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THOMAS HART HYATT: THE MAN AND HIS BOOK 
by Gail Unzelman 


THOSE FAMILIAR WITH GRAPE AND WINE literature readily recognize Hyatt's Hand ·Book of Grape Culture , published 
in 1867, as one of the cornerstones of California wine literature-and feel quite fortunate if they have a copy in 
their library . But who was the author of this milestone book so important to the state 's budding wine industry 
in the 1860s , and so historically valuable today? 


PART I-THOMAS HART HYATT 


@ii:;~~~~~ilSr.51 HE ESTEEMED HISTORIANS of 
California wine-Leon 
Adams , Vincent Carosso, 
Ruth Teiser , Charles Sul
livan , Thomas Pinney
include mention of Hyatt's 
book in their works , but 
Hyatt , the man , does not 


I~~~~~~~~~ appear in their historical 
l! narratives. Ernest Peni· 


nou gives him a brief page in one of his Viticultural 
District studies. What little we have known about T. 
Hart Hyatt is what Hyatt himself said in his book. 


But today , with magical online resources of Census 
reports , 19th century newspapers , State Agricultural 
Societ y reports, U.S . Senate reports , City Directories , 
Cemeter y records , historical society inputs , &c, we can 
at last paint a picture worthy of our author. 


Thomas Hart Hyatt (1809-1881) was born in Danby, 
New York , a small village in Tompkins County in the 
south central area of the state , not too distant from 
Ithaca . In his own words written in his sixth decade, 
he sentimentally recalled being "Born in the woods , 
nurtured in a primitive log cabin , in a scant 'opening ' 
in the primeval forests of Central New York"-a small 
farm , his "old ancestral homestead ," where he was 
proud of the King of Tompkins Co. apple grown there . 1 


Newspaper Man 


H
yatt's first and foremost vocation was the 
newspaper business. He learned the art of 
printing with Mack & Andrus , an Ithaca print· 


ing and publishing firm specializing in educational 
and religious books and pamphlets. By the time he 
was twenty-two, he had moved to Brockport , Monroe 
Co., N.Y., in the vicinity of Rochester on Lake Ontario , 


to co-found with Abeathar Harris in 1830, the 
Brockport Free Press, and Farmers and Mechanics 
Advocate, the first newspaper established in the town. 
As Editor & Publisher for almost four years , Hyatt 
initiated his enduring concern and participation in 
varied social , agricultural , and civic issues .2 


At this young age , he became a fervent , and 
lifelong, evangelist in the Temperance movement. He 
gave "an elaborately prepared " address as he 
organized the first Young Men 's Temperance Society , 
and then served as its first President-an 
accomplishment so important to him that he would 
write about it in his book forty years later , and 
reiterate his belief that "the use of pure cheap wines 
[is] the best of temperance missionaries. " Hyatt , a 
deeply religious man and a leader in his church, 
professed moderation throughout his "unintoxicated " 
lifetime. He expressed his gratitude for the influence 
of his revered grandfather Jesse Hyatt (1753-1835), 
"family patriarch , ardent patriot " and honored Deacon 
of the Church. 3 


In July 1835 Hyatt moved about 40 miles west to 
his next publishing venture when he purchased the 
Lockport Balance , the newspaper of the small 
community centered about the locks on the Erie 
Canal, in the northwestern corner of the state . He was 
now married and the father of his first daughter ; his 
second daughter would arrive shortly , and his only 
son three years later. He would continue as Editor/ 
Publisher of the paper until he sold it in 1838.4 


Decade of the 1840s 


W
e assume the sale was for a good profit , for he 
next took over the much larger and very 
successful Rochester Republican (weekly) and 


Rochester Daily Advertiser from 1839-1853. 5 Hyatt , 
thirty years old , embarked on a decade of astounding 
achievement-in politics , agriculture, publishing , 







communit y and consular service, and family. He 
became noticeably more active in local and national 
politics , writing prominent editorials calling for "peace 
in America " and other anxious themes . 


Early issue ofThe Rochester Republican 7/30/1839 


In Roches
ter , the cen
ter of the 
rich agri
cultural re
gion of Mon
roe Co. on 
Lake On
tario , Hy
att 's avoca
tion for hor
ticulture and 
agriculture 
took on a 
leadership 
status. 
Among his 
many roles , 
he served in 


1843 as Secretary of the Committee for Arrangements 
for the State Agricultural Fair held in Rochester, and 
was a delegate to the State Agricultural Society 
meetings. He was a regular participant in the state 
fairs , and at the 1846 Fair , he proudly took home the 
1st Premium ($10) for both his two- year-old bull "Don 
Quixote " and his two-year-old heifer "Emma ," while 
his displays of peaches , apples , and pears were 
awarded numerous prizes . In a local history book of 
the day , Hyatt was applauded for his "devotion of time 
and money to the development of 'the art of farming "' 
and was acknowledged for introducing many valuable 
and rare kinds of stock into Monroe Co, and doing 
much to advance the cause of agriculture. 6 To counter
balance his agricultural 
duties, he served a term on 
the Rochester Board of 
Education . 


... -.... 


During this busy decade of the 1840s , our 
indefatigable writer was a regular contributor to 
Luther Tucker 's Cultivator , the respected journal 
published in Albany "To Improve the Soil & the Mind " 
devoted to "Agriculture , Horticulture , Floriculture ... 
Domestic Economy ." He was the Cultivator 's Corres
pondent for the New York State Agricultural Society 
of Monroe County (Rochester) , and from these various 
issues we can get further glimpses of Hyatt 's many 
activities in the local and State Agricultural Society 
... even his duties as a popular judge of poultry and 
cattle at the State Fair. In 1845 he was elected 
Corresponding Secretary of the County Agricultural 
Society ; the same year he presented a "new seedling 
apple, which promises to be valuable ." 


The January 1846 Cultivator featured Elmwood 
Cottage, near Rochester , the "little Rural Home Farm 
of Thomas Hart Hyatt , Esq ." and printed an engraved 
illustration of this "tasteful country residence ," and 
provided a floor-plan (as these articles on "Rural 
Architecture " were wont to do). Hyatt himself 
described the home in splendid detail for the article , 
from planning to construction. He wrote that "for 
several years I have taken a deep and lively interest 
in the study of Rural Architecture , and the modes of 
beautifying the homes of our rural population ." He 
acknowledged the "admirable works of A. J . Downing 
on the subject " for his inspiration in the design of his 
"neatly decorated rural Gothic cottage " (six rooms 
downstairs , six bedrooms upstairs ). He pictured his 
home would-after making certain the "style " and 
"expression " of the building appropriatel y corres
ponded to the site- "combine simple elegance , an apt 
expression of purpose , and utility and convenience of 
arrangement, with economy of expenditure. " Here is 
where he devoted himself to "the art of farming " 
applauded above. 


In addition to his news
paper publications, Hyatt 
issued two known books 
with his Rochester imprint 
(1841) , one a small pamph
let, the other a sizeable 
tome (see illus p.13). We 
also know of at least two 
large trade catalogues 
(1841-1842) that he 
printed for Asa Rowe 's 
Monroe Garden & Nurser
ies , Monroe Co.'s earliest 
nursery business, located 
just outside Rochester .7 


ELMWOOD COTIAGE ofThos. Hart Hyatt, on the banks of the Genesee River, near Rochester, New York, 1846- "The neat, 
pleasant little library, 1 ox 15 feet, is my favorite room, and may be used for a reception or sitting room when not needed for 
more secluded purposes." 
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The Land of the Moor 


I
n March 1848, when Hyatt was almost forty years 
old, he strode into a new chapter in his somewhat 
nomadic life. He was nominated and confirmed as 


U .S. Consul 
General to the 
Empire of Mo
rocco at Tan
gier. He report
ed for duty in 
July 1848 and 
served until 
June 1850. 
Diplomat Hy
att , a finan
cially success
ful , confident , 
intelligent , and 
handsome man 
-slight in 
st ature , dark 
hair , a sharply 
featured profile 
and piercing 
eyes - would 
make a pro
nounced pres
ence . 


THOMAS HART HYATT 1809-1881 (Courtesy Herbert Hyatt] 
He had been 


nominated earlier by President James Polk for 
consular positions in Ireland and Italy , but for 
whatever reasons these nominations were withdrawn , 
and he was subsequently confirmed as Consul at 
Tangier .8 In researching for facts about his consular 
nominations and appointments , handled by the 
Senate Committee on Commerce , it was illustrated 
that political connections , then as now , were 
extremely helpful; income of a Consul would depend 
on the importance of the post. Until 1856 , American 
consuls received no salary , but were allowed to engage 
in private trade and to collect fees from services to 
American citizens. As we shall see from some of his 
correspondence , life on the consular front , although of 
fine prestige , was not a plush assignment. 


Tangier , Hyatt 's place of residence for the next two 
years , is a city in northern Morocco that lies on the 
North African coast at the western entrance to the 
Strait of Gibraltar where the Mediterranean meets 
the Atlantic Ocean. Morocco was one of the first 
countries to accord recognition of the new American 
republic when it allowed American ships access to 
Moroccan ports in 1777, shortly after the outbreak of 
the American Revolution. Less than ten years later , 
the two countries signed a Treaty of Friendship and 
Peace which was renewed for an indefinite term in 
1836, and Tangier became the diplomatic capital of 
Morocco. As testament to the special nature of the 
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U.S.- Moroccan relationship , Tangier is home toda y 
to the oldest U.S. diplomatic property in the world 
and the only U.S . National Historic Landmark located 
outside the United States. 


We can sincerely appreciate that Hyatt was a man 
of words. He wrote two lengthy letters recording his 
observations around the Mediterranean to his Eastern 
colleagues: "Friend Tucker " at the Albany Cultivator 
describing the "The Land of the Moor : Climate and 
Products of Morocco" (Nov 1848), and later a six-page 
essay , "The Fruits and Fruit Trees of Morocco," to his 
esteemed colleague , A. J . Downing at his Horticul
turist and Journal of Rural Art and Rural Taste. 


As a bonus to the reader , Hyatt opened his 1848 
letter with a few thoughts on the American way of 
life , at the same time giving us another look into his 
motivational spirit: 


Friend Tucker-When , three years ago, I wrote my 
last communication for your excellent Cultivator , 
from my little Rural Gothic Cottage at Elmwood , 
on the banks of the Genesee , at Rochester , I little 
thought that my next would be addressed to you 
from an antiquated Moorish mansion , on the banks 
of the Straits of Gibraltar , in such a strange , wild , 
unique country as is this "Land of the Moor ." And 
much less did I expect , while cultivating my ruta
bagas and rearing my Short Horns and Herefords , 
in the valley of the Genesee , ever to be engaged in 
cultivating the Orange , the Fig , the Olive and the 
Pomegranate , and training my fleet barb , or 
Arabian charger , on the plains of Africa. Yet all 
these strange and unforeseen transitions have 
taken place in three short years .... But you know 
that a love of change , and a propensity for 
adventure and experiment , are characteristics of 
the people of Yankeedom ; and he must be sadly 
deficient in the attributes pertaining to a genuine 
son of Yankee-land, who has not , as occasion may 
offer , the ingenuity and tact to turn his hand to 
any employment that may suit his fancy or 
convenience-whether it be that of an amateur 
cultivator of nature 's productions , either in the 
frigid or torrid zones, in the temperate or tropical 
climes-whether it be in wielding a pruning knife 
or an editorial pen-plowing the land or plowing 
the sea - whether in cutting the Gordian knot of 
political tacticians , or the knotty limbs of an 
unsound sapling-or whether in treading the 
thorny paths of political strife , or the more 
dignified and pleasing walks of diplomatic life . This 
versatility of temper and character , which so 
peculiarly characterises the American people , 
seems strange and unaccountable to Europeans , 
although little is thought of it among ourselves. 
Hyatt enthusiastically described the citrus, dates , 


figs , pineapple , banana , olive , pomegranate , almond , 
pear , apricot , nectarines ... Yet , in all this wondrous 
bounty , "many a time ," he admitted to Downing , "he 







would have given a dozen of our best oranges for one 
of your fine Pippins of Western New York. " He 
carefull y described the vine and its grape that 
flourished there , while noting that very little wine is 
made as "the Moors are prohibited , by their religion , 
from making , vending , or using any kind of spiritous 
or vinous liquors." 9 


Hyatt later extracted pieces from these letters on 
the "subject of vine growing, the varieties of grape 
cultivated ," and our "First Vineyard in the Land of the 
Moor " for reprint in his 1867 book on California grape 
culture. He described his picturesque "old vineyard in 
the neighborhood of the Mediterranean , on the 
Morocco Coast , which we had purchased of a Moor ... 
a little plantation situated on the slope or terrace of a 
hill ... where we have ripe grapes from about the first 
of July until late in October. " He added in the book, 
"When the foregoing notes were made by us sixteen or 
eighteen years since , we little thought we should ever 
have occasion to use them in this far-off Golden State 
of the Pacific . ... It has always been our aim in our 
travels around the world, to let no matters that might 
be of immediate , or remote, interest , escape our 
attention , or go unrecorded ." By horseback , he toured 
the vineyards of Morocco and "the vine-clad hills of 
Malaga " and Andalusia in Spain. These experiences 
and observations would be instrumental in pursuing 
his choice of vineyard lands in California . 


Less than a year after arriving at Tangier , Consul 
Hyatt received a correspondence from Secretary of 
State James Buchanan concerning an ongoing , and 
threatening , situation: "Pirates off Morocco! The 
depredations committed by the barbarians who dwell 
on the Reef Coast of Morocco demand of you 
unceasing vigilance . You will , as early as possible , 
report to this Department on the subject ; and , if 
necessary , suitable instructions will be transmitted to 
you. This Government will not patiently suffer the 
Corsairs of Barbary to make the entrance 
to the Mediterranean a place of danger , or 
even apprehension , to civilized com· 
merce ."10 Send the navy , would be a 
judicious reply . 


As much as he enthused about the 
exotic , tropical horticulture of Morocco , 
and his travels in the Mediterranean , 
Hyatt welcomed his 1850 return home to 
New Y01·k, where he resumed his 
editorial/publisher work at the Rochester 
Daily Advertiser until the closing months 
of 1853. 11 


Consul at Amoy , China 


I
n November 1853 , he was on his way 
overseas again . "Desiring a furlough 
from the severe battle-din of political 


Democracy ... , and to escape from the laborious and 
ungrateful toils and perplexities of daily editorial life , 
and wishing to gratify a penchant for foreign travel , 
and find a climate more mild and genial to a slender 
constitution , and not willing to be behind our 
Democratic brethren in exhibiting a zeal and patriotic 
willingness to serve our country in an official 
capacity, " he had accepted the Presidential 
Commission as U.S . Consul at Amoy , China , "for the 
purpose of aiding in taking care of our interests , 
commercial and judicial , political and international." 
He would serve at this post from March 1854 to May 
1861. 12 


After some consideration , and deciding that the 
westward route of travel from New York to China: 
"via Panama , San Francisco , Sandwich Islands, Java , 
Cape of Good Hope ... ," would best suit his desires for 
travel , Hyatt arrived in San Francisco in early 
December 1853. He was truly impressed with San 
Francisco , "an emphatically fast place , ... a model of a 
progressive , energetic, enterprising , rapidly growing 
and highly promising young city. " It was not like any 
other city he had ever visited. 13 He does not say 
whether he explored the surrounding countryside 
during their three-week stay awaiting the clipper ship 
to take them on their voyage across the Pacific . 
Surely , with his inquisitive nature , especially in new 
lands , he would have taken this opportunity to get 
acquainted with the Bay Area and its abundant 
agricultural , horticultural , and viticultural possi· 
bilities . Family lore says that following his visit here 
he determined to move to California upon his return 
from consular duty. 


Amoy , an ancient city of eastern China on the 
island of Amoy-one of the six islands of the Amoy 
Archipelago-northeast of Hong Kong , and west of the 
island of Taiwan , was one of the earliest seats of 
European commerce in China, one of the five 


war-fare which was raging so bitterly Amoy-the island, the city and its harbor- as seen from Kulangseu, c1885, some 25 years after 
between the two sections of the divided Hyatt's Consular service at the distinguished port. Hyatt and his family lived on Kulangseu. 







designated British "treaty ports " of 1842, and the 
country's main port in the 19th century for exporting 
tea. Hyatt described it as being "the most readily 
accessible and safest of all the important sea port 
towns ," and had an estimated population of 300,000 .14 


A few official communications at hand between the 
new consul and his superiors document some of 
Hyatt's affairs while in Amoy in the 1850s. 


Arrival at Amoy, China 


After traveling a total distance of some 15,000 
miles over a five-month period , Thomas Hart 
Hyatt arrived at Amoy on the 23th of March , 


1854, several days late , after "a IO-days ' voyage from 
Hong Kong . We had a severe struggle ," he explained , 
"against the northeast monsoon , which blew so 
violently that we were twice driven into ports on the 
coast for safety ." Upon his arrival at the consulate , to 
be his place of business for the next seven years , he 
found none of the expected "archives , &c belonging to 
this consulate ," including the "Statutes at Large , the 
seal, coat of arms, press , flag, " and all the other 
government paraphernalia needed to run the office. 
He was hoping the one consular box just obtained 
from Canton would "contain the documents and 
books. " He continued his report , rather imploringly , 
"In the absence of my predecessor I am not aware of 
the precise form of proceedings , but suppose the 
legation will apprise the proper representative of the 
Chinese court of my appointment and arrival.. .and 
that he will direct the local authorities here to act 
accordingly , and to furnish me with the usual 
evidence of recognition , &c." 15 His situation would not 
improve soon. 


Amoy-Deplorable, Mortifying, Unrespectable 


Commissioner to China Robert McLane reported 
to the Secretary of State his outrage: "Mr. 
Thomas H. Hyatt , the consul atAmoy, has been 


at his post since the month of April , and as yet no 
American vessel has entered or cleared at that port, 
and he has therefore collected no fees , but as he is a 
regularl y appointed consul he receives $1000 salary 
for judicial services ; this sum of mone y is altogether 
insufficient to provide him a decent residence and 
support , and nothing can be more disreputable and 
derogatory to the dignity and honor of the country 
than the condition in which he is placed; absolutely 
unable to speak a word of the language ... and without 
the means of providing a decent subsistence; painful 
as it is to make this report , I have no alternative , for 
the honor of the country is necessarily involved in the 
condition of the Amoy consulate. Mr. Hyatt is without 
an interpreter or the means of employing one. A 
Chinese linguist , in the regular employment of the 
British consulate , gives him occasional assistance. Mr . 
Hyatt lives with rigid economy , and is from his habits 
of life able to exist in the situation in which he finds 
himself , and for that reason does not abandon it ... the 
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actual condition of the American consulate at Amoy, 
in the hands of a gentleman not engaged in business 
and with no other means of support than the judicial 
salary , is not even respectable . I will not attempt any 
concealment of the mortification I experienced at this 
state of things . ... A prompt remedy for the existing 
evil would be an immediate allowance from the 
contingent fund of $1000 ... for an interpreter and office 
assistance . This amount is insufficient as a 
permanent measure of reform , but it is within your 
reach as a means of relief until Congress shall act .... 
I would recommend a salary of $2,500 as a minimum , 
with a Chinese linguist or interpreter at a salary of 
$1,000 per annum as a minimum ." On top of all this , 
the Amoy American consulate had no consular jail, no 
facility for confinement of any American citizen , 
awaiting trial , subject to the jurisdiction of the 
American consul. Today , it is a bit overwhelming to 
think of these lengthy missives as the main means of 
communication-the typewriter would not come into 
use until the 1870s-€verything was written in 
longhand, with pen and ink. 16 


Hyatt 's 12-year-old son Thomas Hart , called Hart , 
accompanied his father to Amoy . Hyatt senior was a 
stern and vocal advocate for exposing "young people , 
girls as well as boys , to travel ... not merely to the 
fashionable watering places in a luxurious carriage 
.... " "Take them," he implored , "from the confined 
school-room and with you on foreign travel , let them 
mingle with the people of learning, refinement and 
intelligence of all nations. " It would be almost five 
years later before the remaining members of his 
family could join him. Of significant importance to his 
personal family chronicle is the 214-page diary kept 
by his middle daughter , 20-year-old Jennie , "A 
Journal during a Voyage from New York , America , to 
Amoy, China, 1858-1861.. .and A Visit to Japan July 
to September, 1861." 17 


Our best record of the seven -year China Consular 
period is the series of articles Hyatt published in 1865 
in his California Rural Home Journal . He described in 
flourishing detail the country , its politics , problems 
("emboldened corsairs , the piratical vultures "), along 
with the major cities he visited while waiting for a 
vessel from Hong Kong to Amoy , a ten -day voyage of 
some 350 miles. 18 Unfortunately , the series was 
discontinued with Hyatt's arrival atAmoy , so we have 
no look at his consular activities and horticultural 
experiences. In his book, published two years after 
the articles , he made brief mention of "China Grapes " 
in the chapter on the "Best Varieties of Grapes for a 
Vineyard. " He wrote, "None of the grapes of China 
have, to our knowledge , been introduced into the 
United States, at least to any great extent. We have 
raised them , to a limited extent , in China , ... there are 
none of a superior character ." But this is all we learn . 


