and Frank 
Schoonmaker's German Wines (Oldbourne, 1957). All 
of these are austerely factual books. Mr. Hallgarten 
and Mr. Langenbach are heads of well-known firms in 
the Anglo-German trade, and Mr. Schoonmaker is an 
American merchant and writer. For Alsatian wines 
there is but one book of importance, S.F. Hallgarten's 
Alsace and its Wine Gardens (A. Deutsch, 1957). 

For claret there is as yet no study that I am p~e­
pared to commend as equal to its magnificent subject. 
There are not hundreds but more probably thousands 
of wines to be considered . The task would be great, 
but far from unpleasant; surely some hale and unprej­
udiced author (not in the trade, I pray) will face it . 

There is a pretty good account of Wines in Italy, by 
C.G. Bode (Peter Owen, 1956); it is very attractively 
written, but, it seems to me anyway, rather too en­
thusiastic. Italian Wines and Liqueurs (1953) pub­
lished in Rome by the "Istituto Nazionale per il 
Commercio Estero" is the next best we have; it has 
good pictures, less good print, and the natural fault of 
indiscriminate eulogy. 

Sherry (1955) and Port (1956), both by Rupert 
Croft-Cooke and both published by Putnam, are the 
best and most recent books on those wines. Portu­
guese ta~le wine: read a pamphlet by Warner Allen, 
Good Wine from Portugal (Sylvan Press, 1957). 

American wines: I am a poor guide here, for the 
latest book I have is an old one by the Mssrs Schoon-

7 

maker an~ ~arvel, American Wines (1941); it prai .ses 
them patnotically and leaves me the impression they 
are not very good. South African wines: now here 
surprisi_ngly, the~~ is a very good book if you can get 
hold of it. Surprismgly, because both the virtues and 
the faults of Cape win~s are largely due to the huge 
cartelcalledK.W.V. whichcontrolsomeeightypercent 
of the pro~uce . ~ndividuality is not encouraged by 
monsters hke this, and a book like C. de Bosdari's 
Wines of the Cape (Cape Town/Amsterdam: A.A. Bal­
kema, 1955) while highly personal, witty, and well­
informed, is so unexpected as to be almost dis­
composing. Something the same is to be said of 
Australian wine: pass by the puffery and the advertise­
ments and get hold of (if you can) Walter James's 
Wine in Australia (Melbourne: Georgian House 
1952); it ~s ironic, well-informed, full, and ultimate!; 
encouragm~. Lastly, British wines, by which I don't 
mean certam unspeakables but wines made from 
British grap:s by a few "vinaroons" (as they say is the 
correct Enghsh word). These include Edward Hyams 
(Vineyards in England, 1953), S. Tritton, Salisbury­
Jones, and George Ordish; the last named has written 
a good book called Wine Growing in England (Hart­
Davis, 1953). 

The best hand-list or ABC of wine is Andre Simon's 
Dictionary of Wines, Spirits and Liqueurs (Herbert 
Jenkins, 1958). The best book on bottling wine 
yourself is Edward Ott's From Barrel to Bottle (Dob­
son, 1953). Charles Seltman's Wine in the Ancient 
World (Routledge, 1957) is the only book on that 
subject, but it is not up to much. Books about indi­
vidual firms are never up to much either; in this trade, 
ho~ever, two such have been written by distinguished 
writers. Evelyn Waugh has written on Saccone and 
Speed (Wine in Peace and War, Saccone & Speed, 
194 7) and Alec Waugh on Gil beys (Merchants of Wine 
Cassell, 194 7). Neither author is fully in form but th; 
books are still far above the usual hack work that one 
expects. 

And that is all for now. 

W-T EDITOR'S NOTES 

1. Dr. Druitt' s "Report on Cheap Wines" originally appeared 
as a series of articles in the Medical Times and Gazette in 
1863 and 1864. His six-page appendix,"Notes ofa Lecture 
to Ladies on Wine," is surely one of the earliest examples of 
writing about wine specifical-ly for women. The 1873 second 
edition omits these notes. 
2. Postgate himself went to prison as a conscientious 
objector in 1916. 
3. Morton Shand died in April 1960, at the age of 72, after 
these words were written. He had just completed the revi­
sion of A Book of French Wines, and a new edition appeared 
a few months later. • 



8 

IN THE WINE 
LIBRARY 
by 
Bob Foster 

"Ford assembles a wealth of information from 
around the globe" 

The Science of Healthy Drinking by Gene Ford. 
So. San Francisco: Wine Appreciation Guild, 2003. 461 
pp. Hardback, $29.95. 

There is an abundance of scientific evidence that 
supports the fact that moderate drinking is good 
for you. However, much of the scientific data 

has been ignored, distorted or under-reported. In this 
work, Gene Ford brings together over 1,500 scientific 
studies and articles showing how, in many different 
ways, moderate consumption of alcohol is beneficial . 
Ford has two major premises . First, there is a little 
recognized, but impressive amount of scientific 
literature showing the health benefits of moderate 
drinking. Second, the information reporting systems 
in our society remain indifferent, or even hostile, to 
reporting and disseminating this information . 

Ford presents the literature and shows how the 
mainstream media often ignore or distort the scien­
tific evidence. Broken into thirty-three separate 
chapters, the book covers topics from angina and 
atherosclerosis to vision and weight. Within each of 
these topics, Ford discusses the scientific literature 
that presents the positive impact of alcohol use. He 
often shows how mainline medical reporting sources 
misstate or blur the evidence. For example, the author 
quotes the UC Berkeley Wellness Letter cautioning 
patients with a history of kidney stones to "go easy on 
alcohol and caffeinated beverages." Ford then demon­
strates that in a study two years earlier scientists 
learned that men who consumed caffeinated coffee 
and tea, beer and wine significantly reduced their risk 
of developing kidney stones. In fact, men who drank 
wine had a 39% less chance of having a stone. 

Similarly, in discussing the media furor over the 
Mediterranean Diet, Ford notes that many of the re­
ports leave out an important ingredient: the daily use 
of alcohol. Indeed, in one study the longest living 
Italians were those who got 13% to 19% of their daily 
calories from wine . 

Beginning each chapter is an abstract giving the 
author's analysis of the topic. This is followed by a 
section listing the major significant facts supporting 
the presented concept. At the end of many of the 
chapters there is a listing of the scientific literature 
that supports the material presented. In the rear of 
the hook the author sets forth more than 90 pages of 

reference supporting all of the material in the book. 
There is a short index, but it is only mediocre given all 
of the detailed scientific material in the work. 

Regardless, this book does a superb job of assemb­
ling and analyzing the data that fully supports the 
conclusion that moderate daily drinking is good for 
you. Very highly recommended. 

" ... visually stunning" 

Brunello di Montalcino by Guelfo Magrini . Printed 
in Italy but imported exclusively by Artisan North 
America, Westfield, NJ, 2003. 285 pp. Hardback , $33 . 

T
he folks at Artisan North America have quickly 
established themselves as the U.S. source for 
books on Italian wines. This small work (about 

8 inches tall and 6 inches wide) is superb . 
It begins with chapters covering an overview of the 

wines of the region, a short history, a discussion of the 
Sangiovese grape, vineyard practices, glass (covering 
both the glass used over the decades for bottling and 
for drinking), the cuisine (with mouth-watering photo­
graphs of the most famous dishes), and even folklore . 
There is a detailed vintage chart covering 1945 
through 2002. 

The largest single chapter covers the producers . For 
each producer there is a two-page layout with photo­
graphs of the owners, the winery, and a bottle of the 
wine. There is a paragraph of technical data (including 
internet information) and several descriptive para­
graphs about the wines and the winemakers. 

The book covers much new territory and is filled 
with top notch color photos, drawings and labels. It is 
visually stunning . My only complaint, and a minor 
one, is that there is no detailed map of the region. But 
this is a very minor drawback. 

Italian wine lovers will find this new book an 
absolute "must buy" for their wine book libraries. 
Very highly recommended. 

" . .. a hedonistic delight" 

Icon, Art of the Wine Label by Jeffrey Caldewey and 
Chuck House. Photography by Robert M. Bruno. So. 
San Francisco: Wine Appreciation Guild, 2003. 284 pp. 
12" x 8¥4". Cloth. $85. 

T
here has been a revolution in wine label design 
in modern times. Gone are the plain, single­
color labels that told little more than the name 

of the winery, the vintage, and the varietal. We are in 
an era of complex labels that not only provide infor­
mation but also connote an image-a style for the 
wine and its producer suggesting quality and good 
taste. As the authors note, it is art combined with 
sophisticated marketing. Among the superstars in this 



modern label design is the Icon Design Group lead by 
the authors, Caldewey and House. This book is a 
lavish chronicle of the various labels they have created 
over the years. 

Lavish may be a bit of an understatement. The 
book is a visual masterpiece, filled with full-color 
photographs oflabels each of which fill an entire page. 
On the facing page the authors, the creators, explain 
the concept behind the label. They break all of their 
works into eleven separate categories ranging from 
"Persistence of Memory" (labels highlighting the past 
such as Chateau Montelena and El Molino) to "Glass 
Menagerie" (labels using animals on the label such as 
Frogs Leap and Stag's Leap Wine Cellars). The lavish­
ness extends to the index where each entry includes a 
color reproduction of the label. By far, Icon has the 
most stylish index I have ever encountered. 

The need for such labels, labels that create an 
image and help sell the wine, is not limited to wines 
made in minuscule amounts and sold for mind­
numbing prices. Some of the works in this book are 
from such California value leaders as Forest Glen and 
Pepperwood Grove. 

For so long, wine lovers have focused on what is 
inside the bottle. Now, Icon offers a superb examina­
tion of what's on the outside of the bottle. Certainly 
given the cost of this work (undoubtedly necessitated 
by the wealth of color photographs), it may be beyond 
the reach of some wine lovers, but for those with any 
interest in wine labels, this book is a hedonistic de­
light. Highly recommended. [EDITOR NOTE: Icon, Art of 

the Wine Label recently receiued the 2003 Gourmand World 
Cookbook Award in the category "Best Wine Book - Best Wine 
Photography - Best Wine Book for Professionals . '1 

"crowning achievement in wine writing" 

World Encyclopedia of Champagne and Spark­
ling Wine by Tom Stevenson. Revised and updated 
edition. So. San Francisco: Wine Appreciation Guild, 
2003. 352 pp. Cloth. $55. 

