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WINE TALES 
by 


Warren R. Johnson 


[Tendril Warren Johnson , proprietor of Second Harvest Books, 
finds special pleasure in snooping·out new titles in the non · 
technical category. His on·goingdatabase features some 300 titles 
in the genres of Novels , My steries , Romances , Songs, Poems, 
Toasts, Quotations, Anthologies , Plays, Children's . He pours for 
us this issue "One Ne w, One Old, and One Different!' '. - Ed.] 


• TheMerlotMurders:A Wine CountryMysteryby 
Ellen Crosb y, New York : Scribner , 2006. 286 pp. 
Hardbound. $24 . 


N
ot unlike a fine wine , this mystery is complex 
and intricate . Like a boutique wine, this 
mystery is the first U .S.-published work by 


the author and may not be universall y known . We 
hope Ellen Crosby will continue to cultivate her crop 
and produce a bountiful harvest. The wine country , 
in this case , is Virginia-filled with details about 
winemaking and mentions of Jefferson 's efforts to 
establish a wine industry there. 


The story takes place on the eve of the harvest and 
is complicated , both by the personalities involved and 
the winery itself . Lucie Montgomery , ensconced in 
France , receives an early morning phone call from 
her brother Eli that their father has died and that 
funeral arrangements are already underwa y. Lucie 's 
trip home is difficult for several reasons. She has 
been in France recovering from an automobile 
accident which has left her disabled and dependent 
upon a cane. Eli has become a cash-strapped 
materialist , an oxymoron at best , marrying a woman 
whose penchant is for an extravagant lifestyle . There 
is also a sister at home who has taken up with 


Lucie 's ex-boyfriend ; a godfather , Fitz , who has be
come a lush; and a local policeman who grew up to be 
on the right side of the law , counter to all childhood 
predictions . 


Upon arrival , Lucie finds the winery a disaster . 
Her father , Leland , has let the place disintegrate to 
shambles , mostly by making skeptical deals with 
others and hiring a cut-rate vintner. The land itself 
has become more valuable than the winery; it is , 
after all , the Washington metroplex . Eli wants to sell 
out to support his wife 's habits, and he has convinced 
his sister Mia to support his intention. Lucie alone 
wants to retain the winery. Just before the funeral , 
Fitz tells Lucie that the death of her father was no 
accident. Fitz is a partner in the winery and knows 
that the murder was motivated by the potential sale 
of the winery. After the funeral , Fitz is found dead . 
Lucie now knows that she is next in line to be 
murdered , as she is the lone holdout to keep the 
winery operating . 


Ellen Crosby , a freelance reporter for The Wash
ington Post and former foreign correspondent for 
ABC News Radio , has learned the wine industry well . 
She is conversant with the details and science of 
making wine , which makes for good reading. We look 
forward to her sequel , due out in August , The 
Chardonnay Charade. 
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• The !7"ine~ardby Idwal Jones. Berkeley: University 
of Califorrua Press , 1997 (originally published by 
Duell , Sloan and Pearce , 1942). 279 pp. Quality 
paperback. 


G
ertrude Atherton , the prolific California author 
of the late 19th and early 20th centuries once 


. said that Idwal Jones (1890-1964 ) was; truly 
baffling man and author to depict. "He occupies a 
solitary niche in letters , for he belongs to no school , 
either of thought or fiction .... Critics have called him 
a genius. " It is true; his writings cover a wide 
spectrum of subjects: gypsies in Wales French 
cuisine , the wine industry, a quick-silver ' mine in 
California. He is a Californian through and through, 
and he knows his California history , lore and the 
state 's winegrowing areas. He is a perfect candidate 
to write a piece of California wine fiction. 


The Vineyard is a novel of Villa Montino in the 
northern Napa Valley at the turn of the century (19th 
-20th)-the winery , its grapes , and its people. Alda 
Pendle is left homeless with the death of her vintner 
father. She has nothing except the excellent viti
cultur'.11 training he has given her. She begins 
knocking on doors looking for employment in the 
Vallets wineries . At her last stop, before crossing 
over mto Sonoma County, she is taken in at Villa 
Montino , a vineyard well known to both her father 
and her. ~he novel proceeds with the developing 
relat10nships at the winery, the encumbrances of the 
larger family and the looming of Prohibition. Will 
there be a happy ending? The story evokes the love of 
the land and living with the seasons. 


Beyond the pleasure of the story is the pleasure in 
the amount of information presented about 
viticulture , the winery , and the Napa Valley at the 
time. There are the big names-Beringer , Krug , 
Hilgard , Bioletti-and even the role of the Chinese in 
the Valley. There are also the wines , the grape 
varieties , the vine diseases , and the economics of the 
industry . What a pleasurable way to learn some 
history . Robert Mondavi has added a new Foreword 
that puts the work in context with this history of 
winemaking in California . Highly recommended. 


• The Flowers of Evil by Charles Baudelaire. New 
York: Oxford University Press, 1993. Oxford World 's 
Classics. Translated with Notes by James McGowan , 
with parallel French text . Softcover. 


C
harles Baudelaire was born in Paris in 1821, 
dymg there m 1867. In his 46 years , he wrote 
a few short works of poetry and one major 


work-The Flowers of Evil . He was a translator and 
promoter of the works of Edgar Allan Poe , wrote 
studies on intoxicants , and numerous essays on 


painting , caricature , and contemporary literature . 
When Baudelaire was only five , his father died , 


and his mother 's remarriage two years later had a 
traumatic effect on him. His stepfather sent him to 
sea in 1841, but Baudelaire revolted and returned to 
France. In the next year , he inherited a large sum of 
mon~y but could not handle it , and his family 
appomted a lawyer to help him manage the funds . 
~audela~e spent his money with great rapidity and 
lived a life of poverty , disorder , and illness while 
maintaining the life style of a dandy. ' 


Ten years before his death , Baudelaire published 
The Flowers of Evil The poems were considered a 
public indecency and the courts ordered six of the 
poems to be suppressed. He revised and enlarged the 
collection and republished it in 1861. The ban on the 
six poems was not overturned until 1949. In 1866, he 
suffered a series of strokes , leading to paral ysis and 
aphasia and died the next year. 


T. S. Eliot called The Flowers of Evil the greatest 
example of modern poetry in any language. The 
literary world of 19th century France considered them 
to be an outspoken portrayal of lesbian love , a linking 
of sexuality with death , unremitting iron y, and a 
celebration of the seamy side of urban life . 


Of the nearly 150 poems in the work , five concern 
themselves with wine. The first, "The Soul of Wine, " 
is the voice of wine speaking to the vintner. The 
growing of the grapes and the making of the wine 
produce a rare poetry. The second is "The Ragman 's 
Wine ," a glorification of a destitute man on the city 
streets. The next and longest poem is "The 
Murderer 's Wine. " This murderer takes delight in the 
absence of his wife , the murdered , for now he is free 
to get drunk and let a truck run over him in the 
streets wherever he might fall . The last of the poems 
i~ '?he _Lov~rs' Wine " where , without bridle or spurs , 
life 1s like ndmg a horse to heaven in the freedom of 
space . 


I would hate to judge Baudelaire 's writing on 
these poems ; they are but a minute portion of his 
large work . I would probabl y be forced to disagree 
with T. S. Eliot . However , they are a contribution to 
the literature of wine . 


THE WAYWARD TENDRILS is a not-for-profit organization founded 
in 1990/or Wine Book Collectors. Yearly Membership / Subscription 
to the WAYWARD TENDRILS QUARTERLY (ISSN J 552-9460) is $25 
USA and Canada; $30 overseas. Permission to reprint is requested. 
Please address all correspondence to THE WAYWARD TENDRILS, 
Box 9023, Santa Rosa, CA. 95405 USA. FAX 707-544-2723. E-mail: 
tendrils@jps.net. Editor and Publisher: Gail Unzelman. -







BOOKS & 
BOTTLES 
by 
Fred McMillin 


HOW WINEMAKING WAS DISCOVERED: 
THE PERSIAN VERSION 


According to each of our three following authors
Omar Khayyam, Sir John Malcolm , and Aristotle-a 
Persian king is credited with the discovery of wine. 


THE BOOKS 


• How Wine Came to Man: An Old Persian Tale. 
Middlesex , NY: Rochester Folk Art Guild , n .d. 28-
page calligraphic text . Card covers ; hand-sewn. 


I
t is said that Omar Khayyam told of a mighty 
king named Shariman , who reigned long ago at 
Herat in Persia . The king 's son saved the life of 


an eagle . In appreciation , the bird brought some 
strange seeds which , after planting , "shouldered its 
way through the earth ... grew tall , and sent out 
tendrils. " The juice was collected "in a huge vat and 
soon was boiling without any fire!" After the boiling 
stopped by itself , the king didn 't know what to do. 
Then he had a good idea . "Quick , get one of the 
rascals out of the dungeon and let him try it ." Later 
the rascal reported that "his soul had forgotten all 
the sorrow of his life. " When King Shariman heard 
all this he was very glad , and so pardoned the rascal 
and set him free. The wise and learned consulted 
together and concluded there was no greater blessing 
on earth than this juice . The y called it "wine " and the 
plant from whence it came , "vine. " 


• The History of Persia. From the Most Early Period 
to the Present Time by Sir John Malcolm . London: 
Murra y & Longmans , 1815 . l"t ed . 2 vols . Reprint , 
Adamant Media Corp. , 2004. 


S
ir John Malcolm (1769-1833 ) was India 's 
minister to Persia two centuries ago . In Volume 
One of his detailed histor y, he quotes from the 


m~nuscript of one Moullah Ackber . It tells of 
another legendary Persian king named J emsheed , as 
follows: 


Jemsheed was the first who discovered wine. He 
was immoderately fond of grapes , and desiring to 
preserve some , placed them in a large vessel and 
lodged it in a vault for future use . When the vessel 
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was opened , the grapes had fermented : their juice , 
in this state , was so acid that the king believed it 
must be poisonous; he had some vessels filled with 
it , and "poison " written upon each ; these were 
placed in his room . It happened that one of his 
favourite ladies was affected with nervous head -
aches ; the pain distracted her so much that she 
desired death. Observing the vessel with "poison " 
written on it , she took it and swallowed its 
contents. The wine , for such it had become , 
overpowered the lady , who fell down into a sound 
sleep and awoke much refreshed. Delighted with 
the remed y, she repeated the doses so often that 
the monarch 's poison was all drunk. He soon 
discovered this , and forced the lady to confess 
what she had done. A quantity of wine was made ; 
and J emsheed and all his court drank of the new 
beverage , which , from the circumstance that led to 
its discovery , is to this day known in Persia by the 
name of zeher-e-khoosh , or the delightful poison . 


Hom 


Wine Came-to man 


anol~ 


1'eRs1an CaLe 


Hanbsc.s:11pteb anb ps:i{nteb 
b2f the 


Rod:iesren fulk Aszt Guilh 
rni'66Lese.x. - new '!ORK 


• Calamity of the Life by Doctor Azarakhsh. [Only 
copy kno wn to FM is the one at the University ofT eheran. Ed.] 


W
hile living in Iran many years ago I hired a 
local scholar to search the archives of the 
University of Teheran for ancient wine 


information. Among his finds was the story of the 
discovery of wine attributed to Aristotle , which has 
not appeared in Western wine literature. The famous 
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philosopher of ancient Greece wrote: 
J amshid , the ancient king of Persia, is the first 
one who comes to the vine accidentally. One day 
when he goes out for hunting he sees a vine with 
ripened fruits on it in a mountainous place. They 
think it is a wild and poisonous plant. The king 
orders them to pick its fruits and put them inside 
a small jar , and keep them in a safe place. After a 
long time, there was a guilty man who was 
sentenced to death , so the king asked for that jar. 
After drinking the juice of the fruits, the guilty 
man went into a heavy sleep and they imagined he 
was passing the last minutes of his life ; but he 
woke up and was happy and full of joy. So any· 
body interested , drank of it; finally the king 
himself drank and also became happy . Then he 
ordered to plant this tree everywhere. 


In addition to these three books , several other 
interesting examples of ancient wine literature were 
found at the library in Teheran. I will briefly note a 
few of them. 
• The 7th century author Khojeh Nassira·din·e· 
Toossi , Prime Minister for Mogul King, gave some 
advice that still applies today: When drinking wine 
"avoid sitting by a fool." • Another 7th century writer, 
Abbassi , relates the involvement of wine in Persian 
history from 500 BC forward , including the role of 
wine when Alexander razed Persepolis . • Ahmad 
Manoocheri Damghani, a famous 7th century poet , 
gives extensive , metaphorical descriptions of wine· 
making thirteen centuries ago. • In the 10th century , 
the renowned Ferdowssi , in his "Shahnameh," tells 
the life·saving role wine played in Roodabeh giving 
birth to the legendary hero Rosstam. 


THE BOTTLES 


T
he Persian king must have used a Muscat grape 
for his first wine . In my recent tasting classes , 
two top scoring Muscats were Sobon Orange 


Muscat and Quady Elysium Black Muscat. 
Another early review of Persian wines was made 


by none other than Genghis Khan (1167-1227 ), who 
said the best wine of the country came from Shiraz. 
(A digression . I may be the only living wine writer 
who has sipped Shiraz wine in the town of Shiraz. It 
was really , really robust!) A recent best value ($9!) is 
Black Swan Shiraz (65%) I Cabernet Sauvignon (35%). 


[Fred McMillin has been researching and writing about wine for 
at least half a century, while his historically related wine·tasting 
seminars in San Francisco have educated and delighted wine 
students for some three decades. Congratulations, Fred! - Ed.] 


'1ftt?, 
& NOTES 


NEWS 
0


~ 


"There is little in life to equal 
finding a book long sought and 


long out of print.,, - DR. MAYA PATEL 


OLD BOOKS, NEW FINDS! 


0 ne of the joys of collecting wine books is finding 
exciting ones you missed earlier . Three 
recently resurfaced titles , not rare or 


necessarily elusive , yet perhaps omitted from the 
mainstream of desired wine books , are worthy of our 
attention , and a place in our libraries. 


• Jean Dethier , ed. Cha.teaux Bordeaux. Wine, 
Architecture, and Civilization . Introduction by Hugh 
Johnson. London : Mitchell Beazley , 1989. 1st English 
ed . (originally published in French in 1988). 259p . 
(Gabler, p.109 , lists the 1993 edition by Cross River 
Press. ) This is a grand book-scholarly , brilliantl y 
and lavishly illustrated . Consider a few of the essays 
from the Table of Contents: "The Sources of 
Bordeaux 's Wine Civilization ," "The History of the 
Bordeaux Vineyard," "The Concept of the Wine 
Chateau ," "The Wine Trade and City of Bordeaux ," 
"A History of Wine Architecture," "The Present and 
Future of Wine Architecture ," "Biographical Diction· 
ary of the Architects , Builders , and Landscape De· 
signers in the Bordeaux Region from 1511-1988. " 
You will appreciate the excellence of this book. 


• Blanche Henrey (1906-1983 ). British Botanical 
and Horticultural Literature before 1800. A History 
and Bibliography of Botanical and Horticultural 
Books printed in England, Scotland, and Ireland 
from the earliest times until 1800 . 3 vols. Oxford: 
Oxford University Press , 1975. Reprint edition for 
Sandpiper Books , 1999. Vol.I: 16th & 17th Century 
History & Bibliography , 290p ; Vol.II: 18th Century 
History , 748p.; Vol.III, 18th Century Bibliograph y, 
142p. In this "monumental and definitive " work that 
provides a splendid history of the botanical and 
horticultural effort in the British Isles, several sig· 
nificant works on viticulture are included and 
discussed-William Speechly , John Locke , Louis de 
Saint Pierre , John Rose, William Hughes , and 
William Turner, among others . Presented also are 
biographical sketches of early agricultural and 
horticultural writers who included wine or grape 
growing in their works: Philip Miller, Richard 
Bradley (supposedly the anonymous author of The 
Vineyard, 1727), John Evel yn , and others. The 
volumes are embellished with color plates and 
numerous reproductions of title pages and elaborate 







fro?-tispieces . This is a superb work of outstanding , 
umversally acclaimed scholarship. A valuable 
attractive , and very readable reference. ' 


• Georgian Wine. (G21632 ). The 1989revisededition 
is written in English, Russian and Georgian. Text by 
V. Chiaurely. Editor , N. Mekhuzla . Translated into 
English by E. Somovoi. [400]p. 9312 x 13. (The 1984 
edition of [344] pages is slightly larger in format .) 
This massive book , beautifully illustrated with some 
1000 color (mostl y full ·page photographs ) contains an 
extensive account of the Georgian wine industry. 
Sections cover the early earthenware and chased 
metal vessels used , the earliest period of Georgian 
winemaking , the old Georgian wineries , a section on 
the old labels , a large section on grape harvesting 
(including a feature on "churchkhela ," a delicacy of 
harvest·time , made from nuts and raisins threaded 
on a string and dipped into caramel) , wine making 
factories , vintage dry table wines , semi·dry wines , 
naturall y semi·sweet wines , fortified wines , cham· 
pagne wine, Soviet champagne , sparkling wines , 
dessert wines , vintage brandies , and jubilee brandies . 
(Our Tendril thanks to Joe Lynch for this description 
of the book and the translation of the names of the 
book 's contributors .) 


WINE FICTION 


F
or those who enjoy a good novel with a wine 
theme, here are a few titles not previously 
listed . (See also "Wine Tales " by Warren John· 


son this issue. ) 
• Cox, Irving E ., Jr. Murder Among Friends . New 
York: Abelard-Schuman , 1956 . 188p . A murder 
mystery with a California vineyard setting. 
• Holt , Victoria . The King of the Castle. Garden 
City, NY: Doubleda y, 1967. 310p . Suspense and 
romance in the French wine country; rather old 
fashioned , slightly implausible , overl y descriptive 
and dramatic , but still a good read. 
• Lowndes , Mrs. Belloc [Marie] (1868-1947) . The 
Chianti Flask . New York: Longmans , Green & Co., 
1934 . 284p. British ed. , 1935. London : Heinemann . 
298p . A murder mystery set in rural England. 
"Everything turned-didn 't it-on a bottle of that 
Italian wine which is sold in a queerly shaped 
bottle? " Mrs. Belloc Lowndes , a prolific writer of 
crime novels and other works , fiction and non-fiction , 
was the sister of author Hilaire Belloc , known in 
wine literature for his Advice and An Heroic Poem in 
Praise of Wine (see Gabler , p.39 ). 
• Murray , Lynne. A Ton of Trouble. New York: St . 
Martin 's Minotaur , 2002 . 227p. A Josephine Fuller 
Mystery , set in the Napa Valley. A "plus·size sleuth " 
and a "super·size porn queen " caught in the middle 
of a winery murder . Don 't know .... 
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• White , David G. The Good Life . A Chris Garrett 
Novel . Napa , CA: Harmon & White Publishing , 2007 . 
272p. Hardcover. $25 . A Napa Valley vintner is 
found drowned in a wine vat: accident? or murder ? 
A'."1-thor ~te , ~ho has a degree in writing , is a 
wmemaker s assistant at a Napa Valley winery . 
• Fletcher , Jessica and Donald Bain . Blood on the 
Vine. A "Murder, She Wrote " Mystery. New York: 
Sign_et, 2001. 260p. Paperback. A breezy , enjoyable 
Jessica Fletcher story , this one set in Napa Valley. 


TOKAJ - HEGYALJAI ALBUM 


I
n our January 2007 issue , Christopher Fielden 
revie~ed the 2001 facsimile reprint by Tokay 
Renaissance of the original 1867 Album of the 


Tokay-Hegyalja , one of the classic wine books of its 
era . We had several requests for copies of the reprint 
(and no copies available from usual internet sources ), 
so a correspondence was initiated with Tokay 
Renaissance in Hungary. To make a very long stor y 
very short , we did not succeed in getting an y copies 
of the book (about $50 US). Five copies arrived here , 
but ~ere battered and bruised from a lack of proper 
packing ; a replacement shipment would not be sent. 
Do any Tendrils have a Hungarian connection who 
might be able to obtain copies? Contact the Editor if 
you can help! tendrils@jps.net 


Fr om: HOW WINE CAM E TO MAN 
AN OLD PERSI AN TALE . 
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lNTHE 


WINE 
LIBRARY 
by Bob Foster 


• Women of the Vine. Inside the World of Women 
H'.bo Make, Taste, and Enjoy Wine by Deborah 
Brenner. Hoboken , NJ: John Wiley & Sons , 2006. 
242 pp. Softback. $16.95. 


"It's too bad ... Not recommended. " 


F
or centuries the wine world was almost 
exclusively a man 's world. Women seldom 
managed to penetrate into critical leadership 


roles in teaching, making , or enjoying wine. But in 
recent years there has been a change and now 
women occupy pivotal roles in all aspects of the wine 
world. Having a book with profiles of these women 
is a terrific idea. 


This book could have been superb , documenting 
the females of the wine world who have really made 
a difference in opening up the former male enclave. 
But, the book falls short of this goal. Again and 
again in reading the biographies , I kept wondering 
why some of the women were selected for this book. 
Some of them have a simple story: they went to 
college , went to enology school and then got a job in 
a winery. Other than their gender, why are they in 
this book? At the same time I kept thinking about 
all of the notables who were left out. What happened 
to Carole Meredith whose DNA research at U.C . 
Davis unraveled so many mysteries about the 
origins of various grapes? What happened to Carol 
Sheldon , the most medaled winemaker in 
California? The list could go on and on: Kathy 
Joseph , Lane Tanner , Zelma Long . All of these 
pioneers are overlooked. 


But even without these glaring omissions , the 
text just plods along . It never seems to develop 
much style or grace . The focus is so narrow. For 
example , in the section on Heidi Peterson Barrett 
(who does deserve to be in the book), there are 
repeated references to "her father" or "her dad ," but 
the author never mentions his name , Dr. Richard 
Peterson, nor his near-legendary accomplishments 
in the California wine industry . The one exception to 
this bland pattern is the insightful and interesting 
foreword by Gina Gallo. 


The book claims it is loaded with sidebars "filled 
with tips and secrets. " Some of them are terrific and 
interesting , and some so banal as to be useless . 
Pinot noir with duck. Wow. There 's a revelation. 


It 's too bad. This book could have greatly 
expanded our knowledge of the women pioneers who 
did so much to change the face of the wine world. It 


could have shown their strategies for surviving and 
prospering in a male dominated environment. That 
goal is still , sadly, unfulfilled . Not recommended. 


• Great American Wine. The Wine Rebel's Manual 
by Craig Renaud. Spokane , WA: Tornado Creek 
Publications , 2006. 224 pp . Hardback. $24.95. 


"It's insightful stuff well told' 


There 's a lot to like in this book. The author , an 
Idaho-based wine writer and wine broker, has 
written a very interesting , down to earth and 


very humorous book that covers everything from the 
"condescending trendy scheming wine-rating system " 
to the role of wine in various religions. 


The author begins with a lengthy section 
analyzing and showing the flaws in the American 
wine grading scene led by Robert Parker. He has an 
entire page with a chart entitled "Robert Parker 
Wine Descriptions that will Baffle You." Among the 
descriptors are animal fur , forestry , and verbena. It's 
insightful stuff well told. Renaud has no tolerance 
for any of the pompous words used by some critics to 
describe wines. 


I was particularly impressed by the chapter 
entitled "How to Drink Wine and Still Go to Heaven" 
where the author discusses each of the world 's major 
religions and their attitude about drinking wine. 


The sole disconcerting note on the book is its 
continual emphasis on events and places in the 
Western Washington-Idaho region. It seems oddly 
localized for a book devoted to American wines. With 
all due respect to the wine lovers of the area , no one 
would ever call the region the center or near·center 
of the American wine industry. These frequent 
references to the region or its noted Davenport Hotel 
seemed distracting from the main thrust of the book. 


But the humor and the information in the book are 
solid. Recommended. 


• The Art and Science of Wine by James Halliday 
and Hugh Johnson . New York: Firefly , 2007. 240 pp. 
$30. 


"Bravo!' 
[IN SUMMARY] Take two of the best wine writers of our 
era and let them do a thorough analysis of the 
science and the art that go into every decision from 
the vineyard to the bottle. The result-one of the best 
wine books of the year. Bravo! Very highly recom· 
mended. 


[Bob Foster , a founder of the Wayward Tendrils in 1990 and a 
frequentmemberofwine tasting juries around the country, writes 
a regular wine-book review column for the California Grapevine. 
The above reviews appeared in the April/May 2007 issue . To 
order a subscription or a sample issue of this excellent bi-monthly , 
yo u can send an e·mail to grapevine@san.rr.com. - Ed.] 







Served Up from "The Barchives" 
by Brian Rea 


[This 1s the fifth (no pun !) of Brian Rea 's recent series on early 
Mixed Drink Books. He draws from his unmatched ''Barchives " 
and his some sixty ye ars in the adult beverage business <from 
bartender to executive) Salute, Brian ! - Ed.] 


American & Other Drinks. Upwards of Two 
Hundred of the Most Approved Recipes, for Making 
the Principal Beverages Used in the United States 
and Elsewhere , by Leo Engel , of the Criterion , late 
of New York City , U.S.A. (London , 1878). 


l\°UTMF:C:: GRATER . 


F allowing my recipe 
for serving up 
reviews of Cocktail 


/Mixed Drink books in a 
chronological sequence , I 
believe Leo Engel's 
American & Other 
Drinks should be the 
next up at the bar. 
Published in 1878 in 
London by Tinsley 
Brothers (8 Catherine 


Street, Strand ), its gilt-decorated cloth-bound 73 
pages are filled with 202 beverage recipes , 
numerous black and white ads , and superb 
illustrations of bar utensils . 


In the last issue of the Wayward Tendrils we 
reviewed Haney's Steward & Barkeepers Manual, 
published in 1869 . Between that year and Mr . 
Engel's publishing date of 1878, there was only one 
other Bartender/Cocktail book published , and that 
was Jerry Thomas 's The Bartender's Guide. Since 
we have discussed Mr. Thomas 's 1862 How To Mix 
Drinks or the Bon·Vivants Companion in a pre· 
vious issue , I believe we can move on to Mr . Engel. 
(But we will have to discuss Mr . Thomas 's books in 
another issue , as there are some recent facts , and 
fiction , that have surfaced .) 


First European -Published Book 
on American Drinks 


E
ngel's book has created some controversy, at 
two levels. The first is the claim that this was 
the first European-published book about 


American Drinks. If I use my collection as a guide , 
as well as other bibliographic and reference books , I 
concur with this claim-the records indicate no 
other books of this genre published prior to Mr. 
Engel's American & Other Drinks . But , if per 
chance another European-published American 
Drink book printed prior to 1878 does surface , I 
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shall purchase a round of adult beverages for the 
person submitting that find. Cheers . 


The second controversy was whether or not Mr. 
Engel obtained most of his recipes from the 1862 
and 1876 editions of Mr . Thomas ' book. As far as I 
am concerned , why not . I believe most Cocktail/ 
Mixed Drink book recipes are derived from other 
books that contained recipes , especially early 
cookery books. And let us not forget Oxford 
Nightcaps, first published in 1827, with numerous 
subsequent editions over the years. Obviousl y there 
were many people purchasing this book, and be 
assured this included many authors , and potential 
authors. Many Cocktail/Mixed Drink authors 
duplicate these recipes , sometimes modifying the 
recipe, the portions, the ingredients , or as a last 
resort , changing the name of the drink to avoid a 
plagiarism accusation. 


If I may inject a point that I firmly believe : a 
substantial portion of all Cocktail I Mixed Drink 
recipes are derived from a simple , basic concoction 
of the 1700s , the Toddy , which contained sugar, 
spirit , and water (frozen or liquid ). A brief list of 
some of the Toddy family of popular, vintage drinks 
would include Bimbos, Caudles, Cobblers , Crustas , 
Cups , Daisies , Eggnogs , Fixes , Grogs , Juleps , 
Mimbos , Mulls , Negus , Punches , Sangarees , 
Shrubs , Sitchells , Slings, Smashes , Sours , and 
Syllabubs . Probably at least 75% of all concoctions 
served today have that formula as the base-and 
then on to infinity . In a future issue , I would like to 
discuss the latest trend of exotic garnishes 
emanating from the bar/kitchens , as well as the 
august titles bartenders are bestowing upon 
themselves these days. These observations will be 
served up in full in my B.A.S TA.R.D.S (Bars, And 
Saloons , Taverns , And Random Drink Stories) later 
this year. 


Now , back to American & Other Drinks. Again 
we have another eloquent preface that I feel should 
be part of this dialog , to wit: 


"Oh! that men should put an enemy in their 
mouths to steal away their brains! " These few 
words , culled from a work of the immortal 
Shakespeare , must speak volumes in favor of 
those "Cooling Drinks " so artisticall y concocted 
to tickle the palate of mankind. The Americans , 
to whom we are indebted for a great number of 
ingenious inventions that have added greatly to 
the human race , were the first to introduce these 
wholesome and invigorating Refreshers. For 
many years they only flourished in the United 
States , but have at last become acclimatized in 
every quarter of the globe , and are now the 
acknowledged drink in all Bacchanalian revels. 
Every great city now boasts of its "Alabama 
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Fogcutters, " "Connecticut Eye -openers ," "Light· 
ning Smashers ," "Boston Nose-Warmers ," "Mag· 
netic Crushers ," "Galvanic Lippouters ," "Josey 
Ticklers ," and "Leo Coaxers." It occurred to the 
author of this work that it was only right that 
the public should be made acquainted with the 
precise manner in which these drinks are 
manipulated , there being a vast difference in 
both their flavour and effect if made from a 
proper recipe. Leo, during his lengthened so· 
journ in America , collected an unlimited number 
of original and other recipes for "Drinks, " and 
has become a great benefactor to the British 
nation. Parr or Morison may have contributed by 
their skill to health , but it has been reserved for 
Leo to look after both health and spirit , and we 
feel certain that no one will deny that the social 
drinks he has popularized in this country have 
added to the comfort and enjoyment of all classes 
of the community , from His Royal Highness the 
Prince of Wales to the most humble of Her 
Majesty 's subjects. It is our intention to select 
from his gigantic catalog of recipes upwards of 
two hundred various compounds, each of which 
has been extensively patronized by the ban 
vivants of every country , and to explain in this 
little volume the best method of concocting them; 
so that in the future there will be no excuse for 
anyone that happens to have this book in the 
library ever again imbibing any of those "villain· 
ous compounds" so often met with. Having made 
this liberal promise , we shall now take our leave , 
make our bow, and , like the Peri in Lalla Rookh, 
exclaim-


Joy , joy for ever , my task is done ; 
The gate is passed , the haven is won. 


Huzzah for brevity, aplomb, confidence , and a 
substantial portion of chutzpah. 


One of the puzzling , unfortunate aspects of this 
book is that after all the praises of the afore· 
mentioned refreshers , their recipes are not 
included. How rude! I would imagine a reader 
perusing this book would have turned to those 
recipes first . Maybe the drink titles were too racy. 


There are twenty-one recipes in the book for 
Leo 's Specialties, and fifty-five recipes for Punches. 
One of the more interesting of Leo's Specialties is 
Leo's Knickebein : 


"Keep a mixture ready -made to hand , thoroughly 
combined , of the following , in the proportions given: 
One -third each of Curacao , Noyeau , and Mara· 
schino. When mixing a drink, fill a straw-stem port 
wine glass two-thirds full of the above mixture , 
float the unbroken yolk of a new-laid egg on the 
surface of the liquor , then build up a pyramid with 


the whisked white of the same egg on the surface of 
the latter , dash a few drops of Angostura bitters , 
and drink as directed. 


Directions For Taking The Knickebein 
(Registered) 


1. Pass the glass under the Nostrils and Inhale the 
Flavour . - Pause. 


2. Hold the glass perpendicularly , close under your 
mouth , open it wide , and suck the froth by 
drawing a Deep Breath. - Pause again . 


3. Point the lips and take one·third of the h"quid 
contents remaining in the glass without 
touching the yolk . - Pause once more. 


4. Straighten the body , throw the head backward , 
swallow the contents remaining in the glass all 
at once, and at the same time breaking the yolk 
in your mouth. 


May I add , consume this drink only when in 
formal attire. 


You have to admit this is a special concoction , 
and surprisingly is listed in a number of older 
Cocktail/Mixed Drink books . One day I shall have 
to experience the uniqueness of this drink , no less 
the precise method of consuming it . The 
"Registered" insertion makes me wonder if that 
would be similar to a patent , or is it just a Drink 
Registry. Will have to inquire. 


Compliments to American Parentage 


A
n explanation in the book for Eggnog is 
another compliment to American parentage . 


Egg Nogg 
Egg Nogg is a beverage of American origin , and 
has gained a popularity all over the world . In the 
South it is almost indispensable at Christmas 
time , in the East wise men imbibe it , in the West 
the egotist believes in it , and in the North it is a 
favorite of all seasons. 


BU NDLE Of' ~,-RAW S USED IN SIP PIN G C.:01'UL£RS J U Ll::PS, &c. 


Juleps also receive their plaudits , to wit: 


Juleps 
The Julep is peculiarly an American beverage , 
and in the Southern states is more popular than 
in any other. It was first introduced into 







England by Captain Marryat , where it is now 
quite a favorite. The gallant Captain appears to 
have been a great patroniser of this drink , and 
published the recipe in his work on America 
[1839]. We give it in his own words: 


I must descant a little upon the mint julep , 
as it is , with the thermometer at 100 de· 
grees , one of the most delightful and insinu· 
ating potations that was ever invented , and 
may be drunk with equal satisfaction when 
the thermometer is at 70 degrees. There are 
many varieties , such as those composed with 
claret , Madeira , &c, &c, but the ingredients 
of the real mint julep are as follows ; I learnt 
how to make them and succeeded pretty 
well. - Put into a tumbler about a dozen 
sprigs of the tender shoots of mint ; upon 
them put a spoonful of white sugar and 
equal portions of peach and common brandy , 
so as to fill it up one·third , or perhaps a little 
less ; then take rasped or powdered ice and 
fill up the tumbler . Epicures rub the lips of 
the tumbler with a piece of fresh pine·apple , 
and the tumbler itself is very often incrusted 
outside with stalactites of ice . As the ice 
melts you drink . I once overheard two ladies 
talking in the next room to mine, and one of 
them said: "Well , if I have a weakness for 
any one thing , it is for a mint julep. " A very 
amiable weakness , and proving her good 
sense and good taste . The y are , in fact , like 
the American ladies , irresistible. " 


Well , we are back to the same old problem , 
portioning. No sizes indicated for the tumbler , or 
the peach and common brandy. This is a problem 
with any number of Cocktail/Mixed Drink books. 
Portions are in 114s, 113s, l/2s, 3/4s , and so on , 
which can result in some rather unbalanced drinks . 


Some other recipes of interest could be : 


No.184 - Girard Flip 
So styled after the famous grotesque dancers of 
that name , being their favorite beverage when 
thoroughly exhausted after their terpsichorean 
eccentricities . In a tumbler place the yolk of an egg , 
to this add about a tea-spoon of noyeaux; a dash of 
cayenne pepper ; a half glass of brandy ; a gill of ice . 
Fill up with new milk , shake well and strain . 


No.189 - Our Swizzle 
It occurred to the author of this little work , after a 
conversation with an Indian gentleman , to make a 
cocktail called in India a Swizzle. Take a small 
tumbler , half fill it with chipped ice ; then add one 
and a half liqueur glasses of Boker 's bitters ; half a 
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wine glass of brandy ; and two or three drops of 
Noyeau to flavor and sweeten it. Now swizzle this 
concoction , with an Indian cane swizzle , to a froth ; 
drink through a strainer . Tastes differ. An Indian 
likes a cocktail swizzeled ; a North American , with· 
in the last few years , will not take one unless it is 
stirred with a spoon ; a South American will have it 
shaken; an Englishman , who has traveled in Amer· 
ica , is more particular than any one of the others 
(until you find out his taste ), and is the most 
difficult to please . 


Decisions , decisions , plus a goodly amount of 
bitters for contemplation . 


No.195 - Heap Of Comfort 
One new·laid egg ; liqueur glass of Maraschino ; 
liqueur glass of brandy ; Cayenne pepper according 
to taste ; gum syrup. Shake up well with ice and 
strain in a cocktail glass . 


Not sure this is the appropriate name for this 
drink , and did they keep chickens in the bar area ? 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series I Twelfth Section 
by Barbara Marinacci 


As with the last three installments of this long-running article about the friendship between Calffornia vintner Martin Ray and UC Davis 


enologist Maynard Amerine, this segment covers the critical period in mid-1955 when MR and his wife, Eleanor, were conducting their 
determined battle against prominent wineries and wine men in the industry's well-entrenched Establishment. They aimed to arouse 
widespread attention , especially among wine writers , retailers and connoisseurs , to their grand cause: pushing the better wineries into 
planting far more .ine winegrape varieties and from them making unblended and honestly labeled varietals that would prove California's 
ability to produce world-class wines. By May, though , it was evident that Amerine , who disliked MR's pugilistic methods , might abandon their 


close alliance of almost 20 years. As before, the author thanks the staff of Special Collections of the UC Davis Library for providing access to 
the Martin and Eleanor Ray Papers and frequent assistance in copying documents . 


PART III. MARTIN RAY AND MAYNARDAMERINE(1937-1976) 
- 12 -


aynard Amerine's note 
sent toward the end of 
May 1955 had alerted 
Martin Ray to the 
prospect of soon seeing 
evidence in print of his 
enologist friend's concur 
rent activism in pro
moting improved quality 
in California wine


iiiiiiiiiiiiii;,i . making. "Be sure I get 
the publication of your TAC talk ," MR quickly wrote 
back. "I know you are not idle, Maynard," he said. 
But that wasn't enough, for MR again wrote one of 
his lengthy letters (sent on May 27, four single
spaced pages). 


Some days later , when MR could finally read the 
promised document, he saw that Maynard indeed 
had not become a slouch so far as promoting wine 
quality was concerned. As the text of Amerine 's 
speech -giv en two weeks earlier , on May 13th , to the 
California Wine Institute 's Technical Advisory 
Committee (TAC)-would demonstrate , Amerine had 
scarcely been silent while MR and Eleanor were 
deeply immersed in their Wine Quality Control 
Fight, spending much of their time composing and 
duplicating the typed letters sent out to friends, 
acquaintances , and customers on their large mailing 
list. 


In his above-mentioned message, Amerine also 
pointed out that long ago he had told MR that the 
name "Pinot Chardonnay" was a misnomer for both 
the grape and the wine made from it. But only 
recently had MR admitted his mistake. He changed 
his labels and price list accordingly, to plain 
"Chardonnay ," while also alerting other growers to 
the correct varietal name used in France-as his 


adopted son Peter Martin Ray had confirmed in 1954 
when visiting French vintners and viticulture 
researchers. (At the time, before DNA proved 
otherwise, it was also firmly declared that this white 
grape variety was not a mutant offspring of the Pinot 
Noir grape.) · 


So in his latest epistle MR couldn 't resist 
reminding MA of a noteworthy UC Davis identi
fication error in the past, which appears to have 
escaped the notice of wine scholars. The professional 
confusion during the post-Repeal period , even at 
Davis, over white grape identities may partly explain 
why -as MR invariably complained-most bottles 
labeled Pinot Chardonnay by other wineries didn't 
contain a wine with much, if indeed any, Chardonnay 
(or White Burgundy) identity. Sometimes growers 
and winemakers actually thought they had 
Chardonnay. 


But don't forget the University was wrong in 1936 and 
before. They were giving out Pinot BlancVrai cuttings 
as Chardonnay and visa versa. It was I who first 
investigated and called [Harold] Olmo in. He said he 
would check when he went to France. Upon his return 
shortly thereafter he confirmed his mistake and my 
findings. 
Now having said this , MR decided to compliment 


Maynard as a way to show gratitude and even 
display some humility. 


I take no man 's word unless I can know what he knows. 
You are the only man alive I would trust to buy wine 
for me. And you have aided me numerous times on 
vines, even as recently as last summer. My knowledge 
of vines is limited to very few varieties. I have 
gradually learned to know them well. In the beginning 
almost everything I did was wrong. Our friendship has 
matured sufficiently to permit us to speak out our 
minds and I won't hesitate to say what I believe and I 







expect the same of you. You can never peg a man who 
won't speak his mind . I am not comfortable with them. 


When writing to Amerine at this turbulent time in 
their relationship, MR didn't entirely neglect techni· 
cal wine matters A day after sending off the previous 
letter , he asked Amerine to correct statements made 
in a recent publication by two UC Davis enologists . 
They had said that pink was the proper color of a 
rose·type table or sparkling wine , and that an orange 
tint indicated undesirable oxidation or averaging . 


There are so many things coming out in print that have 
to do with wines and which are untrue I simply cannot 
keep up to correcting them ! But I did not expect to have 
to address Berg and Webb. I am sending the letter to 
you and I will ask that you hand it to them because I 
anticipate you may wish to discuss it between you. 


Then he wrote several paragraphs explaining why 
roses made from Pinot Noir grapes should be orange 
as "a great achievement " and not pink-as exempli· 
fied by Masson 's Oeil de Perdrix (his renowned 
partridge-eye champagne ) and , now , MR's Sang de 
Pinot (Pinot Blood). He also pointed out that the 
popular pink champagnes, or sparkling wines , were 
usually made from "doctored " (or dyed ) white wines , 
not lightly pressed red ones. 


Now, since there is so very much being said right now 
about the Pinot Nair , I think this should be 
straightened out. A letter to me will be satisfactory so 
that I may quote from it . And I hope that you are able 
to accept my statements and employ them for whatever 
comments may be published hereafter . Already I have 
been told by two people that our color is not right . One 
is Dr. Crahan [an oenophile with whom the Rays had 
been communicating and sometimes socializing]. I don't 
know where he got the idea. And last night John 
Melville wrote me at length criticising the color in our 
wine. God only knows where he got the idea . I know it 
was not original with him. I have blasted right back at 
both of them ! But at all times , as in the past , I want to 
work with the University and I will be distressed if you 
cannot accept this correction. I will not sue you, 
however! So please correct. And thank you very much. 
[5/28/55] 
Perhaps MR mailed the letter on the day he wrote 


it . Or maybe on the next day he just delivered it in 
person to the addressee , in Davis. 


The Trip to Davis Inspires an Enlistment Effort 


0 
n Ma y 29th Martin and Eleanor Ray drove 
northeastward to Davis , over a hundred miles 
away , to dine with Amerine at his home , as 


had been previously arranged . But Maynard had 
warned them that the y couldn 't stay there overnight , 
as was customary , for he had a houseguest-actuall y 
the Dr . Salvatore Lucia , who , as MR reported to 
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Amerine in 1954 , had disparaged him. In the con· 
versation atAmerine 's table that afternoon , ever yone 
may have initially skirted the entire touchy issue of 
the Rays ' Wine Quality Fight-though it's hard to 
picture MR , once he 'd imbibed sufficient wine , 
refraining from fixating upon the topic occupying the 
center of his universe . And ifhe did "carry on ," as he 
was wont to do, his host wouldn 't have been at all 
pleased . 


There 's good indication , though , that this culinary 
convocation stirred up a new strategic move . Shortly 
before taking the trip to Davis , Maynard had 
informed MR that he was deliberately maintaining a 
professional hors de combat stance . 


I have discussed your letters or copies with no one. I 
have not even spoken to Winkler of my thoughts 
thereon . [Undated but sent toward end of May 1955] 
Since it had become clear to MR that Amerine 


wanted no part of these agitations aimed at forcing 
(or at least embarrassing ) the Premium Wine Produc
ers of California (PWP ) into accepting some form of 
quality control , he decided he needed a new 
confederate at UC Davis. Possibly while atAmerine 's 
home in Davis , MR decided he should try to engage 
Dr. Winkler. Since Maynard had refused to do it , 
Winkler might be willing to design and propose a 
practicable quality control plan that the Premium 
Wine Producers of California might actually accept. 


Two days later , MR wrote a letter to Dr. Albert 
Winkler , UC Davis 's renowned professor of viti
culture, who had hired young Amerine to join the 
faculty there in 1935 , even before he 'd received his 
PhD from UC Berkeley in plant physiology. Given 
the directive to learn as much as he could about wine 
science, Amerine rapidly became the staff's main 
enologist as well as an expert wine taster. Also , he 
and Winkler together began their six-year 
investigation of which wine grape varieties would best 
succeed when grown under the various climatic 
conditions within California 's many winegrowing 
regions. 


So who better to approach now than Dr. 
Winkler-who apparently knew nothing as yet about 
the Rays ' Wine Quality Control fight? In a final grace 
note to his lengthy letter to him , MR perhaps 
indicated the very time and place of this new 
inspiration. 


I am happy to tell you that over the week·end Mrs. Ray 
and I had the pleasure of dinner at Dr. Amerine 's house 
which occasioned our meeting your Provost , and I 
proposed there a toast to you which we all drank. I told 
of a conversation with you in the early years after 
Repeal when you were building your staff of young 
professors and I said tha t while now they are all well 
known and established under their own names it was 
you who brought them to the Universit y and tha t credit 
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for their success must therefore always be shared . Were 
your ears itching? (5/31/55] 
But first, of course, MR had needed to detail his 


intentions and recent activities. 
Dear Dr . Winkler [MR was never on a first-name basis 
with him]: It has been nearly 20 years now since I 
asked you to come down to our old place [Paul Masson] 
and go over the vineyard with me. You will remember 
my interest from the first was in the better varieties 
and I set off on a replanting schedule at once . It was 
established as clearly justified by the straight 
unblended varietals when I finally brought them to 
market . And our new vineyard here has permitted a 
more concentrated effort on the wines themselves . We 
have held our varieties down to Pinot Noir , Chardonnay 
and Cabernet Sauvignon . As the vines became older we 
got from them better wines. 1948 was our first vintage 
at the new vineyard, 1953 has been our best. 1952 is 
the finest we have thus far brought to market. 
During the past months I have been almost constantly 
in touch with retailers throughout the state . Our sales 
have been splendid and even at this early date in the 
reintroduction of our wines in many places I can say 
that our plan of operation is sound and profitable . But 
I have been greatly concerned to discover dealers have 
little respect for most California varietal wines , 
completely distrusting the varietal claims of the labels. 
They all know about the law permitting blending and 
they need no suggestion to visualize it being carried 
further than permitted. They know that there is little 
Pinot Noir , Chardonnay and Traminer in the state . Yet 
they see all the labels carrying these names . The sales 
people who sell California wines are poorly trained 
whereas those who sell imports are as a group more 
expert at influencing the thinking of retailers. Within 
certain price brackets all this has permitted the 
increased of imports , in 1948 500 ,000 gallons , to 1954's 
total of 3,000,000. These are Gomberg 's figures. And 
this has brought on the organization of the Premium 
Wine Growers [sid of California . 
MR finally got around to explaining to Winkler 


why he was writing this letter. 
Now, I have not wanted to involve you in the effort 
which I am making to drive the growers to some form 
of self imposed quality control. Nevertheless , when and 
if we ever get it , it is something that must tie-in to your 
long and successful fight for the planting of fine 
varieties. For , it is well known in the industry and 
beyond that the University has pioneered in sponsoring 
the planting of fine varieties in California , and while 
the commercial aspect of bringing wine to market is out 
of your field , the control of quality in fine varietal wines 
would come as a magnificent climax to all your efforts. 
There has been rather an extensive accumulation of 
letters between Gomberg, Wente , John Daniel , 
Mondavi , the Marquise de Pins and myself - and 


involving other correspondence as well. So, I have kept 
a file of it for you and during the week it should be 
sufficiently complete to send along to you. It will give 
you the exact facts of the negotiation between us . 
Gomberg has agreed to submit my plan to the growers 
on June 2nd. [It 's presented in#ll in the January 2007 
WTQ.] Some of them are very bitter , as you may well 
understand. But their position is untenable and there 
has been and will continue to be sufficient hammering 
away at them to insure some form of qualit y control 
being brought a lot closer if, indeed it is not actually 
endorsed . 
MR recognized that what he had been doing , and 


what he was doing now , was surely important to 
record for the interest and use of posterity , in the 
forms of nascent and idealistic vintners or wine 
scholars. Unfortunately for this vision of his , few 
people would ever learn about these documents , let 
alone actually look at them. Little is now known by 
the young, let alone remembered by the old, about 
those many dismal quality-dismissing years following 
Repeal , three decades and more , before the Wine 
Revolution began utterly transforming the high end 
of America 's wine industry. 


This file I will send you I would like to become a record 
for reference of viticultural students at Davis and all 
other interested parties , in the years to come when 
quality control has passed into history. I have found 
invaluable the old files of the San Francisco Examiner 
which in the years 1889 and thereafter so ably and 
completely reported the fight made by Professor 
Hilgard for improved quality and in which fight the 
growers opposed him so bitterly . For , it has showed a 
perfectly natural reaction which has continued right 
down to this day. He had nothing to back him up but 
his great prestige. Today there is an economic need for 
the growers to do something and it is my hope that they 
can see that this is their way out. It is the only way to 
meet the threat of growing imports-improve their 
wines sufficiently to meet the competition , then train 
those who sell their wines to intelligentl y present them 
and apply the stepped up sales effort which can then be 
insured . The years that have passed since repeal show 
very clearly that without some form of quality control 
our wines will not be made better. And in the years 
since the start of the last war we have seen what 
happens to quality when the growers have a sellers 
market . 
In winding down his prospectus to Dr . Winkler , 


when telling of the highly positive responses he 'd 
been getting from wine retailers and consumers , MR 
slyly hinted at one significant but unnamed 
approval-withholder , before moving on. It was 
Winkler 's associate Amerine , of course . 


You might be interested to know that of all those with 
whom I have had correspondence on this subject , all 







support vigorously my efforts, save only the growers 
themselves and one other person. Those who are going 
to give us the publicity referred to see in this situation 
which has developed a parallel to the struggle for 
quality which has extended into nearly all of man 's 
efforts and it is to be presented as man 's struggle for 
quality . If the growers line up for the plan they will be 
tied·in as symbols of man 's ideals triumphing over his 
purely materialistic motives . [5/31/55) 
Over the next several months , some back·and· 


forth communications between Winkler and Martin 
Ray proceeded by mail , mostly in phone calls. 


Further Doings with Melville 


D
uring May and June , while the whole quality 
issue raged on , the Rays were all agog about 
their new fast friendship with actor Burgess 


Meredith (portrayed in #8). They also had frequent 
contact-in letters , over the phone , and in person
with John Melville , whose just-published Gwde to 
Caliform ·a Wines had quickly become a bestseller in 
the state (discussed in #10 ). In a letter to Amerine , 
written a week after their social trip to Davis , first 
MR , then ER , described Melville 's recent visit to Mt. 
Eden . 


Melville came bringing us a magnum of Louis Martini 's 
"Pino t Noir" and a bottle of Cresta Blanca "Pinot 
Chardonnay ." The Magnum had no Pinot Noir in it so 
far as I could tell . It was obviousl y a blend but I would 
not try to guess what it contained beyond Zinfandel. I 
was surprised to find he would put Zinfandel in this 
particular wine but it was unmistakable . He evidently 
does not have a standard blend because the wine was 
entirel y different than the last Pinot Noir of his I 
tasted. That is a mistake , too. He should at least stick 
to one blend . But it illustrates what usage and time do 
to a maker . Evidentl y he has by now come to believe no 
one can tell the difference . I wonder what the magnum 
cost? I must ask . 
The Cresta Blanca wine was not good. Perhaps it was 
made of Chardonnay. All I can say is that it , too , was 
unlike their last bottle I tasted. And if it was 
Chardonna y it was Chardonnay wasted because it had 
none of the varietal character of that grape . Melville 
said the wine maker swore to him that it is 100% 
Chardonna y. But then he also told Melville that it 
needed two years in bottle to bring out its varietal 
character! That , to me , is an admittance that suggests 
he knows it is not Chardonna y. Anywa y, the wine 
would not hold up two years in bottle because it was 
low in acid and , surprising enough , did not have excess 
sulphur in it . 
Melville told us , "You know who I reall y would like to 
have dinner with is Dr . Amerine. " Would you rebuff 
him ? He is most anxious to get in with you because he 
knows you know all the things he doesn 't know . His 
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plans are really most amazing. He has even planned so 
far ahead now that he includes a trip to France and 
Germany and a book on French and German wines! I 
wonder what will become of him. I don't see what can 
stop him. He evidently has enough money to live on so 
he will presumably keep right on going. His publisher 
is reall y going to town for him. They hav e Radio and TV 
shows lined up for him , and Joe Jackson seems to think 
he is a very great authority . Books, Inc . ordered 200 or 
300 copies of the book, their first order . It is 
unbelievable ! I see someone reviewed for the Chronicle 
yesterda y, the name was James Benet. Know him? He 
starts out : "It has been for some years inevitable and 
desirable that there should appear a guide to California 
wines such as this ; what was not inevitable was that it 
should be so wholl y and satisfying and brilliantl y 
informative ." I wish to God my success was tha t 
inevitable ! But goes to show what a man can do, 
especially if he gets the right names behind him . Your 
name gave him [Joseph Henry] Jackson . Joe Jackson 
[book columnist for the San Francisco Chronicle] sold 
his manuscript and Joe Jackson is going a long way in 
selling the book now. 
It 's hard to imagine the existence of someon e 


whom Martin Ray couldn't outmaneuver and outtalk . 
But with this brazenly assertive fellow at times MR 
actually found himself outmatched . 


I like to watch people like Melville. He is so intent 
that it is hardly pqssible to even briefly mention 
anything he has not set upon to discuss. Knowing 
this I jotted down some things I wanted to tell 
him. I put them by my side and time after time 
tried to speak of them. But when he had left after 
about 2 hours, my list was still there-I had been 
unable to crowd my points into the conversation. 
He is now in correspondence with Andre Simon , 
and Simon is making over him! He reall y means to 
establish himself permanently as the authority. 
Barring some act of God , he is going to get there. 
The one really great weakness he has is that he 
cannot taste a wine even as well as the average 
unskilled person . But I have an idea when out in 
public he has a method that prevents disclosure. 
That is not uncommon. 
When ending his letter , Martin Ray felt ready now 


to resume , at least for a time, his work as the 
winegrower who loved riding his yellow Caterpillar 
tractor in both directions through his mountain 
vineyard acreage , between the rows of the thousands 
of vines that stood singl y, 10 feet apart. With their 
"basket-pruned " canes securely strapped to redwood 
posts , they were still busily leafing out while 
producing infinite scores of those tiny clustered 
inflorescences that became grapes . 


Have just finished plowing the second time . Now I must 
roll the ground before a wind brings the canes down in 
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the aisles else it will be too late as last year happened . 
Eleanor wants to thank you for us for that beautiful 
dinner ; we surely did have a beautiful day. Here she is. 
So ER added a footnote to MR's letter. Similarly 


disliking Melville 's wine gifts , in her inimitable , 
lighthearted way she portrayed how they turned 
rejection into a celebratory occasion . 


Dear Maynard , we must be slipping , being so late in 
thanking you--0r did we, and being still in worse shape 
than we even suspect , have lost track???? As usual it 
was all pure unadulterated pleasure at your house , and 
went by all too fast. Your little herbs you gave me are 
coming along, despite the really intense summer heat 
that hit here all of a sudden. It 's been beautiful out on 
our veranda these past nights , full moon , wish your life 
allowed you time to sit out here with us and watch the 
moon rise for hours , as the orientals do- the past two 
nights we've done that , and it is so wonderful we had to 
go to bed-early last evening we drifted off to sleep out 
there , waking up just as the moon rose--we were 
tasting all these pretentious wines Melville left us , 
Rusty would just dump out the bottles , finally , letting 
them drain across the bricks and off the porch , 
somehow giving us a very satisfying gesture of 
contempt , rivers of the stuff flowing away from us into 
oblivion-then we'd drink some wonderful wine , sing to 
the guitar , la ugh and talk - what a life, we couldn 't pull 
ourselves away to bed till nigh onto 3 a.m. 
If you can snatch away some time , do let us know , 
because you know how we'd love to have you up here 
with us whenever you can make it. 
Much love from us both ... [6/6/55] 
By early J une, though, Maynard Amerine was 


pulling away from his intimate connection with the 
Rays and their Mt. Eden haven. 


Amerine's Own Quality Cru sade 


S
urely MR understood Amerine 's need to 
maintain a careful distance from his Wine 
Quality Fight when in professional milieus. Yet 


he had expected better support from him in person , 
in the form of interested encouragement instead of 
cold censure. After all , in the past , in MR's and 
Elsie 's, then Eleanor's , company , Maynard had often 
gossiped and complained about the overall situation 
in the state 's wine industry. He would name people 
whose personalities he disliked or wineries whose 
methods he decried, and he 'd dismiss or scorn many 
of their wines , some of which he and the Rays tasted 
together. 


But Amerine had to be discreet ; he couldn 't , and 
didn't , behave this way publicly , whether vocally or 
in print. His position as an eminent professor and 
researcher at UC Davis required diplomatic 
behavior . Faculty members interacted frequently 
with the commercial vintners of all winery sizes. 


Much of their enological and viticultural research 
was basically funded by the big producers , and over 
the years numerous cutting-edge experimental 
projects went on jointly with venturesome wine· 
makers, especially in Napa Valley. So when Amerine 
was out tasting wine among connoisseurs , as 
frequently happened, he felt obliged to be a prime 
spokesman and promoter for California wines , 
thereby likely to incur (as MR had twice reported to 
him) the utter disdain of any vinous Francophiles . 
Except when he was in military service in WWII, 
Amerine had never halted in his own efforts to 
change how things were done-to persuade vineyard 
owners to grow fine varietal winegrapes and help 
wineries and winemakers to start producing wines of 
the highest possible quality . After all , ever since the 
latter part of the 1930s he and Albert Winkler had 
been advocating the extensive planting and separate 
vintaging (with no blending ) of the fine varieties , 
even though their efforts-like Martin Ray 's parallel 
ones-for the most part were minimally heeded. Few 
growers planting , expanding , or replanting vineyards 
consulted recommendations in their 1944 landmark 
publication, "Composition and Quality of Must and 
Wines of California Grapes ." 


And now in mid-1955 MR's strident attacks and 
squabblings with winery proprietors had virtually 
gone public, alarming the far more genteel and 
circumspect Amerine . When MR started exposing 
wineries ' deceptions to retailers and cultivating 
national press representatives to reveal winemaking 
malpractices, his hot dispute with the wine industry 
took on a blackmail mien. This wasn 't gentlemanly 
behavior. Ray 's rough-house methods for bringing 
about better wine through quality control measures 
were unacceptably outre to Amerine . 


Despite his friend 's insinuation , though , Maynard 
wasn't abandoning his own wine quality advocacy . 
Apparently he hadn't told Martin much , if anything , 
about the presentation he was scheduled to give, and 
then gave , to attendees at the Wine Institute 's 
Technical Advisory Committee (TAC) meeting on 
May 13, 1955. Later , of course, as he 'd written MR in 
late May, he 'd give him a copy, once his talk- "Some 
Facts and Fancies About Winemaking and Wines"
got printed up. It would serve as evidence of his own 
consistently held, quality-promoting position . 


Contemporary wine aficionados who know little or 
nothing about the much-delayed planting of fine 
winegrape varieties and the slow development of 
high-caliber winemaking in the U.S. might take 
interest. Professor Amerine 's presentation of many 
hard· hitting facts of that time , delivered over a half· 
century ago. What he said indicates the kind of 
dialogues he and MR had been having over the years . 
But there was a significant difference between what 







the two men said. In his TAC talk the prudent 
Amerine didn't name names , as MR had been doing 
in specifying vintners ' flagrant wine growing sins and 
marketing deceptions. His talk discloses the wine 
industry 's low point in the mid·1950s. 


When Amerine received from the Wine Institute a 
set of mimeographed copies of his talk for his own 
use , he sent one to MR. It probably arrived in early 
June , just after the Rays had visited him . Much of 
the paper 's contents the Rays , of course , had heard 
already from their UC Davis friend and discussed 
with him. But how good it was to see it here "in 
print"! Yes indeed, Maynard hadn 't abandoned the 
battlefield after all, even though he no longer fought 
at Martin 's side. So Martin was delighted now to read 
the tough talk Amerine had given. Amerine even 
started out by commenting , albeit obliquely , on the 
PWP 's intention to widely promote California 's 
"premium " wines. 