Not satisfied with his wanderings quite yet , upon 
his retirement from his consular duties in mid-1861 , 







Hyatt and daughter Jennie stopped in Japan for the 
summer to see this country of exquisite beauty and 
scenery and visit his old friend and fellow diplomatic 
consul , Townsend Harris , the first U.S. Consul to 
Japan . 19 


Hyatt in California 


I
n Oct~ber 1861 Thomas Hart Hyatt arrived in San 
Francisco by steamer , back on U.S. soil , antici
pating the pleasures of establishing his long


awaited California ranch and vineyard in this new
found "Land of the Vine , the Fig , ... the Olive .... " It is 
somewhat puzzling on how he made this come to pass 
in the next few years. After a stay of one month , he 
and daughter Jennie sailed for New York , and joined 
the family in Rochester . Jennie 's Journal records that 
in early 1862 Hyatt purchased "the old Rochester 
home " in Livingston Place , a broad, elegant , tree
lined street of mansions in Rochester; his periodic 
visits to Ithaca and Danby are noted , but she does not 
mention his other activities or travels to San Francis
co.Yet , he purchased his first Napa County properties 
the same year , and several Solano and Yolo county 
properties in 1863; his remaining purchases were in 
1864, 1865, 1867 (Yolo Co.).20 (See maps pp.15-16 .) 


We know from his book that , in preparation for 
planting his vineyard , he had researched and read 
everything he could get his hands on regarding grape 
culture . Even though he had also toured the wine· 
growing countries of France and Germany , he was 
partial to the grapes and wines of southern Spain with 
its drier , warmer climate. He was pleased to see that 
the California vine·growers were now "directing their 
attention to high lands for the purpose of planting 
vineyards , and leaving the heavy soil of the valleys , as 
it should be left , to the production of cereals and other 
crops. " From his earlier visit(s) , he would have had his 
eye on the hills and warmer climate of the small 
valleys atop eastern Napa Valley , and in Yolo County 
to the east , where rolling hills and abundant sunshine 
were readil y available . 


In 1862, Hyatt made his first purchase of California 
ranch land in southeastern Napa County, a part of the 
original Chimiles Rancho land grant of 1846. By 1864 
he had accumulated a 640-acre , beautifully rugged , 
oak-studded property and another 69·acre parcel with 
elevations from 600-1000 feet, near the top of the 
western Vaca Mountains. 2 1 


Beginning in 1863, he ventured over the mountain 
range into Yolo and Solano counties to buy land
seven transactions were recorded in Solano County 
and eight in Yolo County between 1863 and 1865. 


Solano County , in the Vacaville quadrant , was a 
prime agricultural area, just beginning to be settled. 
Here was , Hyatt realized , an investment opportunity 
that promised financial rewards. In late 1864 he 
advert ised "Property For Sale or Exchange: Ranch 
Lands in Solano County of 440 , 600 , or 800 acres in 
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the vicinity of Putah Creek , about 20 mi north of 
Suisun City and 5 or 6 mi from Vacaville , and in one 
of the finest climates in California or the world , where 
grapes, and fruits of all kind ... can be produced 6 
weeks earlier in the season than in any other portion 
of Northern California ... " At the same time he 
advertised another 1,000 acres: "For Sale in Solano 
County, near the Rio las Putahs Ranch , fifty 20·acre 
lots , at $15 per acre , unexcelled for vine , fruit , or 
vegetable growing ." He would choose a choice piece of 
local property for his family homestead. 22 


Located in north central California , Yolo and 
Solano counties lie along the western edge of the great 
Sacramento Valley , a truly rich farming paradise. 
Shortly before Hyatt arrived , the town of Winters was 
just beginning to develop at a crossroads in Buckeye 
township in southwestern Yolo County, thirty miles 
from Sacramento and about sixty miles from San 
Francisco . Eleven miles south of Winters , but in 
Solano County , is the town of Vacaville . Founded 
almost a decade before Winters , Hyatt observed in 
early 1865 that ''Vacaville has the appearance of a 
flourishing place for an inland town . Its excellent 
college , which we believe ranks high as an educational 
institution, seems to have brought to the town a class 
of cultivated people that are not always to be found in 
large numbers in a newly settled village. The farming 
lands about generally seem well cultivated and 
productive. "23 These four diverse towns would be the 
focus of Hyatt's endeavors for the next twenty years. 


Mount Glenwood Vineyard, Yolo County 


T
he expansive hills at the eastern base of the 
Vaca Mountains , in Yolo County , near the small 
town of Winters , was home to the pioneer Hyatt 


Ranch and its sizeable lOO·acre vineyard , christened 
Mount Glenwood. Hyatt described this property and 
its different exposures in his Hand·Book: "We have 
selected for our own vineyard at Mount Glenwood, 
grounds that slope east and west , north and south , 
southeast , southwest, northeast , and northwest , as 
well as the summit of moderately elevated hills , or 
table lands; and this in a location on the western 
border of the Sacramento Valley , on the first bench or 
plateau of hills rising from the plains toward the foot· 
hills that lie at the base of the eastern slope of the last 
coast range of mountains ; in the neighborhood of 
Putah Canon , and near to Putah Creek; and we hope , 
ere long, to be able to demonstrate from actual 
experience, what kind of an exposure is best in 
locations of that description. " That location is easily 
located today , but there are no grape vines. 


Historian Ernest Peninou , who has tracked down 
and explored more old winery ruins and abandoned 
vineyards in the state of California than anyone 
probably ever will, recorded the early winegrowing 
history of Yolo County in two of his works. In the 
1860s and '70s , the Orleans Hill Viticultural Assn . 







had extensive vineyard acres in the foothills at Capay 
Valley , north of Hyatt's large vineyard in Winters. 
Other win egrowing undertakings of note began as 
early as the 1850s , including a New Yorker who had 
come west in 1850, and by 1853 had several acres of 
vines at nearby Woodland , "probably the first in Yolo 
County. " Peninou also provides some early Yolo Co. 
vineyard statistics: 1858, 228 acres; 1868 , 360 acres ; 
1872, 803 acres; 1875, 927 acres ; 1880, 850 acres. (As 
a comparison, Napa County had 2335 A in 1868 and 
3967 in 1880.) He notes that by 1860 European 
varieties were beginning to displace the old-time 
Mission vines. 24 Mr. Peninou , familiar with the 
baking heat of the Sacramento Valley and the Winters 
area-more suited for growing grain than wine 
grapes-added this stinging comment to his history: 
''Why Hyatt chose these rolling dry hills just below the 
point where Putah Creek breaks through the coast 


our State , along the foot-hills , through Pleasant 
Valley [near Winters] , and Solano and Yolo Counties , 
no irrigation is resorted to , or considered necessary , 
which materially reduces the expense of cultivating a 
vineyard; and whether for raisins, or table grapes , or 
for wine , it can be demonstrated that they are better 
without irrigation than with. " With a few statistics , 
Hyatt provides a look at the California wine industry 
in 1874, naming the four counties that produced the 
most wine of the State 's 5,292,575 total gallons : 
Sonoma-1,836 ,000 gals; Los Angeles-1,164 ,800 gals; 
Napa-716,070 gals; Yolo-200 ,000 gals.; and a list of 
the Chief Wine Growers in the State (limited to those 
cultivating at least 10,000 vines I those producing at 
least 10,000 gals. wine): Sonoma, the largest 
producer, 37 winegrowers; 22 are listed from the rest 
of the State . In Yolo Co., only Orleans Hill Assn. is 
listed; in Solano Co., Wolfskill Bros. at Vacaville . 
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The Journal 's artistic masthead was designed and engraved by the noted San Francisco firm of Van Vleck & Keith , 1865 . Durbin Van Vleck was one of the best 
known wood engravers and draftsmen of the City ; William Keith would become known as the "Dean of California Artists ," famous for his landscapes . 


range is viticulturally unexplainable . Seemingly 
inexplicable as well is the fact that Arp ad Haraszthy, 
the recognized authority on wine and champagne
making in California, chose a site some fifteen miles 
farther north on these same hot , dry foothills." When 
roaming around there circa 1960, Peninou found only 
the "stubs of old fruit trees to reveal the location of 
Hyatt's venture." 25 


Which grape varieties did Hyatt plant? It is a 
lamentable historical loss that he did not record this 
in his book. His "List of 44 Choice Varieties of Grapes 
for a Vineyard of 100 acres in California, " which he 
broke down into Table, Raisin , & Wine grapes, might 
provide a clue as to what he would use in his own 
vineyard, but it is a very broad range . He could have 
added this information to his second edition of 1876 
along with the other added statistics , but he did not. 
Other than he hoped to "clear $1000 per acre, 
annually , from my [raisin] vineyard , when in full 
bearing, " we do not know his vineyard makeup. He 
does note , however , in reference to irrigating the 
vines : "In some of the driest and best grape regions of 
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California Rural Home Journal and Other Ventures 


0 nee settled in the state , it did not take long for 
Thomas Hart Hyatt to get back into the 
publishing world. The Sacramento Daily Union 


announced in February 1865 that Hyatt had begun 
the publication , in San Francisco, of a new semi
monthly journal "devoted to agriculture , horticulture , 
farm stock , rural architecture , domestic economy , 
literature and news. " "It is printed in quarto form ," 
the paper declared, "and its typography is good. We 
trust the Journal will be a success. " With the March 
15th issue (v.1 #3), Hyatt ran an "Extra Sheet " 
displaying the many "Plaudits of the Press " from 
around the country. It was indeed a handsomely 
executed journal with its pages printed within 
decorative borders, and "full of interesting and useful 
matter ... of great importance to the health, happiness 
and general well-being of our people. " In vivid detail , 
he reported on his travels to Napa , Solano , Yolo, 
Sacramento and other Bay Area counties , describing 
the towns, business enterprises , ranches, vineyards , 
agricultural products , opportunities. Large ads , often 







embellished with engraved cuts, were a prominent 
feature. Editor Hyatt inserted several of his own, 
advertising "Ranches for Sale" (Napa Co., Solano Co., 
Menlo Park. .. ), "Land to Let for Farmers, Gardeners, 
and Fruit Growers," "Choice Vine-Lands For Sale, " 
"Job Printing" (Cards, Circulars, Pamphlets, Law 
Blanks, &c). Yet, at the close of the first year's 
volume (15 March 1866), Hyatt ceased publication and 
bid adieu. Even though the Journal was on "a paying 
basis," he cited "outside pressing business that must 
needs have our attention" and the lack of a wanted 
partner to bear "some of the cares, labors and 
responsibilities." He had earlier advertised for a 
printer partner as he "wished to spend a portion of his 
time on his ranch, improving it." With all of his other 
activities, one should not be astonished that the paper 
would run for only the one year, twenty-four issues. 26 


Over the next several years Hyatt's place ofrecord
ed residence and profession changed frequently, 
reflecting his endeavors in many fields of opportunity, 
often all at the same time, and all, apparently, 
successful-real estate investor, insurance agent, 
attorney, winegrower, editor. We find him, variously, 
in 1866, San Francisco (Editor); 1867, Buckeye, Yolo 
Co. (Wine Grower; also listed in the S. F. Directory as 
an Attorney); 1868, Redwood City (soon to sell his 
''Villa Rosa" property); 1869-1870, San Francisco (Life 
Insurance Agent); in 1871-1872, Oakland (Editor/ 
Agent). (We can add to his eclectic resume: as early as 
1834 while still in New York, he acted as Agent for the 
"Rochester and Lewiston Eclipse Line of Opposition 
Stages" and was Exchange Broker at the Stage Office, 
where he "bought and sold most kinds of uncurrent 
money , on most liberal terms.") 27 
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Hyatt's Hand-Book of Grape Culture 


T
he most important date for us during these years 
was 1867, when Hyatt was fifty-eight years of 
age. The first edition of his award-winning book 


was published early in the year by Bancroft & Co., 
San Francisco. As will be discussed in Part II 
following, Hyatt's welcomed treatise would become a 
valuable cornerstone in California wine literature. 
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He would see similar success in his real estate 
ventures. One transaction of note was his 1869 sale of 
his spacious home and property in Redwood City, on 
"The Peninsula" south of San Francisco . The Redwood 
City Gazette reported, "T. Hart Hyatt, Esq, has sold 
the B. G. Lathrop place in this town and removed to 
San Francisco. He bought the place less than one year 
ago for $5500 and sold it for $8000." The 1870 Census 
listed the value of Hyatt's San Francisco residence: 
$5000 Real Estate, $500 Personal Property. 28 For his 
country property, one 1872 assessment list of "Land
holders of California" recorded Hyatt's land holdings: 
Napa County, 800 acres, value $1600; Yolo County, 
800 acres, value $4800. 


In December 1870,Moore 'sRuralNew-Yorker, "the 
great illustrated Rural and Family Weekly, " 
announced the addition "to its unequaled editorial 
staff the Hon. T. Hart Hyatt, of California , as Editor 
of the Pacific Coast Department-a new and valuable 
feature." It was a choice , and honored, assignment for 
Hyatt. Prominent in the Eastern U.S. and read in 
California, the long-running Moore's Rural New 
Yorker [1850-1878) was a highly regarded weekly that 
dealt with agricultural issues, with a section for the 
major events of the day. It had been founded by 
Daniel Moore, who previously had been the 
noteworthy editor of the venerable Genesee Farmer. 
(Moore, like Hyatt, was intensely interested in both 
town and agricultural issues. He served as president 
of the Monroe County Agricultural Society [NY] and 
later as the mayor of Rochester, 1865.) 


Appreciating Hyatt's love ofrural architecture, we 
know he could not resist sending a little item titled 
"Bird Architect" to Moore's weekly: "Among the 
evergreen foliage of a live oak tree, standing near the 
springs at Junglewood [his Solano Co. home], we 
noticed a bird's nest, large enough for that of a pigeon 
or turtle dove, which had an awning or arbor built 
over as a screen against the hawks, as well as to keep 
off the burning rays of the mid-day sun. It exhibits a 
very judicious instinct if not a show of reason." 29 


In San Francisco, the Pacific Rural Press began its 
illustrious publication in January 1871, and, as Hyatt 
wrote to the publishers, "it is just what is needed on 
the Pacific coast at this time, being the only journal of 
its character published in the State." He added in a 
later note: "I take several newspapers and read a 
great deal of all kinds of good substantial matter; but 
after a fair trial of one year in reading the Pacific 
Rural Press, I can say that it furnishes the best and 
most useful reading matter which I can procure. It 
contains the largest amount of valuable information 
of any paper I have ever read, and it fills the great 
vacancy in newspaper literature, so long felt by all 
classes of industry in this State, and more particularly 
by us farmers and stockmen. I would not be without 
it for $150 per year. Long may it live and prosper." 30 


In a major show of support for the publication, 







Hyatt contributed a significant essay on "Arbori
culture in California " for the April 1871 issue . He 
began with a fond reminiscence of his ten successive 
"rural abodes " where "the cultivation and care of trees 
has been a passion, bordering on a mania, with us, 
since our earliest boyhood days . ... To plant and 
protect the trees , whether fruit or forest , has been 
with us an almost religious duty , for the half century 
since we were of sufficient age to commence our joyous 
mission. 'Woodman , spare that tree ,' has been to us a 
sacred talisman. And , whether coming in possession 
of the broad acres of a rural home farm , or confined to 
the narrow limits of a city lot, our first impulse and 
first act is always to plant trees ." His mission here 
was to educate the populace of the State on the 
grandeur of all trees and the importance of their 
value , proper selection and culture . Much can be 
gleaned about the character of the man , Thomas Hart 
Hyatt , from this single essay. It is reprinted in its 
entirety at the end of our article .3 1 


We can follow the path of Hyatt 's juggled activities 
with several notices in the local press. Always of a 
generous nature , he willingly participated in local 
agricultural meetings and shared his experience and 
knowledge in the matters of "rural affairs. " From his 
Redwood City estate , Villa Rosa , he gathered a 
"special premium " at the 1868 State Industrial Fair 
for "the best general exhibit of fruits. " When the 
American Pomological Society made a visit to 
California in the fall of 1870, Hyatt (in San Francisco) 
was among those "dignitaries and agricultural 
leaders " thanked for their assistance with the 
arrangements .32 From 1871-1873 we find him at 
"Home Cottage " in Oakland. In 1872 Hyatt, a 
member of the Oakland Farmers ' Club in Alameda 
County , was elected one of six Vice-Presidents of the 
newly-formed State Farmers ' Union , and headed the 
committee to draft an address to the farmers of the 
state explaining their purpose to organize a State 
Association . At the September 1872 Vine Growers and 
Wine and Brandy Manufacturers annual meeting, T. 
H. Hyatt was among the many illustrious members in 
attendance , and was appointed to the Committee on 
Grapes , along with William Cantelow (Solano Co.), J. 
M. Thompson (Napa Co.), and H . W. Crabb (Napa 
Co.). Hyatt sent an early new year's communication to 
the Pacific Rural Press , "Fruits of California-Eastern 
Apples Grown in California ," promoting an old variety 
of apple that he had grown early-on in New York in 
Tompkins County. He called it "King of Tompkins 
Co." and provided the journal with a line drawing , 
saying he had drawings of all the "principal apples 
and pears grown in California ,'' and offered to "send 
any that may be desired. " Later in the month he 
would address the Vacaville Agricultural Association 
"upon the agricultural and horticultural pursuits in 
California, and more particularly to the cultivation of 
the Grape ... from his personal observations made of 
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the seasons of France and Germany ... [in] his opinion 
the soil and climate of California far exceeded any 
that he had ever found in any country ... "33 


Continuing his devoted attention to Bay Area 
agricultural affairs , 1873 could be called "The Year of 
the Grange. " In April he had addressed the Vacaville 
Agricultural and Horticultural Association on the 
importance of becoming a member of the State 
Farmers' Union; this easily resolved , he and two other 
delegates were elected to attend the upcoming San 
Francisco convention. Hyatt next took on the mission 
to organize a local lodge of the Patrons of Husbandry , 
or , the Vacaville Grange. At a special meeting of the 
newly formed Grange , Hyatt and two members of his 
family were elected and installed as Charter Members 
& Officers. Hyatt soon thereafter organized a Grange 
in Elmira , just east of Vacaville. The Patrons of 
Husbandry , or the Grange, is the oldest American 
agricultural advocacy group with a national scope. It 
was founded in 1867 to sponsor educational and social 
programs for farmers , and later encouraged farmer
owned cooperatives to help combat the steady decline 
of agricultural prices after 1870, a result of domestic 
overproduction and foreign competition . The Grange 
became a force in the political arena, and successfully 
secured legislation in several states to regulate the 
over-zealous railroad and warehousing rates. On the 
local Platform presented by 'Worthy Master T. Hart 
Hyatt , and unanimously adopted , ... we declare our· 
selves in favor of electing only such men to our 
Legislatures and other positions of trust as shall be 
faithful and devoted to the great agricultural interests 
of the State and nation. " Hyatt became an officer of 
the California State Grange , elected at a July meeting 
in Napa . He was invited to address the Sonoma 
County Farmers ' Club "upon the interest of agricul
ture. " In a rousing , political speech , with a bounty of 
statistics, he encouraged all Patrons of Husbandry "to 
stand together and elect those of merit ." 'Who can 
fully estimate the mighty magnitude of this great 
agricultural industry? ... Whether or not this be the 
true doctrine for an old 'political war horse ' to preach , 
it is my doctrine. Your speaker believes in standing 
upon the platform of his party [Democratic]-and he 
has done so unswervingly for more than 40 years-so 
long as there is a plank of principle left to stand 


,,34 upon ... 
In November 1876 , at age sixty-five, the Hon. T. 


Hart Hyatt was called upon to testify before the Joint 
Congressional Chinese Investigating Commission on 
the Chinese immigration question . At hand for 
discussion this day: were there too many Chinese , 
should their immigration be restricted , were their 
wages too high , were they taking away work from 
white laborers , is white immigration preferable , &c. 
Hyatt 's testimony was summarized in the San 
Francisco Daily Alta California: "I reside in Solano Co; 
am engaged in farming ; have been in China as United 







States Consul in Amoy , from 1853-1861. He read a time to gather together and arrange the material and 
statement of his views on the Chinese question , write out its pages (which have greatly exceeded in 
published in April 1876, in which he takes the ground number what we originally intended) ," Hyatt signed 
thattheChineseGovernmentdonotdesireChinamen the book's Introduction , "San Francisco , January 1, 
to leave that Empire, and that the people of San 1867." 
Francisco or California are biting off their own noses He dedicated his book to the great Ezra Cornell 
in the Chinese crusade. He thinks the wages paid to [1807-18741, President of the New York State Agri-
Chinamen are too high ."35 cultural Society , State Senator from Tompkins Co. 


