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Frona Eunice Wait: "Herculean Deeds of Worthwhile Achievement" 
by John Maher 


[Along with Agoston Haraszthy's Grape Culture. Wmes. and Wme·Making (1862), George Husmann's Grape Culture and Wme·Makingin 
California 0888), T. Hart Hyatt's Handbook of Grape Culture(1867), and Emmet Rixford's The Wmepress and the Cellar (J 883), Frona Eunice 
Wait's Wines and Vines ofCah"form'a (1889) make up the unquestionable cornerstones ofCaliform'a wme literature . It may seem strange that 


our author of this first in·depth study of Frona Eunice Wait, new Tendril John Maher, was born 1n Argentina , grew up 1n Peru, educated in 


England, lectured at the University of London, and now Jives in Valencia, Spain , where he has more than a keen interest 1n the wines of the 


area. But, read on .... - Ed.] 


Frona as a Footnote 
RONA EUNICE WAIT [1859-
1946] first entered my 


l:l~~~~~~21 conscio usness in 2007 as a 
~ passing reference in a 


·--=----,~~,1.;:n collection of articles on the 
~11!:rl~,Jiffl!~~I wines of the Valencia region 


in Spain that I was prepar · 
ing for publication. I felt 
that I might not be alone in 


ot knowing who she was , 
and so set about adding a 


footnote. I discovered that she was the author of a 
significant nineteenth-century book about Californian 
wine, Wines & Vines of California, or a Treatise on 
the Ethics of Wine Drinking(S.F.: Bancroft Company, 
1889; reprinted Howell-North Books, 1973), a work 
described by Thomas Pinney in the WTQuarterly 
(July 2005), as "full of information and must still be 
read by anyone with an interest in the history of 
California winemaking." 


I was also intrigued by the opening lines of "A 
Competitor," a squib by Ambrose Bierce: 


Mrs. Frona Eunice Wait, 
My legs are not so very straight; 
My spine, I'm sorry to observe, 
Maintains a most rebellious curve; 
My neck is skinny, and my bust 
Would justify a husband's trust. 


At the time I was unable to establish what was 
behind Bierce's satirical verse, and surmised that it 
was something to do with votes for women. In the 
footnote I vaguely left it as "her involvement in 


women's issues." My curiosity had been pricked , 
however. I bought and read a copy of In Old Vintage 
Days, a novel which Frona Eunice Wait (now as Frona 
Eunice Wait Colburn, and in her late seventies) had 
lavishly produced in 1937 by the eminent San 
Francisco printer John Henry Nash. The novel is 
perhaps more interesting for its insights into the 
agricultural and commercial lives and challenges of 
the winegrower protagonists than as a work of fiction, 
but it does convey her lasting interest in, and affection 
for, the wines of California. The foreword specifically 
refers to Wines & Vines of California and her return 
"to the scenes of my first attempt at authorship." 


I am almost ashamed to confess in the bibliophile 
pages of the Wayward Tendrils Quarterly that it was 
while preparing an ebook edition of Valencia.. Land of 
Wine that I renewed my acquaintance with the rele
vant footnote. I had another go at finding out about 
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Frona Eunice Wait, and what lay behind the Bierce 
poem. There proved to be far more information 







available four years after I had first struggled to find 
her history. As I began to piece together the jigsaw, a 
picture gradually emerged of a remarkable person and 
life, in which Californian wine was merely one 
constant among a dizzying array of enthusiasms, 
activities and achievements. She seemed, in her epic 
and multi-faceted career, almost to embody the rise 
and development of the state of California itself, from 
rough and ready frontier country to dynamic 
pacesetter. 


Frona Eunice Wait and the Chicago World's Fair: 
"Head Venus-herder of the State" 


I 
was finally able to establish the context to Bierce's 
lines. It was not about women's suffrage, though 
this was a subject on which Frona Wait held 


characteristically strong views, but a response to a 
typically inspired piece of promotion. It transpired 
that Frona Eunice Wait was "an alternate member of 
the National Board of Lady Managers" for the Chicago 
World's Fair of 1893, in which capacity she was the 
driving force behind the California Room in the 
Woman's Building. "This room had been planned, 
designed, and exhibits therefor secured, by Mrs. Frona 
E. Wait, of San Francisco," was the summing up of the 
Final Report of the Caliform·a World's Fair Commis
sion. The success of the California Room-variously 
known as the Redwood Room or the Cactus Room, as 
it was panelled in redwood and the "coloring and 
decorative scheme" were inspired by the cactus-was 
the culmination of an arduous undertaking by Frona 
Wait. There were the usual personal and financial 
tensions characteristic of committees of this kind. I 


think it is also possible to surmise that Frona Wait's 
combination of efficiency and verve may have been 
viewed as high-handedness and limelight-seeking by 
some of her more staid and socially elevated fellow 
members. It might be imagined that references such 
as that in the Sacramento Daily Union (17 February 
1893) to the "unaided efforts of Mrs. Frona Eunice 
Wait" may not have been universally well received by 
the other Lady Managers: 


There is one place in the World's Fair where 
California will lead and that is in the Woman's 
Building. Through the unaided efforts of Mrs. 
Frona Eunice Wait, alternate Lady Manager of 
the National Commission, this State has secured 
the first choice of the three reception-rooms on the 
second floor of the Woman's Building, and she has 
secured contributions to the amount of $20,000 ... 


The San Francisco Call (11 April 1893) reported 
"Mrs. Waite [sic] said she was credibly informed that 
M. H. de Young had stated that he would pay $10,000 
if necessary, to prevent her from taking charge of the 
California Room in the Woman's Building." Illumi
natingly , the same article reported that the fourteen 
contributors of items for the California Room were 
"enthusiastically in favor of Mrs. Waite [sicl, and said 
they wanted her to have complete control and 
supervision of the exhibit." The same paper on 18 
April 1893 announced that "the long dispute between 
Mrs. E. Frona Wait and the board of Lady Managers 
of the World's Fair Commission has been settled at 
last by the voluntary retirement of Mrs. Wait from all 
active part in the work." Frona Eunice Wait did, how-


THE CALIFORNIA ROOM 
honored for its novelty of design and finish , 


with its highly polished redwood wainscoting and much admired 
parquetry floor, an 'uncommonly large ' bear-skin rug and hand


carved furniture, all enhanced with vases of growing cacti, 
paintings by California artists, and the great seal of the State 


hung above a massive, richly framed glass plate mirror 
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ever, eventually win the day, using the funds she had 
raised to deliver and set up the California Room. 


It is perhaps the article in the San Francisco Call 
(22 Feb 1893) announcing Frona Eunice Wait's idea of 
a "highly interesting beauty contest" to find and sculpt 
the "most perfect type of physical beauty among the 
native daughters of California"-the competition to 
find a "California Venus" that inspired Ambrose 
Bierce's satirical wit (the last verse of "A Competitor" 
begins "Mrs. Frona Eunice Wait,/ Head Venus- herder 
of the State")-that best suggests the preeminence 
that Frona Wait had established among the California 
members of the Woman's Board of the World's Fair 
Commission. The article continued: 


Mrs. Waite [sic] is widely known as an alternate 
member from California of the Woman's Board of 
the World's Fair Commission and as the author of 
the plan of finishing one of the reception-rooms in 
the Woman's Building as a California Room. From 
her plan, by the way, sprang the movements 
among the women of New York and Ohio to 
furnish similar rooms , and this plan suggested to 
Princess Christian of England, Mme. Carnot of 
France, and the Empress of Japan the idea of 
furnishing other parts of that building in 
conjunction with other women of their own 
countries. 


Her name was broadcast far and wide. The West 
Coast Times of Canterbury, New Zealand, wrote on 2 
May 1892, "Mrs Frona Wait, one of the lady managers 
of California, has offered to finish in redwood one of 
the large reception rooms in the Woman's Building." 


In addition to the global impact of her plans for 
the California Room in the Woman's Building, her 
idea for a "California Venus" contest apparently 
caused an immediate frenzy among the young women 
of California, observed with amused delight by 
commentators. All contestants' photographs and 
measurements were to be sent to Frona Wait-her 
views on female beauty were held with characteristic 
firmness; the ideal woman should measure "Height 5 
feet 6 inches, weight 145 pounds, bust 36 inches, waist 
24 to 25 inches, hips 46, wrist 6, ankle 8, calf 14; she 
should wear a 4% shoe and a 6 glove." 


As I was looking into the 
fascinating story of the 
"California Venus," quite a 
melodrama in itself, I began to 
ask myself larger questions 
about Frona Eunice Wait. 
Where had she come from to 
write first a work on California 
wine and then turn into the 
force behind the California 


M .. r..xu E=k< w,11.. Room in the Woman's Building 
S.F. Call, Dec.1896 of the Chicago World's Fair, 
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rendering the cream of Californian female society into 
frustrated and ineffectual bystanders? 


From Woodland to Walla Walla 


M
y interest in Frona Eunice Wait had now 
moved from being essentially wine-related to 
embrace a broader desire to find out as much 


as I could about her. Thomas Pinney had written 
accurately in his 2005 WTQ article, '1n the course of 
her long life she did many remarkable things, 
beginning with her work as the first woman reporter 
on the San Francisco Examiner; later she worked for 
the San Francisco Call and the San Francisco 
Chronicle." However, the title and tenor of the article 
rather convey a picture of an imposingly comfortable 
grande dame-authoress, committee lady and 
banker's wife. This is a reflection of an image that 
Frona Wait had carefully cultivated since her second 
marriage in 1900, but it does not reflect the epic 
dimension of her life. The constructed narrative is 
well expressed in an article by Agnes Manney Tenney 
in the February 1926 Overland Monthly I Out West 
Magazine, "Mrs. Frona Eunice Wait Colburn, A 
Typical Western Woman Yet Different." This piece 
includes a description of the sixty-six-year-old Mrs. 
Frederick H . Colburn as "a tall, superbly erect 
gentlewoman who moved gracefully through the 
rooms of her obviously cared-for home." Doubtless as 
communicated to the author by her subject, the article 
suggests that this derives from well-born and wealthy 
parentage. It is stated that her father "James 
Lafayette Smith, whose ancestors, the Knoles family 
of Booneville, Tenn., were Hugenot refugees from 
Provence, France, arriving in America before the 
Revolution, came to California in 1850, and was an 
extensive owner of mines and cattle," while "Mrs. 
Colburn's mother was Susan Kelly Norris, daughter of 
Elizabeth Adams, a descendent of John Quincy 
Adams , and inherited the ancestral characteristics." 
It charts a Whiggish historical narrative in which the 
subject's "girlhood was moulded in the direction which 
later was destined to reflect upon her creations." 


And yet, why would an extensive owner of mines 
and cattle arrive and settle in rural California in 
1850? Eunice Sophronia ("Frona") Smith was born on 
19 August 1859 in Woodland, Yolo County, in the 
greater Sacramento Valley. The first resident, the 
Kentuckian "Uncle Johnny'' Morris, had come tow hat 
would later become Woodland in 1851. The town plat 
of Woodland was not filed until 1863. The local history 
site states: A few Americans moved into the lower 
Sacramento Valley in the early 1840s, settling on land 
granted to them by the Mexican government, but none 
of them came to what is now Woodland until after 
1850, the year California became a state and Yolo 
County was established. 







The whole of Yolo County had a population of 
4,716 in 1860 according to the census of that year . 
Frona was born not long after the inclusion of 
California as part of the U.S.A. Just as the state itself 
began with rough and ready immigration, it is fair to 
assume that Frona Eunice Wait 's early years were not 
spent idyllically scampering around vineyards . The 
gold-driven early immigration "stopped short of Yolo 
County .. . of all the counties bordering the Sacramento 
River , Yolo County maintained the slowest popµlation 
growth ." 


That the Smith family did not prosper here can be 
deduced from the fact that they are next encountered 
in Dayton , near Walla Walla , Washington. Here 
Eunice Sophronia Smith married John Courtland 
Wait on 3Augustl875 ,shortlybefore her 16th birthday . 


Dayton was at the time little more than a stop on 
the stage line , a town of "hardscrabble settlers ": 


Dayton was nonetheless an uncivilized place of 
materialist ambition enveloped in dust from 
never-ending winds . The school closed when resi
dents refused to pay taxes . 'Young hoodlums ,' the 
loutish offspring of prosperous farmers , loitered 
about and 'soiled doves ' occupied their own well
patronized quarter , separated from respectable 
folk by an appropriately festering ditch . 


The population of Dayton was 526 (106 families) 
by the spring of 1877, according to a report filed by 
the county assessor . The 1880 United States Census 
gave Dayton a population of 996 . 


This same census identified the twenty-year -old 
E. S. Wait as being a housewife with two young 
children , one daughter, Myretta ("Etta "), aged five 
and an eleven-month old baby (incorrectly identified 
as a girl named Bessie , but in fact a son, Sylvester 
James , known as "Vessie"): 


Died in this city , Oct 18th , 1880, Sylvester James , 
only son of J.C. and Eunice S. Wait , age lylm20d . 
Last Saturday evening , Vessie , only son of J .C. 
and E.S. Wait , fell into a pan of hot water and was 
severely though not fatally scalded about the head 
and shoulders. The little fellow had been croupy 
for several days and in the excitement following 
the accident caught a little cold which brought on 
a severe attack of the croup . Never very strong , he 
was unable to withstand these joint afflictions , 
and sank peacefully to rest Monday morning . Mr. 
Wait was at Spangle , Spokane county , but in 
obedience to a telegram , reached home Tuesday 
evening. The funeral took place Wednesday , from 
the M.E. Church , Rev . J .C. Van Patten officiating. 


Getting on the Staff 


W
ith this sad incident , the first part of Frona 
Eunice Smith Wait's life can be said to have 
concluded. She is next to be encountered back 


in California. Her steps can be followed by her 
autobiographical article "Getting on the Staff ' in th e 
November 1923 issue of Overland Monthly I Out West 
Magazine , along with the February 1926 article by 
Agnes Tenney previously referred to. According to 
Tenney , "at the age of twenty , pecuniary reverses 
prompted her to seek a future in the writing world . 
Engaging with the 'Santa Rosa Republican ' .. . Mrs . 
Colburn learned the rudiments of construction work 
as a typesetter ." Frona Eunice Wait Colburn herself 
refers to this period as follows , "I learned to set type , 
and worked two years at the case. After that I went to 
the Bancroft Company [San Francisco]. " 


Behind these bald terms and mention of 
"pecuniary reverses " lay the drama of the young 
Frona Eunice Wait fleeing Washington and her 
marriage to make her way in the world following the 


Census Records1880 Census Dayton , Columbia , Washington . Page 121B 


Name Race 


WAIT ES W 
" Etta w 
" Bessie S W 


Sex 


F 
F 
F 


Age Re lat 


20 
5 Dau 
11m Dau 


John Courtland Wait was the son of gristmill 
owner Sylvester Mather Wait. The two children 
appear to have been named after John C. Wait's sister 
Myraetta and Frona 's father-in -law. There seems 
little in this picture of frontier family life- volunteer 
militias had been organized in Dayton in 1877 for 
protection during the Nez Perce War-to suggest the 
future career of Frona Eunice Wait. Only a couple of 
months after the census, tragedy struck the Wait 
household . The infant Vessie died following an 
accident with hot water: 


Mar 
Sta 
M 
s 
s 


Occupation Self 


Keeps House Cal. 
----------- Wash . 
........................ Wash . 


Place of Birth 
Father Mother 


Misso. 
Oregon 
Oregon 


Tenn. 
Cal. 
Cal . 


death of her infant son. 1880 was also the year that 
her parents divorced , having separated in 1878. It 
was acrimonious.James Lafayette Smith claimed she 
was having an affair with the town doctor . The night 
watchman testified that he saw men coming and going 
all hours of the night to her house . He tells of a 
conversation with her where she says she could, "part 
a dozen families inside a half an hour. " There were 
five children: in descending order of age Frona , 
Lorenzo , James , Norah and Frances May , aged nine . 
Frances was the only child that had continued living 







with the mother, but James Lafayette subsequently 
received custody. In his testimony he stated: 


She refuses to dress the child Frances May in a 
comfortable manner and lets her run neglected 
about the street. The child is a cripple. Has had 
her leg amputated above the knee . She has been 
sick about four years and has needed much 
attention and care. I have had to buy her clothes. 
Defendant had some money when we separated. I 
have paid the child Frances's doctor bills and 
medicine in large sums. Got her clothes last 
winter and given her presents from time to time. 
As long as I keep my health I am able to take care 
of my minor children as I always have done it. 


These cannot have been comfortable times for 
Frona Eunice Wait. It is hard to establish from her 
subsequent long writing and public career that she 
had ever spent time in Washington. The only fleeting 
reference I have found is in "Getting on the Staff' : 


With all this preliminary training it is not 
surprising that the first article I submitted was 
accepted. It was an account of a love affair I had 
witnessed among the Nez Perce Indians. The story 
appeared in a Sunday issue of the Morning Call, 
and I was paid $25 for it. 


In the official version , hers is a story of smooth 
and inexorable advancement. Again, from "Getting on 
the Staff ' : "My first salary was $1. 7 5 a week , the only 
time in my life I was ever overpaid. Eighteen years 
later when I quit the newspaper game , I was earning 
$300 a month ." She referred to her time at the 
Bancroft Company as being where she "learned the 
mechanics of bookmaking. I also learned the division 
of words , capitalization , punctuation and the other 
niceties of composition. I handled a great deal of 
manuscript and noted the style of well known 
writers ." 


It seems probable that it was in her apprentice
ship in typesetting and book production that Frona 
Eunice Wait began to gain the education, indeed 
erudition , that would stand her in such good stead as 
journalist , author , lecturer , debater and prominent 
Californian. Her autodidactic opportunities rose 
further when she began working at the Bancroft 
Company . This publishing company had been passed 
on by the historian and ethnologist Hubert Howe 
Bancroft to his brother A.L . Bancroft in 1868 . Hubert 
H. Bancroft dedicated himself to a great history of 
California and other works focusing on the native 
American traditions of the Pacific coast. He worked 
with a team of researchers to enable his great output , 
and it is probable that Frona Eunice Wait came under 
his wing . She stated herself that 


she owes much to the association and personal 
guidance of Mr . Hubert Howe Bancroft, when in 
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the early part of her career she was in constant 
contact with men of similar importance in the 
literary field . 
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ETHICS of WINE DRINKING 
~~BY~ 


FRONA EUNICE WAIT. 


SAN FRANCISCO, 


THE BANCROFT COMPANY. 
125259. 


' The work is a very excellent one and does credit to both author and pub


lisher. It is endorsed by the State Viticultural Commission , and is valuable 


because it deals with wine from the standpoint of the drinker , rather than the 


maker . In paper, 50 cents ; limited number in cloth, $1.' - S.F. Alta, Oct 1889 


The Bancroft Company commissioned and pub
lished Frona Eunice Wait's first book in 1889, Wines 
& Vines of Califorma , as well as ensuring its 
commercial success by preselling to the relevant 
wineries the print run of 500 copies. The publication 
marked the culmination of an extraordinary personal 
journey in that decade . Over its course she had moved 
from the production side to the editorial side in the 
male-dominated worlds of printing , journalism and 
publishing . This required cunning as well as ability : 


and only the other day a bright young woman , 
Frona Eunice Wait , who had worked her way , step 
by step, from the type-font to the editing of a 
department, said to me : "Oh, yes! I find that the 
more obscure that I make myself the better it is 
for me. Men don 't like to feel that a woman is 
around when they are busy at their work, and so 
I dress plainly and keep all the rustle out of my 
skirts that I possibly can. 


She also wrote vividly of the various ruses sh e 
deployed in getting her big break in journalism , the 
covering of Governor Bartlett's inaugural ball in 







Sacramento. Since Bartlett was inaugurated and also 
died in 1887, that helps to ascertain when she was 
finally put on the staff of the San Francisco Examiner 
(having received offers from the Call and the 
Chronicle in the wake of her Bartlett scoop) . She thus 
became in 1887 one of only two female staff journal· 
ists in San Francisco , having been on a $5 retainer 
previously , supplemented according to the space her 
copy occupied in the paper . 1887 was also the year 
that George Hearst , after being elected to the Senate , 
gave the Examiner to his son William Randolph . 


She had previously impressed her male colleagues 
with her grasp of international affairs , having proved 
herself the only correspondent equipped to editorialize 
on the Panjdeh Incident in the "Great Game " of cloak 
and dagger rivalry over the control of Central Asia 
that was played by Britain and Russia throughout the 
nineteenth century . The Panjdeh Scare brought the 
two countries to the brink of war in 1885. Frona 
Eunice Wait went on to write anonymous editorials on 
world affairs to a readership that would not have 
credited that a woman could do so : 


If the great unwashed had known the sources of 
some of the comments on foreign affairs they 
would have gone up in the air , every prejudiced 
man among them . It will take a long time to make 
the public understand that a woman can think in 
terms of world consciousness . 


By 1890, then , Frona Eunice Wait had achieved 
professional success . It was in this year that she was 
appointed a Lady Alternate to the Board of Lady 
Managers for California of the World 's Columbian 
Commission . The San Francisco Call of 8 July 1890 
included in its list of "some of the local 400" who 
attended the glittering first night of the play "Captain 
Swift " at the Baldwin Theatre , as the occupiers of Box 
3, "E. J . Baldwin , the Misses Anita and Bertha 
Baldwin , Mrs . Frona E. Waite [sicl , Miss Waite [sic], 
Baroness von Wrede , Kuhne Beveridg e and daughter ." 
This is also a rare instance of Frona Eunice Wait 
being seen in public with her daughter , indeed the 
only reference to them jointly that I have come across . 


Wine, World's Fairs, Women, Writing and More 


The 1890s saw Frona Eunice Wait active on a 
dizzying array of fronts. There is a sense of 
someone straining every sinew to make a good 


living and a good name for herself . As we have seen, 
she was at the forefront of all aspects of the California 
Room in the 1893 Chicago World 's Fair between 1890 
and 1893. Wi"nes & Vines of Caliform ·a saw her 
increasingly recognized as a significant defender and 
promoter of the wines of the state. The Pacific Wine 
and Spirit Review of January 26 1891 includes this 
reference: 
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An article in the 'Argonaut' of a recent date , 
descriptive of the Inglenook vineyard has been 
widely read by the wine producers and merchants 
of this State . The excellence of the Inglenook 
wines , the beauties of the vineyard and th e 
completeness of the vaults were all described in an 
exceedingly apt and convincing manner. The 
article in question was written by Frona E . Wait e 
[sic] ... 
At the same time , she was becoming a spoke s· 


woman for women 's issues . She was appointed a 
"Special Agent of the Labor Bureau to inquire into th e 
condition of the working girls and women of this city ." 
The qualit y of her work was as sterling as ever . The 
Biennial Report of the Bureau of Labor Statistics of 
California for the years 1891-92 stated : 


In conclusion , I desire to make public acknow ledg· 
ment of indebtedness to Deputy Charles W. 
Adams for faithful and untiring devotion to duty , 
and to special agents T. B. O'Brien for aid in 
important work and for data gathered , and Mrs . 
Frona E . Wait for valuable services and intelligent 
assistance in both field and office. 


In 1893, on the back of her achievements in that 
year 's Chicago World 's Fair , she was appointed by San 
Francisco Mayor Ellert as "temporary chairman of the 
Woman 's Auxiliary of the proposed Mid-winter Fair ." 
She must have been gratified that the 1894 Mid· 
winter International Exposition contained a Viti
culture Palace that was "without doubt the most 
harmonious and effective exhibit of wines and 
brandies ever made in California or in any oth er 
Exposition ." 


From the mid· 1890s she was active in the Free 
Silver Movement. In a brief aside conveying Frona 
Eunice Wait 's characteristic all-embracing range , the 
S. F. Call (22 Aug 1895) reported, "Mrs. Frona Eunice 
Waite [sicl was presented and spoke briefly about 
European finances and the ind emnity settlement 
between China and Japan ." The Call (5 Oct 1896) 
reported, "Mrs. Frona Eunice Waite [sic] has been 
authorized by the campaign committee of the Silver 
Party to organize the women of San Francisco into 
auxiliary clubs to assist in the work of distributing 
literature and securing votes for silver. " In between 
these reports , on 18 July 1896, the same paper told its 
readers that Frona Eunice Wait "will lecture on 
Health and Beauty. " In December 1896, the Call had 
''Mrs. Frona Eunice Waite [sic] signifying her desire to 
speak again for the cause of Cuba ." The Mechanics ' 
Institute Report for January 1897 referred to Frona 
Eunice Waite [sic] giving an illustrated lecture on 
"Cuba and the Cubans ." 


As if all that were not enough , 1897 was also the 
year of Frona Eunice Wait's very different second 
book, Yermah , the Dorado, dedicated to "the memory 







of my dear father, James Lafayette Smith. " Alongside 
Frona Eunice Wait 's energy and efficiency there was 
a mystical , spiritual dimension not unusual for the 
time , which this novel , with its mystical Dorado 
-around which she published three separate 
books-represents. The Dorado concept derives from 
the notion of a lost , ancient, idealized Californian 
people come from Atlantis. A review in The Bookman 
in 1898 began: 


The first impression of the book is the enormous 
amount of study it represents. Every page is laden 
with the fruits of the author 's research into 
antiquities , gathered even from sources as remote 
and as elusive as the origin of symbolism in 
religion . It is , however , the history and the 
tradition of California which furnish the leading 
motive of the work . 


The reviewer finished the assessment with the 
statement, "But it is hardly as a story that Mrs . 
Wait 's work will claim serious attention. It must be 
rather by reason of its learning , its mysticism , and its 
poetic quality. " Others were less kind. Another 
reviewer wrote , "It is saying little to say that this is 
the most absurd volume ever printed on the Coast. " 


Even in this, it might be said that Frona Eunice 
Wait was quintessentially Californian. Her researches 
into Native American myth under Hubert H. Bancroft 
had chann elled a fin-de-siecle mythopoetic sensibility 
that it is all too easy to overlook in the committee lady 
and future banker 's wife . Her recollections of the 
literary scene of this period show her to have been an 
active participant. 


Meanwhile, Frona Eunice Wait continued to 
promote Californian wine in the eastern states. The 
S. F. Call (28 Dec 1898) reported under "Californians in 
New York" that "Mrs. Frona Eunice Wait is at the 
Waldorf , where she will make her headquarters while 
lecturing in this city for the California State Board of 
Horticulture ." In February 1899 she explained to the 
House Commerce Committee the interest of the wine
growers of the Pacific coast in the construction of the 
Nicaragua canal , in order to enable Californian wines 
to compete with Spanish wines in the French import 
market. 


At the same t ime she was involving herself and 
the women of California in the planning of the state 's 
Golden Jubilee celebration : 


The Women Will Work. 
Mrs. Frona Eunice Wait Pledges the Efficient 
Support of the Sisterhood . 
Mrs. Frona Eunice Wait , a thoroughly representa
tive California woman, who has had much 
experience in matters of this kind, she having 
been one of the National Commissioners of the 
late World 's Fair at Chicago , is thoroughly pleased 
with the grand project in view to celebrate 
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California's golden jubilee as a sovereign Stat e of 
the Union. When seen on this subject yesterday 
she said : "It is a brilliant conception , and there is 
no reason why it should not be carried out to a 
most successful conclusion . In such an under
taking , of course , the women of the State will be 
expected to do their share to contribute to the 
success of the enterprise , and you may take my 
word for it that the women of California will not 
be found wanting when it becomes time for them 
to do their part in making a creditable showing for 
their beloved State . 


From Frona Eunice Wait to Mrs Frederick H. Colburn 


The arrival of the new century saw her involved in 
another World 's Fair, the 1900 Paris Exposition 
Universelle , but that year saw a far more 


significant moment in the trajectory of Frona Eunice 
Wait . She became Mrs. Frederick H . Colburn on 31 
October 1900 , on marrying for a second time . Mr . 
Colburn is the banker referred to in the title of 
Thomas Pinney 's "The Junior Enologist & the 
Banker's Wife" (WTQ July 2005). That profession lay 
some time in the future at the time of the marriage . 
At twenty-nine, having been born on 21 June 1871 in 
New Hampshire , Frederick H . Colburn was 
considerably younger than his forty-one-year-old 
bride, and was just five years older than her daught er . 
He had been to high school in Brattleboro , Vermont , 
and at the age of sixteen entered the employ of the 
Springfield Printing & Binding Company of Spring
field , Massachusetts. He worked there for a decade , 
and then in 1898 headed to Alaska , before arriving in 
San Francisco, still struggling to make his way in the 
world . It was not until 1905 that he became assistant 
secretary of the California Bankers Association . At 
the time of the marriage , it was his wife who had the 
greater material means and reputation . The marriage 
should be seen as reflecting Frona Eunice Wait's 
adventurous, poetical side rather than consolidating 
her social ascent. The wedding itself was by no means 
conventional, as the reference below to a second 
wedding ceremony performed by a medium indicates . 
The following is the affectionate tribute , "'Frona 
Eunice ' a Bride ," in The Pacific Wine & Spirit Review 
of 30 November 1900 : 


The Winemen of the State will read with interest 
the announcement that their old time energetic 
and enterprising friend of the Viticultural 
industry of California , Mrs. Frona Eunice Waite 
[sicl, has changed her name and again become a 
blushing bride. The fortunate captor of her heart 
is Frederick Henry Colburn , of Springfield , Mass ., 
who is managerially connected with an English 
Syndicate doing business in Mexico and Central 
America. 
With the exception of the lamented Kate Field , th e 







former Mrs. Waite [sic] has done more to attract 
the attention of the people of the East to the 
vinous products of California than any other one 
woman. For a long period she traveled throughout 
the Eastern States representing the Board of 
Horticulture delivering illustrated lectures on the 
Wines and Vines of the Golden State. There is no 
doubt her work was of considerable value in 
arousing interest in the subject in fallow fields. 
The couple were married twice-first by a Civil 
Judge after which there was a spiritual service , 
performed by Mrs. Colby, a medium . The function 
was highly interesting and brilliant , surpassing 
anything of the kind ever seen in this city. 
We shall all miss "Frona Eunice " from her chosen 
work , but we cannot afford to be selfish , so she is 
bidden Godspeed to enjoy many years of 
happiness. 


Perhaps it was a shared background in printing 
alongside their rather different interests in Mexico 
and Central America that brought the couple 
together. Or they may have been conscious of a 
mutual psychological dependency . It is interesting to 
read from a short story by Frona Eunice Wait , 
published many years later in 1928, the sentence "He 
had a mother complex , and would , ifhe ever married , 
select a woman older than himself. " This gives pause 
for thought coming from a mother who had lost one 
child in infancy and had a distant relationship with 
her surviving daughter , as discussed below. 


The newlyweds had a dramatic honeymoon: 
On the author 's wedding tour with Mr. Frederick 
H. Colburn , into the tropics of Mexico and Guate· 
mala , 350 miles of which was on mule-back into 
the interior , they spent a night on the actual spot 
where the wonderful white king of her legend was 
said to have built a temple . Her stay in these 
regions permitted the continuation of her research 
which extended over all the important Museums 
of America, including the famous collection of the 
Due de Loubatin the Museum of Natural History , 
New York, containing Pre-historic American 
antiquities and books on the subject. 


The trip neatly merged Frona Eunice's interest in 
Native American mythology, and her vision of Dorado 
and the white king Yermah , with the more 
commercial interests of her husband . Though a 
biographical note states that "during the period 
between 1901 and 1903 he was engaged in the 
exporting of fine hard woods from Mexico and Central 
America and also served as manager of the Tabasco 
Agriculture Company ," these are the years when the 
rubber boom was at its peak. After the honeymoon a 
slim volume of twenty -eight pages by Mr. and Mrs. 
Frederick H. Colburn (illustrated with photographs 
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taken by the authors) was published by Planting 
Company Publications , La Zacualpa (the beautiful 
forest) of Soconusco . An Interesting and Authenti c 
.Description of a Mule-back Ride through the Quain t, 
Little Known Department of Soconusco , Mexi co. 
Despite these efforts , it would appear that Frederick 
Colburn 's Central American speculations did not 
prosper. The S. F . Call of 28 January 1903 included 
the announcement that "Frederick H. Colburn , a clerk 
of this city , filed notice of bankruptcy in the Unit ed 
States District Court yesterday . His assets are $220 
and his liabilities $724 ." These first few years of 
Frona Eunice Wait's second marriage were far from 
providing financial security , though she is on record 
as stating that she earned $300 a month as a 
journalist at around this time. In 1902 she was still 
engaged in journalism. There appeared an article 
signed by Frona Eunice Wait , and not Mrs. Frederick 
Colburn as subsequently, titled "The New Fashion 
Leaders " in Club Life , "a paper worthy to breathe 
through its pages to the public the greatness of 
woman 's work in the Woman 's Clubs of San Francisco 
and Alameda County." The journal's New Year 's 
greeting is a verse by Frona Eunice Wait which, while 
lacking any merit as poetry , is included here on 
account of the passing mention to the vine : 


Fair of face is she who sits 
'Neath vine-clad bowers in this sundown land . 
Eager and ready and willing to give 
To every woman a helping hand. 
She gayly kisses her finger-tips , too . 
And says from her heart , 
"Here 's my love to you!" 


Returning to the fortunes of Mr. Colburn , it would 
be interesting to know how he went from bankruptcy 
in 1903 to assistant secretary of the California 
Bankers Association in 1905, before going on to hold 
the position of secretary to the California Bankers 
Association from 1911 to 1925. From 1907 he also held 
the position of assistant secretary of the Associated 
Savings Banks of San Francisco. In 1911 he was 
made assistant manager of the San Francisco 
Clearing House , of which he was subsequently 
appointed manager in 1915 . He was also a charter 
member of the "Law and Order " Group. His most 
dramatic public moment was a murky intervention 
with a sledgehammer to exaggerate minor bomb 
damage at the outset of what would become th e 
celebrated "Tom Mooney Case." 


Yet, in 1904 he was Assistant Secretary and 
manager of the San Francisco Exhibit at the St . Louis 
World 's Fair . It is hard not to see the hand of Mrs . 
Frederick H. Colburn in this appointment, and quite 
possibly in the efficient undertaking of the 
responsibilities. 


It has not been possible to ascertain how the 







"ever-popular" Mr. Colburn began his lengthy career 
in banking. Mrs. Frederick H. Colburn relinquished 
her journalistic activities, in favour of lecturing and 
broader cultural matters, as she adopted the "Club 
Woman " persona that increasingly came to define her. 
Wine remained a feature of her life. As seen above, 
just before her wedding she had been involved in the 
1900 Paris Exposition Universelle: 


In 1900 [she] was employed by the California 
Commissioners to assist in the collection of the 
State Exhibit at the Paris International Exposi
tion, and at her urgent request, the California 
wine makers sent exhibits to compete with the 
ordinary wines of the world . The result was six 
gold medals and the establishment of the 
precedent of California wines being the best made 
for table use. 


Despite the personal and professional challenges 
posed by her becoming Mrs. Frederick Colburn, these 
were triumphantly overcome. Perhaps the apogee of 
her literary career was the "Frona Eunice Wait 
Colburn Day" celebrated by the Pacific Coast's 
women 's press association on 11 October 1909. This 
took the form of the reading and discussion of "the 
works of this California author." The proceedings 
opened with "Getting on the 'Local Staff (a personal 
experience)" by Frona Eunice Wait herself , no doubt 
an early version of her 1923 article. This was followed 
by "Financial and Other Editorials" presented by 
James K. Lynch , vice-president of the First National 
Bank of San Francisco, read by Miss Nevada Heffron . 
Then came a reading of "With the California Wine 
Makers" by Cavalier Andrea Sbarboro, president of 
the California Grape Growers' Association and of 
Italian-Swiss Colony. There was also music and 
readings from Frona Eunice Wait's verses , as well as 
from her "Dorado " stories. It must have been a grand 
moment for the fifty-year-old protagonist . 


Wine, Suffrage, Temperance and Prohibition 


A
s was shown by the involvement of the eminent 
Andrea Sbarboro in the tribute paid that day , 
wine was still very much part of Frona Eunice 


Wait's professional life. Despite having become 
accustomed to her unflagging energy, it was a 
surprise to come across a report in New Zealand 's 
Ohinemuri Gazette (10 June 1908) under the title 
"Woman 's Curious Profession. " The article reported 
that "Mrs. Wait was making a tour of the country on 
a commission to lecture in every [New Zealand] State 
regarding the wine industry of California. The 
Commission came to her unasked from the Governor 
of that State." Perhaps throwing caution to the winds 
on finding herself so far from home , we learn more in 
this brief snippet about her attitude and involvement 
than in virtually any other publication of hers beyond 
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Wines & Vines of Caliform ·a. It is worth quoting at 
length: 


To be a professional wine-taster and yet a strong 
advocate and follower of the strictest temperance 
principles; to take wine into the mouth all day 
long day after day , and yet never swallow it-this 
is the paradox which Mrs. Frona Eunice Wait , of 
California , has presented steadily for a period of 
ten years. 
That she sees nothing at all paradoxical in this 
unusual state of affairs furnishes a fresh element 
of interest in regard to her peculiar work. 
Mrs. Wait, who is one of the professional wine 
tasters in the world , was originally a journalist , 
and slipped into the work of critically tasting the 
wine which she had always held before in 
abhorrence, if not contempt , quite by accident; 
visiting near some vineyards she was asked to 
write a book about wines and wine making . 
Pleading her entire ignoranc e of the subject as 
reason for her refusal , which she did not wish to 
seem ungracious , she was surprised by an 
opportunity to spend six months in the vineyards 
studying the matter and at terms so advantag eous 
that she hesitated to persist in her refusal. By the 
time the period of study had expired and the book 
had been written she was a recognized authority 
upon wines and wine flavours . 
The work of professional wine-tasting came 
gradually to her after that. 
At the present time Mrs. Wait , whose technical 
opinion is highly valued by wine students all over 
America, is making a tour of the country on a 
commission to lecture in every State regarding the 
wine industry in California . The commission came 
to her unasked from the Governor of that State. 


"Wine as a Temperance Agent " is the title of 
chapter five of Wines & Vines of Caliform·a. The 
civilizing aspect of wine consumption , especially at 
home , as opposed to the ravages caused to health and 
home by saloons and their wares , was a key aspect of 
the promotion of wine at this time , as being associated 
with moderate consumption as compared to spirits. 
Prohibition and the women 's suffrage movement were 
making great headway across the U.S .A., California 
becoming the sixth state to extend the vote to women 
in 1911. Frona Eunice Wait was firmly opposed to 
both ca uses. Anne Benjamin writes in A History of the 
Anti-Suffrage Movement in the Um"ted States from 
1895-1920 a sentence in which the first word conveys 
the neglect to which Frona Eunice Wait had been 
subject outside the world of Californian wine: 


A Mrs. Frederick H. Colburn, press chairman of 
the San Francisco district of the Federation of 
Woman 's Clubs, wrote an article entitled , "80% of 
the Women in California Do Not Want the Vote ." 







She is extensiv ely quoted in the Journal and 
Republican of Lowville , New York, in October 1915 . 
What she says is intriguing . Having described Mrs. 
Frederick H. Colburn as being "widely known as a 
lecturer and an archaeologist " and having "written 
several books ," the article quotes her as saying: 


If we had a referendum now I would vote against 
suffrage , based on actual experience. 
You have only to consider the position of women 
before and since equal suffrage. Take their legal 
status: Before , a widow could file a homestead on 
her husband 's estate and exempt $5,000 from any 
debt whatever . Today , a wife may be sued for 
alimony; she must assume responsibility and pay 
rent and house bills if her husband fails to do so. 
It is possible for a husband to run her into debt . 
He may even buy a ring for another woman and 
make his wife pa y for it. A wife cannot exempt a 
single cent. And if her husband dies she is liable 
for his debts ... 
The effect on the individual woman has been 
marked . It has put lines in her face; sharpened 
her temper ; given her a hawk-like expression , and 
lowered the whole tone of the public relationship 
of men and women ... 
The thing that hurts me most is the silent , 
stunned attitude of men toward women today. 
They look at women as though wondering what 
she would do next. You see it in the attitude of 
employers of women, who no longer show them 
deference , since they now insist on taking care of 
themselves. 


One wonders whether her first marriage as a 
young girl to the unreliabl e John Courtland Wait , as 
well as her second husband 's bankruptcy in the early 
years of their marriage , may not underlie to some 
extent her heartfelt comments . 


Though , as we have seen , her views were based on 
more than concern at the powerful strand of support 
for the prohibition of alcohol that ran through the long 
fight for women 's right to vote , the two may well have 
been connected . Could the arrival of Prohibition have 
been the subject referred to in her account of the end 
of her friendship with the pioneering lawyer , Clara 
Foltz : 


Mrs. Clara Shortridge Foltz, Madge Morris Wag
ner and I were young women together. We were 
life-long friends and often met and exchanged 
views on life in general. Seldom did we agree, but 
we allowed each other elbow room good naturedly. 
For example Mrs. Foltz was an ardent suffragist. 
I was not in favor of woman suffrage at all. Mrs. 
Foltz said : 'Frona Wait , you are one of the 
brightest women I know , but you are all wrong on 
woman suffrage. All right , Clara Foltz , wait and 
see ,' I always replied . 
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The last time I saw Mrs . Foltz , she asked me to 
come and dine with her at the Palace Hotel , a 
spot we both loved . I took her a handful of 
LaFrance roses. After dinner , upstairs in her 
room, I said: 'Well , now Clara Foltz , what do 
you think of woman suffrage? ' She put her 
hands over her face and answered . 'Frona 
Wait , I am ashamed! " My answer was , 'Clara 
Foltz, I thought you would be ,' and so ended a 
beautiful friendship. 


New Woman(hood) and White Knights 


I
t is interesting to read that Foltz often used the 
phrase "new woman." She is recorded as having 
commented "that the reason there was so much 


talk about the new woman after 1893 is that th e 
[Chicago World's] Fair had stirred 'unusual activity in 
thought' ." Despite her views on women 's suffrag e, 
Frona Eunice Wait's forceful physical and intellectual 
presence can be seen as quintessentially representa
tive of the "new woman ." 


Barbara Babcock 's Woman Lawyer: The Trials of 
Clara refers to Jack London 's "heroines and their 
strong adventurous natures ,'' recommending Andrew 
J . Furer 's article "Jack London 's New Woman:A Littl e 
Lady With a Big Stick. " Furer posits that London was 
"an ardent feminist. " He further explains that the 
heroine of London's first novel , A Daughter of the 
Snows(1902) was named Frona , and "Frona Wait was 
said to be the model for an independent, physically 
strong woman. " Frona Eunice Wait did give a talk to 
a convention of the League of Western Writers in 1929 
on her "close friend " Jack London. Frona Wels e 
certainly shares Frona Eunice Wait's views on women 
and politics, "I am no woman 's right's creature ; and I 
stand , not for the new woman , but for the new 
womanhood. " 


To the modern reader , the most startling words 
that London put in the mouth of Frona Welse are her 
lengthy and impassioned declamations on the subj ect 
of race . It is worth remembering that such beliefs 
were common currency at the time, however 
untenable subsequently. Here is one ofFrona Welse 's 
speeches: 


We are a race of doers and fighters , of globe
encirclers and zone-conquerors. We toil and 
struggle , and stand by the toil and struggle no 
matter how hopeless it may be . While we are 
persistent and resistant, we are so made that we 
fit ourselves to the most diverse conditions. Will 
the Indian , the Negro , or the Mongol ever conquer 
the Teuton? Surely not! The Indian has 
persistence without variability; if he does not 
modify he dies , if he does try to modify he dies 
anyway. The Negro has adaptability , but he is 
servile and must be led. As for the Chinese, they 







are permanent. All that the other races are not, 
the Anglo-Saxon , or Teuton if you please, is. All 
that the other races have not, the Teuton has . 
What race is to rise up and overwhelm us? 


There is more in similar vein. One wonders 
whether the young Jack London may not have heard 
Frona Eunice Wait speaking along these lines in 
literary circles. Her "Dorado" books are replete with 
passages of this sort . These were beliefs that she 
clung to . Here she is in 1930 writing about Kaiser 
Wilhelm : 


And in the United States are there no representa· 
tives of that great secret brotherhood which has 
held the Kaiser in their best constructive and 
sustaining thought? ... Aside from the consolation 
of a devout religious belief , the Kaiser must sub· 
consciously feel the impact of commiseration and 
understanding sympathy of thousands of unseen 
friends . In the darkest hours little groups of men 
and women in every State in the Union sent 
waves of helpful thoughts to the Kaiser and his 
advisors. None of these silent workers were 
Germans. They are not politicians, self-seekers , or 
even Pacifists . They only ask that right shall 
prevail , that truth shall triumph and the on-going 
of the race shall proceed unhindered ... This is the 
toast these mental workers give to the Kaiser : 
"Here 's to the great White Knight of this 
Dispensation Leader of the White Race the Kaiser , 
Wilhelm II of Germany , God bless him! " 


Frona again expounded her mystic racial beliefs in 
the New Overland Trailin 1930 , when referring to the 
imminent engagement of the West with the East: 


The westward sweep of empire paused at the 
water 's edge, but the lap and swish of the Pacific 
beckons onward . Off out yonder in the inscrutable 
land of the Lotus Eaters is the cradle of the 
Aryans , and the urge to return to it comes like an 
insistent clarion call to the youth of the race. 


The possibilities of heading "off out yonder" had no 
doubt been given concrete expression by a flight in 
1928 to Los Angeles in a Western Air Express Fokker 
Trimotor, after which she commented , "the buzz and 
whirr of the motors reduced us all to sign language." 
But more significantly, it is clear that Frona Eunice 
Wait was steeped in Madam Blavatsky 's theosophical 
beliefs relating to "root races ," the "Golden Age of 
Atlantis, " and how the current fifth root race , the 
Aryan, had emerged from Atlantis . The notion 
suffuses her "Dorado" writings, and can also be seen 
as underlying her interest in Native American myths 
and artefacts, Mount Lassen volcano , and even wine . 
These are also blended with a knowledge of American 
mythology probably first acquired during her time 
working for Hubert H. Bancroft , who writes of the 
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Atlantis myth and the Toltec Aztlan . 


Race mother and real mother 


I n the same article of July 1928 , Frona Eunice Wait 
refers repeatedly to the "race mother ," and to how 
the "mothers of men have always molded th e 


civilization and progress of any period of histor y ." 
Frona Eunice Wait , following the death of her baby 
son in 1880, was mother to one daughter, Myretta , 
born in 1876 . Without entering into too many details , 
it would seem that Myretta did not fit easily into 
Frona Eunice Wait's image of herself , her professional 
trajectory or her general enthusiasms . 


Jacque Madison , a descendant ofMyretta 's father 
from his third marriage , has done excellent research 
on matters relating to the family . I quote the following 
from our correspondence: 


From an application to enter Northfield School for 
Girls in Massachusetts , it reads , "What schools 
has she attended and how long? Convent in Santa 
Rosa , Cal from 5Y2 yrs to 7. Public schools San 
Fransisco , Mills Seminary , CAL Girls High 
School, San Francisco, Long Island Hospital 2 yrs 
and graduated ." 


We can see from this that Frona brought the five· 
year-old Myretta with her when she went to Santa 
Rosa in late 1880. Her California schooling appears 
conventional enough, but there is some mystery about 
her time at Northfield School for Girls , which she 
attended from 1899 to 1904 , between the ages of 
twenty-two and twenty-five , rath er old to be a 
schoolgirl. A letter accompanying the application that 
Myretta join the school refers to her being poor , and 
she describes herself in her application letter as 
"making her own way." Perhaps Myretta 's presence 
was not convenient once Frederick Colburn entered 
the scene . She graduated from Syracuse University in 
1908. She had a child at the age of forty in 1917, 
fathered by a Mr . Jennings who employed her as a 
nanny in New York. She was sent to Seattle by Mr . 
Jennings to have the baby , subsequ ently returning to 
California where she worked as a nurse , and brought 
up her son. Frona Eunice Wait does not appear to be 
visibly present in Myretta 's adult life , and according 
to the latter 's granddaughter "she didn 't get along 
with her mother , Frona. " 


This is not the place to engage directly with Frona 
Eunice Wait's family relationships , but it is worth 
mentioning the contrast between the constructed 
genteel life of Mr . and Mrs . Frederick H . Colburn in 
the 1920s and 1930s and the messier background . 


"Herculean deeds of worth-while achievement" 


0 n the surface, the last twenty -five years or so of 
Frona Eunice Wait 's life are as described in 
Maynard Amerine 's Introduction to the 1973 


reprint edition of Wines & Vines of Caliform ·a and in 







the article by Thomas Pinney in the WTQuarterly , as 
a now quite venerable cultural presence. A quick 
recap of her activities conveys something of her social 
and intellectual profile. 


In 1922 she published The Kingship of Mount 
Lassen (the publisher , Nemo Publishing Co., has the 
same business address as Frederick Colburn) , an 
interesting book on the volcano that combines popular 
geology (somewhat predictably , she was president of 
the Woman 's Auxiliary of the Mt . Lassen Research 
Society) with her now familiar cosmic side: · 


Here the Master plans for a civilization higher 
than all that has gone before it. Here, too, is the 
urge to herculean deeds of worth-while achieve· 
ment . Here is the obligation to live up to 
California 's opportunity for supreme leadership . 


Further conveying the continuity in her interest , 
and a certain forgivable self-regard , towards the end 
of the book a section from Yermah , the Dorado is 
included , describing an imaginary eruption 10,000 
years ago. In a brief final parenthesis the author adds: 


When Yermah , the Dorado first appeared, Mr. 
Edmund Gosse , in the Loµdon Atheneum, pro· 
nounced this description of a catastrophe as 
equaling Bulwer- Lytton 's Last Days of Pompeii, 
which he cited as one of the great classics in the 
English language . Edmund Gosse ranks as the 
greatest living literary critic in England. 


Frona Eunice Wait Colburn continued indefati
gably to write , to lecture , to organize prize essay 
competitions and more throughout the 1920s and '30s. 
In 1926, in her capacity as president of the San Fran· 
cisco branch of the Leagu e of Am erican Pen Women, 
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1937 


he gave the first 
North American 
reading of the 
Peruvian epic 
poem "Ollantay ," 
she established 
the Frona Wait 
Colburn prizes to 
"be awarded the 
three best stories 
concerning the 
cultural life of 
Northern Cali· 
fornia from 1870 
to 1890," and to 
quote Thomas 
Pinney again , she 
"had a brief 
career as a radio 
broadcaster on 
literary topics , 
and served as 
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president of the Western Authors ' League and the 
League of American Pen Women ." From 1927 to 1929 
she set up and personally oversaw the highl y 
successful San Francisco Book Fair ; the third edition 
of 1929 attracted over 200 ,000 visitors . In 1932 she 
lectured to the California Historical Society on "The 
Wives of 'The Big Four '." No doubt invigorated by the 
repeal of Prohibition in 1933 , we know from Maynard 
Amerine and Thomas Pinney that , having published 
her novel In Old Vintage Days in 1937, she lectured 
students at Davis in 1938 , despite the death of her 
husband while in New York in November 1937. In 
1939 "Mrs. Frederick Henry Colburn ... gave her 
basket collection of approximately 400 pieces to the 
Interior Museum ." She was also a major donor to the 
Native American Collection of the Leland Stanford Jr 
Museum (now Cantor Center for Visual Arts) . 


The last years and beyond 


O
ne cannot but imagine that the Second World 
War, and the genocidal distortion of the race 
theories that she had been so interested in, 


must have been a grim backdrop to her ninth decade . 
I have been unable to find any information regarding 
the activities of our protagonist during the 1940s up 
to her death in 1946. As Thomas Pinney noted, there 
appear to have been no obituaries. There is a final 
mystery . According to a quote from the granddaughter 
of Myretta Wait Smith (who took her maternal 
grandfather 's surname) on the Wait family genealogy 
website that has been so useful in furnishing personal 
information, "Frona had left instructions and money 
for expenses ... after she died . She was cremated and 
then my father took a train to Washington, DC with 
her ashes and spread them on the Potomac River ." 
What lies behind the choice of Washington, DC, as the 
final resting place for her remains , rather than her 
beloved California? As ever , the remarkable Frona 
Eunice Wait remains uncategorizable to the end . 


Rather than finish with her death , perhaps a last 
nod to her mystical beliefs might be allowed . There 
are many New Age websites devoted to the notion of 
San Francisco as the site of Tlamco and related 
Atlantis myths , identifying the locations of key 
temples and sites , at which devotees gather . These are 
based on the map and locations created by Frona 
Eunice Wait for her "Yermah " books . She might have 
been gratified that though she was forgotten at th e 
time of her death , her name and her study of 
Californian wine live on among wine bibliophiles , and 
her treasured mystical novel and beliefs (and 
occasionally her name , misspelled as "Fiona ") echo 


. . 
among cosmic vis10nar1es. 


All in all, not bad going for a footnote . 


[ Visit John Maher at his lively, informativ e websit e: www. winesof 
valen cia .com. - Ed.) 







& NOTES NEWS "' ~ 


Whatever Fortune sends, 
Let me have a Good Store of Wine, 
Sweet Books and Hosts of Friends. 


We Welcome new Tendrils Don and Samantha 
Lindgren, proprietors of Rabelais Fine Books on Food 
& Drink (Portland, ME, info@RabelaisBooks.com). 
Their website is vintage delicious. Joining us also is 
Roy Cloud, the man responsible for Vintage '59 
Imports , Washington DC (cloud@vintage59.com) and 
a new, first-time wine author. See "Just Released" 
following. 


WAYWARD TENDRILS WEBSITE'.! 
Dear Tendrils: It is a great pleasure for your Editor to 
announce the launching of our WT web presence: 
www.waywardtendrils.com. Check it out, I think you 
will be quite pleased. Your thoughts and suggestions 
are always welcome. Also please note that 
www .gailunzelman.com and her companion site 
www .nomispress.com are up there, too . - Gail 


C. W. BERRY INSCRIPTION 
Dear Editor Gail : I was reading the latest edition of 
WTQ and saw the note about Nina Wemyss' copy of In 
Search of Wine by Charles Walter Berry, and his 
presentation inscription taken from Pierre-Jean de 
Beranger-"Flow Wine, Smile Woman, and the 
universe is consoled! " This rung a bell with me and I 
took down from the shelf my books written by CWB. 
Sure enough, my copy of Vi"mana--the third 
impression of the second edition, from 1934-has the 
same inscription . It's inscribed "To E.P. Wright, with 
the author's compliments . Chas W. Berry." CWB 
must have liked this quotation and used it repeatedly. 
It might be interesting to ask all the members to 
contact you if they have a similar inscription in one of 
their CWB books. Best regards , John Danza. 


SO THAT WE ALL KNOW 
To the Editor: I read Bob Foster's review of Michael 
Schuster, Wine Tasting Uncorked: Guided Tasting 
Course and Tips with some interest. I have not seen 
the work reviewed, and it may well be as shockingly 
terrible as Mr Foster implies. I do, however, find Mr 
Foster 's rather scathing comment about Mr Schuster 
unfortunate. He dismisses Mr Schuster's comments 
about judges and their penchant to underrate light, 
delicate wines with the following response: 'Oh? I 
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have judged more than ten wine competitions a year 
for many years and have found the judges well aware 
that light, delicate wines can be lost amongst big , 
extracted wines and have seen them repeatedly look 
for and find these lighter gems. I have yet to see this 
author on the judging circuit , so I question the basis 
for his claim.' Mr Foster , and the readers of his 
review, may wish to know the following. Mr Schuster 
holds the Bordeaux University Tasting Diploma; he 
translated from the French the classic and seminal 
work by Emile Peynaud, The Taste of Wine: the Art 
and Science of Wine Appreciation; he runs the 
three-day course on blind tasting for candidates for 
the Master of Wine; he writes the Bordeaux en 
primeur reports for The World of Fine Wine , 
accounted the finest wine periodical in the world; he 
chairs the International Panel for Bordeaux for the 
Decanter Wine Awards , as well as judging at other 
international wine competitions; and his book, Essen· 
tial Winetasting, won three major awards. This track 
record is perhaps of more importance than the regret· 
table fact that Mr Foster has failed to meet him at 
some of his own competitions . Yours, Kathleen Burk. 


Bob Foster replied : It seems that Mr. Schuster has no 
experience in judging wine competitions in the U.S. 
Yet his comments covered any and all wine competi
tions. Over-reaching is over-reaching regardless of the 
author's other qualifications . The myth that all 
com petitions over look lighter wines is simply perpetu -
ated by this section of his work. Bob . 


JUST RELEASED 
• Dying on the Vine. How Phylloxera Transformed 
Wine (U.C. Press , 2011 , 336 pp , photographs, maps, 
tables , hardback, $39.95) , by University of Missouri· 
Kansas City Professor of Philosophy George Gale , is 
a new look at the "150 years of scientific warfare 
against the grapevine 's worst enemy: phylloxera. " • A 
more relaxing read is To Burgundy and Back Again : 
A Tale of Wine, France , and Brotherhood by Roy 
Cloud (Lyons Press, 224 pp, paperback, $16.95). 
Described as a "gentle, heart-warming account," it is 
the first book by Roy Cloud , a new Tendril and 
proprietor of Vintage '59 Imports, Washine-ton DC . 


THE WAYWARD TENDRILS is a not-for-profit organization found ed • 
in 1990 for Wine Book Collectors. Yearly Membership I Subscription 
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 WAYWARD TENDRILS, Box 
9023, Santa Rosa, CA. 95405 USA. E-m: waywardtendrils@att.ne/. 
www.wayward.tendrils.com. Editor I Publisher : Gail Unzelman. 







An Oregon Rogue and a Washington Essential 
Reviewed by 
Will Brown 


[Southern Oregonian Will Brown, a retired physician and wine· 
maker with a special love for the Northwest wine country and its 
history, regularly reports on the wine literature of the area. See his 
"History Timeline for Wine in the Rogue Valley A VA» at the Rogue 
Valley Winegrowers Assn website. - Ed.] 


Rogue Valley Wine by M.J. Daspit arid Eric 
Weisinger . Charleston, SC:ArcadiaPublishing, 2011. 
128 pp. Card covers. 


THISTHINBOOKISTHEFIRSTto be published about 
the wine industry of Oregon's Rogue Valley. The 
Arcadia Press publishing house, established in 


1993, is best known for its popular Images in America 
series which chronicles the history of comm unities 
around the U.S. Arcadia's mission states that "with 
more than two hundred vintage black and white 
photographs, each title celebrates a town or region, 
bringing to life the people , places and events that 
define that community. " Over seven thousand titles 
have been published since the founding of the 
company. 


The authors, M.J. Daspit and Eric Weisinger, 
followed the publisher 's set formula . Daspitis a writer 
living in Ashland, Oregon , while Weisinger, a former 
Rogue Valley winemaker, is currently alternating 
between consulting in the Rogue Valley and making 
wine in New Zealand. 


After an informative introduction, the book is 
divided into four chapters. The first deals with the 
history of wine in the Valley from the beginnings in 
the mid-19th century through the Prohibition era. The 
second, continuing the historic motif, incorporates a 
sort of a travelogue through the wine districts of the 
Rogue and Applegate Valley AV As with accompanying 
maps which are marginally informative. The third 
chapter is a paean to a few individuals who have 
contributed to the development of the industry 
(including this reviewer and his wine making mentor), 
and the last is a photo montage of a number of venues 
including wine shops , wine bars, tasting rooms and 
wine events. 


While primarily a book of photographs there is 
enough text to explain the photos and to advance the 
historical theme, albeit somewhat superficially. The 
authors did a fine job of locating these old photos and 
the historic dialog is well written and largely free of 
errors. There is a very short bibliography and an 
index that lists only the wineries mentioned in the 
text. 


Rogue Valley Wine is just a beginning and could 
segue to a more scholarly history of this developing 
wine region, particularly if many of the historic photos 
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are employed. I do not anticipate that this book will 
have a great deal of appeal to wine lovers beyond the 
southern Oregon region since Rogue Valley wines are 
neither well known nor distributed widely at present. 
But that was not really the intent of the publisher as 
I interpret it. It is a book about local history for local 
people. The publisher's list price is $21.99 but it is 
available from Amazon for under $13. Overall I liked 
the book , but I shoulder the bias of being part of the 
Rogue Valley wine industry. 


IMAGES 


America 


ROGUE VALLEY 


WINE 


Washington Wines and Wineries: The Essential 
Guide, g,d ed. by Paul Gregutt. Berkeley: U.C. Press, 
2010. 331 pp. Hard cover. 


PAUL GREGUTT'S SECOND EDITION of his Essential 
Guide follows the original by only three years. 
(This reviewer noted that book in the WT 


Quarterly Jan 2008 issue.) Why so soon a 2°d edition? 
Well, as the author says, quoting Bob Dylan, "things 
have changed." Nothing could be truer in the rapidly 
evolving northwest wine scene. Washington now 
claims over seven hundred wineries and forty 
thousand acres of vineyards and is still growing. It 
trails only California in both categories and left 
neighboring Oregon behind some years ago. 


Author Paul Gregutt, the doyen of Washington 
wine writers who has been writing about Washington 
wines for several decades, is the wine columnist for 
the Seattle Times, and a contributing editor for Wine 
Enthusiast. He holds an Advanced Certificate from 
the London-based Wine and Spirits Education Trust. 
Gregutt tells us that in 2005, he and Mrs. G. 
purchased an old farmhouse in Walla Walla County 
not very far north of the city of Walla Walla, where 
they spend half their time. The significance of this is 
that they are now living at least part time in arguably 
the best wine region of the state. But to get there from 
Seattle , their primary residence, they have to travel 
through the length of the Washington wine country, 
no small feat-but keeping him in touch with the 
industry and its movers and shakers as they go. If the 
reader has never visited this wine country of eastern 
Washington, it is a formidable drive from Seattle to 
Walla Walla, with miles of sagebrush along the way 
and not many vineyards to be seen. 


cont. on page 19-







BOOKS & 
BOTTLES 
by 
Fred McMillin 


[EDITOR'S NOTE: In this Books & Bottles column, Professor Fred 
pulls two more favorite books from his reference shelf and gives us 
some highh'ghts, in the form of questions and answers. In each set, 
one statement is false. Three correct earns you an A.] 


The Book: Wine For Dummies by Ed McCarthy and 
Mary Ewing-Mulligan. California: IDG Books World
wide, 1995. 402 pp. 


Bubbling Beauties (Chapter 13) 


a) The quickest, most efficient way of making a 
sparkling wine involves conducting the second 
fermentation in large, closed, pressurized tanks. This 
method is called the bulk method, tank method, cave 
close (meaning closed tank in French) or charmat 
method, after the Frenchman Eugene Charmat, 
inventor of the process. 


b) Bitterness on the finish of a sparkling wine is a 
sign of high quality. 


c) Non-vintage (NV) Champagne-any champagne 
without a vintage year in the label-accounts for 85 
percent of all Champagne produced. 


d) Sparkling wine is made in the United States in 
almost as many states as still wine, but the two states 
most famous for their "bubbles" are California and 
New York. 


WHICH IS FALSE? 


b) Any impression of bitterness on the finish of a 
sparkling wine is a sign oflow quality. 


Answers to Ten Common Questions about Wine 
(Chapter 21) 


a) When should I drink this wine? The answer, for 
most wines, is "Anytime now." 


b) Is wine fattening? A glass of dry wine contains 
about 50% water. 


c) Sulfur has been an important winemaking tool 
since Roman times. 


d) If you wish to limit your consumption of sulfites, 
dry red wines should be your first choice. 


WHICH IS FALSE? 


b) A glass of dry wine contains about 85% water. 
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The Book: The Wine Bible by Karen MacNeil. New 
York: Workman Publishing, 2001. 910 pp. 


Mastering Wine-How Wine Is Made (Chapter 1) 


a) Wine has been with us for almost 1,000 years. 
b) Yet the natural, complex process by which wine 


is made-fermentation-has been understood for only 
a little more than 150 years. 


c) It was not until the 1850s-when Louis Pasteur's 
research in microbiology linked sugar's conversion to 
alcohol (fermentation) to the living organisms called 
yeasts-that wine making moved out of the realm of the 
occult and into the realm of science. 


. d) Up until World War II, most wines were made 
according to two classic methods, one for white wine, 
the other for red. 


WHICH IS FALSE? 
a) Wine has been with us for over 5,000 years. 


Australia (Chapter 11) 


a) The Australian industry changed radically in the 
1960s as high-quality dry wines became the focus. 


b) By the mid-1980s the Australian wines
especially the country's fruit-packed Chardonnays, 
honeyed Semillons, and ripe, plumy Shirazes-were 
known throughout the world. 


c) About seventeen varieties of grapes are grown in 
Australia. 


d) Australians consume about two and a half times 
as much wine per capita as Americans do. 


WHICH IS FALSE? 
c) Australia grows some seventy varieties of grapes. 


The Bottles: Here are a few related wines that 
sparked a keen interest in my Wine Appreciation 
classes at the Fort Mason campus of San Francisco 
City College. 


• 2009 Cabernet Sauvignon. Down Under Bronco , 
Southeast Australia. $3. 
• 2007 Shiraz. Down Under Bronco, Southeast 
Australia. $3. 
• 2008 Sauvignon Blanc. Monkey Bay Wines, New 
Zealand- Marlborough. $ 7. 
• NV Sec. Korbel Champagne Cellars, CA. $12. 
• 2009 Viognier. Bariah Family Vineyard, South 
Australia. $15. 
• 2008 Marilyn Merlot. Marilyn Wines (Nova 
Wines), Napa Valley. $29. 
• 2005 Cabernet Sauvignon. Peju Province, Napa 
Valley. $45. 
• 2003 J. Schram Sparkling Wine, Schramsberg 
Vineyards, CA. North Coast. $100. 