It is much easier to say that we are producing the 
world 's finest wines than it is to make critical 
suggestions about the quality of our wines . However , 
there is nothing to be gained by joining a mutual 
admiration society. What I propose is to outline some of 
the fallacies that I believe the California wine industry 
is operating under and to suggest certain other points 
of view which appear to me to be more logical. Nothing 
much that I have to say is new. But perhaps the 
organization of the material will be new to you . Many of 
these points have been discussed previously, both at 
industry meetings , in private conversations with my 
friends in the industry and with my colleagues in the 
University. The errors or misinterpretations which 
remain , however , are my own . 
Let us consider , first of all , the varietal problem. During 
the last 20 years we have preached consistently , year in 
and year out , that our variety plantings needed to be 
revised. There have been some changes , but how many 
California Rhine wines contain any Riesling grapes? 
Even if you consider Sylvaner a Riesling variety , which 
is stretching the point pretty far . And , how many 
California Rieslings have a distinct and recognizable 
Riesling odor? And how many California white Riesling 
(not Johannisberger) contain more than 51% White 
Riesling? ... Just before the war there was a large howl 
from many producers because the ATU [California 's 
Alcohol Tax Unit] took the attitude that Riesling was a 
varietal wine . The attitude of some is that if they buy 50 
tons of Chardonnay [grapes] they should be entitled to 
sell almost any amount of Chardonnay wine. I have 
heard of one case where 500 gallons of Chardonnay 
were sold . This then became 1000 gallons of 
Chardonnay ; in a second transfer it became 2000 
gallons. Considering that the original 500 gallons was 
already blended the final wine was about 12% 
Chardonnay! 
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What is needed is a regular supply of high quality 
grapes. This we do not have . 
Closely connected with this problem is the utilization of 
these varietal types and their proper naming. 
A type name is intended to tell the consumer what he is 
getting: silk or wool or cotton or rayon or nylon or 
mixtures ; small , medium or large white or brown eggs ; 
ale or light beer ; etc . The types are distinct first because 
of their unique origin or unique processing or both. The 
value of a type name is that it conditions the consumer 
to expect a certain type of product. And such a 
consumer is a most valuable one because his sales 
resistance is less and hence specific sales promotion is 
not so necessary. 
Now, one does not need to be very perceptive to note 
that there is considerable confusion about types in 
California. After Repeal only generic names were 
employed . These proved limited in scope because they 
had no meaning. They still do not have except in a most 
general way . Claret to one is burgundy to another . 
Some bottle both out of the same tank - ?one time out of 
the claret tank and the next time out of the burgundy 
tank. Moreover , where a firm does make a distinction 
between the two the distinction may be the opposite of 
another firm and a third may have entirely different 
ideas regarding the characteristic flavor which each 
should have . It is doubtful if any very marked 
distinction can be developed for generic table wine types 
separate from some distinction in the varietal 
components of each. At least it appears impracticable at 
present. 
Several years ago the ATU approved sweet burgundy as 
a type name. At the time I protested vigorously in 
writing and was informed that some sort of industry 
need justified the name even though no such type 
existed in France. 
Besides the numerous names for generic wine 


types, there was the matter of vintaging fine 
winegrapes and then marketing named varietals. 


Even today [the meeting must have started with a wine 
tasting] you may have noted some of our so-called 
Cabernets had only a small amount of Cabernet aroma. 
A type name to have any value must cover a wine that 
is distinctive and different from all other wines. 
There is another and more painful aspect of this. 
Tasting our generic type named wines , burgundy , 
chablis , sauterne , rhine , sherry , champagne , port , with 
their wide range in quality , odor , color, the public soon 
recognizes that each of them does not represent a single 
type but a variety of types. They also know that a 
French burgundy will always have some Pinot 
character . Therefore, the consumer sets up by that as 
the type. 
Here Amerine seemed to address the matter of 


competition from foreign, especially French wines 
that so perturbed the California winegrowers in the 
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Premium Wine Producers group-most of whom 
surely had representatives, their winemakers , at this 
TAC meeting. 


What we are doing when we use European type 
names is to give European wines free advertising 
as the original prototype. I have long advocated 
dropping this free advertising service. In 20 years 
the invidious comparisons would disappear and 
our native types would stand on their own 
characteristics and not invite comparison with 
foreign types. 
"Now, what is to be done?" Amerine then asked , 


pointing out that both the Wine Institute and this 
Technical Advisory Committee had asked specific 
faculty members at UC Davis to help set the wine 
industry standards. He made it clear, though, that 
leaders within the wine industry itself were the ones 
who had to make decisions and take the essential 
actions to change conditions that caused confusion 
and disapproval among wine consumers. 


This is very well and we appreciate the confidence 
that the industry has in the University, but no 
standards can really be developed unless they 
arise out of the industry. The industry must 
recognize that the need for them is so great that 
they will respect and adhere to the standards set 
up even when there is a temporary inconvenience. 
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But Amerine reminded his listeners of historic 
reality: resistance to new quality-enforcing measures 
in the past had come from the winery people
implying that therefore they would likely continue. 


When the present state Public Health Code was 
set up we tried to get the industry to put teeth into 
the wine standards. However , the sauterne sugar 
standards were removed entirely. The sherry 
standards , previously mentioned , were manip
ulated so as to allow pale dry sherry to be sweet 
and the total acid values were reduced until even 
Malaga Chablis was possible. 
Saying that "The essentials are clear, " Amerine 


began making strong recommendations for specific 
changes , such as tightening varietal regulations so 
that grape varieties should be properly named and 
overcropping eliminated. Also, the 51 % varietal 
content regulation could be applied only if "the wine 
has the characteristic flavor of the variety named ." 
The industry should also start a stricter control of 
generic names. 


So how might improvement goals be reached? 
Amerine proposed that industry members "must be 
sold on wine as a beverage first ." Mostly abandoning 
formal prose , he proceeded to make a series of 
suggestions , and even demands , in numbered entries . 


Winery managers and employees should know 
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their jobs technically by improving "tasting 
mechanics ," since wineries ' tasters often "mark bad 
wines as good wines ." So people should "Practice . 
Study . Practice ." Great advances could be made even 
in generic wines through deft blending that might 
include "discrete use of old wine." Competitors ' wines 
should be bought and sampled-tasted blind and 
using some sort of statistical rating system. 


Amerine then provided painful evidence of the 
wine industry 's poor support of technical training and 
continuing education in viticulture and enology, so 
vital in ensuring the production of quality wines. For 
example , the American Society ofEnologists had only 
83 industry members within California , and not all of 
them worked in the wine ind us try. The ASE ' s journal 
had only a small number of subscribers , and its meet
ing last year had less than one hundred attendees. 


Table Wines by Amerine and Joslyn 


A
s for the book Table Wines authored by himself 
and Maynard Joslyn, and published by the 
University of California Press four years 


earlier , it had sold to date only 900 copies - even 
though "it represents the most authoritative treatise 
on the subject in English." The conclusion?-"This 
means little technical interest " among wine industry 
personnel. And with an underlying bitterness 
Amerine disclosed that the authors had been paid 
nothing at all for their writing efforts. (Separately , of 
course , he had told MR how he resented the 
popularity and sales of Melville 's book.) 


Amerine provided further evidence of poor interest 
in the technical aspects of winemaking. The highly 
useful , intensive "short course " program , which UC's 
Department of Viticulture had been giving for years 
to both outsiders and interested students had only 12 
enrollees in 1952, 10 in 1953 and "As of today, there 
are only 4 for 1955." The low enrollment in the UC 
enology program was "a disgrace. Contrast Germany , 
Austria , and Italy , where enrollment is high and 
continuous . Even Spain has about 40 students in 
enology. " (A half-century later , of course , the 
situation has changed dramatically , as reflected in 
enrollment statistics . During the recent academic 
year of 2005-06 , a half-century since Amerine 's 
complaint , the campus had 95 undergraduates 
majoring in viticulture and enology , and 22 enrolled 
in its M.S . program . Eight courses in viticulture were 
offered , and nine in enology . Not all applicants , by 
any means, seeking these degrees can be accom -
modated. The university 's extension division offers a 
number of short courses throughout the year , and the 
Graduate School of Management helps to prepare 
MBA candidates for administrative positions in the 
wine industry-if they aren 't working in it already . 
Various California state universities also offer 
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degrees useful in the business of winegrowing : 
notably Fresno , but also Sonoma and Cal Poly San 
Luis Obispo. ) 


Amerine asserted that wineries should employ 
many more technicians-and pay them far better. 
"They barely get more than unskilled, untrained 
labor today ," he declared. "Every year prospective 
students call and ask about the wine industry 
prospects. I say-Go and talk to the technical people 
already in the industry. They seldom come back! 
While sales force bleeds off huge bonuses and 
commissions many technicians get little. The wine 
industry has lost a number of technicians for this 
reason alone in recent years. Competition for brains 
is very keen today. Of course , the technicians must 
perfect themselves professionally and this cannot be 
done in a day . They must have a thorough technical 
background ." 


When Amerine looked toward the future , he saw 
hope in "unrivaled climatic possibilities ," observing 
from his own recent experience that "how they made 
wine in Germany in 1954"-under undependable , 
often adverse weather conditions- "should make us 
all be thankful to be in California. " He moved on to 
some final suggestions. Though wineries ' physical 
plants were mostly a de qua te , their fermenting rooms 
needed improvement; otherwise "much of wine 
quality 's potential would be lost." Although wine
making itself was generally adequate , it "lacks 
imagination ." Sodium dioxide was being overused as 
a "cure all. Anyone can make wine with 80 2 . . " Since 
winery personnel tended to be ignorant about grape 
varieties, "How can you make varietal wines if you 
don 't know how to recognize the varieties?" 
Improvements in crushing , pressing , and clarification 
should be made; "Also we will have more and more 
fermentation controls. " Wineries could try out new 
wine types, such as vermouths and sherries, and new 
grape varieties, such as Gewiirztraminer, Orange 
Muscat, Zinfandel. And they should introduce 
processes like continuous fermentation , fractional 
blending , and controlled aging systems . 


Impatient to end his peroration, Dr. Maynard A. 
Amerine had jotted down notes that got reproduced 
in the text itself. "Theory and practice available . 
Time not a factor . It 's 22 years since Repeal! " From 
his perspective there was no excuse for the wine 
industry 's reluctance to advance rapidly into 
producing the best possible wines. He came to this 
conclusion: 


The American people have the leisure to enjoy fine 
wines , they have the money to buy them , and they 
have an appreciation for them. California can 
produce such wines. We need the best grapes , 
honest type labels and the finest technical skills to 
do so. Our technicians must become our finest 
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tasters if they are to produce such wines. Tasting 
and training are essential. 
Amerine then ended his talk with a typically wry 


comment derived from Lewis Carroll's classical 
children's tale: 


The Red Queen spoke to Alice in Looking Glass 
Land- "one must run fast to stay in the same 
place and one must run very fast indeed to get 
anywhere." 
In his cryptic way, wasn't he telling California 's 


better wine producers that they needed to make 
really significant improvements soon-if they wanted 
to stay competitive with their foreign competitors , let 
alone surpass them? 


Martin Ray Storms the Wine Institute 


F
or years, both vintner Martin Ray and enologist 
Maynard Amerine had been motivated , and in 
fact bedeviled, by a sense of urgency in 


delivering their similar messages to the wine 
industry-usually in very different ways. But few 
people in positions of power or influence, even if they 
heeded them, were ready to alter their ways of 
planting vineyards or to change how the harvests 
from them got vintaged, processed, and packaged for 
the growing wine-consuming American public. Yet 
much as Amerine wanted the wine industry in 
California to reform the making of its highest-quality 
commercial wines , he was extremely wary of Martin 
Ray's current tactics . Was it he or the Wine Institute 
that decided to issue a prominent warning at the top 
of the first page? -NOT FOR PUBLICATION OR GENERAL 
DISTRIBUTION. 


In early June , when MR received a copy of 
Amerine's TAC talk, as soon as he began reading it 
he knew that a single copy would scarcely be 
sufficient for his aggressive agenda's needs. He 
phoned Maynard and requested more. Knowing only 
too well what MR would do with multiple copies , he 
declined. But he did furnish the name of a man at the 
Wine Institute whom MR could contact with this 
request for additional copies. Desiring them right 
away, MR drove the 50-some miles up to San 
Francisco , mostly on surface streets, for this was a 
time before swift highway travel was available . 


"Now about the Wine Institute and your 
mimeographed speech before TAC ," MR began in his 
letter to Amerine soon afterwards. His account 
displays-as his letters to Maynard often do-the 
close attention to details that characterized his work 
as a winegrower. This perspicacity also abetted his 
affinity for detecting sinister motives in other 
people's words and behaviors. Though some under
lining malevolence might be wholly absent, MR 
routinely collected "evidence" that he might someday 
use either in broadside or covert attacks on foes , or 


else in justifying his own conduct. 
I went to the Institute and asked for six copies. 
They told me I could have them . I went to the 
mimeograph room with the girl of the switchboard 
whom I had asked in the absence of your friend to 
whom you referred me. There I saw and examined 
a stack of mimeographed copies of your speech. It 
was more than 12 inches thick. Since 500 are 
about two inches thick , 12 inches suggests 3,000 
sheets. Your speech being on two sheets , it looks 
like they had not less than 1500 copies. Yesterday 
I returned and found your friend in. He was very 
nice to me, extraordinarily so, in fact. But he 
stalled me and did not give me the six additional 
copies I requested. I did not tell him I had gotten 
six already and he made no reference to it. So I 
have no way of knowing if he knows I got them. 
But his secretary knew my name very well , I 
noted. We talked nearly an hour. I asked him for 
the copies three times , telling him I wanted to get 
going ahead of the traffic . Finally he said they had 
no copies. I said , ~? He said they had only run 
off enough for the committee. I gave him the 
names of the six people I wanted them for. He 
knew of all of them. But he said he was sorry, but 
there were no copies other than those for the 
committee and a few for you, which had been sent 
off. I asked , how many members are there on the 
committee. He said 29! He talked on , saying that 
in any case he could not give out the speech 
without the approval of the chairman of the 
committee. I inquired who that might be. He 
mentioned a man I did not know . Upon inquiry I 
was informed he was of the Italian Swiss Colony. 
Then he went carefully into a long talk about how 
such material is not always best released as it may 
not be to the best interests of the industry! I 
thought than an interesting comment. If they are 
suppressing your fine speech what good will it do? 
MR scarcely veiled his disgust at being stone· 


walled by the Wine Institute in his desire to spread 
the text of Arnerine 's talk to some of the important 
contacts he 'd mostly developed during this fight over 
Wine Quality Control. How he would have liked to be 
positioned to investigate the political chicanery and 
financial vice that went on behind those doors closed 
against him! 


The TAC is of the Institute and it is in fact 
underwritten by the Wine Advisory Board. As a 
tax-paying grower I am entitled to know about 
what goes on. In fact, even though I am not a 
member of the Institute they send me what 
material they wish and screen out what they do 
not want growers to have , I gather. If ever I had 
the time and interest I could learn a lot about the 
doings of the Wine Institute and , indeed , the Wine 







Advisor y Board , too . How the y spend their mone y 
would interest me. [6/10/55) 
Amerine had doubtless warned his friend at the 


Institute not to provide Martin Ray with extra copies , 
since he 'd probably ignore the prohibition on 
distributing the talk. He 'd surely send them out to 
important names on his mailing list of wine retailers 
and well-heeled consumers , as well as to a few 
writers and magazine editors already primed to 
produce a "smashing " stor y (ER 's descriptor ) about 
MR 's Wine Qualit y Control Fight . And sure enough , 
one of the fortunate few to whom MR sent a precious 
copy of the TAC reprint was the international wine 
connoisseur and author Andre Simon , in England . An 
informational letter accompanied it. 


We are having quite a time with some of the better 
known California growers over my proposed plan 
for self imposed Quality Control - to prevent 
blending out all the fine varietals and to prevent 
the fraudulent labeling . 
Dr . Maynard Amerine gave a speech on May 13th 
before the Technical Advisory Committee of the 
Wine Institute which they have suppressed on the 
grounds that the knowledge of what he said is not 
to the best interests of the industry! So the speech 
is "hot ." I thought you might like to read it . The 
Institute has refused to release an y copies but Dr . 
Amerine sent me a copy. You can see what it is the 
growers do not like. 
We must force the growers to some form of honest 
labeling . It is absurd to be selling Pinot Noir and 
Chardonnay that are made entirely from other 
grapes or that have no varietal character left as a 
result of being so blended out . I think this time it 
will be a fight we will win. I lost it 20 years ago . 
The Wine Institute at that time prevented me 
from getting any press on the threat to the 
publications that they would withdraw their 
advertising if they ran anything coming from me. 
But the Universit y has done a great job in the 
years that have passed and I have kept after them 
(the growers ). 
If I can ever be of an y service to you I would 
consider it a favor that you so advise me. [6/22/55] 


(Despite this fawning remark at the end , MR 
actually held little respect for Simon , on display in 
some letters to others . But he never refrained from 
using people for his own purposes whenever it suited 
him , and this wine authorit y, author , and publisher 
of the Wine & Food Society newsletter wielded 
undeniable influence. ) 


Encouraged and energized by all the verbal 
backing he 'd been getting from disgruntled wine 
consumers and retailers , Martin Ray enjoyed a heady 
sense of impending triumph , as if pict uring himself 
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seated at the very top of California 's winemaking 
hierarchy .Meanwhile , Amerine was trying to prevent 
having his own name and work inextricably linked up 
in wine industry people 's minds with Martin Ra y' s 
latest crusade. 


[To be continued in the October i ssue] 


<BwjietJ and O)(;me(J, 


o/CfJd~ 


A BRIEF CATALOG OF THE PRINCIPAL TYPES 


by A. J . WINKLER 
Oh · l111l11n o r , 1111c nlt11r " 
U nl vc ralt 7 o ! Cn IU o r n ln nt D n vl • 


G
RAPE growing had its beginning in California with 
the founding of Mission San Di~go by the Sp.inioh 
Padres in 1769. During lhe M1ss1on penocl ~rapr 


growing was limited to the sphere of the church . The 
use of the grnpe and ils products was limited to m15!li1on 


inhabilanls and Lhe riles of Lhe ch u rch . 11 was nol until 


after the gold rush that this industry became of ,·onsicl


erable com mercial importance. 
Grapes are grown fro m the subtropical conditions of 


the Imperial Valley in the southern end of the stale lo 
the cool slopes of the north coastal valleys. The condi
tio ns of the seve ral regio ns-variations in temperature. 
vari ations in rain fa ll and a tmosp her ic humidi ty-adapt 
them for the production of grapes for different uses, ·· 
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AN EXCERPT FROM A REPORT BY A. J . WINKLER ON 
CALIFORNIA'S PRINCIPAL GRAPE VARIETIES AND ITS 
GRAPE GROWING REGIONS . - From Americ an Wine & 


Liquor Journal, Sept ember 1940 
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SOPHISTICATION: 
A Book is More than Just the Sum of its Parts 


by Joel Silver 


[ We welcome another fine essay on bookish matters by Joel 
Silver , Curator of Rare Books at the Lilly Library , Indiana 
UniversHy . His article originally appeared in "Beyond the Basics, " 
his regular column in Fine Books & Collections (May/June 2007) 
Our sincere thanks to Joel and Fine Books for their gracious 
permission to reprint . -Ed.] 


"It can safely be said that the more famous a book 
is, the more likely it is to have been tampered 


with at some point in its life." 


erfection is an elusive goal 
for a collector. The condition 
of a book plays such a large 
part in its market value and 
desirability that collectors 
and dealers have often taken 
the time and the money to 
"improve" books that they 
own, for the purpose of 


making them easier to sell or more satisfying to have 
on the shelf. Some improvements involve reinforcing 
a tear in the cloth binding , repairing a torn text leaf , 
patching a dust jacket , or the more drastic step of 
replacing missing leaves. 


Some books with little financial value have great 
significance to their owners , who are willing to spend 
money to make a cherished family volume whole and 
attractive once again. In the world of collectors , 
however , the most heroic of cosmetic-surgery and 
transplant operations have repaired and completed 
the iconic books that are the capstones of collections, 
from early Bibles to Shakespeare Folios. It can safely 
be said that the more famous a book is, the more 
likely it is to have been tampered with at some point 
in its life. Many copies of well-known books were not 
always as complete as they appear today, and some 
of the text leaves or illustrations may be from 
different copies or different editions or may be much 
later reproductions created for the purpose of 
perfecting the book. 


A Sophisticated Copy 


T
he practice of doctoring books to improve them, 
including the addition or replacement ofleaves, 
is called "sophistication ," and a book that has 


been so improved is known as a sophisticated copy. 
The use of the word "sophisticated" to mean 
improved, debased, or adulterated has been in 
common use for several centuries. By the mid-19th 
century , making up books from other incomplete 
copies and improving books by the insertion of 


facsimiles were widespread practices , and 
"sophistication" was in general use as a term in the 
book world. As John Carter notes in ABC for Book 
Collectors, most booksellers today use the term in the 
negative - a practice that might well confuse 
beginning collectors , who are bound to wonder why 
"unsophisticated " copies of books tend to cost more. 
An informal survey of online listings suggests that 
dealers prefer the use of "unsophisticated " about 
thirty to one over "sophisticated" in their catalog 
entries. 


John Hill Burton, author of The Book-Hunter , 
published in several editions in the 19th century , 
wrote about the sophistication of books . One of the 
hypothetical collectors that Burton described in his 
first chapter was Inchrule Brewer. (Burton based 
Inchrule on William Henry Miller , who lived from 
1789 to 1848, and was known as "Measure Miller" for 
his practice of carrying a ruler to make sure that he 
was buying tall copies of the books he acquired.) 
Among Inchrule Brewer's other attributes and 
preferences , he detested made-up copies : 


His experiences , aided by a heaven-born genius 
tending in that direction , rendered him the most 
merciless detector of sophisticated books. Nothing , 
it might be supposed on first thought, can be a 
simpler or more easily recognised thing than a 
book genuine as printed. But in the old-book trade 
there are opportunities for the exercise of in
genuity inferior only to those which render the 
picture-dealer 's and the horse-dealer 's functions so 
mysteriously interesting. Sometimes entire fac· 
similes are made of eminent volumes. More 
commonly , however , the problem is to complete an 
imperfect copy. This will be most satisfactorily 
accomplished, of course , if another copy can be 
procured imperfect also , but not in the same parts. 
Great ingenuity is sometimes shown in completing 
a highly esteemed edition with fragments from 
one lightly esteemed. [We] note the fact that 
where as our friend the Archdeacon [a collector 
previously described by Burton] would collect 
several imperfect copies of the same book , in the 
hope of finding materials for one perfect one 
among them, Inchrule would remorsely spurn 
from him the most voluptuously got·up specimen 
were it tainted by the very faintest suspicion of 
"restoration ." 
While the practice of making good books better 


would be less harmful if buyers , sellers , owners , and 
scholars were all aware of the true state of 
preservation of a particular copy of a book, this is 
usuall y not the case. Although the person who 
commissioned the restoration or improvement of a 
book may remember what was done , the details tend 
to get lost over time , and subsequent purchasers may 







be unaware that the copy has been perfected from 
other copies or that some leaves are in facsimile. The 
practice of sophistication is not as widespread as it 
was only a few decades ago. Still , it should be 
remembered that many prominent booksellers 
maintained "hospitals ," where incomplete books 
could be made whole , using leaves from stocks of 
broken and unsaleable copies gathered and held for 
decades for that purpose . 


"bookworms don't generally eat 
only a single leaf. .. " 


B
ecause so many books have been rebound , 
detecting inserted leaves or other alterations 
can sometimes be difficult. One should always 


be suspicious of leaves that are shorter than other 
leaves in the book , though sometimes the leaves are 
shorter because of the way they were folded or 
trimmed , rather than from having been transferred 
from another copy. Another cause for serious doubt 
is a wormhole in a leaf that doesn 't match the 
wormhole pattern in adjoining leaves. While there 
can also be logical and innocent explanations for odd 
wormholes , bookworms don 't generally eat only a 
single leaf-especially one in the center of a book. If 
the wormholes don 't match , you may also find that 
the dubious leaf has a different texture or staining 
pattern than its neighbors , or that the chai~ lines 
visible in the paper don 't correspond to its conJugate 
(the leaf to which it is joined). 


Detecting insertions and other evidence of 
sophistication can be difficult, but in most cases , it 's 
not impossible . The more books you handle and the 
more you read about bibliography, printing history , 
and collecting practices , the more readily you'll be 
able to detect doctored , faked , or sophisticated copies. 
A book is more than just the sum of its parts . With 
practice , you can make sure that the parts of _the 
books that you buy have had long and honest lives 
together. 


The 3"d & 4'h lea ves from the top have been added : 


the lack of wormholes gi ves them away. 


JUDGING A BOOK BY ITS COVER 
by Sarah Kemp 
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[Sarah Kemp is publishing director of Decanter magazine and 
decanter .com. The following appeared in th e May 2007 iss ue of 
Decanter . Our thanks to Ms . Kemp and Decanter for their kind 
permission to reprint. - Ed.] 


"JVhat an eye-opener ... " 


The Andre Simon award~ fo~ food and w_ine books 
are the culinary world s literary equivalent of 
the Pulitzer Prize . They are meant to honour 


gastronomy, and create prestige for the winning 
authors and publishers , so I was delighted to be 
asked by the trustees to be the wine assessor this 
year [2006 award]. 


This wonderful title meant I was in an advisory 
role to the trustees who judged the awards . Sheila 
Dillon, the journalist best known for The Food 
Programme on Radio 4, was the food assessor , and 
while she ploughed her way through over 100 food 
books , I had just 24 wine books arrive through my 
letterbox . What an eye-opener . While the food books 
made me salivate with excitement , the majority of 
wine books could be best described as formulaic , 
badly designed and utterly disappointing. 


The books fell neatly into categories : there were 
the usual shopping guides , cheery and banal in tone 
by the "expert "; the regional guides all with the key 
facts , though with their formulaic format they didn 't 
make you want to go there , never mind try a glass of 
wine from the region ; plus there were several amu~
ing but limited books aimed at de-mystifying wine . 
The ones that made it to the shortlist were Oz 
Clarke 's Bordeaux; the third edition of The Oxford 
Compam·on to JiVine; Stephen Brook 's Bordeaux: 
Medoc and Graves ; and Wines of Chile by Peter 
Richards. 


WAYWARD TENDRIL NOTE: Bordeaux-Medoc and 
Graves by Stephen Brooks was the 2006 winner. 
Previous winners include : Hugh Johnson , JiVine: A 
Life Uncorked (2005); Nicholas Faith , Cognac (2004); 
Richard Mayson , The Wines and Viney ards of Portu
gal (2003); Andrew Jefford , The New France (2002); 
Stephen Skelton, The Wines of Britain and Ireland 
(2001); Michael Schuster , Essential Winetasting 
(2000); John Burnett , Liquid Pleasures (1999); Max 
Allen , Red & JiVhite (1998); Clive Coates, Cote d 'Or 
(1997). There is a complete list of the award winners , 
beginning in 1978 with Nicholas Faith , The 
Winemasters at the Andre Simon Food & Wine Book 
Awards website . In the near future , we hope to do an 
article on the various wine book I wine writer awards , 
including Veuve Cliquot , Wine Appreciation Guild , 
Andre Simon , etc . • 
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WINE 
IN 


PRINT 
by 


Hudson Cattell 


Thomas Jefferson on Wine by John Hailman. 
Jackson , Mississippi: Universit y Press ofMississippi , 
2007. xvi , 457 pp . Cloth. $38. 


I
t has been increasingl y popular to link Jefferson 
and wine together , particularly in the East , and 
most notably in Virginia , Jefferson 's home state . 


John Hailman 's Thomas Jefferson on Wine follows 
Jefferson and Wine, a collection of essays edited by R. 
de Treville Lawrence in 1989 , and Passions : The 
Wines and Travels of Thomas Jefferson by James M. 
Gabler in 1995. This latest book , which takes ad· 
vantage of recent research such as the role Sall y 
Hemings played in his life, is a very readable seven· 
chapter account of Jefferson 's involvement with wine. 


The first chapter starts with his early years in 
Virginia and ends with his departure for France in 
1784. Chapters two , three , and four are devoted to 
the five years from 1784 to 1789 that he spent as the 
American minister in Paris. The period from 1789 to 
1800 when he served as secretary of state in 
Washington's administration and as vice-president 
during the presidency of John Adams is the subject of 
the fifth chapter . The final two chapters cover the 
years 1801 to 1809 when he was president and, later , 
his retirement years at Monticello from 1809 until his 
death in 1826. 


"one of the most knowledgeable ... about wind' 


E
ach of these stages marked a deepeni~g of his 
interest in wine from his early years m rural 
Virginia when the British-supplied Madeira 


and Port were among the more available wines , to his 
retirement when he was one of the most knowledge· 
able people in the country about wine. The years 
traveling abroad were formative in the evolution of 
his taste in wine and his travel notes and letters , 
many of which are quoted here , give an insight into 
what he saw and the wines he liked . Throughout the 
book are lists of wines he ordered and stocked in his 
cellars. 


One appendix details the vineyards he planted at 
Monticello from 1 770 to 1826 and his unsuccessful 
attempts to make wine from the grapes he grew. A 
second appendix , "The Latest Jefferson Controversy ," 
examines the authenticity of a case of Bordeaux that 
surfaced in 1985 that either belonged to or was 
intended for Jefferson. [See Fair child ar ticle. - Ed.] 


In his preface , John Hailman states that his book 
"is meant not only for those attached to Thomas 
Jefferson or just those who love wine. It is offered 
especially to those who know only a little about either 
wine or Jefferson , but would like to learn more about 
both in a relatively painless way ." 


Sometimes a valuable insight into a book may be 
gained by knowing how it came into existence . This is 
true with Thomas Jefferson on Wine as shown by an 
interview the reviewer had with John Hailman in 
March of this year . 


In 1973, John Hailman wrote one of his wine 
columns for the Washington Post on the subject of old 
Madeiras. James A. Bear, Jr. , director of the Thomas 
Jefferson Memorial Foundation at Monticello , read 
the column and called John to ask him ifhe would be 
interested in looking at copies of more than 300 
letters that Jefferson had written . When the y met , 
Bear told him that for political reasons there had 
been a real reluctance to publicize the fact tha t 
Jefferson drank at all. After talking it over , John and 
Jim Bear decided to prepare an 8·page pamphlet on 
Jefferson 's tastes in wine and what wines he drank to 
be published on July 4th 1976, as part of the 
celebration of the 200th anniversary of the United 
States . The project turned out to be an overwhelming 
one and the pamphlet never came out . 


John moved back to Mississippi in 1976 to take a 
job as a federal prosecutor in the U.S. Attorney 's 
office. He stayed involved with wine by writing a 
nationally syndicated column for the Gannett News 
Service and out of personal interest continued to 
work on the subject of Jefferson and wine with Jim 
Bear . When the latter retired , he encouraged John to 
continue on his own . 


"curious felicity of expression ' 


W
hen going through Jefferson 's writings at 
Monticello and then at Princeton and the 
Library of Congress , John 's attention was 


caught by Jefferson 's gift for writing memorable 
phrases. He found himself agreeing with John Adams 
who wrote that Jefferson had a "curious felicity of 
expression " -one reason why Adams asked him to be 
the author of the Declaration oflndependence. John 
considers Jefferson and Lincoln to be the greatest 
writers in American history . As an adjunct professor 
at the University of Mississippi he teaches a "Law 
and Literature " course which includes writings by , 
and about , lawyers. "I try to persuade students tha t 
they don't have to write fiction in order to be good 
writers ." 


As a lawyer , John was in the habit of writing 
chronologically . While he didn 't plan it that way, he 
realized after he had amassed 800 pages of Jefferson 
material , he had written an "accidental " biograph y. 







The publication of his book came about after he 
qu eried the Universit y Press of Mississippi about a 
book on his experiences as a federal prosecutor . They 
asked him if he had written a book before and he said 
no , but he had an 800-page manuscript at home. He 
sent it to them and six months later the y accepted it 
for publication. Both Richard P. Vine (co-author of 
Winemaking: from Grape Growing to Markeplace , 
2002 re v.ed .) and Annette Gordon-Reed , author of 
Thomas Jefferson and Sally Hemings , recommended 
it , but it had to be cut by 40%. The 40% that had to 
be cut largel y consisted of quotations from Jefferson 's 
writings. 


Despite the cuts , Thomas Jefferson on Wineis still 
based on many extensive quotes from Jefferson 's 
letters and other writings , and this is one of the 
strengths of the book. Jim Gabler stated in the 
preface to his book that he personally followed 
Jefferson 's footsteps throughout Europe and the 
United States and that this experience allowed him 
to "contemporize what Jefferson saw and drank. " 
While both books cover much the same subject 
matter , their approaches are quite different but 
equall y valid . 


The strong attraction that people today have 
towards Jefferson is based on the recognition that 
Jefferson 's vision of wine in America is finally being 
realized . His lack of success in making wine from 
grapes he grew at Monticello has been redeemed by 
wine being made toda y in all fifty states . John 
Hailman devotes several pages to the burgeoning 
wine scene in Virginia in a section titled "If Jefferson 
Returned ," and concludes that Jefferson would be 
pleasantl y surprised at the way his dreams have 
come true . 


[Wea re pl eased to reprint Hud son's review from the March/April 
200 7 issue of Wine East: Ne ws of Grapes & Wine in Eastern North 


Am erica. A Wayward Tendril member sin ce 1992, Hudson has 
gen erously shared his prin ted reviews wi th us. Our thank s to him 
and his Wine East publ ication. - Ed.] 


Wall Street Journal: FAKE! 


by Jack Fairchild 


A
re there any Tendrils out there with a bottle or 
two of 1784 Bordeaux ? Better yet , do they bear 
the initials of the third President of the United 


States ? Not that I wanna make an offer , you under· 
stand-just asking - 'cause you probably have a fake 
on your hands . And , to let you down gentl y, other 
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people far wealthier than you have been similarly 
swindled. 


The scandal has been beautifully detailed in a 
Wall Street Journal article (Sept. 1, 2006) written by 
John R. Wilke. 


Billionaire William Koch has been had , paying 
$500,000 (in 1987) for four bottles of supposed 
Jefferson-owned wine . Mr . Koch owns the racing 
yacht that won the 1992 America 's Cup , and he 
collects things , wine among them , and he has an 
inquiring mind . 


But , cut to the chase : 
The suspect in the case is Hardy Rodenstock (born 


Meinhard Goerke ), whom Mr . Koch refers to as "a 
clever , intelligent and refined con artist ." In the 
interest of journalistic fair play it must be said that 
Hardy/Meinhard admits of no wrongdoing , although 
he will probably not endear himself to orthodox 
Christians by proclaiming that "Jesus Christ was 
already a faker , as he changed water into wine ." 


The fakery was discovered by analyzing the 
engraving on the bottles , which indicated that they 
were made by a modern high-speed diamond drill. 
Prior to that it was a lively debate regarding 
authenticity , involving auction houses Christie 's and 
Sotheby 's, among others . 


As you can imagine , William Koch has a large wine 
cellar. How large? Well, if Mr . Koch , now sixty-six 
years of age , consumes four bottles of wine a day , 
both he and his cellar will be exhausted by age 
ninety . 


Part of my enjoyment in this story , apart from the 
schadenfreude attendant upon a billionaire's discom· 
fort , was a bit of historical one-upmanship . Mr. Koch 
refers to the third President as "a framer of the 
Constitution. " Ha ha ha , no , no, no! Thomas Jeffer
son was our ambassador to France during the 
Constitutional Convention (1787) and took no part in 
its proceedings , nor did he express an opinion , via 
post , with his friends in Philadelphia , primarily 
James Madison. 


John Wilke 's excellent article ends with a most 
apposite quote from the late Malcolm Forbes , who 
paid $156 ,000 in 1985 for a bogus Jefferson Lafite: "I 
wish Jefferson had bloody drunk the thing. " 


[Tendril and win e educato r, Ja ck Fairchild is an enthu sias tic 
follower of the world of wine . We welcome and appreciate his 
lates t contributi on to our Quarterl v. - Ed.] 


I have always imagined that Paradise will 
be a kind of library. - Jorge Luis Borges 
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In the Vine Country, 1893: 


A Visit with Somerville and Ross 


by Gail Unzelman 


"One can be more selfish in one 's enjoyment of a favourite , little-known book 
than in any other pleasure : every bottle of wine is meant to be shared ... 


but not every book. " Cyril Ray, 1971 


The following little re·discovery turned up recentl y during a four-da y incapacitation while awaiting the return of my back after it rud ely wen t 
"out ." To my good fortune , nearby was a shelf of Cyril Ray's masterfull y edited series , The Com pleat Imbiber . Perusing through volum e afte r 
volume , I reacquainted myself with some really wonderful reading-pieces culled from other publication s or commission ed especially for th e 
Imbiber-written by some of the world 's best writers . In Imbiber Twelve (1971), Cyril Ray's articl e, "From Cork to Clar et ... " featuring th e 
Irish cousins Misses Somerville and Ross in th e Medoc, caught my attention . The 19'h centur y accoun t of their tr avels around Bordeaux , 
In the Vine Country (l893 ), was on my bookshelf . Called by some a "glorified tra velogue " and other s "semi-fiction " (is ther e a difference?), 
here was a chance to read more about this delightfull y written , and illustrated , treasure. 


An Introduction 
n the paperback reprint of In 
the Vine Country (London: 
Virago Press , 1991) , I found 
this introductory material : 
Edith CEone Somerville 
(1858-1949) grew up at 
Drishane, County Cork , Ire· 
land. She belonged to the 
innermost circle of Anglo· 
Irish society , and appropri · 


ately she shared its interests , particularly its craze 
for fox-hunting. But her leanings were always 
towards the arts . After a private education at home , 
she studied art in Dusseldorf , Paris, and London , and 
began her career as an illustrator. Though, after her 
meeting in 1886 with her cousin , Violet Martin, and 
the beginning of their long collaboration , she was 
best known as a writer. 


Violet Martin (1862-1915) was born at Ross 
House , County Galway , Ireland. She took her 
pseudonym , "Ross" from her native place . She was 
educated first by governesses at home , and then at 
Alexandra College , Dublin. In 1898 , Violet Martin 
was severely injured in a riding accident , which 
resulted in several years of invalidism, and which 
may have contributed to her early death . 


Somerville and Ross lived together for most of 
their lives at the Somerville home in County Cork. 
They travelled a great deal together in Europe , and 
spent months at a time in Paris . Separately and 
together , they wrote some thirty books , mainly set in 
Ireland, as well as many articles , letters, diaries , and 
jottings. Their first collaboration was An Irish Cousin 
(1889 ), followed by Through Connemara in a 
Governess Cart (1893), a commission from The 
Lady 's Pictorial to do a series of travel articles that 
would later make up a book. The Real Charlotte 
(1894 ) was their first serious novel and generally 


conceded to be their best . Their most popular books , 
however, were the rollicking Some Experiences of the 
Irish R.M (1899) and Further Experiences of the 
Irish R.M (1908), which had a success they were 
never able to duplicate. 


When Martin Ross died , Edith Somerville , deeply 
affected by her cousin 's death , said: "I have known 
her help and have thankfully received her inspira -
tion. She has gone , but our collaboration is not 
ended." She wrote another thirteen books under the 
name of "Somerville and Ross. " 


"From Cork to Claret: 
The Irish Cousins in the Medoc" 


by Cyril Ray 


From : Compleat Imbiher Twelve : An Entertainmen t 
(London: Hutchinson , 1971). Reprinted courtes y of Guiness 
United Distillers & Vintners Amsterdam.) 


I
used to congratulate myself smugly on being 
acquainted with , and admiring , not only those 
dashing fox-hunting stories of Somerville and 


Ross that deal with the adventures of the Irish 
resident magistrate , and Flurr y Knox , M.F .H . (who 
"looked like a gentleman among stableboys , and a 
stableboy among gentlemen "), but their less well· 
known and much more sombre novels oflrish life. 


Indeed , I was unreasonably resentful when not 
long after the war , Oxford University Press published 
in its World 's Classics series the tragic The Real 
Charlotte, which I had been hugging to myself , or at 
any rate , condescending to share only with those of 
my friends whom I considered worthy. One can be 
more selfish in one 's enjoyment of a favourite , little· 
known , book than in any other pleasure : every bottle 
of wine is meant to be shared-which is w by a wine 
bottle is the size it is-but not every book. " 


I should not have been so complacent . If I was 







knowing enough to have on my remoter shelves , safe 
from the casual caller , An Irish Cousin and Na both s 
Viney ard, The Real Charlotte and The Big House of 
Inver, how could I have been so ignorant-I , who had 
lived for weeks at a time in the Medoc, and written 
for years about claret and its growers - how could I 
have been so ignorant for so long of In the Vine 
Country? How was it , come to that , that none of my 
hosts in those parts had ever mentioned it to me? 


It is only during the last couple of years , when I 
read , in rapid succession , first Mr . Maurice Collis 's 
(1968) and then Lady Violet Powell 's (1970) 
biography of Edith <Eone Somerville and "Martin 
Ross" (Violet Martin ), that I have discovered that this 
strange pair of female , fox-hunting cousins, the 
closest of collaborators in authorship (and , it is clear, 
lesbian lovers of a sort ), had travelled eighty years 
ago through the claret country and set down their 
experiences in a book that has been long out of print 
but is still far from unreadable . The title , In the Vine 
Country , refers not (as I had perhaps supposed , in 
ignoring it ) to the countr y hunted by the noted north
Hampshire pack , as they might have written , say , In 
the Quorn Country , but to the country where the 
vine grows , and is transmuted into claret . 


Indeed , Violet Martin 's first proposed title for the 
work was From Cork to Claret , the book beginning , 
typically enough , with a disastrous early-morning 's 
hunting in Count y Cork . But the publisher thought 
it too subtle a title for the book-bu ying public , the 
authors ' previous travel book having been burdened 
with no more allusive or recondite a title than 
Through Connemara in a Governess Cart. 


Both the Connemara and the claret book were 
collections of articles reprinted from The Lady 's 
Pictorial , the editor of which paid the two young 
ladies (though as Edith Somerville was thirty-three 
in 1891 and her cousin almost thirt y, it is likely that 
they were thought of at the time as almost middle
aged spinsters ) three pounds an article and expenses 
for a series on a tour of the vine yards . Not a vast 
amount , even in those days , for this was to include 
drawings in wash and line by Edith ("improved " for 
publication by F. H. Townsend of Punch ), and the 
cousins were already established journalists and 
successful novelists , though success had not yet made 
them rich . Far from it , if we are to judge by Edith 's 
diary entry , a week before they sailed for France : 
"Took out of the bank all the money I have , bar 3 
pence -viz £10 ." All the same , Miss Somerville of 
Castle Townshend and Miss Martin of Ross had 
hardly been starving in garrets : there was more than 
a tenner behind an Anglo-Irish ascendancy lady of 
the time , even if it was not in her own private bank 
account . 


By train to Dublin , passing pathetic groups of 
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emigrants at the little stations on the way , waiting 
for the down train to Cork ; a bad crossing by 
steamboat to Holyhead; a night train to London for 
three days of shopping ; another train to Dover , now 
laden with "two portmanteaus registered to 
Bordeaux " and a "cumbrous row of hand packages "; 
yet another steamboat journey to Calais - this time , 
though , "in the most brilliant of sunshine and the 
most refreshing of breezes "; a train to Paris and a 
flea-bitten night in an hotel bedroom there as big as 
"a good-sized opera-box "; and an eleven-hour train 
journey to Bordeaux next day . I write as a working 
journalist who also occasionally makes the journey to 
Bordeaux in the service of his papers (though at 
rather more than three pounds an article) when I 
express the hope that these predecessors of mine 
fiddled a bit on their expenses . 


What I envy is their journey from Bordeaux itself 
to Pauillac-not , as now , a boring fifty or sixty 
minutes by motorcar along Dl or D2, but by the 
steamer "that plies between Bordeaux and Royan, 
calling en route at several dozen places on the 
Garonne and Gironde ," affording in those days a view 
of the Medocthatprompted the observation , "the best 
wine in the world is made in places where there is no 
tall chimney or hideous range of manufactories. " 
Every chateau-owner of Pauillac ought to read these 
words at a window looking out on to the oil refinery 
that Shell should never have been permitted to 
extend to its present monstrous size. 


Somerville and Ross must have boarded the 
steamer after office hours , for there is mention of the 
Bordeaux merchants and bank clerks returning "by 
scores to the bosoms of their families ," to be "no doubt 
epigrammatic at dinner on the subject of the two 
absurdly emancipated Anglaises, with their sailor 
hats and brown shoes ." 


Emancipated , certainly , but rigidly insular , these 
two Anglaise~the one with her sketch-book , the 
other with her Kodak-with their hold -all containing 
"a spirit kettle , a teapot , and half a pound of English 
tea " for brew-ups in hotel bedrooms , with their noses 
turned up at "grease and garlic " and the smell of "the 
mysterious compound known to the French middle 
classes as tobacco. " 


I wonder how much of this was genuinely felt , and 
how much was put on for the benefit of the readers of 
The Ladv 's Pictorial. Edith Somerville had lived in 
Dusseldorf , for the sake of the art school there , and 
then in Paris , working at Colarossi 's studio in the 
Rue de la Grande Chaumiere . It is hard to believe 
that the smell of garlic was all that shockingly 
unfamiliar , or that the sometime Paris art student 
(who had shopped and cooked for herself) , spoke and 
understood French so badly as she made out. And 
Violet Martin , though she had not experienced la vie 
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de Boheme , had been taught French , German , and 
Greek , drawing , music and dancing , and knew at 
first hand both high life in Dublin and how cottagers 
lived on her family's estate in Connemara. Not in 
any sense of the word were the two cousins innocents 
abroad. 


Still the Somervilles and the Martins were not 
Anglo · Irish of the hard ·drinking sort , and their 
families were not even great amateurs of claret , as 
were many of their kind , so the writers were not 
perhaps putting it on too much when they wrote that 
"we felt a secret scepticism as to our fitness for this 
large and yet delicate mission ," though it is hard to 
believe that before the journey Miss Somerville knew 
nothing of "Chateau Lafite or Mouton Rothschild , 
except that a glass and a half of the former had once 
compelled my second cousin to untimely slumber at 
dessert. " Those who know such noble names and 
their significance are unlikely to be put to sleep by a 
glass and a half of the finest claret. 


What was undoubtedly new and strange for them , 
though , was to see wine actually being made , and 
when they made their first excursion from Pauillac to 
a pressoir in the little neighboring village of St. 
Lambert, 


... It must be admitted that we found it startling. 
In the mouth of the archway was a broad and 
shallow wooden receptacle, called the pressoir ; 
heaped up in it were mounds of grapes , all black 
and shining , with their splendid indigo bloom gone 
for ever , and, splashing about amongst them , 
bare -footed and ankle-deep in the thick magenta 
juice , were the treaders of the winepress. It was 
those bare feet , crimsoned with juice , that took our 
whole attention for the first few minutes. We had 
been given uncertain warnings as to what we 
might or might not see , but we had always hoped 
against hope for sabots. I think the proprietor felt 
for us - not sympathetically , of course, but 
compassionately . He hastened to explain that the 
fermenting process purified everything. All this 
was very consoling and nice , but it did not in the 
least mitigate the horror that fate had in store for 
us . We had watched the carts unloading the big 
douilles packed with grapes at the mouth of the 
archway ... We had seen with considerable 
repugnance the wiry and handsome little blue· 
clad workmen scrub the berries from the stems on 
the grillage ... We had watched them shovel the 
grapes in dripping shovelfuls into a small double· 
handled barrel , which was then snatched up by 
two of them , who, with it on their shoulders , 
would trot across the dusty floor of the cuvier , up 
two ladders that leaned side by side against a tall 
vat , and, having emptied their load into this 
immense maw , would trot back , and jump into the 


pressoir again . Through all these things we clung 
to the beautiful , purifying thought of the 
fermentation ... At this juncture one of the bare· 
footed blue-clad workmen approached with a small 
tumbler in his singularly dirt y hand. "These ladies 
would like to taste the mout?" he observed , 
dipping the tumbler in a tub half full of the mudd y 
juice that was trickling out the pressoir . He 
offered us the tumbler with a bow, and we looked 
at each other in speechless horror. 


Bless them both , they drank it . There is no 
treading of the grapes now in the Medoc-precious 
little anywhere in Europe that I know of-and no 
reason nowadays for anyone to be so excessively 
ladylike about tasting the mout . 


TASTIN G THE MOUT 


Next day came visits to the grandest chateaux of 
the Medoc. The Irish ladies seem to have mis· 
understood the significance of one of the lordliest 
names -


. .. It would be neither kind or clever to call a 
newly-built house in the neighbourhood of 
Limerick, Pig Robinson or Pork Murphy ; but in 
France , Sheep Rothschild is a very different affair , 
and a name held in uninquiring reverence by the 
negociant en vins. 


And , they were suitably impressed by wha t, even 
before our own Baron Philippe 's time , was-


. . . one of the great fermenting houses of the 
Medoc. Right and left stood the huge barrels on 
their white stone pedestals , spick and span in 
their varnished oak and shining black hoops , with 







a snowy background of white-washed walls to 
define their generous contour, and a neat little 
numbered plate on each ... This was an edition de 
luxe of wine making - at least , so it seemed to us 
after what we had seen of dingy sheds, wine· 
stained barrels , and promiscuous rubbish , with 
magenta legs splashing about in juice, and spilt 
dregs as a foreground. 


Baron Philippe would not be pleased , though, to be 
told that the authors found-


... It is not only in wine that Mouton Rothschild 
is beaten by its nearest neighbour. In the matter 
of a chateau , Lafite scores still more decidedly; of 
that no one could have any doubt who saw this old 
country-house , with its pointed towers, its 
terraced gardens with their ambushed perfumes 
that took the hot wind by surprise , its view over 
the soft country to other chateaux , and its 
delightful wood, where grassy walks wound away 
into the shadows . After these things , going to see 
the cuviers and the wine-making was like begin
ning again on roast beef after dessert ; but the 
appetite came in eating. It was Mouton Rothschild 
over again , only more so . .. 


It is odd that the two Irish women did not visit 
Chateau Langoa-Barton , which in 1891 had already 
been in the possession of fellow countrymen of theirs 
for more than half a century ; but after expeditions to 
Libourne and the St. Emilion country, they were 
taken to spend a few days at the Gilbey 's Chateau 
Loudenne , in time for the end -of-vintage dance. 


This is the climax of a book that is still engagingly 
readable to those who know the Medoc of today , even 
though its nai:vete , as I have already suggested, does 
not always ring quite true to those who have read 
about the cousins' background . 


But there is no doubt about their having been 
enthralled by the dance and the dancers at Chateau 
Loudenne . They joined in themselves , "till our legs 
ached and the cement floor wore holes in our shoes ," 
and-


. . . as we went back in the darkness to the 
chateau we felt as if the music had gone to our 
heads ; when I lay down , the dark figures whirled 
and swung giddily before me , as if the spirit of the 
Medoc had been expressed m them as 
intoxicatingly as in its wine . .. 


That , though , was the only form of intoxication: 
for it was already on record , in the account of the 
dance , that-


. . . not one of these peasants of the most wine
making district in the world owed any of their 
hilarity to the claret in which they lived, moved , 
and had their being ; in fact , not once during our 
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fortnight in the Medoc did we see any man who 
had taken more than was good for him . .. 


Perhaps this was what had impressed the 
Irlandaises most of all: it was a far cry to the claret 
country from County Cork, where a dance given by 
the Curranhilty Harriers ends with Flurry Knox 's 
introducing a pack of hounds into the drunken Tomsy 
Flood's bedroom to convince him that he really has 
got the horrors ... 


It must have been a blessed relief for the fox
hunting ladies to escape, if only for a fortnight , from 
that island of saints and scholars even to a land 
deprived of tea and redolent of garlic . 
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THE VENDANGEURS 


[EDITOR NOTE: On pages 300-302 in James Gabler's Wine into 
Words (Bacchus Press, 2004) , you will find a fine, annotated entry 
for Cynl Ray (1908-1991 ) and his works, including the Compleat 
Imbiber series that began in 1956 . These entertaining books on 
all aspects of wine and its enjoyment , are highly recommended. 
- The original 1893 edition of In the Vine Country is rather 
scarce, and pricey, but copies have been occasional~y available on 
the internet Oast seen , between $400 and $800). It is a lo vely 
book, in dark olive -green cloth with the title gilt-stamped on the 
front cover and the spine : the front cover is also decorated with a 
black· stamped illustrated scene from the book (which has almost 
four dozen illustrations drawn by Miss Somerville ). There is a 
1991 reprint (Virago Press , London ), in paperback , and of course, 
of lesser quality than the original edition , but readily available 
and affordable on the internet .] 
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COVER : The Vineyard, by ldwal Jones , 1997 reprint (Berkeley : U.C. Press) 


Originally published in 1942, The Vineyard remains one of the best novels written about California wine country. 
See WINE TALES by Warren Johnson (p.2) 








WAYWARD TENDRILS 
QUARTERLY 


Vol.17 No.I A WINE BOOK COLLECTOR'S SOCIETY January 2007 


WILLIAM CHORLTON AND HIS AMERICAN GRAPE GROWER'S GUIDE 


by Gail Unzelman 


his pilgrimage into the life of William Chorlton began with a letter from fellow Tendril Joseph 
Lynch: "I have four copies of Chorlton's Grape Grower's Guide, 1852, 1879, 1905, 1914. Gabler 
( Wi"ne into Words, 2nd ed., p.87) states the 1852 edition was published by Orange Judd, New 
York, but my copy was published by Saxton, New York." He was perplexed with another 
bibliographic issue as well, the so-stated title change in 1874 that indicated "The Cultivation 
of the Exotic Grape." Joe's 1879 edition still carried the original title, with no mention or 
pages on the exotic grape. "Not of utmost importance ," he said, "but interesting, don't you 
think?" Indeed I did. A subsequent review of Chorlton's listings in Amerine & Borg , 


. Bibliography on Grapes, Wines, ... Pubhshed in the US. before 1901, clarified the Saxton I 
Orange Judd question (both published an 1852 edition) , but interestingly, neither bibliography recorded an 1879 
edition. Apart from the bibliographical points, I wondered how can the man who authored this "very popular 
treatise" of"numerous subsequent and revised editions" and in print until 1920-with so many editions/printings 
that all are not recorded-remain so unknown in grape and wine literature? No bibliography gives the briefest 
biographical sketch, or even his birth and death dates. Who was William Chorlton? 


He was not an important figure in America's 
winegrowing history - he is not mentioned in Tom 
Pinney's comprehensive History of Wine in America: 
From the Beginnings to Prohibition (1989). Yet 
Chorlton should merit a spot in the grape growing 
historical picture; the listings of his books in both 
Gabler and Amerine/Borg attest to his contribution. 


William Chorlton, Gardener 


W
illiam Chorlton was born in 1811 in 
Lancashire, northern England , and died at 
New Brighton, Staten Island, New York , in 


1889. His life's proud work was gardener. He came 
to Staten Island, with his wife and four children, in 
1849 as the gardener to John C. Green, Esq., a 
recognized and prestigious position. 


His employer , John C. Green (1797-1875 ), was a 
very successful , wealthy, and philanthropic New 
York City merchant. In partnership in a corporation 
that owned much land on the north shore of Staten 
Island , he established his summer home and 
spacious gardens on the island at New Brighton, in 
1849 . In 1856, a visit to the Green country estate, 


under the care of William Chorlton, was described in 
The Horticulturist and Journal of Rural Art and 
Rural Taste: 


Taking a carriage to New Brighton, we first called 
upon Mr. William Chorlton, an esteemed corres
pondent, gardener to John C. Green, Esq. Mr. 
Chorlton has under his charge twelve acres, two 
acres of which are vegetable garden, four acres 
pleasure-grounds consisting of lawns, flower-bed, 


• FROM THE ''BARCHIVES" by B. Rea 
• NOVELIST ALLINGHAM by B. Simons 
• MARTIN RAY &MAYNARD AMERINE , cont. 
• BOOK CARE: TAPE REPAIRS 
• REVIEWS by Cattell , Brown , Foster , Fielden 


and shrubberies, and six acres of pasture-land and 
meadows. The whole is in the nicest order, suf-
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ficiently so to satisfy the most fastidious. The 
views of the Bay of New York are exquisitely 
beautiful , and advantage is judiciously taken in 
the planting to conceal defects and open the finest 
vistas. Altogether, the scene about the house 
presents an appearance of rural luxury and ease . 
. . . There are four plant houses, from which are 
produced a very fine show ofregular succession of 
flowers. The camellia house is 78-feet long, and is 
filled with large and fine plants , from which were 
cut last winter some 4,000 flowers. The vineries 
are devoted to the grape entirely, and produce an 
average of 1,500 pounds of the finest quality , 
which have always taken the first prizes when 
exhibited. Including cold frames ... there is at Mr. 
Green 's a total of 8,000 square feet of glass. For 
this amount of ground and glass, Mr . Chorlton 
has , besides himself , two regular assistants and 
two others for about eight months. The produce of 
this highly beautiful place is made use of by the 
proprietor 's family ... but were it to be sold , Mr. 
Chorlton has no doubt the aggregate value would 
amount to about $4,000 annually. Here are valu· 
able results for imitation , exhibiting Mr. Chorlton 
in the character of a master of his business. 


The Horticulturist and Journal 
of Rural Art & Rural Taste 


S
oon after Chorlton 's arrival in New York in 
1849, he became a regular correspondent and 
contributor to the The Horticulturist , one of the 


most important American horticultural journals of 
the day. The journal enjoyed a succession of notable 
editors-all recognized men in the fields of horti
culture , landscape gardening, botany , pomology, and 
other rural pursuits-including A. J. Downing , Pat· 
rick Barry , Peter Mead, and Geo. Woodward. A vast 
amount of material on grapes and wine was 
published in these pages during the journal's long 
run (1846-1875), reflecting the nation 's keen interest 
in grapes as a horticultural crop , and preserving for 
today a fine archive of early American grape and 
wine culture. 


Chorlton 's first contribution to the respected 
journal was an article on the culture of the dahlia . 
"An excellent article; and we shall be glad to hear 
from Mr. C. again ," the Editor commented. He 
quickly obliged with substantial articles on 
carnations and geraniums . For almost 15 years 
Chorlton, who signed his articles and letters "Wm 
Chorlton, Gardener to J . C. Green , Esq , Staten 
Island ," would be a familiar contributor offering 
practical gardening information (and advice) on such 
topics as flowers , fruits, viticulture , vegetables, and 
the construction of greenhouses and vineries. In a 
May 1851 letter to the editor , "Education of 


Gardeners," he lamented the "miserable position in 
which professional gardeners generally stand, " and 
implored the natiqn's cities to form more horti
cultural societies , with grand gardens , for the 
practical education of gardeners, and the general 
public alike. He concluded , "I have had some 
experience in the working of such societies in 
England , and can assert with confidence that they 
have done more to elevate gardening in that country 
than anything else ." 


Early in 1852 Chorlton sent to the journal a 
"Detailed Culture of the Grape in Vineries " with a 
"description and management of the cold vinery , 
erected two years ago at this place by my employer. " 
He described a house 74' by 60' , with a total of 74 
vines that "should yield from six to seven hundred 
bunches. " Chorlton encouraged "lovers of this inesti
mable fruit to erect houses for its cultivation, as no 
fruit-bearing plant is more easily grown , or gives 
greater re.ward for kind treatment. " 


Inside View or tbo Colll Grapor7 of J. C. Green, Esq., Bta~n lalHd. 


William Chorlton 's Books on Grape Culture 


I
n 1852 Chorlton published his American Grape 
Grower's Guide, Intended especially for the 
American chmate . Being a practical treatise on 


the cultivation of the grape·vine in each department 
of hot house , colc/ grapery, retarding house , and out· 
door culture. With plans for the construction of the 
reqwsite buildings, and giving the best methods of 
heating the same. Every department being fully 
illustrated(New York: C. M. Saxton , 171 pp.). The 
same title , published the same year in New York by 
Orange Judd , contained a "Calendar of Operations " 
and 204 pages . Chorlton provided a thorough treat· 
ment of the subject , based on his "own experiences 
and observations, " and included a long list of grapes 
suitable for indoor, and outdoor, cultivation. (I 
searched the pages of The Horticulturist for 1852 for 
a notice or a book review of Chorlton 's book , but 
found none. I have a feeling the untimely death in 
July of the journal 's esteemed editor , A. J. Downing , 







in a tragic accident on the Hudson River, curtailed 
the "Book Review" section for the remainder of the 
year. The January 1853 issue contains a review of 
Robert Buchanan's Culture of the Grape and Wine 
Making, 1852 2nd ed, but no Chorlton.) 


Gabler lists six editions/printings of the well
received treatise between 1852 and 1874 (when the 
title changed) . U. P. Hedrick , in his History of Horti
culture in America to 1860 (New York: Oxford 
University Press, 1950) explains the success of 
Charlton 's book: 


Scarcely any under -glass endeavor received more 
attention in the mid-19th century than grape 
culture. In the 1850s the grape was receiving more 
attention from amateur fruit growers than any 
other fruit. [In the North Atlantic States], there 
were at the time only two good grapes that could 
be grown out of doors, Catawba and Isabella . 
Grapes could not be imported from California or 
Europe . If people in eastern America were to have 
grapes over a long season, some must be grown 
under glass. Several authors wrote books on this 
fruit, and by far the most popular was William 
Charlton 's American Grape-Grower's Guide ... 
not of much interest now but then of immense 
popularity because it contained full information on 
growing grapes under glass. 
As is stated in the Gabler and Amerine I Borg 


bibliographies , the title of Charlton 's book changed in 
1874 to Charlton's Grape Grower's Gw.de. A Hand
book of the cultivation of the exotic grape . New 
edition. With descriptions of the later exotic grapes 
by Dr. George Thurber(New York: Orange Judd, 208 
pp). Although a "new" edition with a new title, this 
is basically the same book as the 1852 edition , with 
a few minor changes: title page, table of contents, a 
publisher's preface is added and the preface to the 2nd 
edition is omitted , and Dr. Thurber 's descriptions of 
the exotic grapes are added . (For a survey of the 
numerous printings and editions see the Gabler and 
Amerine I Borg bibliographies.) 