!
believe Tom Stevenson is one of the best wine 
writers of our generation and, with this latest 
edition of his work, distinguishes himself as the 

authority in the English-speaking world for Cham­
pagne and sparkling wines. The book begins with 
short sections on the history of Champagne, how all 
sparkling wines are made, storing and serving, as well 
as the proper shape for a sparkling wine glass. Of 
particular interest is a small section devoted to the 
"elusive quality factor." Stevenson analyzes factors­
grape varieties used, ripeness of the grapes, harvest­
ing and in-winery techniques-giving his thoughts on 
what works and what does not. But as Stevenson 
adds, "Having listed all the factors necessary for 
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producing the best quality sparkling wines, I should 
advise readers that I have seen many producers doing 
the right things only to produce lousy wines. But what 
is really humbling is to discover, as I have, those who 
do it all wrong and yet occasionally manage to craft a 
delicious sparkling wine." 

The core of the book, where Stevenson's skills 
really show, is a lengthy, highly detailed encyclopedia. 
There are entries for virtually every sparkling wine 
producer in the world. The book, of course, begins 
with Champagne and then spreads to the rest of the 
globe. Stevenson gives every producer a percentile 
ranking of their standing in the world of sparkling 
wine producers. It's a sort of overall estimation of 
relative quality. He also gives valuations of most of the 
wines on a one- to three-star rating system with three 
being reserved for a handful of absolutely stunning 
wines. For most producers the entry includes the size 
of the production, the name of the winemaker, a 
section on "House Style and Range" and specific com­
ments on the various wines produced. 

The book is visually impressive with lots of photo­
graphs, color reproductions oflabels, and photographs 
of glasses. The only thing lacking are detailed maps of 
each of the areas where sparkling wine is made. At the 
back of the book a detailed glossary and index round 
out this package. 

Champagne and sparkling wine lovers ought to 
open a bottle of their favorite bubbly, curl up with this 
top-notch work and toast Tom Stevenson for his 
crowning achievement in wine writing. Very highly 
recommended. 

[Bob's reviews appear regularly in California Grapeuine, edited and 
published by Nicholas Ponomareff. Our Tendril thanks for their 
generous permission to reprint the above reuiews from the August I 
September 2003 and December 2003 I January 2004 issues. - Ed.] 

"When I am dead, I hope it may be said: 'His 
sins were scarlet, but his books were read."' 

- HILAIRE BELLOC (1870 - 1953) 
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The Wine Industry's Renaissance Man 
BERN C. RAMEY: IN MEMORIAM, 1919-2003 

by 
Gail Un:zelman 

o me, as a confirmed lover 
of fine printing and wine 
books, I consider Bern 
Ramey' s 1977 production, 
The Great Wine Grapes 
and the Wines They Make 
(Burlingame: The Great 
Wine Grapes, 250 pp.) one 
of the highlights of his 
distinguished (he would 

say "corking good!") wine industry career. Bern 
Ramey never settled for anything "second class" and 
this book is a fitting tribute to such excellence. 
Presented in an oversize format (101/2 by 131/2) and 
printed on 80# natural vellum stock, the calligraphic 
text becomes artistically married to the exquisite true­
to-life color photographic plates of thirty "great wine 
grapes." The photographs were taken by Bern's son, 
Timothy, a professional photographer whose work 
reflects the "Ramey perfectionism." The book was 
honored with The Gold Vine Award of the Universal 
Order of the Knights of the Vine for the "Best Wine 
Book of 1978." 

Because of this prized book, I knew Bern Ramey's 
name, but I did not meet him until January 2003. In 
preparation for his move to a retirement home, he 
called me to help him sort and catalogue his wine 
library of some 300 books. Upon first meeting, we 
became instant "buddies"-he loved to talk and 
reminisce, I was an eager ear familiar with the names 
of his old wine colleagues and friends: Frank Schoon­
maker, Maynard Amerine, Leon Adams, Alex Lichine, 
Philip Wagner, Louis Martini, and on. As soon as we 
had finished with the books, we started on his filing 
cabinets, scattered boxes, and briefcases crammed 
with 40 years' worth of Ramey wine history. Near­
weekly, 4-hour visits followed for the remaining ten 
months of his life. 

Our Renaissance Man, born in Toledo, Ohio, gradu­
ated from Ohio State University in 1941, where he 
majored in Greek and Music. A talented musician, 
with a penchant for jazz, he had studied and played 
the cornet since a young child. He formed his own 
band, and enjoyed gigs with some of the name bands 
of the day. Soon after graduation from college, he 
joined the U.S. Army and was assigned to duty in Los 
Angeles, where he served as executive officer of the 
radio shows produced by the Armed Forces Radio 
Service Network. In the wine business, Bern Ramey 
had a long and successful career in just about every 

area of the field: winemaker, author, lecturer, edu­
cator, merchandising specialist ("huckster"), and ad­
ministrative executive. In 1946 he completed the 
courses in enology and viticulture at U.C. Davis, 
where he was a prize pupil, and later a close friend, of 
Prof. Maynard Amerine. (He also wrote the "Aggie 
Fight Song" while there.) From 1946 to 1963 Ramey 
was employed by "21" Brands, Inc., and served eleven 
years as Assistant National Wine Sales Manager. In 
1970 he became National Sales Manager for Browne 
Vintners, the wine division of Seagrams & Sons, Inc., 
and owners of Paul Masson Vineyards. He held 
positions of Vice President, Imports, Browne Vintners, 
and Vice President of Paul Masson Vineyards. He 
retired from the wine industry in 1983, to serve as a 
part-time consultant to Paul Masson Vineyards. 

When he left "21" Brands in 1963, Bern Ramey 
pursued what he had always dreamed of doing: have 
his own vineyard and winery in the mid-west. (His 
family had a long and close connection with the Lonz 
family of the historied Lonz Winery on Middle Bass 
Island, in Lake Erie, and Bern had spent much of his 
youth working in the Lonz vineyards and winery.) His 
revered viticulture professor at U.C. Davis, A. J. 
Winkler, wrote him on the occasion in 1965: "Your 
shift from wines to grapes will mean the loss of our 
industry's best promoter and salesman." He then 
gave Bern advice on how to prune his young vines. 
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This venture, begun with such profound happiness, 
would become a life-long sadness. Several years into 
the project and having earned rave reviews for Ramey 
Champagne, a careless neighbor sprayed with 2-4-D, 
and in the process destroyed Ramey's 23-acre vine­
yard. It was a total loss and too much to start over 
again. 

With Browne Vintners, Ramey renewed his zeal for 
selling and promoting his favorite product. His 



lectures and sales staff seminars were energetic 
affairs, often spiced with "Rameyisms" - Maynard 
Amerine's term for Bern's flair for "finely tuned 
phrases." (In his Great Wine Grapes book, Bern 
slipped past his mentor Amerine at least one such 
phrase when he described the Sylvaner variety as "a 
thick-skinned old cuss from Austria.") It seems he 
was never at a lack for words, or ideas. During a pre­
holiday promotional meeting for his sales staff, Ramey 
brought in live turkeys, at least a dozen or so of the 
strutting birds . "You sell a case of XYZ and a bird is 
yours . One for your customer, too." 

In his early wine career years as sales manager of 
"21" Brands, Inc.-the exclusive distributors of three 
distinguished American wines, Wente Bros., L.M. 
Martini, and Korbel-Bern was under the tutelage of 
Frank Schoonmaker, legendary advocate for better 
quality in America's wine, especially California, and 
for varietal labeling . Bern's diary-"my little Yellow 
Book," he fondly called it-of an extended trip with 
Schoonmaker to the European wine estates in 1968 
was to provide the basis for a Ramey article remem­
bering Frank Schoonmaker for the W-T Quarterly. 
Alas, our loss that Bern could not write the story. 

Bern Ramey believed "every wine professional 
should have a basic wine library for reference and 
refresher course." He suggested, in 1982, "thirteen 
books which give the professional wine sales person all 
the world-wide lore & facts he will ever need." He 
began with Schoonmaker's Encyclopedia of Wine, to 
him the one most important book in any wine library. 
His own inscribed copy-with underlining, scribbled 
notes, a turned-down corner decorating almost every 
page-was in tatters, the covers held together only 
with love and mending tape. Next on his list was 
Alexis Lichine, Encyclopedia of Wines & Spirits, 
followed by two works by Hugh Johnson, World Atlas 
of Wine and Wine. Then, Leon Adams, Wines of 
America; Amerine & Singleton, Wine; Ramey, Great 
Wine Grapes and the Wines They Make; Wm. 
Kaufman, Pocket Encyclopedia of California Wine; 
Harry Yoxall, Wines of Burgundy; Nicholas Faith, The 
Winemasters; Schoonmaker's Wines of Germany; 
Philip Dallas, Italian Wines; and Lichine's Guide to 
the Wines & Vineyards of France. "A wine library for 
a total cost of $222," he added. 

Ramey was a charter member of the American 
Society of Enologists (1950), a lifetime member of the 
International Wine & Food Society, and, of course, 
associated with numerous other wine organizations. 
A nationally respected wine authority, he was a gifted 
speaker with a deliciously wicked wit and a million 
stories. (He kept handy two notebooks of "one­
liners. ") Among Bern Hamey's contributions to the 
education of America's wine public (and salesmen) 
was his innovative "talking book" in 1964, a record 
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album titled "A Sound Education for the Greater 
Enjoyment of Wines: Bern Ramey on Wine." He also 
conceived and authored the first Pocket Dictionary of 
Wine (1970) and wrote the wine essay for the World 
Book Encyclopedia (1974-1977) . A less well-known 
piece of Ramey writing is the wine section he 
contributed to Joslyn Presents Bernard Schimmel's 
Masterpieces (Omaha: Joslyn Art Museum, 1976, 
220pp). This lovely book features recipes by Master­
Chef Schimmel, the creator of the Reuben sandwich 
and good friend of Ramey, and is lavishly illustrated 
with treasures from the Joslyn. In 1981, in a second 
partnership with his photographer son Tim, Classic 
Wine Grapes. Series One, was issued. This limited 
edition of four folio-sized color photo prints, with four 
separate leaves of accompanying text, present the 
Cabernet Sauvignon, Zinfandel, Chardonnay, and 
Sauvignon Blanc. A follow-up series was never done, 
and this has become a very desirable, and scarce, 
collector's item. 