RICHARD ROTHER: A LIFE WITH WINE AND ART 


by 


Erik Skovenborg 


[Anyone familiar with the wine books of Ado Kraemer 0898-1972) will immediately recognize the name of woodcut artist Richard Rother, 
whose joyful, boldly lined woodcuts illustrate these wondrous books pubh'shed in the 1950s and '60s in Wiirzburg celebrating the wines of 
Francom'a. For our illustrated look into the life and works of th.is talented craftsman, we send sincerest Tendril thanks to Erik Skovenborg, 
retired Damsh physician and life-long advocate of wine & health, and an admirer of the many wine-themed works of Rother. Enjoy! - Ed.] 


~ ICHARD ROTHER was born 
· in 1890 in Bieber, a town 


in the mountains of Spes· 
sart-the western limit of 
the wine district of 
Franken, one of the 
thirteen major wine 
regions of Germany. The 
heart of winegrowing· 
Franken is included in 
the Bereich Maindreieck, 
following the three· 
cornered meandering of 


the river Main, with magnificent Wiirzburg as its 
wine capital. 


The Franken landscape offers a richness of flora 
and fauna, vineyards, and charming small villages; 
the Franken way of life was to mold Richard Rother 
both as a person and as an artist. During his teen 
years of 1907-1910 he learned drawing and modeling 
as a student of the Niirnberg Kunstgewerbeschule 
(Niirnberg Arts & Crafts School), but with family 
financial pinches, he was forced to seek work in the 
studios of sculptors in Munich and Frankfurt. From 
1910-1913 Rother studied as a sculptor at the Art 
Academy of Munich. A few years later, his budding 
career was interrupted by World War I, where the 
young trooper was wounded in battle in 1917 in the 
Champagne region. 


After the war Rother began a career as a sculptor 
in Kitzingen, and only by coincidence was he turned 
toward the pursuit of graphic art. The birth of his first 
child in 1922, his daughter Gertraud, filled him with 
an ecstatic joy which he wanted to share with family 
and friends. Accordingly, Richard Rather's first 
woodcut was a Geburtsanzeige (birth announcement) 
to celebrate his new baby girl. It was a work of art, 
praised by his fellow citizens, and several close friends 
encouraged Rother to seek a career as an artist in the 
commercial graphic arts field. Once established, 
Rother often charged very modestly, or not at all, for 
his woodcuts, leaving him with a very small income to 
support his family; he wisely lessened this hardship 
by gaining employment, with a regular salary, as a 
teacher at the Wiirzburg Kunst- und Handwerker
schule (Wiirzburg Arts and Crafts School). 
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A life with grapes and winegrowers 


The Franken countryside is a melting pot of 
nature and culture creating a unique symbiosis. 
The small wine villages are placed on the banks 


of the river Main as pearls on a string. The local 
people have their blood mixed with Franken wine 
during daily visits to bustling weinstuben(wine bars). 
The Franken winegrowers know how to work hard; 
they also know how to play hard, especially at the 
local wine festivals celebrating the end of the harvest. 
Living in close relationship to the winegrowers was 
instrumental in fine-tuning Rather's way of life. He 
became a keen observer of the everyday activities in 
the vineyard and the cellar, and he often used a sharp 
sense of humour to picture his fellow citizens at work, 
or while eating and drinking with family and friends. 
Rather's wine motifs surfaced everywhere-in books, 
bookplates, leaflets and restaurant wine cards. 


The people prominent in Rather's woodcut artistry 
were down-to-earth, revealing a hint of their vices as 
well as their virtues. He was an impartial observer, 
never accusing or judging. The wit in his woodcuts is 
not one of sarcasm or ridicule, but is filled with a 
sense of sympathy and the warm, forgiving attitude of 
a mature, sensitive nature. His graphic figures boldly 
radiate the joy and wisdom of life, and his works of art 
reflect an artist wreathed in smiles and a deep love for 
the Franken wineland and its people. 


Such a prodigious outpouring of woodcuts with a 
wine theme can only be created by an artist who is a 
true friend of wine. Rother was indeed inspired not 
only by the shape of the local Bocksbeutel but also by 
the delicious Franken wine in the bottle. 


One Schoppen Frankenvin 


W
hen weather permits, 
the winegrowers of 
Franken make 


wonderful Silvaner, a lively 
wine with high acidity and 
elegance, from grapes 
harvested from Muschelkalk 
(limestone soil). The best 
quality wine of Franken is 
sold in the flagon-shaped 
"Bocksbeutel"-a German word playing on the 
resemblance of the bottle to a goat's scrotum. In 1806 







Johann Wolfgang von Goethe wrote to his wife: "Send 
me some Wurzburger wine , for no other really pleases 
my palate ." When you ask for a "Schoppen " in 
Franken , the wait er will serve you a quarter litre of 
wine , or one third of a Bochsbeutel. Richard Rother 
would drink no wine during the day , but every 
evening he enjoyed his Schopp en of Silvaner . Actually 
Rother considered his daily glasses of wine as a sort of 
medicine. When he was asked how he had managed to 
live happily for so many years , he answered : 'What 
can I say? I never ate too much , I stopped smoking in 
time , I always worked hard-and then I never denied 
myself the regular Schoppen of Franken wine. " 


A master of woodcuts 


I
n Europe , the woodcut , developed around 1400 
A.D., is the oldest technique used for master prints ; 
at the end of the century Albrecht Diirer brought 


the Western woodcut to a level that has never been 
surpassed. To create a woodcut , an image is carved 
into the surface of a block of wood made of the softer 
side-grain , with the printing parts remaining level 
with the surface while the non -printing parts are 
removed. The areas to show "white" are cut away with 
a knife or chisel , leaving the image to show in "black " 
at the original surface level. Ink is applied to the 
surface with an ink-covered roller , leaving ink upon 
the flat surface (black) but not in the non-printing 
(white) areas. 


WOrzburg Vintage Festival Promotion Poster Stamps 


Later on , a technique developed known as wood 
engraving (xylography) , in which the block is cut in 
the hard end-grain and the artist works with an 
engraver 's burin to create very thin delicate _li1:1es. 
Richard Rother was always true to the ongmal 
woodcut technique giving his work the lively , slightly 
irregular, pointed lines similar to the style of wood
cuts from the early 15th century . His method of work 
is as plain and forceful as the wood blocks he used for 
his cuttings ; and it is evident that Rother 's training as 
a sculptor had a profound influence on the clearcut 
composition of his designs. Rother believed every 
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woodcut could be 
read as a story on 
it own; however , 
where words 
were needed , he 
knew how to fit in 
the letters and 
make them a part 
of the image. Col
ours and shades 
of grey did not 
belong in Rother ' s 
world ; as an ex
perienced wood
cut artist he 
heartily accepted 
the limitations of 
the ancient ways 
of the craft . 
The processes of 


transferring the sketch of an idea to the hard surface 
of a wood block not only demands physical strength 
but also a skilled hand and great self-discipline. Aline 
incorrectly cut cannot be erased. Richard Rother 
combined a creative mind with a steady hand . His 
artistic skills helped him level the road from merry 
ideas to the final cut with his knife. His art is simple 
and honest as opposed to stylish and elaborate . He 
understood that an artist who chose to perform his 
craft by ploughing deep furrows in the hard surface of 
wood, has not set an easy path ; he must strive for 
clarity and be spurred on by a strong will to express 
his ideas with just a plain line. Although devoid of 
sentimentality , Rother 's woodcuts are often said to 
"smile through tears. " One of his collections, 50 
woodcuts published in 1929, has the fitting title , 
"Lachendes Holz" ("Laughing Wood"). 


The applied art of bookplates 


F
or many artists the mere thought of applied art 
is equivalent to being under the yoke-a 
constricting cage for the free birds of art. Most 


people (and artists) tend to ignore the fact that a 
majority of the world 's classic works of art wer e 
created as commissioned works , providing the artist 
with regular income. Wolfgang Amadeus Mozart was 
a music genius who has left a legacy unsurpassed in 
the world of classical music ; however , what would be 
left of his legacy if you removed his ''bread and butter " 
compositions? The multiplicity of Rother 's production 
of commissioned woodcuts for New Years greetings , 
book illustrations , advertising folders , wine lists , 
poster stamps, and bookplates symbolizes ~he 
importance of applied art of fine quality. The creat10n 
of exlibris is an applied art per definition: a booklover 
commissions an artist to design a personal bookplate 
for his books , and most often the commission is 







accompanied by specified wishes concerning the motif. 
Notably, many of Rother 's woodcuts originated as 
illustrations for exlibris . [EDITOR NOTE: See Erik 
Skovenborg's excellent article "Bookplates with Wine 
Motifs" illustrated with numerous bookplates from his 
personal collection, in our April 1997 issue. (This article is 
now online for your reading pleasure.) Erik has also 
published a splendid 30-page booklet on the subject, Vin 
ExHbris : Bookplates with Wine Motifs, 1991.1 


In Richard Rother's opinion it was the duty , and 
the privilege, of an artist to rise with the occasion and 
use his creativity to find satisfactory solutions to the 
various wishes of the commissioner. To be able to 
design a fine bookplate , he stated, an artist must 
possess four important qualifications : 


• A perfect mastery of his artistic technique. 
• A talent for composing new variations on a 
theme. 
• A creative fantasy in combining the name, 
occupation and interests of the commissioner to 
form a fine, personal bookplate motif. 
• A generous sense of humour acting as a birth
helper for the creative mind . 


Lib~is 


Laughing Wood 


I
n 1957 Richard Rother was awarde~ the Germ3:n 
Wine Culture Award, Deutscher Weinkulturpre1s, 
and at the age of 85 he received the Cultural 


Award of his home town Wurzburg. The old artist 
pursued his art of creating woodcuts until shortly 
before his passing away at the age of ninety in 1980. 
Reading the literature on Richard Rother and his 
woodcuts makes you realize how hard-working and 
productive he was, how varied the commissions were 
that he accepted, how great his creative genius proved 
to be, and how he managed to weave his gentle 
humour as a golden thread into most of his woodcuts. 
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Modesty was one of Richard Rother 's virtues, both as 
an artist and as a man; but in his selection of motifs 
for woodcuts he does not hide his deep-rooted love of 
the Franken wineland and its people. He invites you 
to a relaxed stroll through the vineyards along the 
Main riverbank, and he will buy you a Schoppen 
Franken Silvaner in a convivial weinstube. Richard 
Rother was a keen observer of his native land , and 
better than most he understood how to express the 
feelings and situations of everyday life in Franken 
through his cutting knife and his laughing wood . 
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A Sample Tasting of Ado Kraemer Wine Books 
Illustrated by Richard Rother 


[Cornpliled by Gail Unz elrnan , Annotations by Eberhard Buehler] 


Kraemer,Ado [1898-19721. DasBocksbeutelbuch. 2°d 
rev . ed. . .. Hotzschnitten von Richard Rother. 
Wurzburg: Sturtz , 1964. 188 pp. (1•t ed. 1961). 


A book about Franconia and its wines , as well as the 
drinking of it , its language , its music and poetry. 


___ . Escherndorf und Seine Weine. Wurzburg: 
Sturtz , 1964. 72 pp . 


About a Franconian wine town , its history , vintages 
(beginning 1056), associations with Goethe , &c. 


___ . Fragden Wein. Ein Brevier fur Weinfreunde. 
[Ask about Wine : A Breviary for Wine Lovers]. 
Wurzburg: Sturtz , 1967. 2nd ed. 124 pp . 


___ . Glas fiir Glas. Mit 26 Holzschitten von ... 
Wurzburg: Sturtz , 1969. 94 pp. 


Wide-ranging essays on wine , including German 
grape varieties , the language of wine , on wine lists , 
on wine labels, &c. 


___ . Greif zum Glase. Trinkspriiche zum Wein. 
Wurzburg: Sturtz , 1965. 128 pp . 


Toasts for wine drinkers . 
___ . Im Lande des Bocksbeutels. Ein Buch vom 


Land der Franken , van Wein und Weinkultur. 
Wurzburg: Halbig , 1957. 192 pp. 


win e." 
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BROWN, cont. from p.14 -


The second edition of this book, following the 
format of the first edition, has changed mostly by 
expansion. A 100-point scoring system used in the 
first edition has been dropped (for the better) in favor 
of a star system where the best wineries are given five 
stars and so on down. The number of wineries rated in 
this edition has grown from about one fourth of the 
state's wineries to about one third. That still leaves 
nearly five hundred wineries being more or less 
ignored. The author 's reasoning is that the wineries 
reviewed represent rampant growth and improved 
quality . Apparently quality is still a problem with the 
other two thirds , not surprising when so many are 
small undercapitalized family operations where 
winemaking skills may be lacking . 


The book falls into a genre of wine books that 
might be called "The Wines of ... California ... France 
... Italy ... Spain etc. " As such they are not so much 
books one curls up with at bedtime but they repose in 
a favored niche of the library where they are the latest 
references for wine regions the owner wishes to collect 
wines from , and needs the inside information to do so. 
Or it is a tome that one schleps to the wine shop along 
with the Wine Spectator and Wine Advocate. It is a 
reference book! The Washington Wine commission 
claims that Washington wines are available in all fifty 
states. If that is the case , then in the other forty-nine 
there is a strong need for this book since Washington 
wines are still largely unknown outside of Washington 
and parts of Oregon and might as well be from Mars. 
As in the first edition there is a history, maps of the 
American Viticultural Areas (AV As) with a discussion 
of the characteristics of each, a chapter on the grapes 
grown , and a listing of the top twenty vineyards with 
the reasons they are distinguished. Most of the book 
is given over to varied- length vignettes of the 
wineries , of which twenty have been awarded five 
stars and forty-six, four stars . Many will recognize the 
anointed ones. In the rear of the book just before the 
index, the author lists his 100 best wines of the 
vintages 2006 through 2009. 


On balance this is a very fine book notwith
standing that it is the opinions of a single author, 
albeit probably the most informed opinions on wine in 
the state of Washington. I can recommend it with few 
reservations. It belongs in the library of everyone 
considering themselves wine connoisseurs provided 
one is able to buy the wines. Stay tuned for a 3rd 
edition in 2013. 







The Ultimate Sophist? 
A Review by 


George Caloyannidis 


Un previous issues, we have enjoyed several inspirational 
investigative essays by George C. on the "elusive definitions" of 
"what constitutes a true wine and food lover " drawn from the pages 
of several of his favorite old wine books. He recently came across 
the new book The Philosophy of Wine and "thought it was worth 
reviewing ." We welcome his pensive thoughts . - Ed.] 


The Philosophy of Wine. A Case of Truth, Beauty and 
Intoxication by Cain Todd. Montreal I Kingston: 
McGill-Queen 's University Press. 2010. 189pp. $29.95. 


" ... the kind of book title that gets me excited ... " 


AIN TODD IS A LECTURER in philos· 
ophy at Lancaster University who 
developed an interest in wine as a 


.,\.....;"""'"~ graduate student representing 
Cambridge University on the 
blind-tasting varsity team. 


This is the kind of book title 
that gets me excited. But, alas, it 
is a pretentious book which 
promises much and delivers little; 


definitely nothing tha t even the most peripatetic wine 
aficionado does not already know. 


The Introduction is where the promises are made 
and they are formidable, mainly because Todd will 
'_'clear up the confusion, defend the objectivity of wine 
Judgments and demystify and defend the nature of 
expertise." 


Said "confusion" originates in statements he 
attributes to Tim Hanni, Jancis Robinson, and Hugh 
Johnson: "Wine is a subjective sport" (Robinson), and 
"There is no such thing as objective quality in wine" 
(Johnson) . Todd says , no! Any given bottle of fine wine 
has a set, objective identity, and he will prove it. 


Yet the methodology Todd employs is murky 
circular and in the end fundamentally flawed. On th~ 
one hand he tries to convince us that a bottle of fine 
wine has an identity of its own regardless of how a 
taster perceives it and on the other hand he provides 
as proof, the opinions of "superstar tasters"-the 
arbiters of true identity. In other words, if super· 
tasters describe a certain wine in the same terms this 
is proof enough that the wine has an objective, stand· 
alone taste . The taste buds of ordinary mortals don 't 
count because "you wouldn't expect someone who's 
been playing the piano for a year to tackle a Chopin 
Prelude, so why should wine be different?" Could it be 
that it is? 


To his credit, he grapples with and gives several 
well publicized examples of disagreement among 
supertasters over a given wine. Issues like that 
compel him to resort to acrobatics in lo~c and the free 
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use of terms which themselves need proof before they 
may be employed in proving other things . 
. W~e he is good at dissecting concepts , giving the 
1mpress1on of thoroughness by using terms such as, 
resp_ons_e dependent , cogm"tive penetrabih"ty, inter 
sub1ect1ve agreement, he is loose with the sequence of 
concepts where it counts. 


For example he makes free use of the term "fine " 
wines-the rest of them he says , have no claim to 
?bjective identities-but "fine" in philosophical terms 
1s one more concept in need of proof because itself is 
part of what he is trying to prove. 


He is not of~ering any "objective" proof that super
tasters-that 1s, people with extremely sensitive 
palates-are better qualified than others to discern 
the "true" identity of a given bottle of wine if there is 
one. He freely uses the term "when experts get things 
right." Isn't "right" the object of inquiry? 


He gets around the issue of disagreements among 
supertas~ers-and f?r me it is the single interesting 
concept m the entire book-that wine may be a 
s~orgasbord of taste elements for the taking by any 
given taster. However , in terms of what the book tries 
~o pr?ve, this concept is its death nail; if a given wine 
1s different things to different palates, if even 
"experts" fail "to get it right," which is its objective 
identity? 


Nevertheless, he does not give up easily. Our 
probl~m , he says, for not being able to accurately 
describe a wine is because "whereas sounds have 
dimensions of pitch, timbre and volume ... odors and 
tastes vary _only in intensity ... this relative simplicity 
helps explam the marked quantitative and qualitative 
poverty of the vocabulary we can call on to describe 
tastes and smells." Odors and tastes vary only in 
intensity? Simplicity is more difficult to describe than 
complexity? 


He wants us to believe that it is easier to describe 
in words the Chopin Prelude than the 1982 Latour. I 
can only say: try it! 


Many questions arise. Todd makes a distinction 
between objective terms (like honey, pears) and 
subjective ones (like luscious, mouth·searing) in 
describing wine, but even so·called "objective" terms 
have fundamentally different interpretations. For 
example, it is not really clear what the exact taste of 
say, apricots, is. Are they supermarket apricots or 
ripe, off the tree Blenheims? A huge difference 
especially because only a miniscule segment of th~ 
population has ever had the opportunity to taste the 
latter. What is the taste of black fruits, so often found 
in trade publications? Are they blueberries black· 
berries, mulberries, plums, any one of them~and so 
fundamentally different from each other-or all of 
them mixed in a smoothie? 


Consider also the fact, as I have experienced many 







times myself, that the same wine may taste one way 
on a given day and a different way on another. 


A couple of years ago, one of the members of our 
blind-tasting group of very experienced wine collectors 
and tasters , poured out of magnums, two glasses each 
of 1971 DRC La Tache, Richebourg and Romanee St 
Vivant. Only one of the seven tasters expressed 
suspicion that these may have been three rather than 
six different wines. Most expressed some preference to 
one glass over the other of the same wine out of the 
same bottle . What happened to the objective identity 
of arguably as "fine" wines as these are and as 
evaluated by highly skilled tasters? 


In yet another experiment, we were served blind 
a "fine" wine and were asked to merely identify 
"objective" flavor components. When the identity of 
the wine was revealed along with the flavor 
components enumerated by one of the most famous 
"experts" in the trade , some matched and some didn 't; 
even basic ones such as bitterness were not on the 
"expert's" list. Had the "expert" missed them? And if 
so, who was the real expert? More importantly, which 
"objective" flavors described the objective identity of 
the wine? 


When the going gets tough, Todd flees to yet 
another commonly accepted concept; namely, that 
"wine should be judged within its classification." But 
how does this square -up with the stand-alone identity 
of a wine? Should not identity be independent of any 
external factor other than the taste of the wine in the 
bottle? Should my own identity be dependent on my 
Greek by birth classification? 


By now, Todd's thesis has taken on so much water 
that it is sinking rapidly with concession after 
concession . He asks, "Is wine independent of our taste 
and smell experiences or somehow necessarily 
dependent on and constituted by them? The answer, 
as we shall see, is 'both'." A devastating admission. 


If the book had not embarked on a journey which 
promised to prove the objectivity of wine, the 
remaining chapters might have been interesting, 
though there have been better writers to extol the 
magic of wine. Todd takes us on a trip in drawing 
similarities-or not-between music, painting and 
wine: 1982 Latour is Beethoven's Ninth , whereas 
Margaux is Brahms 's Second Violin Sonata. He calls 
on Giacommetti's sculptures, Picasso's Guernica, 
Monet's Water Lilies, Joyce 's Ulysses, even devotes 
several pages on Hume's experiments on the 
perception of color. As interesting such comparisons 
may be, they fail to help his cause. 


In the end, he tells us: "I have been defending 
throughout this book the idea that wine tasting is not 
subjective, for there are standards, conventions and 
expertise that ensure objectivity ... I think we will 
find that there may sometimes be more than one 
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incompatible but equally well justified-and hence 
objective-judgment" (emphasis mine). If this is not 
the ultimate sophism! 


There are voices from Todd's own ranks of philoso
phers and psychologists who point to the subjectivity 
of all experience. In his marvelous book Soul Dust: 
The Magic of Consciousness, the eminent psychologist 
on the nature of consciousness and cognition, Nicholas 
Humphrey, postulates that "It is one 's mind that pro
jects phenomenal qualities onto external objects ." One 
may want to take a cue from the fact that no two 
minds are alike! "Already back in the playground you 
were wondering how the world of colors might look to 
someone else ," he tells us and quotes Oscar Wilde : "It 
is in the brain that everything takes place ... It is in 
the brain that the poppy is red , ... the apple is odor
ous, ... the skylark sings. " 


Unable to bask in the triumph of proof , the book in 
its conclusion seeks solace in platitudes: "In 
understanding and appreciating wine, therefore, we 
thereby come to better understand and appreciate 
ourselves , and taste the unity of truth, beauty and the 
good (life)." 


What Todd ultimately refuses to realize is that we 
owe this magic quality of wine precisely to the fact 
that it is a living thing, just as the taster is, ever 
changing, ever full of surprises and in many ways, 
bottled in a fascinatingly unpredictable identity. 


Manzanill a: A Review 
by S cott R osenbaum 


[Scott Rosenbaum, whom we welcomed to our TendnJ society in 
2010, is happily entrenched in the study and pleasures of wine. He 
is a lecturer at the International Wine Center 111 New York City, 
and is the wine buyer for DnnkUPNY.com, a retailer that features 
numerous Manzamllas and Sherrys. We welcome his inaugw·al 
contribution to our Quarterly . - Ed.] 


Manzanilla by Christopher Fielden & Javier Hidalgo . 
London: Grub Street, 2010. 160pp. Hardcover. $26.95. 


" ... the .irst book that focuses solely on this wine ... " 


I 
VISITED SANLUCAR DE BARRAMEDA in October of 


2009 and was thrilled to have the opportunity to 
tour Bodegas Hidalgo -La Gitana. Javier Hidalgo, 


the winery's proprietor and winemaker, acted as a 
gracious host and most knowledgeable guide. 
Naturally, I was thrilled when he told me he had co
authored a volume about Manzanilla . Imagine my 
dismay, when at the gift shop , I discovered that La 
ManzaniJla-El Vino de Sanlucarwas written entirely 
in Spanish. Anyone who loves Sherry and Manzanilla 







-two related but distinct wines-knows that there 
exists a dearth of literature on the subject. 


There have always been a number of books about 
other fortified wines available for those interested in 
learning more. Port aficionados could turn to the 
writings of Richard Mayson , while lovers of Madeira , 
long bereft of any current book detailing the wine, 
have welcomed the recent publication of Trevor 
Elliott 's The Wines of Madeira and Mannie Berk 's 
reissue of Noel Cossart's Madeira , The Island 
Vineyard. By contrast , those who enjoyed the briny 
tang of a freshly-bottled Manzanilla were resigned to 
digging up the wonderful Sherry by Julian Jeffs , if 
they could even find a copy. 


Manzanilla , though not a direct translation of 
Manzanilla-El Vi'no de Sanlucar , shares much of the 
same material. This English-language version is the 
first book that focuses solely on this wine (by contrast , 
Sherry by Jeffs only possessed a 10-page chapter 
about Manzanilla). With nearly a dozen chapters 
detailing everything from the production of the wine 
to how to cook with it, Manzanilla is decidedly 
uneven-satisfyingly comprehensive in some places , 
yet frustratingly vague or repetitive in others. 


The opening chapters successfully convey a sense 
of place and historical tradition that situate the 
seaside town of Sanlucar de Barrameda in its own 
context rather than as second fiddle to Jerez de la 
Frontera (a seemingly common practice when it comes 
to writing about Sherry) . A chapter on the etymology 
of Manzanilla possesses a depth that rivals Manuel 
Gonzalez Gordon 's treatment of the word Jerez in 
Sherry: The Noble i-Vine-no easy feat. Similarly , the 
sections on production and producer profiles are more 
than strong enough to warrant the purchase of this 
book . 


A disappointing chapter titled "Manzanilla and 
Wine Tourism" is at odds with the majority text in 
that it seems as if its words were drawn directly from 
a travel agency brochure coaxing its readers to visit 
Andalucia. This unevenness surely stems from the 
fact that this work was written by two authors. My 
only other criticism is that for the emphasis put on 
geography , the book should have contained one or two 
substantive maps ; it only possesses a rather small, 
pixilated one in the "Hints for the visitor" section. 


Still , Manzanilla is impressive in its objectivity 
(something I would imagine is difficult to maintain 
given that one author is producer) , meticulous 
research, and breadth. Its warmth and enthusiasm for 
a wine that is all too often simply regarded as a type 
of Sherry rather than its own distinct category is long 
overdue. Recommended . a <>-


~· 
·22· 


IN THE 


WINE 
LIBRARY 
by Bob Foster 


Jf'.lzen Wine Tastes Best. A Biodynamic Calendar for 
Wine Drinkers by Maria and Matthias Thun. 
Edinburgh: Floris Books , 2011 . 48 pp. Softback. $8. 


"root, flower , leaf and fruit " 


W
HAT IS IT ABOUT WINE and wine drinking that 
attracts such offbeat notions? We have seen 
pyramids made to hold wine as it ages . We've 
seen small magnets to attach to the neck of a 


bottle to mellow the wine. We've seen devices to age 
wines instantly , and now a scheme to only drink wines 
on certain days based on astrology . 


The whole plan is based on dividing the various 
astrological signs into four groups . (Why four rather 
than three or five is never explained.) The four groups 
are called root , flower , leaf and fruit. (Why these 
names were assigned is never explained .) Each of 
these groups allegedly have peaks and valleys during 
the days (indeed even hour by hour). The authors 
claim that fruit and flower days are the best for 
drinking wine. They offer no proof or reasoning (ha!) 
for this claim other than an assertion that at least two 
major supermarket chains in the UK only taste wines 
on fruit and flower days . Wow, that is certainly high 
scientific proof and very convincing. 


The book offers a chart showing hour by hour 
when the supposedly good times are to drink wine and 
the poor times to drink wine. I'd write more about this 
dribble but I'm moving from flower to root and I 
believe writing a book review in these circumstances 
is less than ideal. 


Not recommended unless you believe in astrology , 
little green men in UFOs , and invasions of black 
helicopters. 


The Art and Design of Contemporary Wine Labels by 
Tanya Scholes. Solano Beach, CA: Santa Monica 
Press , 2010 . 287 pp . Hardback. $45 . 


" ... a fascinating journey ... " 


APER LABELS FOR WINE BOTTLES are a relativ ely 


Pnew development. In the earliest times, marks 
were placed on the outside of earthenware urns 
or jugs. Later , when wine was sold primarily in 


barrels , silver bottle tickets were hung on the 
decanters of wine taken from their cellar cooperage to 
tell the diners what they were drinking. It was only 
after the development of the modern smooth-sided 
bottle that paper labels emerged. At first , such labels 
simply had the name of the winery or perhaps an 







idyllic drawing of the winery . But in recent years 
there has been an explosion of creativity in the 
printed label. 


The author, who spent over a decade in publicity 
and design , has assembled hundreds of modern labels 
to show this astonishing range of creativity in the 
marketplace. Each of the labels is lavishly presented 
in color. There are detailed written materials 
discussing the wine, the winery, and the components 
of the label. Side blocks of text give contact 
information on not only the winery but also on the 
graphic artist who produced the label. The labels run 
from the puzzling (Eric Kent Syrah) to the humorous 
(Molly Dooker from Australia). 


This is a fascinating journey with the artistic 
designing talents that exist in our wine world today . 
Highly recommended. 


The Finest Wines of California. A Regional Guide to 
the Best Producers and Their Wines by Stephen 
Brook. Berkeley: U.C. Press, 2011. 320 pp. Softback. 
$34.95. 


" ... an important contribution ... " 


T
HIS IS ANOTHER IN the Fine Wine Editions series 
of guides into the wine regions of the world. It 
also markets the continued dominance of the 
University of California Press in the wine 


publication arena. 
This volume begins with seven short chapters that 


give an overview of California wine-ranging from the 
history of wine in California to a discussion of the 
various grape varieties being cultivated in the Golden 
State. I particularly liked the section titled "Wine 
Culture-A Democracy of Wine." Here Brook dis· 
cusses how open and changeable the wine industry is 
in California. For example , in areas of France, because 
of regulations, specific regions can only produce 
certain wines: their choice of varietals is limited. But 
in California a winery is not so limited. If the phone 
rings and a grower is offering a huge load of Pinot 
Noir from Santa Lucia Highlands at a great price, a 
winery may suddenly find themselves in the Pinot 
Noir business for the first time . There are no legal 
limits to the choices. 


I also liked a section the author titles "Style 
Wars." He talks about the fact that both Robert 
Parker and James Laube tend to like bigger, richer, 
higher alcohol wines and the impact this has had on 
winemaking in California. It is abundantly clear that 
winemakers are consciously altering their personal 
styles to get high scores from the Wine Spectator or 
the Wine Enthusiast. He notes that such styles are 
readily drinkable whereas lower alcohol , less ripe 
wines take longer to reach their optimum point of 
drinkability. 
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While these observations are interesting, the core 
of the book comes from the 250 pages profiling the 
author 's selection of the finest wines of California. 
(Some may fault Brook's omissions of certain wineries, 
but no selection will satisfy every reader) Grouped by 
region , the author profiles each of his chosen wineries. 
The page or two sections cover the history and the 
present owners of the winery . There are detailed 
tasting notes on the various wines tasted, but no 
numbe;s assigned. (As the author notes, "there is an 
inherent absurdity in scoring a product that, by its 
nature, is always changing.") As with the other 
volumes in the series , the book is profusely illustrated 
with gorgeous color photographs by John Wyand of 
the winemakers or owners of the various properties. 


In the back of the book the author presents ten 
lists of his favorite wines. The lists include the 
expected (best Cabernets) to the unexpected (the best 
anything other than Cabernet or Chardonnay). 


There are a few small issues. While the book 
mentions brettanomyces in the text, it is omitted from 
the glossary in the back. A reader wanting a definition 
is left wondering . Additionally, while there is an 
index , it only covers the winemakers and the wineries 
listed. So, a reader curious to see what the author 
thinks of Parker or Laube is left to flipping through 
page after page of text. 


Nevertheless, this is an important contribution to 
the wine literature of California. Highly recommended. 


[ The above reviews appeared in the Aprillll1ay 2011 issue of the 
California Grapevine . Our sincere thanks to the Grapevine and Bob 
for their always kind permission to reprint reviews from their 
excellent periodical. Contact grapevine@san.IT.com for a sample 
issue and subscription information . - Ed.) 


CELEBRATION! 


Welcome Home Borrowed Book - Anonymous 


I really am obliged to you for bringing back my book, 
It moves me much to look whereon I thought no more to 


look; 
It reminds me of the early time when it was lent to you, 
When life was young and hope was fair , and this old 


book was new . 


How well does memory recall the gilt that on it shone 
The day I saw it, coveted , and bought it for my own; 
And vividly I recollect you called around that day, 
Admired it , then borrowed it, and carried it away! 


And now it comes to me again across the lapse of time, 
Wearing the somewhat battered look of those beyond 


their prime . 
Old book, you need a rest-but ere you're laid upon the 


shelf , 
Just try and hang together till I read you through 


myself . 







Madeira, The Island Vineyard, 2'd ed. 
A Review 


by John Danza 


[ Tendril and Madeira aficionado John Danza has g:iven us a grand 
tour of fello w Tendril Manni e Berk 's excep tional old/new book 
about the world of Madeira- the island and it s win es. Our sincerest 
thank s to both gentlemen. - Ed.I 


Noel Cossart's Madeira, The Island Vineyard. New 
Introductory and Postscript Material by Emanuel 
Berk. Revised Second Edition . Sonoma , CA: The Rare 
Wine Co., 2011 . 400 pp. , 88 illustrations & 6 maps . 
Hardcover , with d.j . Available from The Rare Wine 
Co. $32. 


~ ~:-':!"--!~- ~ ADEIRA(THEWINE)ANDthe United 
States share a bond that is 
unique in the world. Both 
practically owe their existence to 
each other, and they come from 
similar backgrounds. They both 
started in exile , needing to leave 
their European homelands and 
travel across the ocean to a far 
away place in order to come into 


their own and r ise to their highest potential. It is not 
by accident that Madeira wines were the most favored 
of the American colonies and the Founding Fathers . 
They were like brothers , and hand·in·hand they 
achieved greatness together . 


Mr . Berk knows this , and knows the struggle that 
Madeira , both the wine and the island , has endured to 
try to reattain the he ights in popularity seen in the 
1830s and 1840s. It is he who has embraced this 
Madeira tradition in America and has led the way in 
the reemergence of the great wines of Madeira 
through his company The Rare Wine Company . So it 
is fitting that he be the one to reissue arguably the 
greatest book about Madeira , Madeira , The Island 
Vineyard by Noel Cossart [1984]. But not just a 
reissue , as Mr. Berk has applied a skillful hand in 
improving the original edition with new facts not 
known at the time of its issue. He 's done so in a way 
that augments the original while letting Cossart's 
work shine on its own. 


In some ways , Mr. Berk and Mr . Cossart are alike . 
The chapter about Noel Cossart shows a man that 
dedicated his life to resurrecting the great Cossart 
Gordon company and keep it independent in the face 
of many adversities . This is not unlike Mannie Berk 's 
work to resurrect Madeira wines in the U.S. 


This book really reads like two books in one , with 
Mr. Cossart 's original text and Mr. Berk 's new work. 
Let's look at the original text first, then the new data. 


Mr. Cossart starts off with a history of the island 
and the beginnings of agriculture on Madeira . He then 
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plunges into a study of the beginning of the wine trade 
dating back to the 15th century. We then get a 
thorough review of the wine merchants that built the 
industry on the island. Many of these families ar e still 
in the wine business there , such as Blandy and 
Leacock , and of course Cossart . This consumes the 
beginning third of the book and provides an excellent 
foundation for the rest of the story. 


Mr. Cossart gives us a brief history of the 
Madeiras that were sold to India , a major market for 
hundreds of years . He then goes on to tell us that the 
old Madeiras coming back from India had a much 
higher auction value in the early 19th centur y than 
identical wines coming from England. It was widely 
known by this time that heat and agitation greatly 
improved the characteristics of Madeira. Wines that 
had been to "the Indies " would have seen much more 
of this than other wines , so they could be expected to 
be much more complex, and valuable . 


There is a significant chapter full of history of 
Madeira in North America. Mr . Cossart gives credit to 
Americans for having some of the best understanding 
of handling and enjoying Madeira in the world . He 
describes the major ports of America that became 
primary cities in the Madeira trade and ultimately the 
collection of Madeira. The 18th and early 19th century 
trade was concentrated around Boston , Charleston 
(referred to as Charlestown by Cossart) , Baltimore 
and Savannah. So it was natural that the great 
collections of Madeiras would occur around these 
cities and that the best stories would originate there . 


Perhaps one of the best examples of the "Society" 
around Madeira wines would be The Madeira Club of 
Savannah. Founded in 1950 , this fellowship (males 
only , please-sorry ladies) share camaraderie around 
fine food, fine Madeira and literary expertise brought 
together in a monthly celebration of life 's pleasures. 
We learn that the club benefits from the cellars of its 
members , holding some of the finest collections of 
Madeira in the world. The club 's activities consist of 
a meeting at a member 's home , where a fine dinner is 
served . Both before and after dinner a fine Madeira is 
served , such as a Cama de Lobos Solera 1792 and a 
Terrantez 1870. The dinner is followed by the reading 
of a paper written by one of the members on any 
subject the writer feels would be of interest. It is easy 
to sit back and vicariously enjoy the evening 
described. 


We are also provided with quite a bit of informa · 
tion about some of the famous ship names that were 
involved in the Madeira trade . Throughout the early 
years all the way to the end of the 19th century , 
Madeira was labeled and marketed not by the grape 
variety but usually by the name of the ship the barrel 
had been transported upon , the name of the importer , 
or the places the wine had travelled to . So it was 







common to find a wine marked "Jenny Lind 1849" 
(from the Gibson House Hotel wine list in 1856), "The 
Rebel 1840," or "Finest Old, full flavoured Cama de 
Lobos East India ex Star of Bengal , Calcutta , Novem
ber 1877." Americans relied upon their keen taste and 
knowledge of Madeira to know what was in the bottle. 


I found the two chapters about the vines and vine
yards of Madeira to be very informative without being 
dry , technical stuff . Mr. Cossart explains the different 
vineyards on the island along with the type and 
qualit y of the grapes grown in each. He then takes 
this discussion fairly seamlessly into the very 
important topics of the two 19th century plagues that 
struck the vines , the Oidium fungus of 1852 and the 
Phylloxera in 1883. This information is expanded by 
a description of the personalities involved in the 
detection of the problems and those that were 
involved in their eradication and control. This last 
part was much more informative than the description 
one normally sees in wine books because of the "who 
did what " style in which it 's presented . 


The winemaking chapter is interesting in that the 
process of making Madeir a is so different from the 
creation of any other wine in the world. Here Mr. 
Cossart mixes the technical with the romantic (but 
accurate) , telling of how ocean voyages improved the 
wines and their quality. It is great to learn of the 
various ships that were used in the process, and how 
drinkers would compare similar wines that had 
traveled on different ships to determine the nuances 
of each . A special asset to this section is the 
explanation of the estufagem process that makes 
Madeira the unique wine that it is . 


The last quarter of Mr. Cossart 's work is dedicated 
to his experiences with great Madeiras , both vintage 
and solera . He gives us the benefit of his knowledge 
and the experience of his ancestors and friends to 
become familiar with some of the most famous and 
special Madeiras ever made. For a lover of history , 
these chapters just draw me in. The stories around 
the 1792 Napoleon , the Bianchi family wines , or 
special vintages of Terrantez are examples of 
information that only someone who lived a life in 
Madeira can share . 


Are the historical accounts colored? Perhaps , but 
I think that still makes them valuable . Mr . Cossart is 
speaking not from an analytical historian 's point of 
view but from a perspective of a person who has lived 
the history . While some points may be shaded or 
questionable , what he brings to the table is the stuff 
that creates the humanity of the people of Madeira 
and those who make up its wine trade . 


If Mr . Cossart 's book was all that you got in this 
edition, that would be reason enough to add this work 
to your collection. But wait , there 's more! Mr. Berk 
has wrapped Cossart 's original book with prefaces and 
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appendices that take Cossart 's material to an even 
higher level. 


Mr. Berk starts with an important introduction to 
the edition to tell us what direction this second edition 
will take. He then follows this with a short , 
summarized history of Madeira and its wine industry. 
Lastly , he adds a fine biography of Noel Cossart 
("Noel Cossart , A Life in Wine ") where we are intro· 
duced to the author and his ancestors in a way that 
tells us that Noel Cossart is not just an expert on 
Madeira-he is Madeira. He has the history of 
Madeira running through his veins and in his DNA. 


On the back end , Mr. Berk has added a number of 
appendices. Each of these expand on topics addressed 
by Mr . Cossart 's original text . We have new informa· 
tion about individuals that Mr . Cossart knew and 
interacted with about Madeira , such as Roy Brady 
and John Delaforce . We also get new research on 
Madeira traditions such as the story around the 1 792 
Napoleon Madeira and the legendary Madeiras by 
William Ney le Habersham of Savannah . 


I love the way Mr . Berk has handled the intro· 
duction of this material that was researched after the 
first edition of Madeira , The Island Vineyard. He has 
left the original Cossart text intact and then added 
the new , post-1984 material in the appendices for us 
to absorb separately. This is very respectful of Mr. 
Cossart 's original work. Bravo to Mr . Berk. 


The second edition of Noel Cossart 's Madeira , The 
Island Vineyardbelongs in the library of every person 
even remotely interested in Madeira wines . Those who 
are lucky enough to own a copy of the first edition 
should still get this one for the valuable additions by 
Mr. Berk . This is a significant study on the subj ect 
that should not be missed. 


Noi!I Cossart's father & grandfather 


From : Vizetelly, Facts about Port and Madeira, 1880 







Wine in California: The Early Years 
From Province to Statehood, 1846-1850 


PART II 
by Charles L. Sullivan 


Un the first four instaJJments (April 2010-January 2011) of Charles Sullivan's neverbeforepubh'shed h1'story of the early years of wine in 
California, we explored the Mission years, those humble "cradle years" of California winewowing. Th1's present chapter, begun last issue, 
documents California statehood and the early pioneers of the new state's Dedghng wine industry . Extensive, informative footnotes, with a 
substantial library of sources, are provided at the end. - Ed.] 


THE TENS OF THOUSANDS OF GOLD SEEKERS who poured into California between 1848 and 1850 fall into many 
categories . In the main , most were Americans and most of these came overland. There were also Argonauts from 
all over the world. For reasons that will shortly be more clear, some categories stand out because they were soon 
to be associated with California wine and viticulture. 


More Newcomers: Brannan and the Mormons 
ne group whose members 
mostly did not stay has a 
special place in this story
for what might have been. 
These were the Mormons. On 
February 4, 1846, the 450-ton 
Brooklyn sailed from New 


. York bound for the Mexican 
province of Alta California. 
Aboard were 238 passengers, 


almost all Mormons, led by Elder Samuel Brannan 
(1819-1889), fleeing the limits of "this wicked nation." 
He had chartered the vessel for $1200 per month for 
a voyage that would last one week less than six 
months. The ship's hold was loaded with farm and 
mechanical implements, enough for 800 men. There 
were three flour mills, even a printing press. At 
almost the same time thousands of Mormons in 
Illinois began their trek across the Mississippi River 
in search of isolation and safety beyond the Rockies. 
Their goal was not absolutely set, but it is clear that 
if it was to be the lightly populated Central Valley of 
California, Brannan's expedition was to serve as an 
outpost. 


When the Brooklyn anchored in San Francisco Bay, 
Brannan found his neighbor alongside to be the 
Portsmouth under Capt. John Montgomery, who had 
recently raised the American flag over the village of 
Yerba Buena and the old presidia. Bancroft reported 
that Elder Brannan's first remark was, "There is that 
damned flag again." In January 1847 Brannan 
reported to his superiors, still on their trek west, that 
a number of his company had "commenced a 
settlement on the River San Joaquin ... which we call 
New Hope, ploughing and putting in other crops .... 
They hope to meet the main body by land some time 
during the coming season." In June Brannan went 
east to meet the Mormon leaders in hopes of keeping 
them on the road to California. He joined them just 
days before they arrived at Salt Lake . They made it 
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clear to him that this was the place, not California. 
On the trek from Illinois the Mormon leaders had 


learned of the war and now knew that California 
would be part of "Babylon. " Brannan returned to 
California and stayed on , now a Mormon apostate, 
becoming one of the most colorful and controversial 
characters in the early years of statehood. In fact, he 
is the only part of the Mormon story in the Golden 
State with a noticeable influence on viticulture and 
winegrowing . We shall see that in the 1860s he was a 
leader in the development of the Napa Valley wine 
industry. 1 


Clio, the Muse of history , is often a tease. One of 
her temptations is the "what if?" Modern historians 
usually resist this one, but it is difficult to view the 
combination of events I have just traced without 
taking the bait. First, a generally accepted idea must 
be put to rest. There was no absolute prohibition of 
alcoholic beverages among Mormons in the early days 
at Salt Lake. Mormon leaders encouraged the 
cultivation of wine grapes and the production of wine 
in southwest Utah from 1860 until about 1910. The 
first vines were planted near the town of St. George 
with Mission varieties brought from California . They 
also brought a wine press and a brandy distillery . 
They even brought an experienced winemaker from 
Germany, Johann Naegle. Although wine was 
consumed by the Mormons in these years, rules of 
sobriety were strictly enforced. 2 


What if the war with Mexico, and thus the 
American conquest of California, had been delayed by 
another two or three years? Would Mormon leaders 
have felt they were returning to "Babylon" by settling 
in large number in the almost deserted San Joaquin 
Valley in early 1846, a huge part of an almost empty 
Mexican province? What if the spring weather at Salt 
Lake had been grim and not so perfect? Might not 
New Hope have grown by the hundreds or thousands? 
And would Mormon leaders have hesitated in 
planting vast acres of wine grapes in this area, in 
1850 designated San Joaquin County, today the home 







of more first-class wine grapes than any other county 
in the Golden State? 


New Englanders 


A~rivals in other categories had an important 
impact on the future of wine in California . New 
Englanders were numerous among the 


Argonauts , and although they were far fewer than 
those from other regions of the country , their impact 
on the development of agriculture in the 1850s was 
profound. In part , their early numbers and 
importance can be traced to the longtime maritime 
connection between New England, particularly 
Boston , and the hide and tallow trade with California 
after 1822. New Englanders ' influence on the state 's 
early agricultural institutions can be followed back to 
the advanced state of farm organizations and 
agricultural publications in the American northeast 
including New York state. New England nurserie~ 
were an important source of nursery stock brought to 
California in the 1850s , often by New England 
nurserymen who stayed on to reap the profits from 
their knowledge of horticulture. The founder of the 
state 's agricultural society was a former Boston 
nurseryman. Andra ther surprisingly , most of the new 
grape varieties brought to California in the fifties 
came from New England nurseries . 
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Catalogue of Vines , c1850, C.W. Grant , one of the 
foremost nurseries for grape vines in the U.S. 


The French and the Germans 


C
ounting heads in California before 1860 was a 
very inexact process. The federal census of 1850 
was a disaster there. The returns for San 


Francisco , Alameda/Contra Costa, and Santa Clara 
Counties were lost. We have no ready access to 
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~ational origin statistics until the 1860 census. The 
final "official" population count in 1850 for the new 
state was 92,597, not including Indians. But Congress 
allowed a count of 165,000. In 1852 the state did its 
own census and counted 264 ,000 . The best figure we 
can get for the foreign-born count in California for 
1850 .is about 22% of the total , a percentage that 
remamed about the same in 1852. 


Included in those percentages were two national 
gro~ps , some of whose members are important for 
theu contributions to the early California wine 
industry. These were the French and the Germans . 
We have a better picture of French immigration 
because there was a France in these years and ther e 
was a French consul in San Francisco. There would be 
no Germany until the 1870s brought the unification of 
t~e many German states. Before then Germany was 
srmply a large area in central Europe where German 
was the chieflanguage. 


The unsettled political and economic conditions in 
western Europe in 1848-1849 favored emigration and 
in France the government actually promoted the 
organization of companies of potential miners. The 
mo~t famous of these was Le Societe du ]'Ingot d 'Or 
which was credited with sending 3046 Frenchmen to 
California in 1853. 3 Bancroft noted that, although 
the French were not as numerous as the Germans 
during the Gold Rush years , they were important 
"especially for their horticultural interests ." Th e 
hostility against the French in the mining areas 
caused them to migrate "to towns and viticultural 
districts." 4 A regular theme in the French consular 
reports from San Francisco was the huge amount of 
wi.n~ and li~uor arriving through that port. They 
reJmced particularly at the popularity of French red 
wine. In 1850 there was "an immense market 
increasing daily " for French brandy. 5 We shall see 
the good prices commanded for these products would 
act as an incentive to Californians , particularly in the 
north, to acquire a piece of this action . We shall also 
see that the Santa Clara Valley became a powerful 
magnet for French newcomers , particularly those 
with "horticultural interests ." 


I~ is not until the federal census of 1860 that we get 
a fauly clear picture of the foreign-born in California. 
This census counted 146,500 in that category. The 
English/Irish were the easy winners. Third place went 
to the Germans with 21,500 . The French were fifth 
with 8500 , a number indicating that a large percent· 
age of Gallic Argonauts had returned to their 
homeland by 1860. The predominance of Germans 
among the continental Europeans began early in 
many areas of the state. In Los Angeles County the 
1850 census , which was relatively accurate there , 
showed that the French "colony, " with Vignes and the 
Sainsevains at its center, was outnumbered by new· 







comers from the German states three to one. The 
same was true in Sonoma County. There and in Napa 
County the Teutonic newcomers took a leading part in 
the development of the local wine industries. 


The number two position among the foreign-born 
in 1860 went to the Chinese , of whom about 35,000 
were counted ; actually they were probably far more 
numerous. They too would play an important role in 
California viticulture. In the northern counties they 
proved dependable agricultural workers , whose skills 
and precise attention made them particularly valu
able in training and pruning vines . In southern 
California, by the mid-1860s , they had become 
important vineyard workers , as the demise of the 
Indian population continued its sad course . 


Land Tenure 


B
etween 1846 and 1850, and a few years there
after, perhaps the most important historical 
development affecting the future of the 


California wine industry was the fairly orderly 
settling of matters concerning newcomers and land 
ownership in the areas where wine production would 
soon be important. Most histories of California 
correctly point to the general disorder in the state 
concerning land titles and agricultural development 
in the 1850s and 1860s. These conditions stem 
largely from an act of Congress in 1851 by which all 
claimants of land granted under Spain and Mexico 
were required to appear before a land commission and 
present proof of title. Overwhelmingly , most grant 
holders ' titles were recognized , but the end results 
have generally been blasted by 
historians. "It was impossible for [an] 
agriculturist to get certain title to any 
real property. " "One legitimate grant 
after the other was forfeited" because the 
claimant could not afford legal costs. "By 
the time a grant was confirmed , its 
original owner was usually bankrupt " 
(emphasis added). 6 


These generalizations appear exag
gerated on their face , but for Sonoma , 
Napa , Santa Clara and Los Angeles 
counties they simply do not hold. And 
these are the counties that would lead 
the way in the development of California 
winegrowing in the 1850s and 1860s .7 


It is generally accepted , and correctly 
so, that claimants did not receive their 
final government patents until an 
average of seventeen years after their 
hearing before the Land Commission. However , a 
questionable generalization one often encounters 
holds that most grantees of Hispanic descent had lost 
their lands by the 1860s . 
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Northern California - Sonoma County 


First let us look at Sonoma County . Thi s area did 
not open to settlement until the 1830s ; ther e 
were no old land grants. Mariano Vallejo' s 


handling of the grant process here after 1835 follows 
a clear pattern. A majority of the grantees of the land 
that would become wine country in this county were 
not of Hispanic origin. And most of those with 
Hispanic surnames were members ofVallejo 's family 
or his friends . In Sonoma the seventeen-year 
generalization does not apply ; five of the six larg e 
grants that would soon be home to important 
vineyard holdings received their government patents 
before 1860. These covered approximately 135,000 
acres . The seventh, Los Guilicos in the upper Sonoma 
Valley , did not receive its patent until 1886. But this 
land , nevertheless , went through a process of orderly 
subdivision , as was the case of all but one of the other 
six . That was Rancho Cotate just south of Santa Rosa. 
Under Sheriff Thomas Page it remained undivided 
until 1870. The most northerly of these ranchos was 
Sotoyome , which was granted to Henry Fitch , a New 
England mariner who came to California in 1826. He 
received the grant in 1841. Four years later he 
conveyed title of a huge piece of this land east of the 
Russian River to Cyrus Alexander (1805-1872) , who 
gave his name to this valley. In 1846 Alexander 
planted grape vines , the first in upper Sonoma 
County. But he made his fortune selling vegetables 
and livestock in the gold country. Today the Alex
ander Valley is a great land of vines famous for it s 
Cabernet Sauvignon .8 


Cyrus Alexander Ranch , Alexander Valley, Sonoma County 


What of the smaller parcels held by numerous persons 
around the town of Sonoma? Here again the 
generalizations I have mentioned do not apply. 







Sonoma was by Mexican law a pueblo , and as a legal 
entity owned four square leagues of land , a total of 
17,713 acres. These could be granted or sold as the 
government of the pueblo saw fit. The Land 
Commission confirmed Sonoma 's title, and settlers 
there who held deeds from the municipality had no 
further need to prove their ownership. Thus by the 
early 1850s ownership of the pioneer vineyards in and 
around town , those of Jacob Leese , Nicholas Carriger, 
Mariano Vallejo and several others, was secure. 


Napa County 


N
apa County history from 1846--1850 is similar 
to Sonoma County 's but clearly different in a 
few important ways . The easterner contem 


plating an adventure in the California gold country in 
1849 had little chance or reason ever to have heard of 
Napa , or even Sonoma . But next year they could read 
in Horace Greeley 's New York Tribune that these 
valleys were "two of the finest agricultural districts of 
California." Bayard Taylor had come to California for 
five months in 1849 as Greeley 's correspondent. When 


MEXICAN LAND GRANTS 


SONOMA COUNTY 
Cotate, No.65 
Los Guillcos. No.66 
Huichlca , No.72 
Petaluma, No.49 
Cabeza de Santa Rosa, No.63 
Llano de Santa Rosa. No.64 
Sotoyome, No.54 
Mission Sonoma, No.70 
Sonoma Pueblo Lands, No.68 


[Historical Atlas ofCallfomia, Beck and Hasse, 1974] 
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NAPA COUNTY 
Carne Humana, No.79 
Cstacula, No.82 
Caymus, No.78 
Entre Napa, No.74 
Csrneroa, No. 73 (Part or Entre Napa) 
Hulchlca, No.72 
Ls Jota, No.SO 
Napa, No.76 


0 10 
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to 
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the young man got home he put his articles together 
and El Dorado was the result, published in 1850.9 


Unlike Sonoma County , which has many valleys, 
Napa County is pretty much defined by its main 
valley. There had been but two ranchos granted in the 
upper valley, where viticulture would become almost 
a monoculture in later years. One was George Yount's 
(1794-1865) Rancho Caym us, previously described. 
The other went to Edward Bale (1811-1849), an 
English surgeon who landed at Monterey in 1837. He 
was naturalized and married Maria Soberanes , 
Mariano Vallejo's niece. In 1841 Vallejo presented 
Bale with a grant that covered almost all of the valley 
north of Rancho Caymus . The Indian name of the 
rancherfa there was Calajomanes, which Bale twisted 
to name his rancho Carne Humana (human flesh) .10 


Bale was a confirmed alcoholic and a mean rabble
rouser . Andrew Rolle labeled him a "boozer and 
something of a scamp." 11 Before Bale died in 1849 he 
had begun disposing of portions of his huge domain, 
a process continued by his widow in years to come. 
The orderly subdivision of this huge rancho came in 
spite of the fact that Mrs. Bale did not receive final 
patent on the grant until 1879. George Yount received 
his patent in 1863, but both his and Bale's 
confirmations of title from the Land Commission 
came years earlier. The Bale approach to their 
granted land was in sharp contrast to George Yount's 
land policy . Except for a few private transactions, 
mostly with family members , his rancho remained in 
tact until the 1870s. As a result we can see that the 
northern portion of Napa Valley developed at a faster 
pace than mid-valley. 12 


Below Rancho Caymus was Salvador Vallejo's 
Rancho Napa, which he sold off in orderly fashion. 
The most important sale went to Joseph Osborne in 
1851, whose huge Oak Knoll Ranch soon became an 
important center of viticultural activity. Nicholas 
Higuera held the grant for the area to the south, 
where Napa City would grow up. Two other grants 
that figured soon in the early history of Napa wine 
were Joseph Chiles' 1844 Rancho Catacula in the hills 
east of the main valley, and to the north the Pope 
Valley grant in 1841 to William ( Julian) Pope. In 
1844 George Yount received a second grant, Rancho 
La Jota, atop Howell Mountain east of the valley, but 
it was not developed until the 1880s. 


Rancho Soscol (Suscol) does fit the disorderly and 
unstable picture of land tenure conveyed by most 
general histories of California . It was granted to 
Mariano Vallejo in 1843 and covered about 50,000 
acres, but with undetermined boundaries. It would 
have contained most of the land south of today's 
Highway 12 to the bay, including the current cities of 
Vallejo and Benicia , and of Mare island. Over the 
years Vallejo sold off and/or conveyed large portions 
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of the grant, but by the mid-1850s questions of title 
brought hordes of squatters onto this land. Although 
the Land Commission accepted Vallejo's claim , the 
United States government did not . The case went all 
the way to the U.S. Supreme Court in 1861. In a 5-4 
decision the court majority held that "in every view 
we have been able to take of the case we are satisfied 
that the grant is one that should not be confirmed .... " 
Later , local courts and Congress ruled that the 
transfers Vallejo had made should be confirmed on 
payment to the government of $1.25 per acre. Other
wise chaos would have resulted. This confirmation 
meant that title to one of Napa's most important 
pioneer horticultural enterprises, which I shall 
discuss in a later chapter , was secure. 13 


Unlike Sonoma there was no pueblo and therefore 
no pueblo lands in the Napa Valley. Napa City was 
first laid out by Na than Coombs in 1848; a year before 
it had been a bean field on Nicholas Higuera 's Rancho 
Entre Napa . Coombs bought a portion of the rancho , 
as did several others within the next few years. By 
1854 Napa City was a little wooden town with about 
350 residents. It faced the Napa River , which was 
navigable to this point and was served regularly by 
little steamers from the San Francisco Bay area. 14 


Before 1850 numerous settlers had moved into the 
valley, and a few had planted some grapes, mostly on 
land acquired from the Bale family. Chief among 
these was Florentine (Frank) Kellogg , who went to 
work for Bale in 1846, when Bale built a huge grist 
mill with a distinctive water wheel that is still one of 
Napa Valley's most important historical attractions . 
Kellogg did the iron work on the structure and re
ceived his land in payment. He planted grapes in 1849 
and made small amounts of wine. Part of his property 
was acquired by W.W. Lyman in 1871, which became 
the site of his El Molino Winery. David Hudson 
(1845), Reason Tucker (1847) and John York (1848) 
also planted small vineyards on their Bale land. 
Charles Hopper did the same on a piece of Yount land 
in 1847. Although many writers have credited Dr . 
Bale with dabbling in viticulture , there is no evidence 
that any vines were planted on his home place until 
the early 1850s. East of the valley Joseph Chiles 
planted a few grapes in the valley that took his name. 
In Pope Valley Elias Barnett , who married William 
Pope's widow, also planted a small vineyard. 15 


Santa Clara County 


A
bout sixty miles southeast of Napa/Sonoma at 
the foot of San Francisco Bay was what used to 
be one of the most fertile agricultural lands in 


North America. The Santa Clara Valley, today 's 
Silicon Valley, contained about 300 square miles of 
rich arable land in 1846, with a population of about 
950 persons, not counting Indians . By 1848 there 
were 4000 inhabitants, by 1852 almost 7000. Before 







1850 well over 90% of the population lived in or 
around San Jose , California 's first pueblo . With 
statehood Santa Clara County was formed, then and 
now the largest in the Bay Area , one-third larger than 
Sonoma, which ranks number two in size . But this 
huge valley makes up less than one-fifth of the county 
land , which is mostly mountainous . It should also be 
noted that the east side of the valley reaches well into 
the East Bay lowlands of Alameda County , sev era l 
miles north of Mission San Jose. 16 
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Santa Clara 
County 


Santa Clara Co. 
[Sullivan, Companion to California Wine, 1998) 


Except for the dusty pueblo and its surroundings , 
the Santa Clara Valley was practically deserted before 
1850 . Bayard Taylor rode through in 1849 to take a 
look at the meeting of the first state legislature in 
December . He rode down the west side of the valley 
and was able to get a meal at a little ranch near 
today 's Mountain View . He noted that the Mexican 
family had "a fine patch of grapevines. " A few days 
later he headed south from San Jose and stopped at 
the ranch of William Fisher, twelve miles below town. 
This was the Rancho Laguna Seca granted to Juan 
Alvirez in 1834 . Fisher bought it in 1845 and was 
creating here a unique agricultural estate for this 
early year. Taylor was impressed by the two young 
orchards and the vineyard with about a thousand 
vines. Of the few older ranchos in the valley this 
vineyard was fairly typical. East of town Taylor might 
have found Jose Higuera 's old vineyard on his Rancho 
Pala . His will , dated 1846 , divided his 948 vines 
equally among his eleven children . If the American 
had looked-in just to the west he would have found 
the Bernal Family 's Rancho Santa Teresa with a 
similar patch of vines . Just to the west was the 
Rancho San Juan Bautista where Isaac Branham 
bought land from the Narvaez Family in 1846 and 
began planting a few vines in an area south of town 
that would become a noted wine district in a few 
years. In 1848 Captain Henry Naglee , who had come 
to California with the New York Volunteer Regiment 
the year before , bought 140 acres of pueblo land east 
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of the town center and set out fruit trees and vin es. 17 


Pierre Sainsevain (1819-1904) and his father -in-law , 
Antonio Suiiol (1800-1865) , also had nice vineyards in 
town , as did many others . It would be many years 
before the west side of the valley , today 's Cupertino 
and Mountain View, opened to serious winegrowing . 
But the first vines planted there by an American went 
into the ground in 1848 , the little vineyard the work 
of Elisha Stevens, the famous frontiersman who in 
1844 had led the first wagon train ever to cross th e 
Sierra .18 


The valley may have been all but deserted in 1849 , 
but San Jose was bustling in its new but short-lived 
role as state capital. "The dusty streets were thronged 
with people ; goods, for lack of storage room , stood in 
large piles beside the doors ; the sounds of saw and 
hammer , and the rattling of laden carts , wer e 
incessant." Taylor also noted the marked Gallic ele 
ment in the old pueblo . There were French 
restaurants around the plaza that "hung out signs on 
little one-story shanties ." We can see a part of th e 
Gallic magnet , apart from the attraction of excell ent 
arable land , in the Francophile Antonio Suiiol. In 
1844 Pierre Sainsevain had come north from Los 
Angeles ; the next year he became Suiiol's son-in-law . 
Sainsevain 's new hotel became California 's first , if 
temporary, statehouse in 1849. By 1852 there wer e 
more than a thousand French settlers in the county , 
some of whom had bought land from Suiiol 's 2000-
acre Rancho de los Caches just west of the pueblo 
center . 19 


The great magnet , of course , was the valley itself , 
whose rich alluvial soils went down as much as one 
thousand feet in some places . No one who was coming 
to California and could read would have missed the 
continuous rolling of praise from guide books and 
descriptive works for the Valley of Hearts Delight, as 
it came to be known . Walter Colton is typical in his 
1850 observations : "It is cultivated only in spots , but 
the immense yield in these is sufficient evidence of 
what the valley is capable ." John Frost wrote in 1851 
on San Jose, " In a greater degree than any of th e 
other towns of California , it has all the evidence of a 
thriving and progressive plac e ."20 


There was a special class of entrepreneurs among 
those who could see the coming bonanza in the Santa 
Clara Valley. If fruit was to be part of this new 
wealth , nurseries would be absolutely necessary. The y 
began appearing in San Jose in 1846-1850 and by the 
end of the decade so many had entered the field in 
and around the growing town "that it is hard to 
determine who was most important ," the words of San 
Jose historian Clyde Arbuckle. But he cautiously 
gives the palm to Joseph Aram , who acquired land 
north of town in 1846 and was soon in business . Louis 
Pellier (1817-1872) established his City Gardens in 







1850, the first of several French nurserymen at work 
in the "Garden City ," the town 's new nickname . This 
group of Americans and Frenchmen was soon so 
numerous that they established their own little trade 
association , The Pioneer Horticultural Society. Almost 
all were interested in promoting viticulture .21 


Like other pueblos , San Jose , in theor y, had four 
square leagues of public land which the town council 
might dispose of. There was plenty left when the new 
council took control in 1846 ; twelve strong , there were 
six Californios headed by Antonio Suiiol , and six 
Americans headed by William Fisher and Isaac Bran· 
ham . Newcomers easily acquired land in these early 
years with secure titles, as was the case in Sonoma. 
But as the years passed the size of the lands claimed 
by the town more than doubled. The map of the 
"Pueblo Lands of San Jose " published by the City 
Council in 1866 resembled a greedy politician's gerry· 
mander , with arms of tracts claimed stretching into 
the foothills and more than 15 miles below town . The 
unsettled title to these lands was not resolved until 
1884, when the government patent was finally issued . 
Fortunately for this study I find none of the upcoming 
viticultural developments involved in this legal 
confusion. 22 


The subdivision of Santa Clara County 's large 
ranchos , whose lands would be largely involved in the 
coming viticultural expansion , was orderly. I have 
already mentioned Ranchos San Juan Bautista and 
Santa Teresa south of town , wine growing hot-spots in 
the later 1850s. East of town, around today 's Ever
green area, Rancho Y erba Buena also became 
important. The Bernals and the Chaboyas , patentees 
of the latter two , still had large holdings of their 
rancho land much later in the century . In fact , 
twenty-six of the final patentees to the county 's land 
grant ranchos had Hispanic surnames .23 


Southern California 


Although the old ranchos of southern California 
emained the dominant feature of that area 's 
ociety, the great cattle boom beginning in 1849 


changed the quality of life for the rancheros and their 
families. The huge rise in beef prices brought on by 
the population explosion accompanying the Gold Rush 
in northern California "brought sudden , extravagant, 
and , in the end , ruinous prosperity " to most such 
families. 24 By the 1860s many had been gradually 
displaced by Americans, having lived beyond their 
means , unprepared for the lean years after 1856, to 
say nothing of the disastrous effects of flood and 
drought in but a few years. 