Until the death of Thomas Hart Hyatt in 1881 at (Hyatt 's home county) , and in 1865 founder of Cornell 
age 71, documentation of his activities dwindles after University , Ithaca. Hyatt's admiring dedication reads: 
these mid-1870s-excepting for the important publi- "To the Honorable Ezra Cornell , Senator of the State 
cation of the second edition of his Hand-Book of Grape of New York , the Enlightened and Liberal Friend and 
Culture in 1876. It is hard to imagine , but it is PatronofAgriculturalandHorticulturalProgressand 
satisfying to think that perhaps he "retired" to his Improvement Culminating in his last Grand Enter 
ranch to tend his vines and fruit trees. Another prise , the Establishing and Endowing of that most 
pleasant thought is that , mercifully , he did not live to Noble Institution, the Cornell University , at Ithaca, 
see the invasion of the deadly .---~-~~~~----~ ~ ~--- New York, this little work on 
phylloxera into Yolo County Grape Culture is most 
and the subsequent destruction respectfully and cordially 
of its vineyards. Thomas Hart HY A TT 'S HA:N--:D-BOOK dedicated by his friend and 
Hyatt is buried in the small former fellow townsman . The 


or 
family cemetery on his Winters Author." 
ranch , in the shade of the noble G RAPE CULTURE Hyatt wrote an 18-page 
oak trees on the "summit of a ; Introduction to present his 279-
moderately elevated hill. " ou, page treatise to the public , with 
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the reasons for doing so. At the 
same time these introductory 
remarks offer us valuable 
insight into Thomas Hart 
Hyatt. 
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Why He Wrote the Book 


Hyatt explained , "The 
author, having some 
years since purchased 


several thousand acres of the 
choicest vine-growing lands in 
California , located in the 
counties of Napa , Solano, and 
Yolo, and selected therefrom 
one hundred acres for a home
vineyard (christened "Mount 
Glenwood "), and while making 
preparations to go on with his 
planting the coming winter , he 


I
N FEBRUARY 1867, a momen
tous event in the history of 
California wine books took 


place. The enterprising San 
Francisco printing and publish
ing firm , H . H. Bancroft & Co., 
published T. Hart Hyatt 's 
Hand-Book of Grape Culture 
(Price , $2.00). This is the first 
book on wine to have a 
California imprint. On the 
publication of his book , Hyatt 
received a "Special Diploma " 
award from the California State 
Agricultural Society at the 14th =""-=- -- ----------~----l wished to profit by the 
Annual California State Fair for his important 
contribution to the wine industry . Today his book is 
honored as one of the four cornerstones of California 
wine literature. 36 


Thomas Hart Hyatt was fifty-eight years old and 
had been in California for only a few years when he 
sat down to write his ''little HAND-BOOK OF GRAPE 
CULTURE ," or ''Why , Where , When and How to Plant 
and Cultivate a Vineyard , Manufacture Wines , Etc . 
Especially Adapted to the State of California . Also to 
the United States Generally ," as the subtitle reads. 
Hastily prepared , he said , with "only about a month 's 
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experience of those who had not 
only studied the subject of grape culture in California 
thoroughly , but had also had practical experience in 
the matter , and bring them to aid his own experience 
and observations, gained by several years' residence 
in California .... what was so essential to his own 
guidance and success , might also be of equal benefit 
to others. And some judicious friends ... urged him to 
prepare a work that all might avail themselves of who 
wished to engage in grape culture in California . 
Therefore this little HAND-BOOK OF GRAPE CULTURE 
maketh its appearance." 







Hyatt continued , "The author , having spent many 
years in foreign countries , in climates similar to that 
of California , is enabled to give the result of his 
observations and experiences in those countries , 
which may be of practical benefit in California. After 
several years ' residence on the borders of the Mediter
ranean , with frequent explorations in the south of 
Spain ; and an eight years ' residence in China, visiting 
Java , spending a summer in Japan , visiting the Island 
of Cuba , South and Central America , etc; he has come 
to the conclusions that of all the countries he has 
become acquainted with , California presents altogeth· 
er the most favorable prospects for the culture of the 
grape , as well as all the semi-tropical fruits; and 
believes it will ere long be distinguished as "The Land 
of the Vine , the Fig , the Orange , the Olive , and the 
Palm. " ... He then reminded the reader , "there is no 
employment more agreeable , or more remunerative , 
than the culture of the vine." 


He neatly summarized America 's substantial 
literature on wine growing: "Many , very many , works 
have been written at the East , on the subject of grape 
growing generally ; but not one of them is at all 
adapted to California. " Hyatt politely dismissed Col. 
Agoston Haraszthy 's work of 1862 [Grape Culture , 
Wines, and Wine-Making] as an "interesting and 
useful work, containing 400 large pages , partly 
devoted to the growing of sugar cane , sugar beets , silk 
worms, etc." but its "large size, and consequently more 
expensive price [$5], together with new discoveries 
and improvements that have been made in grape 
culture ... seem to call for just such a cheap [$2] little 
HAND·BOOK for the people generally. " 


Hyatt closed his Introduction with an explanation 
of terminology used in the book. He preferred and 
used the term "vintager , although nearly all our 
contemporary authors use the term vintner, when 
they speak of the vine dresser or grape culturist. Our 
standard lexicographers ," he continued , "define 
vintner to mean 'one who deals in wine ; a wine 
seller ."' [One hundred and fifty years later we still 
have the same issue with this vinous nomenclature.] 


Sixteen Chapters 


T
he book's Table of Contents , listing the sixteen 
chapters , or "parts " as Hyatt called them , 
efficiently outlines the steps to be a successful 


winegrower: Inducements to Engage in the Culture of 
the Grape ; Climate Best Adapted to the Growth of the 
Vine ; Best Soils for a Vineyard ; Location , Site and 
Exposure for a Vineyard ; Preparing the Ground; Lay· 
ing Out and Planting the Vineyard ; Pruning and 
After-Culture ; Best Varieties of Grapes for a Vine· 
yard ; Vineyards of Morocco and Spain: Compared with 
California . The Author's First Vineyard in the "Land 
of the Moor"; The Vintage: Gathering the Grapes , 
Packing , Marketing , Etc; Wine Making and Its 
Incidentals ; California Wines and Wine Vineyards ; 
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European Wines ; Cold Graperies ; Diseases and 
Insects Injurious to the Grape; Miscellany Vini· 
cultural. 


Hyatt was certainly well familiar with th e 
agricultural and viticultural works of the day . 
Throughout the book he repeatedly uses the 
authoritative writings of the most experienced and 
successful vineyard owners and horticulturists to give 
evidence for the fact that "there is no more favorable 
climate for the culture and growth of the grape than 
California " and the best ways to accomplish this. 
Acknowledging that there is not just one correct way 
to be a winegrower, Hyatt stressed that he wanted to 
present the contemporary evidence , and let the reader 
select which method he preferred. Almost all of the 
authors quoted are well-known today in the history of 
wine literature , and their books are valuable assets to 
any wine library. He cites W. C. Strong 's "recent 
excellent work on Grape Culture " [Culture of the 
Grape, 1866], and quotes Frederick Muench of 
Missouri , author of the 1865 School for American 
Grape Culture , "who has had much practical exper
ience in the culture of the vine "; he found good infor
mation in Charles Reemelin 's popular Vine Dresser 's 
Manual that saw numerous editions after first being 
published in 1855 ; he was also familiar with Robert 
Buchanan 's Cincinnati-published book , The Culture 
of the Grape and Wine·Making(editions in the 1850s 
and '60s) . His quest reached outside the American 
publications , as he acknowledges the classic treatise 
of Thomas George Shaw , Wine, the Vine, and the 
Cellar(London , 1864), and its advice on the soils best 
suited for grape growing. He gleaned information 
from the U.S.D.A. annual reports, California news· 
papers and reports available from the horticultural 
societies from around the state ; he printed several 
accounts compiled by Agoston Haraszthy on the 
"mode and cost" of preparing a vineyard for the Buena 
Vista Vinicultural Society , "one of the most extensive 
in the world. " Additional contemporary American 
horticultural works that he might have referenced in 
his substantial library , and that we seek out for our 
libraries of today, include: John Adlum's Cultivation 
of the Vine (1828) , the first book published in America 
on grape culture (published only two years before 
young Hyatt began his journalistic career) ; two early 
works by William Prince , Short Treatise on Horti· 
culture (1828) and Treatise on the Vine (1830) , both 
New York published; J. Fisk Allen, Practical Treatise 
on the Cultivation of the Grape Vine (editions in th e 
1840s-1850s , Boston/New York); F. R. Elliott's Frwl 
Book(l854 , New York) , a popular 500-page guide ; A. 
J. Downing ' s classic Frwls and Frwl Trees of America 
(1857 rev. ed., New York) ; Andrew Fuller 's The Grape 
Culturist (1864, New York); William Chorlton, 
American Grape Growers Guide (1865 , New York) ; 
Geo. & F.W. Woodward , Woodward's Graperies and 
Horticultural Buildings (1865 , New York) ; George 







Husmann 's Cultivation of the Native Grape (1866 , 
NY), written "by a practical worker " for "the use of a 
beginner ," published twelve months earlier. 


Concluding Remarks 


H
yatt closed , "We have said all we deemed it 
necessary to say , and given all the facts and 
opinions of various authorities that we 


considered essential to elucidate the various points 
involved, and to correct or confirm our own theories 
and practical observations and experiences .. .. Our 
little HAND·BOOK will be found to embrace a sufficient 
amount of condensed knowledge and practical 
experience on the 
subject of Grape 
Culture , especially 
in California , to 
enable any sensible 
judicious man to go 
on with the culture 
of the grap e under 
standingly and with 
success. " 


"The Standard Work for the Pacific States" 


I n 1876, America 's Centennial Year , the second 
edition of Hyatt's Hand-Book of Grape Culture 
was published by A. L. Bancroft & Co., nine years 


after the first (Price , still $2.00). Hyatt remarked in 
the Preface that "scarcely a twelvemonth had elapsed 
ere the whole first edition was exhausted ." [Is this 
perhaps why the book is so very scarce today?] He 
admitted "a new edition has long been called for, but 
we deemed it best to delay its issue until we could 
have something new to add in the further 
improvement and progress of Grape Culture and 


Testimonials 
"Appearance of the Vines at the close of the Fourth Season ." 


Wine and Raisin Making." 
The chapter headings 
remain the same as the 
first edition , but there is a 
newly added Appendix of 
thirty -seven pages , divided 
into eight parts , "recording 
the Progress , Improve
ments and Statistics of 
Grape Culture up to the 
Centennial Year. " This 
includes new statistics for 


The book immediately brought accolades from 
newspapers and rural journals from California 
to the East Coast . To sample a few: The San 


Jose Mercury described the noted horticulturist 
author as "a vigorous writer , of ripe experience , and 
an eminently practical man. We advise all vintners to 
procure a copy as soon as practical. " One of the San 
Francisco papers noted that, in addition to its worthy 
contents , "It is attractively printed and elegantly 
bound." Another exclaimed , "We are glad to see that 
this subject has engaged the attention of a gentleman 
eminently qualified by education, reading, and 
experience , to do it justice. The author brings to bear 
on his work much enthusiasm and a large experience , 
gained not only in foreign lands where the vine 
flourishes , but derived from practical attention to the 
subject in California. We strongly advise every farmer 
to procure a copy of the book." Moore 's Rural New 
Yorker verified what Hyatt had hoped his practical 
handbook would accomplish: "Although most valuable 
to the California vineyardist , yet it helps to widen our 
[Eastern] knowledge of the vine. " Hyatt 's very 
welcomed practical treatise was not without its critics . 
One San Francisco newspaper editor found fault with 
Hyatt 's credentials , for he has "been in California only 
a few years, and [his] experience in grape-growing 
and wine-making has been limited ." He concluded his 
review with a "However-Mr . Hyatt 's book , though far 
from perfection , contains a large quantity of instruc
tive and entertaining matter, and we can commend it 
as containing much information that is not to be found 
elsewhere ... .it is probably better for the use of 
Californians than any other book."37 


· 12· 


the winegrowers of the State ; a supplemental list of 
recommended grapes for table and wine use , 
including the "Twelve Best Varieties for Wine " 
awarded by the California Vine and Wine Growers ' 
Assn. in 1873; a list of the best wine grapes in France ; 
and information on the now-ravaging Phylloxera 
infestation. 38 


The second edition, although it has the added 37-
page Appendix and two pages of Testimonials , 
presents itself in a slimmer volume with the use of a 
thinner paper for the printing. Both editions were 
issued in cloth with their titles gilt-stamped on the 
spine. 39 Sparsely, but practically , illustrated, there 
are diagrams of planting schemes , several charts and 
tables , and one engraved drawing of vines and one of 
a vineyard tool. In the October 28, 1876 issue , the 
San Francisco Pacific Rural Press printed a fine 
descriptive and congratulatory notice of the book and 
its author , "one of our earliest and ablest agricultural 
writers ... his book is worthy of him." At the same 
time , the Editor of the Daily Alta California took a 
different stance in announcing the book's publication. 
He bemoaned the fact that Hyatt "did not entirely 
rewrite the 2nd edition ... His experience, as the owner 
of a vineyard in California, his familiarity with 
agriculture generally , and his practice as a writer for 
the press , fitted him to give us a comprehensive 
treatise upon a subject which offers an abundance of 
material and has an extensive and permanent 
interest in the State. The work is the best that we 
have for general use; Haraszthy's is too large , and is , 
we believe out of print; and if the author had 
rewritten it and put into it all that he knows of the 
subject , many years might have passed before another 







would have been needed." 40 In some ways , the 
modern reader and student of wine history would 
agree with the Alta editor. It would have been 
historically valuable to know , for instance, what grape 
varieties Hyatt had planted and how they performed; 
and was he "able to demonstrate from actual 
experience , what kind of an exposure is best" as he 
had hoped in the first edition preface? 


Nonetheless, the book was "the best that we 
have "and would not be supplanted until after Hyatt's 
death when the next generation of pioneer California 
winegrowing authors would come on the scene in the 
1880s . In 1883 E. H. Rixford published his landmark 
treatise, The Wine Press and the Cellar, the first book 
devoted to California winemaking ; following in 1888, 
the industrious Prof . George Husmann , who had 
arrived in the state just before Hyatt's passing , wr ote 
his Grape Culture and Wine-Making in Califorma; 
then in 1889, the ground-breaking work of Frona 
Eunice Wait , Wines and v7nes of California, the first 
book written for the consumer , and by a woman . 


And the illustrious list continues today. 


NOTES ___ _ _______ ~ 


Please note, although thoroughly explored and documented 
in my research file, family genealogy details have been 
omitted from the essay. 


1. Pacific Rural Press , 4/1/1871 , 1/18/1873 . 
2. The dates on the details of this paper are conflicting, at 


best . Landmarks of Monroe Co, NY, 1895 , p.421 , says 
first issue was Dec 1827 ; NY Register 1830--37has Hyatt 
in place 1832, 1833, 1834; Gazetteer of NY State , 1860, 
pp .397, 1831-. Another early source unashamedly says : 
"Harris and Thomas Hart Hayatt [sicl started a paper at 
Brockport , but at what time , I am unable to say ." In the 
California Rural Home Journal , 8/1/1865 , Hyatt remi · 
nisced that he founded the paper in 1830 and sold it 
some three years later. 


3. Lockport Daily Journal , 8/17/1880 ; obit , Lockport 
Balance , Aug 1835. 


4. Thomas Hart Hyatt (THH) married Esther Margaret 
Walbridge May 1833, in Clarkson , Monroe Co, NY. 
Daughter Esther ("Addie ") born 1834, Jane ("Jennie ") 
born 1838, son Thomas Hart ("Hart ") born 1841, 
daughter Maria Louise ("Lulu ") born 1854 . 


5. The dates are not clearly recorded: one historian says 
from 1839-1842 only , but this is inaccurate . When he 
was Consul to Morocco 1848-1850 , he left the paper in 
the charge ofan associate until his return . In 1847-1848 
he was also co-proprietor/editor ofThe Daily Globe , New 
York City . 


6. Frederick Follett , History of the Press in Western 
New-York from the Beginning to the Middle of the 
Mneteenth Century . [1847) Reprinted NY, 1920. 65 pp. 


7. A Discourse in ... Rochester , NY, on the Sabbath after the 
Death of Wm Henry Harrison , Presiden t of the Um'ted 


- States April 11, 1841, by Tyron Edwards. Rochester , 
NY: Printed by Thomas Hart Hyatt , 1841. 16 pp. Laws 
of the State of New York ... passed 1828-1841. Rochester : 
Thomas Hart Hyatt , 1841. Annual Catalogue of Fruit 
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' BY A COUNIELLOR AT LAW. 
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llkJ , 
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o, 


ORNAMENTAL TREES, 


OBOUI P'LANTJJ, BOLDOOB B.OO'l'S~ 


RDEN AN·D NURSERIES, 


Y ABA ROWE, 


MONROE COUNTY, N. Y, 


RO~JIR: 


D !IT "TDOKU D. RT.lcff , 


tl.hIJailt.U:ftl'tillta&.. 


1941 


Courtesy Greece. NY. Historical Society 


and Ornamental Trees : Shrubs , Herbaceous Plants , 
Bulbous Roots ; and Green ·House Plan ts Cult.iva ted and 
For Sale at the Monroe Garden and Nurseries , by Asa 
Rowe, Greece, Monroe County, NY. 1841-1842 . [not 
illustrated] Rochester : Printed by Thomas H. Hyatt , at 
the Daily Advertiser Office, 1841. 


8. Senate Proceedings 1845-1849 . 
9. Cultivator , Feb 1849, p.41 ·3; Horticulturist ... Oct 1850, 


p .173-9. 
10. The Works of James Buchanan ... 1848-1853 ... Vol.8 , 


1909 . p.316·318. 
11. It is not documented , but one can hardly believe that 


his wife and the three small children accompanied him 
for his 2-year stay. The census for 1850 locates the Hyatt 
family in Clarkson , Monroe Co., N.Y., making their 
home in the large boarding house owned by Mrs. Hyatt 's 
parents , Silas and Esther Walbridge . Clarkson was close 
to their old neighborhood of Brockport and also very 
near Rochester. 







12. California Rural Home Journal (CRHJ) , 5/15/1865. In a 
series of nine articles for his paper , THH published for 
the public his ''Random Leaves from our Note Books of 
Travel. A Voyage from New York to China , and Round 
the World, via Panama, San Francisco ... "; U.S . Consul 
Archives. THH resigned in April 1861 , reason not stated . 


13. CRHJ, 6/15/1865 , 7/1/1865 . 
14. CRHJ , 9/1/1865. The Hyatts lived on the island of 


Koolongsoo (or Koolongsu, Kulangseu), across a narrow 
strait from the city of Amoy. Along with riding their 
cherished steeds, sailing around the island was a 
favorite family activity . Journal during a Voyage from 
New York, America, toAmoy, China, 1858- 1861...andA 
VisittoJapanJulytoSeptembe1~ 1861, byJenm "eHyatt. 
Cornell University , Rare Books & Manuscripts, North 
Family Papers, Box 7. 


15. THH writes that he was Consul to China for 8 years . 
This was his appointed term ; he was initially appointed 
6/14/1853 during a recess of the Senate, and was 
re-appointed 2/13/1854. His service in China was from 
March 1854-May 1861. Correspondence of the Late 
Commissioners in China, 1859, p.274; CRHJ, 9/1/1865. 


16. U.S. Legation, Hong Kong , August 20, 1854. Despatch 
written by Robert McLane , Commissioner to China, to 
W. L. Marcy, Secretary of State. Message of the 
Presidentofthe UnitedStates ... CommunicationsMssrs 
McLane and Parker, late Commissioners to China, 1859. 
p.165·168. 


17. CRHJ, 6/1/1865 . Family members: wife Esther (age 43), 
daughters Addie (24), Jennie (20), and Lulu (4). 


18. CRHJ , 8/1/1865. 
19. Journal... Mrs Hyatt and two daughters returned to 


New York in September 1860. Hart Hyatt remained in 
Amoy to settle up the house and other affairs . 


20. California GLO I BLM Land Patents. 
21. One wonders if these were not speculative purchases. 


Daily Alta California, 10/3/1864 , carried his ad: For Sale 
Cheap, a stock or vine ranch of 640 acres in Napa 
County , on the road from Napa City to Wooden Valley , 
about 6 mi from the former place; also 69 acres in 
Gordon Valley , $10·$12 per acre." He also listed For 
Sale , "21 acres of land at Menlo Park, near Redwood 
[south of San Francisco], at $125 per acre." 


22. California Register of Voters 1866·98 recorded his 
residence for the years 1875 and 1876 in Vacaville. 


23. CRHJ , 2/15/65. 
24 . Ernest Peninou , History of the Sacramento Viticultural 


District , 2004 , p .55, 70 ; History of the Orleans HiJI 
Vineyard & Wine1y of Arpad Haraszthy & Co. (1983) 
gives a detailed history of the Capay Valley area, just 
north of Winters. 


25. Peninou, Napa Viticultural District History, 2004 , 
p.136, 114·115. 


26. Sacramento Daily Union , 2/18/1865 ; Carosso , Califorma 
Wine Industry 1930-1895, 1951, p.219, records dates of 
CRHJ: 2/15/1865-3/15/ 1866 (24 Nos.); U.C. Berkeley 
Bancroft Library has the full run-the only known 
holding of this now rare periodical.. 
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27. Charter & Directory, City of Rochester, NY, 1834. 
28. Among the Hyatt family personal possessions were 


numerous household furnishings brought back from 
Morocco, China , and Japan . Thomas Hart Hyatt 
Probate , Yolo Co. Archives. 


29. Reprinted in Pacific Rural Press , 3/25/1871. 
30. Pacific Rural Press , 4/1/1871 , 12/23/1871. 
31. Pacific Rural Press , 4/1/1871. 
32. California Farmer & Journal of Useful Sciences, 10/13/ 


1870. 
33. Sacramento Daily Union, 9/25/1872 ; Pacific Rural Press, 


11/23/1872, 2/1/1873. 
34. Pacific Rural Press, 7/19/1873; Daily Alta Calif, 


7/19/1873; Ezra Slocum Carr [1819-1894] , Patrons of 
Husbandry on the Pacific Coast; Being a Complete 
History ... , 1875, p.15, 82·84 , 131, 221. 