Twelve boxes of Bern Hamey's papers and artifacts 
have been delivered to U.C. Davis, Shields Library, 
Special Collections (as per Hamey's wishes). In these 
boxes you will find the complete history of the making 
of the Great Wine Grapes book (including proof copies 
with corrections and suggestions by Louis Martini, 
Dick Peterson and Joe Heitz); copies of many of 
Hamey's speeches and articles; professional education 
manuals; albums of wine labels; the materials for a 
number of Ramey projects (from "3-Islands Madeira," 
a highly successful wine product he conceived and 
developed, to Aquitaine, to Popping Corn, to research 
notes for a history of the old Lonz Winery); corres­
pondence, including Maynard Amerine (god-father to 
Ramey's daughter Kim), L. Martini, and other noted 
wine men; an invaluable photo archive: Ramey vine­
yard and winery in Illinois, "21" Brands and Browne 
Vintners promotional events (including the turkeys), 
wine dignitaries, the Frank Schoonmaker trip to 
Europe, Armed Forces Radio shots. The Ramey 
archives are a treasure trove of information on the 
U.S. wine scene of the 1950s, '60s, and '70s-all from 
the perspective of a wine salesman, a passionate one . 

A hearty-and heartfelt-toast to Bern Ramey! 
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IN REMEMBRANCE: 
WALTER C. FICKLIN, JR. (1914-2003) 

by 
Allan Shields 

ith Francis Bacon, Walter 
read "the book of the 
world." With decades of 
productive viticulture re­
sulting in row on row, acre 
on acre, of burdened vines, 
Walter also "wrote" the 
book of the world, a kind of 
script understandable best 
by empirics in ruralia . AB 

Alex Haley is said to have written in another con­
nection, "When an old person dies, it is like a library 
burning." 

Tendril Walter Ficklin, viticulturist-vineyardist 
member of the Ficklin Vineyards Winery of Madera 
California, best known for their Port wines, was 89 
when he died on June 21. Walter's legendary career 
in the widely recognized, successful, wine ventures of 
the Ficklin family has been noticed before in the 
Wayward Tendrils Newsletter ("The Bancroft Oral 
Histories of California Winemen," Vol.10, No.3, July 
2000. See also William L. Neely, Wild Bill Neely and 
the Pagan Brothers' Golden Goat Winery, Jerseydale 
Ranch Press, 1992, p. 48-62.) 

Walter, a self-effacing, gentlemanly rancher, greatly 
valued a wide circle of friends throughout the 
California wine country, both writers and vintners. 
Writer friends included Roy Brady, Philip Wagner, 
and Martin Ray, whose voluminous epistolary and 
critical writings are only now becoming public knowl­
edge, thanks to Barbara Marinacci. His personal 
fraternity of vintners and viticulturists numbered Joe 
Heitz, the Wente family, Louis M. and Louis P. 
Martini; from their early days, Julio and Ernest Gallo; 
Vincent Petrucci, Will Neely, and (again) Martin Ray, 
all of whom were easily recognized fraternity members 
by their blue feet, hands, and tongues. That so many 
?fhis fraternity have preceded him to the final vintage 
1s testament that an important generation of wine­
men is ending. 

About 1975, Walter posted a sign at the entrance to 
the expansive, adobe block homestead he designed and 
built, "Wayward Tendrils," thereby extending the 
pregnant metaphor of Ian Campbell. 

Walter donated a substantial amount of money to 
the Sanoian Special Collections Library, Madden 
Library, California State University, Fresno, to be 
used to catalog rare wine books, including many in the 
Roy Brady Collection. In time, Walter's son, Steve, 

will assess the extensive Ficklin family library of 
vinous volumes, probably placing some of the collec­
tion in appropriate libraries. 

Walter recently wrote a brief message to his family 
and friends: "I've had the privilege of tasting some of 
the finest wines in the world. Beth and I have traveled 
to every part of the globe we desired . I have the 
greatest family and the greatest friends, and I say to 
you, enjoy your life so you will have no regrets [even 
as I have.]" 

A FICKLIN DINNER, 1956 
[from Wild Bill Neely and the Pagan Brothers ' 

Golden Goat Winery] 

Amongst the vineyards rose a group of trees and I turned 
the dusty truck into the drive and came to rest under a 

sycamore tree and saw the Ficklin family coming out. It was 
four o'clock and within three minutes ... the first bottle was 
opened, the first of the many that would follow, a refreshing 
Emerald Riesling 1950, right from the ice box. And thus 
rightfully begins the GREAT WINE EXPERIENCE . 

Walter Jr. is the vine-grower. David is the wine-maker. 
Father is the ambassador, now in Europe swilling Chateau 
Lafite. Beth Ficklin is the cook and also did much of the 
adobe brick laying of the enormous house. David arrived, 
smelling of old cooperage and pourriture noble, for he 
practically lives in the winery. We drove over immediately 
and in a moment were sitting around an upturned barrel, 
drinking a delightful bottle of Peverella, that fragrant light 
Tyrolean grape ... There followed a tasting of the four varie­
tal wines of Port, and I was able to recognize only the Tin ta 
Cao, so different are these varieties from year to year. Then 
came the fractional blend ... Tinta Port, still young and fiery, 
fruity and rich. In twenty years it will be magnificent. 

Then it was suddenly time for dinner .. .. an appetizer of 
a bottle of champagne, a 1945 vintage (the greatest of the 
century) ... with the tiniest of perfumed bubbles rising 
joyfully in the glass. Dinner was announced. When I beheld 
the wine glasses, I knew we were in for more than just a 
casual bottle of wine. We sat down and I noted that it was 
seven thirty. We were not to rise again until one fifteen A.M. 

The first wine ... Piesporter Goldtropfchen 1949 ... next 
Johannisberger-Klaus 1949 ... then the great Berncastler 
Doktor Thanisch 1953 ... a Mozart symphony. The red wine 
course: Chambertin Jos . Drouhin 1952 ... Martin Ray Pinot 
Noir 1951...Romanee Conti (16 years old) ... an ancient bottle 
of Ficklin Tinta Cao, one of their first vintages, came with 
the fruit. It was midnight ... I remember some of the cognacs 
... a Beringer Bros. family bottling , a fiery old de Luze 
Armagnac of 1916, and Otard Grand Fine and then one or 
two others ... 

We rose, full of the greatest juice ever squeezed and 
nobly went our ways to bed. 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 

TIURD SECTION OF THE SECOND ARTICLE IN A SERIES 

by Barbara Marinacci 
[This segment follows three previously published pieces: the Introduction, in the April 2003 WTQ, and the first two 
segments covering winegrower Martin Ray's correspondence with wine authority Julian Street, in the July and October 
2003 issues.] 

PART II - 3. JULIAN STREET AND MARTIN RAY: 1939-1947 

y late 1939, when his cor­
respondence with Julian Street 
began, Martin Ray recognized 
that he had failed to convert 
the other premium-winery 
owners to his puristic, future­
oriented vision of growing far 
more fine-wine grapes and from 

them making limited quantities of excellent 100% 
varietal wines. He now hoped that at least he could 
persuade the wine author to become a staunch ally 
in his campaign against the California wine 
industry's quality-shunning position. 

Long before his correspondence with MR began, 
Julian Street had won popularity as a hon vivant 
columnist, book author, and sometime-playwright. 
In 1933 he became respected as a wine authority 
after Knopf published his amiable introductory book 
Wines, just before the advent of Repeal in December. 
That autumn, JS described his new situation in a 
note to a wine-loving friend: "My ancient interest in 
wines, as an amateur, has suddenly developed into a 
considerable asset. I have all kinds of propositions, 
almost daily, and some are very interesting .... 
Bellows & Co. has asked me to take a stock invest­
ment and go on their bord [sic]." 

Bellows granted Street virtual veto power over all 
wines considered for distribution, since his vinous 
expertise, coming from ample exposure to many 
wines during travels and stays on the Continent, 
would be invaluable. 

Already dismayed by malpractices taking place in 
foreign winemaking, Street soon after encountered 
an even more dismal phenomenon in the newly 
released California wines, which no true connoisseur 
could possibly drink with pleasure. Little attention 
had been given by revived or new wineries to 
producing quality products. The result was that 
recognized wine lovers like Julian Street shunned 
American-made wines-and publicly said so. 

No wonder, then, that after opening in mid­
January of 1940, his first bottle of the Paul Masson 
Pinot Noir 1936, JS was surprised and delighted to 
encounter the unmistakable bouquet and taste of 

properly fermented Pinot Noir grapes. He then sent 
off his praises via a telegram to Martin Ray, the 
vintner responsible for this wonder. It wasn't his 
first contact, though, since the correspondence 
between the two men had commenced two months 
earlier. 

As their relationship deepened, MR detailed 
many aspects of his life. JS wrote back in a similar 
vein, shown in his few extant letters and MR's 
responses . MR often revealed facets of himself that 
elucidate his intense commitment to the business of 
winemaking: 

You have been most generous in telling me of the 
background which led to your present interest in and 
authority on wines. You have had and are continuing 
to have a most interesting life. It is a life and a way of 
living about which most people know little. That most 
people devote their lives to things that even they do 
not believe in, has caused me to ponder at length since 
early childhood; I guess it is why they are as they are. 
It thrills me to think that I know how I want to live 
and that I believe in the way of life that I am living. It 
was not always so, however. I had to make money . My 
father was a Methodist minister and he did not leave 
any for the children. So I became a Stockbroker. But 
when I ceased to believe I was producing a service, I 
had to give it up. Fortunately I did not lose money and 
I was able to give it up as a job to be put behind me. I 
have some very definite ideas about business. It is like 
making wine. It is possible to have a fine business 
today just as it was in the years long ago, but provided 
only that the same policies be respected that then 
obtained. There are no new ways to make fine wine. 
There are no new ways to make a fine business. It is 
necessary to work hard, produce better than anyone 
else something for which there is a demand and keep 
right on doing it. I have both a business and a hobby; 
they are both in one . Real opportunities exist, whether 
it is in wine making or elsewhere. [2/8/40) 
MR admitted to JS that his refusal to use sulfites 

in winemaking went back to his early childhood; he 
had been terrified when locked in a shed where 
apricots to be dried were sulfured. In time, too, he 
disclosed a curious disability in a winegrower: he did 
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no~ould not-really drink alcohol, even his own 
wines, though of course he tasted them. The 
condition came from the early stroke that had 
damaged his nervous system . (In later years, as 
those acquainted with him knew all too well, MR 
more than made up for this lost drinking time .) He 
recalled the years when he was an ardent imbiber ; 
still, in many ways his loquacious nature hadn 't 
changed much. 