William Charlton's other book, The Cold Grapery, 
from Direct American Practice: Being a concise and 
detailed treatise on the cultivation of the exotic 
grape-vine , under glass , without artifidal heat(New 
York: J.C. Riker , 95 pp .), has a publication date of 
1853 . But it must have preceded his American Grape 
Grower's Guide of 1852 , for the author states in the 
Preface of the Gw.de: "Owing to the favorable 
reception of my monograph , the Cold Grapery ... I 
comply with the request of friends , by giving a more 
comprehensive edition " (almost double the pages 
with more practical instruction and an enlarged list 
of recommended grapes). 
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Last Years 


W illiam Chorlton left Mr Green 's service in 
1865 and "retired" to his fruit and vegetable 
gardens at his West New Brighton home. For 


a time he engaged in a florist business there , and he 
became active in local affairs, serving as president of 
the New Brighton Board of Trustees and a trustee of 
the Staten Island Cemetery. He died in 1889 and 
was buried in the Staten Island Cemetery. 


Later in life, with pen still in hand, Chorlton 
turned to poetry to extol life's riches. One of his 
poems, written circa 1876, is titled "An Ode to Staten 
Island ." It begins: 


Thou lovely island by the sea 
My Island Home , I sing of thee; 
Thy shady nooks, where mosses dwell , 
And ferns co-mingle in the dell. 


When I on thy hilltops stand, 
And view the panorama grand, 
Words fail to tell or thoughts express 
The grandeur of thy loveliness. 


Amidst thy beauties oft I've trod, 
And looked through nature up to God; 
My happy home, I sing of thee , 
Thou lovely Island by the sea . 


[My sincerest thanks to Marty Schlabach and Mike Fordon 
at Cornell University for their diligent searches to find 
Charlton 's biographical dates and birthplace and the title 
of a short article on his life , "Victorian New Brighton 
Figures , Houses , and Gardens : William Chorlton : Botanist 
and Gardener " by John Woodall (Staten Island Historian , 
Summer-Fall 1988). Thanks to Bo Simons, Sonoma 
County Wine Library , for digging up this article . Also , 
special Tendril thanks to Eberhard Buehler for first 
making me aware of The Horticulturist journals and the 
bounty of information they contain. His 1998 "Wine & 
Gastronomy Catalogue GH" contains a long run of the 
journals (1846-1865) , with detailed annotations - a gold 
mine in itself and an invaluable tool for all researchers. 
These volumes, in their attractive leather and marbled 
board covers , are now on my bookshel£ with great 
pleasure , I refer to them often.] 
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Subscription to the WAYWARD TENDRILS QUARTERLY (ISSN 
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WAYWARD TENDKJLS, Box 9023, Santa Rosa, CA. 95405 USA. 
FAX 707-544-2723. E7mail: tendrils@jps.net. Editor and 
.Publisher: Gail Unzelman. -
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Welcome, new Tendrils! Jon Osbeiston, proprietor 
of the Ultimo Wine Centre in New South Wales 
Cion@ultimowinecentre.com.au) confesses that he 
collects wine books , not wine - much more fun , he 
says. His special interest is the works of Andre 
Simon(see John Danza 's article this issue , Jon! ). 
John Daniel in Toronto (john.daniel @lcbo.com) found 
us while "surfing the net ." He has been collecting 
books on "all" wines for about 8 years . 


WEB WINE APPRECIATION 
The self-described "oldest , largest , and most popular 
independent wine appreciation site on the World 
Wide Web: www .wineloverspage.com " is hosted by 
wine lover and journalist Robin Garr. His "Favorite 
Wil\e Links " (numbering almost three dozen ) will 
send you to "Books and Authors " (including Wayward 
Tendrils) , "Corkscrews " (museums & collector sites ), 
"Labels " (wine label collections ), "Scholarly Sources " 
(colleges , universities , advanced wine scholarship) ... 
he even has a "One of a Kind" link that lists "wine 
sites so unusual they don 't fit in anywhere else. " 


BOOKSELLERS' & AUCTION CATALOGUES 
Christopher Fielden writes that he has "about 250 
catalogues from the last 25 years from booksellers 
and auctions-including for some reason 3 copies of 
the Sotheby 's Andre Simon sale catalogue. Thes e 
come mainly from dealers in the UK , US , France , 
and Switzerland. I am happy to send these to an y
body who will send a generous donation to help 
support relief work in Sudan. " Contact Christopher 
at winesource @sagnet.co .uk 


TWO WINE GENTLEMEN OF NOTE 
Two new releases feature historic wine gentlemen , 
one famous , one not so famous. Thomas Jefferson on 
Wine by John Hailman (Jackson : Universit y Press of 
Mississippi , 2006 ; 457pp ., Illustrated , Cloth , $38.) 
Hailman , syndicated wine columnist and inter
national wine judge , has written "the definitive 
account of Jefferson 's lifelong pursuit of good wine ." 
John Igna ti.us Bleasdale: A Friend of Wine in New 
Worlds (San Francisco: Book Club of California , 
2006 ; Illustrated & With a Checklist of Bleasdale 's 
Writings on Wine, 67pp ., Cloth , $70) is the fasci
nating subject of Thomas Pinney's latest contribu
tion to wine lore. 


ROSTER UPDATES!! 
An updated Membership Roster will be mailed with 
the April issue of the WTQ . Please e-mail Madam 
Editor (tendrils @jps .net ) an y contact information 


changes. For now , please note new information for 
Warren Johnson , Second Harvest Books: PO Box 8, 
Joseph , OR 97846•0008 USA. 541-432-1890 (W). 
info@secondharvestbooks .net I www .secondharvest 
books.net 


THE ''BARCHIVES" LIBRARY AND COLLECTION 
of Brian Rea will be plac ed on the market this 
Spring . This splendid and extensive collection of 
drink-related materials , acknowledged to be one of 
the most comprehensive in America , wa s formed 
during his lifetime of service in the Adult Beverage 
Industry. Brian has catalogued the collection into 
twelve categories: Bartender & Cocktail Guides 
(some 950 books ); Beverage Containers; Historical 
References (England & Europe I American) ; Pubs , 
Inns , Taverns , Laws ; Bars , Bartenders , Saloons ; Bar 
Game s, Bets , Tricks , Jokes ; Toasts , Hangovers , 
Intoxication ; Design & Management ; Famous Places , 
People , Companies ; "Last Call" (anthologies , fiction , 
satire , &c); Ephemera (artwork , old prints , beverage 
trains & trucks , miniature bars , vintage photos , 
videos , and much more!) . Available February 1"1 is a 
detailed listing of all categories . The "Barchives " will 
be sold as a collection with the intent to keep this 
valuable archive intact . Contact Brian at barguru 
@aol.com. 


CONTINUATION Notice . . . 
If you are searching the pages of this issu e for 
th e continuation of Marvin Collins ' absorbing 
portrait of Charles A. Wetmore- "the most 
diversely brilliant man ," who was also "the most 
contradicti ve, self-righteous , contentious , and 
combative individual to bring his talents to the 
California wine industr y in the 1880s"- it will be 
found in our April issue . 


TAPE REP AIRS ? 
A concerned Tendril wrote : "I recently bought a book 
in which six lea ves ha ve a jagged tear a couple of 
inches long . Is there anything other than tape to fix 
the tears? Is there a tape that reall y does disappear? " 
We look to the April 1998 issue of O.P. World where 
book restoration expert Bob Colver deftly addressed 
this question in his series, "The Book Mender. " He 
writes : 


Let 's assume you alread y know better than to use 
cellophane tape to repair a torn page . You may be 
using one of the man y paper "archi val" mending 
tapes sold in eas y-to-use rolls by libr ary suppl y 
houses . They are certainl y better than cellophane 
tapes . But I still have problems with a lot of them
both in a philosophical and prac ti cal sense . 







For one thing , they have cut edges , and the 
adhesive makes them stiffer than most of the paper 
you'll be mending-which means there is more than 
a potential for the old paper to break along the cut 
edge. 


Secondly, they , and glue and "instant hinge" 
solutions and a lot of other products are sold as 
"archival" because they are reversible in water. This 
tempts a lot of well-intentioned souls to use them 
with abandon and without regard to what the 
amount of moisture necessary to reverse the adhesive 
will do to the old, infirm materials the adhesive is 
solidly attached to. 


I've found in cleaning off numerous "archival" 
mending tape repairs, by the time I've moistened it 
enough through its highly calendared surface to 
soften the adhesive , the paper underneath has been 
moistened enough to return to rag pulp. Or the 
adhesive is stronger than the paper pulp , and the top 
layer of paper-the one with the ink on it-comes up 
with the adhesive. 


For utility paper repair , almost nothing beats the 
Library of Congress "heat-set tissue." It comes in a 
large sheet which can be torn into any shape you 
need. It is an almost transparent , but strong , lens 
tissue, treated with a clear, heat-set acrylic resin on 
one side as an adhesive. You lay a piece of it over a 
page tear--or even on the reverse side of a whole 
page or a map-and go over it with a tacking iron. 
The heat from the iron sets the resin into the paper 
and you have a nearly invisibly mended tear with no 
water , paste, or glue touching the paper. The tissue 
is so transparent it can be used over the smallest 6-
point type or the most faded document ink , and the 
text will still be perfectly readable . And the acrylic 
resin is reversible in alcohol-not water-which is far 
less damaging to the underlying materials. Use this 
stuff once and you'll swear by it. 


If you don 't want to invest thirty-odd dollars in a 
Teflon-coated tacking iron , I don't blame you. Spend 
twenty-odd bucks and get a good Silverstone coated 
steam -and-dry iron . It does absolutely everything the 
tacking iron does when you run it dry. Set it on 
"cotton" or "linen" and you can heat-set tissue just 
fine. And , if you need a little humidification to press 
the wrinkles out of a page , you've got the steam. 


EDITOR NOTE : Talas (''Your one source for the finest in 
professional archival , conservation, preservation and 
restoration supplies since 1962") has online shopping 
and also issues catalogs. Their "Filmoplast R"- "an 
archival heat-set transparent mending tissue"-is 
available in four different-width rolls . For book 
repair needs as described above , the 12.2" width roll 
is recommended. 


IN MEMORIAM: LEN EVANS [1930-2006] 
by Darrell Corti 
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[Len E vans, one of Australia '.s foremost wine champions and wine 
writers , passed away August 2006. Darrell Corti's special tribute 
will be followed next issue with an essay by our Aussie Tendril, 
Valmai Hankel, highlighting Len Evans ' distinguished wine 
writing career. We invite other remembrances. - Ed.] 


I
t is fitting that at the end of a list of fine 
Australian wines [in Corti Bros. Newsletter] , I 
remember a friend of some thirty years who was 


MR. AUSTRALIAN WINE. Len Evans , a larger than life 
personality , probably single handedly created what 
we are now enjoying as fine Australian wine. This is 
not to say that fine Australian wines did not exist 
before Len, but he put them on the map. In fact, he 
put a lot of wine on the map in most of the English 
speaking world. 


Len left us on 17 August 2006, after the previous 
evening 's delightful entertainment at his home in the 
Hunter Valley which has been reported by Jancis 
Robinson both on her website and in her column in 
the Weekend Financial Times. Len had gone to pick 
up his wonderful wife Trish at hospital and the 
angels came and took his breath away. 


I was always in awe of him. Not because he was 
so fearsome, but because he was Len . A prolific 
writer , ex-hotelier , gastronome, winemaker , racon
teur, golfer , and expert judge of wines. He was one of 
a dying breed of wine lovers who really did like wine, 
in all of its facets, as long as it was good. His mantra 
of "wine is just a lovely drink" is something more of 
us should remember. Not one to mince words when 
something did not appeal to him , he was accepting of 
new tastes and styles. 


He was an endearing man. Hospitable to a fault 
and very protective of his persona as a fearsome type. 
He was also a very accomplished artist . He liked to 
work with his hands and was very proficient at doing 
very lively ceramic works with which he regaled his 
friends . A wonderful grandfather, he was putty in his 
grandchildren 's hands. But it was his non-wine 
persona that was so startling-his prowess as a 
raconteur I had not seen before. 


I last judged with Len in Perth , Western Aus
tralia , in 2002 , and at dinner with friends , where 
there was no pretense about wine , Len started telling 
tales , stories, anecdotes and what have you, to us, his 
appreciative audience. I have never laughed so much 
in my life ; by the end of dinner I ached from laughter. 
Len was just in his element-enjoying himself and 
seeing others enjoy him . 


He is sorely missed. But Len has gone on before 
us. After all, someone has to arrange the festivities 
for when we get there! 
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IN THE WINE LIBRARY •· 
by • 


Bob Foster 


Marilyn Merlot and the Naked Grape: Odd Wines 
from Around the World by Peter F. May. Phila· 
delphia : Quirk Books , 2006. 256 pp. Softback. $16.95 . 


"the ingenw ·ty of wineries is amazing ' 


T
his book is a hoot . The author has collected an 
amazing assortment of odd wine labels from 
around the world. The ingenuity of wineries (or 


winery public relations directors) is amazing. Some 
of the labels are funny , and some just off beat . But 
it's a fascinating collection. The author , who lives in 
England , presents a full-color reproduction of the 
label , a paragraph with the story behind the label , 
and a short tasting note. 


Amongst the more unusual labels in this collection 
of "more than a 100 of the oddest wines ever pro· 
duced " is one from France , destined for the British 
market , called "Frog 's Piss. " It plays on the ongoing 
rivalry between the English and French and uses the 
Brits ' derogatory reference to Frenchmen as frogs. 
The author calls the well-selling wine "pleasingly 
drinkable ." 


May 's book is not limited to European labels. He 
includes some from the U.S . (such as Cardinal Zin 
and Truck Stop Girl) , Chile (Chile-con-Cabernet ), 
South Africa (Goats Do Roam and Goat Roti) , and 
Australia (The Laughing Magpie , Suckfizzle , and 
Hair of the Dingo). 


P'RODUCE OF AUSTl'lALIA 


Hair Of The Dingo 
SEMILLON I CHARDONNAY 


South Eastern Aust r a·l i a 
12.5% vol 7Sc1e 


"Dingoes are native wild dogs, and a 'hair of the dog'-a small 
amountofwhatyou drank the previous nigh t-is a traditional cure 
for a hangover . This wine is a fine example of a uniquely 
Australian innovation: blending a Bordeaux varietySemiJJon with 
a Burgundy variety Chardonnay." 


At the end of the book , May provides tips for re· 
moving labels from bottles, plus winery contact 
details for the wines featured , and a glossary . 


The title of the book of course refers to the Marilyn 
[Monroe] Merlot brand that has been made since 
1985. Before you laugh , that original bottle is highly 
sought after by label collectors . It now sells for 
around $3,500. 


This book is a delightful trip through one of the 
more ingenious portions of the wine world. It 's a 
quick but fascinating read. Highly recommended. 


Sonoma County Wineries , by Gail Unzelman and the 
Wine Library Associates of Sonoma County. Arcadia 
Publishing (Postcard History Series) , 2006. 128 pp. 
Card covers. $19.95. Autographed copies available 
from the author at nomis@ips.net. 


"this book is a delight ... " 


I
f you love wine books and are visiting Sonoma 
County in Northern California , the one place you 
must visit is the Wine Library housed within the 


Sonoma County Public Library in Healdsburg. 
Located just a few blocks north of the town square , 
the library has one of the finest collections of wine 
books and ephemera in this country . The library , 
under the direction of wine librarian Bo Simons , 
always has interesting exhibits in the large display 
case located at the entry of the wine library wing of 
the building . One of the largest private collections of 
wine books and other materials is owned by Sonoma 
County resident Gail Unzelman , one of the founders 
of The Wayward Tendrils , the only club for wine book 
collectors in the world. Sonoma County Wineries 
began as a display that Unzelman assembled for the 
Wine Library-a postcard historical tour of the 
wineries of the region . The display was so well 
received that it became the impetus for a full book 
telling the story of the wineries of Sonoma County. 


I love old postcards. They capture a moment of 
time that reveals so much about the era and all of its 
complexities. For example , the cover photo-postcard 
shows a load of grapes arriving at the old Scatena 
Brothers Winery in Healdsburg in the early 1900s. 
The horse-drawn wagon is stacked high with wooden 
boxes ; the men are all wearing hats and the ground 
is dirt. From this image it is easy to imagine the huge 
amounts of manual labor that lay ahead to turn those 
grapes into wine . 


The book contains pictures of almost 200 postcards 
from the past two centuries. They are fascinating. 
The book is divided into seven major sections 
including the four major winegrowing regions in the 
county , and separate sections on th e huge California 
Wine Association , on wine country "promotion ," and 







a section on the Italian-Swiss Colony winery. For 
those of you old enough to remember the advertising 
campaign , there is even a postcard of the "Little Old 
Winemaker-Me! " that was the symbol and slogan 
for Italian-Swiss Colony for years . 


This book is a delight. Each postcard is accompa· 
nied by at least a paragraph that describes what the 
postcard shows and ties the scene into the larger 
pattern of winemaking in the region. For example , 
there is a photograph of the steamer Zinfandel that 
was used to haul wine from Sonoma and Napa 
counties to San Francisco . The caption goes on to 
describe the humanitarian trips made by the steamer 
in the days after the devastating earthquake and fire 
of 1906. 


This is captivating material , very well presented . 
It is a top notch effort that belongs in your wine 
library. Ver y highly recommended . 


[ With our sincere thanks to Bob and the California Grapevine for 
p ermi ssion to reprin t his reviews from recent 2006 issues. - Ed.] 


WINE IN PRINT 
by Hudson Cattell 


Ancient Agriculture: Roots and Applic ations of 
Sustainable Farming by Gabriel Alonso de Herrera. 
Compiled by Juan E. Arellano ; translated by Rosa 
Lopez-Gaston ; illustrated by Bryan Romero. Layton , 
Utah : Ancient City Press, 2006. 168 pp. Cloth . $25 . 


A
ncient Agriculture is t~e first translation into 
English of Obra de Agr1cultura , first published 
in Spain in 1513. Gabriel Alonso de Herrera 


[c1470s-1540] , who is known today as the father of 
modern da y Spanish agriculture , wrote this agri· 
cultural textbook at the request of the Archbishop of 
Toledo to help improve growing conditions in Spain. 
Herrera drew on his own experiences on the land 
working with his father , the agricultural advances 
practiced by the Moors , his extensive travel through· 
out Spain and Europe , and reading works by Greek, 
Roman , and Arab authors . 


Herrera 's book went through five more editions 
during his lifetime and through many more either 
under its original title or Agricultura General. It was 
influential in Spain and elsewhere in Europe , and 
the fact that many of the agricultural practices 
described in his book are in use today in northern 
New Mexico makes it probable that his manual came 
into the southwestern United States at an early date . 


Obra de Agricultura was divided into a prologue 
and six books . The English edition is being published 
in two volumes , of which this is the first . (Publication 
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of the second volume is anticipated in about a year .) 
This first volume contains the prologue and books 1, 
2, and 6 of the original , renumbered here as the pro· 
logue and chapters 1, 2, and 3. Chapter 1 covers soil 
preparation for raising vegetables and grains and 
includes site selection. The second chapter is entirely 
devoted to planting and harvesting vineyards. The 
topics include soils , climates, and locations most 
favorable for vineyards ; grape varieties to grow ; 
planting , weeding , grafting and pruning vineyards ; 
and winemaking. Chapter 3 is concerned with the 
use of timing methods based on astrological influ· 
ences , specifying the agricultural tasks to be per
formed during the waxing and waning moon cycles , 
weather indicators , and seasonal predictions. 


[Tending a 16'h Cen tur y Vineyard] 


The man responsible for having Herrera 's book 
translated into English is Juan Estevan Arellano , a 
farmer and a native of northern New Mexico . He first 
learned of Herrera 's book from Orlando Romero , 
head of the History Librar y at the Palace of the 
Governors in Santa Fe . Arellano realized that many 
of the agricultural practices described in the book 
were similar to those used in northern New Mexico. 
While no 16th or 17th centur y copies of the book have 
surfaced in New Mexico , and only one copy of an 18th 
century edition has been located in California , it is 
probable that copies of the book were brought from 
Mexico along with the first settlers in 1598 . Arellano 
told Wine East that he has found documents from 
that period referring to people in Mexico who were 
using an agriculture book that came from Spain. 
Herrera 's book was the only one it could have been. 


Arellano 's decision to have the book translated and 
published was based in part on his desire to preserve 
the heritage of agriculture in northern New Mexico . 
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He also realized that Herrera 's book could be im· 
portant today to drought-ridden areas of the West 
where irrigation can take place using acequias , or 
man·made ditches. By pointing out the relevance of 
the ancient book to today 's concern with sustainable 
agriculture, he was able to get a grant to fund the 
translation. The book had never been translated into 
contemporary Spanish , and the present English 
translation was based on a reprint edition published 
in Spain in 1998. 


Ancient Agriculture is a valuable contribution to 
our understanding of 16th century agriculture , and of 
viticulture and winemaking in New Mexico in the 
17th century . It is also a fascinating book to read . 


EDITOR NOTE : Early California winegrowing was also influenced 
by Herrera's book. See Wayward Tendrils Newsletter , Vol.3 No.4 
(Oct 1993), for an essay by Thomas Pinney on the book and 
California's Mission fathers . 


A Fool and Forty Acres: Conjuring a Vineyard 
Three Thousand Miles from Burgundy by Geoff 
Heinricks. Toronto : McClelland & Stewart Ltd. , 
2005. Hardcover , 278 pp ., $34.99 . 


A
t first glance this is another of the relatively 
rare first ·person accounts of learning how to 
grow grapes and make wine as a pioneer in a 


new winemaking region of the East. This time the 
setting is Prince Edward County , a peninsula extend· 
ing southward from the north side of Lake Ontario . 
But , while the book does recount Geoff Heinricks ' 
early attempts to grow grapes near Hillier , it is a far 
more wide-ranging memoir that extends to many 
aspects of his personal life , his love of nature , and his 
interest in the history of the County and what living 
there is like, not only for his family but for people 
who lived there in the past. All of these subjects and 
themes are interwoven throughout the book. 


Geoffs vineyard experiences are told in a com· 
bination of his chronological events and that of the 
vineyard year . After telling the story of how he 
initially established his vineyard, he goes into what 
happens during each month or season of the year , 
variously recounting his early experiences , the 
lessons he learned , and the way he did it later . It 
always makes for entertaining reading. For example : 


I'm reminded why Deborah Paskus calls my vines 
'Picasso vines .' To combat the damage of winter , I have 
pruned them all differently . Some are textbook 
examples of Guyot cane pruning, with small grey 
trunks 18" above the ground , and symmetrical arm· 
bearing canes out to each side along the fruiting wire . 
Others show the traditional French goblet shape . A 
contingent is arrayed like peacock tails . And not a few, 
yes , do look like a cubist painting of a vine. 


There are many descriptions of nature. The 
coming of spring is obviously a special time : 


One day they just arrive, and you know spring is but 
days away. At first you mistake them for a piece or two 
of ice, floating in a tiny unfrozen puddle on West Lake 
near the liquor store in Wellington . A day later you 
drive by , and instead of one pair you see ten or a dozen , 
majestically riding the surface , the puddle now a small 
pond, the ice beginning its inevitable retreat. 
The swans have returned . 


There are many such vignettes , often insights: 
Weather and daylight are the only real boundaries on 
time in the vineyard . It slows down during the 
performance of a necessary task , and is measured more 
in the arc of the sun than by the tick of a clock . Or at 
least so I try to tell Lauren when I've forgotten to make 
the jump back from vineyard-time to that of the outer 
world and am late for something . I muse on this , lost in 
my digging , trying to remember if I promised to be 
home before dark this evening . 
Geoff's love of history goes beyond that of Prince 


Edward County. There are references to England , 
France , and other parts of the world . The story of St. 
Vincent is told in all of its grisly detail. An 
interesting chapter is devoted to Al Purdy , a home 
winemaker who wrote many poems about wine and 
who deserves to be better known. 


Not everything works well in the vineyard . There 
are battles with voles , birds , bugs , and raccoons. 
Towards the end of the book he reports on a devas· 
ta ting year when he loses his vines to phyllox era. But 
it will not be the end. If all goes well in the spring , 
they will be back to two acres of St. Laurent and 
Pinot Nair , replacing all the vines lost to phylloxera. 
He then concludes: 


Spring is always a time of quiet terror as we wait for 
the extent of vine damage to show itse1£ this year the 
devastation may well break the spirit of some County 
growers . In their place will come dozens more . Even 
with brutal winters these past two years, the dream of 
owning a vineyard is too alluring. The dream is nice , 
and sometimes it should remain a dream . We, however , 
are as firml y rooted as our vines ... Our story continues, 
and if it 's not to be recounted in the pages of a book, it 
can be read in the glass. 
Geoff Heinricks has been a freelance writer , 


national affairs editor of Frank magazine , and the 
author of a column , "The Grape Vine, " in The Citi
zen 's Weekly. He is literate , engaging, and knows 
how to tell a good story . His book is recommended for 
a variety of readers. 


[ With Tendril thanks we print Hudson 's reviews from recent 2006 
issues of Wine East, the excellent bi·monthl y of "Ne ws of Grapes 
and Wine in Eastern Nor th Ameri ca." For subscrip tion infor
mation visit www.wineast.com.l 







BOOKS & 
BOTTLES 
by 
Fred McMillin 


ALL IN THE FAMILY 


The Book: Concannon: The First One Hundred and 
Twenty-Five Years , by Jim Concannon , with Tim 
Patterson . Photography by Andy Katz. Published by 
Concannon I The Wine Group I And y Katz , 2006 . 
Cloth , 12" x 12", 84 pp. , $50. 


T
he scene of this warm , very personal narrative 
of a famil y winer y is the Livermore Valle y, 
about an hour 's drive east of San Francisco. 


The cast , in order of appearance , Concannon hands· 
on winegrowers all : grandfather James Concannon , 
father Joseph Concannon , and sons Joseph and 
James (our author , "an Irish yarn-spinner in the 
grand tradition") . The family is the heart of the story. 


Choice Concannon Lore 


B
y 1883, grandfather James and his wife Ellen 
had reached San Francisco , man y miles from 
their native Ireland. Having taken the "cold· . 


water pledge to abstain from drinking ," it seemed 
unlikel y that he would become the first successful 
Irish winemaker in America. Yet , when Archbishop 
Alemany of Mission Dolores in San Francisco 
suggested James might make altar wine , the couple 
were soon on their way. But to where? The "Church 
had kept records about the winegrowing potential of 
California wine growing regions ," and one region won 
out because of the resemblance of its rocky , gravelly 
soil to that of parts of Bordeaux and the Rhone 
Valley . . . the Livermore Valley. And it was here 
that the first Concannon vine yard was planted . 


In 1886, the first Concannon altar wine was 
produced , and would be made for some 100 years . 
Archbishop Alemany specified the wine be white , 
since red stained the church linens . (Charlemagne 's 
wife also insisted on white wine-red wine stained 
his beard. ) 


In 1911 the future flagship varietal of Concannon 
was first planted-Petite Sirah. The year 1915 saw 
Joseph Concannon-known as Captain Joe because 
of his service during the Mexican Revolution in the 
First Calvary under General John Pershing-take 
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over the operations . Capt. Joe always wore khakis at 
the winery , and sent a case of wine to the General 
every year . In 1954, son Joe takes over the vineyard 
management and wine sales. In 1960, author Jim 
Concannon becomes the third-generation Concannon 
winemaker . A year later , the winery produces the 
first California wine labeled Petite Sirah. 


Notable Concannon Contacts 


I n Jim 's book , lavishly illustrated with archival 
pictures and the always spectacular photography 
of Andy Katz , there are many stories and 


surprises to delight wine history buffs . 
The numerous memorable winery visitors recalled 


throughout the book include Dr. Edward Teller, the 
hydrogen bomb guru, who drove over from the nearby 
Lawrence Livermore Laboratory to taste and buy 
wine . One day in the 1950s , Queen Frederika of 
Greece, after a visit to the famous Laboratory , 
decided to visit the winery-with only a half·hour 's 
notice. Captain Joe calmly told his wife , "The Queen 
of Greece is coming by , so I'm going to put on a suit. " 
When she realized he wasn 't kidding , she put on her 
best blue dress , and they met the Queen . Louis 
Martini of Napa Valley enjoyed talking wine with his 
good friend Capt.Joe. Their frequent shoutings heard 
coming from the winery office were explained: "No 
argument , just me and Louis discussing wine ." 
Crooner Rudy Vallee "came by in his fancy Rolls 
Royce every year , usually with a new wife ." Once he 
sent some of his records , and when Jim 's mother 
heard the "risque " lyrics , she ordered the boys to 
destroy them . Andre Tchelistcheff , "the New World 's 
greatest winemaker ," was a genuine friend of 
Captain Joe . The great winemaker credited Joe with 
the best description of the aroma of a fine Pinot Nair: 
"Rose petals that have been in the glass a few days ." 


The Bottles : "P S I Love You" is a Petite Sirah 
advocacy organization run creatively by Ms Jo Diaz 
(707·620·0788 ). While Concannon Winery was the 
first with a Petite Sirah , there are now some 328 
additional producers. Here are the top seven of these 
"newcomers " that were recently tasted at our San 
Francisco City College classes . 


1•t - Silkwood 5th - Guenoc (Langtry ) 
2nd - David Bruce 6th - Two Angels 
3rd - Bogle 7th - Foppiano 
4th -Trentadue 


[Fred McMillin, a Tendril from the beginning in 1991, has 
ent ertained and enlightened us with his "Books &Bottle s" column 
in every issue of our Quarterl v. A passionat e person of win e, i ts 
history, and its litera t ure, Fred has taught wine appreciation 
courses around the world "forever." Salu te, Fred! -Ed.] 
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NOTES FROM A DEPLETED LIBRARY 
"books from the wilder shores of the wine world" 


by Christopher Fielden 


[ Tendril and wine author Fielden , a long·time member of the British wine trade, recently donated his 30-year collection of 
wine books to the Institute of Masters of Wine. Now, quietly refilling his library shelves , he keeps us abreast of some very 


interesting new w1'ne books. - Ed.] 


ecent trip to Hungary has led to a number of 
new books on the wines of that country 
ppearing on my shelves. Whilst some are 


more or less standard guides to producers and the 
wine regions, two of them are distinctly different. 


The King of Wines 


The first is a wonderful facsimile edition of Tokaj
Hegyaljai Album which was first published in 
Pest in 1867. The text appears in four lan· 


guages (Hungarian, German , French, English) ; the 
preface clearly states the book 's objectives: 


1 - To make known to the civilised countries the 
birth place of the far famed Tokay wine; to show 
with what prodigality of beauty and grandeur 
Nature has endowed the place where the king of 
wines has fixed his throne ...... 
2 - To point out those powers of nature, mind and 
labour which form the basis of a judicious and 
solid cultivation of the vine .. . ... . 
3 - To give a detailed account of its towns, its 
ranges of hills its rivers and all its other particular 
beauties ...... . 
To achieve these objectives, a number of authors 


came together to write on the various aspects of the 
region , its vineyards and its wines. The oversized 
(10"x13") book is complemented by a series of 
engravings and by a detailed map of the region. This 
is one of the classic wine books of its era , worthy to be 
classed with Lavalle on Burgundy and Cocks & Feret 
on Bordeaux. Thanks are due to the Tokay 
Renaissance g·roup for reprinting this wonderful 
book. 


'Vnexpected Wine Book of the Yeat ' 


A
nd now , as they say, for something totally 
different. After a brief holiday by Lake Balaton 
in the summer of 1945, Bela Hamvas sat down 


and wrote The Philosophy of Wine. The opening 
words of the book are, "I decided to write a prayer 
book for atheists. In the distress of our time, I felt 
sympathy for the sufferers and wanted to help them 
in this way." He continues, "I am aware of the 
difficulty of my task. I know that I cannot even utter 
the word 'God.' I must speak of him by using all sorts 
of other names such as kiss or intoxication or cooked 
ham. Hence the title of the book, The Philosophy of 
JiVine, and hence its motto: after all , two will remain, 
God and the wine ." 


The writer has been described as 'one of the great 
thinkers of eastern Europe,' but do not let this put 
you off. This slim , and quirky, book is a wonderful 
guide to the drinking of wine, particularly Hungarian 
wine, but includes a list, entitled the Most Important 
Literature of twenty-nine books you must read. These 
include The Sermons of Meister Eckhart and In 
Defence of Sensuality by John Cowper Powys . The 
first item in the index is : Abstainer (see Atheist). 


I find this a wonderful book to dip into ; on every 
page you can find joyful nuggets, be they about wine , 
life or religion. It is certainly my unexpected wine 
book of the year! 


James Bond's Handbook? 


W
hilst , I have not yet seen it , I gather the 
latest James Bond film features the Bor
deaux-prod uced vermouth Lillet. For infor· 


mation on this , and all the other members of the 
Vermouth family , including the distant , and slightly 
shameful cousins , the Absinthes , one should turn to 
Vermouth by Gerard Noel. This is based on notes the 
writer made many years ago, which were mislaid and 
have only recently resurfaced . Michael Edwards , the 
well·respected writer on Champagne, has assisted 
with their rearrangement. This to be another 'dip· 
into' book-a miscellany of history, recipes and 
profiles. And, there are plenty of suggestions, should 
"007" seek to change the formulation of his cocktail. 


Occasionally , I do find that the style of the writing 
jars. Here is one brief passage, "This plant flowers 
high in the Alps in mid ·summer , releasing a scent of 
great aromatic power that pervades the passes and 
trails where the Chamois roam. The Alpine 
shepherds are particularly adept at picking the best 
blades .. .. " Why does Chamois have a capital 'C'? This 
sounds as though it is directly translated from a 
promotional leaflet. 


The Honourable Gerard , for he is an Honourable , 
is way out of his depth when he comes to write about 
Engh'sh Vermouth. "During the dark days of the 
Second World War , imported vermouths were not 
available. Vine Products , a company then based in 
Aylesbury , produced an ersatz English version called 
Vortrex that, according to those who are old enough , 
still sends shivers down their spines just to recall it." 
Whilst I cannot comment on its spine·chilling 
capabilities , the product was called Votrix and was 







made at Kingston-on-Thames . 
Notwithstanding these reservations , this is a 


fascinating book, which will provide the basis for 
many bar-side conversations . 


• Tokaj·Hegyaljai Album. Dr . Joseph Szabo and 
Stephen Torok, eds. Pest: Gustavus Emich , 1867. 
185pp. Facsimile edition , Tokay Renaissance , 2001. 
• The Philosophy of Wine. Bela Hamvas , trans. by 
Gabor Csepregi . Budapest: Editio M, 2003 . 108pp . 
• Vermouth. Gerard Noel , with Michael Edwards. 
Wine Destination Publications. 112pp. 
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Understanding J¥.ine Technology: 
The Science of Wine Explained 


A Review by Will Brown 


!
wrote a short review of the first edition of this 
book by David Bird for the July 2006 issue of the 
WTQ, and promised to review the 2nd edition of 


2005 in more depth . Why would I want to review this 
book more than once? Well , because it is such a good 
book! Hugh Johnson , in the Foreword , states the first 
edition has been a stand-by for him for years-that is 
a pretty strong recommendation from one of the 
world 's best wine writers . The Wine Appreciation 
Guild of San Francisco published this 2nd edition in 
the U.S ., and the book is available from the Guild and 
Amazon , among others 


I have been involved in wine for many·a· year in a 
number of ways: consumer , collector , sponsor of wine 
tasting groups , wine historian , and finall y in the 


11 


production of wine. I have encountered man y wine 
enthusiasts , a few of whom consider themselves to be 
experts in the field , but I am often dismayed at their 
lack of a minimal grasp of the principles of wine 
technology. Now that David Bird has explained the 
science of winemaking in a book written for non· 
scientists , it should be mandatory reading for the 
wine mavens who open their mouths before engaging 
their brains. 


David Bird the British author is an anal ytic 
chemist by training , and became a Master of Wine in 
1981. He is a Chartered Chemist , and specialist in 
quality assurance techniques , consulting with clients 
throughout Europe. His book grew from lectures 
given to students sitting for the Diploma Exami· 
nation of the Wine and Spirit Education Trust. 


The book , predictabl y, follows the product from the 
vine yard to the bottle , in an orderly sequence , 
following the chronology of events leading to the 
finished product . In the vineyard there are many 
factors entering into the culture of grapes which 
impact the quality of the harvest . "The choice of 
rootstock is now regarded as important as the variety 
of the vine itself ' (plO). Soils , water , climate , canopy 
management , and vineyard systems , are all in the 
equation , but "fine wines are produced around the 
world , on various combinations of soil and vine " (p 11). 


The major and minor components of the grape and 
their roles are discussed , along with the role of 
oxygen . Newer techniques of hyper-oxidation and 
micro-ox ygenation are covered. The decision of when 
to pick the grapes for optimum maturity is singled 
out, as this is of primary concern in the quest for 
qualit y. The method of harvesting varies but the use 
of machines is increasing . 


Once the grapes arrive at the winery , operations of 
crushing , de-stemming and pressing are initiated , 
and various types of presses are discussed here. Not 
all musts are created equal so Bird addresses the 
adjustments made in sugar , and acidity , as well as 
the addition of sulfur dioxide. The latter is used for 
management of the yeasts , which he describes as 
"good" and "bad. " What he means is that good yeasts 
are the wine yeasts , most of which are cultured , and 
the bad ones come in with the grapes from the 
vineyard , and are to be discouraged. I believe that 
many winemakers in North America prefer "native " 
yeast fermentations , but it has been shown that most 
wineries are colonized with "good" yeasts, and the 
native ones do not get very far in their presence or in 
the toxic milieu of the wine . The author declares "the 
disadvantage of using standard yeast strains is that 
the result is a standard wine , irrespective of the 
countr y of production , alwa ys the same , alwa ys 
perf ect .. . one of the great drawbacks of this technique 
is the standardization of style , the production of 
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'industrial wines ' which lack individuality" (p72). 
While it is true that many industrial wines are 
produced , I don't know many winemakers who would 
agree with this statement about cultured yeasts since 
it disregards all of the other factors involved in 
winemaking as well as the art and science employed 
in the production of wines, especially at the high end 
of the market. 


Then , in the chapter on winemaking processes the 
author states that "at every stage the winemaker can 
choose from a vast array of different techniques and 
it is this choice that makes the difference between 
wine and great wine" (p8 l). Many of these techniques 
are described. A nice graph of fermentation showing 
wine density and temperature is one that is widely 
used in the wine industry . 


A discussion of the use of oak in wine aging is very 
succinct and lucid. Red wines improve with barrel 
age due to micro·oxygenation among other factors , 
while white wines, that can stand up to it, can gain 
complexity and structure with barrel fermentation, 
and lees aging with batonnage. 


The author continues with chapters on the 
principal constituents of grapes , on clarification and 
stabilization of finished wines and filtration. He 
devotes eight pages to a discussion of the use of 
sulfur dioxide, not surprising that a chemist would 
elaborate on a chemical additive , without which not 
many wines are made. Some of the main faults of 
wines are noted ... oxidation, tartrate instability, 
"corked" wines from TCA, volatile acidity , and 
Brettanomyces , among others. 


Bird concludes with chapters on quality control 
and analysis and quality assurance. The latter is a 
commitment of the producer which includes ele· 
men ts of control from the former. The final chapter is 
about wine tasting and includes a fine wine 
evaluation sheet, used by the Wine and Spirit 
Education Trust. 


The 265·page book has an excellent table of 
contents, a foreword by Hugh Johnson , a glossary of 
technical wine terms, and a comprehensive index . At 
the end of several chapters there are suggested 
further readings , but there are neither footnotes nor 
a bibliography. Numerous photographs are used to 
augment the text , but in the absence of captions it is 
not always clear to what part of the text they belong. 


If one needed a small but definitive collection of 
books on wine, this book would have to be included 
because it is the only book of its kind that I know of 
that is up to date. There are far more technical books 
written for the professional community and students 
of enology and viticulture , but this one manages to 
cover the same ground for the general wine buying 
and consuming public who have little or no 
background in the sciences of wine production. 


I found little to criticize in this book. My main 
complaint is that the author is perhaps too 
Eurocentric , ignoring the rest of the wine world. 
There are few references to practices in California or 
Australia which because of climatic differences from 
Europe employ some techniques not widely used 
there. For example there is no mention of commonly 
used procedures to reduce the alcohol in wines 
produced in hot climates from over-ripe grapes . An 
expanded worldview could easily be attained for the 
third edition if the author would just venture into the 
New World and visit some of the more progressive 
and high·tech wineries to be found there. I sincerely 
hope that he will accept this advice since this is an 
important book , and will continue to be relevant as 
long as the author stays abreast of the technological 
developments in the international wine industry. 


In the meantime , this book should be required 
reading for anyone claiming any expertise in wine , 
whether they are in the business of wine or on the 
consuming side . Pseudo wine experts could be 
brought to their knees with a few incisive questions 
about material from this book . 


ON BOOKS AND CORKSCREWS 


"BOOKS ARE AM ONG OUR BEST FRIENDS : they 
have so much to give : they know so much 
and they are so modest about it : they 
make us laugh and they make us sleep ,· 
they can teach us almost everything, but 
not quite all,· not Wine for instance . Books , 
of course, can tell us everything about the 
lnstor y, the geograph y, the names , the 
vintages , and the prices of wines , all of 
which 1s interesting to a point , but not 
wholly satisfactory. The only really 
satisfactor y knowledge of wine 1s inside 
knowledge. No book abou t wine ever had 
the draw of a good corkscrew . I know . I 
have written more books on wine during 
the past forty y ears than any body aHve 
today ... " ANDRE L. SIMON, Wine and Food, 
Spring 1945. 







FROM THE "BARCHIVES" 
by Brian Rea 


The Gentleman's Table Guide 


[Barchivist and Tendril, Brian Rea, a 60-year veteran of the Adult 
Beverage Industry, has compiled one of the finest drink related 
collections in the country. (See note in "News & Notes. ") We enjoy 
another tasty "drink" from his vast library. - Ed.] 


n 1871 , The Gentleman's Table 
Gwde: Being Practical Recipes 
for Wine Cups, American Drinks, 
Punches, Cordials, Summer & 
Winter Beverages, Recherche 
Bills of Fare, with Service of 
Wines, &c. was published in 
London by the authors Edward 
Ricket and C. Thomas. Their 
smallish (6W'x4W'), hardbound 


book ·contains 53 recipe pages and 32 advertisement 
pages. It is handsomely produced, with a gilt· 
decorated front cover, gilt page edges, a title page 
printed in red and black, and a frontispiece still-life 
of different fruits used in the recipes; on each page 
the text is printed inside a decorative red border, and 
there are many engraved illustrations. 


Unfortunately , as in the case of numerous drink 
recipe books of the period, the recipes are not in 
alphabetical sequence. The categories listed in the 
Index are: "Wine and Other Cups, " "Punches a~d 
Liqueurs," "American Drinks ," followed by "Wedding 
Breakfast," "Ball Supper and Refreshments," "Dinner 
Bills of Fare and Wines," and "The Appetiser." 


The ads at the rear of the book, some with finely 
engraved illustrations, preserve an excellent record 
of provisions, household equipment, and purveyors of 
19th.century England. A few of the more eye-catching 
ads are for Farrow & Jackson "The Largest and Best 
Makers of Iron Wine Bins, Bottling Wax, and Every 
Article for the Dealer or Consumer of Wines ... ," 
"Kent's Refrigerator & Ice Safes in Great Variety," 
"Red Heart Rum," "Himmel's Novelties and Choice 
Perfumery," and "Hungarian Wines." 


The Red Heart Rum endorsement declares "This 
Fine Old Spirit is celebrated for its great age , purity, 
and freedom from the bilious character of ordinary 
Rum. It was especially supplied to the sick and 
wounded during the late war between France and 
Germany, and is medicinally recommended as a 
preventive in cases of Cholera, Diarrhea, &c." 


Numerous distilling , brewing and wine producers 
of the period posted endorsements by various medical 
staff and institutions, although in today's world, this 
would most certainly be viewed with disfavor. And it 
would seem that with the number of ads contained in 
this book, there was no expense in its publishing. 
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The Preface 


Usually I prefer not to quote the entire Preface 
of a book, but I believe one can make 
exceptions when the Preface provides clarity, 


purpose, beautiful language composition, and confi· 
dence on the part of the authors, or publisher. The 
Preface reads: 


"A long preface to such a volume would be a sort of 
impertinence, and yet to publish it without some 
introduction would be like serving a dinner 
without a menu; and, even when the repast is a la 
Russe , the guest expects some information of the 
wines and dishes of which it is to be composed. We 
have not, however, given a long account of the 
various details; a brief but clear reference, with 
distinct instructions, alone seemed to be required. 
During considerable experience in the service of 
various festivities to persons occupying distin· 
guished positions in society, we have been 
frequently reminded of the necessity for such a 
simple book as that we now seek to supply. 
If there is to be one characteristic which distin · 
guishes an Englishman, it is a hearty hospitality 
which is only satisfied by presenting an abundance 
of good things, and the best of their kind, to those 
who are its objects. 
There are many ladies and gentlemen who main· 
tain a small, quiet household , where the servants 
are not expected to be versed in the precise method 
to be observed on special occasions. There are 
gentlemen living in chambers who have no 
opportunity of engaging a regular servant. There 
are ladies and gentlemen of refined taste who , 
being anxious that any festivity shall be celebrated 
with a well-appointed table and some recherche 
feature, like to arrange the service for themselves, 
and to be able to see to their own wines, cups , and 
liqueurs. There are experienced butlers who, like 
all butlers since the time of the Pharaoh, have 
occasional difficulties in compounding seasonable 
drinks; and upper servants are frequently un
certain as to the exact order of serving the wines 
with the proper dishes. 
For all these, as well as for hotel and tavern 
proprietors and their attendants, this book is 
intended. 
The recipes (many of them entirely original) have 
already been adopted with acclamation by a 
number of connoisseurs whose reputation entitles 
them to be regarded as a committee of taste. 
All the recipes have been subjected to repeated 
experiments, and have been collected during visits 
to France and Russia. The art of American Drinks, 
which is a special feature of the volume, was 
acquired in the United States of America, under 
the instruction of a celebrated professor , whose un· 
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surpassed manipulation was the pride successfully 
of the St . Nicholas , the Metropolitan , and Fifth 
Avenue hotels. The directions for mixing the 
various cups and cordials are also the result of 
many years ' experience in the business of wine 
and spirit merchant . The menus for each month 
have been written with a view to shorten the time 
at dinner , as suggested by H.R.H. the Prince of 
Wales . The order for the service of wines has been 
composed after long practice and careful observa· 
tion of the best establishments and coteries in 
England ." A modest preface to say the least ! 
The professor referred to was probably Jerry 


Thomas , whose book How To Mix Drinks , or The Bon· 
Vi'vants Companion had been published in 1862 . 
Thomas 's subtitle reads : "Containing clear and 
reliable directions for mixing all beverages used in 
the United States , together with the most popular 
British , French , German , Italian , Russian , and 
Spanish recipes , embracing punches , juleps , cobblers , 
etc ., etc. , in endless variety ." Again we are exposed 
to an author 's modest claims of expertise. 


Most of the American Drink recipes in the Gentle· 
man's Table Guide are measured for individual 
portions , whereas all other categories are for bulk , or 
multiple , portions. The recipes for "Wine and Other 
Cups " include wines such as Champagne , Madeira, 
Sherry, Moselle , Sparkling Moselle , Chablis , Claret , 
Burgundy , Sparkling Burgundy , Muscat , Sparkling 
Hock , Port , Sparkling Perry , and Imperial Toka y. 
And , as I mentioned in an earlier WTQ article , my 
old friend Borage is a frequent recipe ingredient. 


In man y cases , the Cup recipes require time and 
effort to compound their formulas , though the 
combination of ingredients listed definitely results in 
a melange of great flavors . Most Punch recipes are 
also for service of multiple portions. Some recipes are 
so complex they would require an extensive , groaning 
liquor sideboard. An interesting note is made on page 
23: "A Clergyman is mentioned by Fielding who pre· 
ferred punch to wine for the reason that the former 
was nowhere spoken against in Scripture ." Obviousl y 
a benevolent God! 


American Mixed Punch 


R
ecipe #38 "Mixed Punch-American " makes for 
a challenging potion: Take 1 gill of mixed 
spirits-brandy , rum and Irish whisk y; a table· 


spoon and a half of powdered sugar , the peel and the 
juice of half a fresh lemon; fill up with shaved ice , 
and mix well ; ornament with 2 or 3 slices of Tan· 
gerine oranges on the top . Use 2 straws to imb ibe." 
Gin in the place of the mixed spirits , or port , or 
sherr y, is a nice change . Gin , sugar and lemon juice 
is like a Gin Sour , and with a little soda water added , 
becomes a Tom Collins . But , mixing brandy , rum, 


and Irish whisky together is not my idea of an 
enjoyable mixed drink , or even a morning·after
experience of such book titles as "By Dawn 's Ugly 
Light ," "Bonjour Hangover ," or "Wake Up and Die. " 
Many years ago while visiting Cheltenham , England , 
and after a few adult beverages , the barkeep and I 
decided to test this concoction , especiall y since I was 
paying. It was apparent the mixture of brand y, rum , 
and Irish whisky does make for an acquired taste , 
and the next morning , challenging! 


From the agenda of "Amer ican Drinks " on page 36 
(see below), it appears that our Mother Country was 
under the impression that our consumption habits 
wer e on a stead y twel ve-hour schedule , which though 
it might be desirable , requires a physical regimen 
well beyond most citizens ' capab ilities at the time. 


COBBLER 
MIXER. 


AP!E~!lfJAM DB!H!KS . 
IN submi tting these drinks to the public we do not 
recommend tbcm to be taken as enumerated in 
The Eclw, dated the 25th M:lrch, 1871, viz. :
At 6 a.m. Eye-opener. At 3 p.m. Cooler. 
,, 7 ,, Appetiser . ,, 4 ,, Social drink . 
,, 8 ,, Digester. ,, 5 ,, Invigorator. 
,, 9 ,, Big reposer. ,, 6 ,, Solidst raight. 
,, 10 ,, Refresh.er. ,, 7 ,, Chit-ch:lt. 
,, 11 ,, Stimulant . ,, 8 ,, Fancy smile. 
,, 12 ,, Ante lunch . · ,, 9 ,, Entr 'acte. 
,, l p.m. Settler. ,, 10 ,, Sparkler . 
,, 2 ,, a la Smy th. ,, 11 ,, Rouser. 


12 o'clock p.m. the Nightcap. 


Captain Marryats Mint Julep 


T
he Mint Julep recipe , as submitted by "Captain 
Marryat ," was : "Put into a tumbler about a 
dozen sprigs of young mint , upon them put a 


tablespoon of white pounded sugar , and equal 







portions of peach and cognac br and y, so as to fill one· 
third or , perhaps , a little less ; then take rasped or 
pounded ice and fill up the tumbler ; epicures rub the 
lips of the tumbler with a piece oflemon or pineapple , 
and the tumbler itself is ver y often encrusted outside 
with stalactites of ice . As the ice melts you drink 
through two straws. The 'Virginians ' says Captain 
Marryat claim the merit of having invented this 
superb compound , but , from a passage in the 'Com us ' 
of Milton , he claims it for his own countr y ." 


Be assured that requesting a Mint Julep in this 
country will now here be of the same taste and quality 
of Marr yat's recipe . A visit to the Kentuck y Derby 
will definitely make you wonder after tasting a Mint 
Julep there , what the hell was ever wrong with the 
original recipe , what ever that was. 


"Mountain Dew" 
nether interesting drink recipe found in this 


nchanting book is "Athole Brose " - To 1 bottle 
f "mountain dew ," or Scotch whisk y , add and 


mix thoroughl y in a bowl half a pint of heather or 
virgin honey ; the whisky must be added by degrees 
till the honey is dissolved. 


I was always under the impression that "mountain 
dew " was an American term ; I stand corrected. A 
question arises though: was this old recipe the base 
formula for Drambuie , which came on the market in 
1906? 


Wine Etiquette Lesson 


A
nd last , but not least , authors Ricket and 
Thomas close with a Wine Etiquette Lesson , 
"Red and White" -


As a supplementary note , without which some readers 
might scarcely think our TABLE GUIDE was complete , 
we may refer to a prac tice which , though only 
occasionall y adopt ed in this country , appears to be 
growing in the appre ciation of connoisseurs , who 
without the ambition to be regarded as gourmets , are 
yet recognized as authoriti es in gastronomi c art. 
We allude to the service of small dinners with only a 
few recherche dishes , where wine of the same charact er 
is alone provided throughou t : wine in accordance with 
the viands , and without any abrupt transi tion from one 
description of vint age to another . To speak in general 
terms , no admix ture of Red and White Wines , or of Red 
and White viands , is admitted at these little banquets ; 
so that as Red Wines go with Red Mea ts and White 
Wines go with White Meats , we may convenientl y speak 
of them as 


RED AND WHITE DINNERS 
Some of the most fastidious promoters of this elegant 
and satisfactory mode of serving a repast , go to the 
extreme length of forbidding the introduction of any but 
rela tedwine s: that is to say, wines of different growths , 
but th e produc t of one distri ct or of one wine -growing 


-- -----
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province , such as varieties of Red and White Burgund y, 
Clarets or Rhenish ; and we cannot say a word against 
the interdiction , if only the chooser of the wines has 
consummate taste and has made his arrangements only 
after actual experiment . We cannot , however , expect 
that any general reader will be willing at once to adapt 
this plan without scientific or even artistic rigour, and 
so we shall do no more than indicate one or two Red and 
White Wine Dinners respectivel y. 
The Red Dinner consists of soups made from red mea t 
stocks or game , of beef, venison, ham , game with red 
flesh , and of course only the Red Wines , claret and 
Burgund y, with a little fine port at dessert . It is best 
served without fish , since the Red Wines seldom accord 
with fish to most palates . Red mullet, carp , salmon trout 
broiled, tench , or a course of dried fish , such as 
anchovies , cured herrings , or smoked salmon , with 
brown bread and butter , can be effectively introduced. 
The White Dinner, of course , offers a much greater 
variet y of viands , but all Red Wines should be excluded , 
while no greater variet y of White Wines should be 
permitted than Sherries , Hocks , and Moselles , unless 
access can be obtained to a bin of Haute Sauternes of 
great vintage ; or of fine dry Sillery , and then it would be 
better to exclude the Rhenish instead of mixing . 


I wonder what the penalt y would be for violation of 
this etiquette? As Andre Simon would sa y some sixt y 
years later : "An 'all·white ' dinner , without red meat 
as without red wine , is an experiment worth tr ying , 
but not worth repeating ." I'll toast to that. Give me 
a glass or two of Sillery. 


The Gentleman's Table Guide, being Practical Recipes for 
Wine Cups, American Drinks , Punches , Cordials, Summer 
& Winter Beverages . Recherche Bills of Fare with Service 
of Wines, &c. by Edward Ricket . 2°c1 ed . 1872 . London : 
Frederick Warne & Co. 53 pp . 


The Gentleman 's Table Guide and Table Companion to the 
Art of Dining and Dnilking. Wilh Table Habits and 
Curious Dishes of the Various Nations , by Edward Ricket . 
3rt1 ed . 1873 . London : Frederick Warn e & Co. 167 pp . (below) 


ARISTOLOGY, OR THE ART OF DINING. 
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THE PERFECT WINE BOOK? 
by John Danza 


[John Danza is a long-time member of the International Wine & 
Food Society, and an avid wine book collector with a passion for 
the works of Andre Simon . Earlier articles for our Quarterlv 
included "The Importance of Ephemera ," "Andre Simon & the Star 
Chamber Dinner Accounts," and "Inscribed Andre Simon Wine 
Books. " - Ed.] 


Im~~~~~ am going to go out on a limb. I'm 
going to make an assumption that all 
of my fellow Tendrils got into collect
ing wine books because they first got 
into wine. That certainly is the case 


-.:~ !lilil:WII for me. I started my wine affliction 
about twenty years ago. Not long 
after that , I found I wanted to be ~,~~fl with other wine people and share 


~ knowledge and experiences , so I 
joined the International Wine & Food 
Society (IWFS) . That also led me to 
the books of Andre L. Simon (ALS), 


the founder of the Society . This, in turn, got me into 
another affliction-collecting wine books, particularly 
those written by ALS. Fortunately, The Wayward 
Tendrils was there for me, so I could gain, and 
hopefully share a little, knowledge of wine books. 


Tables of Content 


So why did I make you sit through that little trip 
down memory lane? Well, I was re-reading one 
of Simon's works, Tables of Content: Leaves 


from my Diary (London: Constable, 1933). By the 
time I had finished it, I had come to the conclusion 
that this is the perfect wine book! 


For those of you not familiar with the book, it is a 
collection of short reports on memorable meals that 
ALS had been party to as either host or guest . He 
lists all the technical details-date , time, place , 
attendees, food, wine-and follows with approxi
mately a page of notes about the experience of the 
meal. While we learn mostly about the wine , we also 
hear about the people and the food . 


What makes this the perfect wine book? It has so 
many components that deliver interest for a wine
oriented , and book-oriented , person that it must take 
top billing. Let me review these components. 


The subject itself draws those of us with an 
interest in fine wine and food. We all look forward to, 
and then remember fondly, the times we've gotten 
together with friends to share good food and wines 
and each other 's company. This book is the recount
ing of similar events in Simon 's life. Who amongst us 
would not have wanted a seat at the table of a simple 
luncheon at Denmark Hill in Bristol on 14 April 
1931? Hosted by Edward Harvey and his partners 


for ALS and five other friends , the intent of the lunch 
was to check the development of a variety of 1870 
Bordeaux wines_ Yes , a simple luncheon consisting of 
three courses and eight wines , all of which were 60 
years old! 


That leads me to the next component of this 
perfect wine book , the historical context of wine. 
There are some of us out there (sadly, I'm not one of 
them) who have access to and drink some of these old 
wines. This historical reference of wines from the 
1840s up to the 1920s is invaluable and not really 
accessible in other sources , except perhaps Michael 
Broadbent's Vintage Wine (New York: Harcourt , 
2002) . Tables of Content is splendidly indexed-the 
hosts and guests , the wines, and the vintages. It is 
an important reference. 


The final component is the style in which it is 
written. I find the prose used by ALS in this book to 
be incredible, his best ever . With words , he paints a 
picture that puts you in the place and gives you the 
feeling that you are there . He exhibits that same 
writing style in most of his other books , but this book 
is the absolute pinnacle . 


As an example, observe the luncheon held on 8 
August 1929 hosted by Ian Campbell, with ALS, 
James Todd, Robert Clark , and Ernest Oldmeadow in 
attendance. Simon reports: 


The food does not matter. The occasion was Campbell's 
wedding-day anniversary . The wines were worthy of the 
occasion . 
First of all , a glass of very fine Fino . 
Then a 1919 Chamhertin which tasted and looked 
younger than its age : sweet and pleasing but not great. 
It was followed by a Clos du Vougeot 1909, which looked 
and tasted older than its years: a fine bouquet but a 
pointe d'amertume-no bigger than a pin head-but a 
sure sign that the time had come to drink it. 
Then came, unannounced, a very startling wine . I could 
not place it anywhere . It was a Chateau Carhonm·eux 
1893. A Claret after a Burgundy. A daring thing to do, 
indeed , but Campbell is a brave man and fortune 
favours the brave . This Graves was not only acceptable 
after two Burgundies , but it was most enjoyable , fresh 
and sweet and perfectly balanced. 
Then another puzzle in the shape of Lafite 1858. A 
splendid old fellow. All that a fine Claret ought to be, 
but , of course , in an attenuated form : sound but feeble 
of body ; its bouquet charming but so faint ; its fruit still 
sweet but so little of it. Not the least suspicion of acetic 
acid. Truly wonderful wine! To be not only alive and 
drinkable , but standing up still , smiling on and truly 
enjoyable after seventy years of solitary confinement 
behind a cork door- and just the juice of a few bunches 
of black grapes gathered all those years ago-without 
any help of any sort and hardly any care since! A 
miracle ! 







In spite of being August , and in spite of all good 
resolutions , I could not refuse the Port which had been 
decanted before lunch and could not possibly be 
expected to remain in the decanter until the return of 
cold weather. It was a Graham 1878, bottled in 1882, 
and very good indeed , but the weather and the old 
Claret were in league against it. 


Yes, my friends, I am convinced. This is the perfect 
wine book. Of all the wine books I've read, this is the 
one I return to time and time again. For me, this 
book has it all. 


What about you? What's your perfect wine book? 