35. Daily Alta Calif , 11/16/1876 . Hyatt was well aware of 
the Chinese issue and had followed it closely. More than 
ten years earlier, in his California Rural Home Journal 
(1/15/1866), he had published a lengthy editorial, "The 
Chinese as Farmers and Farm-Laborers . Do We Want 
Them in California?" His answer was , Yes-"Let us 
encourage the better class of Chinese, the rural popula · 
tion, to come ... and aid in cultivating our broad acres 
and in developing our mines." 


36. The other three being Agoston Haraszthy [1812-1869], 
Grape Culture, Wines, and Wine-Making, 1862, the 
earliest book on California wine (see WTQ v.23 #2); 
Emmet H . Rixford (1841-1928], The Wine Press and the 
Cellar, 18831 the earliest California book devoted solely 
to winemaking (WTQ, v.8 #1); Frona Eunice Wait 
(1859-1946], Wines and Vines of Caliform·a, 1889, the 
first book written for the consumer , and by a woman 
(WTQ v.21 #B). We will add a 5'h cornerstone, Grape 
Culture and Wine Malung 111 Caliform·a, 1888, by George 
Husmann (1827-1902] (WTQ v.8 #3). OfHusmann's many 
valuable published contributions to the American wine 
industry , this is his first book written for the California 
wine grower, and very much needed at the time. Of note , 
Hyatt 's treatise was the only one of the group to have a 
second edition . 


37. Daily Alta California , 2/11/1867. The Alta would again 
be critical of the 2nd edition in 1876. 


38. Awarded to J. R. Nickerson , Lincoln, Placer Co: 
"Zinfindal, Berger, B. Malvasia, Upright Burgundy , Y. 
Orleans , Red Tramina, Muscateller, White Riesling , 
Miller's Burgundy, Barbareaux (or, Barbarossa) , Golden 
Chasselas, B. Frontignan." 


39. All copies viewed have been bound in a deep forest 
green cloth with gilt-stamped spine. 


40. Daily Alta California, 10/16/76 . 


FOR THEIR ENTHUSIASTIC energies and able assistance, I send 
my sincerest thanks to Herbert Hyatt, great-grandson of Thomas 
Hart Hyatt ; Marty Schlabach at Cornell University, Mann Library; 
Bo Simons at Sonoma County Wine Library, Healdsburg, CA; 
Donna Eschenbrenner, History Center Archives, Tompkins Co, 
NY; Amanda Mason, Yolo Co, CA, Archives.• 
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1878 SMITH & ELLIOTT MAP OF THE SAN FRANCISCO BAY AREA , central to the activities of Thomas Hart Hyatt , 1862-1881 
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1879 YOLO COUNTY MAP showing three T. Hart Hyatt parcels (240 A , 283.5 A , 119.80 A (lower center) . The Putah Creek marks the boundary 
between Yolo and Solano Counties ; Napa County is just to the west. 
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Arboriculture in California 
by T.H.H. [Thomas Hart Hyatt ) 


lWritten for th e Paci.fie Rural Press , San Francisco , v.l #13 , April 1, 1871 , "Home & Farm Section "] 


A Glance at the Writer's Experience with Trees 


THE CULTIVATION AND CARE OF TREES has been a passion, bordering on a mania , with us , 
since our earliest boyhood days. Born in the woods , nurtured in a primitive log cabin, in 
a scant "opening " in the primeval forests of Central New York , where the lofty elm , the 


stately pine , the majestic and beauteous maple , the pyramidal balsam, fir , and the elegant 
magnolia and their multitudinous forest companions , threw welcome shades and scattered their 
fragrant blossoms far and near; we seemed to have been inspired with these grand old forest 
scenes with the spirit of the woods , with those magnificent sylvan beauties, from our very 
infancy . To plant arid protect the trees , whether fruit or forest , has been with us an almost 
religious duty , for the half century since we were of sufficient age to commence our joyous 
mission . "Woodman , spare that tree ," has been to us a sacred talisman. And, whether coming 
in possession of the broad acres of a rural home farm , or confined to the narrow limits of a city 
lot, our first impulse and first act is always to plant trees. We have planted and cultivated the 
elm, the maple, the chestnut , the beech , the linden , the hickory , the oak , the magnolia , the fir , 
all and every variety of forest trees , in the soil of our own native New York ; and every variety 
of shrub and fruitful tree that can be reared in that cold clime. We have planted and reared 
bananas , the laurel, the cork tree , the cedar of Lebanon , the orange , the lemon , the fig, the date , 
the vine , and our own native fruits , as well upon the sunny shores of the Straits of Gibraltar , 
in the genial clime of the "Land of the Moor ," and in the far Orient-the Flowery 
Kingdom-have we eaten of the orange , pumato , banana , pine apple, laiche , grape , pepa . 
custard apple, guava , fig , cumquat , as well as the peach , apricot , pomegranate , and 
pear-nearly all from trees or plants of our own planting ; and have there cultivated the pride 
oflndia , the bamboo, the cocoanut , the mimre , the ailanthus , the camphor tree , the pith or rice 
paper tree and enjoyed the cooling shades of our own vine and banyan trees , in our island home 
in that far Orient. And in our own California have we cultivated, more or less extensively , 
nearly all of the native trees, tropical and semi-tropical , and the Washingtonia gigantea , the 
Australian gum tree , pepper tree , etc . And we can point to trees of our own planting in the 
Empire State , that in sturdy bulk and towering majesty will vie with the huge monarchs of the 
forest. Whether inspired by some forest genii or Nick of the wild woods, we scarcely know; but 
certainly it is , that without any particular pre-meditation or design , all of our homes for nearly 
a half century past , have had a tinge of the woods and of forest life , as evidenced by the names 
with which we have christened our rural abodes, as for instance: "Elmwood Cottage ," our 
suburban rural gothic home in Rochester, N. Y., built nearly 30 years ago ; "Glenwood ," another 
suburban retreat , and "Forestwood Lodge ," in the same city; "Willow Cottage, " our old ancestral 
tabernacle, in the town of our nativity ; "Bamboo Terrace ," our garden and vineyard on a sunny 
slope of the Straits of Gibraltar ; "Villa of the Banyans ," our Island home in the Celestial Orient; 
and in California , we have our "Mount Glenwood ," in Yolo; have had our "Villa Rosa ," at 
Redwood , and now our "Jungle-wood ," in Solano , and on the Alpine heights above Napa , our 
"Laurel-Wood Ranch ." Well , the fastidious reader may say , these are mere fancy names , and he 
may insinuate that they are the ebullitions of vanity. Well, have it so, if you will, but we insist 
that it is the inspiration of the "Genii of the Woods," while we are only the humble "medium " 
through whom to communicate these revelations to the outer world . With all these somewhat 
diversified experiences , it will not be wondered at, that we should feel a deep interest in all that 
pertains to the sylvan or arboriculture of California , our chosen , adopted home . And we beg 
pardon of our readers for detaining them so long by our rambling sketches , from what we sat 
down to say about: 
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The Cultivation of Trees in California. 


W
e have just read the award of the Board of Agriculture of our State, for the propagation 
and planting of the greatest number of forest trees; and note the remarks of the several 
applicants for premiums, and that the award was made to the party who had 33,000 


trees, all of one kind-the Australian gum tree, or eucalyptus globulus. Now this to say the 
least. To encourage the propagation of but one kind of tree, and that of doubtful utility, even if 
it can be grown successfully, which we very much doubt, as it naturally becomes top-heavy, the 
limbs growing much faster than the body or the roots; and when the ground becomes wet and 
soft, they are liable to blow over in the first hard gale of wind that blows, especially in light soils 
or adobe soil. We have experienced this difficulty ourselves, notwithstanding our precaution in 
propping them up and staying them with cords and stakes. We have had trees of this kind that 
were a foot and a half in the circumference of their trunks, blow over with all our precaution, 
in lightening tops, etc. Their roots do not seem to strike down deep enough to find holding 
ground, and especially if they do not penetrate the sub-soil or hard pan, which it seems difficult 
for them to do. And then, for shade trees, they do not compare with some of our own native 
forest trees; their branches are too loosely set, scraggily, not close and compact as a shade tree 
should be. It seems to be a fast-growing tree in our soil and climate; and as giving variety to the 
lawn and landscape garden, a few of these trees judiciously interspersed, and carefully trained 
and guarded, are ornamental, and may be properly introduced: but we doubt the propriety of 
encouraging the growing of forests of these trees, until they have been more successfully tested 
than they have yet been in California. It strikes us that the award should have been to the party 
producing the greatest variety of forest trees that can be most successfully cultivated. One of 
the claimants to the prize had 39,000 trees of the following varieties: Lombardy poplar and balm 
of gilead, 5,000; morus multi-aulis,7500; modus alba, 5,000; California black walnut, 10,000; 
American white maple, 4,000; American white elm, 5,000; English elm, 2,000; Spanish chestnut, 
400; American chestnut 500. This, we think, would be far better than to bestow the premium 
upon one kind of tree, and that, as yet, a sort of hybrid in this country. If the restrictions of the 
Board did not allow of awarding the prize, because these trees were only planted in nursery , 
then their restriction should have been removed, and a liberal prize awarded to all the parties 
competing. The sum of $50 is but a paltry affair, any way, for the encouragement of such an 
important enterprise, not half as much as is sometimes awarded to some old broken ·winded nag 
at a horse race. 


If the prize offered had been $1,000, instead of $50, the State, if not the Society, would have 
been the gainers by it. Our State Government has, we believe, a standing bounty, to encourage 
the planting and cultivating of forest trees along our public highways. It is a noble enterprise, 
and we hope to see it generally carried into effect, until every roadside in our State shall be 
adorned by these forest sentinels. 


Cultivate trees, then, beautify your homes, is our injunction to old and young, to rich and 
poor-it pays financially. We have rarely, if ever, spent $10 for trees, that we did not receive 
$100 in the increased value of our place when we sold; and you will receive twice that in 
satisfaction and healthful pleasure, while cultivating them and watching their growth, and the 
development of their floral charms, if it be in beautifying a permanent home, that you never 
wish to sell, but to leave as a legacy to your family and offspring. What monument can be more 
noble and praiseworthy, and satisfactory, than to enable your descendants, in after generations, 
to point with pride and say, that fine, lofty maple, and that group of orange trees, were planted 
by my father when I was an infant; that magnificent, towering linden, and these fine old apple 
trees, were planted where they stand by my grandfather; that huge old oak, and that cluster of 
venerable pear trees, were planted by my great grandfather; that young forest, that wooded 
hill ·side, those groves of growing forest trees that adorn yon landscape, those groves of oranges, 
almonds, figs, apples, cherries, etc., were planted by my own hand, and I hope to leave them as 
an heir-loom, a legacy to my children, or children's children . Verily, your children will rise up 
and called you blessed to the remotest generations. T. H. H. Jungle-wood, March, 1871 
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Wine Grapes. A Complete Guide to 1,368 Wine Varieties ... 
by Jancis Robinson, Julia Harding, Jose Vouillamoz 


NOTES AND CAVEATS 
by Charles L. Sullivan 


[Tendril collectors of wine books, old & rare or new & up·to·date, are known to savor the history behind our favorite glass of wine. Historian 
Charles Sullivan has given us several award-winning titles to read, enjoy, and reference. Cah'fornia has been his focus for his pubhcations, 
but he knows his wines, worldwide, and he knows his grapes. His present contribution to our WTQ draws on this vast knowledge and brings 
to us an unparalleled reference for the viticulture of California. We suggest Tendril members insert this Supplement into their copies of Wine 
Grapes. A Complete Guide for handy cons ultation . - Ed.] 


FOR YEARS I HA VE BELIEVED that J ancis Robinson 's 1986 Vines, Grapes and Wines would be all I would ever need 
on the subject . When the brilliant authorial team 's Wine Grapes appeared last year, its price ($175) and size (1242 
pages) suggested I might watch and wait. Then Thomas Pinney told me I had to get it. I did and he was correct. 
It is a book for the ages. What follows is not a full review , by any means, but some material I think would be 
valuable to interested potential readers. 


- -·-- count 1248 full-scale entries from 
· Abbuoto to Zweigelt. Of these I 


have heard of about 100. When 
there is an entry apparently 
missing, for varieties such as 
Zinfandel and Carignane, there is 


· i almost always a clear cross 
reference, as in these cases, to 


i..~,,..,,,;s::. ~ Tribidrag and Mazuelo . If the cross 
ii;;:;=--=------ reference is missing , the huge 
index usually covers the problem. 


The text covers origins , viticultural character
istics , and where the variety is grown now and 
sometimes earlier years . This last section always 
begins with Europe , which begins with France. Then 
comes the rest of the world , headed by California, 
then Oregon and Washington , and then the rest of the 
U.S ., including Hawaii. 


California routinely gets special and focused 
treatment , usually covering recent history. But there 
are occasional trips into the past , that are sometimes 
accurate, but the trips are rare. At times the statistics 
are out of date , particularly for some specific 
European localities . California statistics are mixed . 


Older numbers are scarce but fairly accurate ; recent 
numbers often come down to 2010 , but most only to 
2008. 2010 is understandable ; 2008 is not . 


For readers particularly interested in California , 
the book's treatment of variety synonyms is often 
confusing and sometimes downright inaccurate . Most 
California varieties with long and significant histories 
are treated as recent entries to the Golden State 's 
viticultural story. One such lapse in letter A made my 
jaw drop. It got me thinking about how a person 
interested in California win~ might find some 
material confusing, missing, or inaccurate. 


So I read through all the varieties and found 
eighty-two that I thought such readers might have 
interest in . I did not include the hybrids or native 
varieties grown elsewhere in America and Canada 
which are not seen in California . I updated the 
California statistics to the May 2013 state report. As 
far as history is concerned , much that I have added 
can be found in my Companion to Cahforma Wine. 
(But not for recent years -that book is now fifteen 
years out of date.) Wine Grapes is illustrated with 
many reproductions of the magnificent color paintings 
originally used to illustrate the ?·volume magnum 







opus Ampelographie of Pierre Viala and Victor 
Vermorel published in France between 1901 and 
1910. 


For an earlier WTQ review by Christopher Fielden 
of Robinson 's great book, see v .23 #1, p.13-14. There 
is also an excellent and thorough review by Richard 
Smart, "An Extraordinary Book," in Wines & Vines, 
April 2013. 


A - Under the first letter , Wine Grapes ( Wli,l has fifty 
entries, of which three are of interest concerning 
California (50/3). One of these, Alicante Bouschet, 
prompted me to compose these notes. The first ~art ?f 
each entry is a very brief summary of essentials m 
WG. Then §§ indicates my notes . 


ALBARINo: Listed as "Alvarinho" after its possible 
Portuguese origin . WG gives some tantalizing infor
mation that helps to explain why the wines we import 
from Spain 's Galicia today taste so much like 
Sauvignon Blanc . WGhas found that there are lots of 
Sauvignon Blanc vines growing in Albariiio vineyards. 
§§ In California, acreage of this variety has grown ~o 
almost 200 since the first seven acres were planted m 
Monterey County in 2004. 


ALEATico: A strongly flavored red Muscat variety 
from Italy. WG notes that the variety has recently 
been grown in Sonoma. §§ The Sonoma grower is 
Serres Ranch. What WC missed were the hundreds of 
acres of Aleatico grown in San Bernardino County 
before the 1970s to produce a Muscat flavored port 
wme . 


ALICANTE (HENRI) BOUSCHET: WG admits that this 
famous Teinturier dyer variety "is always referred to 
simply as Alicante Bouschet ." It has declined _65% in 
its French homeland since 1988. §§ WG gives no 
notice to its historic importance in the U.S. and 
California. During Prohibition the Golden State had 
more than 26,000 acres, by far the most popular grape 
for home winemakers . In the 1920s Americans 
consumed more wine from Alicante Bouschet than 
any other variety. Today there are 1091 ac~es in 
California . The variety can still be found m old 
Zinfandel vineyards dating from Prohibition when 
interplanting of this variety to promote color was a 
common practice . This is particularly true in Sonoma . 


B (100/2) 


BARBERA: Important variety of Italy 's Piemonte; a 
cross of two unknown varieties. WG notes the 
variety 's success in California 's Central_ Valley f~r its 
good acids in that hot count~y , and m ~he Sierra 
Foothills as a source of a premmm table wme. There 
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are 6,328 acres. §§ WG has its importation to Cali· 
fornia wrong. It was first imported by John Doyle of 
Cupertino (Santa Clara Valley) in 1880. In the 1890s 
it was brought in by the Italian Swiss Colony. 


BURGER: WG mentions this grape in the Monbadon 
entry , but there is not the usual cross reference that 
would send the California reader to this entry . There 
is reason to believe that it may be the same as the 
almost extinct German Elbling ( WG illus between 
pp .346·34 7). §§ As the Burger it was one of the most 
popular of California 's pre-Prohibition white wine 
grapes. Highly productive , it was used most often to 
stretch Riesling. After the Dry years it continued to be 
widely planted in the Central Valley; there are 1165 
acres today. 


C (149/12) 


CABERNET FRANC: A parent of the Cabernet 
Sauvignon, Merlot, and Carmenere. More than 90,000 
acres in France today, most important as a varietal 
wine in the Loire region and in Bordeaux for 
blending. §§ Since 2001, acreage in California has 
been fairly steady at about 3400 . The exception has 
been Napa Co., the state leader (1254 acres), which 
added 352 acres over the last ten years . This might be 
explained by the fact that the price per ton there to 
growers of Cabernet Franc has recently been higher 
than that for Cabernet Sauvignon . ( WC illus between 
pp.90-91.) 


CABERNET PFEFFER ; WGs coverage of this rare and 
curious California seedling is excellent . The authors 
cite a non-academic DNA explanation as to its origin, 
which they do not trust, nor do I. 


CABERNET SAUVIGNON: A natural cross of Cabernet 
Franc and Sauvignon Blanc , which probably took 
place in the Bordeaux region sometime before t~e 
mid· 18th century . There is also significant acreage m 
other European countries: Italy 20,000, Spain 48,000, 
Portugal 5000, Bulgaria 7000, Greece 4000. It is also 
California's leading red wine variety , planted all over 
the state (80,630 acres) , to which WG gives good 
coverage.§§ The first importation to California of this 
vine was to San Jose's Antoine Delmas in 1852. The 
leaders today are Napa , Sonoma and Lodi, with half 
the state 's total. There are 23 counties with 100 acres 
or more . ( WG illus between pp.90-91.) 


CARIGNANE: Not under C in WG, but M for Mazuelo, 
after a village in Spain, even though the variety is 
known as Cariiiena in that country, where there are 
about 15,000 acres. In France there are 130,000 acres 
of Carignane. WG does a good job with California 's 







2500 acres today. §§ But there is no mention of 
California 's 25,000 acres that survived Prohibition 
through the 1970s . There is mention of current 
activity in Mendocino County. But there is no aware· 
ness of its long importance in that county , where it 
has continued to flourish; today there are still 357 
acres of old vines. ( WG illus between pp.602·603.) 


CARMENERE: Once important in Bordeaux but rarely 
seen after the 1870s. Today important in Chile 
(17,000 acres) , where it is often confused with Merlot. 
WG gives good coverage to those few who have tried 
it in California. ( WG illus between pp.90·91.) 


CASTETS : An obscure variety of France 's southwest 
where there are barely two acres today. §§ WGnotes 
some vines in Sonoma Co. today. I find them at 
Bedrock Vineyard , part of George Hearst's historic 
Madrone Ranch (1888-1905) near Glen Ellen. 


CHARDONNAY: A natural cross between Pinot and 
Gouais Blanc, the latter virtually extinct but histor· 
ically important for its role as a parent. WC considers 
Chardonnay the most versatile white wine grape . 
France has about 110,00 acres, about 90,000 more 
than in 1958. WGs section on California is detailed , 
accurate and dips back into the 1930s . §§ It is 
California 's number one wine grape with 95,074 acres. 
They are scattered over the state; 25 counties have 
more than 100 acres. The leading areas are Monterey , 
Sonoma and Lodi, which account for almost 50,000 
acres . (WGillus between pp .90-91.) 


CHENIN BLANC: A native of the Loire Valley where 
about 21,000 acres are concentrated today. WGs 
detailed descriptions of the wines of the various Loire 
areas is excellent , as is its discussion of California's 
top producers today. §§ Before Prohibition in 
California this was probably the occasionally 
mentioned "White Pinot ." After U .C. Davis 's guarded 
recommendation in 1963, planting in the Coastal 
Valleys and the Central Valley took off. The state 's 
total acreage peaked in the early eighties at 43,500. 
Now there are only 6090 acres , concentrated in the 
Central Valley. There are still about 700 acres in the 
Central Coast. ( WGillus between pp.346-347.) 


CINSAUT : A native of the southern Rhone. In France 
there are about 50,000 acres today where it is popular 
for blending and for roses. §§ In California it gained 
notoriety long before its modern spelling even 
appeared in France in 1888. Here it was called the 
Black Malvoisie, the Zinfandel's chief competitor in 
the good·but·not·great field of red wines before 1900. 
After 1897, when the phylloxera was conquered in 
California , Zinfandel emerged the clear winner. Some 
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vines survived the Dry years and some of its wines 
appeared in Sonoma as Malvasia Nera. Only 86 acres 
survive , a few planted after 2000 , and all of them 
properly named Cinsaut. 