In the old days when I used to be able to do a lot of 
drinking, I always awakened from a night of good 
friendship, conversation and much time spent around 
the festive board, with perhaps a hangover but with 
the feeling that the subjects of the evening before had 
not really been suitably covered. And twenty years ago 
I used to talk all night long, spining [sic] the stories of 
what I would do in the years to come, what others had 
done, what others were doing and what I was doing. 
Everything was crammed full of interest and life was 
very full indeed. I once had a friend who was a great 
man at that time and he used to tell me, as he scoffed 
at the idea that opportunity knocks but once at each 
man's door, "Opportunity knocks at my door every 
morning, and I jump out of my bed at dawn and pursue 
it." Well, that is the way I felt. The description is his, 
the feeling is just as much mine for it was there before 
I knew him. I was and still am intoxicated with life. 
He added a further comment on his mental make­

up that partly explains his twin obsessions : per­
fecting the wines he made and radically improving 
California's winemaking reputation: 

But I am terribly restless with delays at times and 
patience is only coming to me in recent years. I am not 
content with things as they are and I am terribly 
anxious to be doing something about it all the time. I 
am, but it is not always possible to see the proof of it . 
You know how it is. Well, I know it's good to be that 
way but I also know the price you pay for not being 
able to hold yourself in hand sometimes. [7/16/40) 
MR wrote disarmingly and at length about his 

upbringing, feelings, values, and work ethic, as well 
as his ambitious goals in an industry that rejected 
his commands. JS couldn't help but admire him, and 
when ending one of his letters said: "Good luck to 
you fine, honest, high-principled wine-maker, and 
more power to you always-and riches, too." (3/21/40) 

Distribution Matters 

W
'th their correspondence launched, Julian 
Street shared with special friends and 
associates some Masson wines MR had sent 

him, and also the winemaker's unique letters . One 
was Bradley Gaylord, a wine lover and fellow­
director of Bellows & Co., the upscale distributor of 
alcoholic beverages. "I let him see your long letter, 
in which you discussed various wine problems, 

bottling problems, grapes, &c. The style is the man , 
and those letters tell more about you than they tell 
in words ; and I knew that Gaylord would appreciate 
them." 

The two men decided to try some Masson wines 
on Bellows' president, Frederick S. Wildman, "as we 
think it is time he was considering taking on some 
California wines, and it seems to me that your 
attitude is such that some sort of connection with 
Bellows & Co. in the future might be a good thing all 
round , unless you have other arrangements." Julian 
then added an insight about the man making the big 
decisions now at Bellows : ''Wildman is going to 
California before long and you may see him. I have 
written him a little about Paul Masson. But he likes 
to discover things for himself.... It is one of his 
peculiarities that he will think more of your wines if 
he feels that he himself has unearthed them ." (1/9/40] 

MR saw that further benefit might come from his 
association with JS. Making a deal for Bellows to 
distribute Masson's st ill wines and champagnes at 
exclusive wine shops and restaurants had decided 
appeal. He hadn 't yet arranged for any firm to 
market his wines nationally . After taking over the 
winery, he had developed relationships with various 
wholesalers and distributors, and with select retail 
outlets and restaurants, but these were mostly in 
California. Much of his wine was sold to local private 
customers at full retail prices. But he sought 
widespread recognition , among connoisseurs and 
among the press 's lifestyle writers, that at Masson 
he was close to producing world-class wines, and so 
desired not just to increase publicity , but to have his 
wines available in a few East Coast cities where 
wine aficionados clustered . 

Two months later JS recounted Gaylord's report 
on a recent sampling of some Masson wines, in 
which Bellows' president and several other oeno­
philes participated. The tasters had all been unim­
pressed. "I got the feeling that the wolf-pack had 
been in full cry, " JS commented. Then he offered 
consolingly: 

I think it was a mistake to taste so many wines at once, 
and at a dinner , and with a French Champagne man. I 
think the whole thing was cockeyed .... These fellows 
are lovers of the most superb wines and they seldom 
drink lesser wines. They have occasionally tasted Calif. 
wines and have been sincerely disgusted with them. So 
have I. But instead of thinking about other Calif. wines 
in comparison with yours , they haven't enough ex­
perience of Calif. wines to realize the difference, and 
they compare yours with fine French wines, or at least 
very good ones, and feel that yours can't stand up to 
them. And I think that once a thing like this gets 
started wrong, and goes on and on, it's like the 
proverbial toboggan. 



Then JS questioned the high retail prices of the 
Masson wines, from both consumers' and distribu­
tors' perspectives. Realistically, the latter couldn't 
easily market costly California wines, and even with 
a favorable discount, profits might not justify efforts 
expended. As Julian declared: 

I still think your prices out of line . I certainly don't 
mean by this that I think you ought to reduce them if 
you can sell at those prices, but I honestly don't think 
they may compete with similar wines, from similar 
grapes, made in France .... And I think I could get some 
mighty good wine for less, too. 
After all, if a man has money to spend for a thing, 
whether it is wine or a watch, he is likely to shop 
around until he gets what he thinks is the best value 
for his money. That's all I mean. And I very much hope 
that as to basic costs you can make the wine so as to 
sell it for substantially less .... I realize that your costs 
must be a lot higher than those of most other vine­
yards, simply because you so obviously do everything 
well ... 
I try to account in my mind for your being able to sell 
at such prices, and I figure that a really good California 
wine is a sensation and that people are so astonished 
they want it, even if better imported wines are 
available at the same price, or a lower price. There may 
be something like that in it. (3/21/40) 
MR shot back his response to the bad news about 

the Masson wine tasting, expressing (as he often 
did) a disdain for wine salesmen: 

I was sure of what the reaction would be, I have seen it 
so often .. .. Prejudice may rule the minds of the great 
as well as the humble ... Indeed, under the circum­
stances, I am afraid [Wildman's and Gaylord's] 
opinions must be disqualified and ruled out as of n.o 
value at all, this time . For, each had already decided 
before tasting the wines, that they were priced too 
high. This stand could only be justified by finding the 
wines much as they have found them. The human 
mind works just that way .... 
It has long been my opinion that wine merchants are 
notoriously poor judges in tasting and buying anything 
new to them, or any wine fully accepted as truly great. 
Anything new to them, they at once depreciate; with 
whatever is known, they can be fooled or swindled. 
When I am selling my entire output, for them to say 
my wines are priced too high is ridiculous .... 
My wines are the finest coming out of California and 
that for so long as this is true, they will be priced by 
me (the right of the producer of the finest wines of any 
country) . For this is the language understood by wine 
merchants, and it has always been so. [Bellows] will 
then cease to talk price and then, and then only can we 
deal with each other . 
Despite his angry dismay, MR didn't rule out 

Bellows as a prospective distributor. He told JS: "I 
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am anxiously awaiting Mr . Wildman's visit and until 
I have talked to him, I will make no deal with 
anyone else, nor do I expect to make any deal with 
any jobber whereby I will give them an exclusive on 
our wines." [3/27/40) 

In the same letter MR purposely mentioned 
another merchant-one already eager to distribute 
some or all of the Paul Masson wines: "There is 
[Frank] Schoonmaker, he no longer talks price. It is 
my wines he wants. He is in California wines, and he 
knows he needs them. Bellows will find it so." From 
then on, MR's letters to JS often brought up the 
subject of this highly charged wine author-promoter­
seller. 

Soon afterwards MR received a letter from 
Bellows' president, Frederick Wildman, who didn't 
mention the recent tasting. 

Since my return from abroad the beginning of this 
month I have gone over your correspondence with 
great interest with Mr. Julian Street and have had the 
pleasure of enjoying your wines on several occasions. I 
have no hesitancy in saying that they have impressed 
me as being the very best American wines encountered 
by me since Pre-Prohibition days, and very probably 
better than the latter, although I will not trust 
memory to that degree. 
As you may know, we have been foremost in striving 
for a broad distribution of honest, clean wines in this 
country at moderate prices. We feel that the latent 
market for sound inexpensive wines is far greater than 
the figures evidence, and it is our aim to continue our 
efforts in this market regardless of the source of the 
wines. While we have specialized in foreign wines in 
the past, no one would be more delighted than 
ourselves to find commercially available American 
wines worthy of our endorsement, behind which we 
can place the full energies of our organization . We have 
examined with high hopes many American wines but 
none of them, until yours, approached these standards. 
(3/28/40) 
Wildman's praise was welcome, but MR would 

need to correct the Easterner's notion that Masson 
wines could be sold at "moderate prices" because 
they had been made in California. Honest, clean, 
and sound as they were, they were much better than 
that, and already inched competitively toward the 
better French and German vintages in both quality 
and cost. Ample sales proved that many people 
would pay what MR asked for-an argument he 
would make over the years whenever jobbers wanted 
him to push down his prices . 

Frederick Wildman ended his letter by proposing 
a meeting: "The writer plans to be in California the 
major portion of the month of April ... and will most 
certainly look forward to seeing you and visiting 
your vineyards and wineries at that time." Over the 
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next months, the impending visit from Wildman had 
both correspondents discussing strategies for enlist­
ing Bellows as distributor of the Masson still wines 
and champagnes-whether the entire line or selec­
tions from it. Meanwhile, Wildman was delayed, 
dealing with problems caused by the expanding 
European war, which was cutting off the imports 
that were Bellows' principal commodity . He wrote 
again in July to reassure MR of his interest in 
meeting him, and soon: 

We have, as 1 am sure you know, a devotion to the 
cause of good wine in this country .. .. We know a great 
deal about your wines and the true care and attention 
you have contributed towards producing them 
faithfully and properly, and feel that this is the only 
course by which American wines can achieve their 
deserved standing and public recognition. 
We are extremely interested in exploring the possibil­
ities of a close business association with you, as not 
only do we feel that we both have similar ideals and 
aims in the business but that each possesses the thing 
which can contribute greatly to the other's success. 
(7/9/40] 
MR had already been constructing a grand future 

association with Bellows, so he was pleased to note 
that Wildman seemed to harbor a similar notion. 