It was these hardships that ruined most of the old 
California families , not the actions of the Land Com· 
mission . Most claimants here with grants predating 
1842 had their titles confirmed by the commission and 
the courts. Some whose legal fees drove up their debts 
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while cattle prices were tumbling after 1856 wer e 
forced to sell or subdivide at rock-bottom prices ; huge 
spreads of cattle land had lost their value. But rarely 
did any of these hardships fall on land owners who 
were , or were about to become , seriously involved in 
commercial wine·growing . 


Los Angeles 


L
os Angeles as a pueblo was entitled to its four 
square leagues , and in 1849 there was still 
plenty of unappropriated land around the little 


town . Early in that year California 's military governor 
indicated that the Los Angeles town council might sell 
any such land that made direct reference to a 
surveyed city map. The town 's capable alcalde , 
Stephen C. Foster , had to reply that Los Angeles had 
no such map . Governor Bennet Riley (1787-1853) then 
sent Lt. Edward Ord (1818---1883), an experienced 
surveyor , to do the job , at the town 's expense . Ord and 
his assistant , William Rich Hutton , did the surve y 
and produced a remarkable map that clearly indicated 
the importance of viticulture to the pueblo. Hutton 's 
letters and diary entries have been collected. His work 
with Ord , surveying "all the cultivated land between 
the hills and the river ," and "from the vineyards to the 
hills " is laid out in detail . He even comments on the 
vineyards , "loaded but not yet ripe " in August . He 
finally noted in his diary on September 1 that "our 
map is finished and is a pretty one. " Pretty indeed! 
and a very useful historical document . Ord presented 
the survey and map to the council two weeks later 
and collected his $3000, the money having been 
advanced to the city fathers by a group of local 
merchants. In November Los Angeles began 
auctioning off the open lots, only a few of which can be 
seen in the usual published representation of th e 
map . In the first round enough was collected to pay 
off Ord 's fee . But the town sold off its public land 
much sooner than had been predicted . In fact the city 
leaders kept selling after the four leagues were gone. 
But , unlike the situation in San Jose , the courts held 
the Angelinos to the traditional four .25 Of course all 
the landowners with vineyards on Ord's map , and a 
few more not indicated , were not required to petition 
the Land Commission for a government patent . 


One can count more than fifty distinct vineyard 
holdings on the map . In a very few years there would 
be many more on the surveyed plots not normally 
shown in published renditions of Ord 's map . So long 
as they were within the pueblo's original four square 
leagues their titles were clear. And I know of no land· 
owner of any consequence who was not . Historian 
Pinney contends that in these early years wine· 
growing activity in Los Angeles "must have been 
visible and dominating to a degree that few, if any , 
American towns have since known ." I can think of 
none .26 







The impressive expansion of winegrowing in th e 
Los Angeles area in the years immediately after 1850 
provides us with the names of many new and larger 
operations that were not on the ground in that year. 
But it is worth our whlle to remember some of the 'i 
noteworthy elements of the tiny wine industry in and 
around the old pueblo in the transition years befor e 
California experienced its first "wine boom ." 


The Vignes operation at El Aliso was still going 
strong , but Don Luis was seventy and thinking of 
retirement . Since Pierre Sainsevain had established 
himself firmly in San Jose since 1846 , arrangement s 
had been made for Jean-Louis Sainsevain (1817-
1886), Pierre 's older brother, to come to California and 
help his uncle. In 1850 the old man decided to sell the 
winery , vineyard and orchards and the next year put 
them on the market , without success . 


Sainsevain Bros. Sparkling California wine featured t he grizzly bear, a 
favourite subject on California wine labels in the 1800s 


William Wolfskill (1798-1866) continued to expand 
his wine , brandy and orange business . His export of 
wine to San Francisco in 1849 established what for 
the local industry would shortly expand to six figures 
in annual gallons. He and others were also shipping 
huge quantities of fresh grapes to northern California 
every year . His neighbor, Louis Bouchet , a French 
cooper , had arrived in Los Angeles three years before 
Vignes . His little cellar and seven acres of vines were 
on Main Street . When he died in 1847, son Basilio 
took over and continued in operation into the 1860s. 
Leon Victor Prudhomme had a small cellar and 
vineyard on First Street . He was also well connected 
at Rancho Cucamonga , the son·in·law of ranchero 
Tiburcio Tapia. Although the Germans were more 
numerous here than the French in the 1850s , only 
Johann Groningen 's name was among those then 
prominent in the wine making comm unity . Actually he 
was better known around the pueblo as Juan 
Domingo , whose cellar was on Aliso Street . A native 
of the German kingdom of Hanover , he was said to 
have been shipwrecked off San Pedro in 1828, on a 
Sunday , and thus his nickname, Domingo. After his 
death in 1858 his widow Reymunda continued to run 
the family operation into the 1860s. 27 
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Juan Domingo 's Winery - From an 1857 Lithograph of Los Angeles 


Of course by far in these early years the most 
numerous Los Angeles winemen were native Cali· 
fornios. Most notable, I think, were Cristobal Aguilar , 
Antonio Coronel, Ysidro Reyes, and particularly 
Manuel Requeiio, actually a native of the Yucatan , 
who came to Los Angeles in 1834 and began planting 
his 7000 vines south of Aliso Street. He produced 
small amounts of wine and eventually acquired a 
little still. If any producer here in the early fifties 
approached Vignes for a reputation of high quality 
wine and brandy it was Don Manuel. He later was 
awarded a special diploma by the California Agri · 
cultural Society for the superior quality of his wine. 
He had been the pueblo's alcalde in 1844, dying in 
1876 at seventy-two years of age . To Bancroft he was 
always "a citizen of excellent standing and much local 
influence ."28 


Many of these men and their families and 
neighbors carried on their small winegrowing 
operations into the fifties and after . 


[to be continued next issue] 
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NOTES FROM THE "OPEN TRENCH" 
by R. Hume Andrews 


[R. Hum e (Bob)An drews has a pr ofound love of a good word, as we 
ha ve witne ssed in his ent ertainin g "Open Trench " columns in 
se veral of our earlier iss ues. We revisi t his savoury offering of 
Januar y 1994. - Ed.] 


i, O.K. YOU SEE AN "OPEN 


..1 ~\. Trench " sign on the road-
::;, ;:;,~;"':~~.l,u~ ]~ way and you are immedi-;-,, · { t· ately alert for danger. 


, You know this isn 't a 
c1,f\R E'f · i lift' "Closed Trench " or a 


JJ<ll ~f,$!oi1


"v..s .1H ~~ "Former Trench " or a 
ov .


1 


) G _(al lA "Retrench ." This is a full-
, ~ .~ blown , life-threatening 
· ~ tJ' ';t"i( "Open Trench. " The ques-
, ' ~-~ ti on then is: In what way 


does an "Open Trench " redundancy resemble Claret 
and the White Wines of Bordeaux by Maurice Healy 
(London: Constable, 1934)? The answer is : "None " or "In 
No Ways ," whicheve r is grammatically more correct . 


Healy 's book is part of the popular Constable 's 
Wine Library Series [see WTQ , v.19 #2] , as edited and 
often written by Andre L. Simon. Claret and the 
White Wines of Bordeaux was evidently the best 
selling book of the series (and considered the best by 
Simon-perhaps for this reason?) . Healy covers a lot of 
ground (in both senses) in this book of 160 pages , 
including a remarkable number of descriptions of 
specific wines and vintages . He discusses vineyard 
issues such as oidium and phylloxera , winemaking 
techniques , the 1855 Bordeaux classification , and 
each specific wine district of Bordeaux . He also makes 
suggestions for buying and storing Bordeaux wine . 


This book is a joy of English prose . It has not a 
single numerical rating , not one use of the word 
"hedonistic ," and not one reference to winery mailing 
lists , to cult wines , or to the positive value of mouth
stripping tannins. It has not one report of a competi
tive tasting in which Ch. Beaux Hauts soundl y 
defeated Ch. Leoville-las-Cases . There is not a single 
"Open Trench " affront to our civilized perceptions. 
Healy 's words paint an enduring and still relevant 
canvas of the wine experience . 


ON THE FORUM FOR ENJOYING WINE: " ... the pleasure 
of wine consists only partly of itself ; the good talk that 
is inseparable from a wine-dinner is even more 
important than the wines that are served. Never 
bring up your better bottles if you are entertaining a 
man who cannot talk. Whisky and soda will do him 
much better. Keep your real treasures for a night 
when those few that are nearest to your heart can 
gather around your table , free from care , with 
latchkeys in their pockets and no last trains to catch. " 
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ON THE SOIL OF BORDEAUX : "It is almost incredible, 
but the soil which has probably given the maximum 
of delight to the greatest number of men is a poor , 
miserable thing, in which apparently nothing else 
except pine trees can expect to flourish ." 


ON POURING THE LAST BOTTLE OF A TREASURED WINE 
to an American friend of his mother 's : "I saw to the 
filling of our visitor's glass myself . I said 'filling'; but 
when the glass was less than half full I was 
interrupted , with a request that it should be filled up 
with soda-water. However , there was all the more 
wine for more reverent recipients. " 


DESCRIBING THE UNUS UAL LABEL OF THE 1924 CH. 
Mouton: "In 1924 the Bolshevist influence procured 
for itself a surprising manifestation at Chateau 
Mouton-Rothschild ; the familiar thunderbolts were 
blazoned forth in all the colours of the rainbow , and 
nothing except the labels under which inferior sherry 
is sometimes shipped to South America could give any 
standard of comparison whereby to appraise the 'jazz ' 
design. " 


ON SMOKERS : "My furniture is scarred all over with 
burns from cigarettes , lit this wa y as joss-sticks , and 
left to burn away my mantel-shelves , bookshelves, 
tables and all kinds of furniture. I think I possess 
nearly one hundred ash-trays, which are about the 
only object treated by a smoker with respect ; their 
virginal innocence is rarely sullied ." 


QUOTING A FRIEND 'S REACTION TO TASTING 1878 La
tour from an lmperiale : "Healy! Healy! This is WINE!" 


AND, THESE HAUNTING WORDS ON CH. D'YQUEM : "My 
first bottle of Yquem was a 1906: a fairly good year. I 
decanted it; and the room was filled with a perfume 
that recalled the Arabian Nights. There is nothing 
that is exactly like the bouquet of Ch . Y quern ; no 
garden could do it justice, and to talk of spices were 
an impertinence , or I would say that it embalms the 
air . There is nothing like it ; nothing ; nothing. It is the 
most beautiful wine God ever allowed man to make; 
and it ought never to be drunk profanely. " 


No numerical rating , no price quotation , no lab 
analysis, and no rarity quotient could make me 
appreciate Ch. d'Y quern more. 


Healy 's words are powerful, evocative tools. When 
he describes tastings and dinners , you immediately 
remember occasions that left you with the same 
feelings. You recall the times when certain great 
wines gave you even greater pleasure because of the 
confluence of friends , lively discussions , useful 
traditions , and shared appreciation . And you long for 
the next tasting experience that could elicit the same 
pure joy expressed by Healy 's friend: "Healy! Healy! 
This is WINE!" 







Lavishly decorated frontispiece of Frona Eunice Wait Colburn 
for her 1937 Limited Edition In Old Vintage Days 


produced in the classic style of the don of San Francisco fine press printers , John Henry Nash 
(see p.1, 12] 







SPECIAL OFFER TO WAYWARD TENDRILS MEMBERS -


by 


~~H'"TTJl"""lrC'""TJT"1'T1'<:,rff.~ -


With a foreword by ~aily, and 


illustrations and photo grap hs from the 


collection of the Santa Cruz Island Foundation. 


i 
The Santa Cruz Island Found ation 
Santa Barbara: 1994 


The Zamorano Club 
Los Angeles: 1994 


- this now rare, beautifully produced history of the winemaking days on Santa Cruz 
Island, off the coast of Santa Barbara, California, written by acclaimed wine historian 


Thomas Pinney, and published in 1994 in an edition of only 350 copies for the 
Zamorano Club of Los Angeles and the Santa Cruz Island Foundation. Prof. Pinney 
has made available to the WT membership-with proceeds to benefit the non-profit 
Wine Librarians Association-20 copies of this special book, signed by the author. 


9 x 6. 101 pp. Illustrated. Burgundy cloth decorated & lettered in gilt. $110. 
Please email your order to waywardtendrils@att .net 
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PRINTING CALIFORNIA'S WINE LABELS 
by Bruce L. Johnson 


[ Your Editor first met retired horarian Bruce Johnson in 2008. He had come to San Francisco to speak on one of his favorite subjects, the 
history of the book and printing, and his recently pubhshedJames Weld Towne: Pioneer San Francisco Printer, Publisher, and Paper Purvevor, 
a Book Club ofCah'fornia production. Bruce was formerly Curator of the Cal1'forma Historical Society Kemble Collections on Western Printing 
& Pub/Jshing,one of the most complete collections of materials documenting printing and pubhshing in the western United States. In his now 
leisure time, he 1s the very capable Editor ofEnophilatelica, the quarterly journal of the 1-Vi'ne on Stamps Study Unit. If you have wine 
philateh ·c interests, email Bruce at indrbruceJ@yahoo.com. We welcome his essay on the early printers ofCah'forma wine labels. - Ed.] 


CALIFORNIA HAS RANKED FIRST AMONG all states in farm income since the 1930s. I ts agricultural prosperity is also 
the most diversified-118 different types of agriculture producing nearly 300 different agricultural commodities, 
including one-third of the country's fruits and one-fourth of its vegetables; wine grape production is arguably the 
best known of these. The Golden State accounts for nearly 90% of the country's total wine production; if it were 
a separate country, it would be the world's fourth-largest wine producer. 1 


he relationship between 
~~IV winemaking and printing 


history in California is 
significant, if not immediately 
obvious. It lies in the wine 
label. California printers, 
especially those in the San 


Francisco Bay Area, who specialized in the production 
of food and wine labels, have played a vital role in 
spreading the popularity of California products to all 
parts of the world. 


Before the mid-19th century in the eastern United 
States and elsewhere, wine in unlabeled bottles was 
often sold from bins, which were themselves marked 
or labeled in some fashion. As the production of 
bottled wine continued to increase, however, and as 
adhesives were developed that assured winemakers 
their labels were permanently affixed, labels on wine 
bottles quickly became standard. Much of the label 
printing was utilitarian, however, typographically 
imitative of European printing in general, and not 
especially interesting-display lines invariably set on 
a vertical axis, text set closely and in fairly narrow 
columns, with only an occasional ornament or modest 
border to add "flair." 


Job Printing 


W
ine labels fall under the general category of 
"job printing," work of an incidental or 
ephemeral nature that is intended to be 


discarded after use. Wine labels were (and are) 
designed for their . eye-catching appeal-the function 
of any label affixed to a product that is racked or 
shelved and offered to the public for sale is to attract 
attention. The success of a job printer was often 
measured at least in part by the ability of his labels to 
attract attention and sell products, and utilitarian 
gradually gave way to labels with color, typographic 
innovation, and elegance. 


Newspaper offices in San Francisco produced most 
of the city's "job work"; firms such as Jobson, Sterett 
& Painter, and Whitton, Towne & Company, in fact , 
relied on job printing for more than half of their 
annual gross income. 2 Pascal Loomis of Loomis & 
Swift, wood engravers at 617 Clay Street, produced 
label art for Whitton, Towne & Company on a regular 
basis, and that printer in turn produced labels for 
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numerous companies, including Mercado & Seully, 
merchants and agents for Sansevain 's Wine and 
Bitters (506 and 508 Jackson Street, San Francisco); 
David Spencer, proprietor of a saloon at the northwest 


Whitton, Towne & Company Print Shop 


corner of Folsom and Beale streets; and Whiting & 
Berry , tea, wine , and spirit merchants at 609 
Sacramento Street. 3 The most common method of 
producing color images in this early period was hand 
coloring images printed in black-and-white . 


In 1867, Towne & Bacon, formerly Whitton, Towne 
& Company, also published the 4th edition, "tested and 
enlarged," of Whiting & Berry's Treatise on Wines, 
Spinls , and Teas, a 32-page anti-adulteration screed 
promoting the "peace, health and vital energies of the 
people " by avoiding the consumption of "bogus 
mixtures under the various high-sounding names of 
'Otard,' 'Sazerac,' 'Cognac,' 'Bourbon,' 'Bitters ,' 
'Schiedam,' 'Old Rye,' etc." Whiting & Berry believed 
that the health and strength of California's citizens 
could be enhanced by "the moderate use of pure wines 
and unadulterated beverages," and avoiding "the vile 
compounds and poisonous mixtures vended to the 
thoughtless and unwary purchaser, under the various 
bogus bands and names with which they are labeled." 4 


To that end , Whiting & Berry "established a House 
in San Francisco .. . with such facilities for importing 
and procuring Pure Wines . . . dispensed by us in 
bottles [with] the impress of the fac simile of our 
signatures on the labels, [and] our firm name burned 
on each cork .... "5 Since many native California 
wines were "rushed to market too young, too fresh 
from the grape, and in too many instances before 
fermentation [had] ceased, " much of the wine offered 


by Whiting & Berry was imported. Even so, the firm 
was interested in "introducing and recommending all 
pure, sound California wines, " which , if found suitable 
"after examination and due trial ," . .. would be given 
"the endorsement of our own label , with our firm 
name burnt on each cork. "6 Whitton , Towne & Co. 
printed Whiting & Berry 's wine labels. 


Ephemeral Printing 


I
n the mid-19t h century, wine labels were often 
printed by a relief or "letterpress " process using 
delicate wood engravings on small job machines , 


including several varieties of the Ruggles card and 
billhead press, which was considered the best , and 
several styles of Gordon presses . Whitton , Town e & 
Company also used "one of R. Hoe & Co's Patent Card 
Presses, which will print , with ease , 1,200 labels per 
hour , ... and at a very low price ."7 The economic 
advantage of printing multiple copies of labels on 
larger sheets of paper , however , rather than one or 
two at a time on a small job press , soon became 
apparent, and the firm ordered a powerful "Mammoth 
Adams Power Press " and steam engine from Isaa c 
Adams & Company , Boston. 8 The Adams press 
featured an ingenious adaptation of hand-pr ess 
principles that could be operated by steam power ; the 
entire complicated series of movements was 
automatic , except for the hand-feeding of paper. 
Somewhat later, Frederich Koenig 's steam-powered 
cylinder presses , and the advent of electrotyping , both 
based upon new principles , affected job printing by 
speeding up the process and permitting longer pre ss 
runs without breakage of engravings or type . 


Besides letterpress , labels were often printed litho· 
graphically , literally by "writing on sto ne ," originally 
using a particular kind of stone (carbonate of lim e· 







stone) , the best ones quarried from the Solenhofen 
quarry in Bavaria. Subsequently, metal plates made 
from zinc and aluminum replaced the unwieldy 
stones , and eventually the plates could be curved to fit 
on cylinder presses . Lithography also spawned a new 
breed of artist who was to profoundly affect the 
graphic arts and wine- label design. 


Charles Hackleman offers this succinct description 
of early lithographic printing : 


The principle involved in [lithographic printing] is 
based upon the well-known fact that grease ... and 
water will not mix. The lines that form the [image] 
to be printed are laid upon the plate or stone [by an 
artist] with a greasy ink , and during the process of 
printing the remaining surface is kept constantly 
dampened with water. As ' the ink roller, which 
carries the same greasy ink as used in making the 
design, passes over the surface, the ink adheres to 
the lines in the design, but is rejected by the 
remainder of the surface, which is damp. The paper 
to be printed is then placed upon the stone or plate, 
pressure is applied , and the design [is] thus 
imprinted upon the sheet [though in reverse of the 
artist 's drawing]. The plate or stone is then re
dampened and re-inked for each printed impression 
taken. 9 


Properly applied and treated, the greased surface 
could be used to produce thousands of reproductions 
before the original pattern deteriorated. 


Following the introduction of lithography into the 
United States in 1828, it eventually took the lead in 
the use of color in printing. The accurate registration 
of overprinted inks remained a major problem, 
however , and color lithography was not used 
commercially in Europe until the late 1830s. In the 
United States , Currier and Ives, the most popular 
printmakers of their period , published full-color 
lithographic cartoons as early as 1848. Prints of 
average quality used about 5 inks, but complex prints 
used upwards of 25 and more colors to produce the 
quality images desired. 


Modern offset printing and other methods of 
planographic printing-printing from a flat surface
are direct descendants of this lithographic process. 
Offset printing , however, derives its name from the 
fact that the printed impression is not taken directly 
from the printing plate, but rather that the image is 
first printed upon a rubber "blanket, " which in turn 
"offsets " the image onto the paper. 


Ephemeral printing in the late 19th century used 
the greatest possible variety of decorative and display 
type faces to attain the typographic effects then in 
vogue , and these were reflected in label design and 
production. To keep abreast of the times , printers 
stocked new faces being offered by type-foundries, in 
addition to countless families of assorted type 
ornaments and embellishments. Letter forms were 
twisted and distorted, compressed and squeezed into 
slim shapes, and again extended into fat versions, 
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sometimes outlined , at other times thrown into three
dimensional variants. The resulting wine labels ran 
the gamut of elaborate ornamentation. 
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Edwin Valliant 's San Benito Winery Label, printed by 
Crocker-Union, displays a multitude of typefaces 


Photography completely revolutionized wine label 
production in the 1870s and '80s. The camera's lens 
made it possible to photograph an artist's wine label 
drawing to a different size, and in reverse, then 
transfer it to a copper or zinc printing plate as many 
times as necessary to fill it up . The halftone technique 
was extended to full-color reproduction by means of 
camera filters that separated the wine label image 
into four printing plates , one for black and one for 
each primary printing color-magenta , yellow , and 
cyan. 


As mechanization replaced slow hand-operated 
presses · with high-speed steam-powered presses , 
lithographic printing offered special challenges . The 
problems of protecting lithographic stones from 
breaking, paper re.gistra tion, and uniform inking were 
all solved by companies such as Cottrell & Sons and 
Robert Hoe in New York , and the Babcock Company 
in New London , Connecticut. The stones used for 
these machines were immense, up to 38 x 48 inches in 
size , and each one could hold several copies of the 
same image depending upon its size. 


After about 1870, large commercial printers began 
to use lithographic cylinder presses or platen 
machines that printed in full color, and which 
required the use of sheets of paper , often as large as 
24 x 38 inches in size . When printing wine labels , each 
printing plate and each printed sheet contained many 
copies of the same label, the sheets could have a dry 
adhesive applied as the end-step of the printing 
process , . and they were subsequently cut multiple 
times to produce individual labels. Stamping , 
embossing , and other "fancy" effects on labels relied 
on additional devic.es that were used simultaneously 
with or subsequent to printing. 
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San Francisco Printers 


C
ity directories reveal that at least 35 lithog· 
rap hers established companies in San Francisco 
in the 19th century , and the production of wine 


labels for California wine constituted at least a 
portion of their respective outputs . Exact production 
figures are difficult to establish under the best of 
conditions , but the dearth of printing records for San 
Francisco firms was compounded in 1906 by the 
massive Earthquake & Fire . It destroyed most down· 
town businesses and virtually all of the city 's 
lithographers , who were located on or near Clay 
Street. Several of the most prominent firms included 
the following: 


Britton and Rey was a firm of lithographers in San 
Francisco , the oldest west of the Rocky Mountains, 
and the largest producer of lithographs in California 
for many years. Joseph Britton (1820-1901 ), the 
senior partner , was an Englishman who came to 
California in 1849 to prospect. His brother-in-law, 
Jacques Joseph Rey (1820-1892) , an Alsatian , joined 
him to establish a company in 1852 that lasted well 
into the 20th century. Rey had studied art and 
lithography in Europe before coming to California in 
1850. Known for its pictorial letter-sheets , scenic 
views , maps , postcards , and posters , Britton & Rey 
did its share of commercial lithography as well, 
including wine labels . 10 


Front facade of Britton &Rey, April 1906, with rubble in the 
street and the fire advancing toward the building 


H .S. Crocker , Lithographers , began in Sacramento ; 
Henry S. Crocker and his first partner , John D. Yost , 
opened the San Francisco branch of H.S. Crocker & 
Co. in 1871. Charles H . Crocker and H.J . Crocker 
eventually joined the firm . The company was quickly 


rebuilt after fire destroyed it in 1885. Max Schmidt 
and Crocker combined their label lithographing 
interests in 1899 as the Mutual Label & Lithographic 
Company . Through growth and the acquisition of 
other companies , Crocker grew throughout the 20th 
century, which included the purchase of the Stro· 
bridge Lithograpping Company in 1960.11 


The Union Lithograph Company was organiz ed by 
Jennison Hall and B.S. Hubbard . Hall , who had been 
a lithographer in Providence , Rhode Island , founded 
J.C. Hall & Company in San Francisco in 1888. Hall 
and Hubbard changed the name to Union Lithograph 
Company in 1890. The company was destroyed by fire 
twice in a single year , first in early 1906 and again , 
after being rebuilt by March, in the great Earthquake 
& Fire of April . . Quickly needing new production 
facilities , Union ·purchased the Los Angeles Litho· 
graphic Company . Union continued to operate 
independently until it was purchased by H.S. Crocker 
& Company in 1922 , although the Union name was 
used until about 1936. 12 


Schmidt-Roesch-Lehmann: Label Specialists 
Several printers in San Francisco have made the 
printing of labels their specialty , and the success of 
Schmidt Lithograph Company , Louis Roesch & 
Company, and Lehmann Printing & Lithographing 
Company in the late 19th and 20th century can serve as 
typical examples of how California wine labels were 
produced and used. 


Schmidt Lithograph Co. 


B
eginning in the 1870s, as California's canning 
industry continued to grow under the guidance 
of Francis Cutting , Mark Fontana , E.W. Hume , 


and others, Max Schmidt took advantage of a ready 
opportunity when he began printing labels to be used 
on their canned goods . Born in Danzig, Germany, in 
1850, Schmidt came to San Francisco 21 years later. 
He took a position as a "transferrer" at the daily Stock 
Report, a publication specializing in mining and stock 
market news. Knowing nothing about printing , 
Schmidt thought the job would entail "transferring " 
boxes of publications from one place to another , but 
instead it involved the transfer of impressions in 
lithographic printing. Schmidt consequently learned 
the art of engraving in the Stock Reports lithograph 
department. He later worked for Grafton T. Brown & 
Co., a printer on Clay Street, and for Francis Korbel 
and Brothers, a cigar box and label manufacturer. 
When Korbel discontinued business , Schmidt felt he 
knew enough about printing and the kinds of printing 
most in demand in San Francisco to go into business 
for himself. 


[As an aside , the Korbel brothers-Francis , Anton , and 
Joseph-born in Bohemia , began their careers in San 
Francisco as box makers and lithographers. They opened 
the first cigar box factory in San Francisco in 1862 and 
printed the lithographic labels for the boxes . On 5 August 
1876, they published the first issue of The Wasp, which 







became known for not only its satire , but also its color 
lithographs, which the Korbel brothers printed . In 1881, the 
brothers sold The Wasp and, although they maintained the 
cigar box factory and advertised as lithographers, they 
began to concentrate their energies on timber land they had 
purchased in the Russian River Valley, north of San 
Francisco , where they began to plant vineyards. They 
experimented with different varieties of grapes, including 
Pinot Noir, the favorite of winemakers in France's 
Champagne region . At first they supplied grapes to other 
California winemakers , but eventually the brothers shifted 
gears , kept their grapes , and became winemakers them· 
selves . The Korbel brothers were producing as much as 
30,000 gallons of wine from Pinot Noir grapes by 1882. Two 
years later they hired Frank Hasek , an experienced Prague 
winemaker, to become their champagne master . Hasek used 
the methode champenoise approach to making champagne 
and spent the next decade blending the results of different 
grape harvests to produce a distinctive house style for 
Korbel champagne . By 1894, the Korbel brothers began to 
sell their champagne, and by the end of the century , Korbel 
was an award·winning , internationally recognized label.] 


Schmidt 's printing shop, offering design, lithog· 
raphy, and zincography, 13 was a 10 by 12·foot room at 
535 Clay Street. He began making pictorial cuts for 
local newspapers using new zinc-etching techniques, 
which replaced the wood engravings previously in use. 
At first he had Frederick Buehler as a partner , but in 
1875 Schmidt & Buehler became M. Schmidt & Co., 
then incorporated as the Schmidt Label & Lithograph 
Co. in 1883, and Mutual Label and Lithograph Co. in 
1899. Finally, after the Earthquake & Fire of 1906, 
the name Schmidt Lithograph Co. was adopted, and 
the name remained unchanged for the next eighty· 
eight years . Schmidt expanded and set up branch 
offices to sell labels in Southern California, Texas, 
Florida , Hawaii, Utah , and the Pacific Northwest . 
Bucking the trend elsewhere in the trade, Schmidt 
continued to use stone lithography well into the 20th 
century . (The company was acquired in 1966 by 
Stecher·Traung Co. to form Stecher-Traung·Schmidt, 
which remained in business until 1994.) 


Wine labels and mining company stock certificates 
comprised the greatest volume of Schmidt's business 
in the early period , but the growth of fruit and fish 
industries on the Pacific Coast eventually opened up 
several new possibilities for other kinds of clients. 
Schmidt also began to acquire other firms that had 
label printing as their specialty-Pettit & Russ , label 
and theatrical show bill printers , in 1880; and the 
label and job printing shop of Alfred Chaigneau & Co., 
five years later. In 1903, Schmidt's company produced 
more than 300,000,000[!] labels of various kinds, 
mainly for the burgeoning food, wine, and agricultural 
industries of California , plus ten million commercial 
letterheads , 35 million cartons , and 100,000 poster 
sheets. 14 [See '~ Visit with Max Schmidt ... " following this 
essay . -Ed.] 
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Schmidt I,Jtho & Co. - Early El Molino Riesling label [reduced] 


Louis Roesch & Co. 


L ouis Roesch, who emigrated from Germany in 
1873, established his own printing company on 
Kearny Street in 1879 after having worked in 


the printing office of the San Francisco Abend Post. 
After a brief partnership with William Knopf, Roesch 
purchased an interest in the printing business of 
Ludwig Rosenthal, which became known as Rosenthal 
& Roesch. Rosenthal had established the business by 
purchasing the printing office of the California Demo· 
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Louis Roesch Co. - Willowglen Angelica Label [reduced] 


krat, founded in 1852 by Frederick Hess. (Hess 
continued as publisher I proprietor of his newspaper, 
and would later in the 1890s found a fine stone winery 
on Howell Mt. in Napa Valley). In 1888 Rosenthal sold 
his interests to Roesch , and the company name was 
changed to the Louis Roesch Company. It prospered 
under Roesch's guidance. In 1896, it was outfitted 
with nearly all new equipment, including "two power 
presses ; two steam cutters ; two bronzing machines ; 
die cutting, embossing , and other machines. "15 By 
1905, Roesch advertised the firm as book and job 
printers , lithographers , engravers , publishers , and 
wine label and show printers . After Roesch's death in 
1916, the firm was managed by Louis Roesch , Jr., and 
continued in business well into the 20th century .16 
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Lehmann Printing & Lithography 


L
ehmann Printing & Lithographing Co. was 
established in San Francisco by Adolph Leh· 
mann , and under his leadership became one of 


the most successful lithography firms in the city. It 
specialized in the designing and printing of labels on 
an international scale ; the company employed several 
translators to handle correspondence and orders for 
labels from customers in Central and South America 
and Europe . 


Lehmann is especially interesting today because of 
a sample book of labels it published in 1941. [See 
illustration rear cover this issue.] It was used by 
Lehmann 's agents to entice wineries and other 
companies needing labels to choose label styles and 
order lithographed labels prior to bottling. The sample 
book contains ''beautiful designs for wines and 
liquors" that were "in stock for immediate delivery." 
Wine labels could be custom designed for individual 
wineries , but stock designs were often used as a quick 
and less expensive option; Lehmann carried almost 
200 million stock labels and promised same·day 
shipment upon the receipt of an order, unless 
temporarily out of a particular item . 


Stock labels 
feature an 
image with open 
areas on which 
a winery's brand 
name and ad· 
dress could be 
imprinted. 
Often stock la· 
bels were used 
when a winery 
ran out of its 
custom label, or 
when it needed 
a different 
brand name for 
a lower-quality 
bottling . The 
price for 1,000 
labels from Leh· 
mann could vary 
from $2.50 to 
$6. 75 depending 
upon the com -
plexity oflithog· 
raphy needed to 
produce it, often 


One of numerous "California Wine" 
Blank Stock Labels 


from the Lehman Catalog 
[reduced) 


involving the number of colors needed for repro· 
duction-the more colors, the more expensive. 


See the following two illustrations of labels, both 
printed by Lehmann. The blank stock label , showing 
a padre holding up a glass of wine, has been chosen by 
the Pioneer Wine Company for its Old Pioneer Brand 
California Muscatel. 


HRAI\D 


CALIFORNIA 


M US CA 1 
ALCOHOLI C CONTENTS 20'\ BY VOLUME 


BOTTLED IN CALIFORNIA 


By PIONEER WINE COMPANY 
SAN FRANCISCO , CALIFORNIA 


20th Century Labels 


I
n a 1984 essay on "The Art of the [Wine] Label ," 
Doris Muscatine observes that "the label on a 
bottle of wine is the transitional communication 


between maker and drinker , the merchant's guide to 
an orderly stocking of shelves, a means of 
identification of the bottle in storage, a discreet 
advertisement, and in some splendid instances , a 
work of art." She then presents the comments of three 
noted designers-David Lance Goines , Adrian Wilson , 
and Andrew Hoyem-who include wine labels in their 
oeuvre . 


If 19th.century wine labels can be characterized as 
lavish , gilded, bemedalled , embossed, ornately 
lettered, and even seductively shaped pieces of paper, 
as many of them certainly are, then Muscatine 's 
featured designers represent the other side of the 
spectrum-designers noted for their use of textured 
papers , subtly modeled typefaces , hand· lettering in 
classical styles, rich inking , and deep impressions into 
the paper, with ample surrounding space to increase 
legibility, all "elements of the art of the label." 17 


Like William Morris , who reacted through the arts 
and crafts movement to the industrialization of the 
19th century by returning to an honesty in design not 
to be found in mass-produced items , these design ers 
and others-among them, Robert Grabhorn, James 
Robertson, Bruce Montgomery , and especiall y 
Mallette Dean-reacted to the stock-label sameness of 
the wine labels then in vogue, and produced works of 
art instead. Their craftsmanship extends to the 
printing-the use of meticulously produced wood 
engravings and hand-cut type faces, hand-set and 







m?unted on the b~ds of small job presses , to produce 
wme labels of clarity and distinction . 18 


The following label was designed by the Grabhorn 
Press, founded by Edwin and Robert Grabhorn of 
Indiana, in San Francisco in 1920. The Press was 
noted for printing with striking design and fine 
craftsmanship. Robert Grabhorn designed this two· 
color wine label for Ficklin Vineyards Port in 1951. He 
handset and printed it at the Press using three 
distinct typefaces , Weiss Titling, Koch Antiqua , and a 
19th·century script . 
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CAUFORNIA ~~ 


California 
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Grabhorn Press : Ficklin California Port Label 
[reduced, actual size: 4'>' • x 4"] 


The nature of the wine label today seems reflective 
of the wineries themselves. If the winery is a multi· 
national corporation, then its labels, lithographically 
printed in enormous quantities, are an important part 
of its corporate branding and marketing. The stand· 
ard information is present-the country of origin; the 
percent of alcohol; the type of wine and its producer ; 
perhaps the bottler of the wine; the year of bottling; 
and warnings about sulfites and the consumption of 
alcohol by pregnant women . Some of the content 
reflects mandatory regulations set forth by the federal 
government, but the overall impact of design and 
production tends to be corporate and impersonal. 


Smaller operations may opt for a more personal 
touch, producing labels that feature the favorite 
artists of the vintner , for example, or, if the wine· 
maker is a philatelist, reproductions of his favorite 
postage stamps. The variety of labels and their art· 
work is astonishing, and that's why wine label 
collecting remains a growing hobby among wine 
aficionados. 
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A Visit with Max Schmidt, 
Printer of Wine Labels 


[Adapted from Idwal Jones' Vines in the Sun, 1949] 


ONCE, FORAFEWBRIEFYEARS, I hunted California 
wine labels, and it was a lone hunt, for I knew no 


other hunters, except the late Max Schmidt, who had 
his shop in San Francisco, a printer oflabels for more 
than sixty years. A relative of mine, who was the 
first in the wine trade to resume business after the 
Great Fire and Earthquake-he put up his own tent 
amidst the ruins with a brandy keg for a desk-gave 
me my earliest specimens. One was soaked off a 
bottle of Schramberger Hock, bottled in 1880, and 
another was a black·and·white lozenge: "Rebello 
Valente. F. Hawks, Los Gatos." An imitation port, it 
must have been ... but the label, black and white off 
a wood block, was a work of art. Printing on the 
Coast in those days was often in advance of the 
vintners' skill. 


I know of no California sketches so absorbing as 
Silverado Squatters, in which Robert Louis 
Stevenson wrote of the grape country about 
Calistoga. He made immortal in prose the figure of 
Jacob Schram, the itinerant barber from 
Johannisberg on the Rhine, who turned vinegrower 
and made that Schram berger Hock which was drunk 
at the Carlton Club in London in the bleak years of 
phylloxera. That wine I had often heard an old editor 
speak of with praise some thirty years after he had 
last tasted it. It must have had a quality of its own to 
be so long and warmly remembered. The label I had 
was perhaps the only visible proof that 
wine had really existed. 


beard. He looked more like a Scot of the Carnegie 
type than what he was, a German from the port of 
Danzig. More than anything else, he was a San 
Franciscan. He was a fount of knowledge on 
vineyards, and in the matter of their labels, he was 
a savant, facile .princeps in his field. 


He had much sound history binned away in his 
head. Max was not only a connoisseur of labels, but 
also of the thing labeled. "The best winemakers were 
German, from around Johannisberg," Max would 
say. 'What about Drummond of Dunfillan?" I 
ventured. That was the laird who brought vines from 
Ch. Lafite and Margaux to Sonoma County a little 
over 70 years ago, and planted them at his farm of 
Dunfillan, nea;r-Glen Ellen. Drummond's Claret was 
sumptuous; half of it was drunk at the Bohemian 
Club, the rest was sent to Europe. It has disappeared 
now. "That was a gentleman's claret, Dunfillan," 
averred .Max. "It had nose, it had breeding. I 
remember the labels I printed for Capt. Drummond: 
white Gothic on black, with the two Maltese crosses 
and shield of his regiment, the 34th Cumberland. The 
wine never shamed the label." 


Max · continued, "There were five or six such 
vineyards in Sonoma Valley. They were owned by 
good people who made good wine, and spent fortunes 
to make it even better. Winemaking is a matter of 
honor. I had to print labels for wineries that were 
just crushing and bottling plants. But I took extra 
care with the labels I made for the right people. And 
there was William Hoelscher. His vineyard is gone 
now, too. I made him a sticker with two unicorns 


ra~pant." 
When still a young boy, Max shipped 
aboard a brig as cabin boy, and came to 
San Francisco, where he became a 
printer's apprentice. He learned type . 
Label printing was even then a 
flourishing and imaginative art. 
Besides the wineries there were two 
hundred cigar factories in the city. The 
printing was done from that medium 
which turned the Middle Ages into 
light, the wood block. 


How many names of superior 
growers and farms have dropped out of 
memory when the tutelary gods of 
these hillsides fled into their thirteen· 
year-long exile? Crabb's To Kalon 
Burgundy, the Chablis of Ben Lomond 
Farm, the Edge Hill Napa Pinot from 
vines planted by the old Indian fighter, 
General Keyes, and Jacob Schram's 
Hock-they sound as legendary now as 
the red Pramnian that Sophocles drank 
from a silver bowl at sunset. And they 
were more than ordinarily good wines; 
some of them were famous.... Those 
were wines bearing on their labels the 
names of the hand ·tended farms where 
they grew. 


Later, apprised by a newspaper sent 
him from Germany that zinc printing 
had been invented, he made 
experiments, and soon was printing off 
labels from zinc plates, the first 
instance of this in ·the west. MI was printer 


to them all: Max recalled those days from 1871 
on to 1878 when the flood of French wines reduced 
California growers to penury so that they hawked 
their wines from door to door at fifteen cents a gal· 
Ion. "Our best proprietors, doing their own bottling , 


Max Schmidt printed those labels. I knew him 
in my journalistic days; he was in his late eighties 
then, a jovial, incisive, small man with a cheroot, a 
cane over his shoulder and wedge of marble-white 


continued on page 13-







~==NEWS_~ 
&NOTES ..... ~ 


Whatever Fortune sends, 
Let me have a Good Store of Wine, 
Sweet Books and Hosts of Friends. 


Welcome, new Tendrils! Ted Kotcheff (tkotcheff@ 
hotmail.com) has been brought into our membership 
by George Caloyannidis and his delectable series on 
"True Wine & Food Lovers." A hearty "welcome back" 
to John Buechsenstein (johilb@pacific.net) , a wine 
educator who has been collecting wine books for some 
30 years, with a special interest in viticulture, 
enology, wine & food, sensory evaluation, and now, 
terroir . He notes that his latest project is "compiling 
an anthology of writing about winedom's favorite 
subject , terroir ." He welcomes suggestions for 
inclusion from his long-lost Tendril members. Please 
email him for details . 


GOLD and WINE: 
A History of Winemaki.ng in El Dorado County, 
California is a welcome new history by Tendril Eric 
Costa , who previously authored Old Vines. A History 
ofWinegrowing in Amador County (l994) . Gold and 
Wine, a visually stunning book of 136 pages, is 
divided into two parts : The Pioneers and The Rebirth 
of El Dorado . The informative Foreword is by Tendril 
Darrell Corti, Sacramento Wine Merchant, who 
helped pioneer the rebirth of wine in the Sierra 
Foothills. Published by the El Dorado Winery Assn., 
this well -researched history is presented in a large 
format (107'2 x 87'2) with stiff glossy covers, and is 
richly illustrated with historic and present-day wine 
scenes. Informative maps, appendices (new and old 
statistics and winegrowers) , endnotes, sources , and 
a very detailed Table of Contents are provided (but 
no Index). Eric is graciously offering copies to 
Wayward Tendril members (signed I inscribed if you 
wish!) at a pre-publication price (until January 31st) 
of $20 + shipping. Contact him for details at 
costa@volcano.net. 


vinglorious.com 
merits our attention. It is written by Tendril Louisa 
Hargrave , a pioneer of the Long Island (NY) wine 
industry and author of The Vineyard. The Pleasures 
and Perils of Creating an American Family Winery 
(Viking , 2003). Louisa has been active in many fields 
of wine-writing, judging , consulting, educating . In 
her December column, she recommends a selection of 
"Gifts for the Literary Wine Lover" ... including The 
Wayward Tendrils. 
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Th. Jefferson - Wine & Conversation 
is the engaging theme of Jim Gabler's newly revised 
website (www.thomasjefferson.net). Log-on and enjoy 
weekly visits with Mr. Jefferson at Monticello, the 
White House, his Paris residence, Mount Vernon, &c. 
You will meet his friends : Benjamin Franklin, Dolly 
and James Madison, Abigail and John Adams , 
George Washington , Marquis de Lafayette, Maria 
Cosway, Meriwether Lewis , Philip Mazzei , and many 
others .Jefferson will evaluate the "wine-of-the- week 
selection " and share with you some of the most 
interesting experiences of his life. 


FICTION: NEW and OLD 
Death of a Wine Merchant by David Dickinson 
(London: Constable, 2010), the latest in the mystery 
series featuring the Edwardian , Lord Francis 
Powerscourt, gentleman-sleuth, is a cunning and 
intriguing read . You will be surprised to learn "the 
horrific truth." ~ Mr. Donaghue Investigates by 
Anna Shone (New York : St . Martins , 1994) is set in 
the south of France at a restored 12th century abbey 
where sixteen people, including private investigator 
Ulysses F. Donaghue, are gathered for an exclusive 
retreat . Beautiful Provern;al vineyards, an ancient 
wine press, and several dead bodies contribute to a 
clever story. • Sir Henry Mortimer Durand 
(1850-1924), writing as Mortimer Durand , brings us 
Sincerite(London : Longmans, 1924). Sir Henry is as 
interest-ing as · · his book: born in India of 
distinguished British parentage , he enjoyed a wide
ranging diplomatic career for Great Britain (colonial 
India, Persia, Afghanistan , America). Upon his 
retirement and return to England in 1906, he 
devoted his time to writing-biographies , history , 
novels. Our remark-able story revolves around a 
grand dinner-party weekend at the country estate of 
Sir Adrian Wentworth-Spukes. For his guests he has 
saved the finest wine in his magnificent cellar , a rare 
Burgundy called Sincerite. The morning after, the 
party is :i;udely disturbed by the discovery of the body 
of one of the guests, apparently murdered on the 
lawn, and with certainty that the murderer is one of 
them. Sincerite seems to be one of the author's 
scarcer titles, but it is worth a search . • Arigato by 
Richard Condon, author of The Manchurian 
Candidate and other popular titles, is an entertaining 
winner (New York: Dial Press, 1972). Capt. Colin 
Huntington, Royal Navy (retired), is a man who has 
absolutely everything, plus one fatal flaw: he is a 
compulsive gambler ... who loses. Everything. To save 
himself he undertakes the most extravagant robbery 
in the annals of fiction: the theft of 22,000 cases of 
classic French wine, weighing four tons , from the 
greatest warehouse in Bordeaux . 
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BOOKS & 
BOTTLES 
by 
Fred McMillin 


[EDITOR'S NOTE: In earh"er quizzes, Fred, always the wine 
educator, has tested our knowledffe of wine facts using Prof 


Pinney's History of Wine in America-From the Beginnings to 
Prohibition, Angelo Pellegrini's Wine and the Good Life, and Dr. 
Silverstein's Smelling and Tasting (Senses and Sensors). To begin 
the new year, Fred provides us with a few highh"ghts, in the form 
of questions and answers, from another favorite book 1n his 
h'brary. In each set, one statement is false. lfyou get three right, 
Fred a wards you an A.] 


THE SUBJECT: AMERICAN WINE HISTORY 


The Book: A History of Wine in America-From 
Prohibition to the Present by Thomas Pinney, U.C. 
Press, 2005, 532 pp. 


Wine in the War Years (Chapter 6) 


a) In spite of World War II there was a surge in 
American wine exports during that time. 


b) By 1943 the United States was importing less 
wine than it ever had in time of peace. 


c) With the fall of France to Germany, the supply 
of French wines began to dry up. 


d) In August 1942, the War Food Administration 
of the War Production Board ordered the entire crop 
of Thompson Seedless, Sultana, and Muscat grapes 
be made into raisins. 


WHICH IS FALSE? 


b) By 1943 the United States was importing MORE 


wine than it ever had in time of peace. 


The Big Change: California (Chapter 10) 


a) In 1966 there were 490,000 acres of grapes in 
California, of which 142,000 acres, or less than a 
third, were planted to wine grapes. 


b) In 1976 acreage of California vineyards had 
leaped to about 600,000 acres. 


c) In 1976 more than a hundred additional 
wineries were operating in California than had been 
in 1965: 345 compared to 231. 


d) The regions regarded as superior for table wines 
showed little growth from 1966 to 1976. 


WHICH IS FALSE? 


d) The superior regions for table wines led the way 
in growth from 1966 to 1976. Acreage had gone from 
12,000 to 23,700 in Napa, from 12,700 to 25,000 in 
Sonoma, and from 5,700 to 9,000 in Mendocino. 


The West Without California (Chapter 13) 


a) In 1938 Erich Steenborg , an early champion of 
vinifera in Washington state, had imported half a 
million cuttings of German varieties into eastern 
Washington, including Gutedel, Riesling, Sylvaner, 
and Milller-Thurgau. 


b) It was true that Washington could profitably 
grow native American grapes as well as vinifera. A 
labrusca variety known as Island Belle had been the 
basis of a small grape-growing industry along Puget 
Sound going back to the 19th century. 


c) In the early 20th century in the Yakima Valley, 
Zinfandel quickly became king in Washington. 


d) In 1941 Frank Schoonmaker wrote that 
although Washington was in its "embryonic" state, it 
sooner or later "will produce fine wines and rank 
among the best viticultural regions of the U.S." 


WHICH IS FALSE? · 


c) It wasn't the Zinfandel that became king in the 
early 201!1 century in Yakima Valley, it was the 
Concord that reigned. 


California to the Present Day (Chapter 14) 


a) Acreage devoted to wine grapes was 157,000 in 
1970 and 480,000 in 2000, so that there are more 
than three times as many wine grapes in the state as 
there were thirty years earlier. 


b) The leading red variety in 1970 was Carignane, 
with 27,000 acres; French Colombard led the whites 
with 18,000 acres. 


c) By 2000, Cabernet Sauvignon had become the 
leading red variety with 69,000 acres (up from 7,000 
acres in 1970), and Chardonnay was the most 
planted white variety with 103,000 acres (up from 
3,000 acres in 1970). 


d) Sonoma County led with the improbable figure 
of 259 wineries operating in 2000, up from a mere 27 
in 1970. 


WHICH IS FALSE? 


d) It was Napa County that led all winegrowing 
counties with 259 wineries, up from 27 in 1970 . 


continued on p.13-
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The Language of Wine in English 
by Thomas Pinney 


[/n earh'er issues of our WTQuarterlv we have explored the etymology of a few select wine words: "riddling," "winery," "enology, oenology, 
or cenology," ''Rehoboam or Nebuchhadnezzar." In his Appendix 2 ofHistory of Wine in America . From the Beginnings to Prohibition (1989), 
Prof. Pinney presented an overall view and discussion ofEngh'sh ·language wine words. We reproduce this enlightening study with h1's "up·to· 
date" introduction. - Ed.] 


ORE THAN TWENTY years after I wrote a short appendix on the language of wine in 
English, our Editor is giving me the chance to comment on what I said then. What 
would I add? Nothing, really. My prophecy about the "lively growth of novelty" in our 
stock of wine words looks like most prophecies-quite false. Or perhaps I have not 
been paying attention. At any rate, I can't think of anything to add, and I would be 
glad to hear of eligible nominations. 


What would I change? A 
couple of things. The word "terroir ,"which I classified 
back in 1989 as one of those French words "still felt to 
be alien" is now, alas, part of every wine writer's word 
hoard. I say "alas" because I think, when it is 
properly understood, it means no more than "place," 
and why should one not simply say that instead of 
"terroir," which no native English speaker can 
pronounce anyway? Most of the time, the word is 
used to mean anything and therefore nothing. The 
plague of all writing on esthetic matters-such as all 
non-technical wine writing is-is the plague of 
nonsense. "Terroir" is a word that carries the plague. 


I made a bad blunder in my treatment of 
"winegrower" or "wine·grower"-I was too much 
influenced by what Jefferson Peyser and Leon Adams 
had written about it. After my ignorant remark had 
appeared in print I got a polite note from Philip 
Wagner pointing out that he was following a well· 
established usage when he published A Wine· 
Grower's Guide in 1945. It is not what I called it, a 
"tendentious" word. So let's change that. 
'Winegrower," by the way, is much to be preferred to 
the now·standard (and to my ears foolish) usage of 
"vintner," but I know that no one will listen to that 
argument. 


* * * 


0 
NE CANNOT TALK OR WRITE long about wine in 
English without discovering that the language 
is weak in words for the activities of vine 
growing and winemaking. The solution is 


either to Frenchify one's language, since French is 
rich in just those words that English lacks, or to 
invent English equivalents, or, most often, to strike 
some sort of compromise . 


It was not always thus. In the days when England 
had vineyards and made large quantities of wine, 
there was a considerable stock of wine terms both in 
Old English and in Middle English: wintre (vine), 


winberi (grape), wingetred (press), winegeard·naem 
(harvest), win·cole (vat), winwyrcend(vine dresser), 
drosna (lees), a willed win (new wine), win ·aern ( wine 
cellar). In the days of King Alfred it was possible to 
speak of the winegeard·naem of the winberisfrom the 
wintre, the result of which went through the 
wingetred and was stored, as awilled wine, in the 
win·aern. 1 Now we say that the harvest ( vintage) of 
grapes from the vine goes through the press and, as 
new wine, goes into the cellar. All of the Anglo·Saxon 
terms have been driven out by French. 


Early Winemaking Scene: winegeard-naem -
winberis - wingetred - a willed win 


The triumph of the French was double. Not only 
did the Norman conquest impose the French language 
on the Anglo·Saxon, but French winegrowing put an 
end to that of the English. The process of borrowing 
into English had been going on since a much earlier 
time than these events, however. It is notable that 
there was no Anglo·Saxon term for wine itself Anglo· 
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Saxon wine is the Latin vin um. Other terms borrowed 
at a very early time include barrel, bottle , cellar, 
grape, press , and vine, all of which were known in 
Middle English. Some words that were borrowed early 
from the French have not survived into modern 
English , evidentl y because the things they named no 
longer existed in England : vigneron ( winegrower) and 
rynour ( vine dresser) are instances . 


What was true of the language in England was 
even truer of the language in the North American 
colonies. The English colonists came without a 
winegrowing tradition , and were , for centuries, 
unable to build one in the New World. The vocabulary 
of wine would continue to wither away without 
anything to feed it. But we have now developed, or 
are developing, a tradition of our own , so that we can 
at least expect the possibility of a lovely growth of 
novelty in our stock of wine words . The state of the 
vocabulary as it stands at this moment may be briefly 
outlined. 


1. WORDS TAKEN FROM THE FRENCH, either replac
ing older English terms or having no English 
equivalent. 


There are two levels in this category : the first 
level consists of those terms that have been 
accepted so long that they are no longer 
perceived as foreign; the second consists of words 
that are still felt to be French and therefore 
regarded as somewhat affected. Sometimes this 
is so because we lack the thing as well as the 
word. 


ACCEPTED TERMS INCLUDE : barrel, bottle, butt , 
cellar, claret, (and a whole range of equivalent 
wine names used as typical), ferment, funnel, 
gallon, gauge, graft, grape, press , puncheon , 
raisin , ullage, vine, vintage, and vintner. Such 
words can change in interesting ways. Vintner, for 
example, is an instance of a specialized meaning 
becoming generalized. Originally a vintner was a 
wine dealer , a seller of wine ; now the word and its 
derivations are used to mean not only a seller but 
one who has to do with the entire process of 
winegrowing , as in the phrase now common 
American wine labels , "vinted and bottled by." 
Vintage is an instance of the opposite process of 
narrowed meaning : originally vintage meant 
harvest , but it is now generally understood to 
mean "good harvest," as in "vintage year" or 
"vintage wine ." 


FRENCH TERMS STILL FELT TO BE ALIEN but in fact 
used by writers in English, include: appellation , 
brut , cave, cepage, chai, chambrer , chaptaliza-tion, 
climat, clos, cru, cuvage, cuvee, eleveur, mare, 
negociant , ordinaire , rem uage, sec, sommelier , 
terroir, vigneron, vignoble. One of these terms, 


vigneron, was anglicized as vinearoon in the days 
of Shakespeare , but it did not survive long. A word 
like negociant is an instance of a name for 
something unfamiliar but not quite unknown in 
the United States: the negociantis a merchant who 
selects young wines, then stores , ages , and blends 
them , before bottling and labeling them to sell 
wholesale. He thus performs many functions under 
one comprehensive name. Terroir is another un
familiar concept ; it refers , literally , to the contribu
tion of the soil to the character of the wine , but in 
application it sometimes takes on almost mystical 
attributes . The French take terroir seriously ; the 
Americans so far remain skeptical. 


A few French terms may be regarded as on the 
borderline between naturalization and foreignness: 
ChAteau used in American winery names is 
perhaps one of them; so, too, is the technical term 
must (French mout) for the yet-unfermented juice 
that comes from the crusher . 


2. WORDS OF MODERN ENGLISH ORIGIN NOW 
ACCEPTED AS STANDARD. 


This is a category containing , as far as I know , 
only two .words : winery and winegrowing . 
Winery, formed on the analogy of tannery or 
creamery, is an American invention whose first 
recorded instances to back to the early 1880s. 
Before that time , Americans were likely to call 
their few winemaking establishments "wine 
houses" or "wine cellars." Wineryobviously filled 
a gap, and has become absolutely standard . 


Winegrower is a more tendentious word , 
perhaps not yet fully established. I have used it 
as one of my conventions in this book, but not 
without some hesitation. Its use is encouraged by 
the California Wine Institute , which recognizes 
in it the valuable implication that wine is not a 
manufactured, but an agricultural , product. Its 
currency goes back to the days not long after 
Repeal, when California winegrowers sought a 
marketing order under the Agricultural Market
ing Act. Such an order gave legal authority to the 
wirie trade association to collect mandatory 
assessments from all California wineries in order 
to pay the costs of research and promotion. But 
the enterprise had to be demonstrably agri
cultural. The wine people were at first refused as 
not qualified under the act , but later won 
recognition , partly through the "evidence " for the 
character of their work provided by the name 
winegrower .Jefferson Peyser , for many years the 
legal office of the Wine Institute, claims the 
credit for ·having suggested the term when the 
marketing order was being sought .2 The term 
was used as early as 1851 in Cincinnati, and 







doubtless elsewhere as early, or earlier than 
that; the Oxford Enghsh Dictionary records an 
English instance from 1859. Thus Peyser cannot 
claim the invention of the word; but he may have 
been responsible for bringing it into wide and 
recognized use in this country. 


3. WORDS OF MODERN ENGLISH ORIGIN NOT YET 
ACCEPTED. 


I exclude from this category the technical terms 
of modern viticulture and winemaking -terms, 
mostly compounds, such as T·bud grafting, 
mechanical harvester, dejuicer, field crushing, 
and ion exchange. S/iermat (from "sherry 
material") and mog (for "material other than 
grape") are genuine new words. Besides those, I 
know of only a very few instances of deliberate 
coinages, all of them efforts to solve the same 
problem: What do you call a person who takes a 
general interest in wine? Oenophile is one sug· 
gestion, from the Greek oinos, "wine." The 
variant enophiHac also exists. 3 Leon Adams has 
suggested oenenthusiast, with the same begin· 
ning but concluding not with the Greek philos 
("loving") but with the Greek enthousia (''being 
possessed by a god"). I have also seen vinophile, 
mixing Latin and Greek. Whether as oenophiles, 
enophiliacs, oenenthusiasts, or vinophiles, we 
should be seeing an efflorescence of new terms 
for wine and its lore. 


1. See Eero Alanne , "Observations on the Development and 
Structure of English Wine-Growing Terminology, " Memoires de 
la Societe Neophilologique de Helsinki 20 (1957): 30. 


2. Jefferson Peyser, in Wines and Vines64 <March 1983): 24. Leon 
Adams says that he introduced the term into the language of 
post·Repeal California winemaking ("Revitalizing the Cali · 
fornia Wine Industry," California Wine Industry Oral History 
Project. Bancroft Library, University of California , Berkeley, 
1974). Both Peyser and Adams were active in the effort to get 
a California wine marketing order after Repeal. 


3. American Wine Society Journal 17 (Winter 1985): 107. 
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McMILLIN, cont. fromp .10-


The Bottles: Here are a few related wines that 
sparked a lot of interest in my classes at the Fort 
Mason campus of San Francisco City College. 


• 2009 Lexia Moscato. Alice White, Southeast 
Australia, $7. 
• 2009 Riesling. Targovishte Winery, Black Sea , 
Bulgaria, $9. 
• 2009 Riesling. Bonterra Vineyards, Mendocino 
County, CA, $14. 
• 2008 Zinfandel Estate Reserve . EOS Estate 
Winery, Paso Robles , CA, $18. 
• 2008 Moscatel. Bodega Ochoa, Navarra, Spain. 
$20. 
• 2007 Carignane. D. Gehrs Wines, Santa Ynez 
Valley, CA, $24. 
• 2007 Cabernet Sauvignon. R. Mondavi, Napa 
Valley, $28. 


~ - ~ -- ' 


MAX SCHMIDT, cont. from p.8-


pulled through ," said Max. "Their names were on 
their own labels. Names like the Widow Finke , 
Lachman & Jacobi, Gundlach, Charles Krug, Jacob 
Schram the barber who went about from one farm to 
another with his razor and shears while his vines 
grew up, I. Landsberger, the Korbels who grew wine 
around redwood stumps up Russian River, and Paul 
Masson who took over the Lefranc-Thee vineyards at 
Almaden and made his champagne under a black· 
and-gold label. I was printer to them all." 


"Those German growers in Napa were thrifty. I 
charged them only a dollar for a thousand labels, ten 
for a cent. 'Buccaneer!' they grumbled. 'Danzig 
pirate!"' 


* * * 


THE WAYWARD TENDRILS is a notjor-profit organization 
founded in 1990 for Wine Book Collectors. Yearly Membership I 
Subscription to the WAYWARD TENDRILS QUARTERLY (JSSN 
1 SS2-9460) Is $25 USA and Canada; $30 overseas. Permission to 
reprint Is requested. Please address all co"espondence to THE 
WAYWARD TENDRILS, Box 9023, Santa Rosa, CA. 95405 USA. 
E-m: tendri/s@jps,nel. Editor and Publisher: Gail Unzelman. -
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IN THE 


WINE 
LIBRARY 
by Bob Foster 


Dead in the Dregs by Peter Lewis . Berkeley: 
Counterpoint Press, 2010. 271 pp. Paperback. 
$14.95. Also available in hardback. 


" ... it is the body of the wine critic, 
but it smells like brettanomyces ... " 


W
HAT A CLEVER PREMISE for a wine-related 


novel. Wine critic Robert Parker is 
murdered while visiting Napa Valley, his 


right hand is cut off and the body is dumped into an 
open·top wood fermentation tank in the middle of 
harvest. Of course , the victim in this piece of fiction 
is named Richard Wilson and his publication is 
called The Wine Maven. But the physical and 
psychological description clearly show the link to 
Parker. Wilson is described as never having 
experienced "any qualms over his judgments . He 
considered himself completely objective and never 
apologized for anything he wrote." Winemakers 
made wines to match Wilson's palate, not their own. 
For me, that's a partial profile of Robert Parker and 
today's wine world. 


After the murder, suspicion first falls on those 
winemakers that have been given horrible scores by 
the legendary wine critic. But after two other wine 
critics are murdered, suspicion turns elsewhere. The 
story of Wilson's brother-in-law's hunt for the killer 
becomes a bit too complex and takes on aspects of 
Someone is KilHng the Great Chefs of Europe. I 
don't want to ruin the mystery but, in a way, old 
school wine techniques play a large role in the 
murders . 


Given the author's detailed knowledge of food, 
wine, and the geography of both Napa and France, 
there are delightful bits along the way. I was 
laughing out loud as the protagonist walks by the 
open·top fermenter, prior to the discovery of the 
body, and smells an off odor . It is the body of the 
wine critic but it smells like brettanomyces. Long· 
time Parker readers will appreciate this ironic twist 
given Parker's apparent inability to detect brett at 
low levels and his affinity for it at higher levels. I 
think it is a classic inside joke . 


This book is a really fun read especially if you 
have an appetite for mystery , good food, and wine. 
Highly recommended . 


Matt Kramer on Wine: A Matchless Collection of 
Columns, Essays and Observations by America's 
Most Original and Lucid Wine Writer by Matt 
Kramer . New York: Sterling Epicure, 2010 . 334 pp . 
Hardback. $19 .95. 


11Intelligent, insightful, interesting ... a good read. .. " 


I USED TO BE A BIG FAN of the Wine Spectator . But 
in recent years I had the feeling it had become 
The Lifestyles of the Rich and Famous. I didn 't 


really care what some famous new actor thought 
about wine or what he had in his refrigerator. I found 
it ironic that a magazine that critically reviews wine 
would cut off review copies to a book reviewer who 
gave poor reviews to their regional wine "guides" 
when he had the temerity to point out that a guide 
should give guidance, not simply be a virtual set of 
yellow pages. 


Be that as it may, I always enjoyed reading Matt 
Kramer's columns . I may not have always agreed 
with him but I found his writing interesting and 
thought provoking. I adored the opening sentences 
of his commentary on the ever increasing prices on 
new Bordeaux wines: "Dear Bordeaux Lovers, Are 
you folks nuts? CAhem, let me start over.) My dear 
brothers and sisters in wine buying (that's better). 
You're really wacko aren't you? I can't help it. Try as 
I might to be a kinder, gentler columnist, it won 't 
work and today's Bordeaux market proves it. " 


This book is primarily a compilation of his columns 
over the years from the Wine Spectator. Sometimes 
when wine writers put together a book of their prior 
writings the material is old and out of date, but is 
used nevertheless. Here Kramer has added a 
thoughtful pos .tscript updating the material or 
explaining why his prognostication went astray . 


Kramer covers everything from terroir to wine 
glasses with wit, insight, and a bit of a cynical eye. In 
his section on Wine Hokum he goes after many myths 
of the wine world including the Vacu·Vin , estate 
bottling, and corks. 


The very end of the book is a long profile that 
Kramer was hired to write on legendary Italian wine· 
maker Angelo Gaja, in 1992 for The New Yorker 
magazine. The · piece never ran in that publication 
but they still paid for it . Although the material is 
nearly two decades old, it does a fine job in 
portraying this amazing winemaker . 


Intelligent, insightful, interesting . This stuff is a 
good read. Highly recommended. 


[ JiVith sincere Tendril thanks to Bob and the California 
Grapevine for pern;iission to reprint his reviews pubh 'shed 
in the October/November 2010 issue . - Ed.] 
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BOOKS FOR TRUE WINE & FOOD LOVERS 
by George Caloyannidis 


Part III - DARLINGTON & ASHER 


[In the past two WTQ issues, we have enjoyed a lingering feast at the sumptuous table of friend Caloyannid1s. Our .irst two courses brought 
us delightful titles from H Warner Allen, Richard Olney, Joseph Weschberg, A. J. Liebling, Angelo Pellegrini and Kermit Lynch . We w1ll not 
be d1sappointed with our dessert course herewith served . As Gerald Asher reminds us, "The magic of the wine experience depends on the most 
elusive and precious things in life, fleeting as they are, and just as a bottle of wine-never twice the same . We also realize the experience can 
pass us by if we don't approach it with the right attitude, a degree of knowledge and especially the necessary sensitivity.» - Ed.) 