The dust jacket of Tables of Content. This very 
scarce dust jacket features a photo of ALS flanked by 
long·time friends Ian Campbell (left) and Francis 
Berry at lunch at the Trocadero restaurant in 
London. The magnum is said to be 1905 La Mission 
Haut· Brion . Simon credits his "dearly beloved 
disciple " Maurice Healy for the book's title , and 
Michael Sadleir , fellow friend of wine and books , and 
the director of Constable , for the suggestion to write 
the book and for the rather original dust jacket 
illustration . See Simon 's In the Twihght, page 85, for 
his humorous story about this photo. 


MARGERY ALLINGHAM: 
MYSTERY NOVELIST 


(who had her wine references right) 
by Bo Simons 
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[S1Xteen years ago, during the pioneer days of the Wayward 
Tendrils, co-founder Bo Simons and wine h"brarian of the Sonoma 
County Wine L1"brary, wrote this article, the .irst of many to come, 
on one of his favorite subjects , novels with a wine theme. We are 
genuinely pleased to reprint it for all those who may have missed 
it-Allingham is timeless. - Ed.) 


?il5~~tmm~........,~ argery Louise Allingham wrote 
detective stories with unusual 
subtlety, strength of imagi· 
nation, and wit. Many of her 
novels and short stories 
featured a bland , facetious , 
kindly , bespectacled gentleman 
named Mr. Albert Campion. 
Campion hid his keen intel · 


l'i:iil!ll:!l!!!!!!!!illliii;illl ligence behind a foolish counte· 
nance and a foppish manner, but took no trouble at 
all to hide his impressive knowledge of wine. 


Campion 's ability to appreciate old port and to 
discern among the three Romanees, Richebourg, and 
La Tache should not be surprising. His creator was 
married to [Philip] Youngman Carter, an artist· 
journalist , and author and illustrator of several books 
on wine. His illustrations and writing for the Hamish 
Hamilton "The Drinking for Pleasure " series were 
charming and informative . [SEEEDITORNOTEATENDJ 
After Allingham died in 1966, Carter continued the 
character Campion until his own death in 1969. 


Those who study detective fiction have declaimed 
that there are three first·ladies of the classic period 
of British mysteries: Agatha Christie, Dorothy 
Sayers, and Margery Allingham. Christie's strength 
lay in intricate plots-brilliant puzzles that kept you 
turning pages so quickly that you did not notice the 
dull prose in which they were wrapped. Sayers 
paraded her erudition like a gangster 's moll flashes 
her diamonds . She made an aesthetic mistake by 
falling in love with her gentleman detective, Lord 
Peter Wimsey. This plunge remained something from 
which many of her readers found it quite easy to 
refrain. Allingham , although she is not as widely 
read these days as the other two novelists, 
constructed intricate, pleasing plots and wrote well. 
Her characters , especially Campion , seemed natural 
and wore their aristocracy with ease and grace , their 
connoisseurship with genuine pleasure. Her plots and 
her mystery craft were formidable ; often her 
mysteries revolved around valid psychological 
motives rather than the parlor tricks of disguised 
clues , red herrings , and locked rooms. 
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The Case of the Wi'dow 


I
n the following passage , Miss Allingham deftly 
drops the telling details , and evokes through well 
chosen examples and mannerisms, not only 


considerable wine knowledge but also a whole social 
milieu. The passage appears in "The Case of the 
Widow ," a short story included in the collection , Mr . 
Campion and Others , and it describes Mr . Campion 
visiting a London wine merchant to purchase some 
birth-year port for a godson: 


Mr. Campion called to see Mr . Thistledown in Cheese 
Street , E.C. and they went reverently to the cellars 
together . 
Mr. Thistledown was a small man , elderly and 
dignified. His white hair was inclined to flow a little and 
his figure was more suited, perhaps, to his vocation 
than to his name . As head of the small but dis· 
tinguished firm of Thistledown , Friend and Son, Wine 
Importers Since 1798, he very seldom permitted himself 
a personal interview with any client under the age of 
sixty-five, for at that year he openly believed the genus 
"homo sapiens ," considered solely as a connoisseur of 
vintage wine, alone attained full maturity . 
Mr . Campion, however, was an exception . Mr . Thistle· 
down thought of him as a lad still, but a promising one. 
He took his client 's errand with all the gravity he felt it 
to deserve . 
"Twelve dozen of port to be laid down for Master Brian 
Desmond Peterhouse-Vaughn ," he said , rolling the 
words round his tongue as though they, too, had their 
flavour . "Let me see, it is now the end of '36. It will have 
to be a '27 wine. Then by the time your godson is 
forty-he won't want to drink it before that age, 
surely-there should be a very fine fifty-year-old 
vintage awaiting him ." 
A long and somewhat heated discussion , or, rather , 
monologue, for Mr . Campion was sufficiently 
experienced to offer no opinion, followed. The relative 
merits of Croft, Taylor, Da Silva, Naval , and Fonseca 
were considered at length , and in the end Mr . Campion 
followed his mentor through the sacred tunnels and 
personally affixed his seal upon a bin of Taylor 1927. 


Coroner's Pidgin 


W
ine figures most prominently in Miss Alling· 
ham 's Coroner's Pigdin (London: Heineman , 
1945 ; published in the U.S. as Pearls Before 


Swine , Garden City: Doubleday , 1945). With an 
intricate plot where the setting of wartime London is 
essential , this book explores the themes of friendship 
and class , with their respective obligations and 
responsibilities-fairly heady stuff for a thriller . The 
subplot involving wine is centered on a London wine 
museum which , during the blitz , is compelled to 
relocate its treasures to safer country houses. The 
muse um contained not only artifacts , such as antique 


drinking vessels and corkscrews , but it also provided 
wine storage for museum members , approved 
connoisseurs all , to mature their rarest vintages. 


The lorry containing wine belonging to Cam pion 's 
uncle , the Bishop ofDevizes , turns up missing during 
the evacuation to the countr y and is believed to have 
been bombed. The wine includes three cases of a 
mythical Burgundy that comes from a little vineyard 
just beyond La Tache , called Les Enfants Doux. The 
owners of the vineyard , the Bragelonne family , 
reserve the entire vintage , forty-five cases a year, for 
family use on the strength of a wonderful and tragic 
bit of Burgundian folklore (which I will not spoil by 
relating here) that instills in them the fear of ill luck 
should any of the wine find its wa y off the estate. 
How the Bishop of Devizes got six cases of this 
impossible·to·secure wine sometime after World War 
I remains a marvelous and romantic story that I also 
shall not reveal. Between wars the Bishop 's six 
dozen shrank to three dozen and were stored in the 
wine museum until the evacuation . This is wine 
worth killing for , and its apparent loss , which looked 
like a casualty of war , resulted from a monstrous plot 
which Campion uncovers . But , in time to save the 
Allied cause and the remaining three cases? Read 
the book. 


Margery Allingham (1904-1966) wrote more than 
twenty-five books. While Albert Campion appears in 
the majority of them , most do not feature wine so 
prominently. Some transcend genre and approach 
literature . All are good reads. 


~"'=-"''""'("''~!IJ.~:~~e 1 ~~~!~!an N~~!~r ~;;~~ 
1969) wrote his four wine 
books under the name 
Youngman Carter . His first 
book, On to Andorra (Lon· 
don: Hamish Hamilton , 
1963, 175 p), is a delight· 
ful , leisurely "travelogue" 
through the great vine· 
yards of Bordeaux , Cognac, 
Burgundy , and the Rhone 
Valley, richly illustrated 
with some two dozen full· 
page drawings by the 
author (Romanee·Conti 


above). Carter 's "Drinking for Pleasure Series ," all 
published by Hamish Hamilton , followed a few years later : 
Drinking Bordeaux(1966 , 95 p); DrinkingBurgund y( 1966, 
91 p); Drinking Champagne and Brandy(I968 , 96 p). 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series I Tenth Section 
by Barbara Marinacci 


This is the tenth segment of an article about the longstanding friendship between wine quah'ty control· 
promoting vintner Martin Ray and renowned enologist Maynard Amerine. As with previous segments , 
it is based primarily on correspondence between them , as well as letters that MR and his second wife, 
Eleanor Ray, wrote to or received from other people. Once again the author- "Rusty " Ray's 
stepdaughter-thanks John L. Skarstad and Daryl Morrison of UC Davis Library's Special Collections 
for permission to utihie documents now in the archives there , as well as for supplying copies of many 
letters . This significant and intriguing 1955 battle of MR with the California (and, at the time, 
Amen ·can) wine industry has rarely been acknowledged, or perhaps even known about and therefore 
addressed by subsequent wine scholars . Thus it will be presented in some detail over several issues , as 
much as possible within the narrower con text of the Ray-Amerine relationship. 


PART III. MARTIN RAY AND MAYNARD AMERINE(l937·l976) 
·10· 


ver the tele· 
phone in April 
1955, Martin 
Ray had declin· 
ed Louis Gorn· 
berg 's invitation 
to attend the 
first meeting in 
early May of the 
Premium Wine 
Producers of 


California-the new association that Gomberg was 
shepherding into existence. Still, he wanted 
Gomberg to present, there and then, his proposals 
for ways by which motivated wineries could raise 
the quality, honesty , and ultimately the reputation 
and marketability , of the state's better and costlier 
wines , thereby diminishing the competitive 
attraction of inexpensive imports. MR's expectation 
was definitely out of bounds. The initial convocation 
of potential members would set up organizational 
matters and discuss the PWP 's primary goal: 
overcoming the serious economic threat to the 
state 's superior wines of those duplicitous foreign 
"shippers " wines by conducting an effective 
nationwide public relations campaign. The topic of 
imposing the quality control measures that MR 
insisted upon could have no place on the agenda . 


Moreover , any suggestions , let alone pressures , 
coming from Martin Ray were certain to meet with 
strong resistance. Over the years he had made few 
lasting friends in the wine industry. He wasn 't a 
joiner of clubs or associations. He rarely visited or 
socialized with winemaking peers, nor had he made 
himself beloved over the years by delivering verbal 
and printed diatribes about others' winegrowing 


practices. His closest friend by far was UC Davis 
enology professor Maynard Amerine. For almost 20 
years the two of them had been pushing in separate 
ways for improving both the selection of grape 
varieties grown for making wine and the methods 
by which wines were made , along with insisting 
upon honest labeling of the higher·priced varietals. 
(If they actually were blends , the label should say 
so.) The first man did it through research , teaching , 
wine judging, and publishing both technical and 
popular writings ; the other , through producing dry 
and pure fine-varietal table and sparkling wines ... 
and periodically blasting at other winegrowers' 
ignorance or greedy pigheadedness. Among Cali· 
fornia 's vintners , MR had made enemies instead of 
allies , whereas Amerine was widely respected for 
his knowledge, many accomplishments , and adroit 
manners. 


A Cascade of Correspondence Begins 


Two days before the first formal meeting in San 
Francisco , on May 5th , of representatives of 
the state's better wine-producing firms , MR 


sent off notes to four winery proprietors , 
accompanying copies of his two letters to Louis 
Gomberg written in April. (Their contents were 
presented in the previous WTQ issue.) By the 
meeting day , probably none as yet had received 
MR's note ; but if anyone had and then taken time to 
read the enclosed letters , he might have mentioned 
their combustible contents and tone to the other 
named recipients. 


During his visit to the Rays ' mountaintop in 
Saratoga in the previous week , Amerine had 
counseled MR not to send out these Gomberg letters 
to the owners of Wente , Beaulieu , Inglenook , and 
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Krug , as he intended . Doing this would only stir up 
trouble-infuriating instead of persuading them to 
agree to imposing on their operations MR's various 
long-advocated quality-ensuring measures. Nor did 
Amerine at all approve of the Rays ' intention to 
distribute these same letters far and wide , among 
the 200-some wine retailers, wine writers , and 
customers on the Martin Ray winery's mailing list. 


The first irate reaction came in a letter to MR 
from John Daniel , Jr . oflnglenook , composed on the 
day after the PWP meeting . Among its seven para· 
graphs are these: 


In your view of so much that is virtuous abroad and so 
much that is sinister at home , it occurs that you may 
inadvertently be grasping the telescope by the wrong 
end .... Your inferences that the preponderance if not 
all other California growers except you ignore all fine 
wine practices , blend nine parts of neutral wines to 
one of Cabernet Sauvignon, lowered such standards 
as you left to them in your description , etc. , etc ., are 
not only contradicted by the facts but are a great 
disservice to the California wine industry , particularly 
when stated to members of the trade who may not be 
in possession of the facts ... . We are as proud of our 
reputation as any wine firm . We do not presume to set 
ourselves up in judgment of others , but do not make 
statements regarding our products lightly , nor do we 
regard derogatory remarks about them in that vein . 
There axe additional statements regarding our pro· 
ducts and practices which are unwarranted , un· 
merited and untrue . [5/6/55] 


The "cc" at the foot of Daniel's letter indicated that 
he had forwarded copies to the proprietors of the 
Wente , Beaulieu , and Krug wineries , and also to 
Gomberg. 


Although Maynard had told Martin to expect 
incensed rebuttals like this one , if recipients 
bothered to respond at all , he must not have asked 
him to refrain from reporting any such repercus· 
sions. MR, of course , couldn 't resist doing so. He 
either sent Amerine fresh copies (made by Eleanor) 
of the irate letters from winery owners or else read 
them to him over the phone, followed by the texts of 
his own immediate, trenchant replies. 


Here is a portion of MR's response to John 
Daniel. 


As I made very clear , your group cannot attack 
imported wines without hurting most of all the fine 
European growths that set all quality standards .. .. 
You perhaps forget that you personally admitted to 
Julian Street in my presence at your table that your 
Chardonnay was made from Chenin Blanc and your 
Pinot Noir from Pinot St . George . And I am obliged to 
call to your attention that Dr. Winkler did not certify 
that the wine you sell as Chardonnay came unblended 
from the authentic Chardonnay grape . Having 


Chardonnay vines · m your vineyard does not 
guarantee the truth of your label. I am not going 
further into any personal correspondence with you in 
this spirit, for I am interested solely in safeguarding 
standards of quality , and any personal references 
were used merely to show our great need for a self· 
imposed industry control such as they have in France . 
Like conditions forced them to it there , and they have 
proved that authentic labeling policed by their own 
group is the first step in pro tecting fine wines in the 
market . [5/10/55] 


Napa Valley 


PINOT CHARDONNAY 
(Classic Whit e Bµ rgu ndy) 


PllODU C[D A ND BOTTL ED BY INCL[NOO K V I NEY AllD CO,, 1tUTH £ llF 0 llD 1 CA L IF ORN IA 


A LCOH O L l!IKJ. BY VO LUM E 


[Vintage Label Court esy of Angela Stewart] 


As more letters arrived-from Herman Wente, 
Robert Mondavi (at Krug ), and finally even 
Beaulieu 's Marquise de Pins (the de Latour 
founders' daughter )- MR liked this evidence that at 
least he and the wines he made were important 
enough not to be ignored . Even more pleasing were 
the approving letters sent by influential wine 
connoisseurs , respected wine merchants , and wine 
writers. The best of them he shared with Maynard. 
Among the first group was the eminent publisher 
Alfred A. Knopf , who had visited Rusty Ray before 
the war at the original Paul Masson premises in 
Saratoga. ("The old place, " as MR called it , lay just 
to the southeast , across the small canyon that split 
Table Mountain in two. The Rays were now calling 
their own "hogback " side of it Mt . Eden .) 


How right you are . Good luck to you . Book publishers 
could learn something from you . As a matter of fact , I 
find myself drinking less and less California wine. It 
is not a matter of price , because I buy practically no 
cheap French wines , i .e ., the kind that can compete on 
the basis of price with wines from California . It 's 
simply that the California wines aren 't good enough. 
I'd be very glad indeed to have your list. [5/16/55] 







Another connoisseur whose supportive message 
the Rays proudly quoted was W.R . ("Hal") Smith , a 
vice president of the Anglo California National 
Bank in San Francisco. 


I appreciated receiving copies of your letters to Mr. 
Gomberg , as I am very interested in the problems of 
the wine industry. Certainly there can be no serious 
criticisms of your proposals , for what you advocate for 
the premium producers has worked well for you. 
[5/25/55) 
Wine author Ernest Peninou contributed his own 


pro-QC vote , having found the MR's letters to 
Gomberg "very interesting and unfortunately so 
true. " 


If the so-called "premium wine producers " would only 
take a few of the constructive steps or measures you 
advocate they would be proving a much brighter 
future for the next generation of winemakers and 
vineyardists of California than are their claims of 
quality we hear about on radio and T.V. and read 
about in magazines and billboards. [5/22/55) 
Since the availability of photocopiers-those 


now-ubiquitous, low·cost, xerographic devices-still 
lay several decades away in the future, both Rays 
routinely typed up carbon copies of all letters they 
wrote. To make copies of other people 's letters, 
Eleanor now transcribed them, using thin carbon 
papers layered between "onion-skin " sheets to 
produce multiples. Such copies could then be sent 
out to Amerine and other favored recipients. Any 
communications that MR wanted to distribute in 
large quantities could be turned over for mimeo· 
graphing by a commercial service. 


The most notable letters and other documents of 
the time were also inserted in a few expandable, 
clasp-bound binders that contained various written 
materials. These would serve as informational 
press kits or , eventually , as permanent archival 
records. Special Collections in the UC Davis 
Library has such a binder that holds the 
fascinating , articulate , and often volatile letter 
exchanges that took place during May 1955 
between MR and the wine proprietors he had 
targeted for special attention . There too are 
additional Gomberg-Martin Ray letters, as well as 
other documents written or received by the Rays 
during their "Wine Quality Control Fight. " Both 
MR and ER later added some commentaries on the 
entire affair. 


The sheer bulk of these 1955 communications 
defies easy extractions and summaries for use in 
this article , which in any case focuses primarily on 
MR's friendship with Maynard Amerine. None of 
MR's letters to Amerine are in the Quality Control 
binders, since the growing conflict between them 
remained a private matter . Nor can they be found 
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among Amerine 's papers, for he destroyed most 
personal correspondence; doubtless the incendiary 
MR letters were torched early. However , the Rays' 
carbon copies and a few original notes to them from 
Amerine are in the Martin & Eleanor Ray Papers , 
as are numerous other Ray letters covering their 
QC Fight period. 


At this midpoint in Martin Ray 's 40-year·long 
winegrowing career , his battle of words with the 
California wine industry reached its apogee . At 
some future time MR's correspondence with 
Gomberg, Prof. Albert Winkler, the four winery 
proprietors, and others at the time may be more 
fully presented in WTQ, for the convenience of 
interested wine historians. For now , there 's ample 
material in MR's letters to Amerine , plus several to 
John Melville and a few of ER 's and others' , to 
select from, to provide detailed accounts of, along 
with some colorful glimpses at, this brief but 
remarkable period in 1955. 


Unfortunately, Gomberg 's correspondence with 
other people, his notes, the PWP meeting minutes, 
and other materials relevant to MR's dealings with 
him and the Premium Wine Producers group-as 
well as anything else he may have written possibly 
tracing back to Martin Ray the upcoming surge of 
certain wineries' and winemakers ' determination to 
improve the wines they produced (for it's apparent 
that Gomberg secretly admired, even agreed with , 
MR's perfectionist stance , even in the mid·l930s)
cannot be accessed at this time at their Gomberg & 
Fredrikson location. Hopefully they will be archived 
and made available to scholars in the future. 


Reacting to John Melville's Book 


I
n mid-spring, while the Rays were busily 
mounting their Wine Quality Fight, Amerine 
received an advance copy of Gwde to Caliform·a 


Wines , sent to him by Doubleday, doubtless at its 
author's behest. He was not impressed. 


Dear Rays-
Well Melville 's book is here and it is surprisingly 
like Mrs. Mabon 's! [He's referring to The ABC of 
America's Wines, 1943.l The Wine Institute boys 
really got their licks in. Evervbody gets praised. 
To wit: "The policy of Benoist and Goulet [at 
Almaden] is to produce only wines of the highest 
quality" "Paul Masson produces ... wines of 
superior quality. " You get 2 pages but so does 
San Martin who produce "wines of fine quality ." 
The story of Silvear and how Goulet made his 
champagne will slay you. Too bad it isn't true. 
He has collected together a lot of history, some of 
it new to me. But he hasn't done any particular 
harm or good. Some of his praise may be tongue· 
in·cheek comments. I can 't say for sure. 
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(This undated note had a final sentence, "Well-will 
be looking for you the 29th around 3:30 in the after
noon," indicating that MA had written it in May.) 


end. -Ed.] 
Ironically, despite the Rays' objections to both 


Melville and his book (though they hadn 't read it 
yet), they had earlier encouraged him to show up at 
that first PWP meeting in early May. Having 
provided information about its time and place, they 
expected him to report on its transactions . ER had 
followed up MR's letter with an instructional one of 
her own. 


The author was temporarily spared MA's unfav· 
arable yet genteel review until the autumn, when it 
would be published in Wine and Food, the Society's 
quarterly publication. [See Review at end - ED.] The 
Rays lacked a public platform for discharging their 
own negative opinion of the author's opus. As she'd 
done earlier, first after meeting Melville, then after 
hearing of the book's acceptance by a major East 
Coast publisher, Eleanor ripped into it in letters to 
family members and friends. Even before she and 
Rusty had secured a copy of Guide to Cahfornia 
Wines, she expressed vast annoyance to her East 
Coast author friend Helen Augur, with whom she 
sometimes exchanged book-trade gossip. 


Say, Doubleday must be mad-they 're actually pub
lishing that character Melville's book on Calif. 
wines... . Recall he's the one we called Baron von 
Rieken (the stinkin Baron)? [The Rays were almost 
floored by his B.O. when, on visiting them , he 
removed his jacket.] He's one of the most ignorant but 
brassy lugs in history , 


Gomberg may suspect you of being the Gournalist] 
chappie referred to in Rusty's letter to him , so you'll 
have to let him know you're out to do an impartial 
reporting job or maybe you won't get in.... Certainly 
all these growers are in trouble over competition , and 
you can give them sympathy-but you must bring out 
how they themselves have gotten themselves into this 
jam .... Is it possible for you to get different ones to 
give you their increased production figures in the war 
years??? They're too cagey , I suppose-but they 
certainly were proud of shooting their volume up , and 
would expose this whole picture, if not suspecting you 
would use it against them ... . You should get quotes 
that really could be terrific, as to how these various 


knows less than nothing 
because he thinks he 
knows all, can't tell one 
wine from another, just 
ran around to all the 
wineries and lapped up 
whatever they said, 
praised them all , passed 
along all the lies, 
frauds, usual stuff. Why 
don't they look into 
something before they 
publish such? Joe Jack
son [Joseph Jackson of 
the San Francisco 
Chronicle, who had sent 
the manuscript to 
Doubleday and then 
wrote the book's Intro· 
duction] of course is 
such an enthusiastic 
amateur wine man that 
he was bent on associa
ting his name with wine 
in a book. Melville said 
our wines were the fin
est & most expensive in 
the country - but he 
wouldn't know - great 
God, when I think of all 


"A vineyard any Burgundian would be proud ol." 
DR. MAYNARD AMERINE 


Aulhor of .. Table Wines" 


" Wine whieh will make lhe vineyard known 
throughout the world . . . with commendable in
sislence Martin Ray bas withdrawn his wines lrom 
comparison with other Cali1ornia (wines) and set 
his standards on par wilh any in lhe world. Fa 
vored by forlune and with wlsdom to establish 
un ique marketing practices (he ) has slapped into 
leadership oJ an industry which may one day be 
able to emulole {his) puristic and classical meth . 
eds :· ROBERT LA WHENCE BAUER 


Author of "CaUlornia 's Best Wines " 


" (His a.re) the great wines of California," 
ALEXIS LICHINE Author ol "The Wines of France" 


"The highesl priced, mos\ expensively made. most 
carefully boltle·aged native vinlagu in lhe country 
. , . lhe ir qua.lily is so high they cannot be neg· 
lected ." MABON: ''ABC of America 's Wines" 


·· .. . the finest and cos Ille st Calilomia wines , .. 
comparable to lhe !inesl wines of Franc e. " 


MELVU.U:: ''Guide to California W ines" 


" , .. wines comparable in character and quality to 
the finest European growths. in their greateat 
years." " Di!. ANGELO PELLEGRINI 


Author of "The Unpre judiced Palate" 


"Mr. Ray .. . has done o lo l lo raise the standards 
of winemaking in California. " 


JOHN STORM: "An lnvitalion to Wines " 


''I'd love to try (his Pinal Noit) on a good Burgun
dian. It would greatly astonish him to get that un
mistakable , unforgettable llavor out of California. 
I'm still excited when I think oJ (his wines) . .. they 
prove what Calilornio can do Ii ii ever gels around 
to following the bes! practices of the lines! Euro
pean vineyards . . . . He has. made the best wines 
that have ever been made in lhe United Stales." 


JULIAN STREET Author of "Wines " 


M~RfU! 
s~,e~ 


ESTABLISHED 1852 


• .Afadame f1'inol . . SHI() ,, 
A blanc de noir Champagne made 
entirely from the free·run juice of 
the Pinet Nolr. Vintage 1953. 


• [l)anff=de-8l1e"not . . i J20 


• 
• 
• 


A coral ·plnk Champagne, from the 
first ligbl preH of Pinot Noir. Made 
only by Marlin Ray. Vintage 1953. 


f!/Jtnot Jl0t"i . 
Vintage s 1950. 1952, 1954. 


fJJe·nol Jl0ii /9!;4 
The Grea 1 Third Crush 


</ilia1tdonnay 4.C/55 
Dry . fragrant. spicy. 


/ ·'lb' 


//!)(/ 


/i48 


• cea6einel !Tau1>t°?'l'ton /4<'1 
Vintage cf 1948. 


• </ia6e1tnel !Pauvit7non ,$72 
1947 ~ a collector 's item. 


• <fiaietnel [l)auvi[;-non $36 
Mariage - a remarkable 1946-1949. 


Retail Case Prices 


the idiots writing books on wine I can't sleep for 
gnashing my teeth! [5/15/55] [See Melville hio note at 


fellows think they can cut off the cheaper foreign 
wines without hurting the fines ones-that should be 







interesting, when skewered on a needle in direct 
quotes. You know all the personalities , so you could do 
a wonderful picture of it all, letting them expose 
themselves .... Say , would you do something for me? 
I'd love to have some comments about Rusty for my 
humorous collection, [so] will you please tell me any 
really hot comments against him at the meeting? Or 
any stories they tell? There are sure to be some 
comments with sparks flying. [4/29/55] 
Apparently, though, Melville steered clear of 


crashing the vintners ' gathering as an undercover 
agent sent in by the Rays. 


Sometime in mid-May the Rays managed to 
purchase a copy of Gw"de to Caliform·a Wines prior 
to its official publication date in June. The first 
thing they must have done was turn to the index to 
check on the pages containing what Melville had 
written about "Martin Ray, Inc., Saratoga" - though 
they had surely seen it all before, in manuscript. 


High above the Saratoga foothills rises Mt . Eden to an 
altitude of some two thousand feet, commanding a 
grandiose view of the whole of the Santa Clara Valley . 
It is here on the very summit of the mountain that 
Martin Ray devotes his skill to the production of the 
finest and costliest California wines, of which the 
Pinot Noir champagnes and table wines especially 
rank as supreme achievements, comparable to the 
finest wines of France. 
After several more paragraphs describing Martin 


Ray and his small-scale, high-quality operation on 
Mt. Eden, Melville neared the conclusion. 


Martin Ray 's wines are all 100 per cent varietal 
vintage wines and of the best years only. Any wine not 
measuring up to the highest standards is disposed of 
and sold in bulk. The policy is to produce only the very 
best and to improve wherever possible , regardless of 
cost . Production is in a small scale, the wines being 
destined for gourmets and connoisseurs and for the 
best restaurants and clubs. It is not surprising that 
their cost is high . 
In an appendix Melville listed currently 


available Outstanding California Wines in different 
regions of the state-in categories for red, white, 
and rose table wines; sparking wines ; aperitif and 
dessert wines. Wines were marked "V'' if they were 
vintage, and were awarded stars (asterisks, really). 
Six of Martin Ray 's vintage wines were starred . The 
only one listed that didn't get a star was the non· 
vintage La Montana Woodside Cabernet (a blend of 
vintages) in the Claret group-and Rusty now 
wished he 'd spoken more favorably about it, since 
he judged it superior to the three Cabernet 
Sauvignons (besides his own V one) that Melville 
had starred, among a total of 10. The Rays 
naturally were pleased that Martin Ray wines were 
given the topmost ratings for fine quality. 


Prodvc•d and lottled by Marl i n llay, Sara1og11, Cal l forn i • 
AlCOHOl CONTENTS l:J% IY VOLUME • CONTENTS ~ / 5 QUART 
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[The wine label (reduced) features a sketch by Peter Martin 
Ray of the Mt. Eden Martin Ray home (left) and winery (right).] 


In the author 's foreword, the third paragraph 
had said: 


California wines have their own and diversified 
charm. The best of them match in quality, flavor , and 
savor all but the finest estate-bottled wines of Europe 
and have the advantage of being very reasonable in 
price. Even the great wines of California are 
remarkably inexpensive. 
In his copy MR underlined "all but the finest" in 


pencil, and in the margin added an exclamation 
mark. 


After reading the whole of Melville 's book, 
Martin tried to rein himself in while writing to its 
author. His damning critique . was far more detailed 
than Amerine's would be. His carefully composed 
letter of three single-spaced pages (which Eleanor 
typed up) began: "Dear John I and dear Willy too! 
because I know you worked hard on the book too as 
did John-" (ER may have had a hand in this 
extended salutation, since she well understood the 
crucial functions of a wife in many creative men 's 
lifework. It 's significant that Melville gracefully 
acknowledged ER 's role in the Martin Ray Winery's 
success in the new, 1960 edition of his book.) 


Eleanor and I want to congratulate you on this 
triumph , the publication of "A Guide to California 
Wines ," on all the perseverance you displayed in 
bringing it to successful issue, and on all the industry 
that went into it. I do believe it may sell better than 
any wine book yet.... You deserve credit for setting a 
lot of things right in the book, John. I only wish you 'd 
shown me the complete copy so I could have stopped 
the furthering of a few false claims and completely 
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fabricated stories whose sources are obvious to 
me-though these won 't make or break the industry, 
of course . I'll discuss these with you sometime so you 
can correct them when further editions are issued. 
Paragraph after paragraph followed , mostly 


covering MR 's corrections, objections, and dire 
warnings. 


Despite the fact that I like so many things about the 
book I must point out something which perhaps you 
have [not] realized in advance would be a cruel blow 
to me in my perennial fight to elevate quality in the 
industry-for unwittingly perhaps you have been used 
by the growers who have been turning out false 
varietals and who are responsible for the present lack 
of confidence in California wines and increasing sales 
of imports . 
As far as I know your book is the first that has 
authenticated the misuse of varietal names . I know 
you are in the quality camp and your intentions are 
sincere, John , but evidently you didn't realize that 
these growers have made you an ally in print of their 
malpractices . You cannot allow yourself to become 
identified with their untenable position , or that of the 
Wine Institute which is the organization fighting 
quality standards and which in fact represents the 
distillers and volume valley producers of cheap skid· 
row alcohol. Let them help you with your book but 
don't identify yourself with their practices . 
A great mistake was in lending authenticity for the 
first time to Chenin blanc as a pinot , to "Pinot St. 
George" as a pinot , actually classifying them as 
''White Pinot" and "Red Pinot " as they concocted those 
terms in Napa Valley . You even bolster these false 
classifications by calling the Pinot Meunier (a true 
pinot) "Black Pinot ," and by thus allying it with the 
fraudulent white and red classifications create 
acceptability for them through association ... . 
By usage alone wrong is not made right. I am aghast 
at all those Napa growers admitting their mal· 
practices to you; they never would to me, knowing 
what I thought of such!. .. These growers have had 
many years to weed their poor grape varieties from 
their vineyards, grow fine varieties only and label 
them honestly . When I bought Paul Masson's I 
inherited similar conditions to theirs , but within a 
year 's time pulled out all second·rate vines and 
started right , dumped hundreds of bales of false 
labels. But these fellows have never made any effort 
to right their situation from the vines up ; their only 
concern has been to cover up and make false claims 
for their poor varieties and poor wines. 
When I see all the Pinot Noir and Chardonnay people 
claim to have throughout the book I am overcome! The 
total tonnage of both together is but a tiny amount in 
the entire state . I am deeply disturbed that you 
presented these varietal problems in such a manner 


as to pass on the deceit of these hypocritical growers 
to the public . Other writers in turn will use your book 
as reference , and the evil thus is perpetuated , you see . 
[5/21/55] 
In another letter written to Melville ten days 


later MR lumped him in with a host of other wine 
writers whose works were inevitably bound to 
contain innumerable errors due to poor knowledge 
of actual winegrowing , plus the limited or biased 
perspective endemic to uncritical authors, who 
repeated whatever winery publicists and vintners 
had told them-perhaps having been charmed into 
gullibility-and then passed it on to those writers 
(and wine scholars too) coming after them , who 
probably would never have even tasted the wines 
cited for excellence. 


One of the great faults found in virtually all wine 
books is that they are written by people who have 
never been winegrowers, and consequently their 
information for the most part comes from former 
authors of wine books or from winegrowers who may 
know their own cellars and their own vineyards and 
varieties but assume the same facts are true of other 
varieties and other districts .... Amerine tells me there 
has never been a book written on wines by a 
Frenchman other than scientific or otherwise limited , 
though they actually have more knowledge viti
culturally speaking than others . [5/31/55] 
Luckily for MR, the timing of the book's 


publication, and its immediate popular reception , 
merged with his push for wine quality control. It 
added fuel to the firestorm that the Rays had begun 
engendering in April. The best use MR made of the 
book was to point out that this seemingly 
authoritative guide exemplified how the wine 
industry 's practitioners constantly and often 
deliberately misled the wine-consuming public. 
Martin Ray , within the generation of post· 
Prohibition winegrowers , had already proved that 
great wines could someday come from California. 
He regarded as reprehensible the damage being 
done further to the state 's reputed ability to 
produce truly high-quality wines. The industry 
deserved the public beating he intended to deliver 
through the medium of journalism. Under his 
threat of broadly exposing their lack of knowledge 
or downright deceptions , its premium ·wine leaders, 
embarrassed or chagrined , might wisely choose to 
mend their ways. 


Thus when communicating with Maynard 
Amerine and others at the time , MR claimed that 
Melville 's book demonstrated the dangerous 
consequences of wine writers' believing everything 
they had been told by winery spokesmen . He 
emphasized the timeliness of his current war 
against the industry 's methods in growing wine· 







grapes and in the making and merchandising of 
wines . The situation would only be made worse by 
the Premium Wine Producers ' future publicity 
efforts , as envisaged by Lou Gomberg. As he would 
soon write angrily to Maynard: 


Melville 's book would have just about authenticated 
their malpractices [sic] had I not attacked them just 
when I did . It was very fortunate. It had already just 
about been accepted that a Pinot Noir grown in 
California did not carry over the varietal char
acteristics or qualit y of the old country . And it was 
simpl y because all these wines labeled Pinot Noir are 
fraud and people had no other al ternative bu t think 
what the y did . The same with Chardonnay and 
Gamay and Pinot Blanc. Why should these frauds be 
treated differently than other frauds? When 
Frenchmen have gone to prison for the same frauds 
and even lost their heads , why should Wente and 
Daniel and Mondavi be treated as gentlemen? The 
same kind of people in the industry fought to retain 
the right to duplicate French labels and sell their 
California wines as "imports " not so long ago. Paul 
Masson had Clicquot yellow labels and Clicquot corks 
and sold just as much Clicquot as Paul Masson before 
prohibition . He would give you Mumms if you 
preferred , too. I have drunk recentl y [John Daniel's] 
Inglenook Chardonnay that was identical to his whi te 
Pinot which he says is Chenin Blanc. Why should he 
be permitted to get by with it and maintain the 
position he occupies? And who bu t me can stop him? 
[5/19/55] 


NAPAVALL E~()d.t;, 


DE PIN OT NOIR 
•ROOUClO 6 B OTTL CD 8T 


Who, indeed? Only someone with an almost 
megalomaniacal sense of his own special , intensely 
purifying mission in the wine world. If such a 
zealous and aggressively articulate quality control 
advocate as Martin Ray had not been around at 
that very time , when the public was starting to take 
much greater interest in wine , it might have been 
essential for true wine connoisseurs in the U .S. to 
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put forward some fearless hell-raiser ver y much 
like him. Also , it 's important to recognize that 
another wine-loving group was lurking in the 
shadows : vintners who wanted the high-end of the 
industry to raise its standards and change for the 
better , but whose positions didn 't allow them to risk 
sticking their own necks out , to be professionally 
guillotined. They were pleased that Martin Ray 
spoke out for them and then took all the abuse , 
ridicule , ostracism , and - it often turned out
virtual censorship when trying to gain access to the 
press and publicit y. (His notable paranoia in this 
last regard was partly justified.) 


In one of his long letters to Amerine , MR kept up 
the harangue over mislabeling and other deceptions 
that urgently required correcting through quality 
control edicts . At the time he felt confident that his 
and Eleanor 's efforts to elicit print media interest 
were about to pay off. 


Now we have a magazine sto ry coming on it and 
ma ybe one more . I can spare enough time to keep 
popping away at them [the PWP group] and 
something good may yet come of it. I will give them 
satisfaction if they will give me the chance but don 't 
ever let it be said that any of them wanted [quality 
control] . I hope to make it ultimatel y their plan. You 
can see I am working toward that . But they all hate it . 
The y want to continue to be respected crooks . The 
more I think of this the more absurd it seems to me 
that they should be able in this age to put on their 
labels all sor t s of untrue statements and get away 
with it . .. . 
Just as you can see many of [Melville 's] words are 
lifted directly from [Robert] Balzer [California's Best 
Wines, 1948; 1949] and other writers, so others to 
come will lift words from his book . I am going to write 
him at length and very critically and I am going also 
to his publisher . At least they can not say "sour 
grapes " and he has given me the platform from which 
I will be heard . [5/21/55] 
Because Martin Ray and his wines had been 


elevated to near cult status in Guide to Cahfornia 
Wines, he could hold the high moral ground when 
delivering attacks upon those other winegrowers 
whose operations were vaster and far better known 
and endowed than his own small domain . And 
whatever the Rays really thought of Melville and 
his book, they certainly didn 't hesitate to quote 
widely from his note written after receiving copies 
of the two Gomberg letters. 


I think your quality control idea a very good one .... 
Man y a so called Pinot Noir is not a Pinot Noir as you 
and I well know .... I join you in trying to improve 
wherever possible the quality of California wines .. .. 
Better would be to call these wines by their true 
name (s) ... a typical job for "qualit y control. " [5/24/55] 
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Heading into the Fray 


W
hen Eleanor wrote to her son Peter , at 
Harvard , about Guide to California Wines, 
saying that she and Rusty would send 


author-inscribed copies to both him and twin 
brother Barclay, she sketched in the madly bustling 
scene going on at the home front. 


Melville 's book is out , causing us to have a 
stroke-first night we brought it home and read 
excerpts as we drank icycool Chardonnay, wonderfully 
tart, out on the front veranda as it was a hot summer 
evening-and we laughed our heads off at the wild 
fabrications being passed along from one phony 
author (& grower occasionally) to posterity thru the 
Stinking Baron . We had lots of fun. But we were wild 
about his putting his stamp of approval on all those 
fraudulent labeling practices like White Pinot for 
Chenin Blanc , etc ., and have been writing letters to 
him , more to Gomberg , more to [John] Storm who 's 
writing an article probing into all this-we've stacks 
ofletters , copies , great god we sometimes forget whom 
we've sent what, and it takes all our time!! [5/21/55] 
ER also indicated in this letter that Rusty , 


influenced by Gomberg's diplomatic good sense and 
perhaps recognizing that his attacks upon the four 
winery proprietors had been a bit impolitic, had 
been making an effort to be more moderate in his 
next responses to John Daniel and Herman Wente. 
For instance , to the latter he had written: 


Well , Gomberg just phoned me and we have had a 
long talk . And we have agreed that when you fellows 
get fully organized and elect your directors , I will be 
asked to come before you and tell you more about this 
problem as I view it. He holds out the hope that 
ultimately some such approach may be made and he 
has spoken especially of some of the younger members 
of your families ..... A board of quality control must 
ultimately be established. If I can aid that and hurry 
it along , I will feel I have done something . I would like 
to think some of you fellows would support my effort. 
And toward this end I am going to ask a few of you 
here for a dinner , perhaps around vintage time .... 
Perhaps Gomberg is right. Perhaps it must be a 
movement that matures slowly. Anyway, you know 
where I stand and I will ask you up after you get 
organized and I will look forward to talking to your 
group when it is ready. [5/12/55] 
From the start , MR had been operating under 


the misimpression that prospective PWP members 
had actually wanted him to join their group. Thus 
he had written this to Gomberg : 


As you know , Lou, I have been fighting for some 
means of self imposed quality control for well on to 20 
years now. It was because of their unwillingness to 
even consider such that I refused to join the Wine 
Institute when they were organized. They wanted me 


for the same reason your group does-simply because 
I am known as uncompromising when it comes to 
quality. I could work with your group and bring to it 
something no one else can . If they are smart they will 
see it . I think it is time you call off all the letter 
writing . They are getting in deeper and deeper and 
that is not what I want. So why don 't you talk to 
them, calm them and make them see how they ·stand. 
(5/16/55] 
In his quick response , Gomberg tried to set MR 


straight on two of his misconceptions. 
There are two points in your letter I would like to 
clarify . One concerns the invitation extended to you to 
join the group. That was my own idea . They left it up 
to me to decide to whom the invitations should be 
directed . The other concerns the possible adoption of a 
control program along the lines you propose . I did not 
intend to give the impression that the present 
generation of growers would "never " accept it. What I 
thought I said , and so intended , was that under the 
circumstances, adoption of such a plan would take a 
long time no matter how desirable it might be and 
that the way to sell the idea is to win people over to it 
through friendly persuasion . [5/18/55] 
Although MR continued to express a willingness 


to talk to the PWP group or , preferably , to select 
members thereof , and even to join the organization 
if it agreed to accept self-imposed quality control as 
a goal , he remained as adamant as ever
maneuvering so that , no matter what, he 'd be in a 
winning position. As Eleanor told Peter-


But let me tell you the worm is turning under all this 
pressure-Gomberg tells Rusty he is doing better in 
his last letters at soothing feelings among the injured 
and even holds out hope of getting the leaders 
together to hear Rusty 's plan for quality control. 
Rusty laughs , since he has not given an inch-it's 
merely that he 's scared them , when they see he is 
going to put each of them on record as approving or 
being opposed to quality control. You know [Robert] 
Mondavi [at Krug] wrote him asking if he understood 
libel laws. Rusty wrote back saying something like 
this: "Let me repeat what you have made no attempt 
to deny: your Pinot Noir is not an authentic unblended 
Pinot Noir "! He told him , however , he wasn 't 
interested in particular wines , and not to get off on 
personal tangents-it would be more to his credit to 
help organize some plan of quality control rather than 
go on record against it. [5/21/55] 
Then ER also remarked about how Melville 's 


abundant praises of most California wines and 
wineries greatly spurred their determination to 
carry on with the battle. 


You'd think we would be purring like cats-he really 
gave us the works as producing the finest and costliest 
of Calif. wines-yet Rusty has been so concerned over 







Melville being used as an ally in print of those rascals 
that the personal gain is overlooked. [5/21/55] 


Eleanor 's opinion of the book soon began 
mellowing when it became apparent that Melville 's 
Guide-or misguide, as the Rays judged it-had 
undeniably whetted the public 's appetite for 
exploring both California 's wines and its "wine 
country. " The latter increasingly meant the 
attractive Napa Valley , easily accessible and wel· 
coming to motoring tourists. Melville 's guidebook 
was inspiring enthusiastic readers to undertake 
tours to wineries near and far in hopes of sampling 
wines , buying them at the premises , and even 
conversing with the winemaker himself. (Back in 
those days of yore, female winemakers of course 
were unthinkable.) Sometimes wine aficionados 
even attempted to visit the Martin Ray winery , for 
the book had stirred up an extraordinary new 
interest in its wines and their maker. As ER wrote 
to their young physician friend Robert T.A. ("Bob") 
Knudsen several weeks after the book 's publication: 


Everyone seems to have read Melville's book, and it's 
a good thing we keep our chain across the road or we'd 
be swamped with the many [people] wanting to come 
up here and look around . Also letters ordering cases of 
wine, quite astounding . He certainly did well by us in 
that book, giving us top billing-and even if we were 
disappointed in his handling of "White Pinot" etc. in 
that chapter about wine classifications, he says he's 
going to change that in future editions when he has a 
chance to rectify the thing , so seems to us we 
shouldn't be too hard on the guy. After all, he 
certainly worked hard , and nobody's work is perfect, 
what? One thing I like about him very much, he's 
most willing to learn-when I say this , Rusty groans 
and says that's the trouble , John wears him out 
asking questions, never ceasing! But one thing is 
certain , with his determination he's going to get 
ahead . The book is selling like mad, simply 
astounding for a wine book. [6/21/55] 
As more and more people became knowledgeable 


and discriminating , having moved into buying 
French and German vintages and comparing them 
with the disappointing Californi a wines , many 
would start insisting upon adherence to qualit y 
standards and honest varietal labeling . Ultimately , 
then , how could Martin Ray's cause not triumph in 
the long run? Still, he has seldom received credit for 
having lobbed off all those early attacks
particularly in 1955-upon other wineries ' integrity 
from his aerie in the Santa Cruz Mountains , to 
which visitors were rarel y invited. (And when a 
privileged few were , they felt as if they 'd been 
summoned for an audience with royalty, or 
America 's veritable pope of fine wine) 


Both MR and ER would maintain a cordial but 
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exceedingly two-faced social , and sometimes even 
business , relationship with John Melville , despite 
their disapproval of his book as well as his 
personality and hygienic drawbacks . As with MR's 
correspondence with the four winery owners, and 
additional letters to and from Gomberg , his 
abundant communications with and about John 
Melville during 1955 can only be touched upon here. 
(And like the Amerine-MR letters , they weren 't 
included in the Rays ' Quality Control binders.) 


Meanwhile, ER Prepares a Treatise 


T
he Rays were extraordinarily energized and 
busy during the entire month of May and well 
into June , consumed by their furious battle (as 


they saw it) with the wine industry at large , 
spending hours almost every day , and sometimes 
far into the night , on the telephone or at the 
typewriter. Somehow they also managed to take 
part in social activities, especially with actor 
Burgess Meredith (as described in July 2006 WTQ). 
Meanwhile , the several thousand vines in their 
acreage atop Mt . Eden-mostly Pinot Noir and 
Chardonnay , but also expanding blocks of Cabernet 
Sauvignon derived from budwood originally taken 
from Rixford 's La Questa vineyard in Woodside
were bursting forth in lush green splendor . Each 
vine , standing 10 feet away from its neighbors , 
during late fall or winter had been "basket "·pruned , 
with several stout young canes (if available) 
fastened tightly with metal straps to a tall redwood 
stake and four or five spurs selected for next year 's 
cane candidates, all to be ready for the rapid 
springtime growth that now went on . Rusty 
sulfured his vineyards every two weeks--or oftener 
if it rained soon afterwards-to prevent the mildew 
that could ruin the future crop. He also frequently 
walked down the rows , securing any lengthy canes 
that risked being broken off by the strong winds 
that assaulted his mountaintop from all directions. 


A few magazine publishers ' editors , whom the 
Rays-primarily Eleanor , the winery 's in-house 
publicist-had contacted toward the end of April by 
telephone or letter, had been willing to consider 
running a lead article about the urgent need to 
introduce quality standards in America 's wine 
industry , centered in California . Not surprisingly , 
the Rays especially hoped to place it with the most 
popular , wide-circulation weekly , Life , and kept up 
communications with an editor there . But pub· 
lishers ' people asked for written information to 
convince them to go to all the trouble and expense 
of mounting a major story . 


The several wine writers w horn the Rays had 
approached-Melville, Robert Balzer , John Storm 
[An Invitation to Wines-An Informal Gwde to the 
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Selection, Care, and Enjoyment of Domestic and 
European Wines, 1955]-felt overwhelmed by the 
need to quickly research the subject and then 
compose an article , with no assurance of ever being 
paid for the efforts involved. The Rays began to 
realize that in order to grab the print media 's 
interest in the potential of a timely article focusing 
on the fierce argument that they claimed was now 
going on within the industry over honest labeling 
and improving wine quality , they themse],,es would 
have to write up the background for this fight , over 
which Martin Ray had long been spoiling. If the 
idea landed a contractual assignment , another 
author-maybe even one they favored-might then 
take over , as well as a photographer or two. 


So Eleanor, who earlier had failed to sell her 
novel to book publishers , took on writing a synopsis . 
Actually all the wine· history reading she had done 
in the past three years to spin the inspirational life 
story of a hell-fire , quality-fixated hero much 
resembling her vintner husband, plus of course all 
the rich and dastardly tales she had listened to 
when Rusty was carrying on as he customarily did , 
had prepared her well to do what needed doing. It 
took her several weeks to finish the job. Her essay 
and chronological notes could now be sent off as a 
portfolio to magazine editors . 


Secured within the Rays ' Quality Control binder, 
with its collection of relevant letters and other 
documents, are these two pieces: the single-spaced , 
nine·page "Letter written to a national publication 
by Eleanor Ray , May , 22nd , 1955 , background of 
material on story " and her accompanying six·page 
"Boom and Bust Cycles in California Winegrowing 
Related to Quality of Wine ." Both provide ample 
evidence of the extensive historical research ER 
was doing to bolster MR's arguments pertaining to 
imposing wine quality control measures in the near 
future. 


The background piece also gave ER the chance to 
supply an engaging profile of her husband. As she 
put it, "There never has been a real fighter for 
quality within the industry until now. " She 
portrayed him as the true successor to Professor 
Eugene Hilgard of the University of California , who 
in the late 19th century had alienated winemakers 
with his insistence upon vintners ' adhering to 
quality standards. "They would listen to no 
criticism , quite as today ," ER wrote . "And Dr. 
Hilgard had no economic lever to force better 
quality." A half-century later, though, the deplor· 
able situation was hopefully heading for correction. 


But now we have for the first time in all California 
viticultural history a battle for quality standards 
brought on by one of the winegrowers himself -


Martin Ray-in a lone stand against everyone else in the 
prestige sector of the wine industry (table wines). 
Acknowledged as the grower of the finest and most 
expensive wines in the country since 1936, eminentl y 
sound and successful financially as well, he has a natural 
lever for prying quality out of the growers who merely 
claim to produce quality wines but make little effort to do 
so-his retailers. And much to the fury of the industry he 
is applying this lever through them . The battle started 
when table-wine growers of Cali-fornia recently 
organized in still another fight to curb importation of 
European wines . Their promotional organizer, Louis 
Gomberg, wrote an article in the current issue of "Wines 
and Vines" attacking imports and blaming the sale of 
cheap imports for the present economic crisis in sales of 
California wines . When Martin Ray was asked to join in 
this effort against foreign wines the fireworks started. He 
not only refused to join but immediately went into action 
condemning their stand. He wrote a series of letters to 
Gomberg (copies of first two enclosed), had them 
mimeographed and sent them to all his retailers , to 
connoisseur friends throughout the country , and to some 
of the growers themselves whose practices he attacked. 
In these letters he scorches the other growers for blaming 
imports for their loss of sales , says the truth is their 
wines aren 't good enough , that people are willing to pay 
more to get wines of character and quality ; the thing for 
them to do is to face this fact and start making better 
wines-and the first step toward that is a self-imposed 
quality control such as they have in France . His open 
attack suddenly changed · the entire aspect of the 
situation, made the issue now one of whether or not they 
would accept quality control. Many of the growers now 
wished they'd never started their attack on foreign wines, 
for they've been maneuvered into an untenable position 
where they either have to approve some plan for quality 
control or be placed on record as opposing it . They're 
afraid to oppose, as Martin Ray will use it against them 
with retailers . 


With the material sent off in the third week of 
May, the Rays felt confident that , whichever direc· 
tion the Premium Wine Producers group decided to 
go-toward quality control or against it-they 
themselves would come out as the big winners. MR 
was pressuring Gomberg to get their definite yea or 
nay. Some outlets of the national press , then, would 
soon announce either the intended future move in 
California toward making truly fine wines ... or else 
expose the shoddy and deceptive practices among 
the so-called premium wineries that they had just 
refused, "on record, " to alter. 


MR's Efforts to Re-engage Amerine 


D
uring the super-busy month of May 1955 , the 
Rays were thrilled about the responses , 
overall and individually , to their having sent 







out MR's letters to Gomberg the several hundred 
people on their mailing list. Toward the end of the 
second week, MR had heard from Gomberg that he 
intended to present MR's "plan" to the Premium 
Wine Producers group when they next met later in 
the month. It looked as if MR's campaign to get the 
winery owners to self-impose quality control 
measures now might actually succeed. 


But as the days went by, MR-so wrapped up 
with Eleanor in conducting their cottage-industry 
attacks upon premium winery proprietors and the 
Wine Institute over quality control-grew alarmed 
by the increasingly negative signals emanating 
from his good friend at UC Davis Department of 
Viticulture. Amerine the enologist displayed an 
obvious lack of enthusiasm in his voice whenever 
MR telephoned him to report on his continuing 
talks and correspondence with Gomberg and the 
latest progress in his mounting epistolary war with 
certain members of the new Premium Wine 
Producers group. Worse than that was when the 
downright disapproving Maynard delivered critical 
comments or caustic remarks. 


Eleanor Ray reported to her son Peter that only 
one significant person , once an avid quality ally, 
was disappointing and even deserting Martin Ray 
in his furious battle for wine quality control. 


All kinds of people are writing , phoning, etc-all 
hearing about these letters, wherever they go-and 
all seem tremendously in favor , with one exception
can you guess? Maynard Amerine! Rusty 's been 
bombarding him with copies of all , and [MA] says he 
can't fight fire with fire , whereupon Rusty sends him 
a wonderful cartoon about fighting fire with fire 
which says this is the only way. This is sort of like 
the Russians, they put on such an offensive that 
everyone else scrambles around on the defensive
most people are too afraid to take a stand . [Note that 
the Rays ' fight took place during the first, and 
heated , decade of the Cold W ar.l Maynard seems to 
be going soft. These birds never were friendly to 
Rusty's efforts to quality , so why not force them to it, 
for you certainly wouldn 't get anywhere with them 
being a Milquetoast , they'd never like Rusty a bit 
better , merely dismiss him sneeringly . Now he has 
them on the run . (5/21/55) 
Whenever MR got really worked up about 


something or somebody , he and ER tended to move 
to their typewriter as if to a battle station , and 
there start verbalizing whatever positive or neg
ative things currently occupied much of their 
thoughts, talk, and activities. MR's often extra
ordinarily lengthy letters to Julian Street had set 
the pattern during the early 1940s . Nowadays he 
periodically wooed , counseled , or harangued Elea
nor's twin sons with long letters. In that peak year 
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of MR's activism , both John Melville and Burgess 
Meredith (among others) also received lots of mail 
from MR. But during May , Amerine was the chief 
letter recipient. 


MR, in his most fulsome letter-writing barrage 
yet, frequently now sat down to furiously compose a 
missive aimed at Amerine. (Carbon copies of his 
letters show well the difference between those he 
himself typed and ones he 'd dictated to his wife.) 
One after another he sped them off. In the UC 
Davis archive there are carbon copies of six letters 
he wrote to Maynard in May of 1955 yielding a total 
of 16 single-spaced pages. (Four more long ones 
would go off in June.) MA responded, if at all, with 
brief postal notes, but mostly by just silence
though of course there were also phone talks, when 
almost inevitably arguments went on , as both MR's 
letters and MA's sparse, mostly undated notes 
indicate. 


Never before had their strong wine-centered 
bond of almost 20 years seemed imperiled like this, 
after MR criticized something the younger Maynard 
had said or done, done imperfectly , or failed to do. 
But now it seemed precarious. And MR hoped that 
his intensive letter campaign would ultimately 
repair the unraveling connection , even though 
justifying his own actions might sometimes involve 
censuring Maynard 's inaction. This wouldn't be the 
only time he (and sometimes ER too) would use 
typewriter or pen to get someone-a son or other 
relative , a friend or business associate-back into 
line , to rejoin their righteous wine mission. (MR's 
minister father may have passed on to him some 
gene for fundamentalist-style preaching.) 


In a postcard dated 5/20 Maynard advised MR, 
"Sell your wines & forget the others," signing it 
with his characteristic "m" with a slash through it. 
This succinct advice must have served as a 
comment on the excessively long (5-page) letter, 
containing few paragraph indentations, that he 'd 
just received from MR. Only a few portions will be 
replicated here. 


MR started out by telling what he 'd learned, or 
re-learned, from his recent wine-selling trips in 
face-to-face encounters. 


There is a world you know nothing about. And none 
of the growers with which I am presently involved 
know anything about it either. It is the world of the 
retailer. Whatever else I know , I know this world . 
And it is the retailer that sells your wines . Did you 
know , for example , that there is at this time a 
statewide practice-and likely it is nationwide-on 
the part of these retailers to buy a case of any wine 
or spirits that is pressed upon them and just put it 
under the shelf and never offer it to any customer. 
When the salesman comes around they tell him , 
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"Well, you can see for yourself, your product never 
sells. People don't know about it or they don't like it. 
I'd be glad to buy it but it doesn't move." These 
retailers, I understand. They tell me what they think 
of others. They tell others, often enough , what they 
think of me, too, no doubt. But the idea is , they do 
sell our wines in most places and they do respect 
them even where they do not move rapidly. If they 
do not move at all , I take them out. This has 
happened so far in but one place. But they speak 
ever so openly about all the other California wines. 
They will tell me, "I know this Inglenook Pinot is no 
good" or "Hell, their labels at Wente don't mean a 
damned thing" or "What the hell do I care about the 
fact it is or isn't made of what it says-labels don't 
mean a damned thing to any of them." You simply 
don't realize how low in respect they have all fallen. 
Now, if Wente, John Daniel, the Marquis[e] at 
Beaulieu , Louis Benoist [at Almaden] , the Mondavis 
[at Krug] and other growers would do something by 
way of honest wines and maintaining contacts with 
their customers, they would not need to worry about 
the shippers wines. They have simply adopted the 
methods of the distillers and of Petri and Roma and 
all the others. They sell through big organizations 
and they not only don't know the salesmen who sell 
their wines , they don't even know the bosses. I know, 
I ask the salesmen. Why do you think Paul Masson 
is able to outsell all of this group? It is because 
Fromm and Sichel, their brothers and various 
families, are out maintaining contact. 
Martin Ray , the former ace at selling stocks and 


bonds, concluded : "It is basic in selling to establish 
and maintain contact with your market." One of the 
main things he could do was to promote his wines 
in retail outlets (albeit because his operation was so 
small it couldn 't afford to hire sales reps). Because 
his competitors had failed to make direct , personal 
connections with the retail market itself , where 
most of their wines were to be sold to the public, 
they could not know what store managers and 
customers actually said about them. Hence MR felt 
confident in summoning a whole legion of retailers 
to back his attacks upon the integrity of those so· 
called Premium Wine Producers. 


MR wrote four and a half more pages, mostly 
consisting of ranting , specific attacks upon res· 
pected vintners and their wines (e.g., "After all , 
their old man was a criminal and they grew up as a 
criminal family. You cannot over look these things"). 
Then he suddenly remembered the man he was 
writing to , and strove to make his friend under· 
stand that , despite his resistance , he too was known 
to favor the imposition of wine quality standards 
and controls. 


No, Maynard, these people like you no more than 
they like me. Wherever I go I hear it, and increasing
ly so. I hope you continue to strike out for what you 
think is right and not soften as you get older. You 
once encouraged me. Now you tell me I am hurting 
myself. It is unrelated to our friendship but you must 
not grow accustomed to what every day you see. 
Usage alone does not make custom right . [5/18/55] 
Not everything that MR wrote to Amerine in 


May and afterwards would pertain to his Wine 
Quality Fight , for there was the usual trade gossip, 
the long description of the grotesque party cruise of 
San Francisco Bay taken at night with two dozen 
drunken guests of actors Burgess Meredith and 
Scott McKay (told in #8, July 2006)-as well as 
limning the social whirl in star-lit Hollywood that 
the Rays were setting up, with Burgess Meredith 's 
help, to entertain the niece of the esteemed Bur· 
gundian winemaster Louis Latour , Christiane , who 
would be visiting there from France. (She would 
also stay for a while in the Ray household on Mt. 
Eden and be taken on visits to a few California 
winegrowers-including ones that MR was current· 
ly deriding.) 


Martin wouldn't easily abandon his strenuous 
efforts to rouse Maynard's interest and approval, if 
not actual participation , in his big battle with the 
wine industry. Certainly he didn't intend to 
terminate their long friendship. Still, some of his 
harsh statements began crossing the line. It was as 
if MR reverted back to that period in the late 1930s 
and early '40s when he considered himself the 
younger man's mentor and could scold him at will . 