Looking for Mr. Right 

E
arly in their correspondence MR introduced 
his quest to find the ideal partner: someone 
who would handle the business aspects of 

operating the winery, thus allowing him to devote 
himself to doing whatever needed to be done 
throughout the year in the vineyards and winery, 
especially after wine production got expanded. 

I like the producing end of the business . I am hoping 
that some day I will meet a man who will desire to 
merchandise to the people the finest wines possible to 
produce, and that he will buy a half interest in this 
firm and devote his personal time or the prestige of his 
name to merchandising such wines. Together we would 
do more than I can do alone. The property can be 
developed even beyond my own dreams and it could be 
done on a sound basis without additional investment in 
the business . If ultimately, I find such a man, I will be 
very happy. If I do not, I will go on as I am, for it is not 
necessary that I do anything in this regard soon, or 
even at all. For I am not over-extended financially, and 
I am young. But the property is too big for me alone. 
My investment in it is more than it really should be. As 
a matter of fact, I am selling half of my grapes now, 
rather than increase too rapidly the expense which 
would be incurred developing fully the inventories 
which are potential . I am really operating on about a 
fifty per cent productive basis .... 
Now I have given you a picture which you can file away 

in your mind. If you run on to someone who would like 
to do here in California, what has been done so often in 
France and Germany, and if you believe that he is 
qualified, tell him to come out and see what I have, and 
we can talk about it. (2/8/40] 
Occasionally JS offered suggestions for possible 

candidates, but he was more involved in providing 
aesthetic and editorial advice to the winegrower. He 
rewrote some of MR's statements on proposed 
promotional literature. He also expressed misgivings 
about the labels that Martin Ray intended to affix to 
some new Paul Masson wine releases: 

As to labels, I think the one you sent, which I think is 
quite like the old Paul Masson label as I recall it, but 
has CABERNET pasted on it, is better than your 
Signature label, but I don't think either is a very fine 
label and all the Calif. labels I have seen seem to me 
poor, as far as I can recall them. I think you ought to 
have a very fine label, unless you feel that it is 
damaging to change. But this one is adequate for the 
time being. Only there are designers who can do these 
things beautifully-do them as well as you make your 
wines; and someday, when you're feeling flush, let's get 
labels made that are the TOPS. (3/21/40] 
Additionally, JS counseled MR on how best to ap­

proach certain East Coast wine dealers, restaura­
teurs, and well-heeled potential retail customers 
whom he knew. MR repeatedly thanked him for his 
help. Sensitive to Street's financial need in retire­
ment for exercising frugality in wine purchases, he 
often sent cases not just of Masson wines but of 
pricey German and French ones, and even samples 
of other California wineries' releases, to demon­
strate his wines' superiority. 

MR soon came up with an extension of his part-
nership notion, making a place for Street: 

It keeps going through my mind, the success which we 
could have, if I could handle the production, you the 
publicity, and a third party supply capital. If you could 
provide a person genuinely interested who would 
supply this additional capital, this could all be 
accomplished because your interest and mine would 
always remain fixed in the making of the very best 
wines possible and they would serve to neutralize any 
unknown element which would be introduced ... . There 
are many advantages in having others associated with 
me in a creative endeavor . (3/28/40] 
After Wildman's letter arrived, MR's business 

plan began including him too. 
I am anxiously waiting to see Mr. Wildman .... Any 
possible manner in which I may cooperate with him 
toward a mutually profitable alliance will be my 
determination. And if he is genuinely interested in 
producing fine wines in California we shall, I therefore 
assume, come to understanding even if possibly limited 
in scope in the beginning . My intention will be to 



establish some foundation, at least, for future 
development of our cooperative efforts and I hope 
we can go further. 

I must first convince him that to sell fine California 
wines (have them available to sell) he must interest 
himself in production, directly or indirectly, otherwise 
no one will produce them in quantities beyond their 
own outlets . How I wish he could take over the entire 
merchandising end (by joining me in proprietary 
interest) and you to handle the equally and important 
and equally difficult end of publicity . [ 4/17 /40] 
By now, MR envisaged himself as a self-appointed 

wine-quality czar who would supervise the growing 
of fine grape varieties and the winemaking activities 
in other vineyards and wineries enlisted in a focused 
effort to produce, publicize, and market excellent 
pure-varietal wines-putting California finally on 
the map of supreme winegrowing regions. MR be­
lieved it was a crucial time for improving quality. 
Because war launched by Germany had engulfed the 
European continent and now threatened Britain, in 
1940 California wines were fast becoming attractive 
to wine merchants who previously had scorned 
them. Importers and wholesalers now flocked to the 
Masson winery, so MR began withdrawing certain 
wines from further sales and also imposed limits on 
how much could be sold to any one dealer. 

Attacking "Frauds" .•. and Frank 

M
R's ambitions extended far beyond the 
reaches of the Paul Masson domaine: he 
clearly wished to direct the premium output 

of the California wine industry. This intention he 
shared with wine promoter and merchant/ distrib­
utor Frank Schoonmaker (FS), whose energetic ari_d 
enthusiastic activities were transforming the better 
wineries' marketing strategies . Schoonmaker and 
Marvel had proposed in their 1934 Complete Wine 
Book that California wineries plant more good 
varietal grapes so as to produce better and fine 
wines-which MR was now doing at Masson. 

In the late 1930s FS traveled back and forth 
across the states in his zeal for gathering up and 
selling the best of California's wines. Earlier, he had 
been the bete noire of the state's wine industry 
because his book had expressed dissatisfaction with 
the wines made there, and proposed major changes 
to improve quality. But now the proprietors of 
better wineries were pleased when this enterprising 
New Yorker chose some of their best wines for 
nationwide promotion and distribution. In addition 
to a special bottle label proclaiming varietal identi­
ty, bearing the winery's name and location, and 
announcing the vintage year, a banner declared it 
"A Frank Schoonmaker Selection"-the latter to 
guarantee quality and varietal authenticity. FS had 
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persuaded wineries that the prestige conferred 
would enable them to charge higher prices and also 
improve sales. 

Yrarz/( Schoonmaker 
SELECTION 

Rusty Ray, however, had doubts about getting 
involved with FS in any wine-representing deal, let 
alone in some exclusive national distributorship or, 
beyond that, partnership. In some wine-connected 
circles Schoonmaker already had a rather will-o'­
the-wisp reputation. As MR observed back m 
February: 

Frank Schoonmaker wants to buy an interest [in 
Masson], but he has no money and anyway, I find that 
he is more of a wine buyer and a wine seller than he is 
a producer, for he desires to make money in order to 
leave the business. With him it is a means to an end 
rather than an end. [2/10/40) 
Several days later MR said more: 
The firm of Frank Schoonmaker & Co. has been trying 
for a year now to obtain our entire output for 
distribution to the consumer at our prices. We have a 
written offer from them to take our entire output of 
Cabernet, Pinot Noir, Gamay, Pinot Blanc Vrai, Pinot 
Chardonnay and Folle Blanche. Frank Schoonmaker 
has recently written to me twice, proposing that he 
visit me this month again, at which time he wishes to 
renew negotiations, to obtain from us all of the wines 
which we can make from our hundred acres of 
vineyard. There is in fact a lively competition for them . 
I know of no better manner of determining prices than 
what commercial firms are willing to pay. 
You will recall, I am thus far selling nearly half my 
grapes, preferring to build more slowly and handle my 
own sales until such time as the right connection can 
be made and which I do not deem Schoonmaker to be. 
But based upon the continued increase in business, I 
have since last writing you, decided to sell no more 
grapes . I feel I must so prepare for the years to come, 
and will this year commence operations at full capacity 
for the first time. I am as yet selling direct from our 
cellars our entire annual release, without the aid of 
any jobber. I believe you will understand when I say 
that Frank Schoonmaker Co. wants our wines at our 
prices, I mean that they would be sold to their 
customers at our prices, just as we are now selling 
them, but that firm would be entitled to the regular 
trade discount. [2/12/40] 
When out West to court the owners of the better 

California wineries, Schoonmaker usually went to 
Saratoga to spend time with Rusty Ray, and 
together they tasted and talked about wines. MR 
found that FS was usually a good judge of wines, 
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though his palate was not infallible-especially with 
a wine Frank was promoting. Several times at least 
Julian in effect warned MR to proceed with caution 
when dealing with Schoonmaker. "By the way, I'm 
not sure how good Frank's taste is. When he began I 
went to a tasting to celebrate his book, and I 
thought the wines a poor lot. He's young and has 
much larnin'-and he must have tasted a lot, but 
while I've tasted some excellent wines of his, I've 
also tasted some I thought very poor." [3/21/40] 

Not surprisingly, FS ranked high among the 
personalities the two correspondents gossiped about. 
According to MR, at some point Street disclosed that 
this flamboyant, peripatetic wine writer and broker 
-who now outshone him in the press's and the 
public's view as America's greatest wine authority­
had once worked as his assistant at a time late in 
Prohibition, when Street was furnishing imported 
wines to private clients. Frank had impressed his 
boss with his zeal for work; but suddenly he quit his 
job-purportedly after copying, virtually stealing, 
JS's valued customer list. (If true, perhaps he also 
took away some of Julian's opinions about ways to 
rescue the benighted American wine industry, 
claiming them thereafter as his own.) 

MR began carping about the caliber of the 
Schoonmaker Selections, which were now widely 
announced and publicized in publications likely to 
be read by East Coast wine-oriented readers, such as 
The New Yorker. MR sometimes relayed news indi­
cating FS's business problems, and seemed almost 
pleased to report this situation. 

Schoonmaker is not doing well in California. One of 
the firms who sold to him was here in the person of 
one of their men yesterday. He told me of their 
troubles. For one thing, California is not accepting the 
Schoonmaker label, under which he sells all his Cali­
fornia wines. It is foolish to try to sell California wines 
to Californians under his unknown name when Cali­
fornians know well all the producers' names. [4/19/40) 
MR also commented on the absence-of-quality 

factor-for instance, concerning the difference 
between what he called "natural" wines (his) and 
"unnatural" ones (other wineries' products) that 
had been tampered with: blended, pasteurized, sul­
fured, heated, frozen, filtered, fined, treated with 
chemicals . 