ANGELS' VISITS. AN INQUIRY INTO 
THE MYSTERY OF ZINFANDEL 


David Darlington 
New York, Holt ,& Co., 1991 


'~ bottle (preferably two) of old-vine Zinfandel and a 
cumin-laced lamb stew will have six strangers 
predicting the Academy Awards, solving the problems 
of the ecosystem and discussing the h'ves of people 
they don't know." - Gerald Asher. 


HERE IS A SIDE of me that kept 
telling me that this book does 
not belong in this series, "Books 
for Wine Lovers," and yet, there 
is a magnetic quality about it 
which kept pulling me towards 
it. While Darlington is definitely 
fascinated by wine, even 
enamored by it, he ultimately 
relates to it with a journalistic 


detachment which appears to take it out of the realm 
of love. Seemingly, most of its value lies between the 
lines. 


Darlington sets out to tell us the story of Zinfandel, 
the grape which has come to be considered the 
"American grape." In so doing, the grape's history 
aside, he opens a window into the unique way 
America relates to wine. Had that been the primary 
purpose of the book, Darlington could not have done 
a better job and chosen a better grape through which 
to tell that story. Though he touches on a number of 
wineries, his book is primarily devoted to profiling 
Ravenswood and Ridge. 


We will not meet old, grumpy vigneronswho refuse 
to sell their wine unless they like the buyer, or multi
generational descendants who carry on the tradition. 
We will not find moldy caves, or ancient vineyards 
just outside the kitchen where a pot of cassoulet is 
simmering on the stove. We will not find wines which 
have long evolved to be drunk with the local food, or 
ones which have developed a personality-sometimes 
a refreshingly odd one-committed to a limited, local 
appeal, waiting for the wine lover to discover and 
appreciate. And we will not meet winemakers who are 
content with what they have, not worrying about ways 


to expand their market, never losing their compass. If 
all that is missing, what is left? 


We are left with the inside story of a wine frontier, 
a frontier which for reasons we all know got a late 
start, and we follow it through its frantic pace to 
compress the centuries Europe has had to sort out 
what grapes grow where, and how best to handle 
them. This is the story of pioneers, dreamers and 
adventurers in search of the Holy Grail as each one of 
them envisions it. Their journey is full of obstacles 
and their dedication endearing. We follow their 
inspired dreams as they gradually change, until very 
little is left. It is a suspenseful read because all along 
we keep hoping that some of the original romantic 
intentions survive "success." 


Good wine has a life span roughly that of a human 
being's and we relate to it on a human life-scale . Our 
own longevity, power, elegance, restraint, patience, 
individuality are qualities we appreciate in wine as 
well. At the same time we instinctively appreciate 
qualities such as endurance, tradition and continuity 
in wine estates as we do in our families. Wine lovers 
are in heaven whenever they come upon such 
confluences. 


While it lasts, pioneering-a difficult substitute for 
tradition-has an undeniable romantic side to it as do 
the lives ·of the pioneers which Darlington weaves into 
a superbly written account of their search for the 
''best" Zinfandel this grape can make. 


With the exception of Dave Rafanelli, a second· 
generation Italian farmer and winemaker in Sonoma 's 
Dry Creek Valley, the characters are new to the game. 
They are cancer researchers, dermatologists, airline 
pilots, engineers, nuclear scientists, even global 
adventurers. They happen to fall into winemaking 
almost by chance while in search of a joint family 
retreat with friends, of a romantic wine life-style, or 
even of their own identity, or because of some 
fortuitous enco:unter at the right place at the right 
time with an old, wealthy classmate. 


Yet, once they are engaged, they are fully com -
mitted. Dave Bennion, Paul Draper, Joel Peterson, 
Joseph Swan, Doug Nalle, David Bruce, Jerry Seps
all the icons of Zinfandel. Thanks to Darlington, we 
get to know their backgrounds, their winemaking 
goals, and philosophies in making and marketing 
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their wines , and especially , sourcing their Zinfandel 
grapes from Paso Robles, to Santa Cruz, to Napa , 
Sonoma and Amador . As they evolve , some have 
settled in one place and make small production wines 
in pre-fabricated steel buildings, others keep moving 
from facility to facility or have their purchased grapes 
custom crushed wherever they can find space to 
receive them . 


Darlington takes us along for the ride with wine· 
making cowboys in the West ; with Joel Peterson on 
his Peugeot , driving through bramble and poison oak 
in search of old vines , checking on the harvest at 
vineyards half a day 's trip apart or stopping at the 
Ow 1 Cafe in Cloverdale for a milk shake and a piece of 
pie . "I keep discovering vineyards in places where I 
never expected them to be and getting good grapes 
from people I never expected to be interested in 
quality ." At the same time they are modern day 
marketers anxiously preparing to receive Robert 
Parker Jr . or the Wine Spectator or submitting 
samples to county fair competitions or hosting an 
army of Japanese sommeliers. 


This marketing environment shapes the wine 
culture itself in profound ways . In the many 
incarnations of the grape , from table wine to late 
harvest, we even experience the invention of new ones 
as we follow Sutter Home 's white Zinfandel story or 
their development of the Tosca brand (wine-branding 
is a whole other story) for Darrell Corti's store in 
Sacramento . Wine , branded as a fashion item , gives 
us insight into the emergence of an entire industry 
and culture committed to sorting out winners and 
losers, firsts from runner-ups, gold from silver, 95 
points from 87, in comparative line-ups . In the odd 
wine auction world , this hierarchy may be claret 
territory but it is against everything Zinfandel stands 
for. Nevertheless, we watch the pilgrims conform . 


In spite of all this , as we follow these pioneers 
struggling to identify and bring to the surface the 
character of the individual vineyards they discover, 
hope is alive. We hear Joel Peterson trying to capture 
the wildness of the Old Hill or the manicured 
character of the Dickerson vineyards : "when Dicker
son is no more than a song in your mind , the Old Hill 
will still be drudging along giving you more and 
more ." And Paul Draper admires the "excitement in 
those European handmade wines with more mistakes 
which tend to come up with earthy , contradictory , 
surprising flavors ." One wonders whether in this 
nervous environment any semblance of wine· 
gemueth .chkeit is still possible . Are these people, 
including the author , who are always on the move, 
capable of having a relaxed time and really enjoy 
wine? 


Only twenty-five years after its founding on a 
shoestring, and after the book was published , 


Ravenswood became an index in the portfolio of 
Constellation Brands for $148 million without 
actually owning a vineyard. Its single-vine yard 
Zinfandels which had become a cult, have now joined 
some 40 other wines the winery produces . It sources 
grapes , even ready-made wine from all over 
California. Its wines are wonderful , cleaner than they 
used to be, even different from vineyard to vineyard 
and yet they have traded part of their soul for a 
reliable cookie-cutter quality. 


Ridge, who was striving to make "handmad e, 
exciting" wines and is owned by Otsuka Pharm a · 
ceutical also produces reliable , pleasant , squeaky
clean Zinfandels , vintage after vintage . According to 
a 2005 Darlington article , it had engaged the services 
of Enologix, a company which specializes in 
analytically guiding the winemaking process modeled 
to entice 5·point higher scores from the palates of the 
influential wine critics-who not surprisingly , mirror 
one another . Handmade? Exciting? 


As I was about to give up on Darlington the wine 
lover , he endears us with a few precious accounts . He 
has declared his preference of Ravenswood over Ridge 
Zinfandels, but during one of his "cherished bachelor 
rituals-namely a solo steak dinner , a common 
devotional practice that includes as a sacrament th e 
better portion of a bottle of wine, " the bottle was th e 
'84 Geyserville Zinfandel , "which single-handedl y 
rearranged my personal view of Ridge ." He 
experienced profound perfection. 


Seven men - Rod Berglund , Darrell Corti, Paul 
Draper, Charlie Myers, Doug Nalle , Joel Peterson , 
Charles Sullivan-were gathered and presented 
"blind" by the author "two dozen of the most lauded 
wines of recent years ," among them his favorite '84 
Geyserville . '-'The·next·to·last·place wine was my 
darling , the '84 Geyserville." Right then and there, 
just as it was staring him in the face , I was hoping 
that Darlington would have drawn the obvious 
conclusion that wine, especially Zinfandel, is not 
about crowning Miss America - an equally odd 
cultural oddity . 


Then finally, when along with Joel Peterson they 
visit the one who knows-the pope of Zinfandel , 
Joseph Swan, .under whom Peterson had apprenticed 
- there it was: a cassouletsimmering on the stove for 
dinner! As Swan gradually got in the mood , he started 
bringing up one precious bottle after another from his 
cellar. "Sitting there , drinking transcendent old 
Zinfandel from vines growing outside the door of his 
farmhouse, surrounded by a tableful of his friends and 
family and pictures of his scattered children, I began 
to swell with a euphoria I've seldom known before or 
since ." Everyone listened to the story each bottle had 
to say . No gold., no silver ; nothing to disturb the wine 
lover 's bliss. 







The Wine Lover's Story of Zinfandel is waiting to 
be told. It still lives in the likes of Dave Rafanelli, and 
Rod Berglund, who continues the legacy of Joseph 
Swan , his fatherin·law . Hopefully, Darlington is no 
longer having his ritual "solo," as it would pose a 
serious impediment to its telling. 


VINEYARD TALES: REFLECTIONS 
ON WINE, 1996 


THE PLEASURES OF WINE: 
SELECTED ESSAYS, 2002 


Gerald Asher 
San Francisco, Chronicle Books 


''We get from a glass of wine what we ourselves put 
into it ... it is not de.ined by pH and the taste of green 
olives but by people , pla~e and time. " 


VINEYARD 
TALES 


REFLECT I ONS O N WINE 


IT IS SAID THAT 
political parties 
can never win 
elections when 
they abandon their 
base . Shortly after 
Ruth Reichl took 
over Gourmet . she 
yanked Gerald 
Asher from writing 
the "Wine Journal" 
-the most bril · 
liant essays on 
wine in any maga · 
zine of its time 
-and delegated to 
him the rather 
mundane task of 
matching wines 
with featured 
recipes . It was a 
tremendous waste 


S H E R 
of a unique talent 


G E R A L D A · -Fred Feretti and 
WINE £0 1ToR. G1Hirmr1 MAGAZINE his "Gourmet at 


Large" was anoth· 1.------.-----• er-which caused 
me·t~ cancel my subscription. It took several years of 
Gourmet's move to the amorphous "center" of 
consumerism with its ephemeral financial success, 
before it was booted out of office. 


Within the broad spectrum between knowledge and 
sophistication at one end and the guttural , simplicity 
at the other, there is a fine line which one must tread 
in trying to sort out wine 's essentials. After all, not 
many would disagree that the enjoyment of wine is a 
sensory and intellectual interplay and I can 't think of 
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a better initiation than following Gerald Asher as he 
explores the world of wine. 


Like no other, he has the ability and confidence to 
tell us that his most memorable wine experience was 
not a Cheval·Blanc'47 or a Mouton Rothschild '45, not 
even the 1771 and 1791 Chateau Margaux , but the 
one he had while on a wine buying trip in the early 
1960s. Stopping at an inn, while crossing the Alps on 
the Swiss-Italian border : "The deliciously simple 
lunch of sauteed veal scallops and buttered noodles 
with a salad of green beans was typical of what one 
finds in the mountains. My glass was filled with a 
light red wine poured from a pitcher , left on the table. 
I was relaxed, carefree and happy . Oh, how ruby 
bright that wine was; it gleamed in the sunlight. I 
remember clearly its enticing aroma-youthful , but 
with a refinement that surprised me. The wine was 
sweetly exotic , lively on my tongue , perfectly 
balanced, and with a long , glossy finish ... The young 
woman who had poured it for me was amused when I 
asked what it was. It was , she said, vino rosso." 


One notices "youthful but refined ... enticing aroma 
... lively on the tongue .. . perfectly balanced .. .long , 
glossy finish." I never found the U.C. Davis 'Wine 
Aroma Wheel "-the current, much·in·fashion descrip· 
tor--of particular use in choosing a wine to buy or to 
drink; neither does Asher . He too-just like the 
authors I previously reviewed-prefers to concentrate 
on structure and personality : amiable , assertive , 
blunt, throaty , fleshy , firm , bony, boisterous, robust, 
slim, simple , patrician . In the case of Zinfandel- "the 
most companionable wine" -an economy of words 
right to the character, one that tells me what the wine 
is like and if it is right for the occasion. 


Asher's two books are collections of sixty·two 'Wine 
Journal" essays-regrettably, not individually dated
as they appeared in Gourmet over the years. They not 
only span the globe from France , Spain, Chile and 
Australia to Monterey, Lodi and Santa Cruz , and 
much in·between, but they also include experiences , 
reminiscences ·and contemplations from lunches , 
dinners, travels, serious research and even books , all 
woven together into compelling wine experiences. 


Asher will use history , culture, occasion , place , food 
to inspire one to summon friends , start cooking , pull 
some corks; or better yet, pack up a suitcase and go in 
search of the wines he hardly described in what most 
people today would misguidedly characterize 
"accurate " terms. 


What .we eventually realize is that the magic of the 
wine experience depends on the most elusive and 
precious things in life , fleeting as they are , and just as 
a bottle of wine-never twice the same. We also 
realize the experience can pass us by if we don 't 
approach it with the right attitude , a degree of 
knowledge and especially the necessary sensitivity . To 
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put it simpl y, Asher teaches us the wine experience is 
always within a context. 


VINEYARD TALES 


W
HO CARES FOR A Corbieres today, let alone a . 
decade and a half ago? Coming from the 
mountains on the French Mediterranean 


coast , "It is the oldest wine region in France. Its story 
is virtually the story of French wine ," he told his 
inquiring companion while on a "quick stop for lunch " 
near the Place de la Madelaine. The "quick stop 
lunch " says everything we need to know about the 
character of the wine . But our curiosity is already 
piqued for more! 


"The region, first planted by Roman veteran 
soldiers who settled there, " he tells us, "turned out 
wines superior to those of Roman estates owned by 
the most prominent families, until in A.D. 92 they 
convinced emperor Domitian to order half the 
vineyards ripped out. " 


Asher follows the fate of the region 's wine through 
the Middle Ages , Arabs, Visigoths, Charlemagne, the 
Catholic Church, the French Revolution and to 
modern times, through the succession of grape 
varieties to the prized few surviving ancient Carignan 
vines , now supplemented with Grenache , Syrah and 
Mourvedre. "They are richly colored, sumptuous 
wines ... after all , the Languedoc is da ube country , the 
region honored for the slowly braised beef dis_h of 
which Robert Courtine says in his Hundred Glories of 
French Cooh.'ng, 'one finds oneself talking in terms of 
music , of poetry '." Asher had appropriately ordered a 
tarte provem;ale for the quick lunch and whe~ t~e 
companion wanted to know more about _the regio_n s 
sweet wines , he "waved to a passing waiter to bnng 
another carafe of Corbieres ... ". 


Most believe that Barbaresco as we know it , has 
been around forever , but when Thomas Jefferson 
visited the region in 1787, Asher tells us , he found_the 
Nebbiolo wine to be "about as sweet as the silky 
Madeira , as astringent on the palate as Bordeaux, a~d 
as brisk as Champagne." Only as late as the 1880s did 
modern Barbaresco start its transformation into a dry 
wine, and the fifty ·seven·member cooperative Produt· 
tori del Barbaresco-still producing some of the 
appellation 's best examples-helped shape it. 


And what is the wine like? "I've never been much 
interested in the latest food fad . Nouvelle , Cajun, 
southwestern , Thai .. .I prefer familiar dishes; they 
talk to me . I'm happiest with lentil soup, good risotto , 
a roast bird; lamb cooked almost anyway , beans, 
green peppers , a wild mushroom sau~e and s'!acotto, 
that slowly cooked Italian stew that gives a glimpse of 
paradise .. . When I eat one of t~ose ~omforting old 
favorites , the wine I most enJoy 1s Barbaresco, 
preferably one with a little bottle age. " 


With all the current fashion , and fuss , of trying to 
match all kinds of cuisines and dishes with wine , 
Asher comes to the realization that traditional dishes 
developed in the traditional winegrowing regions of 
the world are the most rewarding ones . He has 
trouble, for example, "imposing wine on the carefully 
self·contained balance of most Chinese dishes ." 


With the exception of a handful of obvious rules, 
"the perfect fit of wine and food risks becoming one 
more complication thrown in the path of those who 
simply want to enjoy a bottle of wine . The few 
traditions we lean on, though reassuring , are of 
dubious value . It is a subject that none of the 
gastronomic writers of the past , from third ·century 
Atheneus to nineteenth-century Brillat·Savarin , have 
even cared to discuss. " He makes the case by showing 
the historical food ·wine·culture differences between 
"the ceremony of Paris , the monotony of London , th e 
ambiguity of Vienna and the rich bourgeoisie of 
Hamburg," not to forget Petersburg. 


He is less interested in the presumed subtleties of 
wine and food than he is on "Wine on Wine ," where 
one wine may overshadow a subsequent one if not 
served in the proper order . "Ideally , the first two 
wines should establish a frame of reference for the 
second , even introduce, if possible and need be, any 
stylistic imperfection that might divert attention from 
the qualities of the older , finer wine that follows. " 
Case in point: Asher tells us that in 1934, Charles 
Walter Berry had the opportunity to drink the 1899 
Haut-Brion at a dinner served with a fresh truffled 
pate de foie gras . It was , he wrote "a dream-I would 
like to be Rip Van Winkle, and take a bottle of this to 
bed with me." Asher had the opportunity to taste the 
same wine at the end of a three-day tasting marathon 
on a millionaire '.s Texas ranch. "Finally , we came to 
Charles Walter Berry 's dream wine .. .it was faded of 
course .. . the flavor, too delicate to anal yze was 
astonishingly long . By the end , as one might have 
expected , we were tired and exhilarated ." Not the 
most sensitive sequence! 


Asher manages to keep our interest by giving us 
details we feel we ought to have known. Because of 
the Thomas Jefferson connection to Ch . Haut-Brion , 
we feel that we have a good grip on its history. Asher 
takes us through its evolution within its cultural and 
historical framework. After Cromwell's "grim con· 
straint of compulsory godliness" and the Great Fire of 
1666 London was being rebuilt, giving rise to an 
ener~etic and opportunist society which met in 
coffeehouses and taverns out of which its important 
financial institutions and clubs evolved. And so is it 
that Arnaud de Pontac , Haut· Brion 's owner at the 
time brought the wine to its premium prominence by 
sending "his son .Francois-August along with the chef 
from his Bordeaux mansion, to open London 's first 







restaurant. It was elegant, expensive, and roaringly 
successful; and in that perfect setting the Pontacs 
presented their Haut-Brion wine to a clientele best 
able to appreciate it , to pay for it, and to further its 
cause ." This marketing success induced none other 
than John Locke-Jefferson 's ideological mentor-to 
visit the estate in 1677 and report in astonishment 
that its soil was "scarce fit to bear anything ." 
Drinking a bottle of Haut-Brion can never be the 
same! 


I don't know how anyone can possibly resist 
boarding a plane to Portugal after reading Asher's 
essay on "Vinhos Verdes. " Inspired by an 18th century 
postcard harvest scene depicting "several men on 
rickety ladders leaned perilously to pick from a tangle 
of vines trailing from elm to poplar to olive tree," he 
tells us of Pliny's note that "a hired picker expressly 
stipulates in his contract that he will be entitled to 
the cost of a funeral and a grave. " Luckily, when he 
travels to the Minho Valley , he finds the vines still 
stretching from tree top to tree top . "They would make 
Virgil, Martial, Catullus, yes, even Pliny and the rest 
of the gang-were they ever to return-feel absolutely 
at home ," leaving the ground beneath open , "prevent
ing mold , discouraging thieves " and for growing 
cabbage . "The fan-leafed cabbage is picked leaf by 
leaf , shredded finely and then thrown into a hot broth 
thickened with potato and flavored with a slice of 
smoked sausage . Even more so than the salt cod, this 
cabbage soup is virtually the Portuguese national 
dish ." 


Vinhos Verdes are strictly controlled ; the grapes 
may only come from each grower 's property , and may 
only be vinified and bottled right on the premises , no 
matter how small the plot . "No freelance bottlers 
arriving with a truckload of equipment once a year ... 
The wines are youthful , fresh and tartly crisp. The 
liveliness of a Vinho Verde is part of its charm: it is 
one of the few wines in the world for which there is a 
minimum acidity imposed by law." Perfect for the 
thick cabbage soup and the infinite variety of strong
flavored salt cod dishes! 


THE PLEASURES OF WINE 


S 
IX YEARS SEP ARA TE this essay collection from the 
previous one and one senses an ever so subtle 
shift in style . We no longer accompany Asher as 


a close friend with whom he shares emotions, feelings 
and the experiences of the moment. He is now more of 
an observer , a journalist if you will , from whom we 
learn; an infinitely more difficult task because while 
knowledgeable people are plentiful , talented teachers 
are rare . 


As diverse as the essays are , there is a thread 
connecting them: there are always two messages in 
every bottle of wine. The first, an obvious one, is the 
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taste of the liquid itself. The second is that it always 
contains a written note which has the ability to 
influence the appreciation of the liquid for anyone who 
can fish it out and read it . 


"Priorato's secret lies in its schist-a crumbly gray
green slate that forces the Grenache and Carignan 
vines traditionally grown there to send roots down 
forty feet or more in search of water. The nutrients 
and minerals they draw from that depth contribute to 
the intensity of the wine, giving it a strength that 
throws into relief the rich fruit and ripe, velvety 
tannins that are Priorato's hallmark. " 


Or , Albarino from the Rias Baixas in Spa in 's 
Galicia region on the Atlantic produces wine pre
dominantly from three sub-regions : Val do Salnes, 0 
Rosal and Condado do Tea. "The differences between 
them is enough to illustrate most of what one needs to 
know about Albarino .. . The vineyards of Salnes form 
an open bow 1 facing west to the ocean ... The individual 
shelves and terraces of vines face this way and that to 
catch the sun , but all are exposed to whatever blows 
in from the sea. The vineyards of Rosal and Condado 
also turn about , to accommodate the rise and fall of a 
terrain shaped by the streams and rivulets that feed 
the Mino. Rosal is affected by the ocean less directly , 
and Condado-because it is further upstream-even 
less." And the note in the bottle concludes , "A Saines 
Albarino is bolder than one from either Rosal or 
Condado. It has good acidity, pungent aroma and 
flavor (some say of pineapple) , and it gives a powerful , 
fleshy impression. Its focus is intensely varietal. Rosal 
wines-and to even a greater degree those from 
Condado-are more graceful and more suppl e. Their 
flavor steals across the palate and lingers there . If a 
Salnes wine tends to express the varietal more than 
the site, a Rosal or Condado wine does the opposite ." 


Now, imagine two bottles of Albarino wine . They 
both may taste wonderful, satisfying every inch of 
one's palate. One is from the Salnes, the other-a 
concoction of a modern winemaker-is a mixture of 
Salnes and Condado . Where a wine drinker may be 
enamored with .the taste of this anonymous drifter , a 
wine lover has lost something, like a child having lost 
its parents. Nonetheless, this is the winemaking 
culture as it emerged away from Europe and whole
heartedly embraced by wine critics. 


Asher takes us to Chinon at around 1980 where a 
group of wine professionals had gathered to discuss 
the question whether "a wine should be created for 
consumers, or should consumers be created for a 
wine." In his opinion , "No matter how delicious the 
wine that took its place , the classic wine itself would 
then cease to be." Today , the debate is raging louder 
than ever, but sadly for the wine lover , the remaining 
icons of European traditionalism are dying off one by 
one . 
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Taking us by surprise , Asher uses this event in 
Chinon to lead to the story of Napa Valley's Beaulieu 
Vineyards in a romantic account , written in a style 
reminiscent ofldwal Jones , in which we can see how 
this culture, driven by initial necessity , found its roots 
in California. "Such questions would have been irrele· 
vant to [BV founder] Georges de Latour ," he tells us . 


Undeterred , and ever the wine lover, Asher was 
perhaps the lone voice of his time trying to identify 
typicity of character in the various regions outside 
Europe. And whenever he found them , he laid a 
rational foundation for them. Mount Veeder, 
Monterey , Sonoma, wandering Syrah, Russian River, 
Lodi , Australia and Chile. 


Robert Mondavi is considered the father of Napa 
Valley wine, but his Woodbridge label has always 
been viewed as a money-making wine factory . Very 
few know how Woodbridge , single-handedly gave 
thriving families to the beautiful Zinfandel orphans of 
Lodi, a region with hundreds of acres of ancient 
Zinfandel vineyards . Prior to the Woodbridge arrival, 
farmers were selling their grapes to wineries-who 
knew the high quality of Lodi grapes but paid cheap 
prices-and used them to add power and complexity 
to their anonymous bulk·wine blends . The growers 
never had the chance to know how good their grapes 
were . 


Mondavi changed all that , by keeping separate the 
wines made from the grapes of each grower and then 
bringing the growers together to taste their individual 
wines . ''We work with two hundred growers in Lodi," 
Bradley Anderson , the winery 's general manager told 
Asher. "The winery arranges seminars for its growers 
and fosters their deepening know ledge by taking them 
on trips to other regions , even other countries ." Today, 
almost a decade after Asher wrote the essay, Lodi, 
having sorted out its vineyards, is a thriving wine 
country with many small wineries producing some of 
the most succulent old vine Zinfandels in California. 
If Mondavi deserves a bust in the Napa Valley , he 
equally deserves one in Lodi . 


I am always delighted to introduce something new 
to my 27·year-old wine·tasting group; not an easy 
task. But I got inspired by Asher's essay on 
Franconia , whose wines come in the "odd, flattened, 
round-bellied flagons" and are some of the most 
sought after and difficult to source, even in Germany. 
As Asher tells us, "in the 181


h century, growers were 
forbidden by decree of the prince·bishop ofWi.irzburg 
from selling any wine at all outside his territory." The 
predominant grape is Sylvaner-Riesling being 
planted only on the very few most favored sites, 
"where summer starts earlier and finishes later .. . . 
When a Franconian Riesling succeeds, however, 
whether thanks to site or summer or both, it succeeds 
with rare magnificence ." And , "from early May until 


June , German restaurants vie with each other to see 
which can offer ·the most tender , the most creamy · 
white , and thickest asparagus stalks ... downed with a 
glass of Franconian Sylvaner. " 


Echoing an anonymous sommelier blogger, "after 
reading Asher 's essays, I must run to the store and 
find the wines he just described," I can not wait for my 
turn to surprise my wine· loving friends with 
Franconia wines and asparagus . At the same time we 
shall lay the cliche of asparagus as a killer of wine to 
rest-one which still persists though Andre Simon 
had already done so on numerous occasions six 
decades ago. And we will all raise a glass to Gerald 
Asher! 


EDITOR'S NOTE: Vineyard Tales also contains the 
superb essay, "Between Hard Covers : Wine Books in 
English " (pp .62-71) reprinted in Tendrils, July 1994 
(v.4 #3). 


BOOKS ARE BOTH OUR LUXURIES 
and our da~ly bread. They have become to 
our lives and happiness prime necessities. 
They are our trusted favourites, our 
guardians, our confidential advisors, and 
the safe consumers of our leisure. They 
cheer us in poverty , and comfort us in the 
misery of affluence. They absorb the 
effervescer:i,ce of impetuous youth and 
while away the tedium of age. You may 
notteach ignorance to a youth who carries 
his favourite book in his pocket; and to a 
man who masters his appetites a good 
book is a talisman which insures him 
against the dangers of overspeed, idleness, 
and shallowness. 


· ~ 
HENRY STEVENS 


Rare Book Seller 


1882 







A NEW YEAR'S BUNDLE OF BOOKS 
by Christopher Fielden 


[A vintage Tendril who established a fine Hbrary during his 40-plus 
years in the wine trade, Christopher Fielden is also a gifted wine 
writer, with several notable titles on a number of topics, induding 
Burgundy, wine waiters, pocket guides, wine frauds through the 
ages, and Latin America . - Ed.I 


t is time for me to empty my in· 
tray , which is bulging with wine 
books eager for my attention. 
Whilst most wine·writers in 
Britain are complaining that 
publishers are no longer 
interested in what they have to 
offer, they still seem however to 
be able to bring their product to 
the market, not always by the 


most conventional of roots. 


" ... my wine book of the year ... " 


Inside Burgundy by Jasper Morris MW. London: 
Berry Bros. & Rudd, 2010. 656pp. £50. 


Jasper Morris MW is the Burgundy buying director 
for fine wine merchants Berry Bros. & Rudd and it 


is they who have published his book. Of course, this 
is not their first venture into publishing; in 1933 they 
produced a slim work on Tokay, and in 2000, in 
association with the Financial Times, a further slim 
work, Wine Cellar Wisdom. This, however, is on a 
much vaster scale. The author and his American wife 
have lived in the Burgundian village of Bouilland for 
almost twenty years now and he has been part of the 
wine scene, as the title of the book suggests, truly 
from the inside. 


The locals regularly make the point of differen
tiating between le Bourgogne, the wine, and La 
Bourgogne, the region, and there are few writers who 
have truly understood, and managed to impart the 
flavour of both. Jasper has certainly achieved this, 
with what must be the most complete book on the 
dual subject. It gives profiles of individual growers 
and vineyards from Cote Saint Jacques, at Joigny in 
the north, to Pouilly· Fuisse in the south. Beaujolais is 
not included (in France it is considered to be a 
separate viticultural region) and the author is very 
critical of proposals now under consideration, for it to 
be brought further into the Burgundian appellation 
controlee system. Whilst the Beaujolais might be 
omitted, there are details-that I have seen in no 
other book-of the Vins de Pays of Ste . Marie la 
Blanche, in the plain to the east ofBeaune, and of the 
Coteaux de l'Auxois, north of Dijon. 


One great merit of this book is that, whilst it offers 
a mass of information, it is clearly presented and is 
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written in a very easy·to·read way. Mr. Morris has a 
quirky eye for detail. For example , in describing the 
oldest negociant house in Beaune , Champy Pere et 
Fils, he says, "Winemaking has been in the capable 
hands of Dmitri Baza since 1999." To this plain 
statement of fact, he adds the footnote (or rather the 
side·note, for it appears in the margin of the page), 
"Since zgth June 1999, at 8 o'clock in the morning, to 
be precise. Dmitri likes to be precise." It is touches 
like this that fill out the body and provide interest 


Yet a further outs tan ding feature of this book is the 
cartography of Sylvain Pitiot, who has provided 
detailed maps to accompany all the village profiles. 


For me, this is my wine book of the year. Burgundy 
has long been a fas.cination for me and this goes a long 
way to quench my thirst. For the price of a bottle of 
good Burgundy, I have something that I can go back 
to regularly in so many ways: I can use it as a work of 
reference, I can dip into it for a minute or two, or I 
can settle down for an enjoyable evening's read. This 
is a must·have for every collector of wine books. 


"A book for your hbrary?. . .possibly' 
Grand Cru - The Great Wines of Burgundy through 
the Perspective of Its Finest Vineyards by Remington 
Norman. London: Kyle Cathie Ltd., 2010. 239pp. £40. 


I must admit that this book is not what I expected. I 
thought it would give a detailed analysis of each of 


the grands crusof Burgundy, their producers and the 
wines that they make. Yes, it is all, or almost all, 
there, but that accounts for no more than a third of 
the book. The balance is made up of more general 
information about Burgundy and its wines. The 
problem is compounded by the fact that the third 
edition of Remington Norman's The Great Doma1nes 
of Burgundy, updated by Charles Taylor MW, came 
out earlier in 2010, and there appears too much 
overlap. Thus in Grand Cru we have a chapter 
entitled "Buying Burgundy Intelligently" and one in 
Great Domaines called "Buying and Enjoying 
Burgundy." Similarly, we find "The Influence of 
Climate" and "Climate and Microclimates of the Cote 
d'Or," and even more directly a chapter in each book 
on "Pinot Noir" and on "Chardonnay." This leads me 
to the conclusion that the book has been somewhat 
artificially inflated. I have said that it is "almost all 
there," for one Burgundian Grand Cru receives no 
mention at all-Chablis Grand Cru. This is all the 
more confusing because profiles are included of 
certain vineyards which are not classified as grands 
crus, but which, in any future classification might well 
be so rated. These include, for example, Chambolle· 
Musigny lesAmoureuses and Meursault les Perrieres. 


I find interesting the historical part of the book 
which shows how some, possibly undeserving, 
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vineyards came to have this classification, and how 
some deserving ones did not . Regional politics and 
pride , for example, seem to have played their role. 
Apparently , at the time, the town ofNuits considered 
that its reputation was high enough for it to have no 
need of any vineyards with this new-fangled status of 
grand cru. It is interesting that the vineyard of Les 
Saint Georges has put under the way the lengthy 
process of elevation to such a height! 


The profiles of the individual grands crus include 
headings on 'Statistics ,' 'Principal Owners ,' 'Origins,' 
'Topography/Geology' and 'Wine .' However , these are 
somewhat lacking in detail. For example, that on Le 
Montrachet runs to just over a page , whilst at least 
two whole books have been written which deal with 
just this one vineyard . It would be useful to have, as 
is provided for Clos Vougeot , a map of the vineyard 
showing the holdings of the individual proprietors. 


I have further reservations about the maps that are 
used. These are aerial photographs, with contour lines 
and vineyard names superimposed. Sadly , the effect 
of this is not as clear as one might desire. 


What do I like about the book? The chapters on the 
grape varieties are particularly useful, with a family 
tree showing their , often putative , relationship, and 
profiles of the various clones available with their 
merits and demerits . Credit also must be given to the 
excellent photographs illustrating the book, most of 
which were taken by John Wyand. 


A book for your library?-possibly , but it is a pity 
that the author , or the publisher, has brought it out so 
soon after Dr . Norman 's other book and just a month 
after that of Mr . Morris . 


Le Gw"de des Vins de Bourgogne Beaujolais 2010·2011 
by Thierry Gaudillere and Christophe Tupinier, eds . 
Beaune: SARL Ecrivin, 2010. 255pp. 19.50 euros. 


This annual guide is rather slimmer than the last 
one I bought two years ago, though it now includes 


the Beaujolais. It has cut down its list of recom· 
mended wines from around 3,000 by about a third, 
but, nevertheless, remains a valuable reference book 
for the current purchaser of Burgundies. It also gives 
profiles of many domains and has a star rating system 
for the exceptional ones. Currently, it gives twenty·six 
producers a three·star rating, nine of whom are 
newcomers. The range oflaureates is broad , including 
not just the great names of the Cote d'Or , but regional 
stars such as the Goisot domain at Saint·Bris in the 
Yonne and Saumaize·Michelin in Pouilly·Fuisse . 


I would suggest that this is a book only to buy if 
you are in Burgundy and want to know where to go to 
buy the best wines at all price·levels . 


The Finest Wines of Champagne - A Guide to the 
Best Cuvees, Houses and Growers by Michael 
Edwards . London: Aurum, 2009. 320pp . £20 . 


"thoroughly informative book ... of great use ' 


This is an important addition to the literature on 
Champagne and its wines , which seem to have a 


fascination for British wine-writers. Perhaps it is 
because it is the nearest major wine region to our 
shores and its vineyards are readily visited . There can 
be few who have studied the region so assiduously as 
Michael Edwards and he provides us with detailed 
profiles of all the major houses and their wines , as 
well as many of the growers, whose wines are now 
becoming more readily available of the markets of the 
world. 


There is always a danger when an author includes 
the word 'finest' in the title of a book, for this reflects 
his appreciation of what is finest and this may not 
necessarily agree with that of the reader , or, indeed of 
other writers . Particularly as far as growers ' wines 
are concerned, we all have our favourites and I was 
disappointed not to see mine included! 


When I was last in Champagne, I visited Les 
Riceys, renowned for its still wines as well as its 
Champagnes , and picked up the fact that it has the 
largest acreage under vines of any village in all 
Champagne. Sadly, no producer is thought worthy of 
a mention. 


Despite these two minor concerns I found this a 
thoroughly informative book and one that I will find 
of great use. Once again , there are outstanding 
photographs by Jon Wyand. 


Le Chemin des Vignes, Vallee de la Loire. Paris : 
Editions Sang de la Terre, 2010 . 238pp. 19.90 euros . 


"a wine gwde that sets itself apart' 


I must admit that I had never heard of the French 
wine magazine LeRouge& leBlanc until, on a visit 


to the Loire Valley earlier this year , I bought this 
book. It appears that it is a quarterly that accepts no 
publicity and is dedicated "to work for the defence of 
vins de terroir." . 


This guide is·, therefore , one to growers who refuse 
to machine-harvest, use chemical herbicides and 
cultiva~d yeast, chaptalise, thermovinify ... -in short , 
who make totally natural wines . This , then , is a wine 
guide that sets itself apart from the majority . Many of 
the well·known names are missing, but you are 
introduced to many growers who are, for the most 
part, young and determined to blaze their own way in 
the world of win,e. 







All the vineyard regions along the Loire from 
Muscadet at its mouth up to the, hitherto unknown to 
me , VDQS Cotes d'Auvergne are described in detail, 
together with the regulations that control them. You 
are also given the names of domains to visit and 
hotels and restaurants where you can stay and eat . 
This is not your normal guide, it is more a voyage of 
discovery. 


The Wines of Madeira. by Trevor Elliott. Gosport : The 
Author (trevorelliottwines@tesco .net). 2010, 192pp . 
£13.99. 


"the author ... has succeeded admirably' 


This book is a labour of love . Trevor Elliott is a 
retired secondary school teacher , who has emerged 


from his chrysalis as a wine educator. As he writes, 
"This book is intended for the person who is interested 
in finding out about the wonderful wines produced in 
Madeira , for those who already know and enjoy these 
wines but wish to learn more , and for students 
preparing for wine examinations. " 


This is basically a "what is happening today'' book 
about Madeira and its wines. Whilst there is a brief 
chapter on the history of the wines , the author 
suggests anyone who wants to know more about this, 
and particularly the importance in the past of the 
United States as a market , should consult Alex 
Liddell's book Madeira (London , 1998). 


Sadly , now there are only eight companies left 
producing wines (and the wines of one of these are not 
exported), but Trevor points out that there are more 
than 1300 growers who provide them with their 
grapes . Every aspect of the production is dealt with in 
detail and there are a host of interesting statistics. 
Each grape variety , each company , and the wines that 
they sell , is profiled. There is also a chapter on the 
'light' wines that are now being produced on the 
island , though from my limited experience , they 
scarcely represent true value for money. 


This book also contains many details of use to the 
tourist to the island and much other fascinating 
information . I have long been intrigued that the wine· 
trade in the United States came under the same 
authorities as firearms. In Madeira, however , the 
responsible governmental body is IVBAM-the 
Madeira Wine , Embroidery and Handicraft Institute! 


One situation in Madeira that the author does not 
discuss is the dual aspect that it presents on export 
markets. He does say that the most important export 
market is France, but does not point out that nearly 
all the wine that goes there is of the lowest quality 
and is shipped in bulk for eventual use as a flavouring 
for sauces. On the one hand you have the true classic 
image of fine old wines , and on the other is its 
appearance way down the list of ingredients in a 
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French recipe book. Of course , the same is true of 
Port, but this does not lessen the potential danger for 
both. 


Earlier I quoted what the author hoped to achieve 
with this book; I feel that he has succeeded admirably 
in this goal and this is a very useful work of reference 
for any wine lover . 


Been Doon So Long-A Randall Grahm Vinthology 
by Randall Grahm. Berkeley: University of California 
Press, 2009 . 318pp . $34.95. 


"a wonderful collection of the eccentric Mr. Grahm" 


I have only met Randall Grahm on one occasion , but 
I suppose that I have been aware of him almost 


since he first planted a vineyard in the Santa Cruz 
Mountains in 1980, for publicity has always been one 
of his strengths. I admired his efforts to produce fine 
pinot noirs , his aspirations as the Rhone Ranger, with 
as by-products the wacky labels of Old Telegram and 
Le Cigare Volant, his circumvention of the ice·wine 
regulations with his ice·box vin de glaciere. What I 
had not realised that in addition to his role of the Fool 
in King Lear, mixing humour with prescient good· 
sense, he was the equal as a wordsmith to Smitty , the 
journalist narrator of Philip Roth 's The Great 
American Novel . 


This is a wonderful collection of the eccentric Mr. 
Grahm 's writings . The breadth of these is staggering . 
They range from .the factual and the historical-such 
as how the Bonny Doon labels were created over the 
years-to the reflective , such as the difference 
between the wines of the northern and southern 
Rhone , the Continental and the Mediterranean , 
between butter and olive oil, intellect and emotion, 
Cary Grant and Anthony Quinn. The whole is inter
larded with such absurdities as a haiku on Blossom 
Hill, surely one of the least pleasant wines in general 
circulation, and some wonderful illustrations. 


This is a wonderful book, a bran·tub to be dipped 
into and where you will always win a prize. It is too 
rich a mixture for one sitting . It has to be taken in 
small, but regular doses. 


Biodynamics in Wine by Beverley Blanning MW. 
London: IW &FS, 2010. 64pp. £3 .99. 


For those who do not understand what biodynamic 
wines are all about, and I am one of those, this is 


a useful source·book and is probably the most 
thought·provoking in the series of booklets that have 
come out under the imprint of the IW &FS in the past 
few years . The author , herself, confesses to not fully 
understanding all the whys and wherefores, but like 
many in a similar position, supports those who "make 
every reasonable effort ... to minimise the potentially 
negative effects of viticulture on the Earth." 
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She clearly outlines Rudolf Steiner 's original 
thoughts and how these are currently applied to 
produce biodynamic wines . She gives arguments both 
for (and here , amongst others , she quotes Randall 
Grahm) and against. She gives details of the 
producers around the world who have become 
convinced and now produce such wines . Like most of 
us , she may not understand , but is happy to profit 
from the most enjoyable resulting bottles. 


Vignerons Rebelles by Jean-Claude Ray . Paris: 
Ellebore Edtions , 2004. 222pp. 20 euros . 


! purchased this book some time ago and have never 
got round to reading it , but'it falls in well with the 


works of both Randall Grahm and Beverley Blanning , 
not to mention the guide to the wines of the Loire. 
When it first appeared some seven years ago organic 
farming was considered to be dangerously risky and 
anyone with thoughts of biodynamism was a rebel to 
be feared. This book primarily consists of interviews 
with 44 growers from all over France who were 
prepared to defy tradition and do their own thing . 
Now the wines of many of them are highly rated 
around the world. The rebels of those days include 
Nicolas Joly from the Loire and Marc Kreydenweiss 
and Andre Ostertag from Alsace . 


This book is in part a reaction to the fierce 
competition that was being posed to French wines by 
those from the New World . As Stephane Tissot , a 
grower from the Jura, said "Terroir is the one thing 
that can protect the French vineyards against the 
success of the 'technical ' wines from the New World , 
because we cannot produce ours any cheaper ." 


Everyday Drinking by Kingsley Amis. London : 
Bloomsbury , 2009. 302pp . £7 .99 . 


"I do have reservations ... " 


This book is a collection of the writings on dr~ by 
Kingsley Amis and, however much I have enJoyed 


his novels, I do have reservations about his rather 
brutalistic approach to alcohol. His favourite tipple 
appeared to be a cocktail, and the more exotic the 
ingredients the better. It is no surprise that a 
considerable proportion of the books deals with 
hangovers , how to avoid them and how to cure them. 


I rather get the impression that he considered wine 
was not for real drinkers and was scarcely worth the 
bother. As he says , "The point is that wine is a lot of 
trouble, requiring energy and forethought." (His 
italics not mine.) On the other hand he appears to 
have put a lot of energy into the construction of his 
cocktails and their consumption . 


Elsewhere he writes , "Make up your mind to drink 
wine in quantity' (he was fond of italics). "I am not 
exactly advising you to add three bottles of vintage 


claret to your daily intake, but even when drunk to 
excess , wine has less severe short-term and long-term 
effects on your condition than an excess of spirits or 
fortified wines. " 


A wine lover can approach this book in a spirit of 
amusement or anger-the former will have less severe 
short-term and long-term effects on your condition. 


Pocket Wine Book 2011 by Oz Clarke. London: 
Pavilion Books, 2010. 360pp . £9 .99 . 


''.. .. 7500 wines and 4000 producers ... " 


I was attracted by the cover of this book, which 
describes Oz as "Britain 's best-loved wine-writer ." 


As a claim, this may be hard to quantify in a number 
of directions, but I have not the slightest desire to 
challenge this title in any of them . 


The covers of this genuinely pocket-sized book en· 
close an enormous amount of information . It claims to 
give notes on 7500 wines and 4000 producers and is 
particul;:i.rly strong on New World wines, which is a 
fair reflection of what the current English consumer 
is seeking. I can heartily recommend this as a gift and 
will keep my copy by my side for a base reference . 


A Wine Miscellany by Graham Harding . London : 
Michael O'Mara Books Ltd., 2005. 176pp. £9 .99. 


This is a book designed to provide ammunition to 
counter the wine-bore . You can respond to his 


harangue with "But did you know that ... " On each 
occasion' that you expect to meet one , you prime 
yourself with four or five anecdotes from this book. 
Included are a selection of wine names, and 
quotations from Randall Grahm; the fact that 
coriander was added to historic Egyptian wines as an 
aphrodisiac; that St . Amand is the patron saint not 
just of bar keepers , but also , brewers, innkeepers and 
wine merchants. A week or two with this book and 
you might almost become a wine-bore yourself1 
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Wine in California: The Early Years 
Pueblos, Ranchos, and the End of the Missions 


1822-1846 
PART II 


by Charles L. Sullivan 


[In this continuation of the third installment of Charles SuJJivan's history of the early years of wine in California, he continues the "unhappy 
history" of the secularization of the California missions and the subsequent end of mission winegrowing. Of the twenty-one missions, all but 
one had vineyards and produced wine. Sullivan tours these twenty missions and surveys their individual fates . Extensive , informati ve 
footnotes, with a substantial library of sources, a.re provided a.t the end. - Ed.] 


THE YEARS FROM THE BEGINNING of secularization to the American Conquest , 1834-1846 , saw California society 
in a rapid state of flux . The huge, sparsely populated land, dominated by Catholic missions and a somewhat 
authoritarian civil rule, was 'quickly transformed to one controlled by large landholders with a rather feckless 
provincial government looking on . The popular image of this "pastoral California" is a fairly accurate picture of 
that part of life centered in settled family ranchos . But this was also a time of political, economic and social 
tumult . It is the last of these three on which this study will now concentrate for these years, since a product of 
viticulture did much to exacerbate many of the unsettling aspects of social change. That product was brandy. 
Years before Mexican Independence, Spanish provincial authorities attempted to enforce rules "against the moral 
and physical evils of intemperance." Brandy was brought up from the south from the earliest years , but after 1800 
stills appeared all over settled Alta California, heralding what H. H . Bancroft termed the beginning of "this deadly 
industry ."1 


THE DEADLY INDUSTRY 
he drinking habits in 
California were regularly 
commented on by foreign 
visitors . From his visit in 
1827 Auguste Duhaut· 
Cilly wrote of Californios, 
"If gambling ruins them, 
drinking degrades them 
even further .... At their 
festivals brandy is almost 
the only refreshment. 
And to put on a ball ... all 


they need is a few gallons of brandy and some 
candles ." Fifteen years later Charles Wilkes, an 
American naval officer , wrote of California in the 
early 1840s, "Although California may not boast of its 
dense population , every intelligent person I met there 
agreed that it consumed more spirits in proportion 
(per capita) than any other part of the world. "2 


On those well-established ranchos, life could 
appear to be very good. From Southern California at 
Rancho Canada de Santa Ana, Robert Glass Cleland 
gives us a vivid picture of life there. The main house 
had thirty rooms with twenty more around the central 
courtyard. The skilled workers included a shoemaker, 
wool-combers, tanners, a harness maker, a plasterer 
and a carpenter. The place was full of servants with 
various tasks. Outside on the rancho were gardeners, 
dairymen for the fifty milk cows, a sheep herder, and, 
of course, vineyardists "and a man to make wine. " 
More than a hundred Indians looked after the herds 


of cattle and tended the wheat fields and orchards . At 
Sonoma, Mariano Vallejo's situation was similar but 
more coinplex. His two great ran:chos, Petaluma and 
Soscol, had none of the conveniences one found at 
many such ranchos . But the true center of operations 
was at the young pueblo of Sonoma . In 1844 visitor 
Manuel Torres stayed at the comandante's home 
there. The place was full of Indian servants. Each 
Vallejo child had a personal attendant. Ten worked in 
the kitchen and a few did nothing but laundry. Mrs. 
Vallejo was proud to declare that none expected 
wages. "We give them all they need ... we trust the 
servants as friends rather than as servants ." But Sir 
George Simpson left a different picture from his visit 
there two years earlier, when he visited Vallejo 's 
Indian village, where the bulk of his workers lived . 
The Indians were "the most miserable race I ever saw 
... every face bears the impress of poverty and 
wretchedness." He was more impressed by Vallejo 's 
vineyard, whose five·year-old vines that year had 
yielded ':twenty barrels of wine and four of spirits." 3 


However settled life might appear on many of the 
ranchos, it was in the pueblos of San Jose and 
particularly Los Angeles where the debilitating effects 
of ardent spirits ·were most obvious . In the 1840s 
public drunkenness had become so serious a problem 
that provincial governors and local magistrates 
attempted to codify temperance through numerous 
regulations and proclamations, to little or no effect. 
The observations by visitors suggest that there was 
hardly a downtown block in both pueblos without a 
grog shop. Drunkenness, often associated with 
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gambling , frequently led to violence . H . H . Bancroft 's 
lengthy and detailed annals for Los Angeles in these 
years are replete with knifings and shootings. In an 
1835 incident a saloon keeper discovered that a newly 
purchased barrel of wine was sour and tried to return 
it to the producer . In the knife fight that followed the 
wine man had the end of his tongue cut off. One can 
imagine the incidents that preceded a Los Angeles 
ordinance making it illegal to ride a horse into a 
saloon. 4 


The arrival of a certain young man to Los Angeles 
in 1834 affords us a symbolic event that helps make 
the area 's growing liquor consumption more 
understandable . Augustin Janssens was born in 
Brussels , but his parents brought him to live in 
Mexico City when he was a child . There as a youth 
he learned and practiced the art of distilling , and 
when he arrived in California he put this knowledge 
to work and taught others the means of technically 
improving their operations. One of these was Jean 
Louis Vignes , who already had worked as a distiller. 
Janssens made wine and brandy at the San Gabriel 
mission as it went through the early strains of 
secularization , and also worked for several producers 
in the Los Angeles area . In 1840, when Juan Bandini 
was the administrator at Mission San Gabriel, 
J anssens made him four hundred barrels of wine and 
a hundred-thirty-five of brandy . Next year he was 
appointed administrator at Mission San Juan Capis· 


trano, where he 
met the now aged 
Father Jose Zal· 
videa , who, Jans· 
sens well knew , 
was until 1826 
responsible for the 
great success at 
the San Gabriel 
vineyard and eel· 
lar. At San Juan . ·'<:.'t .lt--


At Mission San Juan Capistrano, 1890 Capistrano the two 
worked together 


producing wine and brandy from grapes and pears . 
Janssens dearly loved the old padre , but his picture of 
the holy man makes us better understand his forced 
removal from San Gabriel. "The padre experienced 
religious exhalations and some-times twitched as he 
undertook to drive away the devil, but otherwise he 
was sound of mind .... The goodness of his heart had 
no limit ." After 1841 Janssens headed north, married 
and acquired a rancho in the Santa Barbara area , 
where he lived until his death in 1894. We hear no 
more of his brandy exploits , but his early years in 
southern California surely added to the technical 
success of that "deadly industry ."5 


Strictly speaking , Bancroft 's use of the term 


"deadly " is not aimed at the bibulous urban life in the 
pueblos of California , nor to the occasional violence in 
the gambling halls and saloons . He was referring to 
the effect of the easily acquired liquor , particularl y 
brandy, on the large number oflndians set free by the 
secularization after 1834. Robert Glass Cleland has 
written that drunkenness was the "special curse of 
the domesticated Indians of southern California , and 
in Los Angeles , especially. "6 


Statistics on California brandy production are few, 
but Janssens had eight stills at his disposal at 
Mission San Gabriel. Mission San Fernando may have 
been even more important , its brandy finding an easy 
and accessible market at nearby Los Angeles. 
Between 1838 and 1841 under the appointed adminis· 
trators, brandy production there doubled . At that time 
at least ninety percent of the mission's grapes going 
to wine was distilled into brandy . In town Vignes and 
Wolfskill steadily raised their brandy production to 
meet the growing demand. And after 1834 this 
growing demand was clearly related to the rise of the 
Indian labor force in and around the pueblo .7 


Benjamin Wilson 


B
enjamin D. Wilson had come to California with 
an overland party from Santa Fe in 1841. By 
the 1850s he owned shares in four Los Angeles 


area ranchos. He knew the country well. In 1852 he 
was appointed U. S. Indian Agent and made a report 
that looked back on Indian life in the eighteen years 
since secularization began. To him it was a period of 
"neglect, misrule , oppression, slavery , and injustice ." 
They were afforded "every opportunity and tempta· 
tion to gratify their natural vices." And yet , he noted , 
Indian laborers and servants had become a necessary 
part of the domE?stic economy . Although they tended 
to avoid ardent spirits during the work week , on 
weekends they flocked to the city 's liquor shops. "In 
some streets of this little city , almost every other 
house is a grog·shop for Indians ." He chided his fellow 
Americans by reminding them of the debt 
Californians owed the Indians. They "built all the 
houses in this country, and planted all the fields and 
vineyards." First at the missions , and now on the 
ranchos, they h.ave been "agr iculturists , horticul· 
turists, vineros (vintners), vaqueros .... They under· 
stand the mysteries of irrigation , the planting season, 
and the harvest .... And yet we follow policies that are 
destroying their lives ."8 


Horace Bell left a vivid description of the degrading 
cycle in which Los Angeles Indians were caught up 
during the 1840s, the condition Wilson alluded to . In 
the view of this lawyer-and·editor-to·be the pueblo 
had its own slave mart. When the Indians finished 
work on Saturday in town or on the outskirts , they 
were paid in cash or brandy . For this policy Bell laid 







special blame on "the cultivators of the vineyards," for 
"paying their Indian peons with aguardiente, a 
veritable fire·water." They came to town Saturday 
night and drank away through Sunday. The result 
was "gambling, drunkenness and debauchery." 
Sunday evening the town marshal and his deputies 
swept the streets of the drunkards and placed them in 
a large corral especially constructed for the purpose. 
Monday morning, to pay their fines, "they would be 
sold for a week and bought up by the vineyard men." 
Historian Douglas Monroy notes that it was not only 
the Indians who were guilty of public drunkenness. 
Californios and Anglos were also a large part of the 
weekend debauchery, but they, unlike the Indians, 
tended to violence, and the marshal was "too discrete 
to arrest them." 9 


According to Professor Monroy conditions were 
equally fatal for the Indians on the southern 
California ranchos. There "alcohol forged the chains 
that held the Indian workers on the ranches until 
they so deteriorated that they died." He used the 
diary of Henry Dalton and the account books of B. D. 
Wilson to illustrate this observation. Dalton owned 
the Rancho Azusa in the San Gabriel Valley and 
Wilson established an important wine operation in 
the valley on former mission lands. This is the same 
Wilson whose report I previously cited. Dalton's diary 
entries are full of reports of Indian drunkenness on 
into the 1870s. His accounts show that the Indian 
workers were paid little cash. They were given practi
cal items such as shirts, soap and hats; there was 
always wine and brandy. Wilson's books show that he 
regularly paid his Indians with "cognac and wine." 
Monroy wrote, "I could not help feel the death 
contained in these 'Indian Books' as I perused them in 
the Huntington Library." 10 The fate of the former 
mission Indians was not determined by brandy, but it 
was that deadly concoction which sped them to their 
rlllil. 


THE END OF THE MISSIONS 


T
he law to effect the secularization of the 
missions was enacted August 17, 1833, and 
began going into effect in 1834. In that year ten 


missions had commissioners appointed to oversee the 
transformation. The vast lands were to be granted 
half to citizens and half to the resident Indians. 
Virtually all the land ended up in the hands of the 
rancheros. The mission church and the attendant 
land were to come under the control of the provincial 
bishop, who would appoint the parish priest for the 
Indians and the little villages that had grown up 
around some of the missions. Things did work out this 
way in some places, for a short while. In 1835 and 
1836 the remaining missions received their commis· 
sioners. By 1843 the looting had become so deplorable 
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that the governor technically restored temporal 
management to the padres of what little remained of 
the property at twelve missions. In 1845 Andres Pico 
was appointed to inventory what was left at the 
missions and to rent or lease the real property for 
whatever money that could be had. 


During the eleven years of this unhappy history 
there were twenty·one separate histories, twenty that 
involved property related to winegrowing. Each is 
worth the few words provided in this survey of the 
winegrowing missions from south to north. [please 
refer to the Map of California Missions last issue, p.22.l 


San Diego 
Mission reports through 1827 indicate an abundance 
of grapes that made satisfactory wine. The year after 
secularization began, Richard Henry Dana visited the 
mission and had a meal and a decanter of the padres' 
wine, "a regal banquet." But by 1839 the mission's two 
sizable vineyards, although still alive, were run down 
and neglected. The official inventory numbered the 
vines at 5,680 and 8,000. The same year Edward 
Belcher, · an Englishman, reported that little wine was 
being made, "and that little of inferior quality." In 
1841 de Mofras reported that the vineyards appeared 
abandoned, but still alive. By then they were probably 
in the hands of new grantees, butno record remains. 11 


When the property was sold to Santiago Arguello in 
1846, no vineyards appear in the inventory and none 
appear on the surveyor's map of 1854. 12 


San Juan Capistrano 
Here California's first wine was produced. The 
mission maintained a good reputation for its red and 
white wines, developing a small trade after 1810 with 
its surpluses. After secularization began, the Indian 
population at and around the mission remained high, 
even into the 1840s. They had four of their own small 
pueblos in the area (rancherias) and some individuals 
had their own vineyards. The influence of Father Jose 
Zalvidea can be seen in this regard. His long service 
here (1826-1842) was complemented by that of his 
major-domo, Agustin Janssens, who also made wine 
and brandy at the mission. In 1839 there were about 
2,000 vines in the enclosed vineyard with its little 
watch tower. What was left of the buildings and the 
gardens was sold to Englishman John Forster in 
1846. In 1855 the ownership of the mission church 
and forty-four acres of land was returned to the 
Catholic Church. Next to the chapel was a large 
vineyard. 13 


San Luis Rey de Francia 
The "King of the Missions" produced a substantial 
quantity of wine and brandy with a good reputation. 
Duhaut·Cilly in 1827 thought the vineyard produced 
"the best wine in California." But a few years later 
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Father Duran warned that their wines were "not the family give a vivid and detailed picture of many 
best suited to place before a friend." Like San Juan places in California in these years. In 1861 he visited 
Capistrano, San Luis Rey did not suffer the heavy Benjamin Wilson and rode over to the mission . Mass 
looting so common during secularization. In the 1840s was being said and the six remaining church bells 
de Mofras found that the padres had "saved some· were ''by far the sweetest I have heard in California ." 
thing from the wreckage of the mission ." There were The land where the central vineyard had stood , 
about 16,000 vines near the mission center and 7,500 surrounded by its adobe wall and cactus fence , was 
at the Pala asistencia tended by the Indians . In 1847 "now a waste." But the fathers had kept up the 
Edwin Bryant found that the vineyards were still garden, where he found oranges, lemons and limes 
fairly well kept, as did Americans who stopped at the growing. They "produced a beautiful effect."16 


mission during the war. The great buildings and ViticultureonthevastmissionlandsofCaliforniahad 
gardens survived through the 1840s, more all but disappeared by the 1850s, but on the former 
substantially than at any other mission , which lands of the great San Gabriel Mission and in 
probably accounts for the Americans ' use of the place adjacent areas there was steady continuity. 
as a station during the war . The Indians, particularly San Fernando 
at Pala, were encouraged to tend their crops, and they Wine and brandy production at this mission kept 
did for many years. Colonel J . D. Stevenson , the U.S. right on going through the years of secularization . 
military commandant of the southern district in There were two vineyards , one outlying in the valley 
1847·1848, wrote that their settlements show "more and a much smaller one in front of the church . We 
evidence of comfort than most of the ranches of the 


have already seen Mrs. Webb's description of the rich Californios." These vineyards survived into the 
excellent cellar . Inventories of wine and brandy , 


1850s, but after that we read no more of them . The mostly the latter, were high well into the 1840s. When 
Catholic Church recovered the mission and the 


Bryant visited in 1847, just after the vintage , he 
surrounding fifty·three acres, where there were an described a flourishing agricultural operation. The 
orchard and a garden , But there was no sign of a red wine he drank there he rated "of good quality." In 
vineyard in the Cleal survey map <1354).


14 
1845 Andres Pico leased the portion of the mission 


San Gabriel lands not yet granted. A few months later he led the 
Much of San Gabriel's vast and fertile lands became California forces that soundly trounced the American 
ranchos soon after 1834. In that year a survey troops at the Battle of San Pascual . At almost the 
counted 163,579 vines in its four vineyards . The same moment the governor was selling the remains of 
mission 's profitable wine and brandy production San Fernando to Eulogio Celis, a wealthy Los Angeles 
continued at a high level under Juan Bandini and businessman. For years these lands were subject to 
AgostinJanssens until 1842. Nevertheless little work litigation by Pico. Not involved were the seventy· 
was done in the vineyards after 1834 beyond getting seven acres returned to the Church in 1855. Jacob 
in next year's crop ; many of the old vines were pulled Bowman indicated that both vineyards were included, 
up. 15 In 1846 what was left of the mission property but I find only the smaller one on the Cleal survey 
was sold to Hugo Reid and William Workman. Reid map .17 


had already acquired a huge piece of mission land in San Buenaventura 
1841, his Rancho Santa Anita. I have already noted In 1792 when Capt . George Vancouver visited the 
Victoria Reid's acquisition of the little (l 28 acres) California missions he found San Buenaventura , but 
Huerta de Cuati , which contained ----------------------------~-, 
old mission vines. Benjamin D. 
Wilson bought this piece ofland in 
1852, a purchase that would have 
historic consequences in years to 
come. 


In 1855, 190 acres of the 
original mission land were 
returned to the Church. Included 
was the old vineyard at the center 
of the mission complex . William H. 
Brewer was the principal assistant 
to Josiah Whitney for his 
geological survey of California 
(1860-1864). His letters to his 







ten years old, the most impressive for its flourishing 
gardens and orchards . In years to come this 
impression was also made on occasional visitors . The 
padres made wine and eventually had two stills for 
brandy production. Secularization was fairly orderly 
here. In 1840 the huge Santa Paula rancho had not 
yet been granted and the Indians on this estancia 
were keeping it up nicely. Through 1845, agricultural 
production at San Buenaventura was remarkably 
steady , probably more so than at any other southern 
mission . Through these years the two vineyards kept 
their approximately 10,000 vines. But wine and 
brandy inventories were modest . The 1854 survey 
shows that the fathers were able to keep one of the 
two vineyards , about a mile north of the mission 
church . But there is no record of its fate in later years . 
In 1861 William Brewer found the great gardens in 
ruins . He went to mass , well attended , mostly by 
Indians, and thought the church was in good 
condition. 18 


Santa Barbara 
A few months before the secularization law went into 
effect Father Narciso Duran was transfered to Santa 
Barbara from Mission San Jose. At his new post he 
continued to effect the same admirable general order 
he was noted for in the north. And he brought his skill 
and interest in making good wine and great brandy. 
He also brought his deep concern for the welfare of 
the mission Indians, which helped delay the 
secularization process here for eleven years , to 1845. 
Some of the large, outlying tracts of mission land with 
their vineyards had already been granted. But there 
remained several other pieces of land nearer the 
mission complex with three vineyards. Surviving 
records indicate that together they still had only 6,000 
vines in 1845. But there were surely more. The 
largest of these vineyards was the San Jose Vineyard 
with nine acres located just west of the pueblo . There 
was also another large vineyard on the San Marcos 
estanda and one west of town at Goleta. 