[To be continued in the April 2007 issue] 


"The book is selling like mad, simply astounding 
for a wine book." [Eleanor Ray , 6/21/1955] 


MELVILLE'S GUIDE TO CALIFORNIA WINES 
A Review by MAYNARD A. AMERINE 


(Wine & Food , No.87, Autumn 1955) 


W
hen the non-technical writer strays into 
technical subjects the results are not 
always happy, as the following too amply 


demonstrates. Melville 's book represents the broad· 
est survey since Mrs. Mabon 's ABC of America's 
Wines of 1942. It is filled with interesting facts 
concerning many California wineries and wine 
makers-their history , owners ' idiosyncrasies , 
grapes, and wines . These are mainly based on the 
premise that the way to write history is to 
interview the participants or their descendants. In 







some cases, at least , the discussion reads as if it 
had been written by the winery. Surely the opinion 
and memory of the participants is a factor , but 
these do not always conform to the considered 
judgement of historians. The general tone of the 
book is thus to praise almost every winery. 
Wineries are credited with producing "superior 
quality" (this seems to cover almost anything), 
"remarkably successful, first-class, excellent , finest, 
select , top-quality , one of the best of its kind, very 
fine indeed , a character all their own , higher 
quality, standard quality, fine quality , fine table", 
&c wines. 


Even more serious is the use of history to 
glorify or at least support the present reputation of 
various firms . A winery which got a prize in 1890 
and which has since undergone two changes in 
ownership and a 100% increase in size of vineyard 
is not certain to produce wines reflecting the 
quality they had in 1890. Wineries which continue 
to put prize-winning medals on their labels, 
whether California or French , are among the worst 
offenders in this respect. The author should have 
warned his readers that changes in ownership and 
policy occur rapidly in the California wine industry. 


One is intrigued to learn more about the 
Philery wine which is produced in the same manner 
as retsina but without the resin flavor. When we· 
learn further that it is "somewhat similar to a 
Rhine wine" our confusion is confounded. There is 
again a confusion about the influence of irrigation 
on the quality grapes. And should California brandy 
be served in a balloon-shaped glass of the snifter 
type? There is much useful information in this book 
and one hopes that in future editions the edges will 
be polished a bit more carefully. The most valuable 
feature is perhaps the recommended wines. One 
doesn 't have to agree with all of his selections to 
appreciate their general validity. It is too bad, 
however, that more notation of specific . vintages 
was not made . 


A BRIEF NOTE ON THE AUTHOR & HIS .BOOK 


B
aron John Robert Melville Van-Carnbee 
(1903-1962) was born in The Hague , Nether
lands, the son of a Dutch diplomat who had a 


keen interest in wine , and a fine cellar ; Melville 
came to learn and appreciate the pleasures of wine 
at an early age . His education was directed toward 
law , and he graduated a Doctor of Internatronal 
Law . During World War II, he fought in the Free 
Netherlands Army , rising to lieutenant colonel , and 
was posted to Washington, DC, between 1945 and 
1950. He later settled in Carmel-by-the-Sea , Cali· 
fornia , at his Casa Carnbee , where he began to 
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write his Guide to Califorma. Wines, published in 
1955. The Introduction to his book was written by 
Joseph Henry Jackson (1894--1955) , a noted Cali
fornia literary critic and author of numerous books 
about California. As a book reviewer for the San 
Francisco Chronicle for some 25 years , Jackson was 
recognized for his longstanding encouragement of 
young local writers . Melville revised and updated 
his Guide to Caliform·a Wines in 1960, and 
dedicated it "To the memory of Joseph Henry 
Jackson who first made this book possible ." 
Subsequent editions published in 1968, 1972 , and 
1976 were revised by Jefferson Morgan. 


Martin Ray, Inc., Saratoga 


The Martin Ray wines include the following champagna and 
table winu, which arc available in the vintages indicated, to be suc
ceeded by later vintages: 


Champagnu (bottle-fermented ) : Madame Pinet Champagne 
(Blanc de noir), made entirely from the free-run juice of the 
Pinet noir grape, vintage 1950; Sang-de-Pinet Champagne (Rose 
de noir), a coral-pink champagne, made from the fiqt light press
ing of the Pino\ . noir grape, vintage 1949. 


Table wines (all ~arkctcd in champagne bottlcs with champagne ' 
corks for better aging, a Martin Ray trademark since 1936): 


UD : Pinet Nair , vintage 1941, one of California's greatest wines, 
produced from Martin Ray's old vineyards, available only in 
limited quantities and ea.ily the costliest California table wine ; 
Pinet Nair, vintage· 1951, the first great Pinet Noir vintage from 
his present domain; Cabernet · Sauvignon, vintage 1947, his 


finest Cabernet Sauvignon to date; Cabernet Sauvignon, vintage 
1946, a great full-bodied wine, is available in very limited quan
tities for laying-down purposes; Cabernet Sauvignon, vintage 
1948 and similar in character to the 1947, is developing well. 


Note: A sm.Jl a.mount of La Montana Woodside Cabernet is still avail
able. This is a non-vintage Cabernet Sauvignon (marketed in the tradi
tion.! claret-type ,bottle), produced from Woocuide vineyards in San 
Mateo County, which Martin Ray used to farm. 


· WHtn : Chardonnay, vintage 1952, a true Mounta in Chardonnay 
produced from Pinot Chardonnay grapes only. 


kosf: Pinot Noir Rose, vintage 1952, coral pink , and the only rose 
produced in California from the Pinet noir grape . 
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From the ''Barchives" Two Early Professional Drink Manuals: 


Haney 's Steward & Barkeeper'$ Manual and The American Bar-Tender 
by Brian Rea 


[Our retired 60·year veteran of the Adult Beverage Industry and avid collector of one of the most comprehensive drink book collections 
and archives is now a self-proclaimed "loungasaurus " intending to find a fine new home for his ''Barchives " library . Before he does so, he 
will continue to entertain and educate us with his series on some of the library's highhghts . - Ed.) 


t would seem reasonable to continue this series of articles about old Cocktail/Mixed Drink 
books in a chronological sequence. We began with an article about Jerry Thomas and the 
first published Cocktail/Mixed Drink manual (1862) , and then followed with Oxford 
Nightcaps, which had multiple printings from 1827 on; then Cooling Cups and Dainty 
Drinks (1869), Cups and Their Customs (1863) , and in the January 2007 WTQ, The 
Gentleman's Table Guide(l872 , 1873). (To address the chronological sequence, I must note 


' that all the prior book reviews were about drink recipes and preparation methods for the 
general public, not for the on-premise trade. In the future I shall be sure to note the proper 
designation.) 


Haney's Steward & Barkeeper's Manual 


F
rom my understanding and research, the next 
Cocktail/Mixed Drink book published in this 
category is Haney's Steward & Barkeeper's 


Manual, published in 1869. This book lists no author , 
only the publisher , Jesse Haney & Co., 119 Nassau 
Street , New York. And as is the usual case, an all 
encompassing subtitle follows: "A Complete and 
Practical Guide for Preparing All Kinds of Plain and 
Fancy Mixed Drinks and Popular Beverages being 
the Most Approved Formulas Known in the 
Profession Designed for Hotels , Steamers, Club 
Houses, &c., &c., To Which is Appended Recipes for 
Liqueurs, Cordials , Bitters, &c., &c." Amen. 


Jesse Haney Company was a medium size 
publishing house in Manhattan, and ads in the book 
list other titles, such as: Watchmakers ' and Jewelers ' 
Manual , Painters' Manual , Horse Shoers ' Manual , 
and Soap Makers' Manual. Most likely the Haney 
Company was aware of the quite successful publish· 
ing history of Jerry Thomas 's 1862 How To Mix 
Drinks or The Bon·Vivant's Companion. That book 
had numerous printings, and each one had an 


increase in the selling price - so why not attempt to 
enter this growing publishing segment. 


The publisher 's Prefatory announces: "Numerous 
and varied as is the list of our mixed or fancy drinks , 
as they are sometimes called, we do not despair of 
incorporating in these pages all , and even more than 
those common to the United States , so as to enable 
any person , with a little practice and strict attention 
to our recipes, to become in a short time, thoroughly 
au fa.it in their production." Instant bartender? 


• WINE TALES by Warren Johnson 


• A MEDALLIC MEMORIAL by Ira Rezak 


• TRIBUTE TO LEN EVANS by Peter Burke 
• VINACEOUS CORRESPONDENTS, cont. 
• BOOK REVIEWS by F . McMillin and B. Foster 


• DEPLETED-LIBRARY NOTES by C. Fielden 
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Haney's Barkeeper's Manual contains 152 cocktail 
and drink recipes , 14 wine recipes, 18 cordial and 49 
liqueur formulas , as well as bitters , aerated waters , 
concentrated fruit syrups , etc. The wine recipes are 
for Black Currant Wine , Cherry Wine , Currant (red) 
Wine , Elder Wine , Ginger Wine , Gooseberry Wine , 
Grape Wine , Lemon Wine, Mixed Fruit Wine , 
Metheglin , Orange Wine , Parsnip Wine , and Raisin 
Wine. Note that none of these recipes contain wine , 
not even as a starter! The ingredients are primarily 
fruit or herbs , brown sugar , rain water , and French 
brandy. The Haney's Manual also contains recipes for 
Acidulated Summer Beverages. Could this formula 
cause Aciduria? Break out the dictionaries. 
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It is interesting to note the number of cocktail and 
drink recipes that contain wine-Catawba, cham
pagne, sauterne , port, Rhine wine, Isabella , claret, 
sherry, hock , burgundy, and Bordeaux-whereas 
today 's contemporary cocktails hardly ever contain 
wine. Occasionally , vermouth is added, but usually in 
a minute quantity . Present-day Bar Chefs , Cock
talians, Mix Masters , Sultans of Shake , etc., seem to 
have a fixation on exotic garnishes and ingredients 
that require a kitchen extension on the bar , and 
abnormal preparation time. It is becoming rather 
complex , and as a result , quite often drink delivery 
times are abysmal. 


In a later aside of the Prefatory , it is announced : 
"In addition to the benefit to be derived from a 


perusal of our work by those who propose making 
bartending a business , the author has borne in mind 
those whose tastes incline them to conviviality, and 
for this purpose have incorporated a number of 
recipes derived from a multiplicity of sources for the 
concoction of many delicious beverages in quantities 
suited for the occasion. They are each reliable recipes , 
and will be found , on trial , to be in every particular 
what they appear in print." How comforting . 


During this period in the trade (about 1850 
through 1910) , bar staff were filling , refilling , 
blending , and rectifying on every shift . In those days 
spirits and blending products were delivered in 
barrels , demijohns , jugs , gallons , and sometimes 
amphoras (Pisco). As the book explains , "The most 
unpleasant duties of the bartender are in the 
morning , when the bottles and decanters, reduced by 
the draughts of the day and night previous , have to 
be refilled ; the tumblers , used just previous to 
closing , washed; and everything put in order for the 
day 's operations . Behind all regulated bars , however , 
those of our larger hotels for instance , a servant is 
usually detailed for this duty ; but in bars where 
receipts are more limited it devolves upon the 
bartender whose duty it is to make his appearance 
first in the morning. " Be assured it was either the 
owner, manager or bartender who followed the 
formulas to measure, reduce, and blend the 
establishment's spirits. Labeled single bottles of 
spirit brands did not enter the market until the turn 
of the century. 


In Haney 's book , punches account for almost one 
third of all the Cocktail/ Mixed Drink recipes ; this is 
also observed in other drink books of this period. 
Portions are erratic , sometimes not even listed, and 
are for both single and multiple servings . Some of the 
more interesting recipe entries are: 


Claret Punch 
Large bar glass of chopped or shaved ice ; two 
tablespoonfuls of sugar , 1 slice oflemon ; 1 slice of 
orange. This is to be shaken and garnished with 
berries . 


The question is , where is the claret ? 


Apple Toddy 
Two wine glasses of "Apple Jack "; one table
spoonful of white sugar; half of a baked apple. Add 
boiling water and nutmeg. This drink ought never 
be made with a suspicion of weakness . It is only 
drunk in cold weather , and needs to be a little 
strong to be satisfactory to an epicurean . 


I'll drink to that . 


The Cocktail 
The "Cocktail" is of recent origin , but has rapidl y 
risen in favor. It is most frequently called for in 







the morning and about a half hour before dinner. 
It is sometimes taken as an appetizer . It is a 
welcome companion on fishing excursions and 
travelers often go provided with it on railroad 
Journeys. 


And the civilized trends begin. All aboard! 


Burnt Brandy 
This drink is sometimes called for at bars during 
the warm weather to correct a tendency to 
diarrhea . The brandy is poured into a saucer , a 
lump of sugar placed in the center and the spirit 
set fire to . 


Now do you drink it , or pray to it? And be sure to use 
a very large saucer. 


Daniel Webster 's Recipe For Punch 
If the god· like Daniel cared nothing for riches he 
did love a good punch , and he knew how to concoct 
a drink for the gods. Sometime before his death he 
gave his old life-long friend Major Brooks , of 
Boston , his benefaction and blessing , and left him 
the last earthly good he could bestow , the 
following recipe for what is now known here 
among the elect , as the Webster Punch. It is 
composed of "one bottle of pure old French brandy 
(smuggled direct preferred ), one bottle sherry , one 
ditto old Jamaica rum , two ditto claret , one ditto 
champagne , one dozen lemons , one pint strong tea , 
sugar , strawberries and pineapple to suit the 
taste , plenty of ice , no water ." 


It is to be observed that no water enters this 
composition . I have come across very few Webster 
Punch recipes over the years , and the few that sur· 
faced often had arrack or maraschino in their 
formulas . The above recipe is somewhat well 
balanced , and could make you consider concocting 
one , though for just one or two servings , unless ... 


Rob Roy Cocktail 
Dash of gum syrup ; double dash (two teaspoonfuls ) 
Angostura Bitters ; five drops aniseed cordial ; 
tumbler of fine ice . Shake up and strain into a 
hock glass. 


Now try to figure out the transition of this recipe to 
the scotch and sweet vermouth we know today. 


In all probability , most of the recipes in Haney's 
Manual are derived from Jerry Thomas 's How To Mix 
Drinks ... published seven years earlier. 


.. . and last , but not least 


Artificial Champagne 
Boil together over a slow fire fourteen pounds of 
each best lump and moist sugar , in fifteen gallons 
of distilled or rain water ; skim this , and while yet 
warm pour into a cask , to which add two hundred 
and fifty grains of citric acid dissolved in half pint 
water and a sufficient quantity of yeast . Having 
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placed the cask in a moderately cool situation, 
leave it to ferment. Now add , good well-boiled 
sherry , not too dry, one gallon ; genuine French 
brandy , one gallon; essence of strawberry juice , 
half gallon ; tincture of cochineal , one pint ; 
previously mixed together and filtered . 


Be sure to paste the vintage date on the bottles. 


The American Bar-Tender ... 


F
rom the same drink period is the 1875 The 
American Bar-Tender , or The Art and Mystery 
Of Mixlng Drinks Together With Observations 


On The Qualities of Wznes, Liquors And Cigars To 
Which Is Appended Several Hundred Toasts , 
Patriotic , Fireman's , Political, Lovers ; Sporting, Etc . 
[See illustration , rear cover of this issue.] 


No author is listed, though the Preface states , 
"These directions can be relied upon as accurate , as 
they have been thoroughly examined , revised and 
added to by Mr. E. A. Simmons , so long known as 
having charge of the Wine Department at French 's 
famous Hotel , fronting on City Hall Park. " 


The title is almost as long as the book , which 
consists of 80 pages , of which 51 are numbered , and 
only 15 contain mixed drink recipes. The Advance 
Publishing Company , New York , probably created 
this unique title in an attempt to convince potential 
readers there is a mystique to preparing drinks. Bah , 
Hum bug! There are only 7 4 same old mixed drink 
recipes, in non-alphabetical sequence , together with 
numerous formulas for making imitation bitters , 
cordials , spirits , as well as freezing mixtures, and 
then a plethora of toasts , which number 30 pages . 


There are some interesting , informative notes , 
beginning with French Wines: 


French Wines 
The richest wines of France , Italy , Hungary and 
Teneriffe are grown on the site of extinct 
volcanoes. 
The process of wine-treading is pursued very 
generally in France , being considered superior, in 
many wine districts , to the employment of 
mechanical squeezing. 


Champagne 
Champagne wine has been recommended by the 
faculty as a valuable medicine for keeping up the 
system under exhaustion . As a stimulus , it is the 
least injurious. 
Good champagne does not require much icing. 


Sillery 
... and for those readers who are still unfamiliar 


with the term Sillery , we have : "Champagne, better 
known by the name of the makers than by the 
designation of the vineyards that produce it , with the 
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exception of a few choice growths among the white, is 
the produce of the old vineyard "Sillery" in olden 
times known as the Vin de la Marchale. The wine is 
of an amber hue, exquisite bouquet , with a clear 
pleasant dry taste." 


Port Wine 
Of the excellence of genuine Po t Wine there is but 
one opinion. In England no dinner is thought 
complete without it. Professor J3rande says , "good 
Port Wine , duly kept ," is "wheh taken in modera· 
tion , one of the most w h lesome of vinous 
liquors-it strengthens the muscular system , 
assists the digestive powers , accelerates the 
circulation , exhilarates the sphits , and sharpens 
the mental energies. " 


Sherry Wine 
Shakespeare says: ''Your Sherries warm the blood , 
which was before cold and settled , and left the 
liver white, which is the badge of pusillanimity , 
but the Sherries makes it course from the inwards , 
to the parts extreme." 
With all these somewhat medical endorsements , 


perhaps one must consider consuming adult 
beverages at an earlier hour. 


Whiskey 
Is more generally used in the United States than 
any other liquor . It ma y also be considered the 
national spirit of the Scotch and Irish. It agrees in 
some of its characteristics with Gin , but it is 
lighter and more stomachic. 
Obviously the author had too much Sillery. 


WINE BOOKSELLER 
Two different trades united - wines to refresh 


the body, books the mind . 


NEWS 


Welcome, new Tendrils! With thanks to Tendril Geo. 
Caloyannidis, Dr. Bipin Desai (Riverside , CA) has 
joined us. Jerry Gristina (mggristina@aol.com) , 
Wilton , CT, has been collecting books on wine , with a 
special interest in Burgund y and Italian wines , for 
some 35 years. 


BANCROFT LIBRARY ORAL HISTORIES 
In our July 2000 issue (Vol.10#3) , Allan Shields gave 
us a remarkable essay entitled "The Bancroft Oral 
Histories of California Winemen. " In it , he provided 
a short history of the series, its interviewers , and 
interviewees , and listed the completed interviews as 
of 2000. The Bancroft 's valuable contribution to wine 
history and its literature has continued to grow, with 
numerous new interviews being published (including 
Ernest Gallo). Our thanks to Chris Wirth for bring· 
ing to our attention that many of these historical 
interviews are now available online at the Bancroft 
website: http://bancroft.berkeley.edu/ROHO/ 


WANTED, PLEASE!! 
Several Andre L. Simon titles are needed for the 
Simoniana Collection of The Napa Valley Reserve 
library. If anyone can offer a copy of the following , 
please contact Nina Wemyss (nwemyss@thenapa 
valleyreserve.com). • Winesofthe World, the limited 
Arcadia Press edition designed and bound by Zaehns· 
dorfofLondon. • Historyofthe Champagne Trade in 
England (1905). • Notes on the Late J Pierpont 
Morgan's Cellar Book(l906). • The Bolton Letters ... 
an Enghsh Merchant in Madeira , Vol.I, 1695-1714. 
1928. • The Saintsbury Club: A Scrapbook by "The 
Cellarer. "(1943). • Star Chamber Revels (1937). 


"Without rival in the modern literature of Port' 
A five·year undertaking , it is worth the wait! Isaac 
Oelgart (The Port Lover 's Library , Publishers) now 
has ready his Jos . James Forrester and His Maps of 
the Portuguese Douro and the Adfacent Country & 
The Map of the Wine District of the Alto-Douro. 
Together with Forrester and the Douro by Richard 
Mayson , and Forrester's Maps of the Douro by Debbie 
Hall (British Museum Map Room) , and Forrester the 
Dehneator by Isaac Oelgart. This striking set 
features an exact replica of Forrester 's acclaimed 10· 
foot long map of the Douro . Only 200 numbered sets. 
$950 + S/H. Contact Isaac for a full description and 
details for ordering. 


continued, p . 9-







NOTES FROM A DEPLETED LIBRARY: Or 
' 


Books from the Wilder Shores of the Wine World 
by 


Christopher Fielden 


Red, White, and Drunk All Over: A Wine-Soaked 
Journey from Grape to Glass by Natalie MacLean. 
New York: Bloomsbury , 2006. 280 pp. $23.95. 


The Wine Diet by Roger Corder. London : Sphere , 
2007. £9 .99. 


!
must admit that I approached both these books 
with a certam amount of trepidation. In fact , I 
was seeking to make my reviewing role rather 


easier by including a third recent publication, this 
one from Australia , but the book did not survive my 
changing planes in Dubai , as I unfortunately left it in 
the pocket of my seat. 


Why did these books frighten me? I am afraid that 
I was immediately put off by the dedication of Ms . 
MacLean 's book: "For my mother , Ann , the ground in 
whose soil I have my roots ; my husband , Andrew , the 
trellis to whom I cling ; and my son , Rian , the eternal 
sunshine in my life. " Now I am the worst person to 
criticize a dedication , as I have regularly been short 
of ideas in this field; indeed , I have even descended to 
offering the dedication of my next book as a lot at 
charity auctions . However , this dedication is what we 
would call in England 'twee.' 


A few pages into the book she describes rose 
Champagne : "Personally , I love the naughty color of 
rose bubbly and its sexy short -dress raspberry aroma . 
It conjures up the decadence of a weekday afternoon 
picnic beside the Seine , eating caviar with the caped 
musketeer D'Artagnan ." I confess that this para
graph made me shudder, but then I reflected that 
this is not a book written for me , a geriatric raddled 
by fifty years experience in the wine trade . It is a 
book written by a woman , primarily for women , and , 
from my external viewpoint I would say that she has 
done this very well . 


Natalie MacLean is a very successful writer. From 
little more than a student 's love for wine she has 
built herself up to be Canada 's most read wine writer 
with a highly rated website newsletter (natalie 
maclean.com ) and a binful of awards , including the 
title of "The World 's Best Drink Writer ." This book 
tells the story of this rise to success. Hugh Johnson 
has summed the book up in a quotation on the back 
cover , "There 's everything here: old stories and new , 
an inquiring mind and bags of enthusiasm ." 


It is this enthusiasm that is for me the primary 
attraction in this book. Natalie does not just write 
about liquor stores , she goes to work on the shop-
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floor , she speaks to the customers and to the staff. 
She becomes a sommelier in a top restaurant-and 
gives me the answer to a question that has long 
concerned me: "Why do sommeliers pour wine with 
their left hand placed rigidly between their shoulder
blades? " It is to help the sommelier "maintain a 
straight, clean line. " So now I know. 


In the book we meet some of the world 's most 
renowned wine producers , we hear of the rival styles 
of Jancis Robinson and Robert Parker , and we are 
given a host of useful tips about buying , serving , and 
appreciating wine . This is scarcely a book for the 
hardened wine-buff (though it does provide him or 
her with a stimulating read) but, for the novitiate it 
is packed full of useful information. 


W
ith regard to Professor Corder 's book, I have 
to admit to an aversion to diet books sub· 
consciously perhaps I think that the; may 


suggest that I should discipline myself ; in fact , that 
I should face up to my personal reality . 


Geoffrey Roberts was one of the pioneers of the 
wine trade in Britain, who , whilst he was not the first 
to introduce us to Californian wines , he was the first 
to get us to treat them seriously. He was one of the 
founders of the Zinfandel Club , which enables me to 
meet , amongst many others , such characters as Jack 
Walker , Janet Trefethen and Chuck Carpy . Sadly , he 
died young and a trust fund was established in his 
memory to help individuals pursue specialist 
research in the fields of food and wine . 


Roger Corder , Professor of Experimental Thera· 
peutics at the William Harvey Research Institute in 
London , is one to have benefitted from a grant from 
this fund. He had noted that , in a mountainous 
region on the Italian island of Sardinia , there was a 
disproportionate number of long-lived people. The 
grant enabled him to spend time with them to study 
the effect on them of their diet and , particularly , the 
local wine . In this book , he has extended this 
research into the overall beneficial effects of 
moderate wine consumption. For him it is the 
polyphenols in red wine , rather than the recently 
fashionable resveratrols , that provide the beneficial 
elements in wine . 


I suppose that I had hoped when I bought this 
book I would find backing for my bottle-a-day (of a 
broad selection of wines) lifestyle. In this I have been 
disappointed. I am to be allowed three glasses (125 
ml.) a day ofred wine. Not any old red wine , however , 
but only those of a tightly prescribed st yle . The ideal 
wine , it appears , is a Madiran , from a small vineyard 
region on the slopes of the French side of the 
Pyrenees. The wine is made from the Tannat grape , 
has spent some time macerating on its skins and has 


continued, p.9-
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WINE TALES 
by Warren R. Johns on 


[ Warren Johnson , proprietor of Second Harvest Books in Oregon 
(and on the web), enjoys a special interest in "non ·techm 'cal" wine 
writing, including novels, mysteries , poems , toasts , quotations , 
antholo·gies , plays , &c. He continues his "lifline Tales " this issue 
with two recommend reads. Enjoy!- Ed.] 


• Words Wine Colors. Par ole Vino Colori: Readings 
from Latin Poetry and Campanian Dialectal Poetry 
by Daniela De Lisa. Naples: Phoebus Editions, 2006 . 
178pp. Glossy card covers. $59. 


Campania 
hat do pizza , 
limoncino 
and Lacrima 
Christi have 
in common? 
They all orig · 
i nated in 
Campania. 


Campania , a name derived from the Latin , means 
fortunate countryside; it is a name shared by the 
French province of Champagne. Campania is the 
region of southern Italy that has Naples as its center 
of commerce. Tourist attractions include Sibyl's Cave 
at Cumae , the Greek temple at Paestum, Roman 
ruins at Pompeii and Herculaneum , the Vesuvius 
volcano, the Amalfi Coast from Sorrento to Salerno 
and the Isle of Capri. 


Hannibal entered Campania in 217 BCE; he 
burned the crops of this fertile lowland , but was 
unable to conquer it. Campania was part of Magna 
Graecia , the Greek colonies of southern Italy . The 
first Greek colony was founded at Cumae , north of 
Naples , in the 8th century BCE. Etruscans and Sam· 
nites gave way to the expanding Roman Republic. 
The Romans gave the area the name of Campus, or 
plain , from which it derives its current name . 
Campania was Rome 's breadbasket until greater 
supplies of grain came with the acquisition of Egypt. 


When the Roman Empire collapsed, the Goths and 
the Byzantines struggled for power through the fifth 
and sixth centuries , until the Longo bards entered the 
scene. Following were the Normans , who founded the 
Kingdom of Sicily that was later renamed the 
Kingdom of Naples and the Two Sicilies. The French 
Bourbons were the last to dominate the area , until 
the 19th century , when Naples became the capital of 
southern Italy and the Angevin Kingdom was 
formed. Today , Campania is among the most 
industrialized regions in Italy. 


The cuisine of Naples has been described as 


unique. The area has produced such loved dishes as 
pizza and pasta. Less well-known are its Neapolitan 
coffee- stronger than the more common Italian 
espresso-- and limoncino, a lemon· based liqueur that 
is being imitated all over Italy. 


Records show that wine making has been going on 
in this region since the 13th century BCE. As with the 
food, the wines are intended for immediate pleasure 
and consumption , which has led to the belief that 
these are , at best, second class wines. However , the 
late 20th century has seen a dynamic resurgence in 
Campania and distinctive wines have popped up in 
many of the provinces . The count of 9 such wines in 
1975 has risen to 19 at the end of 2000. The best 
known wine of Campania is Lacrima Christi , or 
"Tears of Christ. " Though in the past it was so 
overproduced that it almost ruined its reputation, in 
more recent years serious efforts have been made by 
local wine makers to restore its former status and so 
far they have met with some success. 


Words Wine Colors is a glossy softcover , with its 
pages formatted in two columns , Italian and English . 
It also includes many fine art works that provide 
color. The poetry is divided into two sections: the 
ancient world and the modern world - Virgil, Horace , 
Tibullus , Martial, and Di Giacomo, Russo and 
Viviani. The work begins with an introduction to the 
ancient world . The Romans borrowed wine worship 
from the Greeks (Dionysus/Bacchus - son of Zeus). 
The Latin literature reflects the large consumption of 
wine , common to the Romans. Early worship related 
to nature and fertility. The Bacchanalia came from 
Campania. In 186 BCE, the Senate banned the 
Bacchanalia to preserve morality. 


Virgil 


V irgil is best known for the Aeneid. He also wrote 
the Bucoh'cs and the Georgics, the former 


pastoral poetry and the latter celebrating peac e in 
the Augustan Age. He writes a poetr y of wine in the 
Bucoh ·cs which draws a portrait of Naples , the city he 
dearly loved . Inheriting property in the countryside , 
he also writes of the vines and wines of Campania . In 
the Georgics , he composes more than two hundred 
verses dedicated to the vine: his plea to Rome to 
return to its agrarian past , away from the warlike 
state that it had become. He compares the growing of 
grapes to the seasons of the human life. 


Horace 


H orace seems to contend in his poetry that wine 
induces an inclination toward the wicked ways of 


life , a common drink but with social differences . He 
sees himself as the common man, happy to accept the 
common wines, and renders instructions for the 
preparation and eating of many foods. He not only 
suggests the right way to drink wine , he also advises 







on conserving wine and how to evaluate the bouquet 
of different types of wine. The invitation to wisdom 
paradoxicall y coincides with the invitation to drink. 
A note of intimacy is always present in the works of 
Horace . 


Tibullus 


T ibullus (55-18 BCE) is renowned for his love of 
poetr y . His poems are full of general references to 


vines , wine , and the cult of Bacchus , though they do 
not often mention specific wines. Four books make up 
his oeuvre , though only the first two appear to be 
actuall y his. Both deal greatly with love , each oflove 
with a different woman. Tibullus might be called the 
poet of love. The references to wine are numerous , 
including the mixing of various wines together , 
leading to unabashed drunkenness . 


Martial 


M artial arrived in Rome from Bilboa , Spain , in 64 
AD. An unbelievable amount of wine flows 


through the works of Martial. "One drinks in 
compan y or by oneself , one drinks t o forget , to sta y 
cheerful , one drinks because others are drinking , 
whatever the case , one drinks a lot of Falernian 
[local] wine ." For Martial , wine is not always used to 
ease the pain of love but as a substitute for the 
infrequency of female comp any. 


Salvatore di Giacomo 


I nto the la te 19th century , Campania continues to be 
a place where wine is of utmost importance. As in 


the ancient world , th e wine literatur e of this more 
contemporar y period also takes awa y pain , leads to 
oblivion , frees inhibitions , and lends courage and a 
smile . Three poets , unfamiliar to man y today , share 
the focus of this portion of the book. Salvatore di 
Giacomo (1860-1934 ) writes of the "gutting " of 
Naples , following a severe cholera epidemic in 1884 . 
The refer ences to food and wine are scarce but 
foreboding . Later works sing of good wine with love 
and dolor. He mixes wine with blood , drunkeness 
with death and oblivion - all a rather pessimistic 
view of life . One of his works attempts to reconstruct 
a communication between heaven and earth , some· 
thing that seems lost in the miseries of Naples . 
Though there are periodic shafts of light , Giacomo 's 
poetr y dwells on the dark side. 


Ferdinando Russo 


Ferdinand o Russo (1866-1927 ) speaks the voices of 
the str eet , its smell s and emot10ns. One poem 1s 


about a balloon ride to Paradise , a debate with God 
and a tour by St. Peter . H e sees this as a 
transplanted Naples . Two volumes of his poetr y were 
published in 1920. A picture by Luca Postiglione of 
1898 inspired Russo to compose five sonnets of 
Pulicenella , a classical character that originated in 
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the Commedia dell ' Arte of the 17th century and 
became a stock character in Neapolitan puppetry. 
Russo is able to picture the sufferance of Naples 
through this character but brings the city to laugh at 
its own miseries. The wine references are man y. 


Raffaele VJ'viam· 


The last poet chosen is Raffaele Viviani 
(1888-1950 ) who composes his "Stree t Songs " 


based upon the character of the town crier. In 
Viviani 's work , the crier announces the new wines in 
the taverns of Naples . The poetry describes the new 
taverns and the innkeepers- again the connection of 
wine with love . The wine is untainted here , not 
mixed with other wines. The language of the dialect 
is fresh and spontaneous ; the crier knows his wines 
and how to make them appealing. In what might 
sound like a statement from today 's Italy , Russo says 
"life without wine is like a salad without oregano ." 


Words Wine Colors is a very 
attractive book. The artwork 
is luscious and vibrant 
full-page offerings . Smaller 
artistic insets throughout 
give the page a visual 
beauty. One distraction of 
the book is that the poetry is 
only occasionally translated , 
leaving the reader , without 
knowledge of Italian , at a 


loss . The two parts of the work could almost appeal to 
two different audiences : the first for those wanting to 
read about wine as written by better-known classical 
poets in the ancient world , and the second for a 
contemporary view of wine as written by less 
well-known poets. More of an academic work than a 
beside table book , it is still of great interest . 


• Through a Glass, Darkly: 13 Tales of Wine and 
Crime. Barry Woelfel , editor . New York: Beaufort 
Books , 1984. 223pp . Hardbound. 


N
o salad and oregano here , but it seems that , 
mysteriousl y, wine and crime go together. We 
have in this book thirteen authors- many 


well known - who bring the two together. The book is 
not recent , nor are the tales. Yet , the tales are 
significant in th e lit eratur e and some of th em would 
be hard to find outsid e this anthology . Nin e of th ese 
tales involve wine while the remaining four concern 
liquor or spirits. 


The Introduction to the book is written by the 
wine journalist , Terry Robards , an interesting choice 
in the least . As he himself points out , he has spent a 
career tr ying to take the mystery out of wine and 
here he introduce s the connection between th e two . 
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Ah , but as we know, literature can enhance the wine 
experience. 


The Cask of Amontillado 


The best known title in the anthology is Edgar 
Allan Poe's "The Cask of Amontillado." This may 


be Poe 's best work and , because of that , does not need 
much of a review here . What is interesting is Poe 's 
creation of a character who purports to be a wine 
expert and makes a distinction between amontillado 
and sherry. Was this a mistake by Poe or an 
intentional gaffe? Poe was a satirist as well as a 
horror writer. The Foreword to the anthology gives a 
good discussion on this point. 


The Last Bottle in the World 


Opening the book is a story of obsession, the 
pursuit of the finest bottle of wine in history. An 


interesting game to play would be to name the 
country in which such a bottle would have originated. 
In this case, the country is France. One bottle is 
found to lay this claim, and the proof will be in the 
tasting. It has been laying in cellar so long that could 
it just be vinegar? A very large bet is placed, the 
bottle is opened , and the results are a spell-binding 
story by Stanley Ellin CA.merican, 1916- 1986). A 
prolific writer, renown for his short stories , Ellin had 
several of his works dramatized by Alfred Hitchcock. 


The Unknown Peer 


E .C. Bentley (British, 1875-1956) gives us the next 
story , "The Unknown Peer." Philip Trent , the 


detective in Bentley's most famous story ("Trent's 
Last Case") is here looking into the matter of a 
presumed suicide in Devon. The victim 's last dinner 
included a bottle of Chateau Margaux 1922 , a more 
expensive but poorer wine than the tavern 's 
Beychevelle 1924. Why? Would the real victim have 
ordered this? 


Taste 


A nother wagering story , this one to name the wine 
being served , is contributed by Roald Dahl 


(Welsh-Norwegian , 1916-1990) , one of the world 's 
greatest children 's authors. The bet starts with a case 
of the wine in question and proceeds to a bet for the 
hand of the host's daughter. The host is certain that 
his guest cannot guess the wine , since it is from a 
very small winery that has no distribution. Is the 
host right? 


Raffles and Operation Champagne 


One of the longer stories is by Barry Perowne 
(British, Philip Atkey 1908-1985 ), successor to 


the A.J. Raffles character created by E.W. Hornung. 
The story takes place with the ending of World War 
I and the transport of a cache of Champagne in 
France. Peacetime celebrations , however, like 


military campaigns, sometimes go amiss-and 
occasionally it 's all for the best. 


Connoisseur 


Bill Pronzini (Californian, born 1943) is a highly 
regarded and very prolific American writer of 


detective fiction . He is also an active anthologist and 
has compiled more than one hundred collections, 
most of which focus.on mystery , western , and science 
fiction short stories. His best known works are the 
Nameless Detective series. In the present anthology , 
"Connoisseur " is the story of Norman Tolliver , a 
connoisseur of many things, including wine . A bottle 
of Ch. Margaux 1900 had been given him by Roger 
Hume , a man Tolliver detests. Upon opening the 
bottle, Tolliver discovers it has gone bad. He is so 
infuriated that he demands a replacement from 
Hume. They get into an argument , Tolliver kills 
Hume , then finds Hume 's cellar stocked with only the 
best of wines. Unfortunately, Tolliver gets locked in 
the cellar and can't get out. The murder is likely to be 
discovered , but will Tolliver escape? 


The Wanted Man 


H enr y Cecil (British, 1902-1976 ) provides in his 
"The Wanted Man " a look at how knowledge of 


vintages can tell much about a person. In a short five 
pages , the story of new neighbor Mr. Partridge 
reveals that he can't be who he says he is. As it so 
happens , an escaped criminal has never been found 
and the neighborhood begins to speculate that Mr. 
Partridge might be this man. However , the criminal 
is found and everyone is relieved. But where has 
Partridge gone? 


An Educated Taste 


This story, a contribution to the Ellery Queen 
Mystery Magazine in 1983 , was written by 


Maralyn Horsdal (contemporar y Canadian ). Wendy 
is the proprietor of a wonderful new , classy 
restaurant , with a very respectable wine list. The 
story is as much about food as it is about wine. 
Wendy is the only person with a key to the wine 
cellar. However , she discovers that her better wines 
are disappearing . No one has access to the cellar , 
even briefly. She must find who gets in and how , so 
she camps her nights in the cellar until .... 


The Curious Conspiracy 


The final wine story is "The Curious Conspiracy " by 
British mystery writer Michael Gilbert (1912-


2006 ). During his writing career of some fift y years, 
he published thrillers and short stor ies , espionage 
and police procedural novels; he wrote plays for the 
theater , radio , and television , and he compiled books 
on interesting legal cases . The narrator of the story 
is a lawyer who must take over his grandmother 's 







once fashionable estate after her death. Much of the 
money is gone , so are the paintings. Also sold are 
some fifteen hundred bottles of rasp berry wine , elder 
flower champagne , and plum cordials. He knows that 
his grandmother preferred good French and German 
wines. Why would she have had such a collection of 
berry wines? Or did she? 


Through A Glass, Darkly is highly recommended. 


FIELDEN , cont . 


been aged in small oak barrels. This is an ideal 
match for the rich foods of the region , but is 
something of an acquired taste for the rest of us. As 
the total amount of Madiran produced is scarcely 
adequate to satisfy the demands of a health· 
conscious wine· loving public , there are suggested 
alternatives. The most satisfactory of these are made 
from Cabernet Sauvignon and Malbec grapes , 
vinified in the recommended way. Out are the Pinot 
Noir (my particular delight) and the ever-popular 
Merlot. Out , too , is almost every soft , easy to drink 
red wine , widely available in every supermarket, be 
it from Australia , California or Chile. 


Notwithstanding all this , the professor is no kill· 
joy . He encourages us to enjoy our chocolate , as long 
as it is dark and high in cocoa bean content. We can 
also eat fruits , nuts , and berries . 


This is an interesting book , for whilst the author 
has his own diet to propose , he considers the merits , 
and disadvantages , of those that have recently been 
fashionable . There is also a selection of healthy 
recipes included. This is a book that I can heartily 
recommend as a present for your medical prac· 
titioner. Let us hope that he is as convinced by its 
merits as I am. 
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NEWS & NOTES, cont . 


THE LAMBIEL MUSEUM 
With his annual renewal, Leo Lambiel (Orcas Island, 
Washington) sent a note: 'Tm still doing what I love 
most-collecting art , wine, and wine books." He 
cordially invites all Tendrils to visit the Museum 
when they are in the area of the lovely San Juan 
Islands , and enjoy a personal guided tour of the 
Museum and his collection of local artists ' works. 
Call ahead for an appointment: 360·376·4544 . 


THE WIDE WORLD MAGAZINE 
"From the late 19th century to the swinging sixties , 
this publication was the bestselling magazine for men 
craving adventure. Each issue was filled with 
amazing·but·true tales of survival, catastrophe, and 
derring·do from around the world .... Purporting to 
convey the "true " adventures of contributors , the 
magazine offered readers a monthly smorgasbord of 
excitement from every corner of the globe." Not your 
normal , everyday wine magazine, you say? But wait! 
Two well -illustrat ed "wine adventures " have already 
been found in its pages. Our indefatigable wine 
researcher, Nina Wemyss, brings to our attention 
"The Detective in the Barrel" by Frederic Lees (1900), 
wherein "Mr. Lees describes an exciting night 
adventure at the Berey wine warehouses, where, by 
hiding himself in an empty cask , Brig. Poignet , the 
daring detective hero of the Paris Department sue· 
ceeded in bringing to justice a number of dangerous 
thieves." The Emil Meyer winery , Mare Vista , in the 
Santa Cruz Mountains of California is the setting for 
"How a Forest Fire was Extinguished with Wine " by 
Prof. C. F. Holder (July 1900). 


COME TO THE CABERNET : 
A Compendium of Wine Writers ' Critiques is the title 
of a new miniature book published by Larson 's Books 
(Fullerton , CA). Designed, produced , and bound by 
book artist Joe d'Ambrosio in a numbered edition of 
50 copies , the book was compiled by Sidney Berger, 
and "Dedicated to the nose that knows no compro · 
mise. " Dr. Berger , professor of English , bibliography , 
the book-arts , library studies , and related book 
topics, is also a man of wine. This little jewel , 2W' x 
2W', is bound in claret colored cloth, the front cover 
being "rounded" like the shape of a wine bottle, with 
a paper label to the front of the "bottle." Inside the 
front cover, this hollow , rounded space has cut·out 
paper wine bottles lying on their sides, giving the 
illusion of an underground wine cellar! A solander 
box holds the treasure. Quite unique! 
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Ozymandias in San Francisco: A Medallic Memorial 
of the Great Earthquake and Fire of 1906 


by Ira Rezak 


[Long·time Tendril Rick Witschonke, a passionate numismatic oeno·biblioph1Je, brought the following article to our atte11tion. The 


author has been a collector of coins and medals for over fifty years, with special interests in Jewish· and medical-related medals , a part 
of his broader involvement in the history of both fields. Dr Rezak 's Ozymandias paper originally appeared in the Winter 2006 issue of 
the American Numismatic Society Magazine , and was earlier presented at a meeting of the 100-yearold New York Numismati c Club. 
Dr Rezak and the ANS have graciously given their permission to reprint . Our thanks to all. - Ed .) 


11 collectors to some ex
tent share a common 
identity. Yet precisely 
why each of us collects , 
what we collect, and 
how we go about it , 
indeed what each of us 
gets out of collecting , is 
quite an individual 
matter. Some collectors 
openly discuss their 


priorities, others are more private about them ; 
many scarcely trouble to think about such matters 
at all. There are those who simply enjoy the 
possession of rare or beautiful objects, while 
competition in the market place adds a special 
thrill for some; and then there is the quieter 
pleasure of finally reaching a particular ambition 
or goal conceived years before. 


But there is one type of experience in our 
collecting lives that almost every one of us 
treasures: the unexpected find- the serendipitous 
opportunity to suddenly acquire something extra -
ordinary, something that challenges our under
standing and broadens our collecting horizon, and 
demands a new direction in our search for 
information. 


This article concerns a single medal, actually a 
plaque, that I stumbled across five years ago in San 
Francisco while spending a final hour in the City 
before heading to the airport for a return flight 
home. Of course, there had been the customary 
earlier browsings here and there, but these had 
failed to turn up a single coin , token , or medal that 
might have served as a minor trophy or souvenir of 
my trip to the West Coast and to that wonderful 
and historic city. Yet now , in the back of a 
showcase within a nondescript shop-the type that 
offers used costume jewelry and bric·a-brac rather 
than antiques worthy of the name-my eye fell 
upon something brown and metallic. I ended up 
buying it , a decision that has rewarded me with an 
adventure of search and discovery. 


It was a uniface plaque , six inches by eight , 
fairly heavy , bearing a scene of devastation. At first 
glance , it seemed to me a vista of ancient ruins , the 


sort of romanticized scene that might have been de
signed for the study of a gentleman in 18th century 
England or in Renaissance Italy, possibly the sort 
of memento mori meant to induce a contemplative 
mood, to remind the philosophically inclined that 
sic transit gloria m und1; "the glory of this world 
passes thus away." But brought into the light , the 
plaque revealed an inscription engraved on its 
lower edge in manuscript style , words that grabbed 
my attention and have held it for the years since . I 
am no collector of archaic ruins or of romantically 
artistic compositions , but I am particularly drawn 
to medals that not only present a view of actual 
events , serving as direct witnesses to the past, but 
that also seem to comment in contemporary terms 
on how one is to understand such happenings. The 
inscription read: "The sculptured head in stone of 
Samuel Lachman (1824-1892) as it fell in the ruins 
of the Great Fire (1906) from the cornice of his 
firm 's building S.W. corner Market and Fremont 
Sts. San Francisco. " The plaque also bore a clear 
artist's signature: H. JAUCHEN 


Search and Discovery 


!
wondered , while I apprised the medal , if Lach
man might be a Jewis~ name , because I co~ect 
medals on Jewish sub3ects ; but I had no idea 


whatsoever who Samuel Lachman might have 
been, nor did the vendor. So it was primarily the 
very strangeness of this heavy plaque with its scene 
of the 1906 San Francisco Earthquake and Fire and 
its unusual inscription that prompted me to buy it. 
The questions of who Samuel Lachman and the 
artist Jauchen were , when the piece was made , and 
whether the scene depicted was actually real or the 
product of artistic fantasy , tantalized me as I put it 
in my valise and headed for the airport. At the 
moment I had no opportunity to seek answers to 
any of these questions; but as I made off with my 
treasure-indeed from the very first moment I had 
examined the plaque in the shop-I was intrigued 
above all by the purpose of this medal : what was 
the message it was intended to convey to us , now 
one hundred years after the event ? I was reminded 
of the poet Shelley and his contemplation of 
Ozymandias: 







I met a traveler from an antique land 
Who said: Two vast and trunkless legs of stone 
Stand in the desert . Near them , on the sand , 
Half sunk , a shattered visage lies , whose frown , 
And wrinkled lip , and sneer of cold command , 
Tell that its sculptor well those passions read , 
Which yet survive , stamped on these lifeless things , 
The hand that mocked them , and the heart that fed , 
And on the pedestal these words appear: 
"My name is Ozymandias , King of Kings: 
Look upon my works , ye Mighty , and despair!" 
Nothing beside remains. Round the decay 
Of that colossal wreck , boundless and bare 
The lon e and level sands stretch far awa y. 


Nowadays , Google often help s in launching 
man y research projects , so upon arrival back home 
I turned on the computer and learned two things: 
first , that Samuel Lachman was a merchant very 
prominent in the early wine trade in California ; 
and second , that H Jauchen , Hans Jauchen , the 
sculptor whose name was clearly inscribed on the 
plaque , was in fact a San Francisco -area artist 
known for his vessels , bowls , and vases in the Arts 
and Crafts style , pieces that remain much valued 
in the marketplace today. Pictures of such vessels 
by Jauchen that had recently sold at auction were 
readily available online , but there were no medals . 
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Indeed , beyond these bare facts I had initially 
extracted from the Web , the trail grew abruptly 
cold. I turned to more conventional sources to ferret 
out information , and contacted Bay Area collectors , 
historical society archivists , wine industr y 
associations , and art museum curators , alwa ys 
providing a photo of the plaque and expecting 
thereby to tap into what I imagined would be a 
readily mined trove of relevant information. I 
assumed that copies of a medallic plaque of this 
sort would be available in many collections , and 
that both Lachman and Jauchen would have been 
the subjects of considerable research in San 
Francisco nearly one hundred years after that 
area 's most famous geo·historical event . I was to be 
considerably disappointed. California numisma· 
tists , specialists in San Francisco histor y, and 
museum curators knew nothing whatever of the 
plaque and precious little about Jauchen except for 
the few crumbs that had found their way into 
Google and books on the California Arts & Crafts 
movement. Ultimately , fleshing out the stor y 
required a couple of personal visits to the San 
Francisco Public Library and th e California 
Historical Society to view their extensive news· 
paper and photograph files , indirect access to other 
historical archives including photo collections 
available online , and several helpful personal 


conversations. Nevertheless , 
man y questions remain 
unanswered after five years of 
research , even as th e 
centennial of the event itself 
has alread y occurred. 


Samuel Lachman 


T
he plaque tells us that 
Samuel Lachman was 
born in 1824 and died in 


1892. Obituaries , as well as 
several entries in wine industr y 
journals and biographical die· 
tionaries-he was a wealth y 
and notable pioneer of the 
California wine industry
confirm the dates and offer a 
bit more information . He wa s 
born in Gnesen , a town near 
Posen , then in Prussia , but 
toda y called Gniezn o, near 
Poznan , within present· day 
Poland . As a young man , he 
came to California in the 
earliest days of the gold rush , 
arriving in San Francisco "from 
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the East , via the 
isthmus" in 1850. 
While this point is 
not entirely clear , 
it appears that he 
may have been liv
ing in "the East ," 
possibly in New 
York , before 1849, 
rather than hav
ing migrated to 
California directly 
from Germany. He 
first tried mining 
in El Dorado 
County , northeast 
of Sacramento , but 


/ 
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Samuel Lachman 


it is then recorded that "he struck out for new 
fields " and by 1854 had "hoofed it " from Marysville 
to Weaverville in Trinity County , in the Cascade 
Mountain foothills , where he opened a general 
store. He prospered , and in 1856 "went to New 
York and married his affianced bride Miss 
Henrietta Guenther and immediately returned to 
Weaverville , remaining there until 1864 ," when he 
would have been forty years old . At that point , he 
sold all his local interests , or as he himself termed 
it , "cleaned up his sluice-boxes ," and moved to San 
Francisco with his wife and two young sons. On 
arrival , having apparently accumulated con
siderable capital , he invested in real estate "laying 
his foundations broad and deep in the best business 
property in San Francisco." In 1867 , looking for 
further investment opportunities , he formed a 
partnership with Adolph Eberhardt to enter the 
wine business , at that time a purely local trade 
with no outlets to the eastern United States. 
Within six months he had invested all of his 
available capital in wineries , warehouses , and 
vineyards , and by 1872, after he bought out his 
partner Eberhardt , the firm became known as S. 
Lachman & Co. At a later point his sons Henry and 
Albert , and still later , his son-in-law Leo Metzger , 
joined the firm , but it retained the name S. 
Lachman & Co even after Samuel died in 1892. 


Lachman Cellars 


U
nder Lachman 's leadership , the firm pros
pered greatly, eventually requiring moves 
every few years to progressively larger 


quarters within the downtown San Francisco area. 
Since Lachman was a grower , wholesaler , blender , 
and exporter-one of the leading wine and brandy 
merchants in the city - large vats , required for 
aging and warehousing, were a principal feature of 
his wine cellars. Lachman 's 80,000-gallon vat was , 


when first built , the largest wine receptacle in San 
Francisco. In fact , Lachman was given credit in the 
contemporary trade press for being the first 
entrepreneur in California to construct such large 
tanks for use in the wine industry , which in 
America prior to that time had utilized only 
traditional movable casks . Sometime in the late 
1870s , only ten years after Lachman first entered 
the wine trade and a short five years since he had 
become its sole proprietor , 8. Lachman & Co, with 
its famous vat, was situated in a grand , newly 
constructed five-story building known as Lach
man 's Block , that occupied half of a city block at the 
southwest corner of Market and Fremont streets. 
Though it is difficult to discern clearly on a sur
viving lithograph of the building from the 1880s , 
the sculpted head in stone, the central element of 
the plaque under consideration , seems to have been 
situated , as the plaque 's inscription indicates , at 
the pinnacle of the cornice of the firm 's building , on 
the fa;:ade facing Market Street. An 1880 letter
head/invoice of the Lachman company- "growers 
and dealers in wines and brandies " at 401-411 
Market Street Corner of Fremont - depicts the 
building, though it does not emphasize the 
sculpture . Traditional exposition prize medallions 
awarded to the firm 's products , bearing the dates 
1872 and 1873 , from Vienna and from the New 
England Agricultural Society , are also displayed on 
the letterhead . In 1885 , newer and yet larger 
premises were required and the firm moved to 
Brannan Street near Second Street , where their 
new facility had a storage capacity of two and a half 
million gallons. Also noteworthy is a New York 
branch of the business , managed by Albert , 
Samuel's eldest son. Samuel Lachman was a 
pioneer in the transcontinental - indeed , inter
national--expansion of the California wine trade. 
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The original building known as Lachman 's Block 
on Market and Fremont , vacated by the company in 







1885 and thereafter occupied by other businesses , 
continued to be known by its familiar name until 
the earthquake and fire twenty years later. When 
Samuel Lachman died of a heart attack in 1892 at 
the age of sixty-eight , he was memorialized as 
stout , jovial , and charitable , shrewd but fair in 
business dealings , and respected in the trade from 
the Atlantic to the Pacific. Lachman was reputed to 
be one of the finest judges of wine in the business , 
but also seems to have gained a reputation as 
something of a sharp-tongued critic when neces· 
sary . Both aspects are apparent in a presumably 
apocryphal story told of Lachman that today would 
be seen as politically most incorrect. He was said to 
have condemned a rival's sherry , tasting "as if it 
had a dead Chinaman in it ." Whereupon , so the 
story goes, the rival investigated his own firm 's vat 
only to find a corpse , just as Lachman had 
suspected! Lachman 's will (as published in the 
press) revealed that he was a very wealthy man 
and a philanthropist who, though Jewish, be· 
queathed sums to Catholic and Protestant orphan· 
ages as well as to those for members of his own 
faith. He left a four-million-dollar estate (which 
would be worth something closer to $100 million in 
today 's money) primarily to his sons and daughter , 
who continued the family wine business. In 1894, 
two years after Samuel Lachman 's death , the 
California Wine Association was formed , with 
Henry Lachman on the board of directors. The 
Association was a giant conglomerate that 
incorporated the S. Lachman & Co. brand as well 
as many others , and it lasted until Prohibition 
inl920 , by which time it had come to control some 
eighty California wineries and about 85% of the 
state 's entire wine production. 


Th e Great Quake and Fire 


This is all necessary background to the subject 
of the plaque , which , as mentioned above , is 
"The sculptured head in stone of Samuel 


Lachman (1824 ·1892) as it fell in the ruins of the 
Great Fire (1906) from the cornice of his firm 's 
building S.W. corner Market and Fremont Sts. San 
Francisco ." The scene as depicted shows collapsed 
masonr y, yet the description makes no reference to 
an earthquake , mentioning only the Great Fire . 
The historic earthquake , which occurred on 
Wednesday , April 18, 1906 , at 5:12 AM and lasted 
28 seconds , caused but a portion of the devastation 
that was to befall San Francisco. Earthquakes in 
the area were common ; there had been some 200 
temblors recorded in Northern California between 
1850 and 1886, most in the vicinity of San 
Francisco Bay. So, despite the fact that the city had 
been destroyed by fire some six times between 1849 
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and 1851 alone , people reasoned that in a quake, 
wooden construction was safer than brick or stone. 
Thus , in 1906 the large majority of homes were still 
built of wood although the most modern downtown 
buildings were constructed of steel skeletons 
sheathed in more traditional stonework fa9ades. 
The San Andreas Fault , running northwest to 
southeast , was the main axis of movement during 
the earthquake and shook masonry buildings in the 
downtown area ; chunks of facades cascaded on to 
the street by the ton . Fortunately , at five o'clock in 
the morning, there were few people in the business 
district and relatively few casualties were caused 
during this phase of the disaster in the commercial 
center. The U.S. Mint building , constructed 
between 1870 and 1874 only a few blocks from 
Market Street , was minimally damaged by the 
earthquake. On the other hand , cheaply con· 
structed brick buildings , homes and businesses 
alike , disintegrated and their interiors became 
maelstroms of flying debris . Gas lines broke , 
electric wires fell to the ground , hearth fires were 
dispersed , flammable materials were strewn about 
and exposed , chimneys toppled releasing embers 
into the surrounding area - all of which resulted in 
a massive conflagration. The three principal water 
mains for the city of San Francisco , which ran 
along the San Andreas Fault for seven miles , 
ruptured in the quake , making fire fighting nearly 
impossible. A photograph of Market Street taken 
soon after the earthquake makes clear that the 
Lachman Block at 401 ·411 Market had not 
collapsed in the initial earthquake , but was soon on 
fire. Later views of Market Street facing toward the 
Ferry Building give a sense of the devastation on 
the south side of the street after the fires had done 
their damage but were still smoldering . Views from 
the Ferry Building itself up Market Street convey a 
sense of the general devastation wrought primarily 
by the great fire , that lasted some four days. An 
improvised railroad track to aid in rubble removal 
was later laid along the south side of the street, 
distinct from the normal trolley tracks which ran , 
and still run , down the center of the street. A 
closer-up view of the area just south of Sansome 
Street about this same time shows the approximate 
area of the Lachman Building on the left ; with a 
little imagination one may even envisage that a 
large block seen on the left might be the very 
sculpted stone head of Samuel Lachman. But did 
Samuel Lachman 's head really fall from the fifth 
floor of the building and land more or less face up , 
with little damage except for a broken nose ? The 
answer seems to be that yes , it did. The sculpture 
was photographed lying next to the new tracks , face 
up in the immediate ruins , even while smoke and 
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dust still lingered. A picture of a man perched on 
the head gives a good estimate of its size , some five 
feet in height. Thus there can be no doubt that the 
h ead of Sam Lachman truly "fell in the ruins of the 
Great Fire (1906) from the cornice of his firm 's 
building S.W. corner Market and Fremont Sts." 


Artist Hans Jauchen 


0 
ne might have imagined that many of the 
answers to the other questions: when the 
medal was made, for whom , why, and indeed 


how-for its technique was unusual , combining a 
hand·engraved text onto a large, apparently cast , 
bronze-would be found by looking up the artist, 
Hans Jauchen. But information along these lines 
has been very hard to come by. Though Hans 
Jauchen was well known as a craftsman , his 
medallic output seems to have been vanishingly 
small. A repousse plaque of his depicting a couple 
of trees-a hammered and chased copper sheet 24" 
x 18"-sold recently for $11,500. Jauchen is said to 
have made small bas·relief "portraits" of the pets of 
wealthy society patrons. A nearly life·size bust by 
Jauchen of the Antarctic explorer Roald Amundsen 
is located in San Francisco 's Golden Gate Park. He 
worked in copper, iron , steel, aluminum, and even 
in silver and gold. His magnum opus is a giant 
altar depicting scenes from the life of Christ, 
commissioned by J. Pierpont Morgan and installed 
in Morgan 's private chapel in London. Art dealers 
and curators of California art museums, how ever, 
know of him and value his art principally for the 
Arts and Crafts style bowls and vases he made , 
typically imprinted with his name. Jauchen taught 
his craft for decades at Stanford University and at 
U . C. Berkeley , and he was one of the literally 
thousands who received a "Gold Medal" at the 
Panama·Pacific International Exhibition held in 
San Francisco in 1915 . However , there seems to be 
no record of an exhibition of his works , and no 
catalog of them. Brief notices that appeared in the 
San Francisco Chronicle in 1937 and his obituary 
in the same newspaper on 13 March 1970 give 
something of his background. Though born in 
Hamburg, Germany in 1883 , he was of Danish 
ancestry. Many of his forebears were also metal 
craftsmen . He may have come to San Francisco 
about the time of the Earthquake , or possibly a few 
years later , having already worked in Europe for 
man y years and having won a medal in Amster
dam. He retired in 1940 and died thirty years later 
at the age of eighty·seven. Unfortunately , his 
papers have not been preserved and , though he had 
many students , none , so far as I have been able to 
learn , have recorded their recollections of him. 


A Uniq ue Plaque ? 


For the first few years that this plaque was in 
my possession I simply assumed that it was 
cast in bronze and so described it to the people 


I queried about the object and its artist. However , 
in a phone conversation with a dealer in California 
who had never even seen the plaque , he suggested 
that the plaque was almost certainly made by 
Jauchen 's usual technique: chasing-hammered 
out of a copper sheet from behind , then tooled from 
the front surface , and afterward filled with lead 
and a flat back applied. An examination of the 
plaque then revealed that indeed it didn 't sound 
solid when tapped and it had a visible edge seam , 
much like a sandwiched electrotype. Despit e my 
embarrassment at having initially misunderstood 
the method of manufacture , I belatedly came to 
understand , first , that this object made sense as 
Jauchen 's work, and second , why it was unknown 
to the most advanced collectors of Californian 
medals as well as to art museums in the Bay Area. 
Presumably , it is a unique , handmade object never 
intended for replication. 