COLOMBARD: A natural cross of Chenin Blanc and the 
seemingly ubiquitous Gouais Blanc. There are 19,000 
acres scattered around France 's southwest. WGs 
story of the variety's early history in California is 
surprisingly accurate. The book also gives good 
coverage to its recent popularity here . §§ WG incor· 
rectly gives its peak acreage here as 90,000 . A better 
figure is 70,000 . In California the variety is called 
French Colombard , of which there are 22,487 acres . 


COURNOISE: An old red variety of southern France 
where only about 1,000 acres survive. WG devotes a 
good paragraph on its recent arrival in California 
where 56 acres are concentrated in the Paso Robles 
area . 


CRLJENAKKASTELANSIO: Readers who know this to be 
the Croatian variety discovered to be identical to the 
Zinfandel will have to look up Tribidrag in WG for 
both names. 


D (47/4) 


DOLCETTO: An important red wine variety of 
Piemonte (c. 18,000 acres) that has been recently 
losing ground to the Barbera there. §§ WG pays 
careful attention to its recent introduction to 
California and lists seven producers who make wine 
from its 111 acres here. 


DORNFELDER: A 1956 red German cross which now 
covers about 20,000 acres in Rheinhessen and the 
Palatinate (Pfalz). A few acres have been planted in 
Santa Barbara County's Santa Rita Hills. 


DOUCE NOIRE '. This is California's Charbono , which I 
place here since that name was such a misnomer. In 
France it is a native of Savoie. WG has a very good 
description of its California history , down to today 's 
88 acres which survive mostly in Napa . §§ It was first 
imported by Sonoma 's J. H. Drummond and Santa 
Clara 's J .B.J . Portal in the 1870s. They got the name 
wrong since it came to them from the Jura where the 
Douce Noire is called Charbonneau. American history 
buffs might recall T. Charbono of Lewis and Clark 
fame, Sacajawea 's husband , whose name was actually 
Charbonneau. 


DURIF: California 's Petite Sirah, mostly. WGs descrip· 
tion of the variety's complicated history in the Golden 
State is quite complete and correct. It is perhaps WGs 
best historical coverage of a California variety . 







E (26/1) 


EMERALD RIESLING: A cross developed at U.C . Davis 
in 1935. Its parents were thought to be the Riesling 
and Muscadelle, but the professors later discovered 
that Riesling was not involved , rather a white 
Grenache. It was popular in the 1970s , §§ 
particularly the Paul Masson product from Monterey . 
Acreage peaked at about 4000, overwhelmingly in the 
Central Valley. Today only 152 acres survive there. 


F (43/3) 


FLORA: A 1938 U.C. Davis cross of Semillon and 
Gewurztraminer which WGpraises for its potential to 
make "delicately aromatic" wines , and notes its small 
but praiseworthy California success , particularly at 
Schramsberg (Napa Valley) . §§ In 1987 there were 
370 California acres , mostly in Napa and Mendocino 
counties. Long gone from official statistics , Flora still 
has a few acres in Napa. 


FOLLE BLANCHE: A French variety traditionally 
associated with brandy production in Cognac and 
Armagnac. Acreage has declined in recent years . §§ 
WG is unaware of its long history in California, also 
important in fine brandy production before Pro_hibi· 
tion. It was an essential component m the highly 
praised Naglee , Natoma , and Stanfo~d br~ndies, some 
of which were still in private collections m the 1960s. 
It barely survived the Dry years , but was kept ~live 
after World War II by Louis Martini as a varietal 
wine. Folle Blanche disappeared from state statistics 
in 1988. 


FURMINT : The Hungarian variety responsible for the 
great sweet wines of Tokaj. §§ Excellent ':"ines from 
the variety have been made at U.C. Davis , but the 
huge costs involved to secure sound grapes ma~e 
professors Amerine and Winkler hedge on their 
recommendation . But they heartily suggested that 
growers interested in experimentation should try 
"further tests in cool regions." No takers yet . ( WG 
illus between pp.346·347.) 


G (78/7) 


GEWURZTRAMINER: The reader must find the long 
entry for this vine under Savagnin , the old ~re?-ch 
variety of the Jura. Gewurztraminer is not a d1stm:t 
variety . It is a variant of the Traminer (Savagnm 
Blanc). §§ Many pages of often contradictory evidence 
leave this reader unconvinced. We do know that 
several examples of Traminer came to California 
before 1870 and that German growers such as Francis 
Stock of San Jose and Emil Dresel and Jacob 


Gundlach of Sonoma 's Rhine Farm often referred to 
them as being "gewurzig " or "gewurzt ," meaning 
scented or spicy. After World War II the Mondavis ' 
Traminer wines at Charles Krug Winery were 
famous. U.C. Davis suggested that only the "aromatic 
clone" of Traminer be planted and its wines were 
generally being labeled Gewurztraminer by the late 
1960s. There were many acres planted during the 
"white wine craze " of the 1970s , peaking in 1981 at 
about 4000 acres. There are still 1752 acres today 
concentrated in the coastal counties, led by Monterey. 


GRAND Norn: A dyer grape with declining acreage in 
France. §§ WG is badly misinformed on its history in 
California , pointing to Sonoma County 's Russian 
River Valley where it "was commonly planted ." In 
California during Prohibition it was important for its 
coloring properties as a shipper grape , but far less 
important than the Alicante Bouschet , its close 
relative. For some reason this Grand Noir was 
particularly popular in Napa (often as the Grenoir) , 
where it survived for many years. Napa led the state 
in 1961 with 270 acres. It disappeared from California 
statistics in the 1980s . 


GRAY RIESLING: One needs to search a bit in WG to 
find anything on this grape in California since it is a 
Trousseau , normally a red variety , but the California 
grape is the "gris " color mutation. The red grape gets 
good coverage for its few recent appe~ran:es m 
California, particularly the 1981 plantmg m the 
Russian River Valley. §§ Before Prohibition the Gray 
Riesling grown in the Santa Cruz Mountains had a 
good reputation for its flinty , Chablis-like wines. In 
the 1980s, state acreage rose to 2700 acres . Now, no 
acres are listed , but Trousseau Gris is given in the 
text of the statistics as a synonym for Gray Riesling. 
( WGillus between pp.1114·1115) 


GRENACHE (GARNACHA): Probably born in Spain, or 
perhaps Italy . In France today it is second (240,0.00 
acres) only to Merlot . WG notes its rise in popularity 
from the wineries of California 's Rhone Rangers , also 
saluting the surge of Grenache Blanc here . §§ Today 
there are 6020 acres in California , scattered all over 
the state but concentrated in the Central Valley ; of 
these more than 1000 acres have been planted since 
2004 . There are 267 acres of Grenache Blanc , mostly 
in the Central Coast. ( WGillus between pp.346·347 .) 


GRIGNOLINo: This light colored red wine variety was 
once planted throughout the Piemonte. In 2000 there 
were only 3000 acres left . WG salutes Heitz 's long 
history in the Napa Valley with this variety .. §§ It 
was imported to Sonoma by J.H. Drummond m the 
1880s, and later was part of the Italian Swiss Colony 







acreage. It also was particularly successful in 
southern California . Secundo Guasti 's San Bernar
dino Grignolino won a gold medal at the 1915 
Panama-Pacific Exposition . In 1949 Leon Brendel 
brought vines from southern California to Napa and 
was soon selling his varietal Grignolino under the 
"Only One" label. Joseph Heitz bought Brendel's 
operation in 1961, thus his connection to this variety . 
By the 1980s there were only 52 acres in the state, all 
in the Napa and Santa Clara Valleys . There are still 
a few acres in Napa today . 
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INDUSTRIES , LTD . * B . W . NO . 141 , ' 
The back label of this 1950s Guasti Grignolino declared it to be ' produced 
from a limited supply of the rare Grignolino grape grown in the Southern 
parts of California where the soil is particularly suited for the development of 
its characteristic bouquet ... it is somewhat different from any other red wine 
produced in Californ ia." 


GRUNER VELTLINER: Austria 's most widely planted 
white variety (c 42,000 acres) . It is planted in 
California with no details §§ of its 87 acres, located 
mostly in the Central Coast. 


GUTEDEL : This is the Swiss Chasselas , which covers 
almost 10,000 acres in that country. In Germany it 
has been known as the Gutedel for centuries . §§ WG 
contends that the variety is called "Chasselas Dore" in 
California; but it has never been commonly called by 
any other name than Gutedel. It was most often used 
here to stretch out much better flavored Rieslings . 
Winemakers of German descent , particularly in Napa , 
used to cleverly denigrate the variety with a play on 
its name , which translates "Good-Noble ." For them it 
was "weder gut noch edel, " that is , neither good nor 
noble . It disappeared from California statistics not 
long after a 1944 U.C .Davis pamphlet described its 
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wines as , "flat , thin, and uninteresting. " ( WG illus 
between pp .346-347 .) 


CONTENTS 


!IACCHUS 
V INEYA RDS 


12 FLUID OZS . 


RHINE FARM 
SO N OMA 


{i-dJjmt;fHlkdef/ 
CAll FORN IA MOSELLE TYPE 


GUNDLACH -8UND$CHUW1NE CO.INC. 


f$C\..O M (O,\:.,.$ 
AMO ~tGW&S'r 


-.wA RO.S 


SAN FRANCISCO 


CO~Ft:AQ!:.I) 
Al J\U.. L.EAOl-.,G 


0:&IC.!ITTONS 


GU A RA NTl!aO av G U NOLACH ·8 -UN P $ C HU WI NE c o lN.C, U N D EJI T H E 
FO OD AND DltUCJII ACT . JU N t: .ao. 190 •- •u u .u .. NO , 495'£ - · - ·· 


Gundlach-Bundschu Wine Co., whose founding goes back to the 1850s, 
produced a prize-winning Gutedel from their Rhine Farm Bacchus Vineyards 
near Sonoma . ' Cabinet ' signified a special bottling or wine . 


H (18/0) - I (13/0) - J (10/0) - K (56/0) 


L (48/2) 


LAGREIN: Fruity , rustic red wine variety of northern 
Italy (1179 acres). WGhas found 77 acres in the Paso 
Robles area grown by "a number of producers. " §§ As 
yet unnoticed in California statistics. 


LIST.AN PRIETO: California 's Mission variety , also 
grown in Argentina , Chile, and Peru as the Criolla 
and Pais. Common on the Spanish mainland before 
the phylloxera epidemic, it survives in the Spanish 
Canary Islands, from where it came to America in 
1593. ( WG illus between pp .602-603.) 


M (148/17) 


MALBEc: Listed as Cot in WG, which gives good 
coverage to its recent popularity as Malbec in 
California. It is a native of southwest France with 
about 2300 acres in the Bordeaux area . §§ It was first 
imported to California in 1858 by Almaden 's Charles 
Lefranc. His "Cabernet-Malbec" was probably Cali
fornia 's first commercial wine from red Bordeaux 
varieties . California has 2689 acres concentrated in 
Napa, Sonoma, and Lodi. Planting in the last ten 
years has doubled the state 's acreage . ( WG illus 
between pp .346-347 .) 


MALVASIA BIANCA'. California has 306 acres of the 
white variety, mostly in the Central Valley . It has a 
mild Muscat flavor. §§ WGs notes on its arrival in 
California is misleading. It was sent here in 1886 to 







the Italian Swiss Colony, along with several other 
Italian varieties, by Guiseppe Ollino. What was called 
here Malvaisia Nera was actually Cinsaut. 


MARSANNE: A traditional white variety of the 
northern Rhone . California has 114 acres and WG 
lists several producers. §§ It was known briefly in 
California in the 1880s in Napa and Sonoma. ( WG 
illus between pp .602-603.) 


MATARo: See Mourvedre . 


MELNIK: WG identifies this red variety as the 
Bulgarian Shiroka Melnishka. §§ As Melnik it was 
imported to California by the Korbel Brothers in 
Sonoma County from their native Czech Bohemia in 
1905. At the same time they brought in the Czech 
Zernosek , whose wine won a grand prize at San 
Francisco 's 1915 Panama-Pacific Expo . WGmakes no 
mention of this variety . 


MELON: An old white variety from Burgundy , but 
today concentrated near the mouth of the Loire in the 
Muscadet appellation. §§ In 1982 it was discovered 
that 2200 acres of California Pinot Blanc actually 
were Melon . In 1983 Beaulieu marketed a varietal 
Melon. Today there are 425 acres in California of 
what the state still calls "Pinot Blanc ." Statistics 
make no mention of Melon. 


MERLOT : One of Bordeaux 's great red varieties. One 
parent is Cabernet Franc. It far exceeds Cabernet 
Sauvignon 's acreage in the Bordeaux region , with 
170,000 of France 's 286 ,000 acres . WG gives good 
coverage to recent California history. §§ In 1965 the 
state had 31 acres ; today there are 45,689. Cali· 
fornia 's first varietal bottling was Louis Martini 's 
blend of the 1968 and 1970 vintages. It was first 
imported here in 1852 by Antoine Delmas in San Jose 
as "Merlau ." After 1888 we hear no more of the 
variety until recently . ( WGillus betweenpp .602-603.) 


MISSION : See Listan Prieto. 


MONASTRELL: See Mourvedre. 


MONDEUSE : A French variety re lated to the Syrah, it 
is also related to California 's Charbono. Today it 
thrives in the French Savoie , producing a tasty red 
table wine from about 750 acres . WG discusses the 
early confusion in California when the variety was 
thought to be the Italian Refosco, §§ but that con· 
fusion goes back many years before WGs modern 
explanation . And California statistics still incorrectly 
show Mondeuse and Refosco as synonyms for the 
same variety , although no acreage is recorded. For 
years the variety carried the name Crabb 's Black 
Burgundy , for the master of Napa Valley 's To Kalon. 
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Crabb and everyone else knew that it was actually 
Refosco-but it wasn 't. DNA analysis shows that the 
Italian objection to calling the variety Refosco was 
well-founded. WG also notes that Carole Meredith of 
DNA fame is growing the variety at her Napa 
vineyard under the correct French nomenclature. 
( WGillus between pp .602-603 .) 


MONTEPULCIANO: Not the same variety as the 
- Sangiovese , from which is produced the Vino Nobile 
de Montepulciano. Recently "a wide variety of 
California producers " grow this vine on 92 acres . §§ 
This was the original name of Sonoma County 's Simi 
Winery , whose founders came from the town of 
Montepulciano. 


MOURVEDRE : WG lists this variet y as Monastrell . 
"Mourvedre " directs the reader to "Monastrell ," but 
there is no cross reference from "Mataro ," which is 
still the official name of the variety in California. 
There are 954 acres in the Golden State, §§ 25% of 
which were planted in the last eight years. The grape 
was in the Pellier collection in San Jose in the 1860s 
and became more popular than the Zinfandel in the 
Santa Clara Valley in the boom years after 1878. 
Californians liked the variety for its solid structure 
and its rough but tasty fruit. During Prohibition it 
was very popular among home winemakers, but most 
of the grapes remained in state for local sales-in 
1932 there were more than 1000 acres in the Santa 
Clara Valley , but not a box was shipped east from 
there. There were 8143 acres in the state in 1939, but 
by 1987 there were only 352 acres , mostly in the 
Oakley area of Contra Costa County. That county still 
has 192 acres, but the Paso Robles area is the leader 
with 217 . A producer there recentl y released a 
varietal Monastrell which was met with critical 
huzzas . ( WG illus between pp .602 -603.) 


MULLER·THURGAU: A 1982 cross between Riesling and 
an obscure table variety . Once Germany 's number one 
variety, it now trails Riesling. WG notes that 
California has "has resisted its dubious charms. " 


MUSCADELLE: An important if small part of many 
great Sauternes. Despite its name and aroma, DNA 
analysis shows it to have no relationship to a Muscat 
variety . WG thinks that what Californians called 
Sauvignon Vert may have been Muscadelle and cross 
references SV with Sauvignonasse , with reference to 
California. WG lists one SV producer , "Michelini" of 
Napa County. §§ True, but make that "M'' an "N." In 
the 1950s and 1960s I drank lots of SV as a cheap , 
mildly flavored "jug" type wine produced at many 
country wineries in northern California . This wine 
was not made from the great Bordeaux Muscadelle. 







MUSCAT BLANC: An old Mediterranean variety 
probably born in Greece . §§ If so, why is it not listed 
under its original Greek name? In California it has 
also been called Muscat Frontignan and Moscato 
Canelli. Now it is Muscat Blanc, with 2293 acres 
scattered all over the state in 28 counties. The leader 
by far is Fresno County (Central Valley), but San Luis 
Obispo is in second place with 308 acres. ( WG illus 
between pp.602·603) 


MUSCAT OF ALEXANDRIA: An old variety cultivated for 
wine , for raisins , and for the table. Today there are 
4180 acres , almost entirely in the Central Valley. §§ 
There its Muscat flavored linalool component bright· 
ens otherwise drab white wines. It came to California 
in the Mission era and was cultivated in several of the 
padres' vineyards. How and when it first came here is 
not known. It was grown all over California before 
Prohibition as a partner for the otherwise dull table 
wines from the prolific Palomino variety. ( WG illus 
between pp.602·603.) 


MUSCAT OF HAMBURG: A natural cross between 
Muscat of Alexandria and red Schiava Grossa of the 
Tirol. Historically a table grape in Europe §§ and in 
New England in the early 1800s . It came to California 
in the 1850s and was widely tested as a wine grape. It 
was often used to produce Black Muscat dessert wine. 
The most famous , until the 1980s,was that from the 
Novitiate of Los Gatos in the Santa Clara Valley. 
There has been a recent surge in Central Coast 
planting , acreage growing from 208 in 2009 to 661 
today . There are still a few acres in the North Coast 
and in the Sierra Foothills. 


N (53/3) 


NEBBIOLo: An ancient Italian variety whose parents 
are unknown. Today it is the great red wine variety of 
the Piemonte. WG gives good coverage to modern 
California producers, whose 165 acres are scattered 
over the state. §§ WG appears not to be aware of the 
variety 's early use in Sonoma, Napa, and Santa Clara 
counties. It was first imported by John Doyle of 
Cupertino (Santa Clara) in 1882. Charles Krug in 
Napa sold its wine as Spanna. At Italian Swiss 
Colony, Nebbiolo was a component of their famed Tipo 
Chianti. After World War I a few acres were planted 
in Tulare County south of Fresno , from which Horace 
Lanza produced a varietal wine. U.C. Davis did not 
recommend the variety , although several producers 
have continued their efforts. Only 22 acres have been 
planted in the last ten years. 


NEGRETTE: A red wine variety grown mostly in south· 
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western France (c 3000 acres). WGdiscusses its use in 
California today under this name in the Central 
Coast. §§ Earlier it was known in California as the 
-Pinot St. George , although in 1882 it had appeared 
under its correct name in the To Kalon nursery in 
Napa Valley. After Prohibition a few wineries used it 
to produce Red Pinot and Pinot St. George . In 1996 
the Treasury Department outlawed both terms. 


NERO D'AVOLA: A red Sicilian variety. WG finds it 
today in "one or two hot spots" in California's Central 
Valley.§§ Its legal synonym in the state is Calabrese , 
although under neither term has the variety cracked 
into the official state statistics . 


0 (2111) 


ORLEANS: This may be the Orleans Gelb in WG. There 
is no way to tell. §§ A German table variety imported 
to California in 1852 as a wine grape by Jacob 
Knauth. It was also called Orleans Riesling. It gave 
its name to Arpad Haraszthy 's Orleans Hill Winery 
near Esparto in the Sacramento Valley. At Berkeley 
and U.C. Davis the variety received thumbs down as 
a wine grape. In 1980 U.C. Davis 's James Lapsley 
gave the Orleans Hill name to his own winery , located 


I ARPA D HAR4SZTH Y & co . 
L - ·-····-·-- ~ A N __ FRANCI S CO . CA L .·----· 


near the site of the original Knauth/Haraszthy opera· 
tion. Lapsley is an expert on early California wine 
history and the author of Bottled Poetry(1996). 


P (100/9) 


PALOMINO: Important for its use in Spanish sherry 
production (c35,000 acres). There are 289 acres today 
in the Central Valley. §§ In 1817 the variety first 
came to California from Peru to the Russians at Fort 
Ross, Sonoma County's and the North Coast 's first 
wine grapes. Their abandoned vines , according to 
Charles Krug , supplied cuttings to Napa Valley. 
Before Prohibition, Palomino was grown all around 
the state, often named Golden Chasselas. In 1960 







there were 7300 acres in California , mostly used to 
produce sherry. But at many small country wineries 
it was also used to produce sauterne , livened with a 
bit of Muscat. 


PEDRO XIMENEZ: A popular variety of southern Spain 
used for sherry production as well as for table wines 
(24,000 acres). §§ Its early history in California is 
obscure, but about 500 acres were here in the 1930s , 
mostly in southern California 's San Bernardino 
County , where it survived through the 1980s. ( WG 
illus between pp.858-859.) 


PETIT VERDOT: Probably native to the Bordeaux area 
and still a basic element in many of the finest reds 
produced there (1300 acres). In small amounts it 
supplies solid tannic backbone to the wines of such 
chateaux as Latour and Beychevelle. WG gives good 
coverage to the recent surge in California where there 
are some 2228 acres§§ in 29 counties led by Napa and 
San Luis Obispo . The variety was probably in 
California in the 1870s . By the 1880s , several high· 
end producers , with an eye on the great reds of 
Bordeaux as a model , planted it along with their 
Cabernet and Merlot . These included Rixford and 
Klein (Santa Cruz Mountains) and Cresta Blanca and 
Olivina (Livermore Valley). In 2011 Napa growers of 
Petit Verdot received more dollars per ton than 
growers of Cabernet. 