I have written you already about Schoonmaker's 
pasteurized wines. He would not know if they were 
pasteurized or not, and I am not sure that he would 
even want to know. Why should he want to know if he 
has to merchandise them and he suspects that he 
cannot get wines which are not pasteurized, and if he 
is unable himself to make or inspire the making of 
natural wines? I do not recall that he ever asked me if 
my wines were pasteurized. [5/16/40) 

MR routinely pored over Department of Agri­
culture statistics on the state's acreages in fine­
varietal and ordinary grapes; he also visited other 
winegrowers' vineyards to identify and count grape­
vines. Most important was the privileged time he 
spent (as his letters to JS reveal) with several UC 
Davis wine scientists-viticulturists Winkler and 
Olmo, and enologist Amerine . Because of their 
survey work throughout California, they knew 
exactly which varietal plantings were where, how 
much, and their likely yields. A 1935 law covering 
varieties in vintage wines required wineries to use at 
least 51 percent of that particular grape-which 
thus permitted 49 percent of anything else. MR 
concluded (as apparently the scientists did) that 
there weren't enough grapes even to provide that 
bare-majority percentage in new higher-priced, 
varietally labeled wines, including the Schoonmaker 
Selections . When sampling these so-called varietal 
wines, he found that the dominant flavor and 
bouquet were rarely that of the named variety, but 
of lesser, cheaper, and far more abundant grapes. 
Therefore these wines being marketed as varietals 
were mongrelized blends-often even misnamed as 
well. MR declared them downright fraudulent. As an 
example, he reported to JS: 

I am not selling Frank any of my wines as yet. He is 
after them but I have held back, as per my other words 
to you. He had his San Francisco manager here last 
week, also his California wine sales manager. They 
brought copies of magazine publicity and assured me 
that Frank would be out to see me ... . They mentioned 
that they had a wonderful Pinot Noir from Fountain 
Grove and so after they asked my opinion I merely 
said, "It is not a Pinot Noir," on which statement I 
stand. [6/7/40) 
A week after mentioning this possibly bogus wine 

that Schoonmaker was offering as a varietal, MR 
had much more to say. He had bought two bottles 
and sampled wine from one of them (saving the 
other for Street). 

It is interesting to note the colossal frauds perpetrated 
by bottles both here and abroad.... In that "Pinot 
Noir" I do not believe there is any Pinot Noir. Nor is it 
more than a sound, well made, ordinary wine. It is 
vintaged as 1934, yet standing three days in a glass, it 
made a tartar deposit. Since wines drop their tartar in 
their first and possibly second year, it is fantastic to 
think of it continuing into the 6th year. I judge this 
wine to be of the year 1938. Its aroma is to me that of 
the Durif [aka Petite Sirah] grape. Dr. Winkler was 
here Friday and he told me that the old Japanese 
originally in charge of the Fountain Grove vineyard 
knew that there were no Pinot Noir grapes there. I 
asked him about Durif and he said they had that 
variety. We must not quote Winkler on this as he is an 



employee of the state and the state might not 
think such comments from him proper . But the 
State Pure Food Dept. will get around to these 
things in time ... First, someone must learn to 
know the varieties ; second, influential people 
within the industry must desire truthful label 
practices . You may know, Fountain Grove doesn't 
sell this wine as "Pinot Noir." Their label for this 
wine is California Burgundy . Frank Schoonmaker 
is the one whose label reads "Pinot Noir ." 
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MR then continued : 
Frank also has a very pleasant little wine made by a 
Mr. Vallient [Valliant] of down Hollister way and 
which is sold under the latter 's label as a California 
Johannisberg (not er ) Riesling . I tasted this wine the 
other day, also, and found no trace of Johannisberger 
Riesling in it . I know Mr. Vallient and also the former 
owners of his (leased) vineyard, which is the old 
Palmtag vineyard , and I am told there are no Johann­
isberger Riesling grapes in that vineyard. Dr. Winkler 
says he doesn't think Mr. Vallient is guilty of 
falsification knowingly, it being Winkler's idea that 
some one has told Mr. Vallient he has the variety .. .. It 
is the facts we are concerned with. And likewise we are 
concerned with the practice of Frank marketing , all 
over , these California wines under labels that permit 
people to judge California wines unfairly. I can't say 
right now if I am to have any dealings or not with 
Frank in the future . 
MR now pondered what position to take regard­

ing protesting the veracity of these and other 
varietal wines' claims: 

I will, no doubt , decide either to concern myself ex­
clusively with my own wines and their labels or else I 
will deem it my right and concern as to how others 
label their wines , also . The former policy is my natural 
reaction . But so is conversation (growing out of genu­
ine interest ) just like this . And the latter activity leads 
to the latter policy, if continued . What do you think? 
Do you believe I should interest myself in the labels of 
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other peoples wines beyond confidential talk like this? 
I know it must be done by some one and I know it is to 
the best and selfish interest of all in the end . But the 
question is, should I say anything to others or should I 
look to the state to deal with the problem? [6/15/40] 
With or without JS's advice, MR apparently took 

action, for soon after this letter he surely wrote to 
Schoonmaker and accused him of fostering fraud­
ulent wine labeling. Although he often sent JS 
carbon copies of his letters to others, also originals 
or retyped copies of theirs to him, unfortunately the 
Princeton collection contains neither his letter nor 
Schoonmaker 's reply. (There is no known archive 
for Schoonmaker's Papers. ) However , one can sur­
mise what MR had said from his summary of 
Schoonmaker's response: 

[This] is going to interest you because it clearly shows 
how California wines have gotten the reputations they 
have, and why it is continued . This is a good example, 
for Frank, through his connections, can "establish" 
facts that are not facts, and this he is doing, just as 
others have done, until the public has acquired a whole 
knowledge of wines that is in fact completely wrong . I 
hasten to add, I shall not answer Frank's letter-it has 
gone far enough (for me to pursue the useless chase). 
But you will note from his letter : 
1. He challenges but does not deny my suggestion of 
his frauds. 
2. He endeavors to shift the burden of proof to me, 
thus indicating his unwillingness to have the truth (or 
have it established ). 
3. He hides behind a declaration that he has exactly 
the assurance which I suggest he obtain, while ignor­
ing the fact of my suggested assurance included estab­
lishing proof the varieties exist in the vineyards. He 
refers only to having the assurance of the producer in 
"writing ," whereas I suggested an affidavit and a re­
port from the School of Viticulture (Dr. Winkler or Ol­
mo). So, in fact he has not the assurances I proposed. 
4. That they [Fountain Grove] have 25 acres of Pinot 
Noir in production is absurd and untrue . When last I 
was there they had not even cultivated their vineyard 
and it was not being developed but exploited . That was 
under present ownership. They had no champagne two 
years ago, but they have been selling it "naturally 
fermented" for over a year now. 
5. And at last Frank falls back on that "old reliable," 
that never fails a man in a corner . He says so far as 
taste is concerned, the "Pinot taste" depends to a very 
large extent upon soil and methods of fermentation. 
[7/25/40] 
A week later, MR continued the harangue . But 

finally he told JS in a more charitable tone toward 
FS and various wineries claiming varietals : 

And this is enough today on poor little Frank. He 
needs a rest and I hope he gets it. He is a salesman 
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before he is a wine man and to reverse the interests is 
to misjudge the man-and that covers it . What is said 
here in confidence is to illustrate what I might never 
otherwise be able to demonstrate clearly to you. I do 
not intend to injure Frank or these other producers . I 
merely want you to know why I believe as I do-and 
why others believe as they do. There must be reasons . I 
give you these reasons as I see them, hoping you may 
see them, too. [7/31/40] 
MR greatly resented the varietal-label situation, 

claiming that the attention and high prices the 
Masson wines were earning so impressed the better 
wineries that, whether encouraged by Schoonmaker 
or not, they now changed previously generic labels 
on their best wines and gave them varietal names: 
e.g., Pinot Noir, Pinot Chardonnay, Cabernet Sau­
vignon. Schoonmaker must have known that 
probably none of the so-called varietal wines he 
"selected" had been made totally from a single 
named varietal grape; after all, this wasn't illegal. 
But the impurity outraged MR as a wine fundamen­
talist . He prided himself on Masson' s making and 
selling only 100% varietals-how it should be, in his 
rulebook. Blending fine varieties with inferior 
grapes was akin to sacrilege, as it would further 
damage the reputation of California wines. There­
fore, people who perpetrated such frauds should be 
exposed and shamed . 

Eventually this feud with FS simmered down. MR 
couldn't help but admire Frank's superb selling 
skills, and finally agreed to make 2500 gallons of 
Folle Blanche from the 1940 vintage into a Schoon­
maker Selection. (He had been paid in advance for 
the grapes .) Thus he could say to JS: 

Yes, Frank is slow pay, or so we have found him. I have 
checked his credit pretty closely but nothing available 
shows his real ability than his actual dealings. But 
success is more often founded upon strained financial 
conditions than the opposite , strange as it may seem. 
Of course I speak only of~ . I do not say extended 
finances produce success. I am willing to go along with 
him on the basis under which we are making wine for 
him because he has advanced that money and we 
cannot therefore lose. [9/29/40] 
Lately MR felt readier than ever to turn the 

marketing responsibilities over to somebody else 
who shared his ideals and goals and whom he could 
trust. He couldn't devote sufficient time and effort 
to the business side of operating a winery while 
engaged in growing the best possible fine-varietal 
grapes and from them making extraordinary wines. 
Now that the Masson business he had bought in 
1936 had finally turned the corner in 1940 and was 
becoming profitable, he and Elsie wanted to recoup 
some of the over $200,000 they had paid out in 
personal investments beyond the initial purchase 

price-to make improvements on the property, build 
up a wine inventory , and establish a viable enter­
prise . They had also bought up shares from other 
Masson shareholders. 