This leaves three issues still open: when the 
plaque was made , why it was made , and - to me t?e 
most interesting question of all- what was its 
intended meaning . Is it merely a picture, a souvenir 
of a curious bit of detritus in the rubble of the Great 
Fire? Or might this plaque have been meant to 
convey a particular message , perhaps a philo· 
sophical reflection on hubris and nemesis. Alas , I 
can offer no definitive answers for these questions , 
at least not yet, and possibly there may never be 
clear explanations. Rather , this latter point enters 
into those interesting realms of the collector's 
art-speculation , and even wishful thinking. It is of 
course the privilege of any viewer of an art object, 
and especially of its owner , to consider what to 
make of it, and in so doing try to add something to 
the original creation . So I take the liberty of doing 
just that, by offering the following thoughts a_bout 
those parts of this plaque 's history that are neither 
intrinsically apparent nor presently discoverable 
despite considerable archival research. 


Experts in collecting memorabilia of ~he San 
Francisco earthquake have told me that this obJect 
may simply be a souvenir, but this plaque seems to 
me too elaborate to be merely that ; and besides, 
souvenirs are usually multiples designed to have 
broad appeal. Furthermore , it probably was not 
made at the time of the disaster but some years 
later since Jauchen seemingly did not arrive in 
San Francisco until about 1910 , by which time the 
city was long rebuilt. He certainly did not inve~t 
the composition of the scene on the medal , theatn-







cal as it appears , for there are numerous photos of 
the immediate aftermath of th e fire in the archives 
of the California Historical Society that present 
virtually the same perspective, albeit without the 
plaque's dramatic text. In other words , Jauchen 
probably made his piece by copying a photograph 
-or even a postcard , themselves already souvenirs . 
To me , this makes it seem highly unlikely that 
timely commemoration was the principal reason for 
producing a plaque so elaborate . So why might 
Jauchen have made it? It has been also suggested 
that this plaque may have been made specifically 
for the Lachman family , as a memorial to Samuel 
Lachman and his enterprise. Hardly. One must 
very much doubt that the ignominious tumbling 
down of Lachman 's head and the destruction of an 
edifice that bore his name would be welcome on the 
desk or wall of one of the wealthy heirs of the 
Lachm.an clan , still preeminent in the city 's wine 
trade and social elite. My own speculation, 
admittedl y unsupported by specific evidence , is 
that at some time after the event , perhaps five , ten , 
or fifteen years later , the City of San Francisco or 
perhaps a regional museum or gallery decided to 
gather and exhibit art works illustrating and 
interpreting the catastrophic event. That might 
have given Jauchen , by then an artist established 
in the city , the incentive and opportunity to 
produce a work of art specifically designed for such 
an exhibition. The size of the plaque , six by eight 
inches , is rather too big to have been hand held and 
seems too small for conventional display on a wall; 
but it might have been viewable along with other 
memorabilia in a showcase under glass. Still, that 
would not have required the addition of a hand · 
engraved text on the plaque itself. A title-card next 
to the plaque on display would have sufficed to 
explain the scene to any viewer. I therefore 
conclude that the artist specifically intended to 
convey what appears to me a philosophic 
perspective , a reflection that is also a warning. 
Place yourself not above the ordinary , ye who are 
wealthy , make not an idol of your own image, ye 
who are proud. The wealthy and powerful 
commercial elite of pre-earthquake San Francisco 
were famously ambitious and prone to luxury and 
self -promotion. I imagine that the European · 
trained Jauchen , unaccustomed to such self· 
aggrandizement , except of course by royalty and 
the nobility , was struck by the hubris of this brash 
American and , dare I say it , Jewish merchant who 
had erected a gigantic statue of himself on the 
fac;:ade of his own emporium. In the end , the 
message the artist has communicated , at least to 
me , is: Do not set yourself up as above others , for if 
you do so, the gods will surely bring you low . 
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BOO KS & 
BOTTLES 
by 
Fred McMillin 


FINIGAN'S RAINBOW 


The Book: Corks & Forks. Thirty Years of Wine and 
Food, by Robert Finigan. Emeryville , CA: Shoemaker 
& Hoard I Avalon Publishing Group , 2006. 160 pp . 
Hardbound. $23. 


T
his entertaining book by wine and restaurant 
reviewer Robert Finigan is "as much a chronicle 
of the developments in food and wine through 


the last four decades as it is a memoir by the man 
who witnessed them. " Recalling in a jovial , relaxed 
style his visits to some of the world 's finest 
restaurants, celebrity food personalities , wineries 
and chateaux with their top -of-the -class winemakers , 
Finigan provides a delicious collection of "corks " and 
"forks" stories. Alexis Lichine , Robert Mondavi , 
Joseph Phelps , Kermit Lynch , Fiero Antinori , Burton 
Anderson , Jean Troisgros , Michael Broadbent , J ancis 
Robinson , Hugh Johnson , Julia Child, M.F.K. Fisher , 
Bradley Ogden ... the cast of characters goes on . 


Som e Corks 
On ROBERT MONDAVI, mid·l960s - "I was curious 
about the construction of the first major winer y in 
Napa since Prohibition . While walking the site , I ran 
into Bob who was doing the same thing . He couldn't 
have been more gracious, interested in my interest , 
though at that point I had yet to write a word about 
wine. Right away he began to expound on the kinds 
of wine he intended to make , often using the words 
'finesse ' and 'innovation .' He felt too many of the 
Napa Cabernets lacked finesse , and the alcohol and 
tannin levels were way too high on these 'monsters ' 
being made to impress critics and wine tasting 
groups. " 


On ERNEST GALLO, late 1970s - "Ernest was kind 
enough to invite me to his Modesto home . It wasn 't so 
easy to find , but once I pulled into the drivewa y, 
lights came on, and security guards opened both 
doors simultaneously. They were uniformed exactl y 
as California Highway Patrol officers , except their 
shoulder patches were imprinted 'E . & J. Gallo ,' with 


a bunch of grapes instead of the California State 
emblem. (The Gallos take personal security very 
seriously , well aware of strikes against others of 
great wealth.) " 


On ALEXIS LI CHINE , 1970s - "I received a phone call 
from Alexis Lichine saying he was going to be in San 
Francisco to promote the newest edition of his 
Encyclopedia of Wine & Spirits , and could we meet 
for dinner? We met at The Mandarin , the finest 
Chinese restaurant in the City , and I immediately 
perceived in the impeccably tailored Lichin e a man of 
great good will much more interested in our meeting 
and our meal than in making a pitch for his book. I 
was invited many times to his Fifth Avenue flat , 
where we would usually have a flute of Champagne 
before setting off for 1 unch or dinner at one of Alexis ' s 
favorite spots. In his flat , I noticed a photo warmly 
signed by Dwight Eisenhower. Lichine , having been 
drafted as a private in World War II , was identified 
as an expert in wine and food and was assigned as an 
aide ·de ·camp to Gen. Eisenhower , who knew little 
about either subject , but had to entertain regularly 
the likes of Winston Churchill . So entering the Army 
as a private , he was mustered out as a major- I'm 
sure having selected many a fine bottle along the 
way. " 


Som e Forks 
On JULIA CHILD - "Julia , as she insisted from the 
outset that I call her , had invited me to dinner. Paul 
Child , ever dapper and witty , was making drinks as 
I think most of us were wondering where Julia was . 
Just then she burst through the kitchen door , bearing 
a huge pan with an especially ugl y fish . "This is a 
cusk'." she exclaimed . "What do you think you do with 
a cusk?" Everyone thought , if she didn 't know , none 
of us was going to be much help. An hour later we 
sat down to the most delicious fleshy white fish ... " 


On JAMES BEARD- "One time , my wife and I met Jim 
for dinner at one of his favorite neighborhood bistros , 
where he tucked into charcroute garm ·e, the house 
specialty , served for two. This great bear of a man 
devoured the double portion with gusto , regaling us 
with stories of growing up on the Oregon coast , tales 
of an opera career that never took off, and delicious 
dishes abo ut high-profile chefs and critics whose 
work he considered markedly sub-par. Beard never 
did pull punches. " 


The Bottl es : In order of their appearance , here are 
some of the labels that get high marks in the book , 
and also in my San Francisco win e classes . 


continued, p .18-







A Tribute to Len Evans [1930-2006] 
by 


Peter Burke 


[In our January issue we noted the passing of legendary 
Austrah'an wineman, Len Evans, with B fine memon'al by DBrrell 
Corti; and invited other Tendril remembrances. Peter Burke , an 
Aussie surgeon with a passion for wine and its h"terature, has 
been collecting wine books for some thirt y years. We are pleased 
to continue our tribute . - Ed.) 


y affection for Len Evans goes 
back many years , and in collect
ing some thoughts regarding his 
wonderful life, I thought it ap
propriate to quote from the 
master himself. 
To that end , I have dissected his 
book on Australian wine, first 
published in 1973 with the 
rather modest title of Austrah"a 


and New Zealand Complete Book of Wine. It has 
undergone several editions , and with each occasion 
its name has changed slightly. 


In collecting these memoirs I have utilized the 
first edition and the fourth edition (Len Evans ' 
Complete Book of Austrah"an Wine). In the first 
edition , Len provided , inter alia , the following 
biographical data: "Len Evans was born of Welsh 
parents in England. He became interested in wine, 
women and golf when he was fourteen. He settled in 
Australia, and while writing for television and radio , 
he worked in a hotel on a casual basis and , typically, 
he became immersed in the industry within months. 
On the first day of 1965 he joined the wine industr y 
and suggested the formation of The Australian Wine 
Bureau , of which he was the founding director. Len 
Evans is now a professional wine consultant, 
chairman of a syndicate of vignerons, restaurateur , 
lecturer and broadcaster on wine and food, and 
Australia 's most widely read wine writer. His 
interests have remained the same since he was 
fourteen , only he now has little time for golf." 


Tasting Notes 


I
n this effort to assemble a personal image of Len 
Evans through his works, I culled through his 
tasting notes on Australian wine-the following 


caught my eye. 
Wynn 's Coonawarra Estate Chardonnay. "The 


first wine was released in 1981 and there were lots of 
arguments about it. Wine writers raved over it , one 
eminent colleague giving it 19 points at a Chardon
nay tasting . Yet I didn 't and don 't agree . I go along 
with the terrific intense flavour. I like drinking it. 
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But the wine is all "head and shoulders " nose , front 
and mid-palate and then cuts away quite sharply. I 
do hope that in the future they are able to retain all 
the flavour characters and yet make the wine longer 
and finer." 


In describing Mc William's Brut Champagne, Len 
reveals his intimate knowledge of the wine industry: 
The wine is "made by the traditional method of 
fermentation in the bottle (Methode Champenoise) 
and aged for two and a half to three years on its yeast 
lees; the wine is not entirely dry , containing about 1 
percent liqueuring. Total acid is about six and a half 
grams per litre." He then goes on to say, "In an 
article I wrote some years ago I stated it was a most 
interesting wine-it was like a middle-weight boxer, 
all shoulders and thin tapering legs. Well, at least 
that was new-it certainly hasn't been repeated 
since! " 


Re d'Arenberg Burgundy Len wrote: "Made from 
shiraz and grenache grapes grown in the McLaren 
Vale hills and fermented together on the skin. These 
wines are matured in large oak casks for two years 
before bottling and pick up a character which I 
describe as 'cowshed '. This 'cowshed' character is of 
the farmyard, a uniqu e flavour , with strength of 
flavour , which makes them quite distinct and easy to 
pick at tastings." 


Len Evans ' tasting note on perhaps Australia's 
best known wine , Grange Hermitage: "In 1962, when 
trying to define wine flavours-a job I still find 
extremely difficult-I described the Grange Hermi
tage as having the mixed flavours of raspberries, 
strawberries , violets , truffles and old boots . Today I 
still think that was a good description of the wine." 


Chambers' Muscat-Old Liqueur is "An out
standing dessert wine that is a blend of wines going 
back many years. Bill Chambers still has some of the 
1890 Muscat made by his grandfather which he uses 
in the blend. The older years give the wine depth of 
flavour , character and advanced wood style , the 
younger years give the wine life and freshness. Often 
disregarded , they are probably the most indigenous 
wines made in Australia. " This terminology , in 
retrospect, is quite prophetic. 


Vintner Anecdotes 


W
e now turn to some of the anecdotes that Len 
penned about fellow vintners. 
Writing about Houghton Liqueur Fron


tignac, Len recalls "the resultant fully flavoured , 
luscious wine is tremendously powerful; a full , 
'raisiny ' type of wine with considerable wood. I 
remember having some on ice cream once, with Jack 
Mann, the famous winemaker of the company who 
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has produced so many vintages. I thought it was 
quite splendid. With the coldness of the ice cream I 
couldn't quite understand what the sauce was, and 
asked Jack if it had taken him long to make . "Oh , 
yes," he said, "about 20 years." 


Remembering again Bill Chambers, Len noted 
that Chambers ' Bulk Red was a mixture of all the red 
varieties of the Chambers' vineyard. "Bill Chambers 
was at his delightful best when a customer tasted the 
wine and wanted to know what variety was in it. 
'Hell,' he said, 'take your pick'." 


Len once amusingly remembered: "I swore at a 
masked tasting that this wine was a French White 
Burgundy of fairly high quality. I said I would eat my 
hat if this were not so. Well, I was wrong and half an 
hour later I was offered a large pastry hat , Tyrolean 
style. Having had a three-course luncheon , I faced 
the thing with some alarm. Fortunately a son of a 
member of the party was going to a fancy dress ball 
and had no costume, so we baked him some pastry 
shoes and he went as a meat pie." 


Len's pen always delivered anecdotal informa
tion, not mere tasting notes . Writing about Hardy 's 
St. Vincent Chablis he observed , "Incidentall y, St. 
Vincent is the patron saint of winemakers , and 
apparently sailors and bricklayers are also under his 
auspices. So if you want an ocean-going brick 
winery .... " 


On one occasion when my wife and I met Len for 
the first time , I immediately found that he was the 
chap doing all the talking, surrounded by a circle of 
laughing folk. He was entertaining everyone with his 
version of a television advertisement he had been 
participating in that extolled the virtues of glass , 
with the catch line "good things come in glass." The 
problem that Len faced was that he was required to 
film this advertisement at around 4 a.m. in the pre
dawn dark, near Bondi Beach outside Sydney , 
travelling on an old fashioned horse-drawn milk cart , 
while reciting his lines. Len laughed that each time 
he started to say towards the camera "and good 
things come ... " the horse invariably let forth with an 
enormous passage of flatus. Len knew that the horse 
knew what was transpiring and conspired to make 
the recording of the advertisement as difficult as 
possible. 


It was then that the conversation switched to a 
story told of the Queen of England riding in her open 
landau with one of the African presidents, when one 
of her famous greys let out an enormous fart. "Oh, I 
do beg your pardon," said the Queen. "That's alright , 
Ma'am ," said the President. "I thought it was one of 
the horses." 


Len Evans combined an encyclopaedic knowl 
edge with a wonderful passion for life and all that it 
had to offer, and was able to address people as a 
friend, irrespective of their level in society . 


He once wrote of one of his friends , Max Lake: 
"He is a most dedicated winemaker and a man of 
staggering range of interest; a man who will leave his 
mark on the wine world of Australia. I am proud to 
have Max Lake as a great friend and I am continual
ly stimulated by his presence and activities." 


I believe he wrote his own epitaph one day when 
in a letter to me he said , 


"Yours and the rest 
Max Lake 
A legend in his time. " 


In recording this wonderful anecdote, Len Evans , 
unknown to himself, was indeed contributing to his 
own memoriam . 


BOOKS & BOTTLES , cont. -


Ridge Vineyards , Opus One (Mondavi
Rothschild), Insignia (Joseph Phelps) , Gallo of 
Sonoma, Pol Roger (Churchill 's favorite fizz), Veuve 
Clicquot Champagne, Stag ' s Leap Wine Cellars , 
David Bruce , Mayacamas , F. E. Trimbach (Rieslings ), 
Ch. d'Y quem. 


And , a final wine smile ... from Winston Churchill. 
When he was a member of Parliament , Winston was 
confronted by a furious female opponent who raged , 
"Winston , if you were my husband , I'd put poison in 
your wine. After a pause , Churchill replied, 
"Madam , if I were your husband , I'd drink it. " 


THE WAYWARD TENDRILS is a not-for-profit organization founded 
in 199Dfor Wine Book Collectors . Yearly Membership I Subscript,on 
to the WAYWARD TENDRILS QUARTERLY (ISSN 1552-9460) is $25 
USA and Canada; $30 overseas. Permission to reprint is requested. 
Please address all correspondence to THE WAYWARD TENDRILS, 
Box9023, Santa Rosa , CA. 95405 USA. FAX707-544-2723 E-mail: 
tendrils@Jps.net. Editor and Publisher : Gail Unzelman. -







IN THE WINE LIBRARY 
by Bob Foster 


Wine Atlas of Australia by James Halliday. 
Berkeley: U.C. Press , 2006. 3llpp. Hardback, $45 . 
(Originally published in Australia ) . 


"Buy this book/' 


L
et me cut to the chase. If you 're a lover of 
Australian wines , this amazing book belongs in 
your library. It is superb. The author , one of 


Australia 's most well known and influential wine 
writers and wine makers , has put together a fabulous 
work. It begins with a short introduction on the 
status and history of winemaking down under. The 
book then moves on to cover each of the growing 
regions in Australia . For each region there is a short 
essay on the history and the current goings on. This 
is followed by a detailed map showing the location of 
the wineries , the geography of the region and the 
major roads. Symbols indicate those wineries that 
have "cellar doors " (public tasting-sales rooms). A 
side block gives hard data such as the latitude , the 
heating degree days , the annual rainfall and the 
chief viticultural hazards . There is also a small insert 
map showing where in Australia the region is 
located. Following the maps there are short sections 
on the climate , the principal grape varieties in the 
region , and finally the soil and the topography. A 
large box then discusses the styles of wines made 
from each of the major varietals in the area. 


Following all of this material on the general area 
there are short sections on each of the major 
producers of that region . In these sections Halliday 
gives his evaluation of the producer and a brief 
history. At the end , in red print , is Halliday 's 
evaluation of what is the "Signature Wine " of that 
produ cer. There are numerous color reproductions of 
the labels , photographs of the owner , or the 
winemaker , or even the winery dog . The maps are 
clear , precise , and easy to read. The color photo· 
graphs are detailed , lavish, and profuse. It 's all a top· 
notch work . Buy this book! Very highly recom· 
mended . 


Anthony Dias Blue's Pocket Guide to Wine 2007 by 
Anthony Dias Blue . New York: Simon & Schuster 's 
Fireside Books , 2007 . 357pp. Softback , $15. 


"I don 't understand ... " 


A 
best I can tell , the basic pre mis~ for a~ of the 


pocket guides " on the market 1s to give the 
onsumer a handy guide to carry along to a 


wine store or a restaurant to assist in purchasing 
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decisions . If this is true, then the reader needs 
guidance not only to producers but also to specific 
vintages. This book , sadly , delivers only the first step . 
It gives advice as to producers but not a clue as to 
vintages. Since some of the other pocket guides on 
the market give such information , the lack of it in 
this work is crippling . 


. . . The cover of the book proudly proclaims that the 
book will help the reader "find a $20 bottle that 
drinks like a $40 bottle. " Since no prices are given 
anywhere , I don 't understand how anyone thinks this 
book will achieve that laudatory goal. 


So what is to be said about a book that can 't fulfill 
its stated goal of being an aid to a consumer trying to 
decide which specific wine to buy , but which gives a 
lot of other useful information? I suppose the answer 
is as a wine reference this work is to be recom· 
mended , but as a guide to making specific purchases , 
it is not recommended , as there are other works 
available that do provide more specific information. 


[Bob Foster , a founding member of the Way ward Tendril s, writes 
a regular wine book revie w column for th e Cah'fornia Grapevine. 
The above re views appeared in the Feb/March 200 7 issu e. Their 
gracious permission to reprin t is sincer ely appr eciate d. - Ed.] 


Vinexlibris Tendrilii 
The Wine Bookplates of 


The Wayward Tendrils 


A FEW COPIES AVAILABLE!/ 
There are still a few copies of Vinexhbris 
TendriJii: The Wine Bookplates o!The Wayward 
Tendrils , handsomely produced by Isaak 
Buchlieber (Isaac Oelgart ) in December 2000 for 
the Wayward Tendrils. Limited to 60 copies , with 
11 tipped-in member bookplates and member 
commentaries on the origins of their bookplates , 
this collector 's treasure is available at its original 
price of $25 + $4 SIH. Contact Gail at tendril s 
@ips.net. 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series I Eleventh Section 
by Barbara Marinacci 


This long-continuing series (published in WTQ since April 2003) portrays , primaril y through correspondence and other written materials , 
the winegrowing life and wine quality-demanding actions of vintner Martin Ray. MR entered the California wine industry in 1936, two and 
a half years after the end of Prohibition , with his purchase of the Paul Masson Champagne Company. Its vineyard, winery, and chateau 
property (now known as The Mountain Winery), in the Saratoga hillside area of the Santa Cruz Mountains, overlooked Santa Clara (now 
"Silicon ") Valley. In 1945, two years after selhng the Masson holdings to Seagram , MR started planting vineyards, then built a home and 
his own small winery on the adjacent "Mt. Eden." 


This segment extends the detailed coverage of Ray's close relationship with UC Davis enologist Maynard Amerine. In the late J 930s 
their connection was fused by a mutual desire to perfect the better wines made in California-primarily by persuading winery owners to 
plant or expand their vineyards with fine winegrape varieties and make unblended wines from them. (MR was an extreme foe of the 
pervasive blending out and mislabeling of varietal wines) 
Readers might keep in mind that Martin Ray's strident activism in the period described here (which actually had begun two decades earlier) 
took place 21 years (almost a generation) before the celebrated "Judgment of Paris," which showed the world that some California (and 
eventually American) wines could actually outmatch their classic French models. MR's perpetual push for quah'ty standards and "classic" 
methods , which made him an industr y pariah, aroused attention and encouraged other winemakers, at that time and later, to break away 
from the current modus operandi in the hopeful belief that they too might eventuall y earn decent liVI'ngs by selling the fine wines they made 
using much smaller production methods. Wine connoisseurs also appreciated his insistence upon accurate varietal labeling . Yet few wine 
history books say much , if anything, about Martin Ray's long·term revolutionary efforts . 


A uthor Barbara Marinacci; who is MR's stepdaughter, is coauthor with her mother, Eleanor Ray (ER), ofVineyards in the Sky: The 
Life of Legendary Vintner Martin Ray . She again thanks UC Davis Library's Special Collections un particular , archivist John Ska rs tad and 
head Daryl Morrison ) for permission to utilize documents in the Martin and Eleanor Ray Papers and for assistance in providing copies of 
them. And, as always, she is grateful for editor/pubhsher Gail Unzelman 's dedication , skills , patience , and indulgence . 


PART III. MARTIN RAY AND .MAYNARD AMERINE (1937-1976) 
-ll-


n the late spring and 
early summer of 1955, 
Martin Ray began 
writing long letters to 
his best friend , Maynard 
Amerine , UC Davis 's 
well-respected professor 
of enology. They demon
strated an urgent desire 
to justify his current 
agitatio ns and disclosure 
threats against the 


proprietors of California 's better wineries, whom 
Louis Gomberg had enlisted in the new Premium 
Wine Producers (PWP ) group . Much in this corres· 
pondence expressed MR's often venomous grievances 
against various winegrowers , along with a boastful 
confidence that he'd soon emerge as winner in his 
insistence upon achieving quality-enforcing measures 
in the industry 's high end of winemaking. 


An intriguing contrast and counterpoint , though , 
to several epistolary harangues that MR wrote to 
Amerine in May are the two diplomatic letters he 
composed to send to Lou Gomberg. Probably he sent 
copies to Amerine , as he customarily did over the 
years with important correspondence. When sending 
them , he'd usually enclose messages updating 
Maynard about activities in his business and 


personal lives. Invariably , too , he 'd opine and gossip 
about wines and wine-connected people, who often 
were mutual acquaintances. 


Martin Ray's Quality Control Plan 


T
he letter that MR would write to Gomberg on 
May 16 appears to have been triggered by the 
irate note he 'd just received from Robert 


Mondavi at Charles Krug , decrying MR's attacks 
upon the new wine group, other wine men , and 
wineries in the two letters he 'd previously written to 
Gomberg and then printed for circulation among 
many retailers. After asking MR whether he was 
acquainted with libel laws , Robert Monda vi went on: 


Considering your vehement antagonism towards 
your fellow vintners in the California premium 
wine class , as so clearly evidenced by your letters , 
it may well be that you would not feel happy in our 
group, even when you know our aims. That is 
entirely a matter for your own decision . All we 
could do was to extend a cordial invitation. That 
we have done. 
Our final procedure has not as yet been 
formulated. Any concrete plan that you may wish 
to offer for consideration by our group, I feel sure 
will be given a careful study. I can find no such 
detailed plan in any of your letters to date. [5/14/55] 
Thus MR now felt pushed to set down for Gomberg 


his specific directives for wineries to bring about their 







own quality control system , well ahead of a time 
when they were likely to be imposed by some state or 
federal agency 's edicts. In his preamble he expressed 
certain niceties. 


I saw in your proposal of a group organization 
what I thought was a real hope of achieving 
something definite at last. But after the letters I 
received and our last talk I was inclined to accept 
your declaration that self imposed quality control 
was a long way off-that it would ultimately come 
but that the present generation of growers would 
never accept it . ... 
It now occurred to me with new conviction that 
now is the time and yours is the organization to 
establish self imposed quality control or be forced 
on record as opposing it. There could never be a 
better time. 
So I offer you my membership and full support, 
subject to the approval of the majority of your 
group to a plan to be mutually worked out. And I 
suggest that the initial meeting be informally at 
my house with Herman Wente, John Daniel, 
someone from Beaulieu , yourself and 2 or 3 others 
important to the success of your group. 
And now MR was ready to set down his proposals 


for consideration. 
Someone has said I have never offered a concrete 
plan. Of course I have. But the whole idea is for a 
plan to be made by all of us. My suggestion is that 
the quality control extend only to varietals. I 
would propose that enforcement therefore confine 
itself to the listing of each grower 's acreage of each 
varietal , that this be annually checked , that the 
grapes at harvest be checked against the acreage 
and that these findings be used as a preliminary 
check against the amount of wine of each varietal 
brought to market. I would further propose that 
suitable samples of each bottling of every varieta l 
be required by the quality control and that they be 
tasted initially and set aside against any future 
requirement. I think that blends of Cabernet 
Sauvignon, Pinot Noir , Chardonnay, Riesling and 
certain other varieties should be abolished and 
that members should be required to bring them to 
market unblended. The use of any such names as 
"Red Pinot" or "White Pinot" when the wines are 
Pinot St. George and Chenin Blanc would be 
declared against and prohibited , and the straight 
forward correct names should be required for all. 
For a grower to market varietals he should be 
required to grow them or submit to the same 
controls the acreage he may buy from others . I 
would ask that making the wine be an absolute 
must unless the wine could be purchased from 
another grower·member and carry with it a 
certificate of origin to be authenticated by the 
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quality control. For those upon whom this might 
work an injustice of economic substance I would 
favor a time limit being placed upon his operations 
so as to give him an opportunity to plant vineyards 
or otherwise contract for grapes under the 
authority. 


<tialj/b1tnia 


<tiak4nd f?a~non 


Produc.ed & bottled by Mo rtrn Roy , Sorotogo , CA • BW439 9 


from 76 °/., Coberne 1 Souvi gnon on d 241 '1., Me rlo1 gro p es 
/ 


CUV EE 5 A LCOHOL 1 3 % BY VOLUME 


MR now suggested how this quality control 
emphasis could fit perfectly with Gomberg 's and 
PWP's aims to widely promote the virtues of 
California's superior wines and wineries. 


You cannot force or require quality. But these 
rules enforced would automatically make for 
labeling of wines for what they are and elimination 
of blending would raise surprisingly the standard 
of quality in all varietals . Every varietal label 
should carry some such words as QUALITY 
CONTROL, perhaps lightly imprinted across the face 
of the labels as the French do with their 
appellation controlee. Failure to live up to the 
controls should result in dropping a grower from 
membership. I see no reason for having smaller 
penalties for first offenders. The thing should be so 
enforced they could not hope to successfully 
operate otherwise. And the meaning of the words , 
QUALITY CONTROL should be publicized to establish 
the value of it on every grower 's label. Every book 
on wine would describe it. Magazine articles would 
proclaim it . I can personally vouch for some 
publicity on it and favorably , too , if you can get the 







22 


growers to support the undertaking. All else you 
wish to do with your organization could dove-tail 
into the same publicity. My interest is primarily in 
the quality control, although I would gladly go into 
the other ideas I have discussed with you and help 
in any way members wished. The education of 
salesmen is very important . That is a weak link in 
the whole business. But quality control should 
come first . With it will come better wines. They 
should be sold by better trained salesmen and a 
central committee should prepare and send out to 
all sales outlets material which one man could 
well handle-pictures , news releases, stories , 
booklets , interviews. Important names can be 
brought in favorably. So long as the standards be 
kept high all would go for the thing . 
He even proposed an active role for himself in 


countering the competitive flood of inexpensive 
foreign wines , which had triggered Gomberg 's 
shaping of the PWP coalition. 


And as for the shippers wines , I hope you will let 
me have a hand in training men to meet that 
problem. I can do it . I can promise you I can do it. 
In fact , if that is all your people are disturbed 
about , they can well afford to trade me some 
quality control for this job which I can do cheaper 
and better than they will ever be able to otherwise 
accomplish as proposed . You should be invaluable 
to the organization and no doubt you have plans 
already agreed upon to take care of this . I only 
want you to know I am anxious to cooperate , if you 
will just make the thing sound. Without a quality 
control of this sort your whole thing is just a lot of 
time and money out the window. Let me hear from 
you. [5/16/55] 
MR heard back from Gomberg right away . Initially 


he mentioned the discord that MR had aroused 
among industry persons. 


I , too, am deeply distressed over the recent 
exchanges ofletters for I fear they have tended to 
widen the cleavage that previously existed rather 
than to establish the rapport that is so essential to 
group action. As explained over the telephone , the 
forwarding of your letters to the retail trade was , 
in my opinion , the most disturbing aspect. 
Be that as it may , I have read your proposed 
quality control plan and , in line with your thought, 
it is my intention to forward it to the four wineries 
with whom you have been in correspondence plus 
any others you may wish to designate. Please 
advise me about this. (5/ 18/55] 
MR answered Gomberg by return mail , again 


expressing an accommodating disposition. 
I am glad you think we may be making progress. 
It would seem so .... And I am happy to know that 
you are forwarding my plan for quality control to 


the four wineries with whom we have had the 
correspondence .... I would really like it very much 
if you would include all of your group that you 
think it best to include at this time. What we 
should seek first, it seems to me , is assent that the 
plan will be considered or discussed. In this way it 
permits everyone to participate in approving it or 
giving reasons for not. And the action is joint as 
against having something thrust at them. You will 
know how best to handle it . And the way you 
introduce it , beyond those we have alread y 
discussed it with , will be most important to their 
manner of considering it. It may be presented as 
something I have been talking up for many years 
or as a plan that some think must sooner or later 
be adopted. Or it might be introduced as a plan 
that is not unlike one that has been adopted 
successfully in France. You may wish to say that 
I believe it basic to meeting foreign competition 
and indicate that it will be more fully discussed in 
this light. No resolution is worth more than the 
force or prestige behind its sponsors . When and if 
it is proposed to your group for some definite 
action I would like to have it in such form as to 
carry the support of such people as Wente , Daniel , 
the actual leaders of your group. So, you may wish 
to present it to the original four in a more personal 
way than you think it may be best in the case of 
the others who may be hearing of it for the first 
time, more or less. This I leave entirely to you. 
I see what you mean with reference to your 
thought as to when and if the plan may be 
accepted. It is always difficult to carry one 's exact 
thought to another by the spoken word only and 
even more so by the written word sometimes. But 
as we work together it gets easier and after a time 
thoughts run parallel , don 't you think? [5/19/55] 
Over the next few months Louis Gomberg 


continued to communicate with Martin Ray by letter 
and telephone. There is good reason to believe that 
his patient persistence was genuine , for in fact he had 
long wanted quality control. He now hoped that some 
at least of MR's plan could be brought about in the 
near future. Still , he was basically the PWP 's 
organizer , not its dictator. 


MR Raises Hell About Various Premium Wine 
Producers 


0 
n the day before writing the above lett er to 
Gomberg , in which he aimed to show how his 
belligerence toward adversaries was 


mellowing , MR had written one to Amerine far less 
amiable in tone . It indicates that his bonhomie 
toward the PWP was really for show-masking a 
continuing vituperative bent focused on specific past 
affronts. Frequently his remarks appear arrogant, or 







else they display a paranoia that perhaps was well 
merited . (Over the years, other wine men 's abiding 
dislike was often relayed ; also , writers ' articles 
featuring him were cancelled by magazine 
publishers , much to his and Eleanor 's disappoint
ment and disillusionment.) 


MR's six-page letter to Amerine , written on May 
18th , included such statements as these: 


These growers think they are somehow beyond it . 
But they tell their visitors about me . They have 
become increasingly hostile since we came back 
into the wine-selling market a year ago. Well , I am 
not only taking care of our interests , I am meeting 
the challenge they created. I could not possibly 
increase their hatred. I have had it for years. They 
don 't like honest labeling. They don 't want 
[quality] control. Wente , Martini , lied and 
deceived. Mondavis asked for cuttings of Pinot 
Noir [in 1951]. I told them they could have them 
free-but I must cut them . It was set for August 
1st-th ey were to phone me before coming. I was 
away getting married. I returned to find our vines 
cut and slashed and canes and grapes torn off 
without regard of anything but a hasty operation. 
What would you think . It was done at a point 
farthest from the house and out of view. Monda vis 
say they now have a young Pinot Noir vineyard .... 
Look at the so called Pinot Noir that Pelly [Prof. 
Angelo Pellegrini ofU . of Washington] was given 
a couple years ago-in October late. Remember , I 
checked with you and you told me it was 
impossible that the variety would at that date 
remain anywhere in California still on the vines. 
I told Pelly . He went back with the information. It 
was my word. You were not in it . They hate me for 
that. Only last night Burgess Meredith told me of 
saying casually at Inglenook that he understood 
the correct name was Chardonnay, not Pinot 
Chardonna y. The y jumped at him saying , "Did 
Martin Ray tell you that? " He says wherever he 
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meets wine men they show their feelings even if he 
did not draw them out-and this was before this 
incident opened , even. It has been coming back to 
me for months. Why , Benoist [of Almaden] was 
almost insanely angry at me a year ago. [See #6 , in 
January 2006 WTQ.] It is because I can do what 
they cannot. If they had the minds of children they 
would have long ago drawn me into their group 
and benefitted by the things I can do they 
cannot .... Well , the strange thing about the whole 
matter is that if they repudiate my plan , refuse to 
have any quality controls , we will be closer to it. 
And if they accept it in any form however 
amended, we will be even more advanced. My 
cause cannot lose . They cannot win. Why else 
would Gomberg talk to me for one hour on the 
phone and ask me to stop writing to retailers and 
to get Wente and John Daniel down here and 
make friends with them? He said they were 
alarmed and could not figure out how to meet my 
cutting in all the retailers on the entire 
correspondence. I am working with about 200 of 
the top retailers and I have received letters from a 
third of them or phone calls , all favorable and 
delighted. 
Then he began reminiscing about the years when 


he owned Paul Masson and first got to know 
Amerine -when both were beginning their separate 
efforts to raise the quality of California 's better 
wines , with MR already warring with other vintners. 
They were gratified when improvements had come 
about by the late 1930s and early '40s , only to be 
reversed by wartime conditions that halted the 
making of hard liquor and favored wide consumption 
of any kind of wine , however poor. The greatly 
expanding production had mostly ruined that 
previous quest for fine quality. Now he was reviving 
that strident early activism . 


It was no different 20 years ago [while proprietor 
of Paul Massonl. Do you remember I got out my 
mimeograph , so to speak, then , and I let them 
have it on the same subject? I was reading a copy 
of one of those blasts only yesterday. It was about 
the same thing and I hit at the same people. What 
good did it do? It established us. It caused them to 
come to me and offer to put me on every important 
committee of the Wine Institute and give me a 
Vice presidency with promise of the Presidency , if 
I would identify myself with them. They refused 
me any quality controls and I refused them. Since 
then they have taken over the pioneering I was 
doing in varietals, under your advice . [Emphasis 
added.] They stopped a lot of blending and as 
[Frank] Schoonmaker appeared , anxious to buy 
our wines at any price , others kept their wines 
straight and quality did improve. They also saw 
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that I had led a way to higher prices for such 
wines than the y had ever hoped for. Several of 
them told me so. And they came out with their $2 
and $2.50 wines . [Note :In those pre·WWII years 
such prices doubled or tripled those for the usual 
generic wines , and of course would be equivalent 
to about $20 or more today-now a modest cost 
indeed for an exceptional vintage varietal.] But the 
war gave them the greed that reduced their 
standards and now they want to be five or ten . 
times as big as before and still get the same prices. 
They want to be able to say their wines are quality 
or premium and have them so accepted without 
someone like me pointing a finger at them. 
Interestingl y, the PWP 's coordinator himself ver y 


recently had assured MR that he was not alone in his 
battle to raise quality and require honesty in 
winemaking . But the newer wine men who agreed 
with MR's position weren 't yet in positions to run 
their family businesses . 


Gomberg says several of the younger generation 
think as I do and that has caused fighting in their 
families. He named Martini 's son [Louis P.] and 
Joe Concannon 's son and said there are others. 
[Possibly LG was thinking , too , of the younger 
Mondavis at Krug, Peter and Robert.] 
As he kept on with his typing , MR grew 


increasingly vehement in his determination to bring 
his foes to their knees-either by blackmailing them 
into accepting the quality-guaranteeing conditions 
he 'd demanded for so many years or else , if they 
rejected quality controls , by causing them to face 
scorn and rejection from retailers and know ledge able 
wine consumers. 


Gomberg says the old gang will never accept an y 
self imposed quality control but that it will come 
when they die off. Well , he should know. I do not. 
But I know I have gained a great deal in this fight 
and I know that they stand to gain even more if 
they will pull away the greed that is blinding 
them. I can go with them or against them. But 
what I am doing is not new [for me] in any way. I 
have merely sought to take advantage of what 
they are doing and in such a way I can not lose 
and they cannot gain without going against the 
cause they have fought. They may just conceivably 
decide to go for the plan in some qualified way. I 
do not permit myself to think of whether or not 
they will accept , but to be very careful that I keep 
myself in a position to protect myself come what 
may . I will get what I want some day if I live long 
enough. Its pretty sad to drink some of their wines 
I buy . I see John Daniel is selling his "red " Pinot 
for the same price he gets for his Pinot Noir . Yet , 
he would have me accept one is St. George , the 
other genuine . I have bought and drunk them . It 


is John that disgusts me. He is a weak man . He 
has always been . Yet , he sets himself up as so 
pure . 
MR then told or reminded Maynard about the 


nasty conflict he'd had long ago with Inglenook 's 
proprietor , after John Daniel had led a vineyard 
owner acquaintanc e of MR's to purchas e grape vines 
grown from bud wood of his that h e claimed was Pinot 
Noir . But MR had known otherwise. He alwa ys 
remembered and relished long·held grudge s. 


I think of old Bill Short and how all that planting 
[on Monte Bello in the Santa Cruz Mtns.J was a 
result of John being so smug and refusing to be 
truthful. Short would have failed an yway . But I 
phoned John then and he had the nerve to tell me , 
hemming and hawing , that ther e was a differ ence 
of opinion as to just what the Pinot Noir is. He 
said that in Napa Valle y th e St . George was 
accepted as authentic and just because I did not 
agree with them did not make me right. I caused 
a lot of the vines to be sent back and the nurser y 
came at John plent y mad . The story was widely 
spread but not by me. John now speaks of what 
happened 20 years ago ... but the business of 
Julian Street was only 10 years ago. He said then 
he did not approve of the "red " Pinot and "white " 
Pinot [mislabeling] business . He told Julian and 
me that it was the doings of Fredd y Wildman and 
Bellows . He seems now to have forgotten this and 
speaks of "going into the matter " ver y carefull y . 
He is a hypocrite and I will fight him for all times , 
inside an organization or from without and all lik e 
him . They can do what the y lik e about it but the y 
cannot survive all markets that will ultimatel y 
come. 
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While MR continued his venomous predictions of 
other vintners ' failures , he also displayed a tendenc y 
to be two-faced whenever he believed that cultivating 
a distasteful relationship might someh ow eventuall y 







benefit either him and his winegrowing business, or 
else serve his penchant for transforming the higher 
end of the state 's wine industry . 


Anyone that would design the last two pieces of 
equipment [the Mondavis at Krug] installed for 
making fine wines-the crushing and juice 
extracting business--cannot hope to survive a 
buyers market. They may go for years but they 
don't belong in the business. I think of Wente and 
his hot room , his varietals and his holier than thou 
attitude. Both Wente and Daniel have been the 
tool of the distillers and now that the distillers no 
longer need them , they want to get another 
organization [i.e., the PWP , not the Wine Insti
tute]. And Bartholomew! [Frank Bartholomew had 
bought Haraszthy's Buena Vista winery and 
vineyards in 1941.J I want to get him down here. 
His wife told a mutual friend recently that there 
are no fine Imported wines , that all California 
wines are better. What Ignorance , what rot. He is 
influential. His winery is a complete fraud. But he 
has power. I'd like to try to get him on the right 
track. It might work. He has no business going at 
it the way he is. He is merely buying wines and 
bottling. His Pinot Noir isn 't even fit to drink, 
much less Pinot Noir. His winery hasn 't even the 
facilities to turn out wine for family use . [5/18/55] 
This letter was only the first of an extraordinary 


sequence oflargely one·way communications. In the 
coming weeks Maynard Amerine 's mailbox would 
suffer a veritable bombardment. Because his friend 
had mostly become silent , unresponsive , to these 
diatribes, MR's anxiety level began climbing ever 
higher-and for him that required composing even 
more letters to Maynard. 


More Letter Blasts 


P
robably just after sending off his above long 
letter to Amerine , MR received an undated note 
card from him. Maybe it was Maynard 's 


succinct comment about Martin 's quality·fight 
tactics , following an argument they'd just had over 
the phone. He had written this with a pencil: 


The ends do not justify the means-St. Ignatius , 
Hitler , and Lenin et al. notwithstanding . That 's 
what I mean by not fighting fire with fire-it 
removes whatever moral basis one may have for 
fighting . - m.a.a . 
(ER, when writing her son Peter soon afterwards , 


noted that Rusty had just sent Maynard "a wonderful 
cartoon about fighting fire with fire which says this 
is the only way.") 


MR must have sat right down at the typewriter to 
bang out his response , once again validating his need 
to pillory the other California vintners. 


To say the ends justify the means , is dangerous at 
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the least. But it is much less complicated to say , 
sometimes , that there is no other means . Then you 
have something you can consider. It is the simple 
problem of whether the ends warrant the effort . 
And that is a matter of individual appraisal. With 
regards these growers and the exchange ofletters , 
I view the effort as justified. And I do not accept 
that there are other means. To me they are no 
more than a bunch of head·strong children , 
spoiled , grown strong but mentally undeveloped. 
With such you do not make the normal approach. 
Now, take the last letter from Gomberg , a copy 
herewith. Would you have thought that Wente , 
Daniel and Mondavi would be calmed? Well , 
Gomberg says they are. I know they are not and I 
know what is taking place. They are quieted , not 
calmed . And they are quieted by the threat that 
they are possibly to be forced on record as opposing 
what I have outlined as self imposed quality 
control. They are afraid. Now is the time for me to 
accept this turn of events on their appraisal . You 
can not be sure what will happen from day to day 
to upset the cart but we have made some progress 
and our position however you view it is much 
elevated in the eyes of the retailers and in the eyes 
of these growers. As for their liking us , no. They 
have hated us from the first years at Paul Masson. 
We have never had common interests. [5/19/55] 
Then only two days after that , MR began another 


letter , at first gently chiding Amerine as a deserter in 
their wine quality crusade and suggesting that 
Maynard had become lily-livered. 


I have come to believe that it is impossible to 
change another 's basic way of thinking. For , our 
thinking is the result of the sum and total of our 
experiences and we think as we do as a result of 
what has already happened within and about us .. .. 
So, what I am doing so far as we two are concerned 
is only a reporting job . I do not seek to alter your 
thinking. I do, however, wonder what in your life 
has taken place to alter your thinking. Once you 
described to me with obvious pride and high 
feeling how you ran judgings , wine committee 
meetings . You wrote growers scorching letters and 
you were respected and feared by all. You most 
certainly are respected the more with time in 
many a place. But growers and even friends openly 
challenge you everywhere and you do not strike 
back. 
Then MR began explicitly expressing his keen 


disappointment in Maynard 's failure to approve of 
what he was doing in prodding other wine producers 
to change their sorry ways . 


There have been a few hundred people who have 
already applauded what we are doing about these 
so called Premium Growers [sic] of California . 
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Thus far , to me , only one person outside the 
growers themselves who are under attack has 
failed to approve. You. Yesterday I spent the 
entire day answering letters and phone calls from 
everywhere. Some of the telephone calls were from 
Los Angeles and they talked on at length just 
telling me how much they approved . 
Because as yet this was insufficient hammering at 


his friend , MR went on to describe in detail the 
dinner he and ER had just been to at Edith Main 's 
home , where the Esquins and Harold Price-wine 
people all well known to Amerine-were guests as 
well . 


I was showing them all some of the letters 
received and sent and they were giving 
encouraging remarks. I said to them all : "Its a 
strange thing , of all those with whom I have 
discussed this or from whom I have received 
comments , only one person does not fully approve . 
You would never guess who. " Lilly immediatel y 
said , "I know who " and without making a sound 
used her lips to say your two names. John and 
Price spoke up at the same instant, saying your 
name. I was astonished. I asked them how they 
could know. 
During dinner an unidentified red wine had been 


served that MR identified as a California Cabernet ; 
he 'd found it "too soft" and "short on total acid and 
tannin ." It was revealed as a Beaulieu claret . The 
other guests praised it highly. But-


Not Eleanor! She said she only wished she could 
understand like Maynard Amerine what is lacking 
in a wine or what it has too much of. She told of 
how you have been able always to tell her things 
she could not herself otherwise understand. She 
said that when she could not get satisfaction out of 
a wine and when she suspects it is lacking in acid 
she would like to know if that is the trouble and 
just how much acid it might have and should have 
to be satisfying . 
Having delivered ER 's tribute to Maynard , MR 


didn't hesitate to pile on the others ' disagreeable 
comments afterward , informing him how wine 
connoisseurs and winery reps , and therefore the wine 
retailers they dealt with , increasingly disrespected 
him now. 


Price went at once into a minor tizzy and said: 
'Whenever I taste with those fellows at Davis they 
cant see the woods for the trees. They are so 
concerned with the technical knowledge they can 't 
judge the wines ." Well , we lit into him and you 
were not defended by anyone but us. They did not 
personalize it , Lilly made a little talk about how 
wonderful you are but the men openly revolted at 
your being held up as a wine judge. John didn 't fail 
to add that you know a lot about California wines 


but know nothing about foreign wines. It was the 
Esquin - Lucia dinner all over again. [This was 
described by MR to MA in #6 , in WTQs January 
2006 issue.] And retailers you may never have 
heard of have been told by the salesmen of the 
growers I attack that you are this and that and 
anything but what you are . You are being 
discredited everywhere in the public eye. Not so 
many years ago they would not have dared raise 
their voice to anyone against you . I have not heard 
it said about me that my wines or my vineyards 
are not as represented. They can only say of me 
that the y do not like what I do or my method. But 
they now strike at your very abilities and you now 
defend them , in a sense. 
Then MR moved on to Lou Gomberg , who in his 


most recent phone conversation had expressed his 
intention to offer MR's specific qualit y control 
proposals for consideration at the PWP 's next 
meeting , to take place in the coming month . 


At least you do not believe I am going at it right 
when it is perfectly apparent not only that the 
public does approve but I am getting somewhere. 
Witness the spectacle of Gomberg now pr esenting 
my plan to growers . And keep in mind it is those I 
attack that are paying for hi s time and material as 
he sends out to them my plan. Also not e, he now 
speaks of the possibilitv of the plan being 
considered for adoption . And he seeks to withdraw 
from his statement to me that such quality control 
would never be adopted in our life time . That was 
what he said to me-in our lifetime . 
MR now referred to his and ER 's ongoing efforts to 


persuade a national magazine (Life was their 
primary target ) to cover , in a major story , the conflict 
he 'd stirred up with the Premium Wine Producers of 
California. He was feeling more confident now of 
victory. 


I let Gomberg slip out of it , you note. He must sav e 
face and self if he is to help me put this over. Now 
we have a magazine story coming on it and maybe 
one more . I can spare enough time to keep popping 
away at them and something good may yet come of 
it. I will give them satisfaction if they will give me 
the chance but don 't ever let it be said that any of 
them wanted it. I hope to make it ultimatel y their 
plan . You can see I am working toward that . But 
they all hate it. They want to continue to be 
respected crooks ... . So far as California wines are 
concerned , they are not respected nearly so much 
as before the war. They had their great chance. 
After the war the retailers actually were saying 
that our wines are better than any of the imports. 
Their stand was shocking . But the public just got 
fed up with the wines and the y have turned and 
are daily turning awa y from them. 







And here MR was back at the bottom line of his 
objections to the PWP 's plan to publicize widely, 
through all media , the patriotic desirability of buying 
American wines - that is, California wines, and not 
the imported ones. MR, having proposed an 
alternative way , was now at his battle station. 


The thing to do is obviously improve quality, 
control labeling and meet competition. They 
planned to do all they could to keep the imports 
out and I called them on it and then they said they 
meant only to attack the cheaper imports. I told 
them they could not attack $1 French wines and 
praise $4 French wines. The tariff and the TV will 
treat them all alike. So they then take personal 
exception to what I say about them personally. I 
tell them I will force them to accept or reject some 
form of self imposed quality control and that I will 
not be frightened by the threats they hurl at me 
and so now they think I have done a good job in 
calming their feelings! This after I have talked 
straighter to them than ever before. I told 
Monda vi he had failed to deny that his Pinot Noir 
is a fraud and I repeated it. 
After MR dispensed some further observations, he 


tried cajoling his former comrade-in-arms to join up 
again, if only by supplying wise words from the 
sidelines. But what he really wanted was for Amerine 
to assume co-leadership in this campaign. 


Now, what I tell you Maynard, you must force 
these fellows into any quality move that is 
successful. Or circumstances must. French wines 
will force them to the wall if they do not move 
first. That might be best but they are now well 
fortified , for the most part, with their ill gotten 
gains and they could hold out a long time. Another 
war will probably come and that would save them 
again and possibly forever. 
You could not use my methods but I think you 
should come out for some reform. I would like to 
work into my suggestions to the growers some of 
your ideas if you will propose them. As I have said , 
you should be the one heading up this move. How 
do you think Hilgard would react? [Prof. Eugene 
V. Hilgard , founder in the late 19th century of 
University of California's viticulture and enology 
programs , was long vilified by many commercial 
wine men because of his adamant quality stance.] 
Sometime earlier, Maynard had invited the Rays 


up to Davis for an afternoon dinner, as he often 
did- just as he came to them on Mt. Eden from time 
to time. So MR in signing off said: 


We are looking forward to seeing you shortly. 
Remember , I have no personal feeling toward you 
about whatever you say on this action. I am 
reporting to you what we are doing and why we 
are doing [it] and what I think about your stand 
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and what others think. I expect that you will 
continue to think as you believe best. Is that not 
reasonable and right? 
Eleanor joins me in sending you our love. 
Then, as if he hadn't already said enough, MR 


typed in some additional comments in the left 
margin. If he had managed to do these things , why 
hadn't the other vintners as well? 


When I took over Paul Masson I found my position 
just like that of these growers at this time. 
Vineyards were all mixed, wines were blended and 
labels were put on as sales required. I pulled out 
vines , learned about varieties , replanted , got new 
labels and within a year had accomplished what 
none of these people have even been willing to 
discuss doing. They have been at it for years and 
many of them were born into it. If they wanted to 
do anything about it they would have done it long 
ago. There are a lot of practices I would like to 
attack but I do not want to scatter my shot . Other 
varieties are involved , too. But I think the attack 
should be concentrated in one place. [5/21/55] 
In a clear response to this latest diatribe , Maynard 


sent MR an undated card with a message written in 
blue ink. First he commented about their mutual 
acquaintances ' nasty criticism of his abilities as a 
wine judge, then about the purported contempt 
expressed by members of the wine industry. And 
finally he disputed MR's portrayal of his cowardly 
withdrawal from the wine quality battleground. 


Still no comment. If my "friends " talk of me that 
way they must feel I am pretty bad. The industry 
has seldom liked what I do. When my TAC talk of 
May 13th is published you will see that I am not 
idle. 
Despite his friend's insinuation , Amerine had not 


abandoned his own ardent advocacy of improving 
California 's wines. Apparently , though , he hadn 't told 
Martin beforehand much, if anything , about the 
presentation he was scheduled to give to attendees at 
the Wine Institute 's Technical Advisory Committee 
(TAC) meeting on May 13. 


By now Amerine had already delivered his hard· 
hitting talk. Its title was "Some Facts and Fancies 
About Winemaking and Wines." And he obviously 
intended to send a copy to Martin Ray , once it got 
duplicated for distribution. 


[To be continued next issue] 
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THE FIRST WINE BOOK COLLECTOR? 
by Gail Unzelman 


ndre L. Simon (1877-
1970) is certainly one of 
the first names that 
comes to mind when the 
subject of wine books is 
discussed. He is un· 
equaled in authorship, 
with nearly one hundred 
titles to his credit, and 
as a collector of wine· 
related books, his library 


must be considered one of the finest ever gathered. 
Using the books in his collection as a basis, Simon 
compiled three substantial wine and gastronomy 
bibliographies that remain invaluable references 
today. Following his death, his books were scattered 
along many different paths, and present-day 
collectors treasure a volume with Simon's bookplate. 


A number of wine & gastronomy collectors have 
followed who established first·class libraries. Harry 
Schraemli (1904-1995) of Switzerland, gathered 
together over 3000 books and manuscripts of the 15th 
to 20th centuries on food and wine. When his library 
was sold in 1971, it was billed as "the most important 
collection of cookery books ever offered for sale" (it 
also offered a bounty of wine titles). Probably the 
best known American collector of wine and food 
books was Marcus Crahan (1900-1978), a Los 
Angeles physician , long active in matters gastro· 
nomic. Crahan wrote two significant books relating 
to his collecting subject that are highly sought after 
and prized today: Early American lnehrietatis(l964) 
and One Hundred Sixteen Uncommon Books on Food 
& Drink(l975). The Crahan Collection was sold by 
auction at Sotheby's, New York , in 1984. And again 
in 1986. (This is another story!) More·recent sales of 
important collections include two Parisian auctions: 


the 1993 sale of the Kilian Fritsch collection (sup· 
ported by its sumptuous catalogue, Une Bihliotheque 
Bachique by Gerard Oberle), and beginning in 2002, 
the first of the auctions of the Bernard Chwartz 
library of ''livres et documents anciens et modernes 
sur le vin, la viticulture, l'renologie." 


But, perhaps the earliest·known wine book 
collector, in recorded history1, to form a significant 
library was Frederick William Cosens (1819-1889), a 
very successful and leading membe1· of the 19th 
century Port and Sherry trades, and an extra· 
ordinary bibliophile. 


Cosens in Oporto and Jerez 


T he Oporto firm of Silva & Cosens was estab· 
lished in 1862 with a partnership between John 
J. Silva and Frederick William Cosens. Expan


sion soon brought in partners from two established 
Port families , George Warre in 1868, and James 
Ramsay Dow in 1877 (when the firm of Dow & Co. 
was merged with Silva & Cosens). By 1870 the 
prestigious firm had risen , in volume terms, from 16th 
place (564 pipes shipped annually) to 7th place (over 
1500 pipes shipped). Henry Vizetelly, in his 1880 
Facts about Port and Madeira, provides a picturesque 
description of the Silva & Cosens Port wine house at 
Villa Nova da Gaia, accompanied by several artistic 
drawings of the operations. Vizetelly particularly 
noted that "the larger Port wine houses are, as a rule, 
very conservative in their ideas , and only two of them 
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profit to any extent by mechanical appliances to 
effect a saving of manual labour in their lodges. [One 
is] the Mssrs. Silva & Cosens ... a model lodge. Their 
steam-run cooperage annually turns out 25,000 
casks ... " Upon the death of Cosens in 1889 , his son 
Philip was made partner . Silva & Cosens survives to 
this day, and "Dow's Port" remains their well·known 
brand in the U.K. (For a detailed history, see Richard 
Mayson 's Story of Dow's Port 1798-1998.) 


- From Vizetelly: View of the lodges of Silva & Cosens , Villa Nova 


A few years earlier , Henry Vizetelly had visited 
Sherry country. He describes and illustrates the 
extensive vineyards and bodegas of Cosens & Co. in 
his recognized book Facts about Sherry(1876): "The 
establishment of Mssrs. Cosens and Co., in addition 
to their three large bodegas containing some 4,500 
butts of wine , or less than half the firm's entire stock , 
comprises several secondary cellars wherein different 
types of wines are stored , as well as various bodegas 
in other parts of Jerez and at Puerto de Santa Maria , 
whence by way of supplement to their vast Jerez 
trade , the firm ships between 1,200 and 1,300 butts 
of sherry annually. " 


Interestingly , in the above contemporary accounts , 
and in later histories of the Port and Sherry trades , 
Frederick William Cosens does not receive any 
notice. Even though Silva & Cosens exists to this 
day , it is the more familiar personages of Warre or 
Dow who are written about , both in their business 
and private matters. Even Andre Simon , whose love 
of the printed word is well known , did not mention 
Cosens ' similar passion when he gives a historical 
sketch of the firm and its partners in his small book 
on Port (Constable, 1934) . He relates an anecdotal 
story about Mr. Dow , a partner in the fu:m, but nary 
a word about Cosens . Julian Jeffs fine book , Sherry 
(Faber & Faber , 1961) , records a list of exporters 
"that have long since vanished ... Campbell & Co., F . 


W. Cosens, F. G. Cosens* ... Gorman & Co., and sev
eral others. " He also adds, "It is fascinating trying to 
trace the history of houses that have gone out of 
business. Sometimes their wines were sold and 
divided ; sometimes merely the name was changed. 
[The] connexions are impossibly intricate and 
complicated; to trace them would be a life's work. " 
But Mr. Jeffs had no information on Cosens, and 
subsequent correspondence with him produced no 


biographical facts. * F. G. Cosens is probab
ly a son, Frederick George Cosens . 


Cosens Connection 
• What had piqued my interest in F . W. 


Cosens were two books: one, a special 
favorite that has rested on my library shelf 
for many a year ; the other had just come to 
hand. The first is Sherryana by "F.W.C ." 
Illustrated by Linley Sambourne . London , 
[1887]. The book , inscribed 'With the kind 
regards of the Purveyor of the Port & 
Sherry , F. W. Cosens, 27 March 1888 ," is a 
delicious sampling of Sherry , flavored with 
history , stories , poetry , and the drawings of 
Sambourne . The second is an unbelievable 
Catalogue of the Valuable and Extensive 
Library of Printed Books , Engravings & 
Drawings , of Frederick Wilham Cosens, Esq. 


Deceased.. . Comprising Spanish and Portugu ese 
Literature, ... Works on Wine and the Wine Trade ... 
Rare Editions of Shakespeare ... Important Pubh"
cations on the Fine Arts ... to be sold by auction 11 
November 1890 and eleven following days (London: 
Sotheby , Wilkinson & Hodge). This special copy of 
the catalogue , bound in leather and marbled boards , 
belonged to Philip Cosens , son of F . W. Cosens , and 
in 1889 the new partner of Silva & Cosens. 


SOLERA SHERRIES 


UROM the Bodep, of F. W. COSENS & CO., 
.[' • ,r.,. de 1& ProDWL 
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SHERRYANA 
"F.W .C.," Cosens was an "occasional and 


welcomed" contributor to the scholarly periodi
al, Notes & Queries , "a medium of inter 


communication for literary men , artists , antiquaries , 







genealogists, &c." When Sherryana was published in 
late 1887, the journal printed this announcement: 


Readers of 'N. & Q.' will find in this quaintly and 
prettily illustrated volume some pleasant gossip 
on Jerez , its bodegas , its life, and on other matte1·s 
concerning the growth and consumption of sherry. 
Historical and philological subjects are treated 
with a light hand , and the whole constitutes very 
pleasurable reading. 
The authorship of Sherryana would be a puzzle to 


later booksellers and bibliographers. Andre Simon 
listed it in his Bibliotheca Vinaria (1913) under F. W. 
Cozens , a spelling mistake that found its way into 
James Gabler 's bibliography Wine into Words(l985) , 
but corrected in the second edition of 2004 . It is 
amazing to think that Simon , in the London wine 
trade and a great collector of books , had not heard of 
Frederick Cosens and his extensive library. illti
mately , it seems that Cosens, with his death in 1889, 
quietly disappeared from all memory. 