PETITE SIRAff See Durif. 


PINOT BLANC : Important but declining in France, 
except in Alsace. It is a white color mutation of Pinot 
Noir. WG has nice words for California Pinot Blanc 
(425 acres) and names a few producers . §§ WG 
understandably avoids the complicated and confusing 
early history under this name . My Companion to 
Caliform ·a Wi"ne gives it a try (pp .264·5) . 


PIN OT GRIS : Another color mutation of Pinot Noir. WG 
rightly marvels at California 's 12,866 acres §§ of 
which about 5000 were planted between 2006 and 
2009 . Only Italy has more . Sixteen California counties 
have 100 acres or more , concentrated in the Central 
Coast and Lodi regions. In California the wines may 
legally be labeled "Pinot Grigio. " 


PINOT MEUNIER : A red wine variety producing fruity, 
early maturing wine in its native France (c 28,000 
acres) where it is mostly used in Champagne 
production . §§ In California its 204 acres are hidden 
statistically as "Meunier ," planted almost entirely in 
Napa, Sonoma , and Mendocino counties , mostly for 
sparklers . 
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PINOT Nora: One of the many varieties in the gigantic 
Pinot family , which has more than 1,000 registered 
clones. Pinot Noir is grown throughout the wine· 
growing world where moderate temperatures and 
appropriate growing seasons prevail. France has 
about 73,000 acres , mostly split between Champagne 
(44%) and Burgundy (36%). WGgives California , with 
its 39,610 acres, a high place among the runners-up . 
The book 's coverage of the variety 's recent history is 
very good. WC overstates the Sideways movie 's effect 
on the recent rise in U.S . consumption of Pinot Noir. 
§§ What was probably Pinot Noir here before Pro· 
hibition traveled under several inexact terms. A few 
producers , who thought they had the great red variet y 
of Burgundy, often labeled their wines "Chambertin, " 
as they used "Medoc" for Cabernets. After Prohibition , 
the variety did not become a category at the State 
Fair until 1947, where Beaulieu and Inglenook 
dominated competition for years. Since 2005 the state 
has added almost 15,000 acres . Sonoma leads all 
counties today with 12,062 acres , followed by 
Monterey with 8764. ( WGillus between pp .858·859 .) 


CALI F ORNIA WIN E 


CHAMBERTIN 
BOTTL[O A.T 8CNOEO W l"-["t )' 15~ 


INGLENOOK VINEYARD CO. 
RUTMERFORO . NAPA COUNT Y Co\L IF 


Although the label declares this a ' California Wine ,· such usage of the 
name Chambertin became illegal in 1935. 


PLAVAC MALI: A red wine variety grown widely in 
Croatia and once thought to be identical to Zinfandel. 
DNA analysis proved otherwise but did show that 
Zinfandel was one of its parents . §§ It has been 
planted in the U.C . Davis experimental Zinfandel 
vineyard in Napa. 


PRIMITIVo: An Italian variety of Puglia genetically 
identical to Zinfandel. Under that name 305 acres 
have been planted in California and are officially 
counted separately . California statistics do not list the 
two names as synonyms. 


Q (2/0) 







R (91/5) 


RIESLING: An ancient German variety native to the 
Rheingau , Germany has about 55,000 acres. It is also 
grown all over the wine growing world. WG has high 
praise for several California producers . §§ The state 
has 4452 acres , less than half its acreage in the 1980s, 
when it could still be legally labeled Johannisberg 
Riesling . This was outlawed in 1999. Riesling and 
other German varieties first came to California in the 
1850s, imported by Emil Dresel and Jacob Gundlach 
of Sonoma 's Rhine Farm , and Francis Stock of San 
Jose. The variety was very popular here until Prohibi
tion , when practically all its vines were pulled up . 
( WGillus between pp.858-859.) 


RKATSITELI: An ancient white wine variety of the 
Caucasus , primarily Georgia (40,000 acres). It is also 
grown in Ukraine and Moldava , each with 28,000 
acres. §§ WG is apparently unaware of its California 
sojourn. U .C. Davis acquired the variety in 1968 and 
Concannon planted it in Livermore Valley . Its white 
wine went on the market in 1973 but did not catch on 
and was phased out in 1984. ( WG illus between 
pp.858-859.) 


ROUSSANNE : A white wine variety of the northern 
Rhone , often blended with Marsanne, to which it is a 
genetic relative. Modern planting in California began 
in the mid· 1990s and has reached 324 acres, mostly in 
the Central Coast. WG gives praise to several 
California producers. §§ It had been tested and 
approved by Prof . Hilgard in the 1880s but did not 
catch on. ( WG illus between pp.858-859.) 


RUBIRED : By far the most successful of the U.C. Davis 
crosses . Its 12,220 acres in the Central Valley produce 
fruit valued for its intense and stable color . It is a 
1938 cross of an Alicante variety and Tinto Cao. 


RUBY CABERNET: A very successful U.C . Davis cross of 
Cabernet Sauvignon and Carignane, released in 1948. 
It was developed to combine the good flavor and acid 
of Cabernet Sauvignon and the heat-tolerant pro· 
ductivity of Carignane . It has worked fairly well in 
the Central Valley where there are 6074 acres today. 
It is also planted in several states east of the Rockies 
and in Australia (2819 acres) and South Africa (5884 
acres). §§ California acreage had peaked at about 
18,000 acres in the 1970s. 


S (101/8) 


SALVADOR: A complex French hybrid , developed just 
before World War I. §§ WG inaccurately places it 
ahead of the Alicante Bouschet as a coloring variety 
in the Central Valley between 1960 and 1980. 
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Alicante led 3-1. Today Salvador covers only 66 acres 
in the state. But it was important during Prohibition . 
Paul Masson brought it back from France on his visit 
in 1919. He planted it and sold it to home winemakers 
in the Santa Clara Valley . It was also shipped east by 
Masson and other growers. The Dry years ended with 
about 2500 acres in California . 


SANGIOVESE: Italy 's most widely planted red wine 
grape (c 175,000 acres) . It is most famous for its use in 
the Chianti of Tuscany. WG gives good coverage to the 
variety 's rise in popularity in California since 1990 
(1894 acres),§§ down 30% from its peak in 2002. But 
the book takes no notice of its popularity in California 
and the nation since the 1890s. Before, and even 
after, Prohibition, it was the chief component of Tipo 
Chianti from Italian Swiss Colony , and was America's 
most popular branded wine before World War II. ( WG 
illus between pp .858-859. ) 


SAUVIGNON BLANC: This parent of the Cabernet 
Sauvignon originated in the Loire region. There it is 
most famous for the white wines of Sancerre and its 
neighbors. In Bordeaux it is usually combined with 
Semillon to produce dry and sweet (Sauternes) table 
wines. WG gives a very useful review of the variety 's 
special flavors. The Sauvignon Musque , grown in 
California as a separate variety (229 acres), is 
genetically identical to Sauvignon Blanc. California 
today has 15,259 acres of SB , led by Napa , Sonoma , 
and Lodi.§§ WGnames a Sonoma County winery for 
coining Fume Blanc as a synonym for Sauvignon 
Blanc. My research gives the laurel to Robert Mon· 
davi. WGdoes not cover the early fame of this variety 
in the wines of the North Coast and Livermore 
Valley-Cresta Blanca won gold at the 1889 Paris 
Exposition with a wine whose blend was dominated 
by Sauvignon Blanc . ( WG illus between pp .858-859.) 


SCHEUREBE: A 1916 German cross between Riesling 
and an unknown variety. WGpraises Scheurebe and 
laments its decline. §§ WG is not aware of the 
variety's brief moment in the North Coast in the 
1980s when Joseph Phelps and Balverne produced its 
wine. But it did not catch on at a time when the 
public 's taste for wines in a German style was falling. 


SEMILLON: A native of Bordeaux and a partner with 
Sauvignon Blanc in many of the region 's white wines. 
There are about 18,500 acres there , far more than 
that of its more famous partner. WGgives much space 
to Semillon 's recent California history , even though 
only 833 acres survive from its almost 4000 peak in 
the 1980s. §§ WG has gathered some strange mis· 
information about old Semillon vines in Livermore 
and Sonoma . None planted in the 1880s survived the 







phylloxera epidemic of the 1890s. But the variety was 
very popular before Prohibition as a blending wine for 
Haut·Sauterne. Some labeled these wines "Chateau 
Yquem, " until this was outlawed in 1935. Myron 
Nightingale made history in 1959 at Cresta Blanca 
(Livermore) with his Premier Semillon. He continued 
production at Beringer in Napa Valley . His success 
was due to his inducing the "noble rot " (Botrytis 
cinerea) into his Semillon grapes. Others have 
followed , even though the process is laborious. ( WG 
illus between pp .1114-1115.) 


A striking gilt-decorated Pre-Prohibition Livermore Valley wine label whose 
terminology became illegal after 1935. 


SYLVANER (SILVANER): Probably born in Austria , this 
white variety today covers about 13,000 acres in 
Germany. Its greatest reputation is in Franconia , 
particularly around the city of Wurzburg . WG lists 
two current California producers , in Santa Barbara 
County.§§ There is no mention of this variety's long 
history here , where it has often been called Franken 
Riesling. It first came to California in the 1850s in 
imports I previously cited (see Riesling). After 
Prohibition there was renewed planting in Napa , San 
Benito and Santa Clara counties. It was recommended 
by U.C. Davis, but after it peaked in the 1980s at 
about 1500 acres, half in Napa , its numbers plum· 
meted and it disappeared from state statistics in 1999. 
( WGillus between pp.1114-1115 .) 


SYMPHONY: A U.C. Davis cross of Grenache and 
Muscat Alexandria , released in 1983. Very excellent 
dry , sweet , and sparkling wines have been produced . 
Some in California thought that premium varietal 
wines were in its future . WG list several current 
producers. There are 1610 acres today , almost all in 
the Central Valley. §§ Approximately half of these 
were planted in 2010 and 2011. 
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SYRAff A natural cross between white Mondeuse and 
Dureza, an almost extinct Rhone variety. The Syrah 
is the great red variety of the northern Rhone and is 
also now planted all over southern France. There are 
about 170,000 acres now planted in France. WG gives 
excellent coverage of the ups-and-downs of the Syrah 
in California today , where there are 18,799 acres . §§ 
Of these , 99% have been planted since 1990. But WG 
contends that "the worldwide fashion for Syrah has 
eluded Californians ," since new planting has only 
amounted to 458 acres in the last six years. WG gives 
nothing on Syrah 's history in California before 1990. 
In 1959 Christian Brothers planted the variety in 
Napa Valley and a few years later Joseph Phelps 
produced a varietal wine from those and his grapes. 
J.H . Drummond in Sonoma had imported California 's 
first Syrah in 1878. By the 1890s Crabb in Napa , 
Mclver in the East Bay , and Doyle in Cupertino 
(Santa Clara Valley) were selling their Syrah as 
"Hermitage ." We hear nothing of the Syrah after the 
phylloxera years. It didn't arrive in the U .C. Davis 
nursery until 1939. The university 's 1963 evaluation 
gave it a back-handed recommendation as "not a 
particularly distinctive type of wine ." They identified 
it as "Petite Sir ah (French) ." ( WG illus between 
pp.1114-1115.) 


T (7417) 


TANNAT: A red wine variety grown in southern France 
(c 7000 acres). It produces a dark, tannic, and power
fully flavored wine. It is often blended with Cabernet. 
There are 384 acres in California , mostly in the Lodi 
area and Paso Robles. §§ Charles Wetmore probably 
brought it first to California in 1879. He and Hilgard 
thought it blended well with Zinfandel. None survived 
the phylloxera. U.C. Davis's recommendations are 
confusing. In 1944 it had "a distinctive aroma , full 
pleasing flavor." In 1963 the same professors recom· 
mended against planting it in California . ( WG illus 
between pp.1114·1115.) 


TEMPRANILLo: "Spain is the kingdom ofTempranillo " 
(c 511,000 acres). It is popular for its light and tasty 
red wines and is also used to blend with Bordeaux 
varieties. WGhas a good section on recent California 
production.§§ There are 925 acres widely scattered in 
17 counties. WGis misinformed on this variety: Val
depeiias is not its official name in California. Until 
1999 both terms mistakenly had separate entries in 
statistics . In 2000 Tempranillo became the official 
name with Valdepeiias a legal synonym. Valdepeiias 
is actually a region in Spain , not a variety. Hilgard 
and others in California had it wrong for more than 
100 years. ( WGillus between pp .1114-1115.) 







TEROLDEGo: A tart red variety of northern Italy (502 
acres) . There are far more vines in Slovenia and 
Croatia. In California , WG counts "about a dozen 
producers " using fruit from 87 acres, mostly in Lodi. 


TINTO CAO: An old port variety of the Douro and one 
of the important ones today. WG has information on 
several California producers who use this variety , but 
it has not yet made it into state statistics . 


TOCAI FRIULANo: WG names this a synonym for 
Sauvignonasse in Italy and suggests this may be what 
went for Sauvignon Vert in California. §§ California 
records 126 acres of Tocai Friulano, mostly in Lodi. 
Sauvignon Vert is listed as a synonym for Muscadelle . 
Neither approach is convincing. 


TOURIGA NACIONAL: A "revered variety" for port , and 
Portugal's "poster child " for its fine dry wines (18,000 
acres). WGs section on California producers is 
impressive. There are 257 acres, more than half in 
Lodi, and 17 acres in Napa. ( WG illus between 
pp.1114-1115.) 


TROUSSEAU: See Gray Riesling. 


U (8/1) 


UGNI BLANC: Listed as Trebbiano Toscano in WG, 
which contends that under its various names it 
probably "produces more wine than any other vine in 
the world ." In France it is primarily used in brandy 
production (c 200,000 acres). In California it is 
officially St. Emilion (199 acres) . WG has found two 
producers whose varietal wine is full-bodied, tasting 
of white currants. It is also called Trebbiano in 
California , the third of its legal synonyms. §§ It was 
popular in the 1970s when acreage peaked at about 
1500. In Livermore Valley it was used regularly to 
blend with Chenin Blanc. ( WGillus betweenpp .1114· 
1115.) 


V (57/4) 


VALDIGUIE: A red variety of southwestern France 
which WG believes deserves more attention there 
than its recent count of 350 acres suggests. It was not 
mentioned under this name until 1884. In California 
it mysteriously became Gamay or Napa Gamay. WG 
identifies two California producers. §§ The state still 
calls it Gamay (Napa), although in 1996 the Treasury 
Department outlawed the use of "Napa Gamay." I do 
not trust the earlier state numbers because of the 
Gamay confusion. Official numbers in 1977 had 
California acreage at 6118 . 
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VERDELHo: A white wine variety perhaps native to 
Madeira. After years of neglect it is on the rise in 
several areas , including California with 94 acres. WG 
finds "tiny pockets" of production here which it 
praises . §§ It has practically no history in California, 
even though Hilgard and U.C. Davis gave it powerful 
recommendations. 


VERMENTINo: An aromatic white variety grown in 
southern France and Italy. WG has found new 
California producers in the Central Coast, Carneros 
(Napa County) , Lodi, and the Sierra Foothills . §§ 
State statistics list no acreage numbers yet , but the 
name is listed in the synonym section with Vennen· 
tino, which is not in WG. ( WGillus between pp.1114 · 
1115.) 


VIOGNIER: A world famous white wine variety of the 
northern Rhone , where there were only 35 acres in 
1960. WG gives its history since then a detailed 
treatment. Today there are about 11,000 acres in 
France. §§ In California there are about 3001 acres 
planted in 33 counties, 21 of which have at least ten 
acres. Lodi is the leader with about 1000 acres, 
followed by the Central Coast with 750. The first 
vines were planted in California in 1982 at Napa's 
Ritchie Creek Vineyards . The rush was on in the 
1990s, but only 101 acres have been planted in the 
last four years. ( WGillus between pp .1114-1115.) 


W (110) - X (3/0) - Y (3/0) 


Z (22/1) 


ZINFANDEL: Listed as Tribidrag in WG, which gives 
detailed and up·to·date information on Zinfandel's 
recent history , particularly of its genetic identity . In 
2001 the almost extinct Crljenak Kastelanski of 
Croatia was recognized as being Zinfandel's identical 
twin, in fact they are triplets when the Italian 
Primitivo is added to the list. WG gives proper credit 
to Prof. Carole Meredith and her team at U.C. Davis 
for leading the process of genetic discovery. Croatian 
scientists are also credited for their special work on 
this remarkable expedition. California now has 47,603 
acres of Zinfandel. §§ They are planted in 22 counties 
with more than 100 acres each. The reader must go 
elsewhere for the grape's history before 2003. How 
about WTQ? [ Or ZinfandeJ: A History of a Grape and 
Its Wine, by CS, 2003]. WGs entry has misleading 
and incorrect information on Agoston Haraszthy. 
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Sir Winston, Bubbles and Books 
by Nina Wemyss 


[Th1s splendid note emerged from Nina's passion for Winston 
Churchill, and his 3·volume biography by William Manchester and 
Paul Reid.-Ed.] 


W
INSTON CHURCHILir-legendary statesman, bril
liant orator, prolific writer and accomplished 
artist-had a lifelong attachment to books and 


champagne (particularly Pol Roger). 
Churchill was a successful war correspondent, 


journalist and author of 43 book-length works in 72 
volumes. He was awarded the Nobel Prize for Litera
ture for his six-volume history, The Second World 
War. 


Sir Winston had an impressive capacity for 
alcohol, though he never abused it. He allowed the 
myth of formidable consumption to persist, even 
embellishing it himself. As Prime Minister, during 
the Second World War, Churchill had his favorite 
tipple, Pol Roger, always close by, even having cases 
sent with him when he travelled. He famously bor
rowed Napoleon's words to describe his passion, "In 
defeat I need it, in victory I deserve it." 


In 1944, at a luncheon given by the British Am
bassador to Paris, Duff Cooper, the Prime Minister 
was introduced to Odette Pol Roger and they became 
life-long friends. Churchill had been a loyal customer 
of the firm since 1908, but now, each year on his 
birthday, Odette would send him a case of his favorite 
vintage 1928 until supplies ran out in 1958. Churchill 
kept a stable of race horses and named his favorite 
filly after Odette. When he died in 1965, Pol Roger in 
tribute to their most famous and loyal customer, 
added a black border to the labels of all bottles of 
"white foil" sold in the United Kingdom. In 1984 the 
firm introduced the Cuvee Sir Winston Churchill. 


Of books, Winston Churchill wrote (no doubt with 
flute in hand): 


"If you cannot read all your books, at any rate 
handle, or as it were, fondle them-peer into them, 
let them fall open where they will, read from the 
first sentence that arrests the eye, set them back 
on the shelves with your own hands, arrange them 
on your own plan so that if you do not know what 
is in them, you at least know where they are. Let 
them be your friends; let them at any rate be your 
acquaintances. If they cannot enter the circle of 
your life, do not deny them at least a nod of 
recognition. " [Manchester and Reid, The Last Lion -' 
Winston Spencer Churchill, 3 vols. 1983-2012. v.l, 1983] 


[EDITOR: To accompany this Churchill quote, unquestionably one 
of the best paragraphs ever written about books, read on for a brief 
visit with Sir Winston's friend, Duff Cooper, and perhaps some of 
the best lines ever written on wine.] 
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"Wine a Loyal Friend" 
by Duff Cooper 


[The following, excerpted from Old Men Forget, the autobiography 
of Alfred Duff Cooper (Viscount Norwich}, was gleaned from Frank 
Schoonmaker's News from the Wine Country (August 1957). Duff 
Cooper[J890-1954], "statesman, diplomat, ambassadortoFrance , 
writer, a figure in two World Wars, and close friend of Winston 
Churchill, was married to the most renowned beauty of his day, 
actress Lady Diana Manners Cooper." He was also a chenshed 
friend of Andre Simon and Hilaire Belloc and an esteemed member 
of the Wine & Food Society 1n London. - Ed.] 


I
HAVE ALREADY MADE MENTION of the happiness I 
have derived throughout my life from literature, 
and I should here, perhaps, acknowledge the 


consolation I have never failed to find in the 
fermented juice of the grape. Writing in my sixty
fourth year, I can truthfully say that since I reached 
the age of discretion I have consistently drunk more 
than most people would say was good for me. Nor do 
I regret it. Wine has been to me a firm friend and a 
wise counsellor. Wine has lit up for me the pages of 
literature, and revealed in life romance lurking in the 
commonplace. Wine has made me bold but not foolish; 
has induced me to say silly things but not to do them. 
Under its influence words have often come too easily 
which had better not have been spoken, and letters 
have been written which had better not have been 
sent. But if such small indiscretions standing in the 
debit column of wine's account were added up, they 
would amount to nothing in comparison with the vast 
accumulation ol'I. the credit side. 


I am proud that Hilaire Belloc's Heroic Poem in 
Praise of Wine should have been dedicated to me. I 
transcribe the first lines: 


To exalt, enthrone, establish and defend, 
To welcome home mankind's mysterious friend: 
Wine, true begetter of all arts that be; 
Wine, privilege of the completely free; 
Wine, the recorder; Wine the sagely strong; 
Wine, bright avenger of sly-dealing wrong
Awake, Ausonian Muse, and sing the vineyard 


song! 