Another factor extending the life of the mission 
was the appointment of a bishop for the province , a 
necessary official for the supervision of the parish 
priests that were supposed to be taking over in place 
of the Franciscan fathers. Garcia Diego arrived in 
January 1842 and made Santa Barbara his episcopal 
see . The reception for the new bishop was lavish and 
brought out thew hole town. A few days later Captain 
George Simpson, an official of the Hudson Bay 
Company, dropped anchor at Santa Barbara and was 
received in a manner commensurate with the 
mission 's reputation , in Bancroft 's words, "famous for 
its choice wines and profuse hospitality ." Duran 
served Simpson and his group a "sweet wine of 
excellent quality." And as one might expect, Simpson 
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found Duran 's brandy even better , "a perfectly 
colorless cordial flavored with fruit. " The padre 's 
hostess that afternoon was none other than 
Concepcion Arguello , she of the famous 1806 romance 
with Nicholas Rezanov . It was here in 1842 that she 
learned from Simpson of the death of her lover on his 
way home to Moscow from Caliornia in 1807. Later 
Duran took Simpson out to one of the mission 's 
vineyards, near the mission church . The next day , 
before the English ship sailed away , Father Duran 
sent Simpson a barrel of wine . The captain later 
wrote that he was sorry to take it from the padre "in 
the present state of his cellar. "19 


Duran continued to resist attempts to lop off pieces 
of what was left of the mission land . But in 1845 he 
gave up and agreed to lease the remainder to 
Nicholas Den and his father-in-law , Daniel Hill , 
whom he rated as "worthy and reliable persons ." Hill 
had lived in Santa Barbara since 1823; Den , an Irish 
physician, had arrived in 1836. Duran first placed the 
San Marcos rancho in their hands. Then he assigned 
to Hill La Goleta rancho and its vineyard. The 1860 
census indicates that Hill still had forty acres in vines 
then. 20 Eventually the mission church and thirty
eight acres around it were returned to the Catholic 
Church. The 1854 survey map a.hows three vineyards 
in the church's claim. Two of them were near the old 
mission complex. The third on La Goleta Rancho of 
Daniel Hill was probably not turned over to th e 
Church. When William Brewer visited in 1861 he 
found a working parish church but no vineyards , only 
an old orchard with a few broken and dilapidated 
olive and fig trees . Even the palm trees were dead .21 


La Purisima Concepcion 
Coastal fog and flooding by the Santa Ynez River 
forced the padres in 1812 to move the mission center 
from its original site to the east and up from the river . 
They also found they needed to be very selective in 
laying out estandaswell-removed from the center. In 
all there were seven of these little ranchos, two with 
vineyards. Grapes did not ripen at the first Purisima 
vineyard , Salsacupi. It was moved to higher land near 
Jaloma Creek, six miles to the south of the mission 
church. This was the San Francisco Vineyard of about 
five acres and was farmed on shares by the Ortegas, 
who sent workers up the coast from their Rancho 
Refugio to tend the vines . It had its own little winery 
with the Catalan press , of which Father Pay eras was 
so proud . Edith Webb found the winery ruins there in 
the 1930s . She wrote that some of the vines had 
somehow survived and from these some cuttings were 
taken in 1935 to recreate La Purisima 's garden . This 
was part of the great reconstruction project performed 
by the California Conservation Corps. Farther up 
Jaloma Creek was the seventeen-acre vineyard of that 
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name . It is understandable that one might wonder at 
the provenance of these cuttings, that is, until one has 
read the following, written in 1911 by a man who 
toured the California coast from San Diego to Oregon 
on horseback. "I had been told that I ought to see the 
old Jaloma ranch .... A romantic trail led to it .... I 
passed an old orchard where vines still grew rampant 
of leaf , though fruitless, and a little farther on the 
remains of a cellar-like wine vat of masonry, 
overflowing now with bright-eyed lizards." 22 


Secularization was swift in the hands of the 
mission administrator , who had disposed of most of 
the mission property by 1842. In 1845 smallpox 
slaughtered most of the few mission Indians who had 
remained and by the next year the place was totally 
abandoned. In 1855 only fourteen acres were returned 
to the Church . Since the State of California acquired 
the land , La Purisima Concepcion has become a 507-
acre part of the State Park system, by far the most 
completely and authentically reconstructed of all the 
California missions. 


Santa Ines 
This mission was the latest founded (1804) south of 
San Francisco . Then it was destroyed by the great 
1812 earthquake. The reconstruction took place 
between 1817 and 1820. One who took part in this 
work was Joseph Chapman, later of viticultural 
renown in Los Angeles , who built a grist mill here in 
the New England style , unique then in California, 
adjustable for both wheat and corn . In 1822 he also 
built one at Mission San Gabriel. 23 There was a 
vineyard and a still on the property when 
secularization began . The vines were still alive in 
1845 but work in the vineyard had ended years 
earlier . The last relevant inventory showed one barrel 
of brandy there in 1839. The Cleal survey does not 
include a vineyard in the twenty-seven acres of land 
returned to the Church. Six years later William 
Brewer saw no sign of a vineyard, although the old 
church was operating again .24 


San Luis Obispo 
Edith Webb wrote that the mission 's vineyard covered 
forty-four acres, on San Luis Creek, directly across 
from the mission church and enclosed by a wall and a 
row of olive trees.Yet information about winemaking 
there is next to non -existent. We do know from 
Duhaut-Cilly in 1827 that officers at the San 
Francisco presidio were drinking brandy produced at 
San Luis Obispo.25 The mission lands were quickly 
gobbled up during the early years of secularization 
and the place was reported deserted in 1844. Yet in 
1846 Bryant thought the vineyard , though neglected, 
was still in fair shape , as John Bidwell had noted the 
year before .26 The 1854 Cleal survey map shows no 
vineyard , and yet Mr . Cleal made reference to the 


vineyard in the mission's "garden " in his oral 
testimony. Jacob Bowman found in an 1858 San Luis 
Obispo County patent survey that there was a 
vineyard located just where Mrs . Webb indicated. 
When the Church was handed back a little piece of its 
property by the Land Commission in 1855 the total of 
fifty-three acres probably would have included at 
least part of this vineyard. If it did cover forty-four 
acres in earlier years , it would have been the second 
largest in the old mission system. 27 


San Miguel 
This mission had two large vineyards. That at Rancho 
El Aguage was located three miles northeast of the 
church and covered twenty-two acres. The San Isabel 
Vineyard was near the church and appears in the 
1854 Black survey . It had 5,500 vines. A third, named 
strangely La Major , had but 166 vines and was inside 
the enclosed garden next to the church . That garden 
appears . on the · Black survey but by that year the 
vines must have been gone . The padres produced good 
wine and brandy , in "considerable quantities ," accord
ing to Alfred Robinson . But there is almost no record 
of the mission 's winegrowing activities .28 


Mission San Miguel, founded 1797 


Secularization of the mission's lands was "ver y 
rapid and the record very meager ," according to H. H. 
Bancroft . By 1842 virtually all the land away from the 
church had been distributed in grants . Nevertheless, 
John Bidwell found vines growing there in 1845; in 
1846 Bryant found the church in poor shape . That 
formerly fine edifice was inhabited by an Englishman, 
William Reed, and his wife , who came to California in 
1837. He moved into the building in 1845 and , with a 
partner, was allowed to purchase all the remaining 
buildings in 1846. Reed prospered and by 1848 had a 
full staff of servants and two small children. In 
December of that year four discharged American 
soldiers sought his hospitality and rewarded it by 
committing one of the most monstrous yet little 
remembered domestic massacres in California 
history . They killed Reed and his pregnant wife, their 







small children, several of his wife's relatives , her 
midwife and all the servants, eleven in all . When the 
posse sent up from Santa Barbara caught the thugs, 
justice was swift . Thirty-four acres around the 
mission complex were returned to the Church in 1855. 
Included was the San Isabel vineyard, but there is 
no record of its later history. 29 


San Antonio de Padua 
Founded in 1771, San Antonio was older than all 
other missions except San Diego and San Carlos 
(Carmel). Its church and main buildings were located 
about twenty miles west of the Salinas Valley in an 
oak-covered valley in the Santa Lucia Mountains, well 
off the beaten path of El Camino Real. But its huge 
land holdings extended to the east of the churc h , well 
across the Salinas Valley. Its agricultural activities 
were scattered among no fewer than ten outlying 
ranchos. There is clear evidence of viticu lture , 
winemaking , and brandy distilling, but there is scant 
precise data on these activities . The first vineyard 
was not planted until the 1790s, but eventually there 
were at least three, perhaps others. The 1854 Black 
survey map shows a large vineyard of about 4,000 
vines near the church, and there was a small garden 
of fruit trees and 175 vines nearby. 30 


Miss ion San Anto ni o de Padua 


In 1835 all the good land away from the church 
was handed out as land grants. Life at what was left 
of the mission became chaotic, but de Mofras found 
the buildings in good condition in 1842. There were 
still two vineyards in 1844, and an inventory next 
year counted two wine presses and two stills. When 
what was left of the buildings was put up for sale in 
1846 there were no takers at any price. In 1855 the 
church and thirty-three acres were returned to 
Catholic religious authorities. 31 


The mission complex is even more isolated today 
than it was two hundred years ago, surrounded by a 
huge military reservation . But it vies for top marks 
today for its large scale and authentic restoration 
which began after the 1906 earthquake. 
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Soledad 
Father Antonio Jaime is responsible for the success of 
winegrowing at this mission. Of Catalan birth , he 
served here from 1796 to 1821. He planted a vineyard 
of nearly twenty acres about three miles southwest of 
the mission church in a small canyon looking out on 
the Salinas Valley. At its height it contained about 
5,000 vines. We know next to nothing about the wine 
operations here , except that the padres were able to 
trade wine for goods and credit at Monterey .~2 


Ruins : Miss ion Senora de la Soledad 


Secularization divested the mission of all its land 
except a few acres around the church . De Mofras 
noticed that the vineyard was looking run down in 
1838.33 When the Church received full title to thirty· 
four acres of land , it still included the canyon winery. 
I can find no record of further viticultural activity 
here. Yet in 1934 publisher Horatio Stoll noted in his 
California Gra pe Grower that the Soledad mission 's 
old vineyard then was probably the oldest in the state. 
I have been unable to find any information that might 
shed some light on the basis for this claim. 34 


San Car los (Car mel) 
Mission San Carlos de Monterey was founded by 
Father Serra on June 3, 1770. Within a year it 
became San Carlos de Carmelo after Serra estab· 
lished a permanent site near the mouth of the Carmel 
Valley and well away from the corrupting influence of 
the soldiers at the Monterey presidio. I find no 
evidence that the move was made to take advantage 
of the longer growing season at the new place. But it 
certainly was easier to ripen crops in the valley, 
where the summer fog burned off earlier than at 
Monterey . 


The mission was Father Serra's headquarters until 
his death in 1784, but up to that date he had no wine 
grapes planted. Jacob Bowman believed that an 
attempt at viticulture was made in the 1790s. He 
wrote, "The grape undoubtedly was planted but it 
proved to be a very unfavorable site and no attempt 
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was made to plant a new [vineyard] farther up the 
valley or inland ." If there was a producing vineyard 
on the San Carlos land it was not consequential 
enough ever to have been entered in the mission 
reports . Nor did one appear in the surveys of the 
1850s . Secularization was swift here , the mission 
buildings deserted by 1840.35 


San Juan Bautista 
Located a few miles from the southern end of the 
Santa Clara Valley , this mission certainly had a 
viticultural history , but almost no one took notice of 
it . The first of its vineyards was planted around 1800, 
but it and its products never entered the mission 's 
numerous reports. An 1835 inventory listed two 
vineyards; ten years later one near the mission 
church still had 5,200 vines. 36 


Secularization was rapid here , but not devastating , 
since the church was able to keep operating to serve 
the local Indians. Bryant noted the mission buildings 
and gardens were in fairly good shape in 1846. A 
small pueblo grew up quickly around the church , later 
developing into the pioneer town , many of whose 
early buildings still surround the plaza facing the 
mission church. In the 1850s the vineyard was still 
operating and appears on the Black survey map . One 
of the early American settlers many years later 
remembered the thirty·six·acre "orchard" with its 
pears and grapes . It was part of the fifty-six acres 
retained by the Church after 1855 . William Brewer 
passed through town in 1861 and described services 
at the church , filled with about two hundred 
worshipers , Mexican, Irish, French, German, but 
predominately Indians . Unfortunately he made no 
horticultural observations .37 


Mission San Juan Bautista, est.1797 


Santa Cruz 
Located in cool land on Monterey Bay with much 
coastal fog, this mission made no serious efforts at 
winegrowing . But inland from the mission center a 
small garden did contain 1,210 vines, according to the 
1835 secularization inventory. That land was 
apparently granted away, since no vineyard appears 
on the Black survey map. At the hearing before the 
Land Commission , Padre Jose Anzar testified that the 
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Santa Cruz mission had had no vineyard. However , 
he was a non-resident administrator stationed at San 
Juan Bautista and had no connection to the Santa 
Cruz mission until 1844, when it was deserted and in 
ruins . In 1855 seventeen acres around the church 
were recovered by the Catholic authorities .38 


Santa Clara 
Several aspects of this mission's winemaking history 
are unique. No other mission was situated so close to 
a settled urban area . Within walking distance of the 
San Jose pueblo, Santa Clara 's neophyte population 
was ever attracted by the distracting aspects of town 
life, particularly the wine and brandy available at its 
several grog shops . No history of mission viticulture 
has ever overlooked Father Palau 's claim that the 
mission 's vineyard was propagated by seed in 1785. If 
this were true the vineyard would have been full of 
mismatched vines , since vinifera do not breed true by 
sexual propagation. We know that the good wine 
made at Santa Clara after the 1790s came from the 
ubiquitous Mission variety, not from a mismatched 
assortment of its seedlings. Santa Clara's wine 
production was not great , but we know that the 
mission 's physical situation was perfect for viticul· 
ture. And we can be fairly sure that its grapes were 
supplied on occasion to the mission at San Francisco . 


No mission 's secularization process was more of a 
madhouse than that at Santa Clara , much of the 
chaos brought on by priests themselves . Yet in 1842 
de Mofras visited and found the wine "superb ," and in 
the same year John Bidwell found the vines in good 
condition. Jacob Bowman found one vineyard with 
1,600 vines in the 1845 inventory , but Bancroft , 
apparently reading the same document , finds far 
fewer vines and in two separate vineyards . The Black 
survey map may clear up this apparent discrepancy . 
It was made at a settled moment in time at Santa 
Clara, three years after the Jesuits had taken over 
the old mission. ·on that map there is a sizable area 
marked "orchard." I believe that most of the Santa 
Clara vines were in this large plot, whose vineyard in 
1846 Bryant thought a "melancholy spectacle. " Black 
marked a small walled garden next to the church , 
·"vineyard." Here were the 250 vines Bancroft counted 
separately, and which survived after the coming of 
the Jesuits in 1851.39 In fact, that vineyard survived 
for at least another half-century, for it is depicted in 
rather rundown condition in a 1905 photograph I 
found in the Santa Clara University Archives . Grapes 
grown in this vineyard probably became altar wine for 
the Jesuit fathers at least until the 1880s . By then a 
larger vineyard had been planted in the Cupertino 
foothills at the college 's Villa Maria retreat . There 
was also a small winery there whose ruins can still be 
seen .40 







Mission San Jose 
This mission maintained its reputation for orderliness 
and good management during the troubled years of 
secularization. H. H. Bancroft wrote that of all the 
missions it was probably "the most prosperous in 
California both before and after secularization ." The 
administrator and the padres were able to maintain 
at least a semblance of San Jose 's winemaking 
tradition , although we read nothing more of its great 
brandy after Father Duran left in 1833.41 


The 1837 inventory showed two vineyards , one 
with 6,029 vines . By 1839 the government inspector 
reported a general improvement in the physical assets 
of the mission . De Mofras in 1842 reported that about 
four hundred neophytes were still residing there 
"enjoying the spoils of the former mission wealth." 
Fruit, and particularly grapes , made up a good 
portion of these spoils . So much did they love the 
grapes that only forty barrels of wine h~d been 
produced the previous year . Such a total m 1841 
would have placed the old mission in the front rank of 
provincial California wine producers, outside of Los 
Angeles , of course . When Edwin Bryant visited the 
mission in 1846, the vintage had just finished and the 
vines appeared "healthy and vigorous. " John Bidwell 
figured the vineyard located behind the church 
covered five or six acres. 42 


Although life at the mission and its little pueblo 
was , by comparison , orderly , land titles in the area 
were not. Matters were not finally settled until 1867. 
In 1847 conquering American military officials 
insisted that ungranted mission land before the 
Conquest belonged to the Catholic Church. Technical· 
ly this rule was adhered to both at Santa Clara and at 
San Jose although squatters at both missions added 
to the c~nfusion. In 1849 title to the buildings , 
vineyard and orchard at San Jose were purchased by 
Elias L. Beard , recently arrived in California from 
Indiana . Father Jose Real , then the Church adminis· 
trator for both Santa Clara and San Jose , officially 
objected to the sale, but for practical purposes granted 
a lease to Beard. For the next few years the American 
made a fortune selling fruit from the mission vineyard 
and orchard , as the world rushed in to California in 
search of gold. In 1851 his fresh grape crop sold for 
$16,000 . By 1853 he had sixty acres of fruit trees and 
vines on the property. Two years later the sale and 
lease were declared illegal by the courts, but by then 
Beard and his partners had made enough money to 
buy 30,000 acres of legally granted land'. formerly 
part of the mission estate . The twenty-eight acres 
returned to the Church in 1858 included the old 
vineyard, with all of Beard 's improvements. 43 
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San Francisco de Asis (Dolores) 
There were grape vines in the mission garden but the 
fruit was only for the table . What wine was ever 
produced here on occasion was from grapes brought 
up from Mission Santa Clara or San Jose . The padres 
had their wine and brandy to the end , but it was 
almost always made elsewhere. 44 


San Rafael 
This mission was founded in 1817 as an extension of 
the San Francisco mission , but by 1820 it was 
functioning independently. Father Juan Amoros took 
charge here in 1819 and served until his death in 
1832. Another of the many Catalan priests in 
California , he was a friend of Father Duran with 
whom he had entered the Franciscan order at Gerona. 
Father Amar6s probably planted San Rafael's vine· 
yard in 1820 from cuttings sent him by Duran . We 
know nothing of winemaking at San Rafael , but we do 
know that the vineyard was well-managed by 
Amar6s. We also know that it was well· maintained 
during the period of secularization and in the years to 
come. The inventory of 1845 counted 210 vines. 45 


The man appointed administrator of secularization 
was certainly one of the most interesting and capable 
of all such officers in the province . Timothy Murphy 
arrived in California from Ireland by way of Peru in 
1828. Edwin Bryant describes him as a "scholastic 
Irish bachelor ," whose wit was often "keenly caustic 
and ironical ." After serving Bryant a hearty dinner 
during an 1846 visit , Murphy brought out the brandy . 
Bryant wrote that "a draught or two ... seemed to 
correct the acidity of his humor." The Irishman was 
still in charge of what was left of the mission in 1848 
when he was appointed justice of the peace (juez de 
paz) of the little pueblo that became the town of San 
Rafael. Later he was elected alcalde. All the time he 
was paying close attention to his little vineyard . In 
1848 John Bidwell had acquired his Rancho Arroyo 
Chico, the site of the town of Chico today , and decided 
to plant a vineyard there. So far as he was concerned , 
Don Timateo 's little spread produced the finest grapes 
in Calif~rnia . In praise of the San Gabriel vineyards , 
which he saw in 1845, he later wrote that their vines 
were "even as thrifty as those of San Rafael. " In the 
first week of March he rode down to San Rafael and 
acquired vine cuttings and pear trees for his soon-to· 
be famous ranch .46 In Black's survey map of 1854 the 
little San Rafael vineyard is clearly rendered, just to 
the east of the mission church . But it is doubtful that 
it was included in the six acres ofland returned to the 
Church in 1855. 


San Francisco de Solano (Sonoma) 
The Sonoma mission 's vineyard was planted soon 
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after this last of the missions was founded in 1823. 
The vines had been brought up from Mission San 
Jose. By 1830 the fathers were making about a 
thousand gallons of wine per year, but even as early 
as 1827 Duhaut-Cilly thought the gardens and vine
yard were not being well maintained. 47 


Under the control of Mariano Vallejo, the Mexican 
comandante of the frontera de] norte, secularization 
in 1835 was swift. Mission lands were parceled out to 
his friends , acquaintances, family members, and to 
himself . The mission church became a parish church 
for the Indians who remained and for the settlers at 
the new pueblo Vallejo had founded there in 1835. It 
was in this year that he also planted his first vineyard 
on the north side of the plaza. The mission vineyard, 
located a short distance east of the church, was 
surrounded by a stone and tiled adobe wall, and was 
watered from a good spring whose water was brought 
down by an irrigation ditch. But its wall was torn 
down for its building materials after 1835, leaving the 
vines at the mercy of the free roaming cattle. It was in 
this state when Edwin Bryant passed by in 1846.48 
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Almost all the land near the plaza was granted or 
sold to settlers, but not the twelve acres that made up 
the vineyard. Why is not clear, but the tangled 
condition oflocal land titles was perhaps the cause. In 
1846 the vineyard land was granted to Jose 
Berryessa, the pueblo's alcalde, but the transaction 
was later deemed illegal. In 1853 the Church 
presented its claim to the Land Commission for the 
return of a portion of the mission land. The claim 
asked for the 2.6 acres around the church and the 
twelve acres of what was the vineyard, both of which 
appear on the 1854 survey map. Later than other 
missions, Sonoma's claim was not confirmed until 
1859. Finally in 1862 Archbishop Alemany received 
the U.S. Patent for the two pieces of land. It still 
referred to the large piece of land as a vineyard, 


although there is no evidence any vines had survived. 
Years after the Church sold the twelve acres, a small 
part of that land was acquired by a Sonoma wine 
producer, whose label for a while boasted that its 
"vineyard heritage" dated from 1823.49 


* * * 
By the spring of 1846 the California mission system 
was formally dead, as were most of the missions' old 
vineyards . But by the summer of that year California 
had been "conquered" by a handful of antique naval 
vessels and their marine complements. For California 
it was the first of five years that almost totally trans
formed the sparsely populated Mexican province into 
a well-populated American state. 


We read little of California viticulture, or of wine 
and brandy, during these five years. But about these 
topics there are some interesting stories to be told. 
More importantly, in spite of the unsettled land 
situation, there was a gradual settling process in land 
tenure. We can look back on this process from the 
vantage point of the late 1850s to see a gradual 
spread of the roots of the wine industry already well 
set in southern California. In northern California we 
find a similar process, but on a smaller scale . 
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EDWARD WARD 1667-1731: THE GRUB STREET LIFE AND WINE 


by Kathleen Burk 


[ Wine literature printed in the Engh'sh language before the Jg-1> century i's quite scarce. Gahler 's Wine into Words (l" ed, 1985) lists a mere 
150 titles for the 250·year period-most referring to the art of distillation , the way to good health and long life, guides for the household and 
farm, political entreaties , and the like. In this essay Tendril Kathleen Burk , the Professor of Modern and Contemporary History at 
Universit y College London, explores the little-known pubh'shed offerings of one Ned Ward. Kathy , the author of a long h'st of works in her 
field, also, in her "off hours," writes for The World of Fine Wine and has pubh'shed the entertaining Is This Bottle Corked? The Secret Life 
of Wine (2008). - Ed.] 


NED WARD WAS AHARD·DRINKING, womanising, lewd, vulgar writer who produced rapidly·written commentaries 
on the political and popular cultural scenes in London. Amongst his topics was wine, and amongst his many 
pamphlets and articles are several which celebrate, and denigrate, taverns , vintners and wine drinkers. These 
are written in verse, or rather doggerel, and the rhymes can be painful. In the annals of English literature, Ward 
is not a household name-indeed , he barely makes an appearance. 


E IS PRIMARILY KNOWN as 
the author of the monthly 
publication The London 
Spy from 1698 to 1700, 
later collected into a book.; 
He is also known to 
scholars of Alexander Pope 
[1688-1744], because Ward 
was one of Pope's victims in 
The Dunciad. The academ· 
ic Pat Rogers , who refers to 


Ward as 'Dunce and alley·cat of the literary world,' 
has clearly absorbed Pope's scorn of the Grub Street 
hack.ii This was a writer who wrote for money, and 
who thus depended upon the vagaries of the 
market·place. Consequently, he or she could not 
'conduct that free·ranging search of topics, themes 
and styles which Renaissance theory demanded as a 
prelude to worth·while imaginative writing '.ili That, 
of course , depends on what one means by 'imaginative 
writing ': Ward certainly could not be accused of a lack 
of imagination. 'Worthwhile ', however, puts him on 
somewhat shakier ground. But his writings were 
popular in their day. 


Edward Ward was born in 1667 , probably in 
Leicestershire in the north of England, but he grew 
up in Oxfordshire. He clearly had some education, 
perhaps having attended one of the many grammar 


schools in the county . Ward himself later thanked a 
certain noble family 'for the best and greatest share' 
of his youthful education. According to his biographer, 
he had a fair knowledge of Latin and French , as well 
as of earlier English literature.;" Sometime before 
1691, he left for London to seek his fortune. He had 
friends there, and was introduced to a life filled with 
wine , women, food, and perhaps song . After a time , 
his money ran very low, and it is quite possible that 
he was describing himself in The Authors Lamenta· 
tion in the Time of Adversity, which was later 
attached to The Poet's Ramble [see below], and which 
includes the following lines: 


... 0 had you but seen , the sad State I was in, 
You'd not find such a Poet in Twenty, 
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I'd nothing that 's full , but my Shirt and my Scull , 
For my Guts and my Pockets were empty. 
As true as I Live , I have but one Sleeve, 
Which I wear in the room of a Cravat, 
In this plight I wait, to get an Estate, 
But the Devil knows when I shall have iC 


As mentioned in the final two lines , for some time 
he was kept going by the prospect of an inheritance 
from his grandmother-no doubt he had run up his 
tab in ale· houses and taverns on the basis of this 
expectation. In The Poet's Ramble , published in 1691, 
he uses this as the basis for a story. One day , a 
messenger tramps up the stairs to his garret: 


Good Morn (quoth he) I've come to tell·ye, 
Of an Estate oflate bell·fell you, 
Your Grannum is this life departed , 
Pleas 'd with the News , then up I started: 
And is my Grannum Dead?(quoth I) 
He answer 'd me , Yea verily, 
Thou may'st beHeve me without Swearing, 
She is as Dead as any Herring. 
Well, if the News be True, said I, 
Excuse me if I do not Cry ... 
Yet my Heart ak 'd, but I protest, 
Thro ' fear the News should prove a Jest. vi 


Off he went to the ale·house , got drunk , hired a 
useless horse , and set off to find out about the estate. 
On the way, he stops at a tavern , and Ward then 
spins into a long set·piece, describing the drinking 
and eating, the talking , the shouting , and the 
fighting: 


Whilst I at distance stole away , 
Not Caring for the Heat o'th ' Fray, 
Yet stood where I might see fair Play , 
For Poets (tho' they oft by Writing 
Breed Quarrels) seldom care for Fighting.vii 


After most of the group went home , the Poet sat 
down with those left , got blind drunk , and then 
staggered up to bed. In the morning he went off 
without paying , telling the landlord that he was off to 
get his estate , and that he would pay him on the way 
back. But alas!: 


To my Attorneys than I Rod, 
To ask of him how Matters stood , 
Who told me Grany's Will (in fine) 
Was made quite opposite to mine: 
That my Pretensions all were nought , 
For she had given every Groat , 
T' her Daughter Doll , who liv'd i'th ' House , 
And had not left poor Ned a Souse .viii 


It is a real question just how he supported himself 
until 1698, when he finally broke through into public 
notice; the most likely answer is that he continued a 
career already begun as a Grub Street hack , a 
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category which retained its currency for some years. 
Geographically, 'Grub Street' referred to a street near 
Moorfields, just outside of the City of London (but not 
outside of London itself), but culturally and 
politically , it was the home of hundreds of hacks who 
tried to make a living from their pens, writing 
pamphlets , journalism and even novels as the market 
demanded. To the extent that they could, it was as a 
resultof'somewhatofalegislative accident'. Controls 
had been enshrined in the Licensing Act of 1662, just 
after the restoration of King Charles II at end of the 
Civil War and the reign of Oliver Crom well ; these had 
been revised and strengthened in 1684. There were 
two overarching reasons for these controls. One was 
to enable the government to suppress dissent by 
allowing prior government censorship of all publi· 
cations ; the second was to retain control of the book 
trade as a monopoly by the Stationers' Company , the 
guild which controlled the printing trade. The lapse 
in 1695 of the Licensing Act removed the main legal 
constraints on the expansion of the press. This meant 
no more prior censorship, but the laws against 
obscenity , blasphemy , and seditious libel were 
frequently enforced.ix A number of writers were 
prosecuted and put in the pillory, which would in due 
course happen to Ward. 


The late seventeenth and early eighteenth 
centuries constituted a period of ferocious party 
conflict , which not infrequently included religious 
conflict. This gave employment to dozens of writers, 
as they were paid to write hugely pernicious 
pamphlets, sometimes as poems , against the other 
side. Satire and lampoon abounded and could be 
devastating. It was also a period when the pursuit of 
pleasUTe emerged as a distinctive feature of English 
society after the constraints of the Cromwellian 
period had vanished; it was to become a powerful 
drive of change around 1 700. Sexual license was a 
notable feature , as is clear from the Restoration 
comedies which dominated the London stage (and can 
frequently be found playing in the West End theatre 
district of London today). It was also a distinctive 
component of much of the ephemeral writing. This 
apparently huge market for their wares should have 
made life easier for the hacks, but 'so powerful was 
the draw of London [out of a population of about 5 
million , about 700,000 lived in London] that labour 
was rarely in short supply there. Indeed , people 
struggled to find sufficient well·paid work to allow 
them to enjoy a reasonable living standard in a city 
already renowned for exorbitant prices .... Visitors 
were frequently struck by the numbers of men and 
women who existed on the margins '.x It is clear why 
Ward could write The Authors Lamentation. 


But in 1698, he broke away from the crowd. 
There was no more literary hack work , his debts grew , 







and debtors ' prison seemed his destiny. He became 
desperate , and one day , after drinking two or three 
gallons of ale , he decided to travel. Lured by the 
agents of a ship company, in late January 1697 he 
took passage to Jamaica. This was a remarkably 
stupid time to travel the Atlantic , what with storms 
and even pirates, but he arrived safely in Port Royall. 
However, he found it an appalling place, with 
conditions little better than those he had left behind , 
and by November 1697, he was back in London. Early 
in 1698, he published anonymously a sixteen·page 
pamphlet entitled A Trip to Jamaica, in which he 
sketched out the story of his travels and wrote 
scathingly of the island , emphasising the grotesque 
and unusual, an approach which he was to use 
repeatedly. Instantaneously popular , the pamphlet 
went through six editions in a year , which 
considerably improved his financial situation. In the 
following eighteen months he published numbers of 
pamphlets as 'By the Author of the Trip to Jamaica'. 


The success of this pamphlet encouraged him to 
utilise the structure of a trip closer to home : he would 
take monthly satiric trips within London, which 
would be heavy with metaphor, exaggerated char· 
acterisations , and bawdy comment. Called The Lon· 
don Spy and published from November 1698 to May 
1700 in the form of a 16·page pamphlet , it was first 
collected together and published in book form in 1703. 


THE 


1.Lonbon=~pp 


COMPLEAT ., 


In Eighteen Parts. 


Th, Fir JI Voll/.mt of :ht A11thor'; Writingi . 


31:'.be ,f ou-i:tl) QE.tl(tlon. 


LONDON, 


Printed "nd Sold b; J. How, tll ,h, 
Seven Srus in T,lbor -Courr, in 
Gracc ·Churcb·Scrcct, MDCCIX. 


Individual issues of Ward's popular The London Spy went through three 


editions between 1698 and 1701, while the complete collection enjoyed 


five editions between 1703 and 1718. 
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To catch the eye of the purchaser with the first 
issue , and to keep the reader month after month , a 
periodical had to have an eye·catching title or, 
perhaps , a lewd Preface , invariably promising more 
than it would deliver. Ward successfully caught and 
kept the reader for a much longer period than most. 
He begins, 


'After a tedious confinement in a country hut, 
where I dwelt like Diogenes in his tub , taking as 
much delight in my books as an alchemist does in 
his bellows ', he decided that he was none the 
wiser. 'So I resolved to be no longer like a tinker's 
ass, to carry a budget of the frenzical [sic] notions 
and musty conceits of a parcel of dreaming 
prophets, fabulous poets and old doting philoso· 
phers', and 'broke loose from the scholar 's gaol, 
my study, and utterly abandoned the conversation 
of all my old calf·skin companions [books]', finding 
'an itching inclination in myself to visit London. 
But to shun the censure of my sober country 
friends I projected , for their satisfaction and my 
own diversion , the following Journal intended to 
expose the vanities and vices of the town as they 
should , by any accident, occur to my knowledge, 
that the innocent might see by reflection what I 
should gain by observation and intelligence, and 
not by practice or experience.'l<i 


This remarkably hypocritical beginning was 
intended not to save the sensibilities of his neigh· 
hours , but his own skin. In 1698, King William III 
issued a proclamation against all forms of vice and 
impieties. Ward , therefore , was probably trimming 
his sails when he moralised against the 'vanities and 
vices of the town ', insisting that he was reporting on 
activities , not engaging in them. 


The writer , upon arriving in London , providential· 
ly runs into an old schoolfellow, who 'had laid down 
the gown and took up the sword. After we had 
mutually dispatched our compliments to each other , 
and I had awkwardly returned in country scrapes his 
a la mode bows and cringes, he would needs prevail 
with me to dine with him at a tavern hard by with 
some gentlemen of his acquaintance, which happy 
opportunity I , being an utter stranger in the town, 
very readily embraced.'xii And so off they went around 
London, the countryman guided by his more 
sophisticated friend. In due course, they came to 
Bartholomew Fair , which combined the business of a 
cloth fair with a pleasure fair ; in 1855 it was to be 
suppressed for encouraging debauchery. In Ward's 
day , it already had a mixed reputation , and in issue 
Number 11, he described the female for-sale section: 


What further lay within our observation were the 
sundry sorts of women who sat ready , upon small 
purchase , to gratify the lust of every drunken 
libertine. Some were very well dressed , and wore 







masks , but notwithstanding their demure appear
ance , were as ready at your beck as a porter 
plying at a street corner ; others were bare-faced , 
and in mean garb , whose poverty seem 'd equal to 
their impudence , and that so fulsome and 
preposterous that they were as great antidotes to 
expel the poison of lust as the counterfeit modest 
behaviour of a cunning , pretty harlot is a means 
to enforce desire and beget a liking. A third sort of 
strumpets were in blue aprons and straw hats 
and , either by taking much mercury or the loud 
bawling of oysters about the streets , were as 
hoarse as a jack-pudding at the latter end of the 
Fair . These were all good subjects of the Govern · 
ment , contributing more towards the maintenance 
of Her Majest y's Foot Guards than any other 
people in the nation . For ever yone has a soldier 
or two at her tail , of whom she takes as much care 
as a bitch does of her puppies [including paying 
them for their personal services to her] .>ili 


By the autumn of 1700, Ward 's reputation was 
assured. In a little over two years he had published 
-i .e., supplied his publisher-bookseller - with twenty· 
five 16-page pamphlets in prose , four broadsides , a 
half-dozen pieces in verse , and a periodical , along 
with his political writings . Over the next dozen years 
he added another seventy-five , ranging from small 
pamphlets to a three-volume digest of Clarendon's 
History of the Great Rebellion in verse . He also pub· 
lished his first wine-based piece , Wine and Wisdom : 
or The Tippling Philosophers , in 1710. 
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W I N E a!'d W I S D O M: 


: , 
• 0 R, THE . 
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ED IN B V R G H: 
' . Pr~ trd in the Ye~r ·M. DCC. XXC, . . . . ~ ' ' . 


The first six 
verses were 
'Set and Sung 
by Mr Lever
idge at the 
theatre in 
Lincoln 's Inn 
Fields' in 
1708; he con· 
siderably ex· 
panded this 
original pro· 
duction for 
the printed 
edition of 
1710. 


Ned Ward's first 


wine-based piece, 


1710 . 
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Ward took fifty-two ancient writers , and summed 
up their relationship with wine , following each with 
a very short comment. It is probably best not to use 
this publication as a textbook . Here are two of them : 


Old SOCRATES ne'er was content , 
Till a Bottler had heighten 'd his Joys, 
Who , m's Cups to the Oracle went , 
Or he ne 'er had counted so Wise. 
Late Hours he certainly lov'd, 
Made Wine the delight of his Life , 
Or Xantippe would never have prov 'd, 
Such a damnable Scold of a Wife. 


SOCRATES [Ward continues] was born at Alopece , 
an Athenian Village , and was called by the Oracle , 
the wisest Man . For the better trial of his 
Philosophical Temper , he had a very perverse 
Wife , nam 'd Xantuippe , who us 'd to tell him , that 
he only marry 'd her to exercise his Patience .xiv 


ARISTOTLE , that Master of Arts , 
Had been but a Dunce without Wine , 
And what we ascribe to his Parts , 
Is but due to the Juice of the Vine . 
His Belly some Wr iters agree , 
Was as large as a watering Trough , 
He therefore jump 'd into the Sea , 
Because he 'd have Liquor enough. 


ARISTOTLE was born at Stageira , and so improv 'd 
his Knowledge in all manner of Learning , that his 
body seem 'd to be a Storehouse for the Souls of all 
the rest of the Philosophers ; yet it is reported by 
some Authors , that he, at last , flung himself into 
an Arm of the Sea , call 'd the Eurippus , because he 
could not find out the reason of its ebbing and 
flowing seven times a Day , but others say his 
death was Natural.xv 


A proportion of his time during this period was 
spent on politics - writing about them , not involved 
with them. He was a keen Tory , supporting the 
traditionalist and conservative politiciil faction , and 
therefore supporting a conservative religion as well. 
All dissenters , papists , low-church Anglicans , all who 
called for religious toleration, such as the Whig 
political faction , were to him detestable. The party 
strife could be hellish , and 'there are few more 
adequate records of the prejudice , the unreasonable 
fears , and the violent hatreds which swayed the 
eighteenth-century reader than Ward 's writings .'xvi 
This was to get him into trouble. 


In August 1705, he began Hud1hras Redivivus , or 
a Burlesque Poem upon the Times. (Hudibras was a 
reference to Samuel Butler 's satirical poem of the 
previous century , which was directed against the 
hypocrisy and intolerance of the Puritans . It was 
written in doggerel couplets , giving rise to the 







adjective hudibrastic , meaning mock-heroic.) This 
was intended to be a long poem issued in monthly 
parts , in which Ward would discuss-or rail about
the current controversy and behaviour of the Whigs. 
In the first issue , there was heated controversy , with 
the political factions calling each other names , 
arguments flaring up into quarrels , quarrels resorting 
to blows , the loser stalking off in sullen anger , and the 
pulpit taking sides , with every Sunday the sermon 
devoted to the issue. By late 1705 , the Queen was 
exasperated by the invective and attacks, and, 
supported by the Whigs, issued a proclamation for the 
arrest of the writer of a pamphlet attacking 
toleration ; this was, of course, a warning to other 
writers indulging in these sorts of diatribes. 


Ward was incensed at the behaviour of the 
government and the Queen, and in the January 1706 
issue of Hudibras Redivivus he made a thinly
disguised attack on the Queen, accusing her of 
speaking fine words but failing to support them with 
action. At the same time, he ferociously denounced 
the Whigs in over-zealous terms. On the 7th of 
February he was taken into custody , and on the 11th 
of Ap1·il he was again brought before the Queen's 
Bench court. During this period , the periodical 
continued to appear. On the 13th of June, when he 
was arrested for being its author , he pleaded guilty, 
and was sentenced on the 14th of November . It was 
reported in The London Gazette that 


Edward Ward , being convicted of Writing, 
Printing, and Publishing several Scandalous and 
Seditious Libels , . . . highly reflecting upon Her 
Majesty and the Government ; was likewise on 
Thursday last fined for the same by the Court of 
Queen 's-Bench 40 Marks , and ordered to stand in 
the Pillory on Wednesday next at Charing-Cross 
for the space of One Hour , between Twelve and 
Two in the Afternoon , with a Paper on his Head 
denoting his Offence ; and also to stand in the 
Pillory on Thursday next near the Royal 
Exchange in Cornhill in like Manner . xvii 


The pillory was a wooden frame , supported by an 
upright pillar or post , with holes through which the 
head and hands were put as a punishment. It was an 
implicit invitation for the crowd to pelt the convicted 
with eggs and rotten fruit and vegetables. England 
finally abolished its use in 1837. 


However , the major portion of Ward 's writings 
during the reign of Queen Anne was non-political in 
character. In the period from 1700 to 1712, probably 
only Daniel Defoe published more than he did. There
fore , 'if it is apparent that he shamelessly catered to 
a certain grossness and vulgarity inherent in the 
crowd , it is equally true that he demonstrated once 
and for all that a scribbler , a mere Grubstreet wit , 
could , without the support of a political faction or the 
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patronage of the rich , earn a livelihood with his pen .' 
As Ward claimed , he did not need patrons-he could 
do it himself.xviii 


Yet in the autumn of 1712, he opened an 
ale-house at the 'Great Gates in Red-Bull-Yard 
between St.Johns-Street and Cler ken well-Green '. He 
had before castigated vintners in The London Spy for 
their unscrupulous activities , whilst in 1712 he had 
published The Quack-Vintners: or, a Satyr Against 
Bad Wine. With Directions J:-Vhere to Have Good. 
Inscribed to B----Ks and H----r. So why did he now 
join their ranks? First of all , writers of pamphlets 
and journalism could never be certain of an income. 
They were dependent on the vagaries of the reading 
public , and the market could change rapidly . By 
1 712, Ward had pretty well exploited most genres. 
Furthermore , the popular writer had very little 
status . He was considered dissolute and licentious, 
penurious and unprincipled, a corrupter of youth. 
There was considerable contempt for those who 
earned their living by the pen , since he was , ipso 
facto, a hack writer , a mere scribbler. Ward probably 
yearned for a bit more respectability , as well as for a 
dependable income . 


C1erken well-Green. 


From : A Vade Mecum for Malt=Worms: or A Guide to 
Good Fellows , 1715. Old Ned once sagely said that it 
was better 'To Live by Malt , than Sta,ve by Meter' 


For some months after he opened the ale-house he 
continued to write; it is unknown just how profitable 
the business was, so also unknown is whether he 
continued to write because he enjoyed it , or because 
he needed the income. At some point the ale-house 
became profitable , and these profits enabled Ward to 
leave the ale-house for the more profitable Bacchus 
Tavern in Moorfields . This was a distinctly upward 
step . From hack writer to ale-house keeper was a 
step-up to respectability , but only just , since the 
cliental was not the most desirabl e proportion of the 
population. A tavern , however , could be eminently 
respectable , and the Bacchus appears to have been so. 
Ward later made the comparison in his Dehgh ts of the 
Bottle ... : 







For all we write , do, say , or think , 
Are but the Sportings of our Drink . 
When a low Purse (the Lord defend us) 
Does to the Alehouse humbly send us , 
We fuddle , just like Grooms and Coachmen , 
Belch , wrangle , fart , and talk like Dutchmen , 
And not one merry Word , that 's bright, 
Shall pass the Board from Noon to Night. 
But when we to the Tavern steer , 
With pockets full and Temper clear, 
My Landlord 's Bacchanalian Face, 
The charming Bottle and the Glass , 
The tinkling of the Bell at Bar , 
The grateful News of, Coming Sir , 
Madam 's sweet Voice, which , like a Law , 
Keeps all the list 'ning Draw 'rs in awe , 
Yield such a Harmon y of Sounds , 
As the kind Bottle goes its Rounds , 
That Wit and Wine fill ev'ry Brain , 
And make us rather Gods than Men. xix 


He was the owner and 'merr y host' for thirteen 
years , and he seems to have prospered . Men of his 
political sympathies made it a centre , and respectable 
tradesmen flocked in. 'Others , attracted by the unique 
phenomenon of a scribbling taverner , came to enjoy 
the wit and humor of the host , whose own gilt· 
embossed volumes adorned the shelf above the bar .' 
Even Alexander Pope drank there. Giles Jacob wrote 
of Ward in The Poetical Register in 1723 that 'Oflate 
Years , he has kept a publick House in the City (but in 
a genteel way) and with his Wit , Humour , and good 
Liquor has afforded his Guests a pleasurable 
Entertainment ; especially the High-Church Party , 
which is compos 'd of Men of his Principles , and to 
whom he is very much oblig 'd for their constant 
Resort.'"" 


Three years later , Ward again picked up his pen 
and wrote The Delights of the Bottle ; or, The Com· 
pleat Vintner. This is probabl y a description of his 
own tavern , but it is also considered valuable for the 
general picture it presents of tavern life. Earlier he 
had castigated: now, behind the bar , he celebrated. 
No more diluted wines, nasty vintners, excessive 
prices , and morning hangovers: now , 


What Priest can join two Lovers Hands , 
But Wine must seal the Marriage Bonds ; ... 
No Love, no Contract , no Handfasting , 
No Bonds of Friendship can be lasting , 
No Bargain made , or Quarrel ended , 
No In t' rest mov'd, or Cause defended , 
No Mirth advanc 'd , no Musick sweet, 
No humane Happiness compleat , 
Or joyful Day , unless it's crown 'd, 
With Claret , and the Glass goes round.xxi 


Here is the hope of every vintner: 
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Give me the gen 'rous Soul that dares 
To drown in Wine all worldly Cares ; 
The jolly Heart , who freely spends 
His Surplus with his Bottle Friends , ... 
But one that does for Pleasure chuse, 
Some Tavern where Good-Fellows use , 
And ne 'er seems backward when he 's there 
Of spending what he can well spare . xxii 


He spends a good deal of time in describing and 
condemning a number of types of villainous fellows 
who also visit a tavern , but the good times clearly 
outweigh the bad. The general descriptions of the 
work of a tavern·keeper and his wife give a lively 
picture of the life and its sociability . The work was 
engrossing , or tiring , enough that his writing became 
desultor y, until he was attacked by Pope. 


The D clit,-bts of the Bottle: 
QR, . 


17Jt Compleat Viritncr, -&c • . , 


Baccbu,, w1d1 thy Noble Juice, 


, lnfpiremylong ncg'liclod Mufe, 


:And ra1Jc :her, bY 'lby ·ren' rUlis' 
. _ (i'ow 'r, 


As high as hum3n Wa can cow'r; 


T im O,e'may loudly fing rl,c Fame 


Of ,II th,r cclebr,re thy Name,' 


And make: rhc:ir Mc:ri!s for ourn1in: 


Th eir Ruby Checks when o·er their Wine l 


T hat the 'ungrateful World niay''Jcnow, 


How much WC grov'ling'Mortah ·· ow,, 
,• ...... 


Ward's 56-page Merry Poem includes 'The Humours of 
Bubble Upstarts, Stingy Wranglers , Dinner Spungers, Jill Tipplers, 


Beef Beggars, Cook Teasers, Pan Sappers, Table Whltlers, Spoon 


Pinchers ... And other Tavern Tormentors' 


In 1727, Pope , writing as Mar t inus Scriblerus , 
published Bathos , or the Ar t of Sinking in Poetry, in 
which he referred to Ward (and two others ) in the 
following manner : 'The Frogs are such as can neither 
walk nor fly, but can leap and bound to admiration: 
The y live generall y in the bottom of a ditch , and make 
a grea t noise whenever the y thrus t their head s above 
water .' xxiii But it seems to have been Pope 's 
references to him in The Duncia.d, published in 1728, 
which reall y raised Ward 's ire . He was th e metaphor 
for Pope 's contemp t for the 'crowd ' or 'vulgar herd ': 







Millions and millions on these banks he views 
Thick as the stars of night , or morning dews, 
As thick as bees o'er vernal blossoms fly , 
As thick as eggs at Ward in Pillory_xxiv 


He was a warning example for the Christian: 
'O born in sin , and forth in folly brought! 
Worksdamn 'd,or to be damn 'd (your father 's fault) 
Go, purify 'd by flames ascend the sky , 
My better and more Christian progeny! 
Unstain 'd, untouch 'd , and yet in maiden sheets, 
While all your smutty sisters walk the streets. 
Ye shall not beg, like gratis·given Bland, 
Sent with a Pass, and vagrant thro' the land; 
Not fail with Ward, to Ape·and·monkey climes , 
Where vile Mundingus trucks for viler rhymes: 
Not sulphur-tipt , emblaze an Ale-house fire, .. .' 


With regard to 'Not fail with Ward , to Ape·and· 
monkey climes' , presumably a reference to Jamaica, 
Pope later adds in a Remark that 'Edward Ward , a 
very voluminous poet in Hudibrastic verse , but best 
known by the London Spy , in prose. He has of late 
years kept a public house in the City , (but in a genteel 
way) and with his wit , humour and good liquor (ale) 
afforded his guests a pleasurable entertainment, 
especially those of the high-church party [JACOB, 
Lives of Poets, vol. ii , p. 225]. Great number of his 
works were yearl y sold into the Plantations.'xx v What 
Pope did was to take the complimentary quotation 
from Jacob , as given earlier , and insert '(ale)' , a 
tremendous dig at Ward. To keep a tavern was 
respectable ; to keep an ale·house was much less so. 
Indeed, Pope returns to this theme later in Book III: 


From the strong fate of drams if thou get free, 
Another Dursey , Ward! Shall sing in thee. 
Thee shall each alehouse , thee each gillhouse 
mourn, 
And answe 'ring gin·shops sowrer sighs return .,cxv; 


Ward was bewildered by Pope 's attack. Pope knew 
very well that Ward kept a tavern , not an ale· house , 
because he had drunk in it . In reply , Ward in 1729 
published Durgen , or a Plain Satyr upon a Pompous 
Satyrist, inscribed to those gentlemen who had been 
misrepresented 'in a late invective poem call'd the 
Dunciad.' It was written more in sorrow than in 
anger : he had never written a line to provoke Pope 
-and why attack those who admired him ? And why 
attack poverty? Pope increased the jabs with his 1729 
The Dunciad Variorum with the Prolegomena of 
Scriblerus. He now spelt out Ward 's name , instead of 
referring to him as E.W. , and it was here where he 
added '(ale) ' to Jacob 's complimentary reference . 
Furthermore , in the index under the entry on ale· 
houses , under the letter W he listed 'Ward , Edw , a 
Poet and Ale·house·keeper in Moorfields ' .xxvii 
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In the 'Postscript' to APOLLO'S MAGGOT IN HIS CUPS: 


or, The Whimsical Creation of a Little Satyrical Poet. , 
published in 1729 , Ward replied to the distorted 
quotation from Jacob by protesting that he had never 
kept a public house in the City. Moreover , since he 
had moved to Moorf:ields, he had sold no ale nor any 
kind of malt liquor. To the listing of him in the index 
as an ale-house keeper, he wrote 'But that which 
makes the insincerity of Pope the more provoking , is , 
his reporting things contrary to his own Knowledge 
and Conscience , for Pope has drunk Wine at Ward's 
House , and knows it to be a Tavern .' And to Pope 's 
charge that his works were exported to the planta· 
tions , or colonies, Ward replied , 'And as for Ward 's 
Works , which he never was proud of, they have had as 
great a sale in England , as ever they had Abroad, 
without much expensive Advertising or the recom· 
mendation of Flatterers .' This response to Pope was 
the last of Ward 's efforts.""viii 


Sometime between August 1729 and October 
1730 , he gave up the Bacchus Tavern in Moorfields 
and moved to the British Coffee-House in Fullwood 's 
Rents , near Gray 's Inn. This might well have been a 
step up in the world. Coffee-houses were expensive to 
patronise, charging admissionofapenny, and thereby 
kept out the poorer sort. They served coffee, chocolate , 
and other drinks , provided newspapers and 
pamphlets-literacy was a common denominator 
and were centres for the spreading of news and 
rumours , for conversation , and for meetings between 
buyers and sellers. They were clubs for friends. As 
one historian has summed up , 'The common people 
and low populace have their taverns , or rather spirit 
shops , but amongst skilled artisans, shopkeepers, 
tradesmen , and successful businessmen, coffee· houses 
were vital places of resort.'xxix His biographer 
speculates that it may have further helped to retrieve 
the dignity that had been compromised when the 
gentleman--even as a Grub Street hack he could still 
have been considered a gentleman-had turned 
tradesman .""" No gentleman could be a tradesman. 
Yet the one extant engraving of him shows him in a 
gentleman 's wig and attire . The questions seem 
unanswerable , because he wrote nothing about the 
coffee·house. 


In any case , he had little time left to enjoy it. He 
died on the night of the 22nd of June 1731 , and was 
buried , as he wished , in the peaceful and quiet 
churchyard of St Pancras. After his debts were paid , 
what was left was to go to his wife and children. The 
amount was probably not large: 


My Blessing unto each I give, 
Let that suffice instead of Wealth: 
May Grace attend 'em whilst they live, 
And Virtue long preserve their Health. xxxi 







This portrait of Ward is 
strikingly similar to an 
unidentified woodcut 
portrayed in A Vade 
Mecum for Malt=Worms, 
1715. See the woodcut 
initial letter at the begin
ning of this article . 
Although the anonymous 
Vade Mecum has been 
attributed to Ward , his 
biographer Troyer 
argues this. 


Ward had mellowed as he grew older. Although 
he never lost the earlier vigour of his writing , it 
became marginally less vulgar. He was no longer the 
randy, hard-drinking, young man about town, but a 
more sober and responsible citizen, especially as 
portrayed in The Dehghts of the Bottle. But his was 
the sort of fame that is quickly lost: were it not for 
The London Spy, he would be of little interest, except 
to those annotating Pope's The Dunciad. And , of 
course, to those who collect books about wine.xxxii 
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CAVALCADE. :r' ed. (1743), p . 11. ['Compleat ' has 
changed to 'Complete ' from the 2nd to the 3n1 edition.] 


xx . Troyer, Ned Ward of Grub Street , p . 175. 
xxi. THEDELIGHTSOFTHEBOTTLE, pp . 17·18. 
xxii . Ibid. , p . 21. 
xxiii. The Works of Alexander Pope Esq. Volume VII 


Containing His Miscellaneous Pieces in Prose. 
(London: Knap ton , 1754) . 'Bathos , or the Art of sinking 
in Poetry' , pp . 99·176 , quotation on p . 118. 


xxiv. The Works of Alexander Pope Esq. Volume V 
Containing the Three First Books of The Dunciad 
(London: Knapton , 1754), Book III , lines 31 ·4, p . 198. 


xxv. Ibid. , Book I , lines 225·235 , and Remarks , pp . 121·22 . 
The Remarks were published in Pope 's 1729 publica· 
tion The Dunciad Variorum with the Prolegomena of 
Scn .blerus. My own volumes of The Collected Works 
include the Remarks from the Van·orum. 


xxvi. Ibid. , Book III , lines 143·48 , pp. 207·8. 
xxvii. Troyer, Ned Ward of Grub Street , pp . 199·200 . 
xxviii . Ibid. , pp . 201·2 . 
xxix . Hoppit, A Land of Liberty?, pp. 432·3 , quote on p . 432. 
xxx. Troyer , Ned Ward of Grub Street, p . 202. 
xxxi. Ibid. , pp. 202·3 , quotation on p . 203. 
xxxii . James Gabler , Wine into Words, Z'd ed. (Baltimore: 


Bacchus Press , 2004 ) provides an annotated list of 
Ward's wine-related books , p .391; Troyer , Ned Ward. .. 
includes two valuable appendices , 'Writings ofEdward 
Ward' and 'Doubtful Attributions ', pp.231·282 . 







BOOKS & 
BOTTLES 
by 
Fred McMillin 


[EDITOR'S NOTE: In this Books & Bottle s column, Professor Fred 
pulls another favorite, classic wine book from his reference shelf 
and gives us some highlights , in the form of questions and answers. 
In each set, one statement is false. Three correct earns you an A.] 


"WINE BOOK OF THE MILLENNIUM'' 


The Book: The World Atlas of Wine. A Complete 
Guide to the Wines and Spirits of the Worldby Hugh 
Johnson and Jancis Robinson . Octopus Publishing 
Group Ltd . 6th edition , 2007 . 400 pages. Illustrated. 


H
UGH JOHNSON, ACKNOWLEDGED AS ONE of the 
world 's best , and most popular, writers on 
wine , has earned virtually every wine industry 


literary award and honor . His contributions are 
legendary-Wine (1966) , Vintage. The Story of Wine 
(1989), The WorldAtlasofWine , the list goes on-and 
are indispensable reference works for any student of 
wine. The World Atlas of Wine, first published in 
1971, came to be known over the years as the "Wine 
Book of the Millennium ." In 2001 , Jancis Robinson , 
MW, teamed up with Hugh Johnson to produce the 
completely revised 5th edition . We explore some 
fascinating facts from the latest edition. 


Spain (Chapter 4) 


a) Spain 's vineyards were humming as early as the 
turn of the century . 


b) Bodegas is Spain 's word for anywhere wine is 
made , matured , or sold . 


c) A good 90% of all Spanish vineyards lie at 
altitudes higher than any major French wine region . 


d) Spain has more land under the vine than any 
other country except France. 


WEI CH IS FALSE? 
d) Spain , not France , has more land in vineyards 


than any other country . 


Bulgaria (Chapter 14) 


a) Wine exports reached a peak in 1996, and even 
now constitute almos t half of the wine produced. 


b) Lenin 's 1980s' anti-alcohol purge had a profound 
effect on Bulgaria. 
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c) In the 1990s the wineries and bottling plants 
that were once state-owned were privatized , with 
some of the better wineries attracting investors from 
Western Europe and EU investment funds. 


d) The great majority of Bulgaria 's Cabernet , 
Merlot , and Pamid grapes are grown in the south of 
the country where wines typically are riper and more 
structured, while the reds produced on the best sites 
in the north have more finesse. 


WHICH IS FALSE? 
b) It was Gorbachev , not Lenin , whose 1980s' anti


alcohol purge had such a profound effect on Bulgaria. 


North America : Napa Valley (Chapter 20) 


a) Twenty per cent of the value of all of California 's 
wine comes from the Napa Valley-from only 4% of the 
state's volume . 


b) Napa Valley 's modern history started in 1966, 
with the construction of the Quady winery . 


c) Detailed surveys undertaken in recent years 
have established that half of the soil types on earth 
are to be found in Napa Valley . 


d) The principal grape varieties in Napa Valley are 
Cabernet Sauvignon , Merlot , and Chardonnay. 


WHICH IS FALSE? 
b) Napa Valley 's modern history started in 1966, 


with the construction of the Robert Mondavi winery , 
not the Quady winery . • 


New Zealand (Chapter 23) 


a) By 2006 , the total area in production was more 
than 54,000 acres , and there were 530 wine producers . 


b) Sa uvignon Blanc is the country 's most important 
grape . 


c) Pinot Noir has enjoyed success for much of the 
same reason as Sauvignon Blanc : New Zealand 's 
warm climate. 


d) Hawke ' s Bay is an historical wine region , having 
been planted by Marist missionaries in the mid· 19th 
century. 


WHICH IS FALSE? 
c) New Zealand 's cool, not warm , climate has given 


Pinot Noir , like Sauvignon Blanc , much success here . 


The Bottles: Here are a few related wines that 
sparked a lot of interest in my classes at the Fort 
Mason campus of San Francisco City College. 


• 2008 Sauvignon Blanc . Monkey Bay Wines , New 
Zealand-Marlborough , $7. 
• 2009 Muscat Ottonel. Targovishte Winery , Black 
Sea , Bulgaria , $9. 
• NV Brut Cava . Jaume Serra Cristalino , Spain· 
Penedes , $10. 


continued on p.13-







THE CELEBRATED DIRTY DICK & HIS CURIOUS PAMPHLETS 
by Gail Unzelman 


SEVERAL ISSUES p AST, we were introduced to Nathaniel Bentley , the curious and eccentric gentleman who has been 
immortalized as "Dirty Dick" (See WTQ, v.18 #3, July 2008). Tendril Joe Lynch had recovered from his to-~e
catalogued items an interesting early 201hcentury booklet 1n brown card wraps with the title , Ye Olde Port Wme 
House of Dirty Dick . Established 1745 ... and brought it ~o our .attention. R_.ecent~y, another form.of the_ booklet , 
with a similar title , appeared , so we though t we should mvestigate-especially smce J1:11 Gable: s bib~o~aphy 
lists only the one title (under the proprietor William Barker & Son) , and does not ment10n multiple prmtmgs. 


BISHOPS GATE - circa 1860 


F
OR OUR NEW 


Tendrils , and as 
an introduction 


to this new look into 


1 
the matter of Dirty 
Dick and his pam· 
phlets , here is our 
July 2008 notice : 
"'Gem of a Booklet ' -
Unearthed from a 
messy pile of papers 
on his desk , Joe Lynch 
shares his latest 'find ', 
Ye Olde Port Wine 
House of Dirty Dick. 
Established 17 45. A 


Legend of Bishopsgate from 'Household Words' 
Conducted by Charles Dickens. This original 16·page 
promotional pamphlet was published in the early-to· 
mid·1900s by the owners of Dirty Dick 's, the 'World 
Famous Cellar & Vaults, 202-204 , Bishopsgate , 
London .' The story of Dirty Dick 's life was told many 
years ago in the popular journal Household Words (8 
January 1835) under the direction of the late Charles 
Dickens. The poem of The Dirty Old Man (Dirtv Dick) 
begins: 'In a dirty old house lived a Dirty Old Man I 
Soap , towels or brushes were not in his plan I F~r 
forty long years as the neighbours declared I His 
house never once had been cleaned or repaired .. .' arid 
goes on for fifteen verses. The pamphlet reproduces 
the poem in full, and gives the story attached to 'D.D. 
Cellars I Ye Olde Port Wine House ' [Dirty Dick's], 
established in 17 45 by Nathaniel Bentley , one of the 
great characters of the City of London. After 
inheriting a fortune and the family business , Bentley, 
'one of the sprucest young men in London , with 
considerable scholarly attain·ments ,' was engaged to 
be married to the daughter of a wealthy citizen. On 
the day that he was due to honour her and all their 
friends at a sumptuous dinner at his place of 
business , his beloved tragically died. He was so 
distraught that he ordered the banqueting chamber ~o 
be locked up for the remainder of his 
lifetime-leaving all the festive food to the rats , mice 
and spiders. He adopted an eccentric , solitary , 
miserl y behavior , limiting his daily living expenses 
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to eighteen·pence , while suddenly acquiring an 
aversion to cleanliness , arguing that 'if I wash my 
hands to·day , they will be dirty again tomorrow. ' The 
booklet is a charming piece of promotional ephemera , 
illustrated with an old print of Dirty Dick 'selling 
spirits fine and old' at Bishopsgate , and several other 
illustrations of the cellars and vaults. " 


"the relics are nevertheless perfectly genuine" 


There is quite a different story told in Leopold 
Wagner's A New Book about London. A Quaint 
and Curious Volume of Forgotten Lore (1921) in 


his "Tavern Curiosities " chapter . Wagner soundly 
states , "As a matter of fact , Nathaniel Bentley never 
had the remotest connection with Bishopsgate , 
neither was he ever a wine·house keeper. If we turn 
to an authoritative book titled Celebrated London 
Characters , it will be found that he kept an 
ironmonger 's shop at 46 Leadenhall Street . Until the 
landlord succeeded in turning him out of it in the year 
1804, people generally referred to the place as 'The 
Dirty Ware house. ' The same thing happened to him in 
Jewry Street , Aldgate , whereupon he removed to 
Leonard Street , Shoreditch. Disposing of his business 
for a good round sum , he then led a wandering life, 
and eventually succumbed to a fever whilst putting 
up a small Scottish inn [1809]. Meantime , the licensee 
of 'Ye Olde Port Wine House ' in Bishopsgate had 
bought up the contents of the Leadenhall Street 
banqueting chamber for a cellar attraction , and 
displayed a portrait done in oils of Dirt y Dick by way 
of a sign. He it was-one William Barker by name
who framed the set of rules for the conduct of the 
house which are printed in the little book handed to 
visitors at the 'D.D. Cellars.' 1 With the exception of 
that relative to Sunday Closing, all these have long 
ago been rescinded. As a further proof that Dirty 
Dick's does not occupy its original site , a diligent 
search through the volumes of Household Words , in 
which some forgotten contributor wrote a versified 
account of 'The Dirty Old Man ,' would bring to light 
the plain statement of his business activities in Lead· 
enhall Street. Accordingly , the heading 'A Legend of 
Bishopsgate,' as set forth on the 'D.D. Cellars ' 
presentation booklet , is altogether misleading . The 
relics are nevertheless perfectl y genuine. " 







Bishopsgate and Dirty Dick 's 


I
n the early part of the 18th century , Old Ned Ward 
[1667-1731], whose story is told elsewhere in this 
WTQ issue , compiled his Vade Mecum for 


Malt=Worms: A Guide to Good Fellows . Being a 
Description of the Manners and Customs of the most 
Eminent PubHck Houses ... in and about London. 
Pages 18 and 19 cover the territories of Shoreditch 
and Bishopsgate , poetically listing their Taverns of 
Note. Although Ward 's good fellows guide predates 
the founding date of Dirty Dick 's Cellars , he mentions 
a Bishopsgate tavern keeper "of a prodigious Stinking 
Name ... who sells fine Amber Beer , but is for no 
Calicoes. " 


Bishopsgate , a road and ward in the northeast part 
of the City of London , is named after one of the 
original seven gates in London Wall. For centuries it 
was the location of many coaching inns which 
accommodated passengers setting out on the Old 
North Road. Today Bishopsgate is in the heart of 
London 's banking district ; the ever flourishing Dirty 
Dick 's Publick House is a prominent neighbor. The 
historic pub , with its old wine and spirit vaults and 
many of the well-known accessories and relics still 
preserved, is "recognized as one of the sights of 
London " and well-known on the pub scene. For years 
the cobwebs , dead cats , and other lingering artifacts 
were hung around the cellar/bar , but these have been 
tidied to a glass display case. 


Young's Market , who now owns D .D., has recorded 
a picturesque 1866 description of the legendary pub: 


A small public house or rather a tap of 
wholesale wine and spirit business ... a ware· 
house or barn without floorboards ; a low ceiling , 
with cobweb festoons dangling from the black 
rafters ; a bar battered and dirty , floating with 
beer ; numberless gas pipes tied anyhow along 
the struts and posts to conduct the spirits from 
the barrels to the taps ; labelled bottles of wine 
and spirits on shelves ; everything covered with 
virgin dust and cobwebs . 


By the end of the 19th century , its owner , a public 
house company called William Barker 's Ltd. , was 
producing commemorative , promotional booklets to 
advertise the pub. Not having had the pleasure of a 
visit to Dirty Dick 's, I assume the establishment 
continues to hand out its colorful brochure , telling its 
strange story . 


These booklets have taken on different looks over 
the years , but they are not easily dated. The earlier 
ones served a somewhat practical purpose , rather 
than merely a promotional one, and listed a sampling 
of the wares available from "D.D." In only two that I 
have seen is there a vintage year listed that might 
help one to date the publication : an "1889 or 1898 
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Champagne Jules Ducrene & Cie," and a "1900 
Champagne " from the same maker. The address for 
the cellars is 48-49 Bishopsgate (which at some later 
time would become 202- 204 , although the images of 
Dirty Dick's in the brochures remains the.same ). Two 
other samples , using flimsy paper , with the covers 
outlined in a border of rats and spider webs, look 
c1880s- 1890s , but there are no vintage years to verify 
this . Another dating tool that could be helpful is "The 
History of'Dirt y Dick"' printed in all the copies: some 
begin the story with "about seventy years ago ... ", 
others say "130 years ago ... " and others "over 200 
years ago." But what is our reference date? 