The illustrations in Sherryana , drawn by Linley 
Sambourne are a roaring delight . Sambourne (1844-
1910) was a talented artist, book illustrator, cartoon· 
ist , and photographer-and a London neighbor of 
Frederick Cosens . Sambourne , a cartoonist on the 
staff of the weekly magazine , Punch , excelled in his 
fanciful caricatures of people and animals. He was 
later named chief cartoonist , a position he held until 
his death in 1910. He is also remembered for his 
illustrations for Charles Kingsley 's Water Babies and 
Hans Christian Andersen 's Fairy Tales. It is known 
that Sambourne could not draw without a model , 
which makes it completely possible that the portly 
gentleman portrayed on page 3 7 of Sherryana (repro· 
duced below) is F . W. Cosens himself . 
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CATALOGUE OF THE VALUABLE ... LIBRARY 


The 1890 catalogue of the sale of Cosens ' library 
documents his passionate interest in scholar· 
ship and his keen appreciation of original works 


by eminent artists . The catalogue's title page 
announcing the 4995 numbered lots enumerates his 
widely varied fields of collecting (see illustration , rear 
cover). One of these special-interest categories was 
"Works on Wine and the Wine Trade ." Scattered 
throughout the catalogue , and in a short section 
entitled "Wine ," are approximately 200 books , dating 
from the 16th century , on the subject-most are in 
English , but there are also French , Latin , and 
Spanish works . It is a stellar collection , containing 
all the titles one would consider significant in the 
literature of wine and to be an essential component 
of a fine wine library. Titles that we hardly ever see 
offered today (and ma y have been rare in Cosens ' 
day) are here. Enjoy this sampling: J. Croft On the 
Wines of Portugal (1783) , Baccius De Naturali 
Vinorum Historia (1597) , Franck Vins du Medoc 
(1824) , Hughes Compleat Vineyard (1670) , Leigh 
Hunt Bacchus in Tuscany (1825) , McBride Jnstruc· 
tions for the Choice of Wines (1793) , Sandford 
Medicinal Effects of Wine (1799) , L. de St . Pierre Art 
of Planting & Cultivating the Vine (1772), C. 
Stephani Vinetum (1537) , Paguierre Wines of Bar 
deaux(l828) , Whitaker Blood of the Grape(l654) , G. 
Woodward Elements of Bacchus (1792) [I covet this 
book !], plus inscribed copies of all of Vizetelly 's 
works , several titles by Baron J. J. Forrester , James 
Busby , and other vinous luminaries . Trul y 
remarkable. 


Artists in Residence 


C 
osens ' Melbury Road home , in Kensington , was 
near Holland House , "since the 1850s , the most 
famous settlement of artists in Europe ." A 


jaunt through the 1890 catalogue reveals Cosens ' 
intimate connection with several of the noted artists 
of the day . We have read of his association with 
Linley Sambourne (Cosens had a full run of Punch in 
his library: 95 volumes , in ''half red morocco"); his 
association with Sambourne 's contemporaries is 
equally impressive . We select a couple. 


Phiz 


T
here are twelve entries for H. K. Browne 
("Phiz") in the catalogue , representing in total 
some 400 "very clever original sketches in 


water-colours, " and other original drawings by the 
famous artist. Hablot Knight Browne , or Phiz (1815-
1882), is best known as the illustrator of many of the 
books written by Charles Dickens (1812-1870) . (The 
catalogue has three pages of Dickens ' works: first 
editions , special bindings , association copies) On 
today's website of Phillip Pirages-Fine Books & 
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Manuscripts, we can read an explanation of this 
bounty of original works by Phiz being in the 
collection of "Frederick William Cosens, an avid 
collector of Dickens, and who was instrumental in 
supporting Phiz during his declining years. Cosens 
had approached Browne with the intention of 
purchasing anything the artist had left relating to bis 
work for Dickens' books, and when nothing was 
available, Cosens commissioned Phiz to furnish him 
with watercolor drawings of every single image he 
had created for the Dickens novels (more than 400 in 
all). The project, which took several years to com· 
plete, was accomplished despite illness and partial 
paralysis, and the money paid for it was of great 
importance to Browne." The annotation accompanies 
an exquisitely bound ("crimson levant morocco, 
lavishly gilt") 20-volume set that 'because of a 
number of letters to Cosens that are included in the 
volumes, he seems a likely candidate for the person 
who put together this wonderful set." (pi.rages.com I 
search: Browne, Hablot). One can appreciate, from 
many entries in the sale catalogue, that Cosens 
received great pleasure from fine gilt-decorated 
morocco bindings (many by the premier bindery, 
Zaehnsdorf). His library must have been breath· 
taking-a visual masterpiece. 


George Cruikshank 


F
. W. Cosens struck a similar arrangement with 
George Cruikshank (1792-1878) , the English 


caricaturist ("of political leaders, enemies of 
England , court, church, great persons, commoners") 
and illustrator of Charles Dickens' OHver Twist and 
Sketches of Boz, among others. The entry for Lot 
1416, George Cruikshank-Illustrations to Oliver 
Twist, reads: "'24 Water-colour Sketches copied by 
me, George Cruikshank, from my illustrations of 
Oliver Twist, and made especially for my friend, F. 
W. Cosens, Sept 27th, 1866.'- With a humorous title· 
page , with 13 small water-colour drawings also by G. 
Cruikshank, in red morocco case." The annotation 
notes this is "An extremely important collection of 
original drawings by George Cruikshank, and even 
surpassing the original sketches made for C. Dickens ' 
novel." This lot was accompanied by two dozen more 
by, and about , Cruikshank. 


Scholarly Bookmen: HazHtt and Halliwell 


T
wo other close friendships of Frederick Cosens 
were with men of notable scholarship, W. 
Carew Hazlitt (1834-1913) and James 


Halliwell·Pbillipps (1820-1889). They shared Cosens' 
love of the printed word, history, literature, Shake· 
speare, the arts. Hazlitt's grandfather, William 
Hazlitt, was an English essayist and lecturer of great 
renown (in particular, on Shakespeare and the 
dramatic arts). A specially bound, 22-volume set of 


bis works was in Cosens' library . W. Carew Hazlitt 's 
special interest was bibliography, and he produced 
numerous publications of great importance in this 
field, including the invaluable Handbook to the 
Popular, Poetical and Dramatic LiteTature of Great 
Britain, from the Invention of Printing to the 
Restoration (1867). Halliwell·Pbillipps, librarian at 
Cambridge, was a Shakespearean scholar and col· 
lector of Shakespearean books and manuscripts- as 
was Cosens. The vast array of Shakespearean 
studies by Halliwell·Pbillipps takes up almost six 
pages in the catalogue , while the actual works by 
Shakespeare in Cosens' library fills eight pages, with 
many priceless rarities listed. 


It is clearly evident why "F. W. Cosens-[collector 
of] Shakespeariana, poetical mss, Spanish books, &c" 
was included in Bernard Quaritch 's 1892 honor roll 
of collectors, Cont1i.butions Towards a Dictionary of 
EngHsh Book-CollectoTs .... Cosens ' scholarly pursuits 
demanded such a collection of books, and we know he 
used his library well . A simple example, relating to 
bis little treatise on Sherry, suffices: The books of the 
celebrated 16th and 17th century literary writers quot
ed or mentioned in Sherryana (some three dozen) 
were in his collection , many in fine morocco bindings . 
Cosens reminded his readers that "all the poets of the 
Elizabethan age were Sack drinkers ... " and he had 
researched the literature to support bis claim. 


The Shelleys in Lewes, Sussex 


l\:o
some point in time , Cosens purchased a large 
ountry home , The Shelleys, in the small town 
fLewes, south of London , near the seacoast of 


the English Channel. We assume he maintained his 
London home on Mel bury Road as well. (We know 
little of his family life , except that he had two daugh· 


-The Shelleys , 1885. One of a series of paintings of the home, 
painted in 1885 by E . Hull. Cosens' Sussex home 


is now the Shelleys Hotel -







ters and three sons, named in his will .) During the 
1880s , from his Lewes home, Cosens was a valued 
correspondent to newspapers and periodicals about 
wine issues. The Sotheby catalogue has a select 
representation: • "On Wine Duties, with cuttings 
from newspapers added ... [The Times, Ridley's Wine 
& Spirit Trade Circular, Lewes, 1883." • "Letters by 
an Englishman. Reprinted from the Sussex Express, 
2 vols. With letters from Secretaries of Lord 
Salisbury and R. Churchill thanking for copies ... 
Lewes , 1884-85." • 'Wine Cuttings ... Contributions 
by F. W. Cosens." • 'Wine and Commerce Reports ... 
with copy of Mr. Cosens' letter to Disraeli as 
Chancellor of the Exchequer prefixed. " • 'Wine , A 
Monthly Review , from 1 July 1885 to 18 Nov 1886, 
with account and 2 portraits of F . W. Cosens added." 


"The Architect of His Own Fortunes" 


I
n December 1889, two years after the publication 
of Sherryana, Frederick Cosens died at his 
country home in Sussex. The Athenreum an


nounced "the death of Mr. F. W. Cosens, who, under 
his initials 'F.W.C.', contributed frequently to that 
paper and to Notes & Queries. Eal'ly engaged in the 
wine trade [London , 1849] , Mr. Cosens was the 
architect of his own fortunes; he became one of the 
largest importers of sherry in London, and he also 
acquired an intimate knowledge of the language and 
literature of Spain. He used his wealth wisely. He 
formed a fine collection of pictures by modern artists, 
which he was always ready to lend to exhibitions, 
and he amassed a valuable library of English and 
Spanish books. He was keenly interested in Shake
spearean questions, and had copies made of all of 
Gondomar's [Spanish ambassador to England, 1613-
1618, 1619-1622] papers relating to his two English 
embassies, in the hope of finding some allusion to 
Shakespeare or dramatic literature . He provided 
English translations of The Moorish Marriage 
(London, 1867), Castelvines y Monteses by Vega 
Carpio (London, 1869), and Los Ban dos de Verona by 
Rojas Zorrilla (London, 1874). 2 He also published a 
small book on the history of Sherry. He was a 
member of the Academy of San Fernando, and a 
Commander of the Spanish Order of Charles III ." 


He was also one of the first great collectors of wine 
books . 


NOTE 1. The late Roy Brady, dedicated collector and historian of 
all printed materials relating to wine-books, labels, lists, 
brochures , &c-w ould have reminded me of the library of wine 
books formed by Gustave Niebaum (1842-1908) when he built his 
Inglenook Winery in the Napa Valley in 1886. The story of 
Niebaum's quality collection of several hundred wine books and 
its subsequent dissemination is waiting to be told. 
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NOTE 2. Cosens had a very rare, 23·volume , complete set of the 
comedies of Lope Felix de Vega Carpio (1604-1647), in addition to 
another three dozen volumes by the author; almost all are bound 
in exquisite morocco or vellum. Castelvines y Monteses and Rojas 
Zorilla 's Los Bandos de Verona, both having story plots the same 
as Shakespeare's Romeo and Juliet , were of special interest to 
Cosens . 


$ NOTE: Cosens left a personal estate of "upwards of £203,000." 
We have tried, unsuccessfully , to obtain the "prices realized" from 
the Sotheby sale of his "valuable and extensive library ." 
Amazingly, this sale was the second auction of "The Cosens 
Collection" to be held following his death . Earlier in the year, 17 
May 1890, Christie's sold "pictures and drawings " that brought a 
total of £13, 867. Among the "more remarkable of the pictures ," 
according to the resume printed by Christie's in 1897, were a pair 
by W. P. Frith, "Coming of Age in the Olden Time" and "The 
Railway Station ." Julian Jeffs wrote me that he is quite certain 
this painting now hangs in the Tate. 
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We Welcome our new Tendrils! Theresa Whitehill 
(design@coloredhorse.com), a celebrated California 
poet and author, has a special interest in culinary 
literature. (See the following notice about the 
recently published Stags ' Leap Winery Gw"de to the 
Estate, produced under Theresa's talented hand.) 
Bruce L. Johnson (indybrucel@yahoo.com) is the 
editor of Enophilatelica, the quarterly journal of the 
Wine on Stamps Study Unit of the American Topical 
Association. Interested in collecting postage stamps 
with a wine theme? E-mail Bruce for membership 
contact information! Sheldon Stock (St. Louis , MO), 
has a special interest in the history of food and wine, 
especially Burgundian. He has relayed to us the sad 
news that Millard Cohen, a St. Louis Tendril since 
our first year, has passed away. The world of wine & 
food will miss Millard's enthusiastic presence. 


CHATEAU LATOUR WANTED!! 
Tendril Nina Wemyss of The Napa Valley Reserve 
(nwemyss@thenapavalleyreserve.com) is looking for 
acopyofEdmundPenning-Rowsell , ChateauLatour: 
theHistoryofa Great Vineyard, 1331-1992. London: 
Segrave Foulkes, 1993. The full description of this 
572-page book is in Gabler , p.285. 


WINE INTO WORDS 
Wayward Tendrils Quarterly readers will often see 
citations or mentions to "Gabler, p ... " or "Gabler,# ... " 
in our journal. For our newer members , we should 
point out this invaluable reference work by James 
Gabler: Wineinto Words-"AHistoryandBihliography 
of Wine Books in the English Language, 2nd ed. 
(Baltimore: Bacchus Press, 2004). This book, readily 
available on the internet or from Jim himself at 
Bacchus Press, belongs in the library of every 
student of wine, its history, and its literature. 


JULIAN'S VINEYARD ADVENTURES 
is a delightful new coloring book for children , a 
companion to the award-winning The Grapes Grow 
Sweet: A Child's First Harvest in the Wine Country 
by Lynn Tuft and Tessa DeCarlo, published in 1996 
(reviewed in our January 1998 issue), the first book 
written for children about grape growing. The 
coloring book continues Julian's story through the 
vineyard year as he grows up on the family vineyard. 
Each month has text and a drawing that a child can 
color ; with extra pages there are 20 pages to be 
colored. The book can be ordered from the website 
www .grapesgrowsweet.com or from Rivervine Press, 
Geyserville , CA (707-857-3704). $7.95 with eight 
crayons, or separately for $4.95. Copies of Grapes 
Grow Sweet are also available , $19.95. 


WINE FICTION 
by E. C. Bentley and H. Warner Allen 


An e-mail from Tendril Joe Lynch alerts us to a 
couple of vintage winners. In the July 1997 issue of 
our journal, Eberhard Buehler provided a brilliant 
biographical and bibliographical essay on the 
esteemed British wine writer H. Warner Allen 
(1881-1968), author of almost two dozen works on 
the subject. He also authored a handful of crime 
novels , but only one wine-fiction book, Mr. Clerihew, 
Wine Merchant (1933), featuring William Clerihew, 
a sleuthing wine dealer. Allen wrote a short story of 
great merit , "Tokay of the Comet Year " (1930), that 
involved his Mr Clerihew , a "connoisseur and wine 
merchant , [who] had a tiny shop hidden away in an 
old-fashioned court, where there was nothing to show 
its purpose but a collection of ancient wine bottles in 
the curved bow-window. He was no ordinary wine 
merchant . He dealt only in rarities ... his name was 
known as the greatest specialist in those exquisite 
wines which, the perfect produce of nature and man , 
give to a year a golden number in the calendar of 
Bacchus. " This masterful story was first printed in 
the July 1930 issue of Strand Magazine , London 's 
"lavishly illustrated monthly " launched in 1891 (and 
ran for nearly sixty years). "Tokay of the Comet 
Year" is available today in Detective Stories from The 
Strand , selected and introduced by Jack Adrian 
(Oxford University Press , 1991) . Allen 's close friend 
and author and contributor to the Strand was 
Edmund Clerihew Bentley (1875-1956), whose 1913 
novel Trent's Last Case has been called one of the ten 
best mystery novels of all time. (Bentley and his 
schoolmate , G. K. Chesterton , invented what they 
named a "clerihew," a formless quatrain of witty or 
nonsensical verse.) In 1936 Bentley and Allen collab
orated on Trent's Own Case (London: Constable; New 
York: Knopf) , in which Bentley 's celebrated detective 
Philip Trent is himself the murder suspect and 
Allen's connoisseur sleuth William Clerihew helps 
solve the mystery of a Champagne cork , and the case. 
• Bonus Bottle : "The Year of the Comet" (1992) is a 
galloping mystery/adventure movie involving "the 
rarest wine in history , a Ch. Lafitte from 1811," the 
year of the comet . Enjoy! 
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FINE PRESS - WINE PRESS 
For Your Appreciation and Pleasure, 


Three Special, Artistically Designed Treasures 


• VINEYARD OF THE MOON 
by Mike Purswell. Robertson Design, Nashville, TN, 
1998. Illustrated with original paintings by Gregory 
Manchess. 10W'x7W'. 50 pp. Strikingly bound in 
paper covered boards decorated with a Manchess 
painting; mustard-yellow linen spine; attached to the 
front cover, "hanging" from a wine-colored ribbon, is 
a burnished metal medallion embossed with a leafed 
grape cluster and tendrils, over which is written "Un 
Ete du Vin." 2500 copies only, not for sale. 


When this intriguing, eye-catching book came to 
light , we immediately craved the story of its produc· 
tion. (Although published almost 10 years ago, it was 
unknown to Gabler and rarely listed on today's 
internet book sites.) After several author and artist 
searches, an inquiring e·mail to Robertson Design 
brought an appreciative and informative response 
from Jeff Carroll: "Thanks for the kind words about 
our book. I'll try to fill you in (as best as I can 
remember) on the details. The project was never sold 
in bookstores. In fact, it was never sold at all. It was 
a gift to a select few for fund-raising purposes. 


"It began in early 1998 when John Robertson and 
I were approached by the local chapter of the 
American Cancer Society to help them in their 
marketing efforts for the annual wine auction fund· 
raiser. The project included twenty-eight different 
pieces, of which the book was merely one component, 
all done on our part as pro bona. The key for us was 
that we were given complete creative freedom to do 
whatever we desired. The only stipulation was that 
it needed to reflect the committee's 1998 theme, 
'Celebrating Women in Wine.' 


"Our idea was to collaborate with a writer and 
illustrator to create a commemorative book centered 
around this wine theme. We wanted to develop a 
work of fiction set in 1940s Europe. In comes Mike 
Purswell. Mike is a talented writer here in Nashville 
and has had a long history in helping the ACS with 
their previous wine auctions. We knew that his 
knowledge of the wine industry would be invaluable 
in bringing relevant details to the story. 


"The next piece to the puzzle was the illustrator. 
The plan was not only to feature new works of art in 
this book, but also to sell each original painting at 
the auction. The work needed to be of the highest 
caliber. Therefore, we scoured the entire country 
looking for just the right painter. We finally selected 
Gregory Manchess of Beaverton, Oregon. Greg's work 
has been consistently recognized for its excellence 
nationally and internationally. What made him the 
perfect fit was the fact that his style is very remini· 
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scent of the great illustrators of the '30s and '40s. 
''You asked about the unusual binding. Since the 


winning of the medal played an important role in the 
story, we felt that by attaching an actual cast medal 
to the front we could create an elegant, unexpected 
and memorable cover that would build a level of 
intrigue for the story inside. Since the book was 
never intended to be sold on the bookshelf, this gave 
us the latitude ~o forego the typical need to 
prominently display the title of the book on the front 
cover; in fact, we decided to be so bold (or maybe 
arrogant, one might say) as to not put the title on the 
cover whatsoever. 


"A medallion manufacturer in New England took 
my drawing and created a die cast medal out of zinc 
and then added an antique bronze finish to help give 
an aged patina. While affixing the medal to the cover 
was unusual enough, the addition of the ribbon 
almost sent the book manufacturer through the roof. 
It made the process extremely tedious since we 
required the ribbon to be attached under the end 
papers--circumventing the normal assembly pro· 
cedures. They fought us up until the very last. 


"Once the book was ready, copies were 
individually shipped to patrons before the gala in an 
effort to build excitement for the upcoming event. In 
the end, the auction raised a record $1.1 million in 
one evening for cancer research. I think it's safe to 
say that we were very proud of the end result." 


It is our fantastic good fortune that Robertson 
Design still has a handful of copies of Vineyard of the 
Moon at their studio, and are pleased to offer them to 
Wayward Tendril members (first come, first served) 
at $150 per copy (S/H included). To reserve your copy 
please e·mail them at contact@robertsondesign.com. 
Upon receipt of their reply indicating availability , 
mail your check to Robertson Design, 219 Ward 
Circle , Suite 4, Brentwood , TN 37027 . 


---·- --.- .......... ~ ··--.. ~ ........ --


[For a full-color view, see Robertson Design website] 
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• AUTOBIOGRAPHY OF A VINE 
(Kylix: Press, St. Helena, CA, 2007) was first pub
lished in 1866 as Chapter XIV of My Vineyard at 
Lakeview by a Weste1-n Grape Grower [Albert Nelson 
Prentiss]. In the literature of grape culture there is 
no more appealing salute to the vine than this brief 
chapter. In a most charming manner , the vine relates 
his life story beginning "as far back as my memory 
goes ... when I was just a bud." His respected father 
was "a venerable vine , kindly in disposition , and well 
to do in the world." The young vine recalls his first 
frightful pruning and the sharp knife that took him 
and his brothers away from their revered papa . He 
survived being ''buried alive" in the propagating 
house, to miraculously form his own root system , and 
be planted into an outdoor bed "mellow , and dry , and 
warm, with an abundant supply of food." Through 
succeeding seasons , and the "trials and tribulations 
necessary to the proper development of character ," he 
grew proudly into a mature vine that produced "some 
sixty or seventy bunches in all ," and he rejoiced in 
the notion that he would '1ive and bear fruit for at 
least a hundred years to come ." 


Kylix: Press , under the direction of Nina Wemyss 
and Gail Unzelman , is pleased to announce its first 
book , a reprint of "Autobiography of a Vine ," in 
miniature. This special limited edition book has been 
designed and printed letterpress by Peter Rutledge 
Koch , one of the world's foremost fine press printers 
and designers. Over his thirty-year career his works 
have included livres d'artistes, editions of ancient 
Greek philosophers , the musings of maverick poets , 
and images of world-renowned wood engravers and 
photographers . This is the first miniature book to 
come from Peter Koch Printers. 


This tiny work of art (2W'x2"; 36 pp) is illustrated 
with images from several 19th century American 
winegrowing classics: The Cultivation of the Native 


Grape (1866) by George Husmann ; Manual of the 
Vine (1864) by Dr. C. W. Grant ; and Bush & Son & 
Meissner Illustrated Descriptive Catalogue of Amer 
ican Grape Vines :A Grape Growers ' Manual (l895) . 


Tendrils Wemyss and Unzelman founded Kylix 
Press in 2006 "to produce finely crafted miniature 
books about wine. With our shared passion for wine , 
fine press , and miniature books , we will engage some 
of America 's foremost craftsmen in the book arts , and 
use the highest quality materials for our limited 
edition books ." The paper chosen for Autobiography 
of a Vine is Unicorn, hand made by the Griffen Mill . 
Of the 185 copies printed, 150 are hand bound by 
John DeMerritt in burgundy cloth and Nideggen 
paper , with a Wemyss-Unzelman hand-colored 
vignette to the front cover , and slipcased. Thirty-five 
copies are hand bound in full dark green leather , by 
Klaus Ullrich Rotzscher at the Pettingell Book 
Binde1y Slipcased copies: $275. Leather-bound 
copies: $325. For a prospectus & ordering details , 
contact: Gail Unzelman at nomis @ips.ne t. 


• STAGS' LEAP WINERY. · A GUIDE 
TO THE ESTATE in Five Volumes 


Text and design by Theresa Whitehill . Napa, CA: 
Stags ' Leap Winery , 2007 . Volume One-The Book of 
Rules [The Art of Visiting]; Volume Two-History , 
Culture & the Muse [The Founding of the Winery] ; 
Volume Three-Ne Cede Malis Sed Contra Audentio
rito ["Never give in to misfortune .. .] [The H(e)art of 
Winemaking/Winegrowing] ; Volume Four - Cartog
raphy [Natural History]; Volume Five-Voices from 
the Leap [Remembrances]. Artwork by Dana DeKalb , 
Roberto Rovira , Patrick McFarlin , Dick Cole. 9" x 8". 
Volumes 1 - 4, 32 pages each , bound in letterpress
printed card wrappers ; Vol.5 , 12 loose folded sheets 
in open-flap portfolio . Edition: 100 case-bound sets in 
gilt-decorated linen-covered portfolio case , with ivory 
clasp ; numbered and signed by the author , artists , 
and winemaker. $750. Individual volumes: $125 per 
volume. Contact the winery for a full-color prospectus 
and complete pricing list: www .stagsleapwinery.com. 


Kevin Morrisey, winemaker at Stags ' Leap , 
describes this ambitious project : "Every once in a 
while, art, history , and the luxury of time converge , 
presenting a powerful entity greater than the sum of 
its parts . For me , this is one of those times at Stags ' 
Leap Winery as we introduce the publication of 
Stags ' Leap Winery:A Guide to the Estate. Not to be 
compared to any other estate book project , the idea 
for this limited five-volume set was originally 
proposed in the spring of 2001 . We envisioned a set of 
informal books that could be placed in the estate 
cottages for guests to "steal " when they left, taking 
them home in their suitcase. These books would give 
visitors a sense of how to enjoy their time while 







staying at the estate, and some idea of the history, 
natural history and philosophy of the vineyard 
estate. Six years later , this labor oflove has become 
a piece of art in its own right-not only because of its 
imaginative structure combined with genuine 
content, and the fact that the project has impressed 
various curators of fine press collections, but because 
it weaves Stags' Leap Winery into a larger historical 
and cultural framework." 


Theresa Whitehill-California author , poet, 
graphic designer, letterpress printer (and onetime 
Poet-in-Residence at Stags ' Leap Winery)-was 
engaged to oversee the project. Her creative talents 
shine through each volume. She wrote the text, 
chose the artists for the different volumes , and 
produced a magnificent book that details nearly 
everything known about this unique , and historical, 
Napa Valley wine estate. 


Niagara Wine and Grape Archive Founded 
The Niagara Wine and Grape Archive-established 
to preserve the history of the grape and wine 
industry in the Niagara Peninsula of Canada-will 
be housed at Brock University , James A. Gibson 
Library , St. Catharines , Ontario , under the direction 
of David Sharron , Head of Special Collections, and 
Marcie Jacklin , Oenology and Viticulture Subject 
Specialist. Some 2,300 books and journals are 
already in the collection , including pads of the 
Seagram Museum holdings (do veteran Tendrils 
remember "Seagram Museum Closed! " in our July 
1997 issue?). The Archive is looking for records that 
chronicle the history of wine growing in the Niagara 
region. If you might have relevant materials to help 
this library grow, contact Marcie Jacklin (miacklin@ 
brocku.ca) or David Sharron (dsharron@brocku.ca). 


New! From The Barrel to Bottle Press 
Tendril John Thorne , a long-time UK bookseller 
specializing in "Liquid Literature," announces three 
new reprints from his Barrel to Bottle Press, all 
excellent values. Details of these booklets are at http 
://whiskywords.co.uk/Documents/BarBotPress.htm. 
• Chapman , T. The Cyder-Maker's Instructor , Sweet
Maker's Assistant, and Victualler's and House· 
keeper's Director, 1762. £3.50 . 
• Illustrated London News. Scotch Whisky 1890. An 
Article from .. .Illustrated London News, 1890. £3.50. 
• Liebig, J. Remarks Upon the Alleged Use of Strych
nine in the Manufacture of Pale Ale , 1852/53. £2. 
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Illuminated? Historiated? Rubricated? 
In describing early books , these terms are often used . 
What do they mean? John Carter 's ABC for Book 
Collectors(7 1


h ed , rev by Nicolas Barker,1994), gives 
helpful definitions of these book descriptors. 


ILLUMINATED: This general term means decorated 
. by hand, whether in formal, floral, or historiated 


style, in gold and/or silver and/or coloured paint. It is 
used of initial letters, single words, first lines or 
opening pages of (usually very early) printed books , 
but much more often of manuscripts whose margins 
may be extensively illuminated. 


IDSTORIATED : In manuscripts or early books, the 
decorating of initials , capitals, or borders with 
histoires , i.e. figures of men or animals, rather than 
with floral or formal designs. 


RUBRICATED: A rubric is a heading to a chapter or 
section written or printed in red. Rubricated, as used 
in descriptions of manuscripts or early printed books, 
generally means that initial capitals and/or para
graph marks have been painted in red. 


Elegy in an English Dining- Room 
"Like a good many other bookish and conservative 
persons I find it impossible in table talk to avoid the 
subjects conventionally assigned to the study, and in 
study talk to avoid the topics of the table, the 
kitchen, the cellar .... The pleasures of the mind! The 
pleasures of the senses! For the full enjoyment of 
either pleasure a man needs experience of the other . 
The gourmet who is not a bookish person is incom -
plete even as a gourmet, and the man ofletters who 
does not relish fine food and fine wine is not quite 
sufficiently sensitive to certain qualities in liter a -
ture." -T . Earle Welby [1881- 1933], The Dinner Knell , 1932. 


An Appreciation of Book Collecting 
"Book collecting provides a feast for the senses and 
nourishment to the mind, and it is almost effortless . 
Reading catalogs , bidding and buying , cataloging and 
collating, searching for provenance involve not so 
much work as excitement of the chase and thrill of 
discovery. It's a game like most games, in which one 
improves with practice, and with age." -Marcus Grahan 
[1900-1978], 116 Uncommon Books on Food & Drink ... , 1975. 
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A Review 
by Bo Simons 


[Bo Simons , a founding member of the Wayward Tendrils in 1990, 
and a frequent contn"/Jutor to our Quarterly, is the Wine Librarian 
at the Sonoma County Wine L11Jrary, Healdsburg, CA. - Ed.] 


Viticulture: An Introduction to Commercial Grape 
Growing for Wine Production , by Stephen Skelton. 
London : The Author , 2007. Softback. 238 pages. 


tephen Skelton has written 
~!(,~~~~~~ and self-published this work 
k on viticulture , targeted at a 


non-scientific audience . He 
largely achieves his stated 
purpose of "conveying a 


;;.;.~:;;;;~~~~Ill broad grasp of viticulture in 
one compact volume." How
ever , his lack of an index 
lessens its utility. 


Stephen Skelton is a Master of Wine and probably 
the leading authority on the vineyards of Britain and 
Ireland. He has worked in vineyards and made wine 
for thirty years and lectured and written about it for 
over twenty. He has a set "four-hour lecture" that he 
gives to those in the British wine trade, students at 
the Wine and Spirit Education Trust in London, and 
Master of Wine candidates. He has used this lecture 
as a basis for his book. He intends the book as "only 
an introduction ," and neither as a textbook for 
someone intending a career in viticulture nor as a 
practical manual for a vineyard manager . He does go 
considerably beyond where most other wine 
appreciation books or introductions to wine go in 
presenting the whys and wherefores of grape 
growing . Skelton conveys in workmanlike prose the 
life of the vine , its evolution, proper care , trellising, 
training, pruning and the management of its canopy, 
pests, and a host of other factors that go into 
commercial viticulture. He makes Phylloxera and 
rootstocks comprehensible without becoming bogged 
down in all the history and science that tends to puff 
out of books that deal with these subjects on more 
than a cursory level. He discourses knowledgeably 
about the seasons of the vine, vineyard layout, green 
manures (British for cover crops), windbreaks and 
frost protection. He mentions a number of varieties, 
but rather quickly and without much dwelling on the 
various problems, challenges, and strategies for 
growing each cultivar or variety of grapevine . He 
maintains that his aim and self imposed strictures on 
length kept him from producing "a complete guide to 
growing grapes in all regions of the world, for all 
types of wine and in every circumstance." 


I have a major reservation with this book, so 
carefully researched and written, based on a time
tested class and lecture . Why did Skelton neglect to 
provide the book with an index? The reader should 
be provided with a means of accessing its content 
other than reading it cover to cover. Anyone wanting 
to see what the author has to relate on the various 
kinds of grafting , why roses are planted at the ends 
of vine rows, or even get to his excellent section on 
the various kinds of canopy management systems, is 
reduced to fumbling through the table of contents and 
flipping pages . I can only hope that Skelton might 
take this wonderful little book and give it an index , 
thereby boosting it from just a course accompaniment 
into a truly useful and viable commercial book . 


The book is self published and is available for sale 
via a website devoted to self published materials , 
www.lulu.com . It is a good book on the subject in 
many ways . It certainly allows motivated individ
uals, like MW candidates , get a good handle on the 
many details and decisions that go into commercial 
grape growing. It deserves a good index. 


DRINKING WITH DICKENS 
is the title of "a light-hearted sketch " by Cedric 
Dickens, great-grandson of Charles Dickens (Goring
on-Thames: Elvendon Press , 1983), who shares his 
forbear 's taste for "delectable drinks , enlivening 
fluids, and glorious jorums ." He reacquainted himself 
with the literally hundreds of references to drinking 
in the works of Charles Dickens while developing a 
thorough knowledge of the inns of his great-father's 
London , and brings together anecdotes , stories, and 
recipes of mid-19th-century drinking. This delightful 
romp is illustrated with drawings from original 
Dickens ' books. • A fine companion volume is 
Convivial Dickens : The Drinks of Dickens and Hi.s 
Friends by Edward Hewitt and N.W.F. Axto (Athens , 
OH: Ohio University Press , 1983). Similar in theme 
to Cedric Dickens' book , it explores the drinking 
habits, provides recipes, has illustrations by Cruik
shank , and lists the contents of Charles Dickens ' wine 
cellar that was auctioned at the time of his death in 
1870. A toast to these two handsome books! 


- Gail Unzelman 







by 
Bob Foster 


The House of Mondavi: The Rise and Fall of an 
American WineDynastyby Julia Flynn Siler. New 
York: Gotham Books, 2007. 452 pp. Hardback. $28. 


" ... a sobering tale ... " 


ow did Robert Mondavi, founder of 
one of the most innovative, quality 
oriented wineries in the Napa 
Valley lose control of an empire 
an d end up with a family racked 
by disagreement and resentment? 
To answer this question, the 
author, Julia Flynn Siler , a writer 
for The Wall Street Journal , inter
viewed more than 250 individuals 


for more than 525 hours. She combed through piles 
of documents from lawsuits and corporate records. 
The result is a mesmerizing tale of success and 
failure of a winery and a family. 


The book is divided into four major sections. The 
first, called "Foundation," covers the early years of 
the Mondavi family from 1906 through 1966. Siler 
relates much familiar territory about the arrival of 
Robert Mondavi's parents in this country, his early 
years and his conflicts with his brother Peter which 
led to Robert 's decision to set out on his own and 
build the Robert Monda vi Winery. 


The second section, entitled "Construction ," covers 
the period from 1966 through 1990. These were the 
best of times for the winery. But the author shows 
the seeds of future problems as she details Robert's 
drive for perfection which caused him to be regularly 
critical of his sons' efforts. She portrays Mondavi as 
incapable of simple praise, as he seemed to always 
find something more that could be done . This section 
also chronicles his relationship with Margrit Biever 
-who first began as a tour guide at the Krug 
winery-that led to his divorce from his first wife and 
left bitter feelings in his children. 


Section three is "Expansion." This covers the 
years from 1993 through 2001 when the winery was 
expanding in multiple directions, when the company 
went public, and when Robert Mondavi's charitable 
gifts to Copia , U.C. Davis, and other causes, nearly 
bankrupted Mondavi as the price of the stock 
plummeted. While the material in the first two 
sections of the book has been generally known for 
some time, the latter sections mark new territory. 
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The story of how the winery's problems were caused 
by or deepened by the struggle between Robert 's two 
sons, or between the sons and the non-family 
member advisors is a tale fraught with complexity 
and intricate maneuvering. It concludes with the 
ouster of Robert's son , Michael, as the CEO of the 
corporation. The story of the antagonistic relation
ships amongst the Mondavi children, the declining 
value of the stock , and the failed or underachieving 
wine projects all coalesced to bring about the 
dismissal/resignation (the correct term is disputed by 
the factions in the dispute) of Michael and the 
family's loss of control of the winery. 


The last section, ''Demolition," covers the period 
from 2001 to 2005, during which the RobertMondavi 
family lost the winery. To be sure , they were 
compensated when the empire was sold to 
Canandaigua, but for the first time in decades, they 
were no longer wine makers. It is a sobering tale, 
very well told. 


My only complaint is that the author has, in the 
back of the book , pages of notes that document the 
sources on some of the material and supplementing 
some of the text. But there is no indiction when 
reading the text where those notes belong. So, to get 
all the information, the reader must read a page, 
turn to the back to see if there is supplemental 
material, then go back and read the next page , turn 
to the back , &c. Footnote marks on the pages of the 
text would have made the book far more readable. 


In the end it is so sad. Robert Monda vi grew up in 
a family where the two sons were rival not 
collaborators. One would have thought he would have 
done everything in his power to prevent that from 
happening with his own sons . But not so. The pattern 
repeated itself with his offspring to the detriment of 
the entire family and the winery. 


Regardless, the book is a great read. It reads like 
a top notch novel , with a plot along the lines of 
Falcon Crest or Dallas. This is a book every wine 
lover ought to read to better understand the forces 
that helped make Mondavi what it was and what it 
now has become. Very highly recommended. 


[Bob Foster , a founding member of The Wayward Tendrils in 
1990, writes a regular wine book review column for the California 
Grapevine . We express our continued thanks for the generous 
permission to reprint in our Quarterly . See their website 
www.calgrapevine.com for subscription information for this in· 
formative bimonthly journal - Ed.] 
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WINE TALES 
by 


Warren R . J ohns on 


[ Our thanks once again to Warren for stealing time from the 
business of running his Second Harvest bookshop to report on 
interesting titles from his "wine tales " database of Novels , 
Mysteries , Romances, Poems , Toasts, Anthologies , and other such 
entertaining works. - Ed.] 


The Wine Lovers Mystery Series 
by Michelle Scott 


Murder Uncorked (2005) , Murder by the Glass 
(2006) , and Silenced by Syrah (2007) . New York: 
Berkley Prime Crime. Paperback . $6.99 each . 


f Hollywood and Vine could talk, 
it would tell us of yet another 
aspiring actress who tried and 
failed . Nikki Sands waited tables 
while trying to make it into 
Hollywood . She did actually get 
a small part in a police show and 
was, surprisingly , recognized lat· 
er by a few aficionados. However, 
even Nikki realized she didn't 


have what it would take to really make it big . Give 
her credit for not being the usual Hollywood and 
Vine type. 


Instead , Nikki took her waitressing to heart and 
learned about wines. She knew enough to impress 
even Napa Valley 's golden boy, Derek Malveaux of 
Malveaux Estates. Derek recognized these non· 
Hollywood talents and offered her a job at his winery. 
Hesitant at first , Nikki realized she needed to make 
a change , so she accepted the job . 


As soon as she arrives at the winery , Nikki finds 
a body in the bushes outside her cottage. The body 
turns out to be the head winemaker at the Estate. 
Mr. golden boy. A dead body. Nikki begins to wonder 
about her own safety. Where else but in fiction could 
it turn out that Nikki has been schooled in detective 
work. She had escaped her own difficult childhood in 
Tennessee and moved to Los Angeles to live with her 
aunt, an LAPD detective. Aunt Cara discussed all her 
cases with Nikki, who of course absorbed all these 
scenarios-never thinking she would have to use this 
knowledge herself. 


Malveaux Estates is a dysfunctional institution, to 
say the least. When the senior Malvea:ux died ,. he 
divided his estate between his then·wife , Patrice , 


Derek , and Derek 's half-brother , Simon . Patrice and 
Simon live in the large house , along with Simon 's 
partner Marco . Derek has his own smaller cottage. 
Living down the road is Meredith , Derek 's ex·wife , 
who is still employed at the winery . Patrice and 
Meredith seem to be in cahoots with everything. 


While propelling herself into trying to solve this 
murder , Nikki stumbles on yet a second murder - the 
winery accountant. What's up? Is there a connection? 
How can she attempt to solve these murders when 
the local police have told her to stay out of the way? 
Nicknamed by Simon and Marco as Little Miss 
Nancy Drew , Nikki thinks she may even be a target. 
Can these murders be uncorked? 


W
ith the second of these books , Murder by the 
Glass , we make it over the hill into Sonoma 
County . Nikki has met neighboring wine· 


maker , Andres , and they have begun dating . How· 
ever , tonight , Nikki and Derek attend the wedding of 
the year . The catering is done by Isabel , Andres ' 
sister , who has recently opened Grapes , the new "in" 
restaurant in Napa Valley. She is the natural choice 
to cater this event , though the bride·to·be has been 
very difficult and demanding . Then Isabel learns that 
the groom is her former , cheating , lover. The big day 
comes and the bride is a nervous wreck; Isabel asks 
Nikki to take her another glass of champagne . Nikki 
finds the bride sprawled out on the floor , dead . 


This woman has so many enemies , anyone could 
have murdered her. Yet , the police are sure Isabel is 
the murderer-she was the jilted lover of the groom 
and had served the bride champagne before the 
ceremony . Isabel is immediately incarcerated. Nikki 
sets out to prove her innocent . In the process , she is 
threatened , almost run off the road , and nearly 
poisoned. Will she be able to find the killer before the 
killer finds her? Andres also knows his sister could 
not have performed this murder , so he teams up with 
Nikki to find out who did. Nikki now has to do a 
balancing act between the two men most important 
in her life. How will she succeed? 


I
n the third book of the series , Silenced by Syrah , 
Nikki has become the vineyard manager . Mal· 
veaux Estates has now opened a boutique hotel 


and spa on their beautiful grounds , with Simon and 
Marco the managers. A new restaurant , Georges on 
the Vineyard , has Georges Debussey as its star chef. 
The Estate has become "The Word " in Napa Valley . 
Nikki continues to fall in and out oflove with Derek. 
A new winemaker has been hired . Life seems to be 
very unsettled. 


Even more unsettling , Georges the restaurant has 
its grand opening and Georges the chef doesn't show. 
Georges is found soaking in the spa with his favorite 
syrah-with a bullet through him. His room is locked ; 
the French doors from the room are closed. The 







typical locked-room murder. Although the local 
gendarmes have warned her to mind her own 
business , Nikki can 't. Drawn into the matter by 
Georges 's female assistant , Nikki 's forays take her to 
San Francisco, to a derelict building in the Mission 
District and to the San Francisco Airport , and well
knownsights around the Napa Valley , including the 
Auberge de Soleil restaurant and hotel. Derek has 
co-authored a cookbook with Georges , but where does 
this stand now that Georges has been murdered? 
Could it be the assistant , the agent , the publisher? 
The assistant , it turns out , has a very interesting 
connection with her boss. 


And , speaking of bosses , underlying the mystery 
is Nikki 's continuing relationship with her boss, 
Derek , the golden boy . Nikki has also been dating 
Andres , the dark Spanish winemaker down the road, 
who has invited Nikki to travel to Spain with him to 
purchase land for a winery there . At the same time , 
Derek is looking at land in Australia and wants 
Nikki to go with him . Which one will she choose? 


The ending of this work is superlative! Nikki is 
once again going to the San Francisco Airport but 
now for very different reasons. Which plane will she 
get on? The answer will come in book four and the 
plane will be determined by the readers. Michele 
Scott has set up a contest on her website for her 
readers to determine the direction of th e next book. 
This is an ingenious tool and a cliffhanger in itself. 


All of these books show the author to be well
versed in wine and food. The pairings of food & wine 
presented are wonderful and mouth watering. A real 
delight of the series is that each book is filled with 
recipes for the foods written about , and re com -
mendations for an accompanying wine . 


So, why not fix one of the recipes , open an appro
priate wine , and enjoy a good read? 


• Wine and Water 


Old Noah he had an ostrich farm and 
fowls on the largest scale , 


He ate his egg with a ladle in an egg-cup 
big as a pail , 


And the soup he took was Elephant Soup 
and the fish he took was Whale , 


But they all were small to the cellar he 
took when he set to sail , 


And Noah he often said to his wife when 
he sat down to dine , 


"I don't care where the water goes if it 
doesn 't get into the wine ." 


The cataract of the cliff of heaven fell 
blinding off the brink 


As if it would wash the stars away as suds 
go down a sink , 


The seven heavens came roaring down for 
the throats of hell to drink, 


And Noah he cocked his eye and said , 
"It looks like rain , I think , 


The water has drowned the Matterhorn 
as deep as a Mendip mine , 


But I don 't care where the water goes if 
it doesn 't get into the wine. " 


But Noah he sinned , and we have sinned ; 
on tipsy feet we trod , 


Till a great big black teetotaller was sent 
to us for a rod , 


And you can 't get wine at a P .S.A., 
or chapel, or Eisteddfod, 


For the Curse of Water has come again 
because of the wrath of God, 


And water is on the Bishop 's board and 
the Higher Thinker 's shrine , 


But I don 't care where the water goes if 
it doesn 't get into the wine. 
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FROM: Wine, Water, and Song by G. K. Chesterton. 
London: Methuen , 1946. Illustra ted by Sillince. Intro
duction by L.A.G. Strong . 60p. This book of "rollicking, 
Bacchanalian ... songs" by Gilbert Keith Chesterton 
[1874-1936], English journalist and author , was first 
printed in 1915, taken from his 1914 novel The Flying Inn ; 
the 1946 printing is stated to be the twentieth edition. The 
entertaining drawings that illustrate almost every page of 
this edition are by William Sillince [1906-1974], celebrated 
cartoonist for Punch magazine . Among Chesterton's 
numerous books is the enduring series of Father Brown 
detective tales . See also "News & Notes," re E.C. Bentley. 
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BOOKS & 
BOTTLES 
by 
Fred McMillin 


LADIES, START YOUR ENGINES 


The Books: Women of Wine. The Rise of Women in 
the Global Wine Industry by Ann B. Matasar 
(Berkeley: U.C . Press , 2006). 252 pp , with extensive 
bibliography. Cloth. $25. 
Women of the Vine: Inside the World of Women 
Jl'ho Make, Taste and Enjoy Wine by Deborah 
Brenner . (NJ: John Wiley, 2006). 256 pp . Cloth I p.b. 


It has been a long journey ... 


• 195 B. C. - Greek women found drinking wine could 
be put to death. (Matasar) 
• 2007 A.D. - The only winemaker in the world to 
have four wines awarded a perfect 100 points by 
Robert Parker, Jr. is a woman: Heidi Barrett of 
Screaming Eagle. (Brenner) 


A Perfect Pair 


M
ore women than men take my wine classes. 
Often they are interested in getting into 
some aspect of the wine industry in spite of 


the male domination, and ask for advice. This 
"Perfect Pair " of books provides the immaculate 
answer, as we shall see. 


Women of Wine 
Ann Matasar is a Professor of Business Emerita, 
Roosevelt University, whose prior books deal with 
the American banking system, financial laws, &c. 
Turning to the grape , she has covered the rise of 
women in all phases of the wine industry in all parts 
of the world. For example, the chapter devoted to 
women in the United States occupies only 18 of the 
book's 252 pages . So, there's the big picture. 


Women of the Vine 
Deborah Brenner is a journalist (University of 
Delaware School of Journalism). Her book focuses on 
the lives of twenty women currently making, writing, 
and/or teaching about wine , most of them in 
California. Each is a fine role model for my female 
wine students. Their stories convey the difficulties 
encountered in the wine industry and how they were 
overcome. 


Vicissitudes Galore 
Here are a few examples from each author. 


ANN MATASAR - • Large Medoc estates do not hire 
women as managers because men will refuse to work 
for them. 


• Domination of the wine industry by a few 
alcoholic beverage concerns in Australia and New 
Zealand has limited women 's access to senior 
management positions. 


• Eileen Crane , president and winemaker of 
California's Domaine Carneros was advised, when at 
U.C. Davis, that there was no future for a woman 
winemaker. 


DEBORAH BRENNER - • "I am not going to buy this 
Zinfandel because it was made by a woman," a 
customer told Marketta Fourmeaux , owner and 
winemaker of Napa Valley's ChateauPotelle Winery. 


• "Oh my goodness. I'm scared to death," I 
thought. Then I said, "Grandpa, could I go to work for 
your company as a winemaker? " Grandpa Julio told 
the 22·year·old granddaughter, Gina, "yes." Julio 
Gallo 's 5,000 employees included no female 
winemakers. As Julio was the pioneering Gallo 
winemaker some seventy years earlier , today 
granddaughter Gina is the first woman Gallo wine· 
maker . 


nn Matasar sums it up: Women are now 
proprietors , make great wines, are wine 


ducators, sommeliers, marketers , &c, forever 
altering the relationship between women and wine . 


The Bottles: Some of the books' bottles that have 
graduated summa cum laude in my San Francisco 
wine courses include: 


Corison Cabernet Sauvignon (Cathy Corison) 
Ch. Potelle Zinfandel (Marketta Fourmeaux) 
Domaine Carneros Le Reve (Eileen Crane) 
Gallo of Sonoma Chardonnay (Gina Gallo) 
Handley Brut Rose (Milla Handley) 
Honig Cabernet Sauvignon (Kristin Belair) 
St. Supery Cabernet Sauvignon (MichaelaRodeno) 


Wine Smile: The single flaw in each book is the 
omission of our editor I publisher Gail Unzelman! 


[As veteran Tendrils know and appreciate, Fred McMilhn has 
been teaching and writing about wine "forever ." - Ed.) 


A Tendril-like Day 
"We read sometimes what we have to; but we read 
also because we want to; if we are lucky, we read 
what we choose." - Steph en Gwynn [1864- 1950] in 


Memories of Enjoyment , 1946. 
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Vinaceous Correspondents: 
Martin Ray's Friendships with Eminent Oenophiles 


The Third Article in a Series I Thirteenth Section 
by Barbara Marinacci 


This portion of the long·continuing series profiling Martin RaY, the notoriously pugnacious wine·quah"ty advocator-often using 
his own written words- approaches the termination time of his close friendship with noted UC Davis enologist Dr. Maynard 
Amerine during 1955. This impasse came over their growing disagreement over MR's strong·arm tactics in trying to induce the 
more reputable Caliform ·a wineries to plant more acreage of fine winegrape van·eties and to produce honestly labeled varietal 
wines. The author, MR's stepdaughter, is the coauthor with her mother, Eleanor RaY, ofVineyards in the Sky : The Life of 
Legendary Vintner Martin Ray (1993; 2006). Thanks again are due to Special Collections at UC Davis LibrarY, which has housed 
the Martin and Eleanor Ray Papers since 1999. 


PART III. MARTIN RAY AND MAYNARD AMERINE (1937-1976) 
· 13 -


~~~~;::§~~§ ·~-· · y the start of June 1955 
Martin Ray felt he was on 
the verge of achieving what 
he had been working to 
bring about for nearly two 
decades: the imposition of 
quality control measures on 
that smaller portion of 
California's wine industry 


~~~::;:;.2:...1 which made and marketed 
wines superior to the jug and mass-produced generic 
ones-often proclaiming them to be varietals. And 
why wouldn't MR be buoyant? His lengthy phone 
talks with Louis Gomberg, the organizer of the new 
Premium Wine Producers of California group (PWP), 
as well as some letter exchanges between them, 
indicated that the PWP seemed almost ready to cave 
in to his demands. 


Gomberg had said that he intended to introduce at 
the group's meeting on June 2nd MR's proposals for 
a form of QC that the member wineries would agree 
to undertake and police themselves. Adhering to new 
self-imposed rules would not only improve among 
connoisseurs at home and abroad the abject 
reputation overall of the state's ''better" wines, but it 
should prevent having strict measures forced upon 
them later by government regulatory agencies. 
Behind this reasoning, however, lay MR's confidence 
in his prior threat to expose to the national press 
various wineries ' malpractices and deceits-unless 
they capitulated by publicly declaring their intention 
to undertake the reforms he insisted upon. 


But at that early June gathering LG decided that 
persuasion time hadn't yet arrived, for not only were 
several key members absent (ones possibly favoring 
quality improvement) but indifference or downright 
opposition among attendees must have been 
detectable. Soft-pedaling whatever he had to say 
about Ray's QC position , Gomberg didn't ask for a 
vote. He called MR afterwards . 


Here is what MR then reported to his friend 
Maynard Amerine, several days after he and Eleanor 
had dined at his home in Davis. It showed his 
intention of passing on to Maynard the responsibility 
of actually designing the QC plan's specifics. He now 
portrayed himself primarily as the agent for change , 
who was forcing this crucial quality·enslli'ing action 
upon reform ·resistant wineries through tough public 
relations tactics. 


Gomberg phoned yesterday to tell me what he is 
writing. Herman [Wente] and [Robert] Monda vi are still 
in New York. They could not act but he felt the feverish 
anger had subsided and he personally believes that they 
will go on record next meeting with all present as 
approving quality control. He said he felt that Herman 
[Wente] , John [Daniel , of Inglenook] , [Aldo] Fabbrini 
[Beaulieu 's general manager] and [Robert] Mondavi 
would like first to come down to Saratoga and have a 
talk with me. He said the whole thing had come up so 
suddenly it was difficult to imagine but he believes they 
will go for it. I told him that if they did, the thing to do 
would be to get you to write the "controls" and that in 
such case I would like to step aside and have you direct 
it . He said he thought that the idea was wonderful and 
that all would go for that, too. I told him that you and I 
have not been working together in this effort of mine 
and that surprised him. I made it quite clear that your 
speech [at the Wine Institute's Technical Advisory 
Committee; see# 12] surprised me very much , coming as 
if so timed by mutual agreement between us. I obtained 
from the Wine Institute copies of the speech and sent 
one to him . Neither he nor the group attending had seen 
it, he said . 
So there you are, Maynard . If they go for it , it will be 
the biggest job anyone has ever done for the 
industry-the actual writing of the controls . And it will 
be ours as is correct . And the growers can have credit 
for having allowed idealism to triumph [over] 
materialism! No matter about the past or what either of 
us has said . I tis quite possible now that you can achieve 
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just what you have been working for so long. [6/4/55] 
Four days later, Amerine hand-drafted or dictated 


his response, which was then typed up by a secretary 
on letterhead stationery of the University of Cali
fornia College of Agriculture I Agricultural Experi
ment Station. It was cc'd to Dr. Winkler. First , he 
answered a prior question by telling Martin that he 
didn 't "know what Pinot St. George is "-meaning its 
origin or whether it was connected with "the Pinot 
family"-and that others at Davis also didn 't seem to 
know either. Then he went on: 


I am glad also that you told Gomberg yesterday "that 
you and I have not been working together in this effort 
of mine ." Nothing could be truer than that . I have 
consistently and even persistently told you that I could 
not condone or support any such campaign as you have 
been carrying on because I felt strongly that the 
methods you were employing were wrong . I have said to 
you again and again that the ends do not justify the 
means and that one should not fight fire with fire . I 
believe this philosophically and personally . And I 
especially believe this when the ends are not clearly 
defined . [6/8/55] 
These blunt statements shocked MR. He was more 


than disappointed at Maynard 's words ; he was both 
hurt and incensed . So shortly after receiving the 
letter, he wrote back, creating another of those 
monumental and often scolding missives addressed to 
Amerine during mid-1955 , in which he recapitulated 
various major and minor talking points. 


I am sorry you sent a copy to Dr. Winkler on account of 
its last paragraph. It could prejudice his views before I 
give him all the material [documents about MR's 
current Quality Control Fight, which he'd already 
written Winkler that he'd send; see #12] . And the 
University cannot possibly adopt your personal attitude. 
If my plans carry , you will be contacted in the not too 
distant future for comments by a publication of national 
distribution .. . a quite natural thing since the Univer
sity at Davis has been fighting throughout our 
viticultural history for precisely what I am working to 
bring about. As a matter of course , it might be said .YQ.!! 


more than anyone have inspired me to stand for what I 
am and you have supplied me with most of the 
information I have employed, giving me as recently as 
this month suggestions to help me even though at the 
time you strangely condemn me . When I told you .YQ.!! 


should be doing what I am doing, you replied that you 
had not been idle as I would see when your [May] 13th 
TAC [Technical Advisory Committee] speech be 
published. You even sent me a mimeographed copy of it . 
Yet, when I phoned to compliment you and asked for 
other copies to send to friends you backed away , sent 
me to the Wine Institute which in turn has taken an 
interesting stand I will report to you later on. Since you 
had made clear to me how you felt about my 


undertaking, I told Gomberg that you and I are not 
working together on this. I thought that a fair thing to 
do. I also told him that if Quality Control comes , I want 
you to write it if you can be secured to do the job. And I 
told him that at such time I would like to step aside , 
having done my part . I told him , too, that I wanted this 
thing to be the work of the growers themselves and that 
I wanted them to get credit for it if they underwrite it . 
But you have criticised my methods! Of all things . 
Morals are not involved in this thing , unless it be th e 
immoral attitude and acts of the growers all down 
through their history . Now let me tell you , Maynard , 
there is nothing wrong with my methods . Nor is there 
any occasion for you to go off philosophizing on whether 
the ends justify the means and then to question even if 
the ends are clearly defined .We are concerned now with 
a situation that exists and which I have brought about 
by straightforwardness . In your recent speech referred 
to, you stated your own position so clearly that no one 
can see that it in any way differs from my own. Nor is 
there a difference . You merely speak in generalities 
whereas I have been specific. And you speak to me of 
my methods as if they would not bear inspection. I 
resent this with growing bitterness because that word 
has been associated in all minds with methods in no 
way related to any I have employed . You can, if you 
wish , continue your policy of the past years as favoring 
what I am plugging to bring about , stating only it is 
something that the University has had no hand in but 
that if the growers are ready for Quality Control you 
will be glad to assist them in any way possible. As a 
matter of fact, Quality Control would come as a grand 
climax to all that Dr . Winkler and you have worked for . 
Only by some well planned and administered Quality 
Control can your work ever actually succeed fully . 
MR used history to bolster his argument and 


justify his tough-guy tactics , then proudly named 
some notable supporters. 


You have been holding up to me the French Appellation 
Controlee and now when I make possible acceptance of 
something like it in an initial effort you speak of my 
methods . Consider long and well what methods brought 
the original controls to France and even the present 
Appellation Controlee . The former came as a result of 
sheer force , the latter as a result of circumstances not 
unlike our very own . There th ey at first beheaded 
offenders and even in recent years sent many a one to 
prison for his practices . Here we honor them and the 
assets of the entire viticultural effort of the state are 
drawn upon to advertise their fraudulently blended and 
labeled products! Think also of what Hilgard would 
have done in your position . The position of the growers 
is no different now than it was in his day . They have 
always been against improving quality if at the expense 
of their purse and often when the opposite was the case 
as would be [in] Quality Control. Where do you think 







the drop of 1 % in sales of our California wines the past 
year came from? And what of the increased sales of 
imports from 500,000 gallons in 1948 to 3,000 ,000 
gallons in 1954? Is Berry Bros. , Rudd wrong in 
approving all I have done? Is Louis Latour wrong? Is 
the Marquis ofLur Saluces wrong? Is Lichine wrong? Is 
Codman wrong? Are all our best domestic wine 
merchants wrong? Are John Esquin, Price , Lucia , 
wrong, too? Is every single person with whom I am 
presently in touch on this matter wrong, save only you? 
Is one of our greatest publications , to which I have 
supplied copies of all letters and exchanges [MR is 
referring to his and Eleanor's contacts with a Life 


magazine editor], also wrong? They are working with 
me and understand well the position of the growers , 
pointing out to me to my surprise just who among them 
would oppose. I repeat , we are concerned with a 
situation . It has passed quite beyond the stage of birth. 
In the beginning I did not envision this development nor 
the present possible success. But I would not be so 
foolish as to turn away from it. 
We are not going to have Quality Control tomorrow. But 
whereas Gomberg told me at first that it would not 
come in oul' lifetime , he later reconsidered to say it was 
two or three years away. And now he tells me that he 
personally believes that something can be worked out 
now along the lines proposed by me. Of course the 
growers will try to delay it . Then they could appoint a 
committee to study it . They will try to kill it the way 
many a good bill of Congress has been killed. It is my 
job to prevent this if I can . I have purposely confined 
myself to narrow limitations in stating a plan because 
it could not be approved in a fully worked out and 
complicated plan . The thing is to get them to accept in 
principle the idea and then get them to delegate 
authority to write the plan so that it will be their plan . 
They would be much more inclined to vote it in than if 
it were thrust at them. 
MR pointed out the chief differences between their 


two now obduTate stances , but also suggested how 
they could be reconciled : 


You, Maynard , are not.Qfthe industry. You are in a very 
real sense supported QY the industry , directly or 
indirectly . You have provided the research and work· 
background that has made possible consideration of 
Quality Control. Without the work of the University , 
Quality Control would never come in the foreseeable 
future. The whole purpose of the Viticultural efforts of 
the University is aimed at such an achievement. Your 
speech points out clearly this fact as well as the faults 
that must be so corrected. But your work alone can 
never do more than bring the industry up to the point 
where ~ will do some such thing to bring about your 
proposed reforms and safeguard them . You must 
remember , I am of the industry . If this thing can be 
brought about , it will be the growers who do it, as I 
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have pointed out to them , saying that my proposal is 
that we sit down together and work out what we want, 
then delegate authority and get it done. You will be in 
no different position than this newly formed Premium 
Wine Growers [sid of California if you go on record as 
against our plan . It was only contemplation of such an 
untenable position that caused them at first to 
reconsider. Perhaps you will prefer to remain against . 
That is for you to decide . But I can tell you it would be 
much better if you were to adopt the attitude of "It is 
well known that the policy of the University has always 
been to lend itself to improved standards in oul' 
winegrowing, and if the growers see fit to establish 
some form of self·imposed quality control we will most 
certainly aid them in all ways possible both in pointing 
out the mistakes that can be made and the benefits that 
can accrue from such a plan which , if properly brought 
into being can be a very great step forward for the 
industry ." I have not asked you to help me . You have , 
nevertheless . I have cleared you of being in any way 
associated with my efforts , because you said you would 
not support them. But if you are consulted in an 
advisory way , that is another matter , and I know I can 
always count on you. By constantly keeping after the 
growers all these years in the very way I have in my 
mimeographed articles that have run into some 20,000 
copies at times[!] , you have become respected but hated , 
too . It is no secret within the industry that some of the 
letters you have written to members , some of the talks 
you have made and some of the teachings at Davis have 
caused many growers to become angered. They would 
have your head if they could bring it about . Throughout 
all this I have stood beside you because our interests 
were common and you were obviously right. You will do 
well to stand behind me now , however silent, ready to 
lend aid to a plan when , as and ifit comes about that it 
is further considered and possibly adopted . 
MR wanted MaynaTd to recognize that what he 


had been saying, writing, and doing had real historic 
value for the wine industry , even though his enologist 
friend now wanted to dissociate him.self completely 
from all of it. 