This mysterious friend has proved a very loyal one 
to me and to all those, I believe, who do not abuse 
friendship ... 







VINTAGE EPHEMERA 
by Christopher Fielden 


Y FATHER WAS A stamp collector , 
specialising in early British ones 
from the Victorian era , but the 
only one I have inherited from 
him is a not uncommon ld brown , 
franked with the date 9th March 
1843 . What makes this special for 
me is the fact that it has been 
stuck on the back of what appears 
to be a circular, offering wines to 


the trade . Sadl y, not very much of this remains , but 
we can get an idea of the comparative values of 
French wines at the time . Perhaps surprisingly , 
"Burgundy , Red and White ," of unspecified prove 
nance and vintage, was on offer at 75s to 84s the 
dozen , duty paid , whilst Lafitte and Latour of the 
1837 vintage cost 65s to 68s ; and "Leoville , Larose , 
&c." of the same vintage were 54s to 60s . "Hermitage , 
Red and White, " which 
were very fashionable in 
Victorian times rated at 
the same prices as the 
Burgundies . 


Champagne , too , 


the major shippers were based. It claimed to be the 
owner of six important vin eyards in the Bordelais, but 
only one of these Chateau Tourteau , in the Graves , 
appears to be still in existence and a letter to its 
current owner elicited no response . 


This was a time of hardship for the wine-trade 
and most of the wine was offered in cask , for as many 
as six different vintages. As a guarantee to their 
authenticity , the wines from other than their own 
?ro?~rties , were offered in casks bearing the 
mdividual brands of the chateaux concerned. None of 
the current ler Grand Crus Classes were offered in 
bulk , though Mouton Rothschild 1906 could be 
purchased for 1500 francs the hogshead, Figeac for 
1000 francs and Pichon Longuevill e for 850 francs . 


The range of wines on offer in bottle was 
comparatively limited. Amongst the red wines Haut
Brion was regularly the most expensive , followed by 
Margaux and Lafite. Ch. Petrus of the 1905 vintage 
seems a particular bargain at 5.50 francs the bottle . 
The Barsac , Ch . Coutet 1890 is 10 francs and the 
Yquem 1895 just 9. 


provides some surprises : 
"l"t Quality , Sparkling and 
Creaming " was 60s to 65s 
the dozen and the 2nd 


Quality 48s to 56s. Unspec
ified Moets were 67s and , 
most expensive of all , 
"Silleri sec, perfectly still , 
according to age" 84s to 
95s . Also available were 
Sparkling Burgundies and 
Hermitage at prices 
similar to , but in some 
instances above , those of 
Champagne . 


V LTICUL'I'ElJRS 


Other oddities come under 
the heading Vins de Liqueur . 
Available for purchase were 
Madere de Jerez , Porto de 
Jerez and Malaga de Jerez , as 
well as real Madeira , Port 
and Malaga at a franc a bottle 
more expensive . 


Fuxther price compari
sons can be made from two 
price-lists that I have, 
dated December 1910, from 
the Bordeaux negociant J. 
& B. Maurin and its sister 
house in Beaune . Despite 
some enquiries, I can find 
no information about this 
company which had its 
cellars in the rue de la 
Brede in Bordeaux , well 
away from the Quai des 
Chartrons , wher e most of 


Propdelaires<le 6 importants Vi9noblesdansle Bordelais 
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The Burgundy price- list is 
headed "Sans engagement a 
cause de la hausse' - "Prices 
offered subject to confirma
tion , because of the increase. " 
This raised a wry smile while 
I showed it to a present day 
Beaune negociant. I think he 
wished he could cover himself 
in such a way! Again most of 
the wine is offered in cask but 
only in three vintages, with 
their particularly recom
mending the 1906, which they 
suggest are worthy successors 
to those of the 1870 vintage! 
Strangely , they rate their 
Pommard (together with 
Chambertin and Clos 
Vougeot) as a grand cru, 
whilst such wines Musigny , 
Richebourg and Bonnesmares 
(sic) are not given this status , 
though their prices reflect it . 


Once again , the sparkling 
win es on off er reflect their 







popularit y at that time. Those available include 
Chambertin mousseux as a red , white or rose wine 
and Romanee in red or white formats. 


One other piece of ephemera that I inherited from 
my fath er is a vintage booklet for the Ecu de France 
restaurant in Paris dated 1938 . The introduction says , 
"May this little booklet help our clients and their 
friends to choose and appreciate their wines ." It gives 
appreciations for every vintage from 1908 to 1937 for 
the wines of Chablis, Alsac e, Red Bordeaux , Red 
Burgund y, Anjou , Sauternes and Champagne, with a 
basic suggestion as to what they might best 
accompany , e.g . Chablis with oysters and Champagne 


* 
LE 


BORDEA UX 
ROUGE 


EST LE VIN D ES 


ROTIS ET DES 
GRILLADES 


BORDEAUX 
R O U G E 


1908 PASSABLE 1921 BON 


1909 PASSABLE 1924 PARFAIT 


1910 MJD IOCRE 1925 PASSABLE 
19 11 BON . f 92 6 BON 


1912 MEDIOCRf 1927 M~DIOCRE 
1913 M~DlOCRE 


1 
1928 EXCELLENT 


1914 PASSABLE 1n 9 PARF,'>.IT 
1915 MAUVAIS 1930 MAUVAI S 
1916 PASSABL-E 193 1 M~DIOCRE 


1 1917 PLAISANT 1932 MAUVAIS 
1918 PASSABLE 1933 BON 


19 19 PASSABLE l 1934 EXCELLENT 


1920 PAil.FAiT 19JS PASSABLE 


1921 BON 1936 PASSABLE 
191.2 PASSABLE I 1937 BON 


A Guide to the Vintages , Restaurant Ecu de France, Paris & London 1938 


all through a meal . If the restaurant were to produce 
such a list now, would they include Anjou and exclude 
White Burgundy and the Rhone? The vintage descrip
tions are all one word, with the range being: Bad , 
Mediocre , Passable , Pleasant , Good, Perfect and 
Excellent. (To be honest, I am not sure I have these in 
the right order!) I see that for both Bordeaux and 
Burgundy the 1929 is rated as Perfect, whilst the 
1928 is Excellent-suggesting that perfection has it 
over excellence by a short nose! The booklet 's final 
recommendation is its sister restaurant with the same 
name in Jerm yn Street , London ; a regular haunt of 
Andre Simon and a training ground for many of 
Britain 's best chefs . To make a reservation there , 
telephone Whitehall 2837 , but do not be surprised if 
you do not get through. • 


WffimlN<Clfil WlINJE~ . 


'ti" H hd. 'ti" Do. 
in Bond. Duty pa. 


Claret, Lafitte & Latour . . . 1837 ..... . £ 48 .. 65e a 6b, 


Leoville Larose &c. " ... .• . £ 38 •. 54e a 60s 


St J u:Jien, St. Estephe, &c. £ 12 1\ £2 4 .. 42s a 48a 


Sauterne nnd Bursae . . 1st growth £2 5 a £ 30 .. 46e a 54s 
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Divine Vintage: Following the Wine Trail from 
Genesis to the Modern Age by Randall Heskett and 
Joel Butler. New York: Palgrave Macmillan , 2012. 274 
pp ., hardback , $27 . 


" ... a fascinating journey ... " 


This book begins with a lengthy analysis of what 
can be determined about the beginning of wine 
consumption and production based on the Bible 


and other ancient historical records. The second 
portion of the book is a journey through the regions 
where grape cultivation and wine making began . The 
authors-Heskett, a biblical scholar, and Butler , a 
Master of Wine (MW)-taste wines now made in those 
regions and compare it to what those wines may have 
tasted like long ago. 


The first portion of the work is , in large measure , 
premised on the Bible. It accepts that the writings in 
that work are historically accurate. Without opening 
a theological debate, I would have liked to have read 
something about the reliability of that document as a 
data source upon which an author could draw con· 
clusions about the earliest days of wine making and 
wine drinking . 


Realizing that some of this material could be 
rather dry and complex , the authors have broken the 
chapters into small subsections with very clever 
subtitles. I especially liked ''You Bet Your Shir· Az the 
Persians Gave Them Wine ." 


It was interesting to read how involved the 
Egyptians were in wine drinking. Vineyard and 
vintage differentiations were common. Certain wines 
were more highly praised than others . 


I think most wine lovers are aware that the 
Roman Empire had a large wine trade. But the 
authors carefully calculate the size of this enterprise. 
With the development of glass amphorae and corks , 
the wine trade flourished. By the end of the first 
century Rome itself had a million inhabitants who 
were consuming 23 million gallons a year . The 
population of the Roman Empire reached 50 to 65 
million inhabitants. Assuming a mere 15% of that 
number were adult males , consumption would have 
been 800 to 900 million gallons of wine a year. By 
comparison , in 2011 in th e United States , the total 
consumption was 746 million gallons. Moreover , as 
was tru e in Egypt, a hierarchy developed with certain 
wines highly prized , and others considered more 
ordinary destined for ever yday consumption . 


In the second part of the book the authors survey 
the wines now being pr oduced in the regions where all 
of these wine enterprises began . But within this 







section is a fascinating section called , "Seriously , 
What Would Jesus Drink? " The authors attempt to 
use grapes pres ent in the ancient world , vinify them 
in the old, traditional way and taste the results . The 
traditional way included the addition of sea water and 
herbs to boiled grape extract. The surprising result? 
The authors found the wine "wonderfully delicious." 


This is a fascinating journey covering the very 
beginning of grape growing and wine cultivation. 
There is a wealth of information assisted by color 
photographs and a solid index . Highly recommended. 


A Vineyard in Napa by Doug Shafer and Andy 
Demsky. Berkeley: University of California Press , 
2012. 264 pp ., hardback, $29.95. 


" ... interesting and informative ... " 


This is the story of how Shafer Vineyards grew 
from almost nothing to one of the major 
producers in the Napa Valley. As is true for so 


many of the wineries in California , the family made 
its start·up money elsewhere. Here , John Shafer , the 
founder , was one of 


I Napa Valley, 2012 / 


There is detailed discussion about the lawsuits 
and problems over the use of the term Stags Leap . In 
the course of this the author offers several interesting 
ideas about the source of the geographic · based name 
including one based on a man named W. H. Stagg who 
once lived nearby. 


When the federal gover nment first began setting 
up American Viticulture Areas (AV N the proposed 
lines were thought to be drawn to include areas with 
similarities in soil, climate , winds , and elevation. It 
proved to be a difficult, politically charged , lawyer 
filled process . Shafer carefully notes the intricacies of 
the conflict over the Stags Leap AV A. It is a story 
filled with pitched legal battles seemingly motivated 
by, among other things , greed . Indeed one grower 
ended up shorting the Shafers five tons of Cabernet 
because he had to raise money to pay off his share of 
the litigation costs. 


There are some marvelous tidbits in this book. I 
learned , for the first time , that in World War II there 
was a German P .O.W. camp in Napa. The prisoners 
were rented out to do work in some of the vine yards. 


There are also stories about 
the early days of the Napa 
Valley Wine Auction and 
the Napa Valley Wine 
Technical Group . 


the heirs of the Scott· 
Foresman company . 
(Interestingly no· 
where in this book , 
other than this vague 
reference , is there any 
discussion of funding. 
While no one expects 
to see the family's tax 
returns , the work 
reads as if money , 
bank charges or 
interest payments 
were never a concern. 
Having heard numer· 
ous winemakers decry 
the financial squeeze 
put on them by banks 
and other financial 
institutions , it would 
have been interesting 
to see how the Shafers 
avoided or handled 
this situation.) 


•Wine ry "-.. 


"\ ,',· "'----~~ 


\~~~~ 


While there are detailed 
discussions about the 
winery and events in the 
vineyard , there are only 
occasional references to the 
personal struggles of the 
Shafers. Suddenly we are 
told of John Shafer 's divorce 
and remarriage. Similarly 
the same is true for Doug 
Shafer's divorce and 
remarriage . 


RUTHERFORD \ '1 ,-0 b).. 


\ f ~'I" \ 


Opw •• i~() \ on, O!"'. L-


'1 
(' In recent years , the 


Shafer Hillside Cabernet 
has become one of the cult 
wines of California. It sells 
for over $200 a bottle. There 
is no question that it is a 
superb wine, but the book 
offers no explanation or 
justification for this sky · 
high price . Perhaps the fact 
that it is now a cult wine is 
all th e ju stification that th e 


(' 
«' 


)... 


The book carefully 
chronicles the initial 
decisions of what 
grapes to plant and 
where to plant them 


Stags Leap AVA, Napa Valley: from A Vineyard in Napa 


on the property. The family 's continual commitment 
to quality is shown again and again. They recalled 
much of the 1984 and 1985 production when they 
discovered it had a sulfite problem. 
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winery ne eded . 
In any event, the story of how a small family


owned piece of land emerged into one of the top Napa 
wineries is int eresting and informative . There are 


continued on p. 31 -







Wine in California: The Early Years 
The San Francisco Bay Area 
PartI:Sonom.a, 1855-1878 


by Charles L. Sullivan 


[ With this, the 1!/h installment of our great history of the early years of California wine, we reach the premier fine-wine growing area of the 
state , those counties located around the San Francisco Bay . As in previous chapters, extensive, informative footnotes, and a substantial 
library of references (all recommended for WT bookshelves), are provided . - Ed.] 


C
ALIFORNIA'S POSITION AS THE GREATEST large-scale wine region in the Western Hemisphere is unchallenged. 
Yet so far in this study I have focused on areas in the state where wine growing is still important but are not 
considered a significant contributor to the state's image of preeminence. 


By the end of the 1860s it was believed by many that the very best California wine was being produced in the 
coastal valleys around the San Francisco Bay Area. By the end of the 1870s this belief among California wine 
connoisseurs was general, especially about the image of table wines. 


HERE WERE SEVERAL 
distinct subregions here, 
each developing a repu
tation for its own wines, 
mostly for their dry table 
wines, and most of those 
red. The term before 
World War I for this great 
region was The North 
Coast. Today Treasury 


Department regulations limit this term to what was 
earlier dubbed The North Bay, that is, Sonoma, Napa, 
Mendocino and Lake Counties, and a small piece of 
Solano County. 


The other subregions of the Bay Area were usually 
termed South Bay and East Bay. The former was 
applied to the Santa Clara Valley around the town of 
San Jose and the eastern slopes of the Santa Cruz 
Mountains, these being mostly in Santa Clara County 
and a portion of San Mateo County. The East Bay 
area referred to the lowlands along the bay south of 
Oakland and the valleys to the east near Martinez 
and Walnut Creek. The Livermore Valley came late to 
the vine, in the 1880s. 


Sonoma County-The Fledgling Leader 


W
e begin with Sonoma for several reasons. In 
the twenty-three-year period covered by this 
chapter, Sonoma County rose to become the 


state's leader in wine production. In 1855 the county 
had less than a hundred acres of grapes. Santa Clara 
County might claim the palm as the region's wine
growing pioneer, since it had a forty-year head start 
on Sonoma . But the northern county's role, and that 
of its charismatic winegrowing leader in the 1855-
1860 wine boomlet, made the county the center of 
popular interest in the rise of this fledgling agri
cultural industry. Wine historians, and the press then 
and later, have acknowledged Sonoma County's 
centrality in these early years. 


-20-


We have already had several glimpses of Sonoma 
viticulture before 1850. 1 The late start in this field 
began with the planting of the Sonoma Mission's 
vineyard after 1823. The pioneer after 1834 was 
Mariano Vallejo, the comandante general of the 
frontera de] norte, an area which included almost all 
of today's Sonoma and Napa Counties. He founded the 
little pueblo of Sonoma in 1835 and built his first 
home facing its plaza. Nearby he planted a small 
vineyard, whose vines supplied sufficient grapes for 
his family for eating and for wine. He made enough 
wine to trade with his neighbors for other necessities. 
By the early 1850s he had built a fine new home west 
of town and transformed the old soldiers' barracks on 
the plaza into a winery building. There his Indian 
workers produced several hundred gallons of wine 
annually, along with some brandy from a still he had 
acquired from John Sutter. 2 


Viticultural pioneer that he was, Vallejo was far 
more important in the county's early history as the 
man who supervised the orderly distribution, sub
division and settlement of the vast lands under his 
control between 1834 and 1846. He did this through 
a continuous series of land grants to his California 
friends, to his family and to foreign newcomers, 
especially Americans. By 1846 virtually all the map of 
non-mountainous Sonoma County was covered by 
sparsely populated land grant ranchos, whose titles 
were almost all later confirmed. And all the Sonoma 
pueblo land, covering 17,712 acres, was liberally 
distributed to new settlers, mostly outside the plaza 
area. On these lands was where the new vineyards of 
the 1850s were concentrated 


There were several other Sonoma vineyardists 
worth noting before the little wine boom after 1855. 
Best remembered was Vallejo's brother-in-law, Jacob 
Leese, who had a small vineyard west of town near 
Sonoma Creek and made wine in a rude shed. He was, 
nevertheless, probably the first American to produce 







Sonoma wine . He later acquired a piece ofland east of 
town that would become what was for years , after 
1857, California 's most famous wine ry. 


Nicholas Carriger 


I
n 184 7 Leese set another young man on the road to 
winegrowing when he sold vine cuttings to 
Nicholas Carriger , who also settled west of town. 


By 1850 he had a producing vineyard and five years 
later was making wine commercially ; by 1863 his 93 
acres of vines made his vineyard the fourth largest in 
the county. By the end of the 
1870s he had 150 acres in 
vines and a three-story stone 
winery with a 180, 000-gallon 
capacity. The operation is 
unique historically since it 
was the only one of Sonoma 's 
pioneer wineries to stay the 
course and thrive into the 
zoth century. 3 


Sonoma County has a 
complicated geography. The 
Sonoma Valley, where most of the 
county 's pioneer winegrowing 
took place , opens out from the 
town of Sonoma to the great bay 
to the south and the Carneros 


1855 Wine Boomlet 


The wine boomlet in California after 1855 was a 
statewide phenomenon. For the public it was 
triggered in January of that year by an article in 


the state 's only agricultural newspaper , the California 
Farmer. Its publisher , James L. L. Warren , himself a 
former Boston nurseryman , headed the article , "Culti
vators of California! Plant Your Vineyards. Begin 
Now ... No better investment can be made ... "5 


Earlier he had targeted Sonoma as an excellent 
area to heed his challenge. In one article he focused 


area , toda y an important . . . . ~=--=""' 
viticultural region in its own Pioneer Nicholas Carriger and his 93-acre vineyard near Sonoma City 


· right. The upper valley , above 
the town of Sonoma , is called the Valley of the Moon 
which gradually narrows in a northwesterly direction 
toward the city of Santa Rosa , passing through the 
villages of Glen Ellen and Kenwood. . 


In the upper portion of the valley , the earliest 
winegrower of note was one of the historically most 
important . William McPherson Hill came _to S~n 
Francisco in 1849 with a degree from the Umvers1ty 
of Pennsylvania , and three years later bought a large 
tract ofland near what became Glen Ellen. He started 
with a peach orchard in 1854 ; vines came soon the~e
after. He began planting "foreign" table grape varie
ties , true European vinifera, brought to Califor~a 
from New England nurseries. Just as we have seen m 
the Sierra Foothills , such varieties , with a few 
exceptions , had little potential for making g~od table 
wine. But Hill , like a few others , recogmzed the 
Zinfandel as the great exception . It was his particular 
favorite in the 1860s. In 1871 he received special 
praise for his Zinfandel from EdwardJ. Wic~son '. later 
head of viticultural research at the Umvers1ty of 
California . He wrote that Hill 's Zinfandel was 
"superior to any " of the California produced table 
wines he and his friends had tasted .4 
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his attention on a small winegrowing operation east 
of town then owned by a certain Julius Rose. 


The first vines on Rose's property might have been 
planted in the 1830s. Jacob Leese had acquired the 
place in 1841, planted more vines , and erected a 
frame building he used as a winery. Rose bought the 
property in 1853 and expanded the vineyard to twelve 
acres-small , but one of the largest in the county 
then. Profits in local viticulture in the 1850s were 
earned primarily by selling fresh grapes for eating . 
For a while this was a sizzling market for almost 
every vineyardist in the Sonoma Valley , particularly 
Vallejo , Rose , Leese, and Carriger . San Francisco and 
the Gold Country couldn 't get enough of these grapes . 


Rose was serious about producing wine , and in 
1856 made 5,000 gallons under the eye of an "experi
enced German winemaker ." By then his place was 
being called "Buena Vista ," but the origins of the 
name are in doubt. Rose knew tha t an official of the 
U.S . Mint in San Francisco had previously visited 
Gen. Vallejo and liked the comandante's wine . After 
this official tasted Rose 's 1856 vintage he began 
negotiating to buy Buena Vista and closed the deal in 
1857. The new owner was Agoston Haraszthy. 6 







Agoston Haraszthy and Buena Vista 


I
t has often been written that Haraszthy was the 
pioneer of Sonoma winegrowing and personally 
caused the little boom in viticulture there after 


1855. This is not true. But more than any other single 
person he was responsible for the lower Sonoma Val
ley's viticultural growth from less than 100 acres to 
2,000 acres of vines in the five years after he pur
chased Buena Vista. 7 This he succeeded through his 
example and by his public advocacy of winegrowing, 
greatly assisted by the editorial muscle of James 
Warren and his California Farmer, and of the Alta 
California, San Francisco's leading newspaper. 