Dirty Dick Pamphlets 


F
or our purposes we will organize this checklist in 
chronological order-although admittedly this is 
an "educated guess. " They are listed by their 


cover titles . If anyone has other variant issues , or can 
help with dating these charming Dirty Dick's, please 
contact me . 


• Ye Dirty Old Man (Dirty DickJ, A Legend of 
Bishopsgate , from Household Words, conducted by 
Charles Dickens . Presented by the D.D. Cellars , 49, 
Bishopsgate Without , London , E.C . Established 1745. 


Tucker Johnson & Co. Printers . c 1880s. [6] pp . 
Price Lists of Wines I Spirits printed on inside front 
I rear covers. Not illustrated . 6Y2 x 47'2. Buff colored 
fragile wraps , with the title printed within a border 
pattern of rats and spider webs ; sewn. 


The history begins : "about seventy years ago ... " 


~~ 


DIRTY OLD MAN -
( DIRT Y JJ.ICK ). 


a [~g s.nil nf '.wisf]up_.5gafo, 
n1.ow 


HOUSEHOLQ,'WORDS, 
CONr ·ICTED BY. · ·. 


C~!~LES DICKENS.· 
" Fun ili 11 in I.heir mouth• u Houschoft! Word, ." 


SJ.oi.u,,orr . 


• PRE SJ!NTED BY THE 


D . . D. ~eirau , 
,'\•' " 


49, 8/SHOPSGA !E WITHOUT, 
LONDON, E .O. 







• Ye Dirty Old Man {Dirty Dick) , A Legend of 
Bishopsgate , from Household Words, conducted by 
Charles Dickens . Presented by the D.D. Cellars , 49, 
Bishopsgate Without , London , E.C. Established 1745. 


[no printer listed] c 1880s. [8] pp. Price Lists of 
Wines & Spirits I Tea, Cigars , Tobacco printed on 
inside front I rear covers. Not illustrated. 6% x 4%. 
Blue colored fragile wraps , with the title printed 
within a border pattern of rats and spider webs, 
slightly different from one above ; sewn. 


The history begins : "about seventy years ago ... " 


• Ye Olde Port Wine House. Dirty Dick (D.D) A 
Legend of Bishopsgate , From ''Household Words," 
conducted by Charles Dickens. Presented at the D.D. 
Cellars , 49 Bishopsgate Without, London, E.C. 
Established 1745. 


D. Greenaway & Sons , Printers. c 1900. 12 pp. 
Price Lists of Wines I Spirits printed on inside front 
I rear covers ; Liqueurs, Cordials, Champagnes 
printed on outside rear cover ("1889 or 1898 Jules 
Ducrene & Cie" Champagnes listed ). Illustrations : 
7 (including Dirty Dick's establishment , cellar 
views , the gentleman of the cellar , interior views of 
the shop with its eerie decor ). 6~ x 4. Buff card 
covers , with the title printed within decorative art· 
nouveau ribbon border ; stapled. 


The history begins : "about 130 years ago ... " 


• Ye Olde Port Wine House . Dirty Dick (D.D) A 
Legend of Bishopsgate , From ''Household Words," 
conducted by Charles Dickens. Presented at the D.D. 
Cellars , 48 & 49 Bishopsgate Without , London , E.C. 
Established 1745. 


ESTABLISHED 174 5 


Ruovmd f rom hir lou b,hold I 
Dirk ulllng spirits finr and old, 
Hi! "ll'intJ loo, are tht mark.t i' J pirk 
Kup on Jo doing, " Coed old Dirk." 


D. Greenaway & Sons , 
Printers. c 1905. 12 pp. 
Price Lists of Wines I 
Spirits printed on inside 
front I rear covers; Li· 
queurs , Cordials , Cham -
pagnes printed on outside 
rear cover ("1900 Jules 
Ducrene & Cie" Cham -
pagnes listed). Illus· 
trations: 7 (including a 
colored "Fae-simile of 
Label 'D.D' Brand ," Dirty 
Dick 's establishment , 
cellar views , & interior 
views of the shop & its 
eerie decor). 6~ x 4. Pale 
green card covers , with 
the title printed within 
art-nouveau ribbon 
border ; stapled . 


The history begins: 
"about 130 years ago ... " 
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• Another copy very similar to previous , but with the 
address now 202 & 204 Bishopsgate , and there is 
a different colored illustration on the first page , 
captioned: Recovered from his loss behold! I Dick 
selling spirits fine and old I His wines , too, are the 
market's pick I Keep on so doing , "Good old Dick." 


:~: " 
DIRTY DICK 


(D 0D. ) 


f •" L••••• •' 10, 1oo,u•" • J~ 
l 


rro1r1 · uoua£ tt01.D 
WOii. OS ," c ondt,1et • d b)' 


C11AII.LI.S DICKE.NI . 


PRl.&ENTED AT TIU , 


D. D. Cellars, 
48 Gt 49 BISHOPSGATE 


WITHOUT , 
London , E .C . 


ESTASLISHLD 1745, 


• Ye Olde Port Wine House of Dirty Dick (D.D.) 
Established 1745. A Legend of Bishopsgate , From 
''Household Words," conducted by Charles Dickens. 
D.D.'s Famous Cellars & Vaults , 202-204 Bishops· 
gate , London , E.C . 


Printed by Daniel Greenaway & Sons , London, for 
the Proprietors Mssrs William Barker & Son, Ltd. 
Early·mid·l900s? 16 pp. Inside front cover: "Old 
Crusted Ports a Specialty. " Inside rear cover: 
"Famous for Douro Ports ... " Illustrations: 9 ('Dick 
selling spirits ... wine ', Dirty Dick's establishment at 
202/204 Bishopsgate, a small bar in vaults , portion 
of ground floor cellars , corner of spirt vaults, 
portion of a bar in the vaults , a few relics of the 
past , bottling from the wood, a wine vault-all full 
page except two). 5% x 4~. Brown paper covers , 
with title printed within lined border ; stapled . 


The history begins: "nearly 200 years ago ... " 


• Ye Olde Port Wine House of Dirty Dick (D.D) 
Established 1745. A Legend of Bishopsgate from 
''Household Words" conducted by Charles Dickens . 
D.D.'s World Famous Cellars & Vaults , 202-204 
Bishopsgate , London E.C.2 . 


Printed by Adams Bros. for William Barker & Son , 
Ltd . Later printing , 1950s? 16 pp . Inside front 
cover: "Dirty Dick 's Cellars-Wines and Spirits at 







controlled prices ... " Inside rear cover: "Dirty Dick's 
is recognised as one of the sights of London-Famed 
for Douro Ports ... " Illustrations: 8. Text and illus· 
trations in a brown tone. 5Y2 x 41;4. Printed in dark 
brown on a buff card stock, title within ruled 
border; stapled. Price on front cover: Threepence. 


The history begins: "over 200 years ago ... " 


• Dirty Dick's Wine House. Ye Olde Port Wine House. 
Printed by Albert Bailey & Sons Ltd. for William 
Barker & Son (D.D.'s) Ltd. Later printing, 1950s-
1960s? 15 pp. Inside front cover: Portrait of 
Nathaniel Bentley. Inside rear cover: "Dirty Dick's 
is recognized as one of the sights of London ... 
202/204 Bishopsgate ... " Illustrations: 9 (including 
some scenes from previous issues , and an old print 
of the "once elegant dining room," but also new, up· 
to·date images showing well-dressed gents sipping 
wine , and the staff ready for action at the "Sna ck 
Bar"). No images of the cats and cob·webs!). 5Y2 x 
41;4. Printed on a pale ivory stock , the title is 
shown as being a part of the facade of Dirty Dick's 
wine house; stapled. Price on front cover: Sixpence. 
The rear cover states that Dirty Dick 's is one of the 
Finch Group of Companies , and lists ten other 
pubs. 


The paragraph with "the history begins " has 
been eliminated. 


NA THANIEL BENTLF.Y 


NOTES~~~~~~ 


1. The Set of Rules for Ye Olde Port Wine House: 
• No person is to be served twice. 
• No error admitted or money exchanged after 
leaving the counter. 
• No improper language permitted. 
• No smoking allowed . 
• This shop being small , difficulty occasionally 
arises in supplying customers , who will greatly 
oblige by bearing in mind the good old maxim: 
''When you are in a place of business , transact your 
business and go about your business. " 
• Closed on Sundays. 
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Bishopsgate Street 


McMILLIN, continued from p.9-


• 2009 Orange/Black Muscat-Red Electra. Quady 
Winery , CA, $13. 
• 2010 Sauvignon Blanc. Cupcake Vineyards, New 
Zealand-Marlborough , $14. 
• 2008 Zinfandel Old Vines. Ballentine Vineyards, 
Napa Valley , $21. 
• 2007 Cabernet Sauvignon. Grgich Hills Estate , 
Napa Valley, $60. 
• 2006 Cabernet Sauvignon. Cakebread Cellars, 
Napa Valley , $61. 


EDITOR CLOSING NOTE: With this "Books & Bottles " column , 
our octogenarian Wayward Tendril , Fred McMillin, announces his 
retirement . Fred and his writings have graced our Newsletter I 


Quarterly from the first issue ... twenty·one years without missing 
a deadline ! We will give him due rest , with our utmost thanks , 


and wish him wonderful retirement pleasures - which we can be 


certain will be filled with his wine book treasures. 


PINNEY, continued from p .15 -


Pacific , and so what? The play and the poem are 
unaffected. I suppose that we may allow the same 
freedom to Theodore Winthrop . And maybe we should 
be grateful for the historical evidence he provides of 
the ignorance about California wine still prevailing in 
the East in 1862. 


Incorrect as it certainly is , Winthrop's is never· 
theless the earliest reference to California wine in a 
work of fiction that I know of. Can anyone name an 
earlier one? Or even a contemporary one? I would 
like to know. 







Early Tidings about California Wine 
by Thomas Pinney 


[Longtime Tendril Tom Pinney, Professor Emeritus of English at 
Pomona College in Southern Califorma and a noted Rudyard 
Kipling scholar, is also recognized for his worthy contributions to 
the literatur e of wine, induding his two-volume History of Wine in 
America . We welcome his lates t missive to our WTQ. - Ed.) 


recently received, from the inex
ha ustible resources of Charles 
Sullivan , a copy of a fascinating 
document, a brief (15 pages) catalog 
put out by the New York fir..m of wine 
dealers, Perkins , Stern and Co., of 
180 Broadway , in the year 1863. As 
Charles has explained in the present 
issue of WTQ ("Los Angeles Wine ~!;~1~ 1850-1870 "), Perkins , Stern was f founded in 1860 expressly to sell the 


~c8\~lTh11r wines of Kohler & Frohling, the 
""""~:.c;.-pioneer makers and merchants of 


California wine , to the wineless regions of the east 
coast. Perkins , Stern , did this successfully , despite 
some formidable handicaps: there was no rail 
connection across the continent until 1869, so 
California wine had to sail round the Horn to reach 
New York (it was pretended that the voyage improved 
the wine) ; the Civil War began soon after they set up 
shop , and though it evidently did not put a stop to the 
California trade it cannot have encouraged it ; and 
then there was much scepticism , not to say prejudice , 
about native wines , and especially about such 
unknown wines as those of California. 


The catalog has several points of interest. (See 
p.26 , rear cover.) It begins with a statistical survey of 
the vineyards of Los Angeles and Santa Barbara, 
listing 114 of them . The official U.S. census of 1860 
lists only 73, so the little catalog is a big addition to 
our know ledge of the Los Angeles scene . It provides 
a list of the company 's available wines - Hock , 
Angelica, Muscatel , and Port-accompanied by the 
usual flattering descriptions; and it reprints several 
items from eastern newspapers about wine from 
California and from Kohler & Frohling in particular. 
These are interesting as illustrating the current 
notions about California ; their information is highly 
dubious and sometimes sensationally wrong , but that 
is not surprising at a time when California was , to 
most Americans , the subject of fantastic report rather 
than a place that people actuall y knew. 


One of these reprinted articles , from the Boston 
Advertiser for 28 May 1862 , opens in a way that got 
my special attention . It begins by s~yin~ that m~ny 
readers would first have heard of Califorma as a wme· 
producing country from a passage in "John Brent ," 
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and then gives the passage as follows: 
"'Come in , stranger ,' said Gerrian , 'before we start , 
and take a drink of this here Mission Dolorous 


. ' wme. 
'How does that go down? ' said he , pouring out 
golden juices into a cracked tumbler . 
It was the very essence of California sun· 
shine ,-sherry , with a richness that no sherry 
ever had ,-a somewhat fier y beverage, but with
out any harshness or crudity . Age would better it, 
as age betters the work of a young genius ; but still 
there is a something in the youth we would not 
willingly resign. 
'Very fine ,' said I; 'It is romantic old Spain , with 
ardent young America interfused ."' 


"John Brent"-! had never heard of it- was 
evidently a work of fiction , and if it could be cited as 
a familiar reference in 1862, then that curious 
passage about California "sherry " must be a very 
early reference indeed . Clearly , I had to find out 
more. So I did , and I will now tell you what I found. 


John Brent , it turns out , is 
a novel published in 1862; they 
did not have best-sellers in 
those innocent days , but if 
they had, then John Brent 
would have been one . The 
book had five printings in the 
first ten days after its 
publication. The author , 
Theodore Winthrop , did not 
enjoy this success, for he was 
already dead , having been shot Theodore Winthrop 
and killed in what has been 
called the first engagement of the Civil War. 
Winthrop (1828-1861 ) was from an exceedingly well · 
connected family. On the father's side he was 
descended from John Winthrop , the first governor of 
Massachusetts ; on the mother 's side , he was 
descended from Jonathan Edwards and from seven(!) 
presidents of Yale . Winthrop graduated from Yale, 
but ill·health and restlessness made it impossible for 
him to settle to a profession . Instead he travelled and 
he wrote, though most of what he wrote was not 
published until after his death. 


But what did he know of California? And of 
California wine ? The answer would appear to be , Not 
much. After considerable foreign travel , and a number 
of false starts at one kind of work or another , he 
arrived in San Francisco on 24 March 1853. He 
stayed there for just a month , and then went on to the 
Oregon territory and never returned to California . He 
would, however , have had some chance to hear about 
California wine during the month that he was in San 
Francisco , and perhaps he even drank some then . 
Who knows? If he did , what he had almost certainly 







came from Los Angeles, at that early date the only 
source of a commercial supply of wine in the state. 


As a student of California wine history I plainly 
had a duty to read John Brent and see if I could find 
anything more about California wine in it. Let me say 
at once that I did not; and let me also say that John 
Brent is a rotten novel. I had to grit my teeth to get 
through it , but I did 
my duty. The char· 
acters are wooden 
puppets, the story 
is a degenerate 
version of knightly 
romance in western 
dress (Mormons are 
the villains), and 
the whole is padded 
out with intermi· 
nable moralizings 
and psychological 
observations of no 
merit. Now let us 
look again at the 
passage that led me 
to this dreadful 
labor. 


It is found at 
the end of the 
second chapter of 
the book, when the 


JOHN BRENT. 


TllEODO!l.E WINTHROP, 


DOS TON , 
TlCT{NOR AND I"lELDS. 


1862. 


narrator, Richard Wade, having failed at gold mining , 
determines to ride back to the settled states and is in 
need of a horse. He finds one , the property of a 
rancher named Gerrian, who is a Pike. A Pike, we 
learn , is a type originally identified as coming from 
Pike County, Missouri. A Pike is everything 
objectionable , or, as the novel puts it, 


He is hung together , not put together. He inserts 
his lank fathom of a man into a suit of molasses· 
colored homespun. Frowzy and husky is the hair 
Nature crowns him with; frowzy and stubby the 
beard. He shambles in his walk . He drawls in his 
talk. He drinks whiskey by the tank. His oaths 
are to his words as Falstaff's sack to his bread. I 
have seen Maltese beggars, Arab camel-drivers, 
Dominican friars , New York Aldermen , Digger 
Indians ; the foulest, frowziest creatures I have 
ever seen are thorough-bred Pikes. 


So it is a Pike who recommends the wine of 
California to Wade , who is eager to leave on his new 
horse. The entire passage must be quoted here: 


"Come in stranger," said Gerrian , "before we start, 
and take a drink of some of this here Mission 
Dolorous wine." 
"How does that go down?" said he, pouring out 
golden juices into a cracked tumbler. 
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It was the very essence of California sunshine, 
-sherry with a richness that no sherry ever 
had ,-a somewhat fiery beverage , but without any 
harshness or crudity. Age would better it , as age 
betters the work of a young genius; but still there 
is something in the youth we would not willingly 
resign. 
"Very fine," said I; "it is romantic old Spain , with 
ardent young America interfused. " 
"Some likes it," says Gerrian; "but taint like good 
old Argee to me. I can't git nothin ' as sweet as the 
taste of yaller corn into sperit. But I reckon thar 
ken be stuff made out er grapes what'll make all 
awdoors stan' round . This yer was made by 
priests. What ken you spect of priests? They ain 't 
more'n half men nohow . I'm goan to plant a 
wineyard er my own, and 'fore you cum out to buy 
another quartz mine, I'll hev some of ther 
strychnine what'll wax Burbon County's much's 
our inyans here ken wax them low-lived smellers 
what they grow to old Pike." 


The dialect and the slang give some trouble. 
"Dolorous" is of course a joke. "Argee" could be a 
spelled-out initialism , like "Esso ": "R.G."=rot·gut , bad 
whiskey . The Dictionarv of Americanisms thinks so, 
and cites this passage from John Bren tin illustration. 
"Strychnine" I suppose is meant -as a play on alcohol 
as poison , but how the ignorant Pike could think that 
he could make wine stronger than whiskey beats me . 
Pikes are really dumb. 


What is said about the particular wine in question 
here is pretty much nonsense. To begin with , Mission 
Dolores ("Dolorous"), the San Francisco mission , did 
not succeed in making wine, the coastal climate 
preventing the proper ripening of the grapes. So we 
start with a non-existent wine. The imagined time of 
the story is some time in the 1850s-there is an 
internal reference to an event as late as 1858. The 
secularization of the California missions , after which 
priestly winemaking ceased, was in 1834. The odds 
against a mission wine being available to anyone a 
quarter of a century after the supply came to an end 
are formidable. And this wine is clearly stated to be 
young. Nor was mission wine ever part of a regular 
commerce. And then there is the matter of "sherry." 
I have never seen any reference at all to a wine known 
as "sherry" in the early record of California wine· 
making: lots of "port," "hock," Angelica-but no 
"sherry" until the 1870s or thereabouts. 


So, if most Americans first heard of California 
winemaking in John Brent , what they heard was 
fiction not fact . Aristotle says that mistakes about 
fact in poetry are irrelevant to the quality of the 
poetry . So Shakespeare gives us the seacoast of 
Bohemia and Keats gives us Cortez discovering the 
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ALL THINGS CHAMPAGNE 
A Book Review by 


Dean Walters 


[Tendril Dean Walters, a very knowledgeable and well-respected 
seasoned collector and dealer of wine-related antiques , ephemera, 
and collectibles , has previously contributed several fine vintage 
articles to our WTQ. - Ed.] 


Champagne Collectibles by Donald A. Bull and Joseph 
C. Paradi. Atglen, PA: Schiffer Publishing, Ltd., 2011. 
12~x9~. Hardback. 336 pp., indexed. $80. 


" ... many of the rarest and most beautiful objects ... " 


T
HE RESOUNDING POP of champagne corks evokes 
the festive and the celebratory, similar to the 
excitement I experienced when I first opened the 


fine new book by veteran collectors of corkscrews and 
Champagne collectibles, Donald Bull and Joseph 
Paradi. Champagne Collectiblesilluminates a collect· 
ing genre familiar to some, yet obscure to many who 
may drink the sparkling nectar but are not aware of 
the vast field devoted to its romance, lore, and 
promotion. 


Beautifully illustrated with over 1260 color photos 
in 336 pages, the large, nearly six·pound tome moves 
through a broad spectrum of Champagne·related 
collectibles featuring the utilitarian, decorative, and 
aesthetic. To mention but a few of the chapter 
titles - Posters & Prints ; Drinking & Dining; Fans; 
Games; Taps; Corkscrews; Nippers & Grippers; 
Smoking Accessories; Knives; and Whatsits - hints of 
the diverse content. One chapter focuses exclusively 
on the prolific producer and promoter, Champagne 
Mercier. 


My great anticipation of this book was personally 
driven by my nearly thirty-year career buying , selling, 
and collecting wine and Champagne-related antiques 
and collectibles. No significant published work has 
focused exclusively on Champagne collectibles until 
now, and authors Bull and Paradi do not disappoint. 
They present many of the rarest and most beautiful 
objects from around the world in their book. The 
obscure and pedestrian are not ignored, as many 
utilitarian tools and gadgets are part of the mix ; 
however, in many cases, utilitarian evolves into the 
sublime as early designers lent romance to the tool. 


The aesthetics are captivating when applied to the 
design of utility. This application of conventional 
themes of design becomes most interesting in the 19th 
century , when the neoclassic, Art Nouveau, Arts & 
Crafts and Aesthetic Movement influenced the 
promotion and enjoyment of Champagne, and 
continued into the early 20th century with Art Deco 
and Modernism. Posters and various forms of adver· 
tising ephemera exhibit these artistic styles; the same 
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influences were applied to tools designed for the 
service of Champagne. 


Collectors keenly seek the aesthetic as well as the 
rare. Romantic depictions of putti, Bacchus, nudes, 
and vine & grape motifs adorn utilitarian tools in the 
form of advertising and decor. Consequently , tools 
such as Champagne taps , corkscrews, wire nippers 
and knives are much more than utilitarian , they can 
become objects of art. Rare patents and registered 
designs are well-annotated throughout the book, and 
a current value is mentioned for every piece. The 
branding of Champagne producers' names is a focus of 
the book, and Champagne as a design motif plays a 
minor but important role. 


Beautifully illustrated , Champagne Collectiblesis 
photo driven , yet rife with amusing quips , anecdotes, 
and informative and technical details of what is 
presented-offering an invaluable compendium for the 
collector's reference library and visual delight for 
others. 


Meet the authors 


B
oth Don Bull and Joe Paradi have been collect· 
ing corkscrews and Champagne·related collecti · 
bles for over 30 years. 


In a recent chat with Don , he told me that the 
inspiration for the book seemed obvious to him while 
reflecting on his own "museum" collection back in the 
Fall of 2009. Don suggested the concept and a 
collaboration for Champagne Collectibles to his 
longtime friend and like·minded collector , Joe Paradi, 
who responded with enthusiasm. Their notion quickly 
evolved, and a proposal was made to Schiffer 
Publishing who, Don says , replied immediately with 
a contract. 


Joe recounts that he and Don possess over a 
thousand Champagne items between them , naturally 
with some overlapping. In requesting contributions to 
the book , the response from friends and even distant 
contacts was staggering , providing a tremendous 
opportunity to present a book filled with such 
diversity. Research for the book provided an amazing 
opportunity for the authors to learn much more than 
previously imagined about the subject. 


The authors promise more reading excitement 
with a collaboration for another book for Schiffer, 
Wine Collectibles, which is already underway , and 
going to press sometime next year . 


Donald A. Bull 


D
on retired in 1997 from Goodway Technologies 
where he served as president of the company. 
Now a prolific author and photographer , he is 


a longtime member of the Canadian Corkscrew 
Collectors Club (CCCC) , and the International 
Correspondence of Corkscrew Addicts (ICCA), in 
which he serves a leadership role as 'Mirth Right.' 







Published Works: BOOKS 


1976. Bull , Donald and Manfred Friedrich . The Register of 
United States Breweries 187~1976, Volumes I & II 
Trumbull , CT: Bullworks. 


1978. Bull , Donald. Beer Advertising Openers-A Pictorial 
Guide. Trumbull , CT: Bullworks . 


1981. Bull , Donald. A Price Guide to Beer Advertising 
Openers and Corkscrews. Trumbull , CT: Bullworks. 


1984. Bull , Donald , Manfred Friedrich , Robert Gottschalk. 
American Breweries . Trumbull , CT: Bullworks . 


1985. Bull , Donald (with Edward R. Kay), The Handbook of 
Beer Advertising Openers and Corkscrews. 


1985. Bull, Donald. Beer Trivia . New York , NY: Beaufort 
Books. 


1999. Bull, Donald A. and John R. Stanley. Just For 
Openers . Atglen , PA: Schiffer Publishing Ltd. 


1999. Bull , Donald A. Bull's Pocket Guide to Corkscrews. 
Atglen , PA: Schiffer Publishing Ltd. 


1999. Bull, Donald A. The Wti.mate Corkscrew Book. 
Atglen , PA: Schiffer Publishing Ltd. 


2000. Bull , Donald A. and John R. Stanley . Soda Adver
tising Openers. Atglen , PA: Schiffer Publishing Ltd. 


2000. Bull , Donald A. Beer AdvertJ"sing: Knives , Letter 
Openers, Ice Picks, Cigar Cutters and More. Atglen , PA: 
Schiffer Publishing Ltd . 


2000 . Bull , Donald , A. (with Edward R. Kaye and John R. 
Stanley). The 2000 Handbook of United States Beer 
Advertising Openers and Corkscrews. 


2001. Bull , Donald A. Boxes Full of Corkscrews . Atglen , PA: 
Schiffer Publishing Ltd. 


2001. Bull , Donald A.and Philly Rains , Anri Woodcarvings. 
Atglen , PA: Schiffer Publishing Ltd . 


2002 . Bull, Donald A. Cork Ejectors. Wirtz , VA: The Virtual 
Corkscrew Museum . 


2004 . Bull , Donald A. Cork Ejectors (print version ) Wirtz, 
VA: Bullworks. 


2004 . Bull , Donald A. Corkscrew Patents of Japan . Wirtz , 
VA: Bullworks . 


2004 . Bull , Donald A. Corkscrew Ston·es . Volume 1. Wirtz , 
VA: Bullworks. 


2004 . Bull , Donald A. Corkscrew Ston·es . Volume 2. Wirtz, 
VA: Bullworks . 


2005 . Bull , Donald A. The Perfect Extractor. Wirtz , VA: 
Bull works . 


2009. Bull, Donald A. Figural Corkscrews . Atglen , PA: 
Schiffer Publishing Ltd. 


2010. Bull , Donald A. CorkscrewSton ·es. Vols. 3, 4(ebooks) . 
Wirtz , VA: Bullworks . 


2010. Bull , Donald A. Corkscrew Ephemera . Vols. 1, 2, 3, 4 
(ebooks). Wirtz , VA: Bullworks. 


2010. Bull , DonaldA . World'sFair&Exposition Corkscrews 
& Openers (ebook) Wirtz , VA: Bullworks . 
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NEWSLE'ITERS 


Bull , Donald . Just for Openers . Issues 1-20. Trumbull , CT: 
Bull , January 1979-0ctober, 1983. 


Bull , Donald . The Bottle Scrue Times (ICCA). 1986- 1990. 


Joseph C. Paradi, Ph.D. 


J oe studied at the University of Toronto , Canada. 
In 1968 he founded Dataline Inc. , which he sold 
in 1987. Following his departure from Dataline, 


Paradi joined the University of Toronto where he is 
executive director of the Centre for Management of 
Technology & Entrepreneurship, and Professor 
Emeritus at the Engineering School. Joe holds long· 
time memberships in the Canadian Corkscrew 
Collectors Club (CCCC), and the International 
Correspondence of Corkscrew Addicts (ICCA), in 
which he serves a leadership role as 'Pro Right.' 


Published Works: BOOKS 


1988. Paradi , Joseph C. French Corkscrew Patents. 
Ontario , Canada : Paradi . 


2007 . Paradi , Joesph C. Hungan·an Corkscrew Patents & 
Registered Designs . Mississauga , Ontario , Canada: 
Para di. 


NOTE : For a signed copy, order from www .bullworks. 
net/books/champagne. 


One of the more than 1900 items illustrated in full color in 


Champagne Collectibles 







Wine in California: The Early Years 
Los Angeles Wine, 1850-1870 


PART I 
by Charles L. Sullivan 


Un this seventh installment of Charles Sullivan's neverbefore-pubhshed, in·depth history of the early years of wine in California, we 
investigate the prominent pioneer winemakers of Los Angeles County. Extensive , informative footnotes, with a substantial library of sources, 
are pro vided . - Ed.] 


WHEN CALIFORNIA WAS OFFICIALLY ADMITIED to the union in 1850, several factors in Los Angeles County pointed 
to the possible development of a real wine industry. There was a growing number in the southland who knew how 
to grow grapes and not a few who knew how to make wine and distill brandy. The vines, wine cellars and little 
distilleries there were located overwhelmingly in town or within fifteen miles of the dusty little pueblo of Los 
Angeles and its 1600 inhabitants . Here too was the experienced Indian work force that knew how to maintain a 
vineyard and prune its vines. 


Los Angeles Pueblo in 1857 


he size of the potential California 
market for wine continued to 
grow in the 1850s; even though 
many Argonauts began heading 
home , the search for gold in the 
Sierra foothills was gradually 
being transformed from a 
treasure hunt to a sophisticated 
industrial activity. But in these 


years there was no letup in the Californians' thirst for 
all types of alcoholic beverages. By the end of the 
decade the state 's population was growing steadily, 
approaching 400,000 with no sign of relaxing. 


There are a few facts concerning geographic 
change in Los Angeles County which the reader 
should keep in mind when looking at its area and its 
population before the turn of the century. Of primary 
importance is the fact that we are talking about a 
county 782 square miles larger than it would be in 
1890. The change is due to the creation of Orange 
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County in 1889, formed entirely from Los Angeles 
County. Before that date all Los Angeles County 
statistics must be understood to include that lost area 
of more than half a million acres. For this study this 
fact is very important , since one of the most important 
winegrowing operations in the state 's history was 
begun in the late fifties in this "lost" area. 


Also , we need to keep some demographics in mind. 
The town itself continued to contain about half the 
county's population in both 1850 and 1860. But the 
county 's total numbers were meager when compared 
to many areas in the north. For example , in 1860 Los 
Angeles County still had fewer inhabitants than 
sparsely populated Sonoma County. Nevertheless the 
county experienced a huge growth in vineyard land in 
the 1850s. 


Between 1850 and 1855 there were several factors 
that facilitated and encouraged the expansion of Los 
Angeles vineyard land. The most obvious of these was 
the explosion of wealth in the southland after 1849 







due to the five·year cattle boom. Recently important 
almost entirely for its production of hides and tallow, 
the southern California cattle industry now could 
hardl y meet the demand for its beef cattle to feed the 
hungry newcomers in the north . Recent arrival 
Horace Bell wrote that in 1852 everybody in Los 
Angeles seemed rich. "The streets were thronged 
throughout the entire da y with splendidly mounted 
and richly dressed caballeros. " For historian Glenn 
Dumke , "During the fifties the southland reeked with 
wealth. " But it was all over after 1856 when cattle 
prices collapsed. Man y native Californio families were 
destro yed financially by what historian Robert Glass 
Cleland termed , "improvidence and luxury ." But I find 
none of the numerous Californio winegrowers in the 
county similarly situated. 1 


The good times drove up the demand for the best 
local wines , which partiall y explains the increased 
prosperity of almost all the leading winegrowers 
discussed in the previous chapter . But a factor that 
brought great distress to man y local families outside 
town was the requirement to formally defend their 
land grant titles before the federal Land Commission. 
That and the debt built up in earlier years ruined 
some Californio families. But the title to Los Angeles 
pueblo land was secure and there was plenty of open 
space within the pueblo 's boundaries for additional 
vine yard planting . 


The impetus for this vine yard expansion in the 
southland did not come solel y from the hope for 
increased wine production. I suspect , but cannot 
prove , that thoughts of profit from fresh grape sales 
were behind most of the vine yard expansion . (Even if 
fresh grape prices quoted in the press were , as I 
believe , often exaggerated , profits were still astonish· 
ing .) 


The northern California population explosion 
between 1848 and 1852 put hea vy pressure on food 
supplies . During these years huge profits were made 
with crops like potatoes and onions , planted and sold 
within a year 's time. But this was not the story for 
orchard and vine yard crops . These required several 
years to bring forth a real crop . Hence the high prices 
paid for fresh grapes ; for a while they had to come 
from established vineyards . By 1851 we read of grapes 
packed for shipmen t nor th bringing twenty cents per 
pound ; that is $400 per ton for a crop that wouldn 't 
have brought an ything close to $100 three years 
earlier . And at the north , outside the Bay Area , we 
read of retail prices at sevent y-five cents per pound , 
particularl y in Sacramento and the Gold Country. 


Los Angeles grapes got to the north after they 
were packed in sa wdus t and placed in barrels. The 
grapes had t o arr ive sound or ther e was no sale . By 
1852 the steamers Sea Bird and Ohio were annually 
ha uling th ousand s of such barrel s north . By 1854 it 


· 19· 


took four such steamers to handle the fall traffic. One 
day in early October the Los Angeles Star moaned 
that the 01n·o had to pull out of the harbor leaving "a 
great quantity of fruit on the beach at San Pedro ." The 
paper estimated that half of the Los Angeles grapes 
headed north in 1855 . As late as 1857 William 
Wolfskill 's wine and Angelica vintage produced 14,000 
gallons . But still he sent 150 ,000 pounds of grapes 
north .2 


The difficult geography of the trade between the 
southern vineyards and the burgeoning northern 
markets made substantial profit a necessity . In the 
fifties the only way a load of grapes could get from Los 
Angeles to San Francisco was , first by ox·cart , later by 
wagons , twenty miles over a rough and rutted road to 
San Pedro , a fishing village on a shallow bay with a 
ricket y pier . The same was true for the barrels of wine 
headed north , a trade that expanded greatl y after 
1855. 


Cargoes meant for the little steamships anchored 
in the unprotected San Pedro Bay had to be hauled 
out from shore in lighters. Then it was up the coast to 
San Francisco , a voyage of about four hundred miles. 
Remarkably , in 1858 the cost to transport a pound of 
grapes north was only about eight cents. The man who 
made this awkward trade possible was Phineas 
Banning , who arrived in San Pedro in 1851. By 1853 
he was building the wagons , and he owned the freight 
line and the lighters. He also built a substantial 
wharf at San Pedro. Los Angeles 's isolated condition 
continued for years. Banning was not able to complete 
his little railroad from Los Angeles to San Pedro until 
1869 , the same year that northern California was 
connected to the rest of the nation by rail. The Los 
Angeles rail connection to the north was not 
completed until 1876 . And it was 1860 before there 
was even a telegraphic connection .3 


It is ironic that the development of a real wine 
industry in the southland after 1855 coincided with 
the collapse of the cattle boom and the end of the 
opulent lifest yles among many Californio families in 
and around Los Angeles . Otherwise life didn 't change 
much in the little pueblo . Population had grown from 
about 1500 in 1850 to about 3000 in 1855, but the 
pace of growth slowed during the nex t five years . By 
1860 the federal census counted 4385 in the pueblo 
and 11,330 in the count y . The population remained 
overwhelmingly Spanish speaking , a situation that 
continued well into the 1870s. 4 The English speaking 
element grew but not as a percentage. Actuall y it was 
the French speaking element that had the largest 
percentage increase in these years , man y of whom had 
a hand in local wine production and sales .5 


Whatever the economic malaise in Los Angeles 
Count y, there was no decline in the interest in 
viticul ture during the late fifties . Fresh grape 







shipments north continued to create a healthy cash 
flow, and winegrowing itself was soon booming. The 
key to this growth was the rise of several powerful 
producers. And despite their continued isolation , it 
was their ability to move and sell their wines to 
distant markets that sealed their success years before 
the building of the transcontinental railroad in 1869. 
Nevertheless , we shall see that the economic 
conditions of the early sixties severely tested their 
sta ying power . 


We have already seen the origins of this 
development in the work of William Wolfskill and 
Jean-Louis Vignes . Although today Wolfskill is best 
remembered for his pioneer efforts in developing the 
southland 's orange industry , he maintained a 
commitment to grape growing until his death in 1866. 
In 1856 the State Agricultural Society named his 65-
acre Los Angeles Vine yard the best in the state. 6 In 
1857 he made news when he sent newl y inaugurated 
President Buchanan a barrel of his "fine old California 
port. " A year later his various properties were 
assessed as the third most valuable in the county .7 


William Wolfskill - Diploma for "Best Vineyard " 


When the State Agricultural Societ y's 1858 
visiting committee reported _on their tour of southern 
California , the y rhapsodized on what the y found at 
Wolfskill 's home propert y. Bu t it is eas y to see that 
viticulture was not what most impressed them. The 
orchards were "planted in a st yle of exact neatness 
seldom equaled ." The y were a sight "quite superior to 
an ything in the st ate. " His quince trees were like none 
the y had ever seen . He was pa ying special attention to 
"choice varieties of peach , pear , plum , and cherry 
trees ." The y concluded tha t no fruit grower in the 
stat e "ha s realized a more complete and satisfactory 
succes s" than William Wolfskill. 8 
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These published observations correctl y suggest 
that viticulture and winemaking were probably 
becoming something of a sideline for W olfskill. 
Statistics from his 1859 vintage are a reflection of this 
change . The winemaking at his cellars was directed by 
the Los Angeles manager of the rising San Francisco 
firm of Kohler & Frohling . Most of the 50,000 gallons 
produced under John Frohling 's skillful direction went 
straight to his firm 's cellars . Wolfskill marketed some 
wine himself , but more important to his cash flow was 
the almost 10,000 gallons of brand y produced at his 
distillery. Even more profitable were the more than 
220 tons of fresh grapes he sold in the northern 
market. (This may have been enough to compensate 
him for his considerable losses the year before when 
he unsuccessfully tried to ship fresh grapes by sea to 
the East Coast.) 9 Still , in 1859 the Agricultural 
Society again named W olfskill ' s vineyard the finest in 
the state. 


Wolfskill 's focus on wider aspects of agriculture 
than wine production does not indicate any lack of 
viticultural activity. It is clear that in these later 
years he was selling almost all his grapes as fresh 
shipments and to other wine producers. A very 
detailed anal ysis of the 1861 vintage in the Los 
Angeles area fails to list a gallon produced by 
Wolfskill. But he still had at least a hundred acres in 
vines. 10 


William Wolfskill died in 1866 of heart failure. To 
the very end his varied prpjects , from the earliest 
years down to the last five years of his life , mark him 
as one of the city 's pioneer greats . Any history of early 
public education in Los Angeles would name him a 
hero. He was always ready to use his own fortune to 
support local schools during these often depressed 
years . And that fortune grew steadil y despite th e hard 
times . He was one of the few who made mone y raising 
cattle in the early sixties. He had mining interests in 
Tonopah, Nevada . And he gathered agricultural 
property all over the 
Los Angeles low lands. 
He was a master of 
land speculation and 
made good money 
lending funds to 
businessmen in need . 
He actually loaned 
$3400 to the wealthy 
Benjamin Wilson in 
1863.11 


His will gave half 
of the home property , 
including seventy 
acres of vines , to son 
Joseph , and half to 
daughter Francisca . William Wolfskfll [1798-1866] 







• 


Daughter Magdalena received two pieces of vineyard 
land . Granddaughter Alice received the Scott 
Vine yard south of town . In all , seven separate pieces 
of vine yard land were mentioned in the will. 
Apparently any wine and almost all the winemaking 
equipment had been sold before Wolfskill's death. 12 


Joseph Wolfskill increased the emphasis of citrus 
upon the home property until 1887 when it was 
divided and sold. 


Vignes and the Sainsevains 


W
illiam Wolfskill and Jean-Louis Vignes both 
came to California in 1831 and in H. H. 
Bancroft 's words , "may be regarded as the 


pioneers of California 's greatest industry , the 
production of wine and fruit. "13 But the Frenchman 
was twenty years older than his winemaking 
neighbor . In 1855 Vignes was sixt y-six years old and 
ready to savor a bit of retirement. . . . 


It was not only his age that prompted his dec1s10n 
to sell El Aliso to his sister 's two sons. There was still 
unfinished famil y business in France . His wife had 
died in 1843 and his four children lived on . Eventually 
they mounted a court case seek.in~ to gain ~alf 
interest in El Aliso . The reason that V1gnes had tried 
to sell his propert y in 1851 was probably his decision 
to settle $3000 on each of his children. 14 


One nephew , Pierre Sainsevain , had come to 
California from Bordeaux in 1839 and for a while was 
a useful addition to his uncle 's wine operation. Earlier 
a carpenter , he learned a lot about viticulture and 
winemaking at El Aliso . The details of his decision to 
move up to San Jose are not clear , but he certainly 
was attracted by the growing and prosperous French 
colony in the Santa Clara Valley. There he settled and 
built a flour mill outside town on the Guadalupe 
River . In 1843 he was granted title to the Rancho del 
Canada Rincon near today 's Santa Cruz . He built a 
saw mill on the San Lorenzo River near present-day 
Felton . Certainly his most important connection in 
San Jose was with Francophile Antonio Suiiol , whose 
daughter Paula he married in 1845. We have met 
Suiiol and his grog shop earlier. By 1840 he was a 
wealth y landowner .15 


. . 


Pierre headed for gold in the Sierra foothills m the 
summer of 1848, and with his partners settled along 
the Tuolumne River , where they found a bounty of pay 
dirt . The spot became the village of Don Pedro Bar , 
named for Sainsevain , and is now covered by the 
reservoir behind Don Pedro Dam. 


In 1849 Suii.ol deeded 700 acres of his Rancho de 
los Coches , just west of San Jose , to Pier~e a~d Paula. 
Their sale of portions of this land , plus Pierre s profits 
from his various enterprises , acted as the financial 
basis for an important famil y event in 1855 . In that 
year he moved back to Los Angeles an~ met with his 
newl y arrived elder brother , Jean-Loms. There 1s no 
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record of how they cooked up the plan with their 
uncle . But it called for the two men to round up some 
capital and buy El Aliso from Vignes . They agreed on 
a sale price of $42 ,000 , with some money down . But 
the key to Don Luis 's contented future was that he 
was to live on at El Aliso for the rest of his life and 
receive $2500 per year from his nephews , for as long 
as he lived . At the same time Vignes took a second 
wife , Merced Ruiz. 


The brothers ' plan was to expand the Vignes wine 
operation - more wine and more types of wine . Central 
to the plan was the production of a sparkling wine in 
the style of Champagne. Pierre went right back to 
France in 1856 and acquired all the technical material 
he could find. He also brought back with him a certain 
M. de Banne , who had been in the employ of the 
Widow Clicquot in Reims . There is no record of his 
buying any champagne-making equipment in France. 


Thus began the Sainsevain 's seven-year campaign 
to produce California 's first commercial sparkling 
wine . Almost everyone referred to it as "champagne ," 
but their label would read "Sparkling California ." It 
was the state 's first . (See label illustration in last 
issue 's installment .) Benjamin Wilson had produced a 
champagne -style wine which publisher James Warren 
sampled at the State Fair in 1855 . Wilson did not 
proceed with that project. The Sainsevains ' eventual 
fate surely encouraged a sigh of relief from Wilson a 
few years later. Historian Thomas Pinney correctly 
termed the urge to produce "champagne " the 
Sainsevain brothers ' fata morgana. 16 


The Sainsevains produced 50,000 bottled spark
lers from the 1856 vintage . Pierre also established a 
depot in San Francisco from which to sell their wine_s. 
They had Angelica , Port and a white table wine . They 
hoped to have the sparkler ready for the 1857 holiday 
season. But a cruel statistic was a dark portent of 
things to come. The Dailv Alta California reported 
that about 20% of their bottles were bursting . To help 
pay for their added expenses they boosted still wine 
production , 73,00 gallons in 1857 , making them the 
largest producer in the state that year. 


El Aliso was a happy place in the fall of 1858. The 
Sainsevains bought so many grapes that their final 
production of 125 ,000 gallons amounted to alm?st half 
that produced in Los Angeles that year. Agam they 
were tops in the state . Vignes was still active at El 
Aliso , putting on a huge and joyous post-vintage party 
for the workers , attended by an Alta correspondent . 
For him El Aliso was a "perfec t paradise ."17 


The brothers launched a powerful advertising and 
public relations campaign that coincided with the 
release of the Sparkling California . Their ads were 
particularly numerous in the San Francisco . news
papers. They shipped a basket of the wme to 
President Buchanan at the 'White House . Wha t was 







advertised as the president's thank·you note could be 
read throughout the state. The Sparkling California 
"was the most agreeable American wine I have ever 
drunk. "18 In 1858 both the sparkler and the 1857 
white wine won gold medals at the California State 
Fair . The brothers ' ads placed great emphasis on 
these medals. 19 After a comparative tasting held by 
the California Horticultural Society the Alta praised 
the wine as "pure , vinous , fruity. " One has to wonder 
what wine wa s getting all this praise at these events 
when the obvious commercial failure of the Sparkling 
California was eventually understood to be its 
mediocre quality . 
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In 1861 the Sainsevains still had 165,000 bottles 
of unsold sparkling wine in their cellars. In that year 
they cut their still wine production to only 20,000 
gallons , while Kohler & Frohling produced 50,000. In 
December 1862 the Alta admitted the champagne 
venture was a failure . The wine was too heavy and 
poorl y flavored. The Atlantic Monthl v complained that 
it had a bitter taste . Today we know tha t a satisfying 
sparkling wine cannot be produced from Mission 
variety grapes . It took the Sainse vains ' costly ~ailure 
to suggest then what was soon obvious . For a sparkler 
to be compared to the French product a much better 
acid concentration was needed , to say nothing of 
flavor . It was reported that the brothers lost $50,000 
on this undertaking. 20 


The Sainsevains ' great venture in 1856 had 
coincided with what the Alta termed "a vine yard 
planting mania " in the Los Angeles area , which really 
took off in 1857. By the spring of 1858 the newspaper 
counted thirt y brand new vineyards with at least 400 
new acres planted , not counting the huge plantings 
t aking place around Anaheim , which I shall discuss 
later. I think the Alta exaggerated when it claimed in 
the spring of 1858 that "all the vacant lands of the city 
have been bought up and appropriated to vines. " But 
the wav e of wine oversupply was on its way and hit in 
1860. By 1862 the press was groaning about the 
effects of the grape , wine and brandy depression . By 
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vintage 1863 Los Angeles grapes were selling for a 
ruinous $12 per ton. 21 


Just before Los Angeles winegrowers were aware 
of the imminent depression , a historic event took place 
that was not particularl y successful in the short run 
but which paved the way for at least partial salvation 
from their being overwhelmed by the torrent of unsold 
wine they were to experience in the sixties . In 1860 
the Sainsevains and the firm of Kohler & Frohling 
sent a load of wine in barrels to New York from their 
18.57 and 1858 vintages on the clipper ship E. T. 
Willetts. The wine arrived in good shape ; shortly 
thereafter the y sent even more. The precise history of 
these shipments is clouded by the confusing and often 
contradictor y claims made later by those directly and 
indirectly involved. But these earl y shipments did 
introduce California wine to the eastern wine market. 
(The Sainsevains also sent wine down the coast to 
Mazatlan in 1861.) That this early endeavor coincided 
with the Secession Crisis and the outbreak of the Civil 
War certainly had a sobering effect on earl y dreams of 
a wine trade with the East Coast. The quick 
appearance of Confederate privateers in the Atlantic 
and the Gulf of Mexico made succes s in such a trade 
before 1864 even more doubtful. 22 


Vignes died in 1862 and a few months later the 
brothers dissolved their partnership. Pierre headed 
back to San Jose and Jean·Louis stayed on at El Aliso . 
Pierre still had man y years ahead in the world of 
California wine , which I shall trace as part of the wine 
histor y of th e Santa Clara Valley .23 Jean·Louis also 
had more years of winegrowing ahead of him . Out in 
San Bernardino County John Rains had revived 
winegrowing on the old Rancho Cucamonga . But the 
propert y declined after his death in 1862. Jean·Louis 
was hired in 1865 to bring back th e large vine yard 
and in 1868 he was able to buy the place. The money 
he acquired from his sale of El Aliso in 1867 helped 
him swing the deal . The new owner of the Vignes/ 
Sainsevain propert y was Alexander Weil , a French 
banker . His agen t in Los Angeles , Asa Ellis , ran the 
famed propert y and continued to grow and sell grapes 
until the eighties , when it was finally subdivided. In 
Cucamonga , Jean·Louis made 97,000 gallons of wine 
in 1868 and graduall y developed a fine reputation for 
his sweet wine , which the Alta called "Medeira ." He 
was also involved in Los Angeles city government for 
several years before hi s death in 1889.24 


Kohler & Frohling 


The pioneer winegrowing work of Vignes and 
W olfskill was importan t to the development of a 
wine and brand y business in Los Angeles 


County in the 1850s and earl y 1860s . But their 
businesses did not las t. These men were also able to 
tie their production efforts to the state 's large 
northern markets . But no one sugges ted , looking back 







from the wine booming days of the 1880s, that they 
were the ones primarily instrumental in the creation 
of California's powerful and profitable wine industry. 


When Charles Kohler suddenly died in 1887 , the 
leaders of the industry were virtually unanimous in 
proclaiming that he was the founder of the California 
wine industry as it was then constituted . This uniform 
praise was aimed at his contributions to the industry 
as a whole , not simply because he had left his heirs 
the largest wine firm in California. It is also worth 
noting that the many obituaries that appeared in the 
press did not devote all of their space to Kohler's 
contribution to California wine . They also emphasized 
his continuous and generous contributions to the well 
being of his family , his friends and his community. 25 


How did two young men in their early twenties 
successfully build this historic business enterprise? 
Charles Kohler was an accomplished musician when 
he arrived in America in 1850. Grabow , where he was 
born in 1830, was located in northern Prussia , a long 
way from the German wine country . He went right to 
work as a violinist with New York 's Italian Opera 
Company. Then , like manyyoungmenofthat time , he 
was lured to California by the popular image of the 
Golden State , and perhaps by the knowledge of the 
growing German colony in San Francisco , where he 
stepped ashore in 1853. 


Perhaps even more important was the powerful 
lure of San Francisco 's burgeoning classical music 
industry. Within three years of the discovery of gold, 
the city's polyglot folk were able to hear a 
performance of Bellini 's "La Sonnambula ." By 1853 
opera , choral concerts , and symphonic concerts were 
a regular part of the genteel side of San Francisco 's 
night life . By 1854 the city had a repertory opera 
season with fourteen different productions. Kohler 's 
operatic experience in New York gave him steady 
employment for the next five years after his arrival. 26 


It is not clear how Kohler came to know of San Fran
cisco's musical prospects. But it may not have been a 
coincidence that San Francisco 's first music store was 
founded in 1850 by a certain Andrew Kohler. 27 


The young Kohler plunged into the city's music 
community and was soon one of its leaders. There he 
met John Frohling , a German flutist three years his 
senior. He too came from a town in northern Prussia, 
Arnsberg , well removed from Germany 's vineyards. 


The story of how these two young men moved from 
a life of music and song to a life of wine has been told 
by many writers , but the only primary source is 
Kohler himself , chiefly his manuscript for Bancroft, 
but also from his own lips over the years and then 
repeated later by his interlocutors . That there are 
numerous variations in the story is not important. 
The basic facts are clear. 


Kohler , Frohling and John B. Beutler , also a 
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musician, worked mostly in the evening and often had 
free time during the day . On one such day they had 
walked out to view the Pacific surf and the seals on 
the rocks where the Cliff House was later built .28 


Kohler had bought some fresh grapes, just off the boat 
from San Pedro . Beutler was a southerner , a native of 
the Grand Duchy of Baden , one of Germany 's most 
important wine regions, and its warmest. According to 
Kohler , Beutler marvelled at the perfection and size of 
their Los Angeles grapes , comparing them in 
laudatory terms to those of his German homeland. 
The three discussed the possibilities of viticulture and 
winegrowing in a land like Los Angeles that could 
produce such grapes . This took place in September 
1853. Then the story goes blank until May of the next 
year . 


By then Frohling had arrived in Los Angeles 
backed by notes of credit for $12 ,000. He wrote back 
that for $4000 he was able to buy a twenty-acre tract 
with twelve acres of Mission vines , planted between 
1844 and 1846. By then Beutler was out of the picture , 
called back to New York on word of his wife's ill 
health. There were several other names used by the 
new wine company as investors entered and left the 
operation during the early years . But Kohler & 
Frohling (K&F) was the name that stuck. Frohling 
was able to make a small amount of wine in 1854, 
employing a few local Rhinelanders who had some 
winemaking experience. 29 


Back in San Francisco it was Kohler 's job to sell 
wine . He soon had a small cellar on Merchant Street 
for storage ; there he was fortunate to employ another 
young German recently arrived in San Francisco . He 
became the unsung third of the Germanic triumvirate , 
but he came to California well experienced in making 
and selling wine. After 1860 his name became 
indelibly associated with K&F , but his contributions 
before that year have rarely been noticed. 30 


Charles Stern 


Charles Stern came to California in 1849 and to 
San Francisco in 1854 . Hl:l was born in Erns· 
bach in the Rheinhessen , southeast of Frank


furt , into a Jewish family "who had enjoyed a long and 
valuable experience in the wine business .... " After 
1860 he became an important part of this story as the 
head of the firm that established the K&F business on 
the East Coast. 31 


Stern may have accompanied Frohling to Los 
Angeles on his 1854 buying trip , but he did not stay . 
Frohling had plenty of skilled help in the vineyard , 
but we have no record of his development as a 
winemaker in 1854-1855. In fact we know little about 
the wine made in those two years except that Kohler 
and Stern were selling it in 1855 and 1856. By 1856 it 
is obvious that Frohling had applied his keen intellect 
and organizational skills to whatever technical infor· 







mation he was able to acquire. And by 1856 he was 
able to produce 15,000 gallons of wine, hardly a splash 
in the total of 200,000 gallons produced in Los Angeles 
that year . 


That Frohling was getting it right could be seen at 
the State Fair at San Jose in 1856 . Simply put, the 
award for the best wine made from Mission grapes 
went to "J. Frohling, Los Angeles." In 1857 "Kohler 


- and Frohling" received the fair 's diploma for their 
"native wine. "32 Later that year the firm of "Jn. 
Frohling & Chas. Kohler " began advertising its wines 
in the San Francisco press . Kohler and Stern had set 
up a little bar at their Merchant Street cellar , near 
the city hall. There patrons could sample a glass of 
any of their wines for one bit (12.5 cents). The 
publisher of the California Farmer , James Warren, 
dropped in to taste these wines. 33 He was impressed 
by their Port and Angelica. Their "claret" would 
improve with more time and care. The white table 
wine was a bit tart . He later wrote that K&F was now 
encouraging "orders from the interior." 34 The firm 
soon acquired a larger storage facility on Montgomery 
Street with a more attractive sampling bar. 


Earl y Kohler & Frohling Angelica Label (reduced) 


Charles Kohler developed a remarkably effective 
system for marketing the firm 's products in the city . 
His purpose was to make sure that their wines , and 
later brandy, were offered in most of the saloons and 
hotels there . Within three years "most' ' could be 
replaced by "almost all. " Kohler and Stern took their 
samples all over town. One could also place an order 
at their little bar and have the wines delivered to a 
place of business or to the customer's residence. 
Looking back Kohler later wrote that in the early 
months they "would feel remarkably encouraged when 
we received an order for half a dozen bottles ." At first 
they delivered the wines door to door , "basket in arm. " 
Soon they hired a horse and wagon ; by 1856 they had 
a team "constantly employed. " By 1857 they had two 
cellars on Montgomery Street . Five years later they 
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had ten cellars in the city. By then Kohler was selling 
every drop of wine Frohling could get to San 
Francisco. Their wines had also found their way to 
Sacramento and thence to the Gold Country .35 


Why were the K&F wines so successful? Clever 
and intensive marketing couldn 't move poor wine for 
long. These wines were popular in the late fifties 
while the press of San Francisco and Los Angeles was 
repeatedly groaning over the amount of poor 
California wine on the market. K&F wines won their 
medals and diplomas , but their success was due to the 
fact that the retail purveyors of wines and brandies in 
bars and hotels came to know that their customers 
liked these K&F wines , particularly the Port, Angelica 
and white wine . The latter Frohling laced with some 
Muscat to give the poorly flavored Mission white a 
hint of "riesling" flavor. 36 


The K&F wines succeeded because customers 
liked them. But is there a more understandable 
explanation for this good reputation? There are a few 
factors that stand out. Every description coming from 
the- cellars in Los Angeles and San Francisco has 
stressed cleanliness. There are no stories of sewn 


cowhides suspended with sweaty Indians treading 
the grapes. Frohling had a contraption with wooden 
rollers to crush the grapes . They were wide enough 
apart not to crush the seeds. The must was 
disinfected with sulphur and all the equipment that 
had touched a grape was scrubbed down at the end 
of the day. Sulphur sticks were burned in casks and 
barrels to avoid acetification. After fermentation 
wines were carefully racked off the sediment and 
racked twice again in the spring. By 1857 Frohling 
was building a two-story brick winery which held 
down fermentation and storage temperatures. The 
bricks came from just up the road at the factory of 
the Franco-Swiss winegrower Jean Bernard. The 
new structure was soon being called the Pioneer 
Winery by the partners. 37 There was also a financial 
factor which helps explain K&F 's success. For five 


years after he and Frohling founded their business, 
Kohler was able to continue his life in music and made 
enough money to help sustain the company. 38 


Thomas Pinney describes Kohler as a huge man , "a 
fine personal presence ," who "made an instantaneous 
impression on any assemblage he entered. " His 
powerful yet pleasant personality , and his connec· 
tions to the potential wine drinking community, 
rather than the whisky and beer drinking majority, 
certainly helped him sell K&F wine in the city. Those 
five years of almost nightly productions and personal 
performances were a powerful economic boon for 
K&F.39 


Kohler had no trouble selling the wine from the 
1856 vintage , but the narrow profit margin with 
which the partners were working led them to the 







obvious. They had to expand production radically. 
Their own fifteen acres of vines had not even sufficed 
in 1856. During the next three years Frohling began 
moving production into six fi.gures. 40 He did this by 
purchasing large amounts of grapes from others and, 
wherever possible, using the owner's production 
facility to make the wine. The 1859 vintage shows 
Frohling at his best as an organizer of production. His 
task was eased some by hiring William Koenig, an 
experienced winemaker. 41 


He had lined up vineyardists all over the Los 
Angeles area and organized a large crew of vineyard 
and cellar workers. Where he could he used on·site 
equipment. But he also knew exactly what he would 
need at each location. He began late in September at 
La Puente , southeast of the San Gabriel Valley. There 
his crew took in the grapes at the rancho estates of 
William Workman and John Rowland. Then he 
returned to Los Angeles , starting out at William 
Wolfskill 's winery . It took him two weeks to bring in 
the grapes and make the wine there .42 


K&F paid the vineyardists $60 per ton, which 
included storage at the facility and the use of 
equipment. Frohling employed his own two·man 
crusher for the Wolfskilljob , since treading had been 
the practice there earlier ; Frohling would have none 
of that. 43 


They started early in the morning. The grapes were 
picked and hauled to fermenters in one·horse carts. 
They were stemmed into a large hopper through a 
huge wire sieve. Then they went through the crusher 
and immediately to a spiral screw·press for the white 
wines. For reds the pressing began well after 
fermentation began , usually six or seven days. Whites 
were placed in large casks holding about 140 gallons . 
As fermentation proceeded the casks were gradually 
filled and finally stoppered when all was quiet. After 
a few weeks the wine was racked off the sediment and 
placed in a clean cask . In March or April , when the 
malolactic fermentation usually began in the reds , the 
cask was opened and the wine was again racked at 
least twice . It is difficult to imagine how Frohling was 
able to manage all these production steps , here 
greatly over·simplified , at so many places and for so 
great a number of wine products. But he did it, 
probably with the help of well-trained crew leaders 
and assistant managers . 


After he finished at Wolfskill 's he did the K&F 
vineyard , then Antonio Coronel's, Matthew Keller 's 
and those of several smaller vineyardists. When the 
vintage had ended , Frohling had produced wine from 
more than 300 acres of vines in the Los Angeles 
area. 44 


Then there was the problem of storing the wine . The 
vaults of the numerous K&F clients were useful but 
not enough . Eventuall y Frohling was able to rent the 
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entire basement of the Los Angeles City Hall . Wagons 
loaded with K&F casks were a common sight on the 
road to San Pedro for shipment to San Francisco. But 
Kohler had to step lively to keep up with them after 
arrival. The number of K&F cellars in San Francisco 
continued to grow ; he had 120,000 gallons stored in 
1860. Two years later Kohler claimed the firm had a 
total of 500,000 gallons of wine in storage , north and 
south. 


When the partners had been thinking about larger 
sources of grapes , they had met in 1855 with two 
other prominent California Germans to exchange 
ideas. Frohling again met with these two later in the 
year in Los Angeles. By then they had developed a 
plan to develop a German wine colony in Los Angeles 
County , a plan that came to fruition in 1857 in the 
Anaheim Colony. Frohling was very active in the 
organization and activities of the colony. He bought all 
their grapes from their first crop in 1861. But his 
untimely death in 1862 was followed by a steady 
decline in K&F's association with the project. I shall 
trace the early history of the Anaheim Colony in a 
later section. 45 


Although the California market was looking very 
good for K&F in 1857, the partners had some reason 
to believe, and to hope , that the East Coast would be 
able to take a good part of their expected growth. The 
answer to this hope came from a man who had become 
a regular customer at their Montgomery Street sales 
room. 


Perkins & Stern -


R
ichard F. Perkins came to San Francisco from 
Boston in the early fifties and became an active 
member of the newly formed Republican Party. 


(He was appointed San Francisco Postmaster by 
President Lincoln in 1864.) Moderately wealthy , he 
had good financial connections on the East Coast. 
Perkins was fascinated by what was happening in 
California and took an active interest in K&F's 
meteoric growth. He also took a very personal interest 
in Charles Stern , and they were soon fast friends. 
Perkins could see that the young German 's family 
background in the wine trade and the technical 
know ledge he was picking up with K&F equipped him 
for an excellent future in the world of wine. Stern also 
had family and business connections in New York. 


These two and the K&F partners decided to test the 
possibility of shipping their wine to the East Coast, 
and in 1858 sent about 1200 gallons of wine to Boston, 
consigned to Samuel C. Perkins, Richard 's son and a 
Boston businessman. We have no other details of the 
shipment except that the wine arrived in good 
condition and that the four men decided to move 
ahead. Richard Perkins would supply the capital to 
get the wine to New York and set up an agenc y there. 
K&F would supply the wine and Charles Stern would 







head off to New York to run the new company, 
Perkins & Stern (P&S). Samuel Perkins also set up a 
P&S depot in Boston. Kohler wrote to Benjamin 
Wilson in the fall of 1858 that, "in the long run we will 
beat Europe." K&F didn't chase European wines off 
the East Coast, but in the subsequent years the firm 
became a powerful factor there. 46 


The first shipment left for New York in the fall of 
1860, along with the Sainsevain wines, which I 
previously noted. By 1862 K&F had sent $72,000 
worth of wine to the P&S agency at 180 Broadway, 
Stern had taken up residence in New York City, and 
technically maintained it until his death in 1903. But 
he was constantly back and forth between New York 
and California. Thirty years later, when interviewed 
by a New York reporter, he declared that his heart 
was always in California. He also declared that "I was 
the head of the business of Kohler & Frohling in 
1864." I presume he meant the K&F business on the 
East Coast . As the years went by Kohler gradually 
took charge of all the firm's trade business and in 
1878 P&S ceased operations as such. We shall meet 
Stern again in charge of two huge southern California 
wine companies in the eighties and nineties. 47 


Just as K&F's fortunes were on the rise, Southern 
California in the early sixties became a land of misery. 
Starting in December 1861 it began raining all over 
the state and it continued for more than a month. On 
February 9 geologist William Brewer wrote "America 
has never before seen such desolation by flood .... " 
Around Los Angeles whole vineyards disappeared in 
the roaring waters. 48 Then came two years of 
unparalleled drought, which destroyed what was left 
of the cattle industry. Vineyards suffered but sur
vived. To top it off, between 1862 and 1863 Los 
Angeles County was ravaged by a virulent smallpox 
epidemic. 49 In spite of these natural disasters and in 
the teeth of the California wine depression (1861-
1864), K&F prospered and grew. 


In the east Kohler and Stern had their work cut out 
for them in competition with Ohio and New York wine 
producers. Stern promoted goud press in 1863 by 
entering K&F wines in the Ohio State Fair wine 
competition. There were six wine categories and K&F 
won five of them. For a while the NewYorkpress was 
not friendly toward California wine, often for good 
reason. But apparently the good quality of K&F wines 
after they left ship set them off from others. It was not 
long before eastern producers were taking advantage 
of this perception of rising quality by slapping 
California labels on some of their own wines. After the 
the west and east coasts were connected by rail in 
1869, eastern producers often bought California wine 
in bulk to sell under their own labels. And there were 
always complaints about eastern bottlers placing 
French labels on good California wine. 50 
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Stern's growing effectiveness can be seen in the 
marvelous 15-page catalogue he brought out for P&S 
in 1863 (above and rear cover ; also see Pinney 's "Early 
Tidings about California" this issue). Although it was 
meant specifically to promote K&F wines, it is also an 
important historical document. It contains lists of all 
the commercial vineyard owners in Los Angeles 
County with the number of their vines, including the 
Anaheim settlers. It gives us thirty-two vineyardists 
not even included in the 1860 U.S. Census. One could 
also read seven 1862 articles taken from the New 
York and New England press generally boosting 
California wine and specifically Kohler & Frohling 
and Perkins & Stern. Boston 's Saturdav Evening 
Gazette laid a hard knock on eastern wines , warning 
the consumer against "paying a sad penalty for his 
patriotism." The N.Y. Tribune attributed the improve
ment in California wines in the area to K&F, "The 
Longworths of California." They remarked that the 
demand for K&F wines was so powerful "that the dif
ficulty is to supply them as fast as they are wanted. " 


Kohler in California , Stern in ew York and the 
young Perkins in Boston succeeded in getting more 
and more wine to the East Coast , and selling it at 
reasonable prices. The task of getting wine east was 
eased in 1869 when the transcontinental railroad was 
finished. The first K&F eastern rail shipment went to 







Illinois that year where P&S soon had a Chicago 
agency. By the mid-seventies there was hardly a large 
city in the country where K&F wines were not 
available. 51 


By the late sixties it had become clear to Charles 
Kohler that really high quality California table wine 
would not come from the Mission grape, still all but 
ubiquitous in southern California. Far more important 
was his view that fine wines in California were 
destined to come from vineyards in the northern 
coastal valleys of the state. He early became 
interested in Sonoma's successes and even made wine 
at one of his San Francisco cellars from Sonoma 
grapes. He was particularly intrigued by Sonoma red 
wines made from the newly popular Zinfandel. I shall 
return to Kohler's Sonoma operations , which began in 
187 4, and to his extensive investments in the Central 
Valley for the production of sweet wines and brandy. 