Joe Jackson has requested Melville to place with th e 
Bancroft Library all correspondence on this subject and 
he tells me he has done so. This letter I am not sending 
in. Let's forget pettiness and work together . The fact is , 
I am working on what YQ!! want. And you are the man 
to carry it through when the time comes . I have no 
preconceived ideas beyond a broad approach to what we 
have stood for and discussed in full agreement all these 
nearly 20 years . I beg of you to stop speaking about 
disapproval of my methods. It is vicious . For by so 
speaking you suggest something evil , when the very 
opposite is the truth . Your caution and carefulness have 
not won you the love of the growers any more than my 
forthright approach! 
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Then MR told Maynard at length about his frus
trating attempt to obtain more copies of Amerine's 
TAC talk at the Wine Institute. (See #12.) Finally he 
revealed what would transpire very soon on Mt. 
Eden. It appeared that his and Eleanor's efforts to 
engage some members of the press in revealing the 
skullduggery going on within California's wine 
industry was nearing fruition. By keeping up 
pressure on the wineries and bringing the hard _facts 
and controversies out in the open, MR felt confident 
that quality control could finally be engendered. 


After all, when you told the growers some years back of 
your hospital research on cheap sweet wines and then: 
effects on alcoholism and pointed out that they should 
plant varieties that could be picked earlier in acid and 
make light table wines before they brought prohibition 
on themselves again , what did they do? Nothing! Nor 
would anything have come of your recent speech , they 
even suppress it! But with your talks and your research 
and all the good-will of the University behind quality 
control it could be the greatest single step forward in 
the enti.J:e history of the industry. I repeat for emphasis! 
And I do not ask anything of you that is not what the 
attitude of the University should be. You can lend your 
hand when and ifit is asked . And you cannot afford to 
attack me on the flimsy grounds that you do not like my 
methods . I did not like you saying this to Dr . Winkler. 
It was for him to decide without your putting into his 
mind there is something wrong with my straight· 
forwardness , an approach which no one else has the 
strength to initiate. 
One of my strongest assets in this activity is the known 
friendship between us and between the University and 
me. It is not my idea to destroy this understanding. Our 
friendship must stand! 
Obviously MR didn't quite realize that this "known 


friendship " had become a downright professional 
liability to Maynard Amerine. And before signing off, 
he reminded his friend that he 'd agreed to put on a 
dinner at his Davis home for the Rays' new fast
friends-the leading performers (presented in #8) 
who would soon be appearing in nearby Sacramento 
in The Teahouse of the August Moon. 


Expect to hear from Burgess Meredith shortly as to 
which date for the dinner with you. I will advise . Must 
breakfast now. [6/10/55) 
Amerine sent only a brief response to MR 's long 


harangue on UC letterhead notepaper. 
Dear Martin : I am never idle so you should not surmise 
that I support your campaign from that standpoint . I 
am thinking of reti.J:ing to a Monastery directly after the 
Short Course (Lake Tahoe) and I will return to Davis 
only for Meredith's dinner. [6/15/55) 
MR began his reply with this: 
If you are thinking ofretiring to a Monastery, do tell me 
more about it! I would like to know the Order , if it is 


devoted or friendly to wines and if so if it has good 
vineyards and wines . For , I would like to retire to such 
a Monastery , too! And who wouldn't , at times! [6/19/55] 
But being Martin Ray , he would have a lot more to 


say in this latest letter. (See the final subhead 
section.) 


Aiming for the Big News Break 


F
rom the start of their Wine Quality Fight both 
Rays engaged in frequent communications , in 
letters and over the phone , with several writers 


they knew and some magazine editors they didn 't 
know. And despite their criticisms of both John 
Melville and his Guide to California Wines, when 
sending off to him MR 's initial correspondence with 
Gomberg they tried to gain his commitment to 
writing an article about the urgent need for qualit y 
control-featuring , of course , MR 's current yet long
held position. At the time , Eleanor had even 
composed a three-page letter detailing for Melville 
how he could research and write an article 
appropriate for the New Yorker . The Rays decided 
not to send it but-as they customarily did with 
rejected drafts-kept the original on file. In the 
shorter letter sent instead , she had even suggested 
that Melville infiltrate the next PWP meeting and 
report back to them on its transactions . 


Louis R. Gomberg is then;: Wine Consultant in charge of 
all this furor , as you see from Rusty's letter . He may 
suspect you of being the chappie referred to in Rusty 's 
letter to him, so you'll have to let him know you're out 
to do an impartial reporting job or maybe you won't get 
in. [5/29/55) 


Melville diplomatically declined the Rays ' assign
ment of undertaking to write som ething that might 
be grabbed up by a major publication. 


Read letters to Gomberg with great interest and will 
follow developments . However I could not possibly have 
the time to study the subject thoroughly and do the 
necessary research for proper articles at this time . I 
would rather concentrate , besides , on stressing the 
necessity of constantly improving the _ quality of 
California wines rather than get involved unnece ssaril y 
by jumping into the fray . I have no wish to antagonize 
the majority of the producers of the so called premium 
wines and I think it would be foolish for me to do so. 
Also, I think you will agree with me . [6/2/55) 
In their two-person battle with the California wine 


industry , the Rays had focused on a theme long 
favored by MR: the plummeting of quality standards 
in almost all facets of American life and culture. They 
saw this frightful decline as escalating alarmingly 
and felt that waging the fight for quality in wine had 
a better chance to win than in other areas of 
American culture. ER was researching and writing 
her own lengthy coverage of the largely dismal 







history of quality·promoting efforts in California's 
wine industry (see #10) , to send out to their wine 
writer contacts and a few interested magazine 
editors. At least two writers they knew had now 
tentatively agreed to compose a piece about the 
present deplorable situation with California 's wine 
quality. 


From the start , MR had let Gomberg know-and , 
through him , had put the PWP membership on 
alert-that he was cultivating contacts with several 
national magazines as well as print news organiza· 
tions. (In the mid· 1950s the new media of TV, with 
news programs and talk shows , was still in the 
fledgling stage. Besides, MR despised television and 
derided friends who watched it. He even avoided 
listening to the radio and out of principle never saw 
movies.) Thus MR had written to Gomberg in mid· 
May: 


... I received word that one of the articles I have 
inspired to be written , to put a burr under the tails of 
some of these chaps [PWP winery owners] , will appear 
at an early date in a magazine of wide circulation. I 
have turned over to the author all this correspondence 
for material on the growers involved . He will do 
whatever research he likes among retailers , importers , 
consumers. [5/16/55] 
Less than two weeks later , MR again sent another 


letter to Gomberg. It indicates how they sometimes 
discussed things rather amicably over the phone. It 
also shows how the Rays were working toward 
establishing a definite deadline for releasing news 
about the quality control issue to their press contacts . 
Thus MR warned Gomberg to alert the PWP 
membership to the crucial importance of deciding 
whether or not they assented to the very principle of 
self·imposed quality control that he demanded of 
them. If they agreed, they would then work on 
establishing a definite plan to be enacted. But if they 
did not agree, Martin Ray would quickly expose in 
news releases the fact that the collective membership 
of PWP had voted against improving quality and 
honesty in the wines they made . Earlier and often 
enough MR had made this threat; in this letter , 
however , he now took a more positive tone, which 
approached fond fantasy . 


Confirming our most recent telephone conversation 
relative to the presentation to your members on June 
2nd of the plan for self imposed quality control, I would 
like it to be pointed out that I have now completed 
arrangements for breaking the story of quality control 
with a tie-in to the various great steps forward taken by 
the California growers over the past 100 years. 
The news break will be on a Sunday--either June 11th 
or June 18th, as you may designate , and it will have a 
tremendous audience to be followed by a magazine story 
in a national publication and in which each of the 
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growers who take part in the initial decision will be 
interviewed and quoted . The various people who have 
been instrumental in bringing this about who are 
outside the actual industry will also be quoted .... 
The news release will be presented as the greatest 
single step forward in our viticultural history . It gives 
me great pleasure to present the opportunity for this 
reform. The increased prestige and other rewards to the 
growers will be great . [5/28/55] 
Meanwhile , MR 's current camaraderie with actor 


Burgess Meredith had revived his contact with their 
mutual friend John Steinbeck , who in the late '30s 
and early '40s often had both worked and relaxed at 
the Paul Masson vineyards and winery when Ray 
owned them. (Meredith began his friendship with 
Steinbeck in 1939 when playing the role of George in 
the movie Of Mice and Men.) After John relocated to 
New York City by the mid·l940s , communication 
between them had become sporadic. Probably it was 
Eleanor who had this brainstorm: Rusty should ask 
his influential and talented old friend to undertake 
an important mission withinAmerica 'smediacenter. 
Steinbeck's position as a contributing "editor-at· 
large " at the Saturday Review of Literature should at 
least enable him to contribute an op ·ed, if not an 
entire article in that highbrow weekly magazine . And 
what about other useful press contacts he might 
have? 


MR wrote to Steinbeck in early June . Before 
moving into the principal reason for his contacting 
John after some years - a big favor to ask of 
him-Rusty (John had used his nickname) sketched 
in personal updates (buying and developing new 
vineyard property , Elsie 's death , his marriage to 
Eleanor), and then the background for the quality 
push. Some of that QC argument would be familiar to 
John , since it dated back to the period after Repeal , 
when the Steinbecks , living nearby in Los Gatos, 
knew well Rusty Ray's fighting spirit with regard to 
quality and promoting pure varietal wines . 


Our new place, Mt. Eden , adjoins the old but is up 2000 
feet at the summit where we live looking down directly 
on the vineyards-there's no place like it anywhere, I'm 
sure you'd be crazy for it . Have you seen this new book 
just out, "A Guide to California Wines"? Joe [Joseph 
Henry] Jackson wrote the foreword, John Melville 
authored it , and Doubleday is doing a terrific 
promotional job here in California . We get top billing in 
the book- Melville said without qualification that we 
made "the finest and costliest wines of California ." 
We've moved into front place in a comparatively short 
time after bringing out our well ·aged varietals from this 
new place under our Martin Ray label-and we're now 
in a position where we no longer have any competition. 
We get $100 and $120 a case for our two champagnes , 
$48 a case for our Pinot Noir, and $36 for our Cabernet· 
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Sauvignon. We have had about as much recognition as 
anyone could hope for ... things are going mighty well. 
But as to the industry-! California wineries (and I 
refer to those who sell wines under their own labels and 
at more than $1 a bottle) stepped up production during 
war years to as much as ten times what their own 
vineyards would provide, because they could sell 
whatever amount they made, no matter how bad. The 
result is, the quality of most California wines has 
severely suffered, and imports which were half a million 
gallons in 1948 have increased to three million gallons 
in 1954, thus filling the quality gap. Sales of California 
table wines are now jeopardized, and the growers are 
clamoring to tax competing imports out of the way (the 
same old cry they've been raising all through Cali· 
fornia's viticultural history!). These growers proclaim 
the excellence of their wines and insist on a quality 
reputation they no longer deserve. They have just 
formed a group called the "Premium Wine Growers of 
California" [sic] which is devoted to keeping out imports 
and stepping up radio, TV and newspaper advertising 
of their wines, when they should be devoting their 
efforts to improving their wines, thus meeting 
competition. 
So I'm at war with them, trying to force a self·imposed 
quality control like they have in every other wine 
country in the world . Itis in fact a fight for quality. This 
fight has been lost in many fields, but there is a very 
good chance that I'm going to win it here , and if I do, it's 
because I have an effective economic lever to bring it 
about, the retailers . They're behind me , and the 
complaining growers now are squirming . They're 
holding a meeting today, and I've forced them into a 
position where they must either sponsor my plan for 
quality control or go on record against it. Dr. Amerine 
of UC Davis just gave a speech to the Technical 
Advisory Committee of the Wine Institute in which he 
ripped into the growers just as I have been doing for all 
their malpractices in which they blend away their 
quality and fraudulently label their wines. 
The news story is going to break nationally later this 
month , whether or not these growers accept a self· 
imposed quality control. If they do, it will be the first 
time in history they've given in to quality objectives; if 
they don't , it's going to be a dramatic fight to report 
anyway . I'm going to send you a portfolio I'm getting 
together of all the letters which highlight this fight, and 
if you read them you'll have the entire picture, and will 
see at a glance the great significance of the struggle
symbolic of the quality struggle in all fields today. 
Now came MR's expectable request of John. 
I am wondering if you could do something on it
perhaps a little story or editorial in the Saturday 
Review , as they are always keenly interested in the 
fight for quality. You will find in the portfolio names 
you can quote for added spice. 


I'd like to break the~ story in New York papers , as 
soon as I have word from the growers as to whether 
they are going to accept or reject the quality control. !f 
they reject, by breaking it in the press they'll be forced 
to reconsider. Don't you have some friend on one of the 
New York papers who could do a walloping job on this? 
I'd like your help on this, John, and in a way it 's your 
sort of thing. Goddamn these big bastards who've gotten 
control of the industry-they no longer care what they 
put in the bottles , something must be done to stop them . 
You might be interested to know there 's no opposition 
except from the growers themselves . Their organizer , 
Louis Gomberg (formerly of the Wine Institute , but fired 
because he was claiming to be favoring the interest of 
table wine growers!) said to me a month ago that such 
a control as I proposed couldn't possibly come in our 
lifetime; a couple of weeks ago he said such a thing 
couldn't come for two or three years at least; and right 
at this moment the fight is on to see whether or not they 
will accept it now! That's what pressure can do, and I'm 
going to continue to pressure them by every means I can 
get hold of. That's how close we are to victory. 
Finally Rusty brought his long missive to a brief 


and personable conclusion . 
With best of good wishes to you , and hoping we can get 
together up here on the mountaintop one of these 
days-you'll be struck with the greatness we've 
achieved with our wines today , far greater than ever 
before! [6/3/55] 
Then the Rays began waiting impatiently for a 


response. Receiving nothing from Steinbeck during 
the week after mailing the letter , Rusty again wrote 
Steinbeck, injecting more urgency in his request for 
aid. 


The Premium Winegrowers of California organization is 
making a tactical maneuver to smother the story value 
of this fight by delay. They say they can't consider such 
a big thing as quality control without having more time 
to think it over. I know exactly what will happen if I let 
them control it, and put off releasing the story . They 'll 
delay and hedge until the many people now vitally 
interested in this fight will lose hope of its 
accomplishing anything , and all interest will evaporate . 
These same growers did the same thing to my effort 
toward quality control twenty years ago in the new 
Wine Institute organization . Now it's the same strategy 
all over again, with this newly formed "Premium " 
group. So I'm releasing the story of this fight on June 
21-the news angle being that I've been pressured into 
telling all , giving the score on what's happened to date , 
giving the press the full story , including letters from big 
names and showing wide public interest in the outcome 
of this quality fight. Actually public interest if roused 
widely and sustained by the press may be the necessary 
force to make these growers finally g:ive in to quality 
control , after all these years. 







We have made arrangements to release the story in Los 
Angeles, San Francisco , Boston and Baltimore , but have 
no newspaper contact in New York , so are hoping either 
you will be able to do something on it, John , or hand it 
to some friend who will. The moment the news-story is 
broken a national magazine is going to follow it up , but 
it must be broken in the newspapers first. Whether or 
not you are able to help us with a New York newspaper 
story for Tuesday , June 21st , I'm hoping very much you 
may do something in the Saturday Review or in any 
other publication you may have in mind that would be 
interested in this quality fight . 
I don 't care how either story is handled. There 's but one 
thing I would stress , I don 't want individual growers of 
the opposition singled out , but refer to them as the 
growers ' group ; for , if they are hurt as individuals our 
chances of getting them to back quality control will be 
lessened . But if the story is slanted as if taking for 
granted they 're finally come around to a mature point 
of view, with idealism triumphing over materialism , 
maybe the y will come round! · 
Thanks very much for anything you can do, John . Wire 
or telephon e me collect if you want anything further . 
With all the best personal regards- [6/12/55] 
There was still another letter from MR to Stein


beck , a short one , composed and sent two days lat~r . 
(Decisions and actions usually had to move fast with 
Martin Ray .) 


You probably surmised that it's LIFE aiming at this 
story , if they can get the stor y broken first in the 
newspapers so the y can pick it up and do a terrific 
exploratory job . I've just been talking with Dick Pollard , 
TIME-LIFE Bureau Chief in S.F .-and he stresses that 
he wants the story to break explosively with lots of 
controversy . He says the New York Times would be the 
best possible paper-is it possible that you could 
arrange this? Actually the more interest roused the 
better , he suggested Newsweek also be given the story . 
I know how busy you are , but do hope you have 
someone you can turn this over to who 'd be vitally 
interested in this quality war and do a bang·up job just 
for the hell ofit . There 'd be less chance of interference 
back there . Here in California the Wine Institute is an 
advertiser to be reckoned with , and may be able to kill 
the story-Joe Jackson tells me he 's certain they can 
get it killed . So you see much can depend on what a 
paper such as the New York Times does with it. 
Steinbeck proved willing to help out to some 


degree by turning over the portfolio of documents 
that MR gave him to SREs publisher, who then sent 
it over to editors at Collier's magazine. But then the 
process stalled-doubtless meeting up with resist· 
ance from the advertising department. (See subhead 
section following the next one.) And the two ?ld 
friends would never meet again . Steinbeck, covering 
the Republican convention in San Francisco in the 
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following year , found a bottle of Martin Ray 's rose 
champagne , Sang de Pinot , chilled , waiting for him in 
his hotel room. Though scheduled to visit the Rays on 
Mt. Eden several days later , he never made it , to 
Rusty's dismay. 


Courting Other Wine Writers 


A nother author whom the Ra?~ were hop~g 
would help their cause by wntmg something 
was now a wine columnist with the LosAngeles 


Times. Rusty Ray had first known Robert Balzer in 
the late '30s when as a seemingly feckless young man 
he hung around the Paul Masson winery. (MR later 
maintained that he had encouraged Bob to learn 
everything possible about wine and make a career of 
writing about it.) ER's letter to Balzer , sent in mid
June , indicates that the Rays' hope for a big spread in 
Life magazine, which for a while seemed imminent , 
had recently fizzled, at least for the time being . This 
was unfortunate for MR's ploy , since he had aheady 
warned Gomberg , and also indicated to Amerin e and 
others , that a big story featuring his Wine Qualit y 
Control Fight was going to break by mid-June , at 
which time the growers ' stand-against QC- would 
be revealed. 


But the Rays hadn 't yet given up hope for the big 
story , somewhere , and thought that Balzer might 
help them out. As ER wrote him , 


We've all had our past excitements over LIFE 
possibilities that never came through . Still you can 't 
ignore these possibilities , because when they do come 
through they do such a stupendous job in carrying 
through a message to everyone. They've told us exactly 
what they must have to pick up the story-an explosive 
news story with lots of controversy . This includes lots of 
contending quotes , including furious remarks against 
Rusty , I imagine , for stirring up what they (the other 
growers , the Wine Institute , the "Premium " organiza · 
tion , etc.) consider "this unfortunate situation ." "What 's 
unfortunate about it?" Rusty said to Gomberg . "I'd say 
it's most fortunat e, ifit can bring about the self-imposed 
quality control we need so badly! " _ 
Anyway , it's my conviction that aside from any editorial 
or feature type story you may plan , if you could get 
some crack news writer friend to whip out a red-hot 
news flash on this and get it into print fast before some 
opposition "spy" kills it , maybe we can crack the LIFE 
story!! Wouldn't it be wonderful? If so we'll have to put 
on one stupendous celebration in Madame Pinot 
Champagne! 
Carry on! With love- Eleanor 
P .S. Rusty told Pollard of LIFE about your angle of 
approach to the story , that you've tasted fine wines in 
the various cellars but can 't get these wines with any 
consistency , and he thinks it a fine angle , but said it 
should be sharpened up , however , so the public not only 
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understands that such wines can be made in Calif. but 
that they definitely are not generally available. Rusty 
says you can quote him as saying that Dr. Amerine told 
him that most of the great wines of Calif. are lost in the 
cellars where they are produced . Rusty says this is 
precisely the case-they are blended out. And adds that 
you don't have to speak of it as dishonest, but it should 
be stated that most of the Pinot N oirs and Chardonnays 
and even Cabernets so labeled are not authentic. After 
all they've gotten a law that allows them 49% blending 
out which in itself destroys all varietal flavor, and such 
a loose law as that allows them to blend out entirely, for 
who challenges them but Rusty? Did you know, Bob, 
that this law reads that the 51% only of varietal in a 
wine is allowable only g the wine retains its varietal 
character? Amerine calls attention to this in his speech. 
Exact wording, as Amerine give it in his "Table Wines" 
book is as follows: ''Varietal names for wines are 
authorized provided the wine derives it predominant 
taste, aroma, and other characteristics, and at least 51 
per cent of its volume , from the given variety ." The 
public should know that the fine wines of France are 
not permitted to be blended out this way . Rusty says it 
is difficult enough to make a truly fine wine of difficult 
varieties like the Pinot Noir and Chardonnay using 
100% varietal, so they're hopeless when blended out. 
With delicate Chardonnay you can lose the precious 
varietal character just in moving a cask in the cellar , 
etc. Such varietals can't stand being tampered with; and 
when bended out they lose all identity. [6/14/55] 
Wine writer John Storm (whose book Invitation to 


Wine emerged that year) had also been cultivated for 
the Ray's publicity purposes. When MR checked in 
with him in late June, he sent one of his precious 
copies of Amerine's TAC talk reprint that he had 
managed to purloin several weeks earlier from the 
Wine Institute. 


Have been too busy to follow up on what's been going on 
with you re. the article on Quality Control. Enclosed is 
a copy of a recent speech made by Dr. Maynard 
Amerine, which has been suppressed by the Wine 
Institute, but Maynard sent me a copy, and I thought 
you might be greatly interested in reading it, to see that 
he substantiates every statement I have made. Strange 
as it may seem, Maynard and I were not working 
together, as it may appear. He planned this talk at 
precisely the same time that I was sending out those 
two first letters to Gomberg. 
Incidentally , you might be interested to know that Dr . 
Winkler has made a recent survey of Traminer 
plantings in Napa, and found that no Traminer 
whatsoever existed there, but that Veltliner grapes 
have been sold as Traminer! 
No wonder wine connoisseurs over the years have 
believed that European grape varieties do not grow true 
to character in California, due to persistent false claims . 


We had a great dinner up here a week ago Sunday , at 
which John Melville played host to the Joe Jacksons as 
well as Doubleday people who've done such a superb job 
promoting his book. John is going to correct sections of 
the book when permitted for future editions, re . the 
false information given him by growers on White Pinot 
and Red Pinot; as he says, he was simply doing a 
reporting job on what they told him , and he's plenty 
annoyed to see that he was "had." 
An additional enclosure that MR sent to Storm 


was an article (to be detailed in the next section) that 
had appeared some days before in a San Francisco 
Bay area newspaper . 


Also I'm enclosing a recent newspaper clipping , 
supposedly on this Quality Control controversy , but you 
see how they leveled off all controversial angles , making 
it appear that a few of the boys have gotten together to 
improve quality , with complete amity! 
Though MR was upset over it , he still found 


something good to say about this press exposure. His 
grand cause had not yet been relegated to the 
sidelines. 


However , all publicity helps toward eventually pushing 
Quality Control into existence. The ''Premium" group is 
still squirming, trying every possible dodge in order not 
to be put on record as definitely opposing Quality 
Control, yet won't approve the idea either . 
He indicated that he was still engaged in a new 


tactic to get the PWP on board through some new 
negotiations with Louis Gomberg. 


I'm now trying to get them to ask the U . of Calif . to 
draft a plan for them to consider . This would take it out 
of my hands altogether , but allow them [the PWP 's 
vintner members] to save face. [6/28/55] 
Meanwhile, the Rays were puzzling over this 


newspaper coverage implying that MR's leadership 
involvement had brought about quality control 
measures-prematurely giving the still unresolved 
situation a wholly positive spin. Yet the Premium 
Wine Producers group hadn't agreed to adopt any 
quality control measures ... or decided to reject them , 
either. Something odd had happened here. 


So Who Jumped the Gun on QC? 
hove the article's text was a photo of a man 
holding a large goblet partly filled with a dark· 
olored wine in his right hand ; his left hand 


held a wine bottle. His puckered mouth indicates that 
he is savoring a mouthful of wine. Another partially 
filled wine glass sits on the table in front of him, and 
behind him can be seen three empty , souvenir wine 
bottles. Here is the long caption: 


TASTE TELLS-Martin Ray, Saratoga vintner , smacks 
a speculative lip over two fine wines: California Pinot 
Noir and the famous Chambertin from Louis Latour 
vineyards of Burgundy . Ray is a key figure in organ · 







izing Premium Wine Growers of California which aims 
to enforce labeling standards and put California wines 
in the running for the select wine market. 
The headlines read : 


TO STEM THE FOREIGN FLOW 
Quality Wine Men Boosting Standards 


And the article itself began this way: 
California 's quality wine producers are "jacking up" 
their standards with a self-imposed quality control 
organization to avoid being drowned in the virtual river 
of foreign wines flooding the United States . 
Formation of the "Premium Wine Growers of California " 
[sid as a policing organization was revealed yesterday 
by Martin Ray of Sara toga , maker of some of America 's 
foremost wines . Ray said the organization at present 
will include in addition to his own, such famous 
wineries as Santa Clara Valley 's Paul Masson and 
Almaden Vineyards , as well as the C. Mondavi & Sons 
of St . Helena , Inglenook Vineyard Co. of Rutherford , 
and Charles Krug , Louis Martini and Beaulieu 
Vineyards of Napa Valley. 
Target of the organization is elimination of the 
ambiguous labeling customs of California wine makers 
which have enabled European wines to sweep the 
American market. Labeling customs long have been the 
focal point of a controversy within the wine industry ... 
The entire article , containing some 700 words , 


gave MR's perspective on what was wrong and 
deceptive about the state 's wine industry and why 
quality control was essential. But it presented QC as 
if it was already a "done deal. " Yet it definitely was 
not-not yet , anyway . The text prepared for the 
article was actually what MR would have liked to 
release if the PWP members had endorsed the self· 
imposed quality controls he was demanding of them , 
which Gomberg had told him they were almost ready 
to do. 


The Rays must have bought at least several issues 
of the newspaper that contained the article. Two 
eventually ended up in their albums . On one ER had 
later typed a commentary , in capital letters , over the 
photo : "This story was planted to deceive the public 
into thinking he joined them! " On the other , 
"'Premium Winegrowers ' group would not go along 
with M.R.'s effort to impose Quality-would not even 
go on record as approving it. " The Rays did not , 
however, bother to identify the newspaper that had 
published it or the date of publication . Most likely it 
was either the San Jose Mercury or the San Fran· 
cisco Chronicle, with the reporter's interview set up 
by book columnist Joseph Henry Jackson , a wine· 
loving friend of the Rays. 


But why did the Rays think the PWP had 
"planted" it? Martin Ray was the only person whom 
the unnamed reporter had interviewed for the article. 
And he was also the only one actually quoted-except 
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for a brief remark by Dr. Maynard Amerine , given at 
the end and lifted from hi s TAC talk , when it was 
said that he had "recently told the Wine Institute 
that there is a clear need now to 'stop preaching 
quality and start practicing it."' Louis Gomberg and 
the various "wine men " supposedly involved weren 't 
even named--only some wineries . Moreover , the 
entire article made it look and sound as if MR was 
the group 's main spokesman , not Louis Gomberg . 


"Our objective ," Ray said , "is not to legislat e foreign 
wines out of the country , but to regain our rightful 
quality markets by producing wines equal to the best 
that France and Germany can offer." 
"The day is at hand ," Ray continued , "when the label 
that says the wine was bottled by 'The Premium Wine 
Growers of California' will mean as much to the 
American wine buyer as the famous 'Appellation 
Controlee ' on a bottle of Bordeaux or Burgundy from 
France ." 
Target of the organization is elimination of th e 
ambiguous labeling customs of California wine makers 
which have enabled European wines to sweep the 
American market. 
Labeling customs long have been the focal point of a 
controversy within the wine industry over whether such 
varietal wines as Pinot Noir , Chardonnay , Cabernet 
Sa uvignon and Riesling should be allowed to be blended 
and still sold under the grape variety name . Traminer , 
Gamay Beaujolais , Sauvignon [Blanc] and Semillon may 
also be included . 
Such a designation will , in effect , set the high quality 
table wines apart from the huge bulk wine industry of 
California . The organization will place controls on the 
growing , making , tasting and bottling of the varietals . 
These now are bottled with only limited restrictions as 
to blending and are sold as America 's competition for 
France's Burgundy and Bordeaux and for Germany's 
Rheingau and Moselle . 
The organization also expects to eliminate from the 
quality market such ambiguous terms as ''Red Pinot " 
and ''White Pinot" when the wines are made from Pinot 
St . George and Chenin Blanc grapes instead of the 
hinted Pinot Noir and Chardonnay grapes ... . 
Under the control organization , acreages of each 
varietal grape would be carefully recorded . Timing of 
harvest would be designated to assure that the flavor 
characteristics of the grapes is retained. Sample wines 
from each crush would be tested and stored and 
comparisons made frequently . 
This would mean , Ray explained , that when a wine 
buyer pays the high price that varietal wines cost , the 
quality control label would assure him that the wine 
inside the bottle will be exactly as indicated . 
Controversy over quality control and labeling has raged 
within the industry since the close of World War II . 
During the war , Ray explained , most wine producers 
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began blending varietals to meet the increased demand. 
In the last few years, however, foreign wine firms have 
taken advantage of this 
Actually , California grapes of the same varieties are 
capable of producing wines every bit as good, and in 
some cases better than the foreign parent vines. Ray's 
own Pinot Noir , for example, is often tasted on a 
comparable basis with the famous Chambertin made by 
Louis Latour of Beaune, which is considered the 
greatest of the Pinot Noirs of Burgundy. 
This fact often has been pointed out by Dr. Maynard 
Amerine, senior enologist of University of California, 
who declared recently that "many of California's great 
wines are lost in the cellars where they are made." 
Everything in the article is pure Martin Ray, 


presenting his own view of the urgent need for QC. 
Furthermore, the name given in the article for the 
organization was notthe Premium Wine Producers of 
California , but the incorrect Premium Wine Growers 
- a misnomer MR often used in his correspondence. 


Much as they desired publicity, the Rays became 
incensed as they read the newspaper article. How 
had this news release come about? Paranoia quickly 
took hold. They figured that the Wine Institute's 
clever publicity people had persuaded their well· 
cultivated press contacts to trump MR's quality cam· 
paign, averting the potentially damaging situation by 
defusing all the controversy MR had stirred up 
within the Premium Wine Producers group. Had this 
been a clever trick of Louis Gomberg's? 


But the article's topic itself had been set up some 
while ago. After all, there had been MR's previous 
statement (or threat , really) to Gomberg that he 
would release to the press on either June 11th or 
18th the news of whether the PWP had endorsed 
quality control or else rejected it. There was the 
implicit warning that if they didn 't go for it, the 
refusal would be made public, causing severe 
consequences among America 's wine retailers and 
consumers. A negative vote , after all, would indicate 
that business would go on as usual-that the 
wineries didn't see the need to improve their bad 
reputations among connoisseurs. 


A paragraph that MR had written in a letter to 
Amerine seems to pinpoint the interview date on Mt. 
Eden as June 10. 


I have gotten up at 5:30 so as to write this letter . Today 
the press is going to be here all day, going over all the 
material I have assembled and all Eleanor's research 
material. They are extremely friendly to this matter 
and it will be tied in to the very long struggle for 
quality . The battle in many fields has been lost already . 
Here it is being fought with some hope of success. The 
outcome is not certain , but come what may we will be 
further along toward what must come . [6/10/55] 
The article, then, must have been published on 


June 11 or 12, a day or two after the long interview 
took place. And there's no indication whatsoever to 
back up the Rays' contention that it had been 
"planted " either by Gomberg (who was still waiting 
for the membership to vote on acceptance of MR's 
proposal for introducing QC) or else some other 
nefarious person or organization, to gull wine lovers 
into believing that quality was on the way , and was 
willing to allow favorable press exposure crediting 
MR with heroically leading the campaign-to 
nowhere. 


It appears , then, that the reporter who inter
viewed Martin Ray that day didn't understand that 
the information given to him during his visit to Mt. 
Eden was in fact conditional . His interviewee would 
scarcely have spoken so ebulliently had he known 
that the PWP group would soon shelve this latest 
push of his for quality control of California 's better 
wines. 


After that brieflocal news flurry there was nothing 
more. Nor did the Rays succeed in their strenuous 
attempt to publicize nationally their quality control 
fight out in California. They always maintained that 
the Wine Institute, and possibly various wineries and 
well·connected individuals in the wine business , had 
sabotaged their efforts by telling publications that if 
Martin Ray, his wines , or his QC agitations were ever 
even mentioned, they'd no longer run advertisements 
-thus cutting into significant revenues on which 
periodicals depended. And as if confirming their 
suspicion , from time to time in the coming years 
writers and editors who wanted to publish stories 
they'd written about the mesmeric Martin Ray and 
his pure, potent wines would report back to him that 
they had run up against intractable resistance from 
publishers. 


Promotional Ploys ... and Some Backfires 


H
ere 's our new folder . How do you like it?" was 
how MR had ended his June 28 letter to John 
Storm. Despite intense involvement with their 


Wine Quality Fight , the Rays hadn 't totall~ neglected 
marketing efforts. They wanted to produce a small , 
attractive price list that would present the Martin 
Ray Winery's currently shippable wines, including 
recent releases . Probably the embedded publicist , 
Eleanor, proposed quoting some notable peoples ' 
praises of Martin Ray wines over the years. Printed 
on cardstock and then folded over , the outer side 
would use a reproduction of a horizontal black·and· 
white photograph , recently taken by actor Burgess 
Meredith, of MR leaning over to extract a wine bottle 
from a tirage in his cellar. On facing pages the inside 
right would proffer a list of available varietals and 
champagnes (six in all) , their vintage dates , and 
prices per case; the quotations would appear on the 







left. (In the future, when leftover fliers were abun· 
dant, they'd paste over the list with a typed one 
showing the new releases, and bottle prices were 
given, so that customers could mix wine selections, to 
be packed and shipped off in sturdy wooden boxes 
nailed at the top, emulatin g the French.) 


"A TID•ycud any Burqu.ndlan would be proud al." 
DR. MA YN AllD AMDIINE 
· Author ol ''Table Wta.H" 
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many names I could employ , and yet they would for one 
reason or another not serve the purpose here , often 
because of association . Take John Steinbeck. What he 
would say would only associate our wines with those of 
Cannery Row! Yet, he would let me use any statement! 
I have settled for those names that have published, and 


the 8 of you represent all different 
types and even fields but all have a 
common interest-wine. It is not 


"Wine which will make lh, Tlneyard known 
throuqbout the world. , , , wllh comm•ndable in, 
alat,nce Martln Ray bas wllhdrawn h1li wlnH hom 
comparlaoa. wllh other CalUornla: (wines) and HI 
ht. atandarda on par with GIIT ln the world . Fa · 
vored by fortune and with wiadom to Hlabllab 
unique markeilnq pracHcH {be} baa stepped lalo 
lead,nhlp ol an ladu1lry which may 0111 day be 
able to emulate (bl1) purlallc: and claHlc:al i:a•th· 


ESTABLISHED 1152 


ecessarily the same kind of interest 
in wine. But I think taken all 
together the impression will be very 
good. [6/4/55] 


MADAME PINOT CHAMPAGNE •• $180 
FREE-RUN JUICE OF PINOT NIIR In the earliest printing of the 


folder - along with laudatory 
comments from Dr. Maynard 
Amerine, Robert L. Balzer, 
Julian Street, Alexis Lichine, 
John Melville , Dr. Angelo Pelle· 
grini , and Mary Mabon-MR had 
used a brief compliment from 
Fr ank Schoonmaker , who in his 
and Tom Marvel's 1941 book had 
called Paul Masson's "the best 
wines of California, " deliberately 
failing to acknowledge that they 
were being vintaged by Martin 
Ray . This citation soon elicited a 
blast from Schoonmaker in New 
York City. 


• BLANC OE NOIR CHAMPAGNE •• $200 . 
odo ."" ROBERT LAWRENCE BAUER 


Author ol "California's BHl WlnH" 


"(HI.I are) tbe 9real wlnH ol CalUomJa.'' 


PALE-GOLD RARITY, PINOT NDIR 
NOT CRUSHED, PRES.SEO ONLY. 


ALEXIS UCHINE Author of "The WlnH ol France " 


''The bl9hHt priced , moat expen.alvelr made , moat 
carefully bollle-09ed native Yl.nta9H ln the coUAtry 
, , . their qua1lty la ao high they ccmDot be 11,eq, 


lectltd." MABON: "ABC of Amerlca'a Wl.n.H" 


SANG OE PINOT CHAMPAGNE, • $180 
CORAL-PINK PINOT NOIR ~RESS 


• CHAMPAGNE OE CHARDONNAY $180 
SUPERB~££~ 


" . . , the llnHl and coatU.at CalUonlla wUlH , , , 
comparable to the llnHl wla.H of France. " 


MEL VILLE: "Gulde to CaWomla WlnH " 


PINOT NOIR 
1964 FIRST CRUSH 


". , . wlnH comparable In character and quallty to 
the llnHl European growth. 1n thelr gnalHl 


1962, 1964 GREAT CRUSH 
.$ 96 
• 180 


years, " DR. ANGELO PEUEGRlNI • CHARDONNAY 
Author of ''The Unpr1Judiced Palate" 1965 ••• , • , , • • .$ 96 


120 
180 
240 


"Mr , Ray .. , ha• done a lot to raise the 1tandard1 
ot wlnema.Jdn9 In CalUornla," 


JOHN STORM: "AA lnvilallon to Wl.n.H" 


1966 FIRST CRUSH, 1967 
1966, 1968 ••••••• 
FINEST~ 1966, 1958 


CABERNET SAUVIGNON 
"I'd love to try {hi.a PlDot Nolr} on a good Bwi;un 
dlan . 1t would greatly astonish him lo qel that UD· 


mlltaka.ble, unlorgeltable ilaYor out of CalUomla. 
I'm atUl excited when I think of (hla wlnH) . , , ther 
prov• what CalUonila can do U it n·er v•ll around 
to followlnq the beat prac:tlcH ol lh• tlnHI Eur~ 
pean vlneyarda . . .. He baa made th• bHl wlDH 
that have ••er bHn mad• in th• United StatH," 


1965 • • • • • • • • •••• $ 96 
MARIAGE 1946-1949, UNIQUE •• 120 
~' GREATEST OF CABERNETS. 180 Dear Sir: My attention has been 


drawn to a folder which you have 
printed and presumably are circulat · 
ing , in which you quote me. 


JUUAN STREET Author of "WlnH~· 


RETAIL 9ASE PRICES 


Probably when they were up at Davis on May 29th 
the Rays had asked Amerine to supply a brief 
comment about Martin Ray's wines , for use in their 
little brochure and other wine-marketing purposes. 
So Maynard Amerine obligingly wrote this on a small 
piece of paper, perhaps at the Rays' suggestion: "A 
vineyard any Burgundian would be proud of." After 
MR acknowledged the contribution in a letter written 
a few days after their visit to him , he indicated to his 
friend that only certain persons were right for this 
purpose; thus praise coming from a celebrated 
novelist who had been MR' s friend during the Masson 
years , would be inappropriate. 


Thanks for the "quote." That makes my little folder 
complete , in every way , as I wanted it . After all, there 
are not many people you can quote for one reason or 
another . For years I have kept a file, "Remarks 
Complementary' ' [sic.I and as I look through all 
collected , there are hardly any at all I can use . The 
people are unknown to me, they are unknown to others 
or they are unpublished . You 'd be surprised at how 


As you are perfectly aware , the very 
flattering five words that you have taken from 
"American Wines" and printed out of context over my 
name without my permission were written of wines that 
have nothing whatsoever to do with those you are 
producing and marketing today . They were wines from 
old vines (not young vines) in an entirely different 
vineyard (a vineyard which has not belonged to you for 
over ten years)-wines made by a wine·maker other 
than yourself [i.e., Oliver Goulet, in his opinion] and 
which have no conceivable connection with those you 
now list, and not much resemblance to them. I must , 
therefore , ask you to withdraw this circular at once. 
This folder would also lead the innocent consumer to 
suppose that what Julian Street said, was said of your 
actual vineyard and present wines , whereas you are 
quite aware that Julian Street was dead long before 
your present vineyard yielded its first grapes . Mary 
Mabon , too, was writing of wines of an entirely different 
origin when she said what she did , which you quote. I 
can only say that to use these quotations in this way 
seems to me grossly misleading. 
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Finally, I am astonished to note that you include in 
your circular the words "Established 1852." I must say 
that unless I am totally ignorant of the history of wine 
growing in the Santa Clara Valley, this claim can only 
be described as fraudulent. It is true that for a time, 
over a decade ago, you owned a corporation which had 
belonged to a man whose father-in-law [actually, the 
father-in-law 's father-in-law] had founded a vineyard in 
1852. This is as close to 1852 as I believe you come. If 
you can demonstrate the contrary I would be glad to see 
the proof. [6/28/55] 
FS ended his curt letter by saying, "I feel that I 


must send copies of this letter to a number of my 
friends in the trade and I am doing so." Following the 
"cc" he listed their names, totaling 17 and all promi
nent in the wine industry, most of them winery 
proprietors-including the four whose wines MR had 
attacked in the widely circulated Gomberg letters 
(presented in#9). 


MR naturally shot back at once an equally ill
spirited letter. ''Dear Frank," he started out, as if to 
emphasize the fact that in former yea1·s, when both 
were devoted to the making and marketing of the 
finest varietal wines possible in the U.S. , they had 
first-named each other. MR naturally suspected that 
Schoonmaker 's nasty protest had been contrived by 
his enemies in the PWP group: notably Louis Benoist 
of Almaden, for which FS served as consultant and 
publicist. 


Anyone knowing the fight I have been making for self
imposed Quality Control among the varietal wine 
growers of the state will see at a glance that your attack 
stems from my opposition. 
MR reminded Schoonmaker of his attempt in 1941 


to gain full partnership with MR in owning 
Masson-without turning over to MR the full amount 
of cash he'd agreed to bring to cement the deal. And 
after MR refused him, FS said he would "jerk the 
entire chapter" he'd written about Martin Ray from 
his forthcoming book. He'd neglected, however , to 
excise that particular statement about the Masson 
wines. (This incident was described in WTQs April 
2004 Supplement.) 


Then MR moved into full-scale defense. 
Every important writer on California wines has always 
said substantially what you then said, only all current 
writers agree that our efforts here at this vineyard have 
eclipsed anything we ever did in the earlier days of 
which you wrote . 
I have thus far made only an initial run of the folder , 
using two different covers to see which would prove 
most effective . I will remove your quotation from the 
final run. 
Although I made some very fine wines at the old place, 
there were never any that compare in quality with 
those produced on this property. What you conveniently 


ignore is that the wines made at the old vineyard , which 
adjoins this mountain property , were not made 
exclusively from grapes grown in that vineyard . Some 
of the wines which you once sold for me and to which 
obviously you referred in the quotation I have reprinted 
originated from Almaden, some from Woodside , some 
from Napa , and some from the valley land below our old 
vineyard . Today we grow all our own grapes. The 
vineyard is but the carpenter's tool. Would you say that 
Roy Alciatore [owner-chef of Antoine's in New Orleans] 
could not continue to turn out magnificent dinners ifhe 
decided to build himself a new kitchen or if he found 
better suppliers? To a winegrower your inference is 
ridiculous! 
Our vineyard is ten years old . You surely must know 
that some of the greatest wines coming out of France 
today are from vines not yet ten years old . By 1951 we 
had a great year ; and 1952 and 1953 are even bigger 
years. 
What better weapon could MR now wield than the 


name , and highly favorable opinion , of the nation's 
foremost enologist? 


I could quote you the opinion of a lot of people as to 
these wines , but I think there is no judge you respect 
more than Dr . Maynard Amerine . Upon tasting through 
our Pinots upon his return from his sabbatical in 
Europe he said that if he never tasted another great 
Pinot grown in California he had that day tasted one, 
and he likened it in character and quality to the great 
ones of Burgundy. 
As everyone knows I have always been my own 
winemaker , although my foreman [Oliver Goulet at 
Masson , whom Benoist had hired in 1941 to become 
Almaden's winemaker] was given that title at one time 
because I thought he deserved recognition . That was 
before any of our greatest wines were made. 
Julian Street spoke of me personally and the wines I 
made. I have a very good file of letters to substantiate 
this. It is presumptuous for you to undertake to 
question the meaning of his words , particularly when he 
was my dearest friend , and you were not on friendly 
terms with him. 
Now he defended the issue of the Martin Ray 


winery 's claim to a corporate founding date, over a 
century earlier , that had originated with Etienne 
Thee in 1852 . It got transferred to his son-in-law 
Charles Lefranc, and thence to his son-in-law , Paul 
Masson , and finally to Martin Ray. (Martin Ray wine 
labels for 1952 vintages therefore proclaimed this 
"Centennial Year .") 


I still own that corporation! In selling certain of its 
assets including the old vineyard we amended our 
articles of incorporation so as to take my family name 
and make the old name essentially available to those 
who purchased the old vineyard [Seagram] . They 
thereupon formed a new corporation making use of part 







of the old name [Faul Masson Corporation]. There is a 
clear line of succession from 1852 on, which the Alcohol 
Tax Unit long ago approved for me, and I have always 
carried the line "Established in 1852" on certain of my 
labels. 
MR ended on a more conciliatory tone. 
I hav e said of you in the past that I have never known 
you to fail to give just due to a wine in your hand . With 
this in mind I invite you to taste through our cellars so 
that you can see for yourself that your quotation which 
I used still holds true: " .. . the best wines of California ," 
only it is more true today than ever , as is generally 
accepted wherever fine wines are known . After all , 
Frank , they do sell , and for prices roughly twice to three 
times as high as any other wines made in the country . 
You might say that is the final evidence that they are 
the finest . Would you venture to name others as good? 
And if so, why don't you offer them in the market at 
prices comparable to mine . [6/29/55] 
Schoonmaker apparently didn 't reply to the letter , 


and the offending quote was removed from the 
folder 's next printing . If FS ever subsequently drank 
any wines made by Martin Ray , probably no word of 
his foe 's reactions to them , whether negative or posi· 
tive , ever got to MR himself , who continued to judge 
him a very clever but duplicitous , money-grubbing 
wine promoter and marketer. His opinion of Schoon· 
maker 's character would be further lowered when he 
suspected that FS was behind the terrible nuisance 
he experienced four months later , when his bonded 
cellar was invaded by inspectors from ATTU 
(California 's Alcohol and Tobacco Tax Unit) , bent on 
gathering evidence of various winemaking mal· 
practices and illegalities. (MR 's account of this will 
appear in the next installment.) 


More Letters to Amerine 


W
hen Maynard sent that brief note to Martin 
expressing his current impulse to retire to a 
monastery - perhaps thereby to escape not 


only from the deluge of letters from MR , but also 
from all the ruckus he had been stirring up among 
Amerine 's winemaking friends and acquaintances
MR had concurred with this escapist feeling . Then he 
had gone on , as he sometimes did , to reminisce about 
the heartwarming extended ·family connections of his 
childhood years spent on his maternal grandparents ' 
ranch in the area that is now Cupertino , and to 
express his regrets over what might have been . 


In fact, that and kindred desires stem , I believe , directly 
from the deterioration of the famil y and particularly the 
family settled on the land and presided over by a head 
(of the house) . I often think with nostalgia of our old 
home on the ranch and all the members of the family 
that came and went and joined together for great feasts 
and also to meet the tragedies that came our way. It 
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was not until it was broken up by my mother , when she 
stood against the old people and with my brothers who 
would not work on the ranch , that I felt for the first 
time in my life thatl would like some place ofr efuge to 
which I might go and knew that there was no such place 
-any longer . My grandmother was head of our family . 
My grandfather was too old to do the ranch work and 
they had looked to us boys to carry on. My mother 
thought we should be educated and she had no love of 
the ranch . That broke the family . The ranch was sold. 
The old people soon died. And there was never again a 
meeting of the family. There was no authority , no strong 
person to hold them together . Had they held on 10 
years , Elsie would have been able to hold them together 
with me . I did not have the patience to bother with a lot 
of the relatives. But Elsie would have. 
MR now at least had high hopes for the future of 


this mountainous land on which he had carved out 
new vineyards , especially since Eleanor had become 
his wife . 


It is this family on the land I am trying here to build . I 
am greatly interested in the vines and wines, yes . But 
if it were not for the hope of rebuilding the family, I 
would have chucked it all for good long ago. The two, 
the family and the vineyard , are now inseparable in my 
mind . You can 't rebuild what I seek and center your 
activities in a city apartment . There must be always the 
land and a home on it . 
Then MR expressed once more to Maynard bis 


dream of establishing a winegrowing dynasty on his 
hilltop. He was hopeful that Eleanor 's three children , 
along with his new daughter-in-law (Peter 's wife of 
nearly a year) , would ultimately make his Mt. Eden 
wine kingdom hereditary, despite past conflicts over 
his autocratic , intrusive paternalism-a total con· 
trast to their formerly single mother's freewheeling , 
child ·empowering parenting style , which MR decried. 


Eleanor and I have come a long way , particularl y since 
the first of this year . Of course it 's the wives the boys 
have and the man Bobo [ER's daughter , Barbara , by 
then living in NYC to escape from MR's clutches] 
marries will determine our success . But Terry has come 
around most amazingly since our understanding over 
the holiday . Or lack of the same , at the time . She and 
Peter are more considerate and more a part of every · 
thing than ever before . And Barclay is more thoughtful , 
shows clearly his desire of this thing which we have 
discussed. With Bobo we must wait and see [6/19/55]. 
MR was clearly trying to reestablish the emotional 


intimacy he had once shared with Maynard . Amerine , 
though, was already moving out of the personal and 
familial orbit circling around Martin Ray 's forceful 


and controlling center. ~ 
-~ 


[To be continued in the next issue] ,.J 
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GABLER'S WINE INTO WORDS: A LIST OF UPDATES 
by Gail Unzelman 


I
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A History and B1bl10graphy of Wine Books m the Enghsh Language. With over 8,000 entries , Jim 's 
bibliograph y will be the reference on English language wine books for many years to come . (And any Tendril 


who does not have a copy, should. ) Yet we know , no bibliography is ever "complete. " Our ever -diligent bunch of 
Wa yward Tendrils who regularly use Wine into Words has periodically brought to my attention omissions and 
corrections that have come to light . Although the publication date of the 2nd edition is 2004, Jim 's "cut-off ' date 
for entries was limited to sometime in 2003 , which explains the number of 2003 publications here listed. Please 
note that titles published in 2004 and afterwards will not be included in these updates. The following list is not 
presented as being all inclusive ; we will add titles as we find them , and report once or twice yearly. Special thanks 
to Joe Lynch , Nick Hodgson , John Thorne , Nina Wemyss , and Warren Johnson for their valuable input . Please 
send your discoveries to the Editor (tendrils@jps .net ) for the next update. 
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Veuve Cliquot , Garve y Sherries , Cruse et Fils , 
Feuerheerds Port , &c. 


GILBEY , Sir Walter. Notes on Alcohol in Brandy , 
Whisky and Rum. London : Vinton & Co., 1903. 
3lp . 2nd ed , 1904. 


GORDON , Nadia. Death by the Glass. A Sunny 
McCoskey Napa Valley Mystery. San Francisco : 
Chronicle Books , 2003. 269p. 


The second book in the series . 
GREULICH , Professor. Recipe Book for the Manu· 


facture of Wines , Liquors , Stomach Bitters , 
Whiskies , &c. Containing one hundred valuable 
recipes at Leipsig , Saxonia . Cheviot , Ohio : Louis 
Herting , cl880s. 24p . 


HARASZTHY , Agoston. Grape Culture , Wines , and 
Wine-Making. Reprint edition. With a Foreword 
by Stephen Krebs. Fairfield , CA: J. Stevenson , 
2003. X , 126p. 


This paperback reprint edition omits the lO·part 
Appendix of the original edition . 


___ . Treatise on the Culture of Grapes , and the 
Making of Wine. Written for the State Agri
cultural Society , by Augustin Haraszthy , Buena 
Vista Ranch , Sonoma County . Sacramento : State 
Printer John O'Meara , 1859 . 2lp. 


This is the pamphlet, ''Report on Grapes and Wine 
of California ," referred to by Gabler in his 
annotation to G23132. See illustration rear cover. 


HARGRAVE , Louisa T. The Vineyard: Pleasures 
and Perils of Creating an American Famil y 
Winer y . New York: Viking , 2003 . 254p. 


HEDDLE , Enid M. and DOHERTY , Frank. Chateau 
Tahbilk . Stor y of a Vine yard , 1860-1985. Mel· 
bourn e: Lothian Publishing , 1985. 


HEDRICK , U. P. Fruits for the Home Garden . 
Oxford Universit y Press , 1944. l 7lp . 


Includes a chapter on grapes . 
HEGGAN , Christiane. Enemy Within . Ontario : Mira 


Books , 2000 . 403p . 
A murd er myster y set in Napa Valle y. 


HENDERSON , A. An Essa y on the Making of Wine . 
Sydne y: Duncan , 1844. 2nd edition. 30p . 


HENDERSON , Alexander. The Histor y of Ancient 
and Modern Wines. Facsimile Reprint. Baltimore: 
Bacchus Press , 1992. 500 copies. 
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HERMAN , Sandine and PASCAL , Julien . Mouton 
Rothschild. The Museum of Wine in Art . Trans· 
lated by Adrian Shaw. Photographs by Peter 
Knaup. Paris: Imp. Nationale , 2003. 29lp . 


HOW to Make Liquors , Wines and Beers. Toledo , 
Ohio: Universal Distributing Co., 1919. 2nd ed , 
revised . 46p . 


HOW to Make Wines , Beers and Liquors at Hom e. 
Old-reliable home·made wines , beers and liquors , 
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tion only. Good-pure-wholesome. Published for 
the Trade. 1919. 30p. 


HUSENBETH , F. A Guide for the Wine Cellar ... 
G24590 . Also an 1839 edition. 


HUSMANN , George C. Home Manufacture and Use 
of Unfermented Grape Juice. USDA Bulletin 
No.644 . 1915. 16p . 
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Vessels. Williamsburg , VA: Colonial Williamsburg 
Foundation , 1994. 134p . 
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Baile y, Publisher . 


IRONDEQUOIT Wine Company . Product s of th e 
Vine - A Word about Wine . A booklet issu ed by 
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Irondequoit Wine Co., 1910. 29p. 
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Historical Overview. Los Angeles: Historical 
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2003. Pp.249-300. Illus. 
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LYLE , John. Catalogue of the John Lyle Collection of 


Books on Food and Drink , to be sold at Auction 5 
June 2003 . London: Bloomsbury Book Auction , 
2003. 75p. Illus. 
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MAGRINI , Guelfo. Brunello di Montalcino. Verona: 


Morganti Editore , 2003. 285p. 
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Directory: containing full and practical instruc
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New Edition. London: Sherwood , Gilbert & Piper , 
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the Origins of Viniculture. Princeton: Princeton 
University Press , 2003. 365p. 
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MORLEY, Christopher [1890-1957]. Epigrams in a 
Cellar. Oxford: B. Blackwell , 1927. 4p . 500 copies. 
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Press , 1934 [?]. lOp . 100 copies. 
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PALLEON, M. Liquor Manufacturing. Paris, cl900. 


57p. 
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[4], 20p. 


PEGGE , Samuel [1704-1796] . The Question Consid
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and Answered , by the Hon. Daines Barrington. 
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pp.53-95 . See illustration p.7. 


PEART , Jane. Promise of the Valley. Grand Rapids: 
Zondervan , 1995. 282p. 
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REACH, Angus. Claret and Olives. 1852. G35710. 
Also published in 1853. 


RELLING, William. Sweet Poison. New York: 
Walker & Co., 1998. 230p. 
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l 75p. Also , New York: Scribner , 1959. 
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Translated from the original German and revised 
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48p. 


SCOTT, James M. Vineyards of France. G37860. 
Collector 's Book Club Edition: Limited De Luxe 
edition, 50 copies , signed by author and artist , in 
a leather binding. 


SMITH, Jack. The Wine Critic 's Choice. St. Helena , 
CA JM Press, 2002. 259p. 


A novel. 
STAHL , William. How to Prevent and Destroy 


Diseases and Insects Affecting Grapes. Quincy , IL. 
cl880s. 28p. 


STRICKLAND, Patsy. One in a Millennium. The 
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Facsimile Reprint , 1973. Largo , FL: Pugs· 
worth Press. 


TOLL , Emily. Murder Will Travel. New York: Berk· 
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TROWBRIDGE , J. M . The Cider Makers ' Hand 
Book. A Complete Guide for Making and Keeping 
Pure Cider. New York: Orange Judd , 1890. 119p. 


Included for its introductory chapter on wine 
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G42545. Facsimile Reprint. London: Peter Willi s, 
1990. 500 copies. 


_ __ . Facts about Sherry... G42550. Facsimile 
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compounding and the general ins and outs of the 
liquor business . St. Louis , MO: 1898. 117p. 


Contains material on wine. 
WILLIAMS , George F . Home Made Wines for Famil y 


and Medicinal Use. New Philadelphia , Ohio , 1915. 
38, [6] p. 


WINE and the Wine Trade! A Reprint from th e 
"Edinbro ' Review " No.257 , of July 1867, and 
recommended by Mssrs. Wyndham to the earnest 
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in Australia . West Maitland : Henry Thomas , 1868. 
28p. 


WINE Journal. With Paintings by Wayne Ensrud. 
New York: GMG Publishing , 1996. 127p . 


WOODWARD , G.R. ABunchofGrapesfromAncient 
Greek Vineyards Crushed into English Measures . 
Highgate Village: Privatel y Printed , 1929. 14p. 


120 copies . 
YOXALL, Harry W. In Memoriam: Andre L. Simon 


1877-1970 . London: Straker & Sons , Printers. 
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XI. The ~eflion conjidered, whether, E 11f!.land formerly 
produced any Wine from Grapes. By the R everend 


Mr. Pegge. 


Read at the SocIETY of ANTIQUARIES, Feb. 24, 1771. 


I
T has been a prevailing notion, that Engl and formerly pro
duced fome wine; and fometh ing in fnpport of that opinion 


was offered to the Society in. 176 3, on tht intrudullion , pro


grefs, ftate, and condition, of the vine in England, and tlie me
moir was fo well received as to merit a place in th e Archaeolo 
gia *. A gentleman of gnat knowiedge, howe ver , a confiderable 
Antiquary, and a worthy member of the Society , has fince been 
pleafed to combat this notion, and to affign certain reafon s for his 
diifent, in that noble and very elaborate work OLferva ti ons on the 
more ancient Statutes, &c. p. 207, & feq. Whence it iliou ld feem 
a duty incumbent upon me, either to give up the point in quef 
tion, or to invalidate his arguments; and the latter, lmder the 
Society's favour, I propofe here to attempt, with all proper defer
ence and regard to the foperior abilities of the Honour able and 


rer y learned Mr. Barrington. 
I CAN agree readily with our author that the Statute 9 E. III, 


or A . D. 133 5, which reftrains foreigners from exporting wine, 
does not necdfarily imply that fuch wines were of Engli{h 
growth; for we do not find in our hiftori es, th at the preceding 


• Vol. I. p. 319. 
years 
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