MR longed to spend most of his waking hours in 
the vineyards, entrusting much of the wine cellar 
supervision to Goulet. Sometimes when he wrote to 
Julian he seemed exhausted, in great need of res­
pite, even discouraged: 

This place has been a terriffic [sic] struggle from the 
point of actual physical labor . I have been completely 
fatigued for months on end . I have done much of the 
work with my own hands, working with the men. And 
there is no job outs ide or in I have not done and cannot 
do. So, when I get upset about something , good or bad, 
I react like a tired person . But I am still here, and I 
should have gotten away from it in these last few 
weeks. But I did not . Your advice is very sound and 
much appreciated . We will not overlook what we have 
even in a moment of weakness , we will stay on. We 
have done all the really hard work now. There remains 
the more important and yet less difficult work of 
planning, directing, realizing what has been under­
taken . At first there was the rebuilding of the cellars , 
the replanting of much of the vineyards , building of 
roads , the hard labor. It was increased by the strain of 
waiting for the inventories to mature , to learn if the 
methods would produce the results I was so sure they 
would. [7/31/40] 

Frederick Wildman 's Visit 

I
n early August of 1940 the head of Bellows & Co. 
finally arrived in California to make favorable 
distribution arrangements with one or more of 

the better wineries. Coming to Paul Masson to talk 
with Martin Ray, he got a tour of the vineyards and 
wine cellars. MR was decidedly disgruntled when he 
reported to JS on the visit. (His long letter was 
composed over a succession of days. ) 

Mr. Wildman has now come and is supposed to return 
today. He phoned me last night that he would be here 
this afternoon and would fly this evening at seven, 
from San Francisco. We were asleep when he phoned, 
were very glad to get his message but nevertheless, the 
thought came to me that he was probably about to set 
[sic] down to dinner someplace in the City and it 
served to illustrate to my satisfaction the vast differ­
ences existing between growers and wine merchants .. 
How can the two be expected to find a meeting of 
minds on a subject they are both interested in from 
such extremely different approaches, for their very 
lives are so different . I assumed Mr. Wildman was 
about to have a dinner and possibly discuss wines at an 
hour when I was asleep from the fatigue of actually 
making wines... . What wine merchants want is not 
necessarily what wine growers want. As long as all goes 



well, we appear to be almost the same organization. 
But it is clear enough to me now, the responsibilities of 
developing this property, financing it, making its wines 
great, are our responsibility. And in order to take hold 
of and maintain this responsibility, independence of all 
other interests must be maintained . 
MR tried to look rationally at the circumstance, 

despite his apparent disappointment over the much­
anticipated meeting: "We cannot expect Bellows and 
Company to think of our problems as they appear to 
us. If we can maintain a friendship relationship with 
the firm and extend to them the courtesies due them 
and the respect due the leader in their field, it will 
be a successful relationship." 

Wildman, though, didn't come back to Masson as 
initially intended, so an irritable MR continued his 
long letter of complaint . During his visit the Bellows 
president had asked to inspect the winery's records, 
and MR grew incensed just thinking about it: 

So far as our system of records goes, I am certain from 
what I know first hand that there is not another cellar 
anywhere that has a more complete, accurate and 
efficient one. I know at all times personally exactly 
what wines I have, all about them and for what they 
are intended and why they were made as they were . In 
addition to this, we have the system of records which 
records a complete historical record of each individual 
small cask, going back to the very section of the 
vineyard from which the grapes came, even the daily 
record of their picking, care, etc .... I answered all the 
questions he asked but I could hardly open up to him a 
complete disclosure of our entire system of operations 
when he was only here a few hours and could not find 
time to return .. .. He is an odd chap, he seems to think 
his business is the only successful one and that our[s] 
is not. He couldn't seem to get it through his head that 
we are perfectly able to sell all our wines and make 
money doing so. 
Then MR deliberately contrasted Wildman with 

his rival, Frank Schoonmaker-sounding as if he 
now felt inclined toward linking up with the latter 
in various ways: 

In tasting wines with [Wildman], I found him just like 
Frank Schoonmaker was a year ago. He is interested 
first in getting young wines cheap, into the bottle and 
sold at a profit to him at an early date. Why, he doesn 't 
know when our wines should be bottled . It is absurd 
for him to think they are in the wood too long. Frank 
wanted the same thing a year ago, and to hell with the 
reputation of the producer . Believe me, I have been 
over this before. Wine merchants are all the same. If 
they ran the vineyards and cellars there would be no 
great wines, and more of very nice little wines . This is 
one reason I would not sell to Frank last year, he 
wanted just what Wildman wants now. Frank has 
lifted his horizon now and has developed some vision. 
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He is actually way ahead of Mr . Wildman this year, in 
his plans, his execution, his vision .... [Wildman] just 
wants to buy cheap and he will have to get over that if 
he is going to deal with me, just like Frank has done . 
The illusion that I must have his distribution is poison­
ing his sight and vision . I don' t have to have him .. .. 
Frank and I have had no basis for cooperative efforts in 
the past . Now he has adopted methods that look good 
to me and I am going for the methods, just like I will 
for those that Wildman will have to in time adopt. But 
the personalities of the men remain the same. They are 
wine merchants, both of them. Frank has learned some 
things Wildman has not . Therefore I can deal 
pleasantly and profitably with Frank. I am prepared 
for Mr. Wildman to pass through that same school of 
experience . It is just a bit humorous, to think of 
Wildman coming out here with the idea he can tell us 
how to run our business . He knows nothing of it. His 
business is selling wines. We make them. And yet, we 
do sell our wines in a manner that is successful. We 
can make a substantial profit this year and we can 
chose [sic] our own outlets. [7/31/40-8/9/40] 
Furthermore, MR tried to stir up an internecine 

conflict by saying that Wildman had spoken dismis­
sively about Julian's wine judgment. JS responded 
to news of this put-down in a gently sardonic, 
philosophical tone : 

I was amused when you mentioned the way Wildman 
tried to mark me down . So was my wife. We both knew 
it would be like that. He is a prima donna . He wanted 
me terribly on his board to begin with, but having me 
there, and having people talk to him occasionally about 
such reputation as I may have in wine circles, bothers 
him because he likes to be the Big Boy. It is pretty 
funny when you think of it . If I'm an ornament on his 
board you'd think he would [be] delighted, wouldn't 
you? It all helps the business. But it somehow nags 
him .. .. I really don't give a damn whether he tries to 
build himself up by talking me down a bit, or not . Wine 
is his business. It is just a sideline with me. He is 
young and I am getting old. He is eaten up with 
ambition . I just want a peaceful, tranquil, interesting 
life while it lasts . I know him like a book, never fear . 
Once in a while he annoys me. Mostly I find him funny 
as hell in his relationship with me. The trouble is that 
he wants to own the center of the stage and sing the 
high notes with the spotlight on him, but now and then 
somebody in the audience wants to hear a chirp from 
me. Wildman wants me in the chorus, lined up behind 
him, singing tra-la-la , and if something comes 
momentarily to push me forward from that place, he 
feels it interferes with his grandeur . 
Julian could also balance any resentment with 

the consolation of rich memories of the multitude of 
wonderful places, and wines, he had once known: 

Of course, too, when we are importing all sorts of 
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wines, or when he is abroad buying them, he tastes a 
lot, and so he is more au courant with wines of the 
moment than I am. He knows all the little ins and 
outs, and there are many things on which I can now 
listen to him-just as he listened to me at first, when 
he felt a desperate need of somebody with my back­
ground . But his current knowledge now enables him to 
feel superior to me. He can take the stand that I'm an 
old guy living in the past. Well, the fact is that a pretty 
long past has been a great advantage to me in tasting 
wines . My palate seems to remember a good deal out of 
the long ago, and I am glad it does . 
Julian couldn't resist including a few slight digs 

at Schoonmaker as well: 
I have tasted wines that Frank touted that I thought 
quite poor. It makes me feel that his palate is not very 
exacting, though he certainly has a busy little head on 
him for wines. I think it is good to be old in wines . So 
when Freddy [Wildman] or somebody else tells me that 
some wine I don't like is excellent, I just go ahead with 
my own opinion and am amused .... 
I think you ought to have some market in a few choice 
places in the East, just as I thought before, but that is 
your business .. . but you can perhaps see that it kind 
of gripes me to be boosting you all the time and playing 
right into Frank's hand when I do it, when I am on the 
board at Bellows, and more particularly when Frank 
has performed in certain instances in a way I don't 
like. [8/30/40] 

Sour Grapes (Non-Varietals) 
dman's trip to California proved satis­

actory enough for Bellows, if not for Martin 
Ray. After visiting various winery 

proprietors, he made a distribution arrangement 
with Inglenook, in Napa Valley. After MR heard 
about it, he began delivering a bevy of opinions to 
JS, including dire predictions. (Such negativism 
usually characterized his appraisals of other 
wineries' property, personnel, and products, then 
and later). His first long letter was followed by a 
series of epistolary diatribes regarding Inglenook 
and then spreading out to other wineries as well. 
The accusations in these letters to JS, first about 
some of Schoonmak.er's Selections and then as 
reactions to his annoyance over the Bellows-­
Inglenook deal, may have value to contemporary 
wine historians who perhaps tend to accept at face 
(or label) val1.,1e those historic "varietal" wines com­
ing out of California in the late 1930s and early '40s. 
MR's frequent citing of the private opinions of Drs. 
Winkler and Amerine, if accurate, add weight to his 
charges. 