For years the firm maintained its original vineyard 
property in Los Angeles. The old Pioneer Winery fell 
into dilapidated condition until urban pressure 
brought its demise. Ernest Peninou wrote that Kohler 
refused to refurbish the old place , that "the rafters 
and walls still carried the dried-out, dust-covered 
festive decorations from the gala vintage ball" 
Frohling put on in 1860. And John Frohling 's name 
remained part of the company 's name to the very 
last. 52 


The Anaheim Colony 


The idea of establishing a German colony in 
southern California probably originated in San 
Francisco. But it may have been brought there 


from Los Angeles by that county 's Austrian-born 
deputy surveyor , George Hansen. For sure the K&F 
partners were on board from the beginning. John 
Frohling probably came up to San Francisco in 1855 
with Hansen, where they met with Charles Kohler 
and Otto Weyse , editor of one of the city's four 
German newspapers , the Demokrat. Such an enter
prise might certainly be an excellent source of grapes 
and wine for K&F . But there was also interest in the 
venture as an investment opportunity and as a means 
of aiding some of their countrymen , now so mew hat 
stranded in California as the glow of early Gold Rush 
hopes dimmed. The meeting was not kept a secret and 
was soon a topic in the Los Angeles press. 53 


Before long, the idea of such a colony was circu
lating in the German communities of both San 
Francisco and Los Angeles. Meanwhile Hansen was 
putting together a concrete plan and scouting for a 
large piece of potential vineyard property. Frohling 
also advised him on matters concerning viticulture. 
By New Year 's Day 1857 Hansen was ready to go. On 
February 24 Kohler and others organized a large 
meeting of possible investors/settlers in San Fran
cisco. An informal association was formed which 
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was later incorporated as the Los Angeles Vineyard 
Society. Hansen was appointed superintendent and 
charged with acquiring the land and making the 
needed improvements. 


It was decided that there would be fifty shares in 
the Society , each representing a vineyard parcel of 
twenty acres , eight acres of which were to be planted 
before the colonists arrived. Thus , the shareholders 
had almost three years to work at home and save to 
meet the required payments for their shares . 
Forty-two shares were subscribed to by Germans from 
San Francisco, and eight from Los Angeles. 
Surprisingly , given the success of the venture , none of 
these folk had any experience in winegrowing. But 
most were artisans and mechanics with various trades 
that would be useful in the new community. 


Hansen needed to find a piece of land covering 
something more than a thousand acres. But every 
deal he tried to make fell through. In June the 
Society's directors expressed discontent over these 
failures and sent Charles Kohler down to Los Angeles 
to confer with Hansen and Frohling . In July Kohler 
decided that a piece of Santa Ana land about 
twenty-five miles southeast of Los Angeles was the 
best available choice. Hansen and Frohling were then 
directed to buy 1165 acres of Rancho San Juan Cajon 
de Santa Ana , granted to Juan Ontiveros in 1837. The 
price was $2330: two dollars per acre .54 


If the shareholders could have seen the land they 
had bought, they might well have sold back their 
shares. It was flat land , virtually barren except for 
sage brush and cactus. It looked like desert land , but 
it was not. It was located on the huge and ancient 
alluvial fan of the Santa Ana River , with deep , rich 
soil. The deed for the sale included a thirty-two foot 
strip of right-of-way to the Santa Ana River. Hansen 's 
first task was to have an irrigation canal dug along 
this route to connect the future settlement to the 
river, about five miles to the east . From this canal 
almost 300 miles of ditches were eventually dug to 
serve the individual vineyards. Hansen began work on 
the canal in September 1857 and had the job finished 
in six months. With water now available vineyard 
planting could begin. Frohling had acquired almost all 
of the 400,000 Mission vine cuttings from William 
Wolfskill, taken from the spring pruning. The four 
hundred acres planted comprised the state 's largest 
viticultural undertaking to date. 65 


By now Hansen had a huge operation under way . In 
all he had almost a hundred men , and a few women 
cooks, at work on various teams. He had quite a few 
skilled laborers ; the unskilled labor was first provided 
by Indians, many from the Pala reservation , whose 
population had agricultural experience. Gradually 
Hansen augmented these crews with Sonoran 
Mexicans and Chileans. 







Before an y settlers arrived there were alread y the 
makings of a small town center with a few public 
buildings. It was not until June 15, 1858 that this 
little village had a name . On that date the 
stockholders designated their home·to·be "Annaheim ," 
after the nearby river. Second place , by two votes , was 


h d "" cir d t 56 "Annagau. " T e secon n was oppe nex year. 


Benjamin Dreyfus 


T
he first house put up at the colony was not built 
by one of the shareholders. The owner was 
Benjamin Dreyfus , who built his home on one of 


the town lots in 1857. He had come to California from 
Bavaria and was close to the organization of the 
colony. He and one of the shareholders built a general 
store in the town center , which was ready to greet the 
colonists when the y began arriving in 1858 .57 


Within a few years , particularly after John 
Frohling 's death in 1862 , Dreyfus had become _the 
leader of the Anaheim wine operation. One writer 
called him the "Wine Tycoon of Anaheim ." For 
Thomas Pinney he was "the king of the Anaheim 
winemakers ."58 


George Hansen had laid out sixty-four small town 
lots , one for each settler and fourteen for public 
buildings , includ ing a hotel, which Dre yfus later 
operated. In the spring of 1859 Hansen sent word to 
San Francisco that the colony was read y to start 
receiving settlers. On September 12 the ti tles to the 
twent y-acre lots were distributed by lottery . A few 
days later the first colonists arrived by steamer at 
San Pedro. Before the end of the year there were ten 
families at Anaheim and twent y homes were built or 
being built . Almost all the settlers decided to live on 
their twent y·acre plots rather than in town. 59 


The legal organization of the colony changed ~ith 
the distribution of the vine yard lots. The Society 
ceased to exist and sold its property to the new 
Anaheim Water Compan y, which would own and 
operate the irrigation system. Legall y the cooperative 
features of the enterprise had ended when the 
shareholders assumed official control of their land , 
December 15, 1859. This was merely a legal formality , 
since in a few weeks the Anaheim Wine Growers 
Association (A WGA) was formed , which had the same 
power as the former society to assess the colonists for 


, · 60 the costs of commurnty services . 
By March 1860 almost all the new colo~ists had 


arrived and were busil y at work. What might have 
disheartened them two years earlier , the utterly 
desolate appearance of the land , was no more. Under 
Hansen 's superintendenc y it had been transformed , _a 
now verdant miracle . Kohler 's enthusiasm for this 
land 's potential was well founded by the condition of 
the new vine yards. The second year of growth had 
sent out runners twelve to fourteen fee t in length , 
which were now being pruned back. That summer the 
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Alta California claimed that the vines looked five 
years old . And there actually was a small crop .61 


The 1860 vintage was about 2000 gallons , and 
production was understandably confused . But in 1861 
there was an excellent vintage of 75,000 gallons , 
supervised by John Frohling , who bought the entire 
production for K&F. It was his last. From then on 
Benjamin Dreyfus gradually took over the manage· 
ment of the A WGA. The 1862 vintage tested his 
organizational and management skills . In December 
1861 , after the last vintage was in , disaster struck 
Anaheim. The rains came down for a month without 
let. The colonists quickly learned how their fine 
alluvial soil had been deposited . The entire colony was 
flooded . At one point the main street was under four 
feet of water . One colonist actuall y drowned. Digging 
out was a difficult task , particularl y in the teeth of the 
dry , wind storms that ripped the area in May. And yet 
Dre yfus was able to bring in a vintage of 125,000 
gallons . Some of the grapes came from his own 
vineyard which he had planted just outside the colony 
land . He also began building a small adobe winery 
that in a short time was a large winer y. By 1863 K&F 
was out of the picture , Dre yfus having set up an 
A WGA depot in San Francisco . Then he established 
his own firm ofB . Dreyfus & Co. to sell Anaheim wine 
in New York .62 


There were several sizable wineries built by 
colonists in the sixties . Theodore Reiser had a large 
brick winery and was the colony's first brandy 
producer. Those of Henr y Kroeger , August Langen
berger , Andrew Bittner and Timoth y Boege are also 
notable. But that of Benjamin Dreyfus ruled the roost. 
By the late sixties he himself was producing more 
than 200 ,000 gallons , about a third of the entire 


h . d t ' 63 Ana erm pro uc ion. 
After 1860 Anaheim 's ph ysica l isolation from Los 


Angeles , itself still quite isolated , led to a search by 
the A WGA for a port of their own. After several false 
starts the Association picked a place in 1864 near the 
mouth of the Santa Ana River about twelve miles 
below the colony. The settlers were assessed the cost 
for building a level road to the spot and for a 
warehouse and wharf. This was Anaheim Landing , 
which made it possible to ship wine and other goods 
up to San Pedro for transshipment or for direct 
shipment to San Francisco. This remained the colony'_s 
primary means for t ransporting its wines until 
Januar y 1875 , when the Southern Pacific finished its 
branch here from Los Angeles. 64 


By 1870 Anaheim wa s a communit y of moder _ately 
prosperous winegrowers and sev eral well established 
wineries. Journalist Ben Truman wrote that a walk 
"through the green lanes dividing the vineyards 
reveals a neat tast y, comfortabl e house , ever y one of 
which boasts ' a flower garden and grass plots ." 







Charles Nordhoff visited the colony about the same 
time and was equally impressed by the prosperous 
and orderly community. "They live well ; it is a land of 
plenty. " But he did warn against the winegrowing 
monoculture, suggesting that they should shift some 
of their attention to producing raisins , a particular 
interest of this journalist in the early seventies. 
Settlement just outside the colony was growing . But 
the mid ·sixties had been rough going for several of the 
original colonists who fell into debt and left. By 1868 
Anaheim was no longer a strictly German town. The 
public school was now taught in English and an Alta 
California correspondent wrote that "nearly all the 
children speak German , English , and Spanish." 65 


Anaheim survived the national depression of the 
seventies, partly from a tendency to diversification 
into orchard crops . In a later chapter we shall see the 
growth of the wine industry here, and then a 
viticultural disaster that changed the history of what 
was to be Orange County after 1889 . 


San Gabriel Valley 


The chief criterion used by the Franciscan padres 
for selecting sites for their Alta California 
missions was almost always agricultural 


potential, thus their selection of the San Gabriel 
Valley for one of their most prosperous agricultural 
enterprises. But in 1850 there was little there to 
suggest a great viticultural future , save the darkened 
vine stumps at the now dilapidated Mission San 
Gabriel. But in 1853 geologist William C. Blake 
predicted that if ever winegrowing caught on in that 
valley, the state could "well become celebrated ... for its 
fruits and wines. " After the vineyards and orchards 
had taken over from the cattle, horses and fodder 
crops , Ben Truman called the valley "the Lombardy of 
California" where "the debris of centuries has left an 
alluvium of exhaustless fertility." 66 


The valley has no exact definition. Today it is said 
to be the land east of Los Angeles for about forty 
miles , between the San Gabriel Mountains to the 
north and the Puente Hills to the south. To the east 
lies the Pomona Valley , which is today sometimes 
considered part of the San Gabriel Valley. (In 2010 
the population of the San Gabriel Valley was about 
two million . It includes the cities of Pasadena , San 
Gabriel, Arcadia , El Monte , Monrovia , West Covina , 
La Puente , Azusa and many others. Pomona and 
Claremont are in the Pomona Valley.) 


Benjamin Wilson 


I
n tracing the ~evelopment of wine~owing he:e we 
must begin with the career ofBenJamm C. Wilson , 
the first important commercial wine producer in 


the area . Historically he is also important as a 
transitional figure , a prime representative of the 
changes in Los Angeles agriculture between the 1840s 
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and the 1870s. When the New York Times ran a large 
1868 article on Los Angeles it selected Don Benito 's 
Lake Vineyard as the estate to dwell on. In was "the 
most charming place in the world." This from "ladies 
and gentlemen of culture and extensive travel.. .. "67 


Wilson 's history in southern California would have 
stamped him as an important pioneer had he never 
raised a grape. A native of Tennessee, he came to 
California from New Mexico with two of his future 
neighbors, who also became winegrowers , John Row· 
land and William Workman. Wilson married into the 
Yorba family and plunged into the cattle business 
with his landed dowry. By the early fifties he had an 
interest in four ranchos and owned a merchandise 
store in town. He was mayor of Los Angeles from 1851 
to 1852 and later served as a state senator . To gain 
access to timber for one of his estates he had a trail 
blazed up a 5700-foot mountain . This is Mount Wilson 
that , with its historic observatory , looks down on the 
valley today , smog permitting. To top it off one of his 
grandsons was Gen. George S. Patton , who grew up in 
San Gabriel. 68 


Wilson apparently acquired an interest in viti
culture before he moved out to the valley. He early 
bought a small piece of land in town with a vineyard 
and orchard. In 1855, a year after he acquired his San 
Gabriel property , he sold that land on Alameda Street 
to the Baltimore-based Sisters of Charity (more 
formally , Daughters of Charity of St. Vincent de Paul). 
The $8000 sales price was raised by Catholic citizens 
whose leaders included three local winegrowers , 
Jean·Louis Vignes, Antonio Coronel and Manuel 
Requena. Two years later the sisters built a hospital 
on the land, but the vineyard remained a source of 
income for several years. In 1863 the Perkins & Stern 
catalogue included the Sisters with 10,000 vines. 
Today the land is the site of the St . Vincent Medical 
Center .69 


Earlier Wilson had acquired the land that would 
bring him viticultural fame. He was appointed 
conservator of Hugo Reid 's San Gabriel Valley estate 
after his death in 1852 . It included the 128·acre 
Huerta de Cuati (See WTQ 20:4 , 23). Wilson bought 
the Huerta in 1854 from Reid 's widow, who had 
actively managed its thirty·acre vineyard since the 
1840s . A few weeks later , in a letter to his brother , 
Wilson described the purchase as "one of the most 
beautiful places that the heart could desire .... "70 


Wilson had obviously contracted the winegrowing 
bug . His wealth , at age forty·three , guaranteed him 
just about any life he chose . His choice was that of a 
country gentleman who raised grapes , made wine , 
developed fruit orchards , and lived on a beautiful 
estate , which in Thomas Pinney 's words , "became the 
unrivaled showplace of the region." 


The new owner moved onto the property in 1856 and 







named it Lake Vineyard, after the little pond that had 
once supplied water to the mission froin behind a dam 
the padres had built . This area he expanded and 
beautified in short time. We can sense his growing 
enthusiasm for winegrowing from the fact that before 
he had even moved out to the valley , he had presented 
a bottle of his 1855 red wine to the Los Angeles Star, 
which thought it "only needs age."71 


In claiming that Wilson was the first important 
commercial winegrower in the valley , I have not 
overlooked the early work of John Rowland and 
William Workman. But their Rancho La Puente , 
about fifteen miles southeast of Lake Vineyard , did 
not really lie in the valley. The two men had divided 
between them its 43,000 acres . They planted vines in 
the 1840s and made viticulture , and occasionally wine 
production , a part of the complex agricultural 
activities on the rancho. We have already seen John 
Frohling making wine at these establishments in 
1859. Both are listed in the Perkins & Stern 1863 
catalogue , Workman with fifty acres of vines and 
Rowland twenty-five. That they were not actually 
located in the valley can be seen today as Rowland 
Heights and Workman Hill look down on the town of 
La Puente. 72 


Wilson made about 12,000 gallons in 1856, all from 
his own vineyard , whose vines were at least twenty 
years old . His experiments with sparkling wine at this 
early year did not encourage him to continue on this 
path . But , on the advice of Kohler & Frohling , he 
hired an experienced German/Swiss winemaker the 
next year . Adolf Eberhardt did keep dabbling now and 
then with sparklers , which finally brought him a 
premium at the 1867 State Fair. But these wines were 
never a serious part of the Lake Vineyard operation. 73 


Wilson grad· 
ually expanded 


Hobbs , Gilmore & Co. was soon sending Wilson 's 
wines to foreign lands , including Japan. Most 
important was the steady trade he was able to 
establish with Boston . Still, his 1861 production of 
15,000 gallons was less than a third of Kohler & 
Frohling 's.74 


Wilson 's wines had their share of awards and good 
press. At the 1859 State Fair his red and white table 
wines won silver medals. The next year the fair's 
examining committee praised his Port and wrote that 
it "resembles that of the Upper Duoro, Portugal. "75 


But there were ups and downs in quality. In 1862 
Hobbs & Gilmore wrote him that nearly every barrel 
of his Port "will sour. " Later the California Farmer 
reported that "cooked" and "doctored " had been used 
in a recent New York newspaper article about his 
sweet wine. 76 Certainly one of the reasons that 
Wilson's wines improved after the mid-sixties was his 
use of better vinifera grapes , which he got from 
northern California through contacts with Adolf 
Eberhardt and through his San Francisco agent. 77 


The improving reputation of Wilson's wines rested 
solidly on his Port and Angelica . But he never gave up 
his desire to produce better table wines , particularly 
white wine. That was where most of the product of 
these better variety vines was directed. 


Wilson 's passion for vineyard development never 
seemed to lag , but if his devotion to the task of 
marketing his wines had begun to soften in the 
mid-sixties , a newcomer on the scene from Maryland 
soon afforded Don Benito a needed psychological 
bolster. 


In 1863 James de Barth Shorb came to California 
from Maryland , age twent y-one , as assistant manager 
of the Philadelphia and California Oil Company. On 


the occasion of a 
__ t ·. ~,- visit to Lake 


,r?° ,._ -- :f:~ · Vineyard in 


c~ ~ - :. .: '2\ ~::.r:::Jr 
rJ~~~~~~ in love with his 


daughter , Ma· 
~- ._ , ria , the daugh· 
~ -?·-··-~·· 
· · · ., ;_::i;;,_ ter of his first 


The 


his vineyard , 
but it would be 
a mistake to 
consider him 
part of the 
area 's "vineyard 
mania" of the 
late fifties. He 
had about one 
hundred acres 
of vines in 1861. 
In that year the 
Golden Eagle 
took his first 
shipment of 
wine to the East 
Coast-fifteen 


seems 
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Benjamin Wilson 's Lake Vine yard , San Gabriel Valley, Los Angeles Co., c1860 born entrepre· 
neur , with the 


polish of a southern gentleman . A few months after 
the marriage he worked out an arrangement with 


casks of Port and Angelica and twenty-two bottled 
cases of white table wine. His San Francisco agent , 
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Wilson to lease the production facilities at Lake 
Vineyard and to personally take over their San 
Francisco agency. Shorb , unlike his father-in-law , 
aimed at an operation much like Kohler & Frohling, 
now emphasizing large expansion of production. He 
wrote Wilson in 1868 that he intended to sell more 
wine than all the other Los Angeles producers 
combined. Back in the valley more of the partnership's 
vineyard land was planted and their cellars' capacity 
was increased. The whole combination now operated 
as B. D. Wilson & Co., but Shorb was actually in 
charge of the company. 


In 1869 Shorb and Wilson advertised in the Los 
Angeles Star that they were subdividing 2000 acres 
near Lake Vineyard to be sold in forty-acre tracts . 
Soon Shorb had laid out another 1000 acres southeast 
of the estate in twenty-acre lots. This would later 
become the town of Alhambra. The Shorb/Wilson 
expansion seems to have set off a general movement 
in the San Gabriel Valley from extensive to intensive 
agriculture , particularly to vineyard and orchard 
plantation . This remarkable growth in the seventies 
I shall discuss in a later chapter. 78 


Matthew Keller 


The career of Matthew Keller in 
Los Angeles wine in the fifties 
and sixties is unique . Should I 


be put to the wall and forced to name 
the large-scale producer here in these 
years who consistently made the best 
wine , I would unhesitatingly name 
him. But how can I be sure at this 
distance in time? 


Mission vines in town . There were various claims and 
estimates of their age , but I am sure they were 
planted before 1810 . Keller later stated that these 
vines always gave him his best wines. After the 
purchase he went right to work building a brick 
winery and distillery. 80 


We have no reliable data on his wine production for 
several years . This is partly due to the fact that before 
1858 he was taking full advantage of the huge profits 
being made in the fresh grape market . In 1856 his 
grapes won a premium at the State Fair. His 1857 red 
table wine had good press after it won a tasting at the 
offices of the Alta California, with the labels covered, 
that is , a ''blind " tasting. 81 By the end of the decade he 
was selling Port, Angelica , Claret , white table wine 
and brandy , gairiing a reputation for consistently high 
quality. He now had an agency in San Francisco for 
his wine , his labels warning his customers to "Watch 
for the signature on the label. "82 


In 1861 J. Q. A. Warren visited Keller 's Los Angeles 
winery and gave a glowing evaluation of his wines, 
with loads of precise production data. Two years later 
he reported on Keller 's San Francisco cellar in the 
Russ Building, with the same conclusions . He partic· 


Keller was born in Ireland in 1811 ; 
the geographic trajectory of his early 
years is clear , but the years 
themselves are not . He attended 
Trinity College in Dublin , and may 
have earned a degree . We next find 
him in New York City , then Texas , 
then Guadalajara , Mexico, where he 
attended the university. His academic 
years account for his later scholarly 


Finel y and elaboratel y engraved early trade card of Ma tthe w Keller 
[Courtes y Dean Walters) 


reputation and his command of Spanish , French and 
Latin. In Mexico he met Andrew Boyle, who also 
became a Los Angeles winegrower and for whom 
Boyle Heights is named. Gold brought them together 
to California in 1849. Keller settled in Los Angeles in 
1851 and opened a general merchandise store . Then , 
like so many other newcomers, he succumbed to the 
1 ure of the grape. 79 


His purchase of a seventy·five·acre piece of land 
neighboring the W olfskill property suggests that he 
had a nose for the supposed correlation between old 
vines and good wines . On this land was a vineyard 
with a large spread of what may have been the oldest 
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ularly liked Keller 's Port and reported that he "makes 
a very fine vermouth ." This may have been a 
California first. Later the Alta California praised 
Keller's "Sherry " and ''Madeira." 83 


In the mid-sixties Keller was a successful com· 
petitor at the annual fairs of the San Francisco 
Mechanics Institute. In 1864, 1865 and 1868 Keller 
and the Anaheim Colony racked up most of the wine 
awards. Keller also won premiums for his wines at 
three state fairs in the late sixties . He and Kohler 
were the only producers from the southland to send 
wines to the 1867 Paris Exposition. But it was an 
unhappy experience for Golden State producers , for 







their wines were poorly stored and did not do well .84 


In 1858 Keller applied his literary abilities to the 
story of viticulture and wine production in the Los 
Angeles area with an article in the annual agri· 
cultural report of the U . S. Patent Office . He titled the 
piece, "The Grapes and Wines of Los Angeles, " and 
covered the recent history of the subject very well. He 
supplied a large amount of statistical and technical 
information on the local wine scene. 85 In a later 
chapter I shall cover Keller 's fight to bring better 
vinifera wine varieties to southern California . But it 
is clear from this report that this campaign had not 
yet begun . 
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Keller 's "Grap es & Wines of Los Angeles " - one of 
th e first reports written for a national audience -
appeared in this 1858 U. S. Agricultur e Report . 


Keller 's literary side remained apparent through 
these years. He was particularly active in the 
industry 's opposition to Congress 's Civil War brandy 
tax. In 1864 he penned a memorial to Congress on the 
subject showing the tax 's hurt to the state's wine 
industry . He also corresponded with congressional 
leader Thaddeus Stevens on the subject , and on the 
relation between health and wine drinking. In 1866 
the tax was lowered . He also corresponded with Louis 
Pasteur and Pierre Curie on scientific matters .86 
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The main sources for his wine were his original 
place , the Los Angeles Vineyard , and a much larger 
one west of town , probably near today's Beverly Hills , 
the Rising Sun Vineyard . A historic acquisition was 
the gigantic Rancho Topanga Malibu , which ran about 
twenty miles up the coast from Topanga Canyon , 
above Santa Monica. The rancho had been granted to 
Jose Tapia in 1804 , covering more than 13,000 acres . 
He sold it in 1848 to Leon Prudhomme , who had 
married a Tapia daughter. But the Frenchman could 
not document the sale before the U .S. Land 
Commission. In 1857 he sold for $1400 his shaky 
claim to Matthew Keller who , with a very capable 
lawyer , was able to have the title confirmed in 1864. 


The Keller family did not develop the rancho, 
leasing large parts ofit to others to raise cattle. But in 
1865 the Kellers built a solid stone house in the hills 
above the beach . Its ruins survive today a short 
distance from the giant "Keller Oak. " Keller 's son , 
Henry , lived there at what the family called Malaga 
Ranch until 1891 when he sold the entire rancho to 
Frederick Rindge . The house and tree are close to the 
Rising Sun Trail. Is there a connection between the 
trail and the Keller 's large vineyard with that name? 
Despite vinous implications in the names of the trail 
and the ranch I can find no evidence of an early 
vineyard in the Malibu mountains.B 7 


By the end of the sixties , with good times returned 
for southern California wine producers , Wilson/Shorb 
led production there with about 250,000 gallons. Then 
came the Anaheim Colony at 150,000, followed by 
Keller , Kohler & Frohling and Leonard J. Rose at 
about 100,000 gallons. The latter was a relative 
newcomer in the area whose story I shall take up 
later.BB 


By this time Keller had acquired better vinifera 
varieties and would soon be raising his voice in 
opposition to the place of the ubiquitous Mission 
variety in southern California vineyards. That too , 
and Keller 's interesting later years , is a story for later. 


Into the Seventies 


B
etween 1855 and 1870 the Los Angeles popula· 
tion grew from about 7500 to 15,000, at about 
the same rate as the state as a whole . However , 


winegrape acreage grew from 1050 to 5700 acres , a 
pace four times greater than tha t of the population. 
Wine production grew from about 200,000 to almost 
1,000,000 gallons . And yet virtually all observers at 
the time , and historians since then , have argued that 
the country was reall y underdeveloped . In the late 
sixties the State Surveyor-General pleaded , "We want 
workers .. .farmers , mechanics , artisans and wine· 
growers. " He pointed a finger of scorn at California 's 
underdeveloped lands . Those of southern California , 
in particular , were a "grea t drawback to th e set tling 
of our fair State ." 







After 1865 Los Angeles, the town and the county, 
began to make rapid social and economic progress. By 
1870 the "city" had begun to look more like an 
American town than a Mexican village. And out in the 
countryside , particularly in the San Gabriel Valley 
and around Anaheim, subdivision into cultivated 
parcels, owned by individual farm families , was 
beginning to be the order of the day. We see no better 
example of this change than in the subdivisions 
promoted by Wilson and Shorb in the San Gabriel 
Valley. Historian Robert Glass Cleland titled his 
chapters on these years just before the seventies , "The 
Genesis of a New Order." In the next decade the 
county's population would more than double. 89 


The effects of these changes on the southern 
California wine industry during the quarter century 
after 1870 will be the topic of a later chapter. 


[continued next issue] 
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- NOTICES -


4 70-year-old GOOD ADVICE 


WATER IS NOT HOL· 
some , sole by it 


selfe for an English· 
man . Good wyne 
moderately drank.en 
doth acuate and doth 
qu y cken a mans 
wyttes , it doth com· 
fort his hert ; it doth 
scowre the lyver ; it 
doth ingender good 
blade ; it doth com· 
forte and nouryshe 
the brayne . Where· 
fore I do leve all 
water and do take my 


selfe to good Ale and otherwyle for ale I do take good 
Gascon wyne but I wyl not drynke strange wynes . All 
swet wynes and grose wynes doth make a man fatte . 
-Andre w Boorde, Dy etaryofHelth , 1542. 


"Right UNDERSTANDING" 


AND NOW MY DEAR CHILDREN, countrymen and 
fellow-citizens , I have faithfull y led you by the 


hand throughout this new undertaking . Take my 
blessing and cordial advice along with it : be not 
drunken with wine wherein there is excess , but be ye 
rather filled with the spirit of wisdom ; for too much 
wine , like treacherous sin , ruins and destroys the true 
happiness of the soul. And may the God of wisdom 
crown all your honest labours with success , and give 
you a right understanding in all things. - Edward 
Antill, Essay on the Cultiva tion of the Vine, and Making ... of Wine 
... in North-America , 1769. 


A Healthy PRESCRIPTION ... 


I HA VE ENJOYED GREAT HEAL TH at a great age because 
everyday since I can remember I have consumed a 


bottle of wine , except when I have not felt well . Then 
I have consumed two bottles . - Bishop of Seville (560-636 ). 


THE WAYWARD TENDRILS is a notfar-profit organizationfounded 
in 1990 for Wine Book Collectors . Yearly Membership I Subscription 
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WAYWARD TENDRILS , P.O. Box 9023, Santa Rosa, CA. 95405 USA. 
www.waywardtendrils .com. email: wavwardtendrils (Ji)ptt . net. Editor 
I Publisher : Gail Unzelman . 
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be promot~ if a demand wu made hi oar ltotcl1 ;...i drinking u.loons fot 
pure Catifonna WIDM . 


lir.,o•r._ PEitlC.L-.s, Sn :Rl< & Co. , ll!O Brolldwa.y, l'iew York , aDd !OR Tr<' 
1110ftt Street, .Boetoo, IU'C the EAotcro agNJ1.I of )1-ni. KoKW<R k. Fr.011-
u110 . At il,eee plllOC<I their winca can be prOGIU'9d by tbe oue, In hon.las 
or lu any quantity by the gallon or euk. 


From ~e Boston A.dveriiaer, J[ay 28, 1662. 
C.A.UFOlll'fIA. WlKU . - There ii a pa-...ge 1n ".Job• Brent ," which , we 


dlffl! uy. fint Introduced Callfornla to _,. .....ic... u a winc-produc!D& 
ooutry . Tbe pu~ ia u foUo..-a :-


" , C4>mc kl. al.ranl"U,' a.aid Gerrie, ' before ~ . .tart, 1111d take a drluk or 
title hen }llujoa DuM>rou1 wine. ' 


" ·' How doee tb&t go do,ra? • aucl be, poarill&' oat ,..Wen Jllloeo Into a. 
cracked. t11mbler. 


"• It wu the .. tty eHenoe of Cal,ifornla ...,llb!Re,-abeny , wttla a rich 
- ti.at no aberry eTU b.d,-a somewb&t hy ~. but without ru,y 
hvaluoee• or cnidlty . Ai?C ,rould betuer it, u ~ l,euen the wort of a 
,. , ~ g,;.u; ... ; bat •till there ia ao~i: ta Ole yoath we would aot 
wllllog-fy .realp... . 


0 • Very !ne, ' u1d I; • It b .romaitlc old apa1n, wttaa ardent young America 
~eed..'', 


k llfisalon Dolorc1 ," th11.1 rapfllroualy deocrlbecl "b)" Wlathrop, la but ~ 
of nu.ny rintag,,1 kno,rn to Califonw.. Wiae bu bee. mode in that State 
ft>r a .eeutury put, by the old Sj>11nlab ~u. bat m. small quantitie,, and 


·au for domestic ue . The l"ttl wealth or tbc Stne In Utl• reapeet mti;-ht 
hne &lumbered with !tag-old depos:IU, b<it for 11.11 Wuton of new life lllld 
•"\etJ)riae by the emlgnaon from \be United S- . Tbe State. In f...t , 
p.cem.a to reeem.ble 1o. many characterlaticl: thew-Jae-grow~ oouotric1 of 
El&l'Ope, ..-hile tu Tari,,d aoil and climate comblBc more ..i .. an~ than any 
one dlatrict In the other bem lapbere. The lncreaac of the 1-.,...P" 11 cuormoUA , 
md the 1euon1 llld tempen,.tw-e are aach u to fttlly deYelop lu richl'Cl 
p~. while the .. a.ricty of IIOU llld u:poa11re ICCm to promi• e u 
choloc ..-arletlea of wine u ... = the vineyard• of ~arope prod-..cc. AU th.at 
I• n<"Oded for this pttt'J)')se, as we are lllformed by tae State Commlasioncr• 
on t be cultntt" of the gn,pe, i1 & carelul aclectlon of mes, and cnre a12d 
9cieuoe In tbe JD&DDfuture. 


Theae ColJ\Jtllaaloncra of ...-hom we speak were appointed In the earl y port 
or u;lll, and their report containa m..cb vala.able Information 012 tb e c.~p~city 
of c,Jlfornia in tbt. r...,pect _ The ...-ant of aclenoc In the manufacture of 
wine, tbey a.ought to remed y, by oompllli,g information o~ta.iDed from 
Ta.rio111 eouroea , bat to part from Ea.ropean winc..growcra , in a tTi p to 
Earope by one of th e C'-ommiaalonen. The lack of proper ..-iue•, al•o , tbe 
aame Comllli,s.ioner , lfr . Haran:thy, haa uadert.ai:C'll. to remedy by tho 
pe rcb.a.e o! JOC.1,000 vinetl , em .bncto~ J ,t-00 Tarlrties , purchased ou Lclua.lf of 
~he State . W t• may sul'J)OK , th crdore , that bercaficr th e culture of the 
vine i,n California will UC carriec.l on l'dtlJ all tl.t.c aueoea1 th.at natun : and a.rt 
to!!'C'( her can ..et:ure. 


A~ preeen t, bowe-.cr , It I• carr ied 011 to IIIl cxt.-nt that 1urprist11 moat 
inquirer& . 1.'h~ viDL&i,."C of California la&t autumn .amomu.ed \.0 t h ree. mil Liou 
il\.Jlon1 . The~ are now 1upposc,d to be~ · ht mif1ion Yioc& gr o •dng . which 
"'-n1 aoon iJvc a product of ten milliOA ona . The cutiTauou i, euy , &Ad 
there 11 no failure of the crop 11ndertba genl.&.I al<y. The reputation of the 
Yln~ bu 1- 11\)ur<tl by adultera.tioc•; bu."t Mlal Call!prnla 11 to be the 
lfl--t wloe -lfTO"'log State of thia Union, t.b.., OUl-br DO queatlon . 


The quality of the Callfornla wlnea liu lNen ehlell y teated In W1 
p:.rt of tile world aDd In Ea rope t"brolurl:a _ t..e Japortatlotll of )! oooro. 
l ' KHXO<J;, 8-rx1t11 " co _, of New 1:-1< aad thi1 dOL These ~tie 
...... 1mport Uir ,rmca manu!aot:uNd. lly ~ A oro,u,,, hi Los 


6 CALIFORS!A WINI':!. 


The ,vines now offered for !-ale by ui:, compri~e the 
following varieties : -


"WRITE, OR HOCK WINE," of a light 
straw color, very delicate , fine flavored, and -superior ns ~ 
dinner wine to Hock or Rhine. 


"A.1\ rGELIC::A," a rich and naturally sweet wine 
much admired by ladie~, and valuable in the sick chamber 
AS it makes fine wheys and jellies. It is a -floe dessert wine . 
and well adapted for Communion purposes. 


" MUSCA. TEL," a light colored, highly aromatic 
wine, and pronounced by good judges to resemble the ceJe. 
brated "Tokay." 


" PO RT," deep red color, fine Ila.or , and m many 
re..~pects similar to the old wines of Lisbon. 


"GR.A.PE BRA1\"DY," in l imited qu:mtitie~. 


It is now about two years sinee we fi~t offered these 
wine~ to the people of the Atlantic States. Their popularity 
is now fa irly cstllbli$Led, and the success of California wines 
ie no longe r an exper iment. 


Great car e i, neces,-ary _in the haudling of these delic;1te 
wines, nftc r their arrival in New York. IIB.vin-g a pa r tner _ 
who ,ras for seven ye11.rs iri tlie 'l"ineyards a-nd cellars of 


Calffornia, and who thoroughly understands the cha.ractex 
and nature of the wines, will always enable us to present 
rbcm to the JX'Ople, ns pare and delicate as when they left 
lbe vineyard. 


-PERKINS, STERN & CO. 


Perkins , Stern & Co. Catalogue of California Wines, 1863 
"Although it was meant specifically to promote Kohler & Frohling wines , 


it is also an important historical document." See Pinney, p.14 and Sullivan, p.18. 
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A TLA S DE LA FRA N CE VINIC OLE L. LAR MA T 


A CARTOGRAPHIC POEM 
by Nina We.myss and Gail Unzel.m.an 


[ Wine historian Nina Wemyss is the librarian for The Napa Valley Reserve and its notable wine library of over 1200 books uncluding a rare 
set of the first and second editions of our subject Atlases). Nina '.s enterta1n1ngpresentations on "wine, art & history" have been enthusiastically 
received around the world, while Wayward Tendnl readers have enjoyed two previous articles by Nina, "Wine & Civilization. Wines Rich 
Relationship with the Arts " (Vol.14 #4) and "'Ex-Library : Otherwise Fine '-Book Provenance" (Vol.18 #2) WTQ Editor Gail Unzelman is 
pleased to be able to collaborate with her on this pioneenng study of the Larmat Atlases. - Ed.] 


"The relationship between maps and wine is a very intimate one. Wine is , after all, the unique agricultural 
product whose price depends entirely on where it comes from .... There is one classic wine atlas, Louis 
Larmat's Atlas de la France Vinicole ... published with the help of the French wine authorities in the 1940s. 
It is incomplete , even of France, but some of its maps are masterpieces which will not be surpassed." 


OR NEARLY TWENTY YEARS 
these splendid Atlases have 
fascinated us-their sheer size 
and physical beauty, in
credibly detailed and finely 
colored maps, and treasury of 
information. And , not least, 
because they were published 
in the midst of the depriva -
tions of World War II in Nazi 
occupied Paris . 


The Appellation d'Origine Controlee (AOC) is 
France 's system for defining and controlling geo
graphically based names , developed and admin · 
istered by the Institut National des Appellations 
d'Origine (INAO) , a branch of the French Ministry of 
Agriculture . The first modern law was established 
May 6th, 1919 , specifying merely the geographical 
boundaries. Further laws were passed 1935- 1939, 
and the AOC became a national reality - an attempt 
to end widespread adulteration and fraud following 
phylloxera and economic depression in France . 


Joseph Capus , Minister of Agriculture. and Senator 
from the Gironde (1930 to 1941 , when he relinquished 
power to Marshal Petain ) spearheaded the revision of 


- Hugh Johnson , World Atlas of Wine, 1971 


the AOC. When Capus first entered Parliament in 
1920, as he later reminisced, he began a campaign to 
amend the concept of origin, as a condition of the right 
to an appellation , no longer as merely geography, but 
also to include the elements of quality itself: that is, 
the nature of the soil, the grape variety, and the 
methods of production . This was controversial, but 
Capus and others courageously persisted to protect, 
with laws, one of France 's greatest treasures and 
renew the prestige of French wines throughout the 
world . As Chairman of the INAO until his death at 
age eighty, M. Capus worked ceaselessly to this effect . 


INSIDE THIS ISSUE 
• EARLY CALIF WINE 1846-1850 ... by Ch. Sullivan 


• KIPLING 'S 'THE PORTENT ' by Tom Pinney 


• ANCIENT ISRAEL: VITICULTURE by W. Brown 


• BOOK REVIEWS by C. Fielden and B. Foster 


• BOOKS & BOTTLES by Fred McMillin 


• NEWS & NOTES , and MORE! 


----------- --







Following the Appellation laws of the mid·l930s, a 
set of Atlases was commissioned under the patronage 
of the Comite National des Appellations d'Origine des 
Vins et Eaux de Vie; Comite National de Propagande 
en Faveur du Vin; Syndicat National du Commerce en 
Gros des Vins, Cidres, Spiritueux et Liqueurs de 
France; and regional organizations. Eleven Atlases 
were proposed, with six published: TOMEI-Les Vins de 
Bordeaux , 194L TOME II-Les Vins de Bourgogne , 
1942; TOME III-Les Vins des Cotes du Rhone, 1943; 
TOME IV-Les Vins de Champagne, 1944; TOME V-Les 
Vins des Coteaux de la Loire. Touraine et Centre, 
1946;TOMEVI-LesEaux·de·ViedeFrance. Le Cognac, 
1947. In this last volume it was announced that the 
following tomes were "en preparation ": Les Vins des 
Coteaux de la Loire. Anjou - Muscadet; Les Eaux·de· 
Vie de France. L'Armagnac ; Les Eaux·de· Vie de 
France. Le Calvados; Les Vins d'Alsace, de Franche· 
Comte et du Jura ; Les Vins Doux Naturels et Jes Vins 
de Liqueur. One can only speculate why the series was 
halted: the death of M. Capus in 1947, whose guiding 
hand saw the Atlases published? Were the Atlases not 
selling? In 1958, a "Tarif' from Louis Larmat-Editeur 
listed five of the albums and numerous individual 
maps still available for purchase. 


These legendary, and still-vibrant, over-sized 
atlases were issued in loose signatures in colorful, 
artistically designed paper portfolios. Joseph Capus 
introduced every volume with a magisterial preface, 
and Heads of the Regional Syndicates-often figures 
of historical distinction such as Franc;:ois Bouchard, 
Burgundy; Baron Le Roy de Boiseaumarie , Rhone; 
Comte Robert·Jean de Vogiie , Champagne ; and 
Maurice Hennessy, Cognac-wrote descriptive state· 
ments. The articles of the various decrees of AOC 
were enumerated in detail for the individual regions, 
followed by general and regional maps-some double 
and triple fold·outs. The maps are most precise with 
the contours of the land and elevations noted-so 
significant in terroir. Parts of the descriptive text are 
in French, German, English and Italian; in certain 
volumes, Spanish and Portuguese are added. 


In his introduction to Volume I, Monsieur Capus 
called the Atlas very comprehensive and precise, laid 
out with elegance and clarity , and created with the 
utmost integrity by Louis Larmat-publisher , editor 
and cartographer-who was entrusted with this 
immense work. 


Surprisingly , little is known of M. Larmat or his 
Parisian publishing firm. We do learn from his 
personal dedication in Tome VI , Le Cognac-the only 
volume to have such a dedicatory page-that he was 
born [1890] in the village of Saintes , in Saintonge , in 
the center of the Cognac appellation. He wished to pay 
special "hommage " to his "esteemed Pere and dear 
Maman," his respecte d collaborators in the publica · 
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tion of the Atlases-the artists , printers , dignitaries , 
and other contributors-and to Saintes , in "light· 
filled" Saintonge. He writes of his "great gratitude, 
pride, and affection for glorious Cognac," and in 
further tribute , includes a historic 1753 map of the 
region-the only antique map in the series. 


We remember that M. Larmat also published two 
fine , post ·war wine volumes (on a far less grand scale 
than the Larmat Atlases ) in the series Vignobles de 
Vins Fins & Eaux·de· Vie de France, produced for the 
Institut National des Appellations d'Origine des Vins 
et Eaux·de·Vie . The first , Le Vignoble Girondin by 
Germain Lafforgue (194 7), carries an introduction by 
Joseph Capus . In 1951 , Le Vignoble et le Vin de 
Champagne by Georges Chappaz was published , with 
an introduction by Baron Le Roy Boiseaumarie , who 
succeeded Joseph Capus as President de l'Institut 
National des Appellations d'Origine. Of the intended 
series, only these two titles were published . A third 
Larmat wine publication , on the history of the legisla· 
tion of the AOC (L ' evolution de la Legislation sur Jes 
Appellations d 'Origine, Genese des Appellations 
Controlees , 1947), was by our eminent M. Capus. 


D 
he Larmat Atlases , in recog~tion of their 
excellence , were honored with the Pnx 
d'Agriculture-Gold Medal of the National 
Academy of Sciences, Literature and Arts 


of Bordeaux ; and the Gold Medal of the Academy of 
Agriculture of France. 


Highlighting Larmat's work , Dr. Walter Ristow , 
Assistant Chief of the Division of Maps at the Library 
of Congress , reviewed "Some Recent Regional Atlases " 
for the American Geographical Society journal , 
Geographical Review (1951), including the six·volume 
Louis Larmat Atlas de la France Vinicole. In his 
introductory remarks , he noted that "general regional " 
and "topical regional" atlases "are invaluable for 
comparative studies , and for obtaining a compre· 
hensive picture of the distribution of specific 
commodities or commercial activities. Because they 
concentrate on a specific region or a specific product or 
industry, and were often published by official 
government agencies , they are the specialized tools of 
the scholar and serious researcher . The most 
ambitious and noteworthy of these regional atlases is 
the six·volume Atlas de France Vinicole." 


In further praise , a French reviewer of J ean
Franc;:ois Bazin 's 2002 Histoire du Vin de Bourgogne 
stated , "The 1942 vintage represents an important 
date in the cartography of the [Burgundy] vineyards: 
Louis Larmat of Paris published \ olume II of his 
Atlas de la France Vinicole, dedicated to Burgundy. 
This extensive work establishes five classes and notes 
the first growths ... ". 


In addition to presenting a written and carto· 
graphic record of the AOC , the Atlases were meant for 







the market worldwide, to highlight the riches of 
France's wine regions an d the virtues of the 
vinegrowers, who love their land, and labor with 
valour. In Vol.I, Bordeaux : These Atlases are an 
incomparable artistic pilgrimage through France. 
Formerly, photography presented a particular 
attraction and was sufficient, but today , with the help 
of precise direction maps, the amateurs of our wines 
will be able to guide themselves before they judge. 
And from Vol.IV, Champagne , M. Capus gives poign · 
ant tribute to this work "whose success in France and 
abroad is increasing ... reflecting the interest that 
continues to bear on our great wines, which will 
constitute a not negligible part of our exports once 
peace returns." 


Publishing in Europe during the war years was 
troublesome. Petie and Don Kladstrup , co-authors of 
Wine and War (2001), responded to our request for 
information: "We have no real knowledge of paper or 
publishing during the war. What we do know is that 
the quality of paper during that time and right after 
the war was extremely poor and now deteriorates 
quickly and brutally leaving little hope for 
restoration." [Yet the overall quality of paper in the 
Larmat Atlases is very fine indeed; though , as tactile 
evidence of the difficulties , several different grades 
were used.] "Germany's goal in taking over France 
was to preserve the wine regions. It viewed them as 
the 'golden egg' that would help re -launch the 
economy at the end of the war. In addition, the 
prestige factor was a major part of the Reich's 
eagerness to maintain the French vineyards in as 
good a condition as possible during the war. This may 
help explain why the Atlas could be produced at such 
a difficult time . Vichy France, although nominally 
independent , was very much the tool of the azi 
regime in its few years of existence, and it had very 
little to do with the wine regions. All of the major wine 
areas fell under direct German control; hence , the so· 
called weinfuhrersw ho bought wine for the Reich and 
essentially ran the wine industry in France by 
determining how much wine they wanted and at what 
price ." 


It is interesting to remember that the largest and 
oldest of all French wine merchants, Etablissements 
Nicolas, did not issue their graphically celebrated 
annual catalogues, Liste des Grands Vins Fins , from 
1940 through 1948. Does this mean they had no wine 
to sell, or had hidden it in the country from the 
Germans, or could not get paper to print with? 
Edmund Penning-Rowsell says in a Wine & Food 
article on the Nicolas catalogues, "wartime conditions 
caused a suspension [in publication] from 1940 to 
1948 ." He does not elaborate . 


In London, Andre Simon and the Wine & Food 
Society struggled , but he was most proud that the 
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Society's quarterly journal , begun in 1934, never 
missed an issue, even during the "short·paper war 
years." In the middle of the war, Simon continued to 
hunt down odds and ends of paper supplies for the 
Society's publications to keep "alight the torch." At 
this time, the Paper Control Board came on the scene 
and reminded him that any "found paper supplies 
must be reported at once and surrendered to the 
Board." He carefully "found no more." 


Though publishing in France was arduous under 
wartime conditions and Nazi censorship , Maynard 
Amerine, in his Check List on Grapes and Wines 
1938-1948, lists an astonishing 160 works on wine 
published in France. (In Italy there were a notable 
150 wine publications, and a mere 21 in Great 
Britain .) In his preface , Dr. Amerine also noted how 
"the Second World War almost completely cut off the 
normal exchange of [scientific] information between 
Europe and the rest of the world. During the war 
almost no periodicals and only a few books on 
viticulture an d enology were received from Europe . 
This is unfortunate because, although research in 
these fields was necessarily limited during the war, 
important contributions to the literature were made." 


II 
he Atlases abound wi_th little treasures: in 
Champagne, there 1s an extraordmary 
graph charting the shipments of bottles of 
Champagne in France and abroad, the 


hectoliters of wine harvested in the Department of the 
Marne, and the quality of the wine (tres ban, ban, 
assez hon, mediocre, mauvais , tres mauvaJs) for each 
of the ninety -nine years from 1844 to 1942. One 
notices, at a glance, the effect of war-severely 
reduced shipments in 1870-71 , 1914-15 and 1915-16, 
while the highest number of bottles shipped in a 
hundred years occurred in 1936-37. Added to the 
graph was a bittersweet notation: after 1940 , 
quantities shipped inside France included those 
delivered to the Occupying Authorities. Clearly , this 
was almost the entire production. 


Heliogravure illustrations first appeared in the 
Champagne tome in 1944 . The heliogravure process of 
reproducing photographs on metal plates for printing 
was invented in the early 19th century. Although a 
more expensive technique , it was the method of choice 
for reproduction in high-quality books. Among the 
lovely full·page photogravures are stunning images of 
L'Abbaye d'Hautvillers and one of La Cathedrale de 
Reims avant 1914. In the Loire atlas there are many 
evocative vignettes of country life-a tranquil river 
bank , horse·drawn wagons, women in local costume 
harvesting grapes in Vouvray , Sancerre from across 
manicured fields , and sailboats in the harbor of La 
Rochelle. The immense charm and beauty of the 
regions are revealed in these many images. Sturdy 
initial letters entwined in vine tendrils and grape 







clusters add interest to the text as do the little wood
cut engravings interspersed throughout. 


The Atlas de la France Vinicole is a bench-mark in 
the history of wine cartography, defining all that 
followed. This monumental work-the first carto
graphic study of the wine regions of France-endures, 
securing Louis Larmat a place of honor in the 
literature of wine. The volumes, now quite scarce, are 
a worthy and important addition to a distinguished 
wine book library. The Atlases are a testament , as 
well , to courage, endurance and optimism. 


ATLAS de la FRANCE VINICOLE: 
THE TOMES 


B
ibliographic listings for the Larmat Atlases are 
few, none complete: Gerard Oberle's Bibh·o
theque Bachique (Paris, 1993, #247) lists a 


complete set of six, all first editions except Bordeaux 
(nouve lle ed.). A brief, basic description is given
number of pages, number of maps, general illustration 
information. MaynardAmerine &Louise Wheeler, in 
their Check List of Books and Pamphlets on Grapes, 
Wine ... 1938-1948 (U.C. Press, 1951), provide a bit 
more information , although some of it does not 
correspond with the published set. James Gabler 's 
bibliography, Wine into Words (2004) , does not in
clude these volumes. 


The first editions of the six tomes , and the nouvelle 
(2°d) edition of Bordeaux (1944), were issued in loose 
signatures in portfolio, 18" x 13" (45cm x 33cm). 
Subsequent editions (Bordeaux, Burgund y) were 
issued in a smaller format, 12W' x 9W' (31cm x 
24cm) , and bound in card covers. It was announced in 
Tome VI-Cognac(1947) that five more volumes ~ere 
to follow. As noted earlier, these volumes were never 
published . [From scattered evidence, it seems likely 
the series was issued in both a trade edition and 
editions De Luxe, but it will take a separate, further 
survey to document these specifics.] 


In addition to the patronage of the ~national wine
growing organizations , each volume was published 
under the auspices of the organizations of the 
particular viticultural region addressed, with the 
introductory essays being contributed by prominent 
winemen of the regions. We have not listed these for 
each tome. 


NOTE : In Volume I (1941), the Larmat publishing 
house is listed at 10 bis, Rue Duhesme, Montmarte, 
Paris-18 "; by 1944 Larmat had moved to 80, Boule
vard Haussmann , Champs Elysee , Paris-8". 


The following descriptions are gathered from the 
holdings of the Larmat Atlas de la France Vinicole in 
several prominent wine libraries. 
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TOME I- Les Vins de Bordeaux, 1941. 1•t ed. 
First edition. 18" x 13". Louis Larmat , Editeur. Paris. 


Printed by Georges Girard, Paris. 
Published under the patronage of the [national 


associations] Comite National des Appellation 
Controlee d'Origine des Vins et Eaux-de-Vie ; 
Comite National de Propagande en Faveur des 
Vins; Syndicat National du Commerce en Gros des 
Vins, Cidres , Spiritueux et Liqueurs de France. 
[Bordeaux associations] Federation des Syndicats 
des Grands Vins de Bordeaux a Appellation Con
trolee; Comite Departemental du Vin de Bordeaux ; 
Syndicat des Negociants en Vins et Spiritueux de 
Bordeaux et de la Gironde; Syndicats Viticoles 
Regionaux. Preface by Joseph Capus (former 
Minister of Agriculture , President of the Comite 
National des Appellations d'Origine des Vins et 
Eaux-de-Vie). 


Parts of text in French , German, English , I tali an and 
Spanish. 


[44]pp. (folded sheets)+ 8 fold-out color maps; wood
cut vignette illustrations throughout. 


Binding: Loose signatures in a portfolio of rose
colored, textured heavy stock , decorated with two 
embossed clusters of grapes. Another copy viewed 
had a portfolio of beige-colored stock. 


Maps: [Carte Generale] Vins de Bordeaux; Medoc -
Haut Medoc ; Graves - Graves Superieures -
Cerons ; Region de Sauternes et Barsac ; St. Emilion 
- Pomerol - Neac - Cotes de Fronsac - Cotes 
Canon-Fronsac; Entre-Deux-Mers - Graves de 
Vayres - Sainte-Foy-Bordeaux ; Loupiac - Sainte
Croix-du-Mont - Premieres Cotes de Bordeaux -
Cotes de Bordeaux-Saint-Macaire ; Blayais -Cotes 
de Blaye - Bourgeais - Cotes de Bourg . 


~ 
TOME I - Les Vins de Bordeaux, 1944. Nouvelle ed. 
Nouvelle ed. 18" x 13". Louis Larmat , Editeur. Paris. 


Printed in France [no printer named]. 
Parts of text in French , German , English and Italian. 


With an essay by Marquis de Lur·Saluces 
(President de Syndicat Viticole de la Region de 
Sauternes et Barsac ). 


[8], 40pp.(folded sheets) + 8 fold-out color maps . 
Illustrated with 11 pen & ink drawings by "Bartha" 
of the great chateaux (including Lafite , Latour , 
Margaux , Haut-Brion , Yquem) and other Bordeaux 
scenes. 


Binding: Loose signatures in a portfolio of greyish
beige , textured heavy stock , decorated with the coat 
of arms of Bordeaux. 


Maps: [Carte Generale] Vins de Bordeaux ; Medoc -
Haut Medoc; Graves-Graves Superieures-Cer ons ; 
Region de Sauternes et Barsac ; St .Emilion-







Pomerol-Neac-Cotes de Fronsac-Cotes Canon
Fronsac ; Entre-Deux-Mers - Graves de Vayres
Sainte- Foy-Bordeaux ; Loupiac-Sainte-Croix-du
Mont-Premieres Cotes de Bordeaux-Cotes de 
Bordeaux-Saint-Macaire ; Blayais-Cotes de Blaye 
Bourgeais-Cotes de Bourg . -~ 


TOME I - Les Vins de Bordeaux, 1949. Nouvelle ed. 
Nouvelle edition . 12W' x 9W'. Louis Larmat , Editeur. 


Paris. Printed by Le Moil & Pascaly , Paris. 
Numbered edition of 800 , plus a trade edition. 


Parts of text in French, German, English and Italian . 
[82] pp . of text, + 24 pp . of heliogravures + 16 leaves 


presenting 21 colored maps , 6 of which are fold-out 
a grand echelle. Bound in cream -colored heavy 
stock card covers. 


Essays by the Marquis de Lur-Saluces (President de 
Syndicat Viticole de la Region de Sauternes et 
Barsac) , George Partmann (President of the Assoc
iation of Medical Friends of Wine) , among others. 


Maps: [Carte Generale] Vins de Bordeaux; Haut
Medoc; Medoc; Graves-Graves Superieures ; 
Cerons ; Sauternes et Barsac ; St. Emilion ; Lussac
Mon tagne-Parsac-Puisseguen-Saint-Georges 
-Sables-Saint- Emilion; Pomerol ; Lalande-de- Pom
eral & Neac; Cotes Canon-Fronsac ; Lupiac-Ste. 
Croix-du-Mont-Cotes de Bordeaux-St. Macaire; 
Premieres Cotes de Bordeaux ; Entre-deux-Mers
Graves de Vayres-Ste. Foye-Bordeaux ; Cotes de 
Bourg -Bourgeais; Premieres Cotes de Blaye
Blayais. 


TOME II - Les Vins de Bourgogne, 1942. 1 • t ed. 
First edition. 18" x 13". Louis Larmat , Editeur. Paris. 


Printed by Georges Girard , Paris. 800 numbered 
copies. 


Parts of text in French , German , English and Italian. 
56 pp (folded sheets) + 5 large fold-out color maps ; 


illustrated with numerous engraved woodcut 
vignettes (black/white heliogravures would appear 
in the 2nd ed. of 1953) . 


Essays by George Portmann (President of the 
Association of Medical Friends of Wine) , and other 
illustrious wine persons . 


Binding: Loose signatures in a portfolio ofred-colored 
heavy paper stock with a woven-like texture , 
decorated with a gold , two-handled , footed cup . 


Maps: Chablis Grand Cru-Chablis; Cote de Nuits; 
Cote de Beaune ; Cote Cha.lonnaise-La Ma.connais; 
Le Beaujolais. 
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TOME II - Les Vins de Bourgogne, 1953. 2nd ed. 
Second edition. 12W' x 9W'. 800 numbered copies: 


100 on Velin Marais, I-C ; 700 copies on Velin d'Art, 
101-800. Printed by Desfosses-Neogravure , Paris. 


Parts of text in French , German, English and Italian. 
[68] pp. of text+ 16 leaves of 75 heliogravures + 9 full


page color maps (4 fold-out). 
Short essays by noted wine figures, including Camille 


Rodier (Nuits-St. Georges negociant who authored 
noteworthy books on Burgundian wines and co
founded the Conferie des Chevaliers du Tastevin). 


Bound in buff-colored heavy stock card covers, 
decorated with coat of arms of Burgundy. 


Maps: Carte Generale; Grand Cru Chablis-Chablis ; 
Cote de uit; Cote de Beaune ; Rully-Mercmey; 
Montagny-Givry; La Ma.connais ; Beaujolais (2). 


1t 
TOME III - Les Vins des Cotes du Rhone, 1943. 


1•t ed. 
First edition. 18" x 13". Louis Larmat, Editeur. Paris. 


Printed by Georges Girard, Paris. 1500 numbered 
copies: 30 "hors-commerce" on Velin d'Arches , 
I-xxx; 970 on Velin Crevecoeur du Marais , 
31-1000; 500 on Velin Maunoury, 1001-1500. 


Parts of text in French , German , English and Italian . 
Essays by Joseph Capus (former Minister of 


Agriculture, President of the Comite National des 
Appellations d'Origine des Vins et Eaux-de-Vie); 
Roger Descas (President du Syndicat National du 
Commerce ... Vins, Cidres , Spiritueux et Liqueurs 
de France) ; Baron Le Roy de Boiseaumarie (Presi
dent du Syndicat General des Vignerons des Cotes 
du Rhone). 


23 pp (folded sheets)+ 4 large fold-out color maps+ 8 
pen & ink drawings by "Bartha." 


Binding: Loose signatures in a portfolio of forest
green, heavy textured paper, decorated with a 
golden chalice. 


Maps: Groupe Septentrionale ; Cote Rotie-Condrieu
Cha.teau Grillet-Hermitage-Crozes- Hermi-tage
Cornas - Saint-Peray; Groupe Meridionale ; Cha.
teauneuf-du-Pape-Tavel. 


" TOME IV - Les Vins de Champagne, 1944. 1•t ed. 
First edition , 18" x 13". Louis Larmat, Editeur. Paris. 


Printed by Georges Girard , Paris. Copies 1-80 on 
Velin d'Arches , 81-150 on Japon. [Champagne 
seems to be the rarest of the series.] 


Parts of text in French , German , English , Italian and 
Spanish. 







30pp (folded sheets) + 11 full-page heliogravures + 1 
full-page black/white illustration+? large fold -out 
color maps+ one fold-out color graph (1844-1944 
Champagne statistics). 


Binding: Loose signatures in a portfolio of buff
colored, textured heavy stock , decorated with an 
armorial crest . 


Maps: Les Vins de Champagne [39"x25W']; Montagne 
de Reims; Vallee de la Marne; Cote des Blancs; 
Montagne de Reims-Vallee de l'Arde; Vallee de la 
Marne-l'Aisne; Vignobles du Bar Sequanais - Bar
sur·Aubois. 


TOME V - Les Vins des Co tea ux de la Loire. Touraine 
et Centre, 1946. 1 •t ed . 


First edition, 18" x 13". Louis Larmat , Editeur . Paris. 
Printed by Georges Girard, Paris. 


Parts of text in French, German, English, Italian. 
38pp (folded sheets)+ 14pp. heliogravures and village 


coats of arms + 4 large fold ·out color maps. 
Binding : Loose signatures in a portfolio of sky-blue 


heavy stock, illustrated with a grape cluster 
between two armorial plates. 


Maps: Pouilly ·sur· Loire-Sancerre - Quincy-Reuilly; 
Bourguei-St. Nicolas ·de· Bourgue il-Chinon
Montlouis-J asnieres; Vouvray; Coteaux de 
Touraine. 


TOME VI - Les Eaux-de-Vie de France. Le Cognac, 
1947. 1•t ed. 


First edition, 18" x 13". Louis Larmat , Editeur . Paris. 
Printed by E. Desfosses· Neogravure, Paris. Limit ed 
numbered edition of 1500: I-XXX on Velin 
d'Arches; 31-1000 on Velin Crevecoeur du Marais; 
1001-1500 on Velin Maunoury. 


Parts of text in French , German, English, Italian, 
Spanish and Portuguese. 


47pp (folded sheets)+ 6 large fold-out color maps and 
one fold-out 13th century map in sepia (Gouverne· 
mens Generaux du Poitou, du Pays d'Aunis, et de 
Saintonge·Angoumois), + 1 fold-out graph (Cognac 
statistics); 71 sepia -toned heliogravures + village 
coats of arms. 


Binding: Loose signatures in a portfolio of cream · 
colored , non-textured heavy stock, decorated with 
three crests. 


Maps: Carte Generale ; La Grande Champagne; Petite 
Champagne et Borderies ; Fins· Bois ; Bon Bois ; Bois 
Ordinaires et Bois Communes dits a Terroir. 
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We would like to exte nd a special thank 
you to Don and Petie Kladstrup , Eber
hard Buehler , Hugh Johnson , Richard 


ybakke n, Lorence Johnston and 
Claudi ne & Michel Perret for their kind 
"espouses to om· queries. 


[All illustrations are from the Atlases, slightly reduced. See 
also rear cover illustration .] 







Whatever Fortune sends, 
Let me have a Good Store of Wine, 
Sweet Books and Hosts of Friends. 


Welcome! new Tendrils. On the recommendation of 
Tendril Charles Sullivan , David Schildknecht 
(dschildknecht@vintnerselect .com), of Cincinnati, 
Ohio, has joined us. Lorence Johnston , the 
proprietor of Lok Man Rare Books (lj@lokmanbooks 
.com) in Hong Kong , has a special interest in wine 
books. Check his website:www.lokmanbooks.com. 
At the San Francisco Antiquarian Book Fair we met 
exhibitor Sophie Schneideman of Sophie Schneide· 
man Rare Books, London (sophie@ssrbooks.com).She 
has an excellent selection of wine & gastronomy 
material (www.ssrbooks.com). Marty Schlabach 
and his wife Mary Jean Welser (mls5@cornell.edu), 
both at Cornell University , Ithaca/Geneva, have 
signed up for their own personal membership/ 
subscription (finding time at work to read the 
Quarterly was not working!). John Maher (john@ 
winesofvalencia.com) , Valencia, Spain, has a pas· 
sionate interest in V alencian wines-and Frona 
Eunice Wait, one of the heroines of the California 
wine industry in the late 19th century. (An article is 
brewing!) 


NEW TENDRILS EMAIL ADDRESS!! 
• Please note our new Wayward Tendrils email 
address: wavwardtendrils@att .net. Please also note 
the new home·email for Editor Gail Unzelman: 
nomispress@att.net. Your correspondence 1s 
welcome at either address! 


