




























































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 . 