Surely you will understand I could in no way be jealous 
of Inglenook or John Daniel because the deal which he 
made with Bellows was first offered to me and you 

clearly understand while I think it is a fine thing for 
Bellows, I think that it is a very poor deal for a pro­
ducer. If you could know first hand the two properties 
and if you could understand that John Daniel is not a 
wine man, is merely an owner of the property , it would 
serve as a guarantee of my sincerity which I pledge to 
you in this statement that there is no jealousy in me as 
I write this letter . But we must keep our sense of 
values and we must be realists . The fact that John 
Daniel is a nice young man, honest, sincere and willing 
does not make him other than just that . There is going 
to be lots of pressure on you now to let you look upon 
John Daniel and Inglenook as something they are not 
and it is concerning this that I am writing you .... 
First of all I will say to you that they will never 
produce great wines at Inglenook. I know this. Just 
yesterday I talked with Dr . Amerine about it and he 
did not even give consideration to the possibilities of 
their so doing for he too knows it . Second, I can tell 
you that their wines are poorer today than they were 
four years ago and when I say that it is because I know 
it and because anyone else who has followed their 
wines knows it to be true . Third, I want you to realize 
that to a very great extent the varietal labels under 
which they merchandise their wines are misleading 
and amount to fraud in this sense .. .. 
I have now come to the part of your letter that you say, 
out of all the common place wines made in California 
some few, notably Paul Masson and Inglenook so far , 
are going to emerge as tops. Now this is the sort of 
thing that I do not want to come about with you . 
[9/23/40) 
MR was particularly galled after JS said that he 

had recently received a friendly letter from Mr. John 
Daniel. Full of vitriol , MR began detailing "fraudu­
lent" varietal wines now on the market . As he 
explained himself : 

I am becoming impatient with the ignorance and fraud 
of producers . After all, it doesn 't require a lifetime to 
identify the variety of the vines growing in a single 
vineyard, and when they deliberately refuse identifica­
tions of experts or themselves renamed their grapes to 
comply with trade advantages, it is time that innocent 
bystanders seek refuge from what is sure to ultimately 
ensue . 
With the good of the industry at heart , I have been 
more "general" than specific, in discussing these things 
with you at times in the past but now I must tell you 
my opinion, just as herein above expressed . You have 
often wondered why, in California , the great varieties 
do not appear to produce wines true to varietal 
character, as suggested by wines claimed to have been 
made from such varieties . The answer is, they are not 
made from such varieties. 
In the same letter MR reported on a recent talk 

with a man named Andy Hewitt who was connected 



with the Wine Institute . 
It is with him the old story . They want me to associate 
our name with those of half-a-dozen others in the 
industry and to cease saying we are the only ones in 
the industry who are making wines by the classic 
methods responsible for our 1936 and subsequent 
vintages. I answered with a blast that I hope he 
remembers , for it is plain he has not seen fit to 
remember all I have told him heretofore . Briefly, my 
reply was, when any of these others actually start to do 
the things they have talked of doing so long I shall 
gladly associate our name with theirs in whatever way 
and extent their results and success justifies . Beauleau 
[sic] is supposed now to be using the "classic methods," 
Andy tells me. Well, that is the last straw. I told Andy 
if he 'd bring their wine-maker down here I'd get a 
"confession" from him soon enough to end their talk. 
For Beauleau doesn't even know what is meant by 
"classic methods ." Just because the owner [Georges de 
Latour], now deceased, was a Frenchman, means 
nothing . His business was cleaning out wine casks, for 
the cream of tartar so reclaimed in wine he made 
money during prohibition. Fine wine, he never made. 
[10/17/40) 

Still Dreaming Big 

D
espite his unhappiness over Wilclman's alli­
ance with Inglenook, MR still dreamed of a 
Bellows-Street-Masson/Ray combo that could 

transform the form and caliber of winemaking in the 
U.S. 

[Wildman] will be a great and strong business friend if 
I can ever draw him into line where he is willing to 
cooperate . It is an effort worth the undertaking, as I 
proceed . Unfortunately , he wants to run the show all 
by himself .... 
Let us speak freely . If you and Wildman and I can be 
brought together, our relationship sealed by mutual 
respect and trust, in a business relationship devoted to 
the making, publicizing , and merchandising of Cali­
fornia wines and thereunder you handle publicity , 
Wildman merchandising , and I wine-making, we shall 
have something ... . We could control all the best wines 
coming out of California and build a great business 
with little required in the beginning beyond ourselves 
and our firms . By contract, all the best grapes could be 
guaranteed .. .. Without any one of us , this thing can't 
be done properly . Who else can write of wines and 
vineyards and cellars , the romantic and appealing way? 
Who can sell better than Wildman? I have the thing 
necessary to production . We could even form a produc­
ing company, if need be, and into it could be put 
permanently two or three properties capable of pro­
ducing the entire requirement of Bellows .. .. Wildman 
needs you, he needs me, we need him. The only 
preventing influence is Wildman's apparent present 
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will to run everything himself .. .. It is a virgin field, the 
production in California of fine wines , sound ordinary 
wines, correctly made, publicized and merchandized . 
Many people are feeling this same urge, some have 
already approached me. But I can't work with them .... 
We should not divide our interests. We should move in 
together now in a permanent association . We have 
together the solution to problems not otherwise 
possible to solve either as readily or as happily. Your 
reaction will be awaited with great interest and 
anticipation. [10/17/40] 
By now Julian was surely weary of the barrage of 

MR's verbiage concerning Wildman and Bellows, 
Inglenook and other wineries-and more than ready 
to call a moratorium on it all. Perhaps he felt sur­
prised at MR's latest proposal to invite Bellows back 
into his scheme to establish control over the high 
end of the California wine business. JS advised MR 
to hold off any further pushing for a while. 

Wildman is thoroughly tired, I am sure, of my harping 
on your wines. I'm going to pipe down. He'd have liked 
to get some if it had been commercially workable , I am 
sure .... If we let Wildman alone for a while he may 
come round after a while to thinking of it as "new 
business ," Wildman-initiated business, and that will 
make it seem better to him . [10/31/40) 
Not long afterwards , JS apparently admonished 

MR for acting pugilistic with his peers in the wine 
industry. MR replied: "I am not the scrappingest 
feller, I merely insist, as you do yourself, that things 
of vital interest to us be respected and that people 
not use our name to elevate themselves to positions 
to which they are not entitled while at the same 
time injuring us." [11/20 /40] 

Still Searching for the Perfect Match 

W
hen 1941 arrived, MR still hoped to secure a 
partnership with a like-minded individual or 
company with sufficient assets to invest and 

a keen ability to promote and sell fine wines . He had 
given up on Bellows. Wildman and MR were both 
autocrats by nature, and with each of two partners 
intending to run the show-making all important 
decisions, and perhaps also taking major credit for 
successes-a business association wouldn't last long . 

Yet MR, though becoming more and more of a 
loner in word and deed, could envisage and offer 
himself as part of a productive, creative , and money­
generating team: 

The "all for one and one for all" spirit is a great thing . 
Once I had a little group of business associates who 
practised this , openly and successfully and with a great 
deal of satisfaction to all. With the passing of time it 
broke down, but for the years that it lasted it was 
something which I have ever since been trying to re­
establish, and I think that in time I will succeed, but 
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~.,-~~=!ii BOOKS & 
BOTfLES 
by 
Fred McMillin 

[Fred McMillin , our indefatigable wineman-researcher, taster, 
teacher, and writer- has provided his "Books and Bottles" column 
since our first issue in 1991. In Vol.4 No.2 (April 1994), Fred pulled 
numerous books from his library shelves to review the Petite 
Sy rah-Petite Sirah nomenclature and lineage, "Que Syrah , Sirrah , 
Sirah?" Today he adds a footnote. - Ed.] 

A PETITE MYSTERY? 

The Books 

W 
e all know botanist Dr. Durif developed the 

Durif grape variety (alias Petite Sirah) in the 
1880s in southeastern France. What we 

didn't know is Dr. Durifs first name . . . at least the 
Petite Sirah fan club didn't . They checked about fifty 
references and conferred with a U .C. Davis authority. 
No luck. So they phoned me for help. Thanks to guid­
ance by our editor, Gail Unzelman, I have an exten­
sive collection of wine books ... and when I cracked 
open Roy Andries de Groot's The Wines of Cali­
fornia, the Pacific Northwest, and New York 
(New York: Summit Books, 1982), there it was on 
page 155: Francois Durifl 

A second question was posed: "Could you tell us 
which California winery produced the first varietal 
Petite Sirah? More than one claim the honor, from the 
1960 vintage." 

Back to the library. The University of Cali­
fornia/Sothel,y Book of California Wine (Berkeley 
/London: U.C. Press/Sotheby, 1984), edited by the 
illustrious team of Doris Muscatine, Maynard A 
Amerine, and Bob Thompson, says that while the 
varietal Petite first appeared in the mid-1960s, the 
first bottles were produced by Napa Valley's Lark­
mead and Louis M. Martini wineries in the 1940s, but 
they labeled it Duriff [sic]. 

All of this brings to mind what the fine wine 
historian Ruth Teiser once told me about her disci­
pline: "Being first is Yfil:Y, Yfil:Y important . . . to Yfil:Y, 
Yfil:Y few people." 

The Bottles 
Here are the best Petite Sirahs my picky panel has 
swirled and sipped recently. Francois would like 'em 
all! 

l"t - Silkwood , Howell Mountain, 1999. $39. 
2nd - Guenoc, North Coast, 2000. $20. 
3rd_ Guenoc, Serpentine Meadow, 1999. $39. 
4th - Foppiano, Bacigalupi Vineyards, 2000. $17. 
5th - Bogle, California Appellation , 2000. $10. 

MARINACCI, cont'd. -
not with any material with which I am now associated. 
When such a thing is functioning correctly, it is one of 
the finest things in life and I might say I am quite 
hungry for it. [1/22/41] 
To demonstrate his continuing search for the still­

elusive partner, MR sent JS a copy of a letter sent on 
New Year's Eve of 1940 to the Manhattan-based 
financial company, M. Lehmann, Inc . After summar­
izing the goals, assets, and investments involved in the 
Paul Masson corporation, and mentioning that num­
erous people had approached him with partnership 
propositions, MR said: 

Our interest is in wine-making and the life we live 
which insures the continuation of wine-making and the 
kind of wines that result therefrom . We would like to 
turn over the entire merchandising end of the business 
to someone else but we would never do this unless the 
party taking over this responsibility or someone 
associated with him first acquire a financial interest in 
the business which would insure the success of such a 
plan. If we could see the property in strong financial 
hands devoted to the continuation of the policies which 
we have heretofore outlined to you and ifwe could then 
devote our entire energies to the growing of these wines 
we would consider this perfection. But nothing which 
we may do short of this realization will in any sense 
alter the continuation of precisely what we have been 
doing for five years. [12/31/40) 
Nothing came of this outreach effort. Meanwhile, 

Frank Schoonmaker, in spite of MR's variable past 
experiences with him , seemed more and more the best 
candidate for a business alliance. In the early months 
of 1941 the two wine men, Martin Ray and Frank 
Schoonmaker, began some serious talking. • 

[To be continued in the April 2004 issue .] 

Never lend books-nobody ever returns them; the only books I have in my 
library are those which people have lent me. - ANATOLE FRANCE 