WINE INTO WORDSUPDATE 
• Enclosed with this issue is a 4·page Supplement, 
"Gabler's Wine into Words: A List ofUpdates-No.2." 
We recommend you slip this into your copy of Hi7W 
for ready reference . If your library does not have 
this invaluable bibliography of English language 
wine books , contact Jim Gabler for a copy (inscribed 
if you wish!) . bacchuspr@aol.com 


MISSION WINES 1698-1846 
• The first four installments of Charles Sullivan's 
history , Wine in California. The Early Years: 
Mission Wines 1698-1846 , published in our WTQ 
(April 2010--Januar y 2011), have been compiled into 
booklet form, with an added index. A valuable 
reference , it is available from wavwardtendrils@ 
att. net. $20 including shipping. 


COMPUTER CATALOGUING OUR COLLECTIONS 
• Different Data Bases? My Library? David Campbell 
(wineguv@cereswine.com) would be interested to hear 
what systems Tendrils use to keep track of their 
vinous book collections. Send us your computerized 
methods. Does any brave soul still use onlv a card 
catalogue system?! --


MURDER MYSTERY UPDATE 
• Joe Lynch , who admits to almost one hundred (an d 
growing) wine novels in his collection , reminds us of 
the great similarity between Dead in the Dregs(20IO) 
by Peter Lewis (reviewed in our January issue) , and 
Peter May's The Critic published in 2007 (Poisoned 
Pen Press)-two gruesome and wine-chilling murder 
mysteries featuring the "worl d's number one wine 
critic." (Do not be duped when you also see A Vintage 
Corpse by May ; it is not a new thriller , it is The Critic 
in paperback. 


THE LEATHER BOTTEL 
• In our October 2010 issue, we were introduced to 
ancient drinking vessels in Oliver Baker 's fine book, 
Black Jacks and Leather Bottells ... (London , 1921). 
Another title on this subject we might consider for our 
library shelves is The Leather Bottel (I903), a small 
"Christmas book" (4% x 3~) designed and published 
by Will Bradley. Bradley (1868-1962), a master of 
graphic design specializing in the book and periodical 
arts , was one of the premier American graphic artists 
of all time. Between 1901 and 1904 Bradley issued 
four of these little volumes from his "Sign of the Vine" 
(Concord , Mass.), to be distributed as Christmas gifts. 
He designed each little book, executed the illustra· 
tions, and hand·set the type before sending them to 
the Heintzmann Press in Boston for printing . This 
little gem is a fine production of the early drinking 
ballad "The Leather Bottel' ' (discussed at length in 
Oliver Baker's book). 
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CHARMING FRENCH CHILDREN'S WINE BOOK 
• La Nature Revelee aux Enfan ts (II) Petite Histoire 
d 'une Grappe de Raisin (Paris: J. Tallandier, c 1900, 
12 pp., card covers , 9Y:i x 6'!.). This anonymously 
written "Petite History of a Bunch of Grapes, " is 
delightfully illustrated by Raymond de la Neziere 
(1865-1953) , an early French comics artist and 
versatile book illustrator. The enchanting story is 
about Paul , Jacques , and Zozote, who go to the 
country to spend a year with their grand ·papa . They 
help till the vineyard , pick the grapes , make the 
wine ... and enjoy it at the family table. ez1ere s 
playful drawings capture their vintage year perfect· 
ly . There exist very few books about wine written for 
children , and this is one of the best. 


- • ' ·i ... , , 


Petite Histoire d 'une 


6rappe de Raisin 


't. d.1 .. NEU.B.J.tc 


TO TICKLE YOUR FANCY 
• Wine by a Nose at the Fimsh by Sidney Berger 
(Fullerton, CA: Larson 's Books , 2008) is a 
fascinating little book that should tickle the fancy of 
miniature wine book collectors. The edition is 
limited to 50 numbered copies , signed by Berger and 
the illustrator , C. O'mara. Within its 2%" x 2%" x 
1 %" dimensions are 63 pages, with 5 pop-up 
illustrations and 10 tipped ·in full-page illustrations. 
Brightly bound in lavender cloth boards , with 
endpapers of a painted vineyard/mountain scene in 
further shades of purple, the book is magically 
housed in an elaborate folding box and case covered 
in matching book cloth , and tied with a lavender 
ribbon with a corkscrew ornament attached to the 
end . Amazing feat of book arts dexterity . 


WINE BOOK FACTS 
• Harvested for your pleasure from Wine Fact & 
Fiction. Facts, Legends and Advice for Wine Lover s 
by Andrew Jones (UK Wine on the Web Ltd , 2003) 
are the following tidbits: 


First Written Reference to Wine: In its 10th tablet , the 
Babylonian epic of Gilgamesh , c 1800 BC, mentions 
a mystical vineyard. 


Roman Wine Writing : Cato [233-149 BC], Varro 
[118-29 BC] , Virgilius [70-19 BC], Columella [2 BC 
-65 AD] and Plato [23-79 AD] all wrote of wine and 
vines , with Columella 's works being regarded as 
the most significant on the subject . 


First Wine Books: Exp ert opinion varies , but the two 
generally recognised claimants for this position 
both date from 1478 AD. They are Tractatus de 
Vino et Eius Proprietate (whose author is 
anonymous) and Liher de Vim's (by Arnaldus de 
Villanova) . Copies of both are held in the British 
Museum . [Facsimile copies can sometimes be 
found on the Internet . Both are extremely hand
some publications . The Arnaldus title (with an 
English translation and an Historical Essay by 
Henry Sigerest ) was printed in 1943 in New York 
by the Press of E. Colish , limited to 350 copies. The 
original Latin text of De Vino was translated into 
French and published in Paris in 1939 . It is the 
ornate woodcut initial letters of Valentin Le 
Campion (1903-1952) throughout the book that 
immediately catch one 's eye . We have used these 
initial decorations to enhance the pages of our 
WTQ ; in the near future we hope to do a feature 
article on this celebrated artist and his wine· and 
book-related work. - ED.l 
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First English-Language Wine Book: A New Bake of 
the Natures and Properties of all Wines that are 
Commonly used here in England , by William 
Turner , and published in 1568 in London , was the 
first English-language book to deal solely with 
wine. [In 1941 , Scholars ' Facsimiles , New York , 
published A Book of Wines, a reprint of the 
original text , with a Modern English Version , and 
an Oenological Note by Philip Wagner . A 2nd 
printing, 1980 . - ED.] 


A GRAND EXHIBIT CATALOGUE 
• Our art-minded fellow Tendril , Bill Duprey , has 
sent a note about a new find. Vinum Nostrum-Art , 
Science and My ths of Wine in Ancient Mediterranean 
Cultures , edited by Giovanni di Pasquale (Firenze : 
Giunti , 2010), is the 382-page catalogue of a major 
exhibit at the Palazzo Pitti , Museo degliArgenti , held 
20 July 2010-30 April 2011. This is a magnificent 
book, bound in sturd y card covers , with 29 essays on 
the numerous topics of the exhibition and illustrated 
with breath-taking color photos . The English edition 
is available from M. Shamansk y, Bookseller , for $65 
+ S/H (micha el@ar tbooks.com). 


- cont on pBfie 11 







THE PORTENT 
by Thomas Pinney 


[Thomas Pinney, well-known to wine lovers as the author 
of a number of note worthy books on the subject , is Professor 
of EngHsh , Emeritus , Pomona College in Southern 
California , and a renowned scholar of Rudyard Kipling. We 
welcome his latest contribution to our Quarterly. - Ed.] 


MONG THE LATER STORIES of 
Rudyard Kipling is one called 
"The Prophet and the 
Country," first published in 
Hearst's Magazine, October 
1924, and collected in the 
volume called Debits and 


_ Credits, 1926. Kipling, at 
this late point in his career, 
had developed a method of 


story-telling so condensed, so packed with unobtrusive 
hints and suggestions , that a quick run through such 
a story will miss most of its meaning. "The Prophet 
and the Country" is such a story. It is also furnished 
with an introductory and a concluding poem which 
are , one supposes , intended to provide a sort of 
commentary on the story that they accompany. This 
practice of bracketing his stories with a couple of 
poems is one that Kipling began way back in his 
Indian years and that he continued more or less 
regularly to the end of his career. "The Prophet and 
the Country ," and its introductory poem, called "The 
Portent," are of interest to readers of The Wayward 
Tendrils because they deal with the subject of 
Prohibition in America. 


To give you an idea of the story first. The narrator 
is driving north from London when his car breaks 
down. A passing American stops to help , and as 
things develop we learn the story of his life. He was 
a successful real estate man in Omaha; then his wife 
died; and then he had a revelation. Prohibition, it was 
shown to him, was a great mistake, for it sought to 
protect a people against alcohol, not by immunizing 
them through its therapeutic use, but to keep them 
wholly innocent of it. That meant that , sooner or 
later , they would be overwhelmed by alcohol as by a 
plague , just as the red Indian had been destroyed by 
the firewater against which he had had no defense , no 
acquired immunity. The American , Mr. Tarwater, in 
response to this revelation , has sold all his property 
and spent the money to make a film that will, he 
hopes , show the American public the error of its ways. 
We do not get the impression , from what we are told 
of him , that he has much chance of success. There is 
much more in the story , which is partly farcical and 
partly serious , but that is enough to give you a key to 
the introductory poem , which follows: 
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The Portent 
Horace, Book V. Ode 20 


Oh, late withdrawn from human-kind 
And following dreams we never knew! 


Varus , what dream has fate assigned 
To trouble you? 


Such virtue as commends the law 
Of Virtue to the vulgar horde 


Suffices not. You needs must draw 
A righteous sword; 


And, flagrant in well-doing , smite 
The priests of Bacchus at their fane , 


Lest any worshiper invite 
The God again. 


Whence public strife and naked crime 
And-deadlier than the cup you shun


A people schooled to mock , in time, 
All law-not one. 


Cease , then , to fashion State-made sin, 
Nor give thy children cause to doubt 


That Virtue springs from iron within
Not lead without. 


A few details may be explained: the sub-title 
- "Horace, Book V. Ode 20"-continues a joke that 
Kipling had begun a few years earlier, when he and 
some Oxford dons had put together a little book called 
Q. Horati Flacci Carminum Liber Quintus-that is, 
Book 5 of the Odes of Horace. There is, of course , no 
Book 5 of the Odes. The book contained a number of 
Latin poems in Horatian style , each of which was 
followed by a "translation" into English. The joke was 
that the English poems were the originals and the 
Latin poems were the translations. Some of the 
originals were by Kipling, who loved to share in such 
learned japes. After the book was published he 
continued to produce "Horat ian " poems , such as "The 
Portent, " though the later poems were never thought 
to be anything but Kipling 's original work. His love of 
Horace was strong and genuine. Imitation was, in 
Kipling's case , the sincerest flattery. The Latin 
names , the condensed syntax, the short line snapping 
each quatrain shut , all evoke Horace. 


As often happens , the poem that Kipling attaches 
to a story is not really a version of that story , but 
something rather different. That is the case here. 
Tarworth , the American visionary in "The Prophet 
and the Country," is convinced that Prohibition, by 
shutting Americans off from booze , will render them 
helpless should booze ever reappear-they will have 
been "virginiz 'd" instead of "immunized ," to use his 
language. But in "The Portent ," the danger is 
something else , and the perception seems to belong to 
Kipling himselfrather than to his fictional character. 







If I read the poem aright , it is a warning against the 
contempt for law that the notorious evasions of 
Prohibition would lead to. Speakeasies , bootleggers, 
bathtub gin , moonshiners , the hip flask , rum -runners , 
organized crime , Al Capone-the litany might 
continue at great length-would in time produce the 
result outlined in stanza four: 


Whence public strife and naked crime 
And-deadlier than the cup you shun


A people schooled to mock, in time, 
All law-not one . 


The "Varus " who is addressed by the poem is not a 
version of Tarworth but rather of the spiritual type 
that foisted prohibition upon the American public , 
men and women who have drawn a "righteous sword " 
to "smite I The priests of Bacchus at their fane." 


Before the end of Prohibition a great many 
Americans had come to the same conclusion as 
Kipling , that an unenforceable law commanding 
virtue would bring all law into contempt. And , though 
the idea could not be embodied in the legislation that 
created Repeal , I imagine that many Americans at the 
time agreed with Kipling 's conclusion, which is not 
quite what Tarworth had in mind but is close enough: 
"That Virtue springs from iron within- I Not lead 
without." 


As for Kipling's own ideas about drink , it is per
haps enough to say that , though always moderate in 
his habits , he was happy to accept the dedication of 
George Saintsbury's Notes on a Cellar-Book. 


IN THE 


WINE 
LIBRARY 
by Bob Foster 


The Finest Wines of Bordeaux: A Regional Guide to 
the Best Cha.teaux and Their Wines by James 
Lawther , MW . Fine Wine Editions. Berkeley: U.C. 
Press , 2010 . 320 pp . Card covers . $34.95 . 


" ... a fascinating tale well told " 


T
HIS IS REALLY AN INSIDER'S guide to Bordeaux. 
The author , a Master of Wine , has lived in 
Bordeaux since 1995. He knows the region well 


and it shows in this book . 
As Lawther insightfull y notes, if you wer e looking 


for a region to produce magnificent red wines , 
Bordeaux would not be at the top of your list . The 
climate and soil are not ideaL Bordeaux owes its pre-
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eminent position to geography , history , and human 
intervention. The author enlarges on this hypothesis 
in explaining why Bordeaux has become the center of 
the wine universe . It is a fascinating tale well told. 
Interwoven with the story is a detailed explanation of 
the emergence of new techniques (many of which are 
really a return to techniques oflong ago) and methods 
used to make the wines from this region . There are 
small sections on the impact of climate change , the 
impact of nearby bodies of water , soil management , 
use of green methods , and when to harvest. 


The newest methods in vinification are covered 
with subsections on sorting and handling , fermenta -
tion , barrel aging , and blending . There is even a small 
section on the major wine consultants who work in the 
region with a short description of the styles of wine 
each prefers. 


Chapters on each of the major growing regions in 
Bordeaux is the core of the book. There is an overview 
of the region , detailed maps , and discussions of the 
appellations within the region . The author then has 
small sections on each of the major producers. For 
each chateau there are several paragraphs 
summarizing the winery 's history , ownership , 
location , and role in the region . In a side- bar Lawther 
gives his overall impression of the best wines from the 
producers as well as specific tasting notes for recent 
vintages. 


At the back of the book are charts showing the 
various rankings of the chateaux that have been 
offered over the years , assessments of the vintages 
since 1982, a detailed glossary , a good index (but one 
that only includes the names of the chateaux) , and a 
bibliography. 


Special note must be made of the superb 
photography by Jon Wyand. The book is crammed 
with his color photographs that reveal oft-pictured 
regions in a new light. He has a keen eye for 
interesting details and has the ability to photograph 
a person so you have the feeling you immediately 
know their personality. Great stuff. 


There is a wealth of information here that is 
available nowhere else. An essential book for a lover 
of Bord eaux wines. Very highl y r ecommend ed. 


EDIT OR NOTE: Bord eaux is the thi r d book in th e Fin e Wine 
Editions series . Also published : Fines t Wines of Tuscan y & 
Cent1·al I taly by Nicolas Belfrage (2009) and Fin es t Wines 
of Champagn e by Michael Edwards (2009). 


" ... perfec t to scal'e off the no vice wine dl'inker ' 


Wine Tasting Uncorked: Guided Tasting Courses and 
Tips by Michael Schu ste r. New York Potter St yle 
(Random Hous e), 2010. 40 cards. $14.99. 







0 DD, VERY ODD. This is not a book; it is a set of 40 
cards , each measuring 4" wide by 5" tall. They 
all come in a box that looks like an oversize 


Marlboro cigarette hard-pack box complete with flip
top lid. Each card is chocked full of wine information. 
The first 31 cards cover the basics leading up to nine 
tasting lessons in which the author gives the specific 
format to allow a novice to taste , observe, describe , 
and evaluate wine. Lessons are set up to cover most 
major wine styles from dry wines to dessert wines. 


There is lots of good information in this box, but 
the primary question that must be asked is whether 
the format assists or detracts from the curriculum. 
While these cards might seem clever at first blush , I 
think the real answer is they get in the way of the 
material. The cards are so crammed with data there 
is no room for maps, photos, or charts. In the section 
listing the various grape varieties photographs could 
have been of great assistance to the reader instead of 
just the encyclopedic listing that is used. The cards 
have little space to spare so the type size is small; 
they are not numbered , making any sort of index 
impossible. 


So the format is a detriment, but putting this 
problem aside what about the content itself. Parts of 
it are fine , but parts of it are puzzling or superficial. 
The author at one point criticizes all wine 
competitions because they miss lighter, more delicate 
wines and favor big, assertive wines. Oh? I have 
judged more than ten wine competitions a year for 
many years and have found the judges well aware 
that light, delicate wines can be lost amongst big , 
extracted wines and have seen them repeatedly look 
for and find these lighter gems. I have yet to see this 
author on the judging circuit, so I question the basis 
for his claim . 


There is a card for each of the major varietals. At 
the bottom of the back side of the card the author 
gives suggested wines to try. But here I think he loses 
sight of the fact that the cards are designed for the 
beginning wine buff. The recommendations are almost 
all for very expensive wines. For example, on the 
Pinot Noir card the recommendation is for La Tache 
from Domaine Romanee Conti (currently selling for 
over $1000 a bottle ) . No American Pinot Noir is even 
listed. On the Bordeaux cards he lists first and second 
growths and four California Cabernets all selling for 
more than $100 a bottle . Perfect to scare off the novice 
wine drinker . 


Interesting format , but one that hampers rather 
than aids learning. Not recommended . 


[Our sincere thanks to Bob Foster and the California 
Grap evine for their gene1·ous permission to repn'nt Bob's 
re views from the February/March 2011 issue. - Ed.] 
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NEWS & NOTES, cont from page 8- ~ 
MEMORABLE INSCRIPTION 


• Charles Walter Berry penned this lovely quotation 
from Pierre·Jean de Beranger (1780-1857), French 
poet and songwriter, as a presentation inscription in 
his 1935 classic book on wine, In Search ofJiVine: Flow 
wine, Smile woman , and the Universe is Consoled! 
(Our thanks to Nina Wemyss.) 


VALENCIA . LAND OF WINE: 
A Winemaker's Selection by Joan C. Martin , edited 
and translated by new Tendril John Maher (London: 
Anaconda Editions , 2007 , 125pp) , is an informative 
and entertaining read on the Spanish wines of 
Valencia. Author Martin , a winemaker and a prize
winning wine writer , has been writing about 
Valencian wines for 25 years. In these selections from 
his newspaper column , he brings alive the wines , the 
people who make them , and the landscape where they 
are made. 


MANZANILLA 
by Christopher Fielden and Javier Hidalgo (London: 
Grub Street, 2010) is the first book in English on the 
"delicious wines known as 'Manzanilla-Sanlucar de 
Barrameda. "' Tendril Fielden, a pioneer importer of 
Manzanilla, and Hidalgo , a bodega owner, write 
affectionately and with enthusiasm about this 
fascinating wine , its bodegas and production. They 
include Hints for the Visitor, and how to pair food 
with Manzanilla (with recipes). 


BOOK CARE TIP? 
• Did anyone else see the headline? "rs OLD·BOOK 
MOLD HALLUCINOGENIC?" The antiquarian book 
community is abuzz following the publication of a 
paper in the British medical journal, The Lancet, 
stating the possibility that "fungal hallucinogens" in 
old books could lead to "enhancement of enlighten
ment ." "Experts on the various fungi that feed on the 
pages and on the covers of books are increasingly 
convinced that you can get high-or at least a little 
wacky-by sniffing old books .... It would take more 
than a brief sniff [to reach enlightenment]," reported 
one health authority , but "there are no studies to tell 
how much or how long before strange behavior takes 
hold. " Haven 't you always wondered why the smell of 
old books is so captivatingly delicious? 


THE WAYWARD TENDRILS is a not-for-profit organizahonfounded 
in 1990/or Wine Book Collectors. Yearly Membership / Subscription 
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 WAYWARD TENDRILS, Box 
9023, Santa Rosa, CA. 95405 USA. E-m: waywardtendrils@att.net. 
Editor I Publisher: Gail Unzelman. 







BOOKS & 
BOTTLES 
by 
Fred McMillin 


[EDITOR'S NOTE: In this Books & Bottles column, Fred provides 
us with highlights, in the form of questions and answers, from one 
of his favorite wine books. In each set, one statement is false. If you 
get three right, Fred a wards you an A.] 


A 1960'8 CLASSIC BOOK ON WINE 


The Book: Wines and Spirits: A Complete Buying 
Guide by William E. Massee . New York: Bramhall 
House, 1961. 427 pages. 


William Massee [1919-2006] was one of America's 
first wine writers in the post-WWII era. His work in 
the 1950s , '60s and '70s coincided with the beginning 
of the country's preoccupation with the "art of good 
living." In addition to his many articles on food and 
wine for Harper 's Bazaar, Esquire , and others, he 
wrote almost a dozen guide books to wine , this being 
one of his first , and still a classic. 


Wine Words (Chapter 1) 


a) The pipette is a slightly bent glass tube over a 
foot long and about an inch in diameter, tapering to a 
point at one end , with a thumbhole at the other. 


b) The first smell of the wine after a bottle is 
opened is called aroma. 


c) After contact with the air for a time, the various 
alcohols in the wine take on slightly varying smells; 
this is also referred to as aroma. 


d) A great wine is consistent year after year and it 
is long- lived. 


WHI CH IS FALSE? 


c) After contact with the air for a time, the various 
alcohols in the wine take on slightly varying smells ; 
this is called original bouquet. 


Champagne and Sparkling Wines (Chapter 7) 


a) All Champagne worth the name comes from 
about 20,000 acres of Marne vineyards eighty miles 
west of Paris. 


b) The development of the cork made Champagne 
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possible. This is attributed to Louis Past eur [1822-
1895], whose discoveries on fermentation inaugur
ated a new era in the winemaking industry . 


c) Brut is the driest of all Champagnes , less than 
1.5 percent alcohol by volume. 


d) Champagne labeled Sec contains as much as 4 
percent sugar. 


WHICH IS FALSE? 


b) The development of the cork is attributed to Dom 
Perignon , the cellar master at the monastery of 
Hautvilliers at the turn of the 17th century , and made 
Champagne possible . [Fred remembers a fascinating 
visit to Dom Pengnon s cellar.] 


American Wines (Chapter 13) 


a) Georges de Latour came to Napa Valley from 
Bordeaux in the 1880s, and by the turn of the century 
his vineyards were producing wines from Bordeaux 
cuttings. 


b) For the past thirty years (in 1961) the cellar 
master at Latour 's Beaulieu Vineyards has been 
Andre Tchelistcheff, a Russian who learned his lore in 
Burgundy. 


c) Just beyond the town of St. Helena to the north 
is the von Strasser Winery. 


d) The Martinis are particularly proud of their 
mountain vineyards , some 600 acres in the Maya
camas range between the Napa and Sonoma valleys. 


WHICH IS FALSE? 


c) Massee wrote of the Beringer Winery , located 
just beyond the town of St . Helena, not the von 
Strasser Winery. 


American Wines, cont. (Chapter 13) 


a) In southern Sonoma Valley the vineyards were 
founded mostl y by Italian families. 


b) In 1961 Mumm Napa made the most famous 
sparkling wine in California. 


c) The smaller wineries of Sonoma , whose produc
tion was consumed almost entirely in California or 
whose wines were shipped east for bottling under local 
brand names , regularly produced good wines . 


d) Around the town of Ukiah the wmes were 
generally fuller than those of Napa. 


W1IICH IS FALSE? 


b) In 1961 the most famous sparkling wine of 
California was made by F . Korbel & Bros ., west of 
Santa Rosa , in the Russian River Valley . 


- continued on page 14 







THE FRUIT OF THE VINE: 
VITICULTURE IN ANCIENT ISRAEL 


A Review by 


Will Brown 


The Frwl of the Vine: Viticulture in Ancient Israel 
by Carey Ellen Walsh. Winona Lake, Indiana: Eisen -
brauns , 2000. Harvard Semitic Monograph No.60. 
294 pp . Hard cover. $30. 


T
he author opens this book about ancient 
Israelite viticulture with the statement, "viti
culture and wine are ubiquitous in biblical 


imagery, yet interpreting their meaning within the 
texts is incomplete without an historical analysis of 
the practical aspects of ancient viticulture." She 
proceeds by stating her hypothesis "that viticulture, 
no less than drinking , marked the social sphere of 
the Israelite practitioners , and its details were often 
listed to describe the social relations in the Hebrew 
Bible. The present study then is devoted to a 
reconstruction of the practice of viticulture in 
ancient Israel through an analysis of biblical and 
archaeological evidence." The task at hand , she 
continues, is "to illuminate Israelite cultural 
attitudes toward wine , shorn of anachronistic biases 
by analyzing the practice of viticulture by the 
Israelite farmer. " She goes on to say that "a gap 
currently exists between archaeological and biblical 
interpretation." 


Author Carey E. 
Walsh received her 
Th.D. from Harvard 
University in 1996 ; 
her dissertation led 
to the writing of this 
book. Walsh is 
currently Professor 
in the Department of 
Theology and 
Religious Studies at 
Villanova University 
(Philadelphia). She 
is also the author of 
Exquisite Desire, a 
study of eroticism in 
the Bible. 


The first chapter, "Viticulture as a Vital Facet of 
Israelite Culture ," describes the ecologic niche of 
ancient Israel where viticulture was practiced as 
part of a polyculture farming of grain , olives , grapes , 
and figs. Th e semi ·ar id Mediterranean climate is of 
the same latitude as Greece , and parts of Italy , 
France , and California. The triad of wine, olive oil, 
and grain is a constant motif throughout the Bible 


and reflects how central these products were to 
agriculture. 


In the second chapter, on the Sociology of the 
Vintner , the ancient Israelite viticulturist and vintner 
is profiled as an individual male farmer with a family 
who helped with the work of the farm. Inheritance of 
vineyards was patrilinear and was a way to transmit 


- economic livelihood through succeeding generations. 
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A biblical dispute between Naboth , a peasant vine· 
yard owner, and Ahab a king who covets Naboth's 
vineyard, is narrated on this motif of patrilinearity. 


The third chapter is on The Cultivation of 
Grapevines. The Israelites lived on an agricultural 
regimen that determined their lives and funda· 
mentally shaped cultural attitudes about labor , family 
and land. Tasks for starting the vineyard are listed: 
the site is chosen-"a valued hill," the soil is loosened 
and cleared of stones, the vines are planted and a 
tower and wine press are constructed. Grape vines 
and olives were often planted in the same area and 
terracing was practiced. Also discussed is vineyard 
size, vine spacing , vine support , pruning , and vine 
pests including worms (probably caterpillars) and 
foxes (but bird pressure is not mentioned). None of 
these practices would be inimical to the modern 
viticulturist . Rock walls and a tower were constructed 
for security reasons. 


Chapter four describes the Installations in the 
Vineyard, including the tower and the wine press. The 
press, carved out of bedrock, was basically a 
shallow , flat-surfaced space roughly 10' x 10' where 


grapes could be trod 
to break the skins 
and release the juice 
in order for fermen· 
tation to take place. 
Many of these presses 
were connected by a 
narrow channel to a 
collecting vat , also 
carved from bedrock. 
There is a fascinating 
and detailed account 
of the archaeology of 
the wine press. 


'· ---'--' The fifth chapter 
offers a graphic 
description of the 


Grape Harvest and its component winemaking 
activities , which I shall address further in a moment. 


Finally , the sixth chapter is on Wine Consump· 
tion , the social component in its various iterations ; 
but the bottom line was tha t wine was produced to be 
consumed . Sustenance , enjoyment , and celebration 
were significant elements in the biblical scenes of 
wine consumption. Since water was scarce and subject 







to contamination , wine drinking was a safer 
alternative. The author estimates the yield of a 
typical family vineyard to have been 330- 694 liters 
per year. 


It is important to reiterate that the author's 
approach to this subject is a careful analysis of 
biblical and archaeological evidence. Not 
unexpectedly, this scholar of the Hebrew Bible 
frequently uses biblical passages referring to viti
culture or wine. She includes the Hebrew scripture 
with her translations thereof , which are impressive 
to the non -biblical , non-Hebrew scholar. The 
archaeologica l materia l seems well researched . 


With the bias of a winemaker I found the chapter 
on winemaking to be the most engaging. Grape 
ripeness and picking time were determined by taste , 
and harvesting employed the same metal tools used 
for pruning. The grapes were trod in the press and 
fermentation started there within 6- 12 hours , not 
unexpected in the warm days of August and 
September at that latitude . It is unclear how long 
the fermenting must remained in the press , as the 
juice was diverted eventually to the collecting vat 
where fermentation continued in the presence of the 
native yeasts. Although the must was "stirred" at 
least daily , if skin contact was short , the resulting 
wine would have been closer to a rose than a fully 
colored red wine . The wine presses as described are 
not functionally presses but are analogous to our 
modern crushers. The ancient Israelites had no 
counterpart to our modern high pressure presses 
consequently the vintner would have been unable to 
fully express the juice or achieve maximum color. 
From the collecting vats the wine was scooped into 
jars (stoppered with unfired clay) or wineskins for 
transportation and storage. 


What would this wine have been like? It probably 
would not have been very good due to the inherent 
difficulties of making stable wine in primitive 
conditions. Contamination with vinegar-producing 
organisms and oxidation would have conspired to 
make it undrinkable after a few months, although 
the vintners may have acquired a taste for these 
kinds of wines , not having been exposed to better 
ones. 


The text of this book numbers two · hundred ·fifty· 
eight pages. There is also a detailed table of 
contents , a table of abbreviations , an extensive 
bibliography , a scripture index , and a subject index. 
Footnotes are extensive , sometimes taking up much 
of the page , but are essential in support of the text. 


I found a few things to quarrel about in this book. 
The author 's definition of the practice of viticulture , 
"from planting vines to drinking wine ," is too broad 
and misleading. Consequently she uses the term to 
describe virtually any phase of the process while our 
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modern understanding would limit it to grape growing 
alone. The term viniculture is more encompassing and 
more contemporary. There are some errors relating to 
the scientific explanations of winemaking but they are 
not substantive and do not require enumeration . 
There is no reference to the wine trade of ancient 
Israel , which would have been no less a component of 
the industry than wine production and consumption , 
assuming that some farmer-vintners produced wine in 
excess of their needs. 


The Fruit of the Vine has probably found , and will 
find, a limited audience although it should appeal to 
biblical scholars, archaeologists , scholars of ancient 
history, and particularly to historians of wine. 
Students of the history of viticultural and wine· 
making technology would find it irresistible. It 
belongs in every academic wine library. 


For those who appreciate this genre of research , 
fine companion volumes can be found in Patrick 
McGovern 's three books: The Origins and Ancient 
History of Wine (1996) ; Ancient Wine: The Search for 
the Origins of Viniculture (2003); and Uncorking the 
Past : The Quest for Wine, Beer and Other Alcoholic 
Beverages (2009). The latter two have been published 
more recently than our subject book. 


[ We send our sincere Tendril thanks to retired winemaker 
and active historian of Oregon wine , Will Brown , who has 
been a frequent reviewer for our WTQ. - Ed.l 


McMILLIN, cont from page 12 -


The Bottles: Here are a few related wines that 
sparked a lot of interest in my classes at the Fort 
Mason campus of San Francisco City College: 


• 2003 Cabernet Sauvignon. Beaulieu Vineyards, 
Central Coast , $11. 
• 2007 Cabernet Sauvignon . Ferrari-Carano Vine· 
yards , Alexander Valley , $30. 
• 2005 California Champagne-Natural. Korbel , 
Russian River Valley , $16. 
• 2004 Lake William Blend. Jarvis Wines , Napa 
Valley , $75. 
• 2009 Muscat-Red Electra. Quady Winery , 
California , $13. 
• 2008 Sauvignon Blanc. Handley Cellars , Dry 
Creek Valley , $15 . 
• Zinfandel Old Vines. Ball entine Vine yards , Napa 
Valley, $20. 







FICTI ON, BURGUNDY & NEW ZEALAND 
Book Reviews by 


Christopher Fielden 


[ f,Vith appreciation , we welcome a further batch of wine 
book reviews from our chief British correspondent on these 
matters . -Ed.] 


THIS IS A MIXED-DOUBLES of an offering: two works of 
fact , two works of fiction ; two books about Burgundy , 
two which are not ; two books with New Zealand 
connections , two without ; two books I would recom -
mend you buy , two I would not. 


Let us deal with the fiction first : 


Death of a Wine Merchant by David Dickinson. 
London : Constable & Robinson , 2010. 327pp. £7.99. 


T
his is the first time I have come across 
gentleman sleuth Lord Francis Powerscourt, 
who apparently has solved a number of previous 


mysteries at the beginning of the 20th century. 
Despite the fact that his creator acknowledges one of 
my books [Is This the Wine You Ordered , Sir? - ED.l 
as being the source for some of the inspiration for this 
work , I must admit that I did not warm to it. 


The background is the death of a wine-merchant at 
the wedding of his son. All the evidence would point 
to the murderer being his brother , who was found 
with the murder weapon in his hand , but .... 


What do I dislike about the book? Firstly, I find it 
to be sloppily written . Characters are introduced that 
appear to have little or no role to play in the plot. 
Perhaps the most interesting of all , the Alchemist , a 
Frenchman, who makes his living by creating fraud 
ulent wines for the ever-thirsty London trade, 
disappears without trace in the middle of the book , 
just when he had mobilised an international team of 
thugs to get the noble detective out of the way. This 
leads to Lord Powerscourt being consigned to a 
lunatic asylum in Beaune as a Burgundian peasant 
with delusions , despite the fact that our nobleman 
speaks flawless French , presumably without a 
Burgundian accent! One wonders why he did not 
speak English ; this might have persuaded the 
authorities that there were some doubts as to who he 
might really be . 


There are also some facts quoted that are just not 
true ... for example , just two minutes ' research showed 
me that the Palace pier at Brighton is, and was , 
nearer a third of a mile long than the mile claimed for 
it . Such little mistakes upset me. 


Similarly , one basic premise that we are asked to 
accept is that this major wine-importing company 
buys large quantities of Burgundy , through an agent 
out there, whom nobody has ever met. Thus , there is 
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a crisis when a shipment of wine from Chanson Pere 
et Fils (coincidentally a company I once worked for) 
does not arrive. Nobody seems to think of contacting 
them direct ly , though elsewhere in the book, tele 
grams flow back and forth. Characters are given 
surnames from the current -day wine-trade ; thus we 
have a Bouchard, a Drouhin and a Thevenet . I hope 
the present members of these families do not know 
what their (fictional) forebears were up to. 


It turns out that a sub -title for this book might be 
Or, A Case of Bigamy in Burgundy. 


; , 


DA V I D 


OICK I SON 


The Vintner's L uck by Elizabeth Knox. London: 
Vintage , 2000. 241pp. £7.99. 


I
f the last book tells of bigamy in Burgundy, this 
one has a much more complicated sexual plot , 
telling of the developing relationship between a 


peasant winegrower from the Cote Chalonnaise, 
called Sobran Jodeau and an angel called Xas, who 
appears one June evening and promises to come back 
on the same night each year. The story begins in 1808 
and continues until 1863 , with each succeeding year 
being given a chapter , headed by a wine expression, 
vin bourru , for example . Sobran takes part in the 


apoleonic retreat from Moscow and returns home to 
develop the family domaine , to such an extent that 
one plot becomes the first , and only grand cru on the 
Cote. 







It turns out that the angel is not just an ordinary 
one , but rather a lapsed one, who misbehaves enough 
to have his (for it is a he) wings clipped by Lucifer 
himself. To add further spice to the tale , three girls 
are murdered in strange circumstances and Sobran 
develops an extra-marital relationship with a local 
member of the aristocracy , the Countess Aurora. 


I cannot claim to have enjoyed this book , though I 
stuck with it to the end, as I could not imagine what 
the denouement might be. Elizabeth Knox is a writer 
from New Zealand, who draws her characters well; 
none is unconvincing. However , whilst wine might 
provide the framework for this novel , it is no more 
than that. Do not , as I did , buy it just because of the 
title. 


Pinot Nair- the New Zealand Story by John Saker. 
Auckland : Random House, 2010 . 296pp. $50. 


I 
was fortunate enough to visit New Zealand first in 
1969, when almost all the locally produced wines 
were "ports" and "sherries." I have been back 


regularly since and seen the wine industry develop 
through the ubiquitous Muller-Thurgau wines to the 
glories that are the Sauvignon Blancs and Pinot Noirs 
of today. This book is about the development of this 
latter grape variety, a subject that really fascinates 
me. 


The first part of the book plots its course, both in 
historical times and also in the recent past and it is 
only now that I have become aware of how kind my 
New Zealand hosts must have been to me over the 
years. Whilst I cannot recall ever tasting the Nobile 
Pinot Nair 1976, described in the book as "New 
Zealand 's first serious expression of the variety ," I 
certainly tasted , at the winery the Babich Pinot Nair 
1981, the winner of the first Gold Medal for this 
variety at a national show, and the St. Helena 1982, 
from Canterbury, which for me had the finesse of a 
Burgundy . I also tasted other classics from 
Martinborough Vineyard and can claim to be the first 
ever customer of Felton Road in Central Ota go. 


This book is not just about the history of the Pinot 
Nair in New Zealand; it talks in depth about the 
grape variety itself within its global perspective , the 
multiplicity of clones that are available , their 
advantages and disadvantages, the variety of 
fermentation techniques that are open to the wine
maker. For any wine student wanting to understand 
this most fickle of grape varieties , whether or not he 
wants to know anything about New Zealand , this is 
an invaluable source-book. 


Each of the regions where the grape variety is 
currentl y grown is profiled as are the wineries that 
produce th e most interesting wines. Sadly , perhaps , 
not ever y producer can be given a mention , as their 
number is growing so rapidly . Also , I would have 
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welcomed some detailed maps to accompany the text. 
It must be stressed that , notwithstanding the fact 


that this is a serious book , it is also a fun book , 
enriched by the wonderful photographs of Aaron 
McLean and elegant typescript. The last words in the 
book are the un-attributed quotation , splashed across 
the page in grape-juice coloured print , "No mean
spirited bastard ever made a decent Pinot Nair ." This 
book is a real joy to read , and to look at. 


The Wtimate Wine Com.pam·on by Kevin Zraly , ed. 
New York: Sterling , 2010. 374pp. US$24 .95. 


K
evin Zral y is considered , withjustification , to be 
one of the great educators in the world of wine , 
but he does not hesitate to recognise those from 


whom he has learnt . The opening dedication of this 
book is "To all writers , for taking readers to new 
heights - and a special thank-you to all the wine and 
food writers who have taken me on my path to wine 
wisdom. You are all my teachers." 


In this anthology he has assembled over forty 
articles from wine writers in most of the English 
speaking world , each of whom has something to 
impart. For me the attraction of this book is the 
breadth of the contents. Take , for example , "Shall the 
Old Order Change? The Case for Reclassification ," 
from Alexis Lichine's Gw·de to the Wines and Vine
yardsofFrance. Its predecessor, The Wines of France, 
which he wrote with William Massee , was one of the 
first books I bought when I joined the wine trade over 
fifty years ago. Even then, I was impressed by the fact 
that one of the main benefactors from his suggested 
new classification was his own property Chateau 
Prieure-Lichine! From an even earlier date comes 
Frank Schoonmaker 's plea for the wines of the United 
States to create their own names rather than rely on 
California Chablis and Hearty Burgundy. 


All the great names are there: Hugh Johnson , 
Michael Broadbent , Jancis Robinson , Frank Prial , 
Gerald Asher , Robert Parker and James Halliday , to 
give but a random selection , but also place is found for 
new , young writers , such as Peter Richards and other 
personalities , including Baron Philippe de Rothschild 
and Francis Ford Coppola . 


The articles are grouped under six headings
Thoughts on Wine, On Tasting Wine , Wine and Food , 
On Making Wine , Old World , and New World-so 
there is something to cater for every taste. Quite 
naturally an anthology cannot include everything 
and , in this case , New Zealand is the loser . Howev er , 
this is a book I can thoroughl y recommend and it will 
provi de me wit h much bedtime reading ! 







Wine in Californi a- The Early Years: 
From Provin ce to Stateh ood 


1846- 1850 
PART I . 


by Charles L. Sullivan 


[In the first four installments (April 2010-January 2011) of Charles Sullivan's neverbefore·pubhshed history of the early years of wine in 
California, we explored the Mission years , those humble "cradle years " of California wine growing. This present chapter, presented in two 
installments , will document Cahfornia statehood and the early pioneers of the new state's fledghng wine industry. As in the previous 
chapters , his extensive and informative footnotes , with a substantial library of sources, are provided at the end. - Ed.] 


THE READER WILL BETTER UNDERSTAND the genesis of a real wine industry in California in the 1850s by first 
undergoing a short course in the basic history of the new state during the course of the five years from the 
so-called "Conquest" to statehood, 1846-1850. 


hen Commodore 
John Sloat (1781-
1897) sailed with 
his little fleet into 
Monterey Bay in 
July 1846 and 
asked the Mexican 
commander to take 
down his national 
flag so that the 
American sailors 
and marines who 


came ashore could replace it with the Stars & Stripes, 
there had already been a comic-opera revolution at 
Sonoma. There on June 14 a group of about thirty 
rough American frontiersmen rode into the totally 
garrison·less town and declared for a California 
Republic. They parleyed with Comandante Mariano 
Vallejo, who received them cordially , and then packed 
him off under ru:rest to Sutter's Fort at Sacramento. 
They proclaimed their revolution and fashioned a 
crude flag dominated by the likeness of a grizzly bear. 
This was the Bear Flag Revolt; the Americans 
involved were thereafter the Bears, or Osos. Their 
story is still an oft repeated and lightsome fragment 
of early California history. As was true of almost all of 
the confrontations of the Conquest, there were few 
casualties , the most obvious in this series of events 
being Vallejo 's dignity and the sore heads of many of 
the Bears the following day , which I shall explain 
shortly. 


Sloat's orders required him to take the California 
ports in case of war with Mexico, but he hesitated 
taking Monterey, recalling Commodore Jones 's 
embarrassment in 1843 . But news of the Bears' 
Sonoma escapade moved him to land troops and 
capture the port town. (War with Mexico had begun 
along the Rio Grande two months earlier.) He also 
sent Capt. John Montgomery on the sloop Portsmouth 
to Y erba Buena (soon to be called San Francisco ) to 
hoist the flag there. Montgomery gave flags to Lt. 
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Joseph Revere, Paul's grandson, to raise at Sonoma 
and at John Sutter's fort on the American River. This 
is how the Conquest moved along , naval officers 
leading a few sailors and leathernecks ashore to raise 
the flag, without opposition . 


On July 23 Sloat, in poor health , was relieved by 
Commodore Robert Stockton (1795-1866). Meanwhile 
the Bears and a few other American settlers had been 
organized into the California Battalion, giving Sloat 
and Stockton a 250-man land force. Stockton sent 
these men by ship to San Diego, and then moved to 
finish the Conquest by capturing Los Angeles, about 
30 miles inland from its port at San Pedro. Stockton 
sailed down the coast and arrived at the little port 
August 6. Within a week the California Battalion had 
marched up from San Diego , and on August 13 the 
American forces quietly took quick possession of Los 
Angeles. Things were not quiet for long. 


Three weeks later Stockton headed north, having 
dispatched his report to Washington lauding his own 
brilliant conquest of the Mexican province. On leaving 
he gave instructions to the officer in charge to follow 
a lenient policy toward the town 's lively California 
population . But marine Lt. Archibald Gillespie was 
not suited for such a task. He laid a strict curfew on 
the local population. Fandangos and the usual ani
mated night life were outlawed; the retail sale of wine 
and brandy was strictly prohibited. 1 When the locals 
resisted these measures , Gillespie added more opp res· 
sive and arbitrary restrictions. By September 22, Los 
Angeles was in open revolt. Before the end of the 
month Gillespie had surrendered to the rebels and 
marched off to San Pedro. The American garrison at 
Santa Barbara was driven out on October 2nd. 


Meanwhile General Stephen Kearney (1794-1848), 
whose forces had recently captured key points in New 
Mexico, was ordered to march to California with 300 
dragoons. On the way he met Kit Carson , who was 
carrying Stockton 's triumphant news of his conquest 
of California. On this bright note Kearney sent more 
than half his troops back to ew Mexico. By the time 







his force arrived at the Colorado River on November 
25 they were exhausted and half·starved. Kearney 
then knew nothing of the rebellion in southern 
California. A week later Kearney received some of the 
details of recent events and headed toward San Diego. 
On the way he learned that a Californio force of about 
eighty riders was ahead of him at the village of San 
Pascual , 40 miles northeast of San Diego. Gillespie, 
who had ridden out to join Kearney , and Kit Carson, 
who had stayed with the general, both promised the 
commander that the Californios were cowards and 
would not fight. The battle lasted about ten minutes; 
in historian H. H. Bancroft's words, "the most famous 
and deadly in California history." The Americans 
learned a bloody lesson in the face of the best 
horsemen in the world, armed with lances. A third of 
Kearney's force was killed or wounded. The general 
was lanced twice, Gillespie three times. The 
Californios had about a dozen wounded, none killed. 
But the Americans fought bravely and held the field. 


Kearney was now military governor of California 
and Stockton returned to his ships. The rebel leaders 
knew they could not defeat the American forces which 
soon faced them. A month after San Pascual they 
signed a treaty with the commander of the California 
Battalion, which Kearney accepted. His report of 
March 15, 1847, stated , "The Californians are now 
quiet, and I shall endeavor to keep them so by mild 
and gentle treatment. Had they received such 
treatment ... there would have been little or no 
resistance on their part. They have been most cruelly 
and shamefully abused by our own people .... Had they 
not resisted, they would have been unworthy the 
name of men." 2 Gillespie soon left the service for 
civilian life. 


The year 184 7 was the calm before the next storm 
in California. By September fighting had ended in 
Mexico with an American victory, but the treaty that 
ceded California to the United States was not signed 
until February 2, 1848. The year also saw the 
continuation of the overland migration from the 
eastern states by land and sea and the arrival by sea 
of the New York Volunteer Regiment, almost 700 
strong , which arrived in March. They had been 
enlisted with the understanding that they would stay 
as California settlers after release from the service. 
Thirty-six years later Bancroft counted 130 still alive 
and living in the Golden State. 3 


What triggered the storm was the discovery of gold 
at Coloma on January 21, 1848, just nine days after 
California legally became a possession of the United 
States. It was May before Californians were generally 
convinced that there were great fortunes to be made 
in the Sierra foothills. The flood from the rest of the 
world did not begin until the early months of 1849 . By 
the end of that year about 60 ,000 Argonauts had 
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poured into California , overland, and around the 
Horn , and across Panama and up the coast . Close to 
a third of them came from Western Europe. 


The last three army officers who served as military 
governors of the former Mexican province did a 
creditable job maintaining some semblance of order . 
But what was needed and demanded by those who 
had a solid stake in the land before February 1848 
was, at least, the establishment of a territorial 
government based on traditional republican prin
ciples; after that , statehood . To lay out this course was 
the customary role of Congress. But for the moment 
north·south sectional strife precluded any such action 
by that body. By December 1848 Americans in San 
Francisco and San Jose had started a movement to 
provide California with institutions ofrepresentative 
government. The last military governor , Gen . Bennett 
Riley (April - December 1849) , took matters into his 
own hands in June 1849 and , with no legal authority 
to do so, called for a constitutional convention to meet 
in Monterey September 1. Elections were held up and 
down the state , and 48 delegates met at the old 
provincial capital and wrote a constitution that 
declared California not a territory but a state. Most 
delegates were land owners or professional men who 
had arrived before 1848. Eight were native 
Californios , fourteen were lawyers . Only eleven were 
from southern California. 


It was not until September 7, 1850 that Congress , 
as part of the Compromise of 1850, finally recognized 
California statehood. The news reached San Francisco 
October 18, ten months after the new state 's 
legislature already had met in San Jose and begun 
passing laws. 


Standard histories of these five dramatic years 
have no time to follow the course of California 
agriculture , much less the story of wine and brandy. 
But underneath the colorful tales of conquest , 
rebellion , gold , and massive population changes , there 
were important developments that set the stage for 
the birth of California 's modern wine industry. There 
were also some interesting stories relating to the 
grape and its products . And some observations of 
several participants in this colorful history provide us 
with bits and pieces that afford us a better focus on 
vinous matters. 


The Bears and Vallejo's Brandy 


P
robably the best , and certainly the most lasting 
story coming from this period , that touches on 
California wine , was enacted almost a month 


before Sloat captured Monterey. The Bears had 
gathered in the Napa Valley on June 13, 1846, and 
headed for Sonoma the next morning, "about as rough 
a looking set of men as one could imagine ," in the 
words of one of their leaders. Comandante Vallejo 
arose at daybreak to find his home surround ed by 







thirty or so armed men. He put on his military 
uniform and went out to speak with their leaders, 
sending a servant off to fetch winegrower Jacob Leese 
(1809-1892) , the town alcalde, to act as interpreter. 


GRAPE BRANDY 
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After it was made clear that a rebellion against 
Mexican rule was under way, but that no violence was 
meant, Vallejo invited three of the leaders in to parley 
and , always the proper host, ordered wine and brandy 
to be served. Outside, the rest of the party waited 
and waited. Next they sent in John Grigsby, a Napa 
man, to move things along. He soon joined the 
merrymakers and Vallejo had a barrel of brandy 
brought up for those outside. Finally, William B. Ide 
was sent in , a good choice, since he had a combination 
of talents almost unique among the Bears. He was a 
teetotaler and was literate. Inside he found the Bear 
leaders, including Grigsby, in various stages of 
intoxication. The exception was Robert Semple, who, 
in conversation with Vallejo, Leese helping to 
translate, was writing out the articles of capitulation. 
In the courtyard the brandy had no calming effect on 
those outside; they had become a drunken mob. There 
was loud talk of looting the town. Grigsby came out 
and tried to speak but was so inarticulate that Semple 
had to lead him back into the house. The sober Ide 
saved the day with a rousing speech that concluded by 
asking the men whether they wanted history to 
remember them as conquerors or drunken horse 
thieves. The men were finally calmed but they 
insisted that Vallejo and several others be kept in 
custody and taken to Sacramento. Vallejo, who had 
quietly long supported American annexation of 
California , was astonished to find himself held in 
captivity for almost a month. He did not forget, and, 
as a delegate to the state Constitutional Convention 
in 1849 , he objected to the design of the Great Seal of 
the state. If it were to have on it a likeness of a grizzly 
bear , he wanted to see it being lassoed by a California 
vacquern. His idea was voted down. 4 


A Bibulous Rebellion 


Th e military excitement in 1846 did not come 
from the minor skirmishes that added up to 
Stockton 's claim of "Conquest ," but from the 


rebellion in southern California against Lt. Gillespie's 
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oppressive rule. Several American military partici· 
pants in the events of that uprising penned and 
published their recollections, which occasionally 
mentioned California wine and brandy. 


All observers of conditions in Los Angeles, after 
Stockton left Gillespie in charge on September 20, 
agree that the latter's restrictions on alcohol 
consumption and normal town night-life powerfully 
fueled the rebellion. The retail sale of wine and 
brandy was prohibited and all shops of any kind had 
to close before sundown. No groups of more than two 
persons were allowed to congregate on the streets. 
And when the young locals refused to obey these 
restrictions they were locked up. American Consul 
Thomas Larkin, in town at that time, wrote that 
Gillespie "fined and imprisoned who and when he 
pleased without a hearing." He accused the officer of 
behaving like a petty tyrant. 5 What additionally 
rankled the pobledores was the fact that Gillespie's 
troops had acquired and stashed away a large supply 
of brandy. Its liberal use triggered several confronta· 
tions in which the young and disarmed Angelinos 
found themselves at a distinct disadvantage. Later 
Gillespie admitted that many of his men were "perfect 
drunkards whilst rn that Ciudad of wine & 
Aguadiente [sic] ."6 


On September 23 the rebels assaulted the 
American forces , who dug in and held out for three 
days. Meanwhile, Benjamin Wilson (1811-1878)
later the famed San Gabriel winegrower-acting as 
captain of U.S. volunteers , was captured and taken to 
Los Angeles where he advised Gillespie to surrender 
in the interest of the American settlers in the 
surrounding countryside , now at the mercy of the 
rebels , powerfully emboldened by brandy and looking 
for revenge. 7 Gillespie surrendered on September 29 
and marched his command to San Pedro the next 
morning. For the next two months virtually all of 
California from Santa Barbara to the south was in 
rebel hands. 


General Kearney arrived from New Mexico with 
his exhausted forces on December 1 and headed 
toward San Diego , still in American hands. The next 
day they reached John Warner's Rancho Agua 
Caliente, about twenty miles northeast of San 
Pascual. There the unit 's medical officer , Dr John S. 
Griffin, noted that Warner had more than ten acres 
under cultivation, one and a half in vineyard. 8 After 
the bloody engagement at San Pascual , the battered 
force made it to Francisco Alvarado's rancho. The 
owner absent , the Americans went to work on the 
livestock and helped themselves to the plentiful 
supply of wine. Dr. Griffin later wrote that the "havoc 
on the comestibles was immense. " They also took 
along a barrel of wine, "for our sick and wounded." 9 


By the end of December Kearney and Stockton had 







mustered their forces at San Diego and prepared to 
march north to retake Los Angeles and snuff out the 
rebellion. The force of about 600 men marched out of 
town on December 29; the night before Stockton had 
thrown "a fine ball (with) quite . a turnout of good 
looking women. " The tone of Dr. Griffin 's remarks 
suggests that the troops marched off without 
hangovers. The little army took more than a week to 
reach the Santa Ana River , which, Dr. Griffin wrote, 
was a dashing stream, watering several nearby 
vineyards. The rebel army of about 500 mounted men 
faced the Americans on January 9, but after a few 
skirmishes and a taste of the marines ' artillery , the 
Californians could see they were no match for their 
enemy. 


The American officers decided to move into town 
the next morning, rather than in the hours just 
previous to darkness. This decision was prompted by 
the knowledge that most of the town's young male 
population would most likely be sleeping off the 
effects of the evening's overindulgence. Early in the 
morning of the 10th , before the troops entered town, 
a flag of truce appeared, carried by William Workman 


---~ 1-8~00-1876), an English born ranchero and noted 
vineyardist. He and his two California colleagues 
proposed to sunender "their dear City of the Angels," 
if property and persons were respected. 


The offer was accepted by Stockton , but before the 
day was over American soldiers were all over town, 
and "woe betide the house that had no occupants, " the 
words of a naval officer on the scene. Stockton fought 
a losing battle to keep the town's large stores of wine 
and brandy from falling into the hands of his own 
troops. 


Los Angeles Wines and Vines 


A
pparently Dr. Griffin got his first taste of Los 
Angeles wine the next day, "of fine flavour , as 
good I think as I ever tasted." He thought Los 


Angeles "decidedly one of the most desirable places" 
he had ever seen . Three days later Lt . William Emory, 
Kearney's talented topographical engineer , apparent
ly found the source of this fine white wine. It was 
"wine of the country , manufactured by Don Luis 
Vignes, a French.man. It was truly delicious, resemb
ling more the best description of Hock [German white] 
than any other wines." 10 Two other officers stationed 
near Los Angeles in the calmer coming months had 
good things to say about local wines and vines. Lt. 
Joseph Revere , he who took down the Bear flag and 
raised the Stars and Stripes at Sonoma , was at San 
Pedro on the sloop Cyene. While at Sonoma he had 
counted twenty-six barrels of wine and eight of 
brandy in Jacob Leese's little cellar. In Los Angeles he 
visited William Wolfskill , most of whose 1846 grapes 
had gone into brandy production. "The vineyards of 
the Pueblo de Los Angeles are as luxuriant and 
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productive as any in the world." He knew something 
of grapes and wine. He had met the Muscat of 
Hamburg at home in Massachusetts where it was 
grown under glass as a table grape. He thought the 
local Mission variety resembled that grape. Like Lt. 
Emory he thought Vignes' white wine tasted like a 
Riesling. 11 The local red he likened to "La Malque of 
Marseilles," whatever that might have been. He 
admired the best of Los Angeles brandy , colorless, 
pure, with "an agreeable taste." He particularly loved 
Angelica, "a delicious cordial...if the old Olympian 
gods could get a drop of it, they would soon vote 
nectar a bore .... " In his memoirs , published in 1849, 
he was prescient about California 's viticultural future. 
He noted the volcanic soils in the North Bay area, and 
the perfect climate. "The grape will , hereafter, be a 
vast source of wealth to the people of California. 12 


Revere's enthusiasm for the Los Angeles vineyards 
was seconded by Lt. Edward Buffum, who arrived in 
California three months after the end of the rebellion . 
"The vineyards are lovely spots ; trimmed every year, 
and thus kept about six feet in height, and in the fall 
of the year are hanging thick with clusters of grapes." 
He thought southern California "should be covered 
with vineyards. " He also visited the Wolfskill place 
where he saw lots of wine and brandy in storage. The 
sweet wine, probably Angelica, tasted like an old 
Madeira, but he thought Wolfskill's red table wine 
"execrable stuff." I find virtually all praise for 
southern California wine during these years aimed at 
white and/or sweet. 13 
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During this beginning period of California wine , there were a 


number of American books already published on grape 


growing and winemaking , all in the Eastern states 


There had never been a newspaper in California 







before 1846. The first was the Californian, at 
Monterey on August 15, 1846. Next was the California 
Star at San Francisco on January 9, 1847, founded by 
Samuel Brannan , of whom I'll have more to say later. 
Those two newspapers were primarily interested in 
the war and the course of government. Far more 
important for this study was San Francisco 's Alta 
California , founded by Edward C. Gilbert and Edward 
C. Kemble and first issued January 4, 1849. Gilbert 
had come to California with the New York Volunteers 
in 184 7; Kemble had arrived by sea in 1846. Both men 
had been printers in New York. It is not possible to 
trace the editorial policy of the Alta California in its 
early years to any one of these individuals. But it is 
clear from its earliest editions that the editors 
believed that the economic health and future of the 
new state was as important as politics. There was 
rarely an issue of the paper that did not deal with 
some aspect of agricultural development; and viti
culture and winegrowing were a primary focus in the 
paper's earliest years. The newspaper was hardly a 
year old when it began running articles touching on 
southern California winegrowing. 14 In 1851 it began 
its annual coverage of the vintage in the Los Angeles 
area. 15 That city , with an 1850 population of not much 
more than 1500, and mostly Spanish speaking, was 
not capable of supporting a daily newspaper until 
1869. But the Los Angeles Star did go to press in 1851 
as a weekly, primarily interested in politics. Its 
publishers were pro-slavery Democrats whose offices 
were padlocked by federal officials during the Civil 
War. Earlier , when they did take notice of Los Ange· 
les vintages , as in 1851 , the Alta usually copied. 16 


Gold Fields 


The Gold Rush in 1848 started slowly but by the 
summer the word was out in northern 
California; by September the region had lost 


80% of its white male population to the mining a.Tea in 
the western Sierra foothills. Histories of the era 
emphasize the fact that most of the Argonauts who 
came to California as 49ers rarely made a real fortune 
placer mining . Such was not nearly the case with the 
48ers. Many were already established on the land in 
one way or another , and coming home before winter 
set in with a thousand dollars or so in dust and 
nuggets gave them a capital base to acquire land or to 
develop what they already held. 17 Many of these men, 
particularly in northern California , invested their 
profits in agricultural lands and a few of them helped 
to pioneer the wine industry. An example was Jacob 
Leese , who was early int o th~e foothills with several of 
his Sonoma neighbors. They opened the Yuba River 
valley and in three months earned $75 ,000 , almost 
$1 ,500 ,000 in today 's dollars . Charles M. Weber 
(1814-1881 ) brought a crew of Santa Clara Valley 
Indians to the tributaries of the San Joaquin River. 


·21· 


Their success set off a new rush for what came to be 
called the "southern diggings," and helped Weber by 
1850 to establish himself as a San Jose winegrower. 18 


By the end of the year there were about 1300 
southern Californios in the diggings. Antonio Fran· 
cisco Coronel was a rnnchero with an early interest in 
viticulture and in August was one of the earliest from 
the southland at work in the mines. He too brought a 
crew of California and Indian workers from his 
rancho, and in three days they had extracted 137 
aureate ounces from their southern diggings. When 
he came home he bought sixty acres of Los Angeles 
land and eventually had forty acres of vines there. 
The 1860 census showed his grape production 
included fifty-two tons which he sold to local wineries 
plus what he used to make his own wine. In 1853 he 
was elected mayor of Los Angeles and in 1867 became 
the California State Treasurer. Obviously California 
voters did not hold it against him that he had led a 
rebel cavalry unit against the Americans in 1846.19 


Some of these pioneers in wine left their names on the 
land of the foothill gold country. For example today 
we can still visit (John) Bidwell Bar, (Pierre) Sainse· 
vain (Don Pedro) Bar, and (Charles) Weber Creek. 20 


It was clear to all concerned that the rising flood of 
gold-seeking adventurers had to be fed. By the end of 
1848 most of what they were eating came from 
imports. Since the demise of the missions, agriculture 
in the sense of soil cultivation had lost most of its 
importance. Of this situation Walton Bean wrote, 
"Cultivation can barely be said to have existed at all 
in California during the last years under Mexico .... " 21 


In fact, the only items to eat and drink produced in 
California in sufficient amounts were beef , grapes, 
wine and brandy. Imports filled the gap , at great cost, 
but it was obvious that good money could be made 
from crops grown from seed in a single year. The 
stories of the quick fortunes made from crops such as 
potatoes , onions, or melons are legion. 22 Luis Maria 
Peralta , whose great rancho covered land from today's 
Oakland to Mission San Jose , gave good advice to his 
four sons. "God has given the gold to the Americans .... 
Therefore go not after it .... Plant your lands and reap; 
there be your best gold fields. "23 Few Californios 
were of this mind . 


Mission vines planted during the Gold Rush 







Grapes and Wine 
f"-"-:s:-=::r..1-..,.....1-..,.-..1---r:=i:j"'-' - During these years it was easier to 


,


I, make money selling fresh grapes 
than converting them to wine. Such 


I m north _ern California vineyardists as 
~ m ValleJO, Leese, John Wolfskill and 
m ~ E. L. Beard sold lots of fresh grapes 
iHh J that went mostly to miners in the 
'--:r:X.::E1=1 ·r-1==1 =:::t;;.,;.:: Sierra foothills. But there was also 


a healthy demand in the San Francisco market, where 
retail prices ran as high as seventy-five cents per 
pound. There were even vines being planted here and 
there in the foothills. 24 But the biggest numbers came 
from the southland, which sent huge shipments north 
from Los Angeles by ship from San Pedro. The fat 
bunches were packed in barrels , protected by 
sawdust. 25 (I shall discuss this trade more closely in 
the next chapter.) And there was plenty of wine made 
in the south. The 1850 census credited Los Angeles 
County with 57,355 gallons. 


The wine that Los Angeles producers were able to 
send north before 1855 was a drop in the bucket 
compared to demand in the northern part of the state. 
The evidence is overwhelming , but almost entirely 
anecdotal before 1853, that the Bay Area and the 
foothills were awash in imported dry table wine , 
"Champagne," brandy, whisky , and almost every kind 
of liquor and cordial imaginable. The Argonauts were 
mostly young men with a thirst and many had plenty 
of money to quench it. By 1852 San Francisco had 
become something of a wooden and tented metropolis 
with almost 35,000 residents. By comparison Los 
Angeles had fewer than 2000. In San Francisco , hotels 
and restaurants for the large transient population 
were numerous , as were saloons and gambling 
houses. All served alcoholic beverages. Beer , not 
easily or profitably shipped by sea , was scarce before 
1850 when breweries began appearing in San Fran
cisco, Sacramento , Stockton , San Jose and Marysville. 


Most of the wine brought through the Port of San 
Francisco came from southern France , a small 
amount from Spain. Overwhelmingly it was red, and 
before 1855 about 45% came in cases of bottles. After 
that year, the case wine dropped to about 30% of the 
total imports. Almost as much brandy as wine came 
into the state before 1855 , primarily from France and 
almost all of it labeled "Cognac. " The importation of 
sparkling wine from France , all labeled "Champagne ," 
was large , averaging about 25,000 baskets per year 
before 1855. It is not until 1853 that we have fairly 
good statistics on such imports .26 


Alcoholic Beverage Imports - 1853; 1856 
Wine in barrels : 11,500; 17,300 
Wine in cases: 157,00Q; 130,300 
Brandy in barrels : 21,700; 31,430 
Brandy in cases: 8,00Q; 56,000 
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Champagne in baskets: 34,000; 18,620 
Liquor in barrels (absinthe , gin, rum) : 13,500; 11,800 
Liquor in cases (vermouth , &c) 16,500; 18,000 


Of course, a large part of this alcoholic amplitude 
was consumed in San Francisco and the larger young 
towns m the Central Valley. But large quantities 
found their way to the diggings where a miner could 
convert his nuggets and dust into whisky and 
Champagn~. New Yorkjournalist Bayard Taylor gives 
an mterestmg picture of overindulgence on the banks 
of the Mokelumne in the fall of 1849. There he saw 
men "drinking their champagne at $10 a bottle" and 
"warming in the smoky camps-kettle their canisters of 
turtle soup." He saw an Englishman who found a 
lump "as big as yer fist" buy "champagne , ale , and 
brandy by the dozen bottles , and insisted on supplying 
everybody in the settlement." 27 


We_ shall ~ee t~at such import statistics encouraged 
some m Califorrua to try to get a piece of this action. 
By 1853 there was , in Bancroft's words , a "revolution 
in trade" in which California products began to 
supplant some imports. So far as wine and brandy 
were concerned this revolution took a bit more time 
than with other products. Bancroft also noted that the 
"lessened consumption of champagne serves to 
indicate the wide retrenchment attending the change 
from flush mining days to an era of more sedate 
occupations." He might also have noted a rise in the 
female population as a cause for this change. 28 


(continued next issue: "More Newcomers '} 


California Grapes , Gold & Grizzlies 


[from RIXFORD, The Wine Press & the Cellar, 1883] 
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