Haraszthy was an experienced farmer and 
nurseryman, with a wide knowledge of intensive and 
extensive agriculture. He had also previously 
exhibited a keen interest in winegrowing, which he 
had demonstrated long before his arrival in Sonoma. 


He first arrived in the United States in 1840, the 
twenty-eight-year-old son of an old but untitled 
Hungarian family. His homeland was the Vojvodina, 
a largely Hungarian portion of the Austrian Empire. 
He made his way to the rapidly growing Wisconsin 
Territory and established impressive and profitable 
economic roots. In 1842 he returned home and 
brought his wife and three children back to Sauk City, 
of which he was the founder. In 1849 he and his 
family headed overland to California and settled in 
San Diego. 


The aristocratic family made quite an impression 
in that dusty little town. He had called himself 
"Count" in Wisconsin, a title tow hich he had no claim. 
In California he settled for the more democratic 
sounding "Colonel," an honorific that made better 
sense, since he had been an officer in the Wisconsin 
militia. In 19th century America, Colonels in state and 
territorial militias were a dime a dozen. James 
Warren of the California Farmer was always "Col. 
Warren," for his casual and non-combatant service in 
the Massachusetts militia. 


In San Diego Haraszthy operated a livery stable 
and a butcher shop. In 1850 he was elected sheriff. He 
was fascinated by California's beautiful Mediter
ranean climate, a far cry from that of Wisconsin or 
Hungary. He planted an orchard and a small vineyard 
just outside town. But the rough frontier life was too 
much for his wife and their younger children, w horn 
he sent back to live with friends in New Jersey. 


In 1852 Haraszthy was elected to the State 
Assembly and headed north. The area's lively 
economic activity convinced him to settle there. He 
first bought land near San Francisco's Mission Dolores 
and immediately started planting onions and 
cabbages. He called the place "Las Flores." He also 
bought "rooted grape vines-the largest you have," 
from Col. Warren. 8 


He made good money selling his Las Flores 
vegetables and even better money brokering fresh 
grape deals. In 1852 that tasty fruit was selling for 


- $400 per ton, five times more than grapes had 
°'1irqught in 1850. 9 He couldn't ripen grapes at Las 


Floi'es, so in 1853 he bought land in the hilly uplands 
to the south, the Crystal Springs area. 
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Meanwhile horticulture began to take a back seat 
in Haraszthy's affairs. A loyal Democrat with good 
connections in San Francisco, he was able to acquire 
appointment to the post of U. S. Assayer for the mint 
there. All evidence indicates that he served honestly 
and efficiently in that position, but the Treasury 
agent there suspected Haraszthy was responsible for 
shortages in bullion at the mint. With interest in 
Sonoma on the rise, he submitted his resignation in 
January 1857,just days before he acquired the Buena 
Vista property. He was acquitted of wrongdoing in the 
subsequent trial. 


One of the State's Largest 


H 
araszthy added to his Buena Vista property by 
acquiring several hundred acres of adjoining 
land and by 1859 he was able to buy a huge 


piece of land east of Buena Vista, up into the foothills 
and across into Napa County. Now totaling about 
6000 acres, Haraszthy's holdings amounted to one of 
the largest agricultural estates in California. 


From the outset he aimed at creating an immense, 
complex agricultural operation. He grew wheat and 
ran cattle, but the main focus of his interest was on 
viticulture. He transferred a large number of vines 
from his Crystal Springs property and just weeks 
after acquiring the Rose property he had son Attila 
plant twenty-five vineyard acres almost all to the 
Mission variety. He also acquired a large number of 
the soon-to-be almost ubiquitous "foreign" table 
varieties arriving to California nurseries from New 
England. There may have been a few Zinfandel vines 
included, but there is not a jot of contemporary 
evidence to support such a possibility. The almost 
mythic notion that Haraszthy introduced that variety 
to California from Hungary has long since been 
deposited in the dust-bin of history. 


Most of his grapes went into the fresh fruit 
market in 1857, but he did make about 4,000 gallons 
of wine. Sixty more acres were planted in early 1858; 
Buena Vista now had more than half of the grape 
vines in the Sonoma Valley. He had also begun 
digging tunnels into the mountainside to store his 
future vintages. In 1858 he produced 12,000 gallons of 
wine, even though he sold sixty tons of grapes on the 
fresh market. Only the German Anaheim Colony in 
Los Angeles County had a larger vineyard operation 
than Buena Vista. He added another hundred acres in 
the winter of 1859-1860. 


By that time the Sonoma Valley had vineyards 







covering almost a thousand acres, as many more 
farmers joined the mild viticultural boom. Vallejo 
expanded his own vineyard and hired an experienced 
Italian manager to tend it. He also met a French 
homeopathic physician who had experience making 
wine. Victor J. Faure was responsible for Vallejo 
winning most of the awards for Sonoma wine at local 
and regional fairs before 1860. After that date, and for 
several years, Buena Vista was the Sonoma leader for 
such honors. 


Faure also produced a fairly successful sparkling 
wine, but its production was too costly a process for 
Vallejo to seriously go commercial with it. An interest 
in producing such a wine , to compete with the large 
amount of California imports of sparklers from 
France, grew in the late 1850s. Commercially it 
started in Los Angeles where Pierre and Jean-Louis 
Sainsevain began producing their "Sparkling Cali
fornia" in 1855. 10 


Haraszthy also thought Buena Vista should 
produce a "champagne," which became the common 
term for the Golden State's sparklers then and later. 
As early as 1858 he described his experiments, 
making a trial sparkler from his 1857 vintage. But he 
did not commit Buena Vista to commercial produc
tion until 1862 when his son Arp ad came home from 
France , where he had been studying Champagne 
production. Like the Sainsevain operation, Arpad's 
sparklers proved a costly failure and cost him his job 
at Buena Vista. But in 1865 he joined forces with San 
Francisco wine dealer Isador Landsberger , a com
bination that produced "Eclipse," California's first 
sparkling success.11 


Better Wine Grape Varieties 


I
t did not take long for those involved in Sonoma 
viticulture after 1855 to realize that at least part 
of their future depended on finding better wine 


grape varieties. For a while many looked to the 
"foreign" vinifera varieties brought west from New 
England. Mostly table grapes, few added to the state's 
wine quality. As yet there was no movement in 
Sonoma to import really fine wine grapes, such as 
Riesling and Cabernet Sauvignon, as had taken place 
in the Santa Clara Valley in the 1850s. The newly 
formed, and short-lived, Sonoma Horticultural Society 
decided to buy a load of those aforesaid "foreign" 
varieties from Napa's Joseph Osborne, a New 
Englander with a solid tie to another New England 
importer in San Francisco. 


The Society's secretary, William Boggs, owned 
land near Buena Vista and later won a premium for 
the best Sonoma vineyard in 1861. Late in 1859 he 
traveled to Napa to accompany two wagon loads of 
cuttings from Osborne's Oak Knoll Ranch. There were 
muscats, Chasselas, Reine de Nice, Black Hamburg 
and many other table varieties, including some 
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"Zinfindal." Boggs stored the load, but found later 
that the cruel winter of 1859-1860 had wiped out 
almost all of the shipment, except the Zinfindal. He 
planted these and in 1862 he had enough grapes to 
make a small batch of wine. Boggs and his Missouri 
friends thought they tasted too tart for wine and took 
them to Victor Faure to trade for some of Mariano 
Vallejo's vinegar. 


The Frenchman then made Sonoma wine history 
by telling Boggs that they were precisely the sort 
needed to make a good red table wine, a claret. He 
also suggested to Boggs that they might really be a 
red Bordeaux variety. Faure made a small batch of 
wine and the word was soon out all over the Sonoma 
Valley . Within a few years there were not enough 
Zinfandel cuttings in the valley to meet the demand. 


At the same time San Jose nurseryman Antoine 
Delmas was making a wine from a New England im
port, the Black St. Peters, later found to be identical 
to the Zinfandel. At the 1859 State Fair it won the 
first premium for red wine. The incredulous judges 
wondered how such a fine wine could be made from 
grapes "selected more as table fruit than for 
winemaking." 12 


By the end of the fifties Haraszthy was having 
good success marketing and promoting his Buena 
Vista wines. In 1860 he had a depot and a retail outlet 
on Market Street in San Francisco. The California 
Farmer claimed that Buena Vista wines were 
"becoming favorites with those formerly used to the 
best French wine." 


But Haraszthy knew that if Californians were to 
make really good wine they had to have plenty of the 
best wine vinifera varieties, like Riesling and Cab
ernet. He also hoped the new state government would 
actively support and give assistance to its agricultural 
interests; he called for the state to establish 
agricultural schools. Using viticulture as an example, 
he suggested that such schools might collect, test and 
distribute vines to the appropriate regions of 
California. Many farmers had followed Col. Warren's 
call to plant vines, but if they were to put in more 
than an acre or so, they faced the nagging problem of 
''What to plant-here!" Between 1858 and 1860 
Haraszthy developed what he hoped might be a 
solution to this problem. 


In January 1861 the master of Buena Vista 
presented a resolution to the California Agricultural 
Society which asked it to use its auspices to have the 
legislature create a viticultural commission. One 
commissioner should go to Europe to collect varieties 
of grapes associated with Europe 's finest wines. He 
also called for the state to sponsor a system to secure 
and distribute the vines collected. He also suggested 
that the legislature fund the entire operation. 


The agricultural Society supported the idea and 







passed it on to the legislature . A watered-down form 
of the resolution was approved by both houses , but it 
did not authorize the collection of vines. And the costs 
accumulated by the European commissioner were to 
be his alone , for he "shall not ask for, or receive, any 
pay, or other compensation .... " Governor John Down· 
ey signed the bill into law and immediately appointed 
Haraszthy as commissioner for Europe . His sole task 
was to gather information on the best examples of 
European viticulture and wine production. 13 


The Gathering of the Vines 


H 
araszthy now planned a grand family 
adventure in Europe. He would take his wife 
Eleanora and their eighteen ·year-old daughter 


Ida. Since it was clear that the legislature intended 
him to act on his own , he tried to raise money through 
advertisements in the press which promised speci· 
mens of European vines and fruit trees for those who 
would advance him money to cover their cost. He got 
virtually no response to this "pig·in·a·poke." But on 
March 2 charges against him for his operations at the 
U.S. Mint were dropped and he was free to use his 
various properties as collateral to borrow money for 
the trip . He also decided to 
write a book covering the 
European adventure and sold 


Haraszthy as superintendent at Buena Vista. 15 


They also visited Switzerland, Italy and Spain. 
Along the way Haraszthy purchased vines and had 
them sent on to Le Havre, where they were trans· 
shipped to San Francisco. 


Haraszthy arrived at that port December 5, 1862. 
A few days later it began raining and did not let up 
until late January, causing the greatest flooding in 
California's recorded history. The Central Valley was 
a lake, but Sonoma was simply drenched. The state 
had also weathered a political storm in Haraszthy's 
absence. 


While at sea as the Haraszthys headed for 
Europe, the Civil War had burst into an all-out 
conflict. The legislature that made Haraszthy a 
commissioner had been controlled by Democrats , 
many of whom had been sympathetic to the Southern 
cause. Two weeks before the vines arrived in San 
Francisco, Republican Governor Leland Stanford and 
the new pro-Union legislature were sworn in. 
Democrat Haraszthy 's plea for compensation for his 
expenses and for money to pay for the vines was 
solidly rejected by the Republican legislators. 
Confederate battlefield successes and a very tight 


state budget put these new 
representatives in no mood to pay 
for a Hungarian nobleman 's family 


the idea to Harper & Bros., the 1° 


New York publisher. GR.A.PE ClJLTURlt 
vacation in Europe. Historian Brian 
McGinty has shown that 
Haraszthy's connection to 
pro-Southern Democrats influenced 
the rejection of his requests. But he 
has argued persuasively that it was 


Just before the family sailed 
from San Francisco in June 
1861, Agoston wrote an article 
for the California Farmer 
addressed to the people of 
Sonoma and California. On the 
trip he would promote Cali· 
fornia business and agriculture 
and urge European investment 
m the Golden State. He 
promised to broadcast the 


WINESi AND WINE·MAKING. 
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more a question of farming 
representatives being outvoted by 
the mining bloc and their fellows. 
Haraszthy had no claim on state 
money , and he knew it . His 
commission specifically forbade him 
even to ask. 16 


future of California as a pro· ) , .. _,. .. ~-~ ... --.~~~--p The tragedy in this affair was 
not concerned with Haraszthy's 
finances. It was that the huge 
collection of vines eventually came 
to nothing. That the collection acted 


ducer of world class wines , 
specifically drawing attention to 
Sonoma as the future center of 
such development. 14 


When the family arrived in 


' :. 
France they were joined by son 
Arpad, and they were off to 
Burgundy and the Rhineland. \ JS"EW YOll.K : 


At Hochheim they visited a 
large producer of sparkling :, 
wine , where, it transpired , 
their host was Hermann Dresel, 


180 2. 


the brother of Buena Vista 's winegrowing neighbor , 
Emil Dresel. They all would surely have been 
surprised to know that Emil would later succeed 
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as any kind of basis for the 
development of California's great 
wine industry, as it has been often 
claimed , is once again supported by 
not a jot of contemporary historical 
evidence .17 


A significant number of the 
imported vines were planted at 


Buena Vista . We have no idea what the varieties 
were , or how many. Later when Commissioner 
Charles Wetmore tried to find any vineyardists in the 







1870s or early 1880s who had acquired any of the 
1862 imports , he could find only two , and these men 
had planted table varieties. 


Had the legislature followed through on Warren 's 
and Haraszthy's advice to establish some kind of 
agency to test and distribute the vines , the huge 
importation might have had a practical effect on the 
future of the state 's wine industry. Nevertheless , all 
of Haraszthy 's goals expressed in promoting his 
European adventure were prescient. But it was not 
until the years after 1875, when Professor Eugene 
Hilgard arrived at the University of California , that 
virtually all of Haraszthy 's hopes for California 
agriculture were fulfilled by the Berkeley scholars and 
their supporters. I have no doubt that Haraszthy's 
earlier efforts were well remembered in those days. 


We do know the names of the vines that 
Haraszthy collected. Only a small percentage would 
have been useful. Of the 487 varieties listed in his 
catalogue which was later published by Charles 
Wetmore in the 1881 revised edition of the First 
Annual Report of the Board of State Viticultural 
Commissioners, only thirty -one today are well · 
established in the winegrowing world. I believe the 
catalogue would have presented a confusing and 
indecipherable maze to the typical vineyardist. There 
was no way to tell if a variety was meant for wine, 
raisins or the table .18 


Haraszthy Recovery Plan 


H 
araszthy was not slowed a bit by the legis· 
lature 's lack of support. He had several large· 
scale ideas and he plunged ahead as soon as 


the Sonoma Valley dried out in the spring of 1862. He 
had a good way to relieve his financial pinch after he 
returned. The vast piece of land he had acquired east 
of Buena Vista covered thousands of acres , mostly 
mountainous terrain. But just east of Buena Vista was 
the Lovall Valley , a beautiful undeveloped area, 
perfect for winegrowing , as it is today . Haraszthy sold 
off several plots there at good prices, some of which 
the buyers had him plant straight to vineyard for 
them. Even before he left for Europe , he sold 
undeveloped Buena Vista land just east of town. Two 
of these buyers later made history. One was Charles 
Krug, who had owned neighboring land to Haraszthy's 
Crystal Springs property. In Sonoma he planted his 
Montebello Ranch to vines, but was soon off to Napa 
Valley to marry Carolina Bale , whose dowry of 540 
acres was an attractive magnet. Krug sold his land to 
Moses Heller . He , and later his son, made wine there 
until 1895. The other was John Swett , a Yankee 
school teacher who was elected California 
Superintendent of Public Instruction in 1863. This 
father of the state 's public education system later 
moved to the East Bay and developed his Hill Girt 
Vine yard , one of Contra Costa County 's finest 
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winegrowing establishments .19 


Another of Haraszthy 's land customers became 
one of Sonoma's greatest wine producers . Jacob 
Snyder had worked with Haraszthy at the mint and 
later bought seventy -four acres adjoining Buena Vista 
to the northwest. He called his estate El Cerrito 
Ranch and soon made it a wine-producing showplace 
for the Sonoma Valley . His red table wines, 
particularly his Zinfandel , were touted by many as 
the best in the valley in the 1870s . In 1872 the State 
Agricultural Society invited him to lead their tour of 
the Sonoma Valley . He later would serve as 
superintendent of Buena Vista. 20 


Rhine farm 


E
mil Dresel was the man Snyder succeeded at 
Buena Vista. He was another newcomer to the 
Sonoma Valley and was seriously interested in 


winegrowing. He had formed a partnership with 
Jacob Gundlach in 1857 and they bought 400 acres of 
land about a mile south of Buena Vista in 1858, much 
of which today is part of the Cameras Viticultural 
Area. The partners called their spread Rhinefarm , 
although each held separate title to his portion of the 
estate. Emil Dresel died in 1869 and his brother 
Julius took his place. When the partnership divided in 
1875 , J. Gundlach & Co. was formed and Julius ran 
Dresel & Co. 


Emil and Julius Dresel had come to Texas after 
1848. Theirs was a wine family , but in vain they tried 
to raise Riesling in Texas from vines Emil had 
brought from Germany. He went on to California in 
1851 and, previously trained as an architect, he made 
a small fortune producing a series of lithograph 
collections , today treasured by collectors of California 
landscapes from the early years of statehood. 21 


There were four partners in the Rhinefarm opera· 
tion at the outset, but two were soon out of the 
picture. The two remaining partners planted 85 acres 
of vines in the winter of 1858-1859 , mostly to German 
varieties Gundlach had sent back from a recent trip to 
the Rhineland. He had been a very successful brewer 
in San Francisco and now handled the company 's 
finances. Dresel was the wine master , producing some 
of the best light white table wines in the state. When 
he died in 1859 Rhinefarm's winery had a 200,000-
gallon capacity . The Dresel and Gundlach families 
continued to prosper from their production of fine 
wines until Prohibition. We shall see Julius Dresel 
make history after 1878 as he helped lead the fight 
against phylloxera. In 1973 commercial winegrowing 
at the Rhinefarm was revived at the Gundlach· 
Bundschu Winery by descendants of the founders . 


Rhinefarm in the late 1870s had actually become 
the center of a little German wine growing comm unity 
in the eastern Sonoma Valley , which included Henry 
Winkle, Jacob Haubert and Louis Tichener . Until 







those years the Sonoma Valley 
was where almost all the county 
wine growing action occurred. In 
1863 the area had fifty-three 
wine producers . By 1868 the 
valley had almost 6,000 acres of 
wine grapes . Each year after 
1860 saw the viticultural 
development of the valley grow 
steadily northward in the 
direction of the Santa Rosa 
area . In a later chapter we shall 
see the area between Santa 
Rosa and the Alexander Valley 
add more than 15,000 acres of 
wine grapes. 


Every good 


Most of the new vine· 
yardists started as Nicholas 
Carriger had; they planted field 
crops , vegetable crops , ran 
cattle , planted small fruit 
orchards and grape vines. A few 
expanded their vineyards to a 
commercial size of ten acres or 
more. About 35% of the county 's 
vineyardists had that much land 


1877 Thompson Atlas showing Sonoma Vineyards east of town 


history of California 
wine mentions an 
1873 event in 
Craig 's vineyard. 
Armed with a mag· 
nifying glass and a 
scientific text , he 
and Horatio Apple· 
ton , a Glen Ellen 
vineyardist , identi
fied the tiny bugs 
on the roots of 
Craig 's vines as 
Phy lloxera vasta -
trix, "the Destroy· 
er. " Historian Ruth 
Teiser termed this 
event , "the incident 
that triggered the 
opening shot in the 
two-decade war to 
control the 
scourge ."23 


In the Valley of 


in vines in the 1860s . The median size of the 
vineyards was 7.2 acres. 


In those days ten acres of vines would probably 
produce enough grapes to make about 15,000 gallons 
of wine. But many growers lacked the capital to build 
and equip a winery . For a few years they could find a 
market for their fruit as table grapes . As the years 
went by, more commonl y they sold their grapes to 
local wineries. Others sold large amounts of grapes , 
particularly Zinfandel by the 1870s, to big·scale wine 
producers in San Francisco , such as Charles Kohler, 
Gottlieb Groezinger and Isador Lands berger . What we 
call today "custom crushing " was also practiced. 
Growers could contract a local winery to makeup their 
grapes on shares, then one or both would sell the 
resulting wine where they could . Victor Faure made 
lots of such wine on shares , on top of what he made for 
Vallejo. In Sonoma City Camille Aguillon was the 
leader with a large adobe winery near the plaza. But 
he didn 't own a vine . 


Valley of the Moon 


E
arlier we looked at pioneer efforts west and 
north of Sonoma. In the 1860s there are several 
more worth noting north of Nicholas Carriger 's 


operation . His neighbor , Oliver W. Craig , had caught 
the wine fever in 1860 and built a stone winery in 
1865. He got his Riesling cuttings from Emil Dresel 
and wa s best known for his whites from that famed 
variet y. His total production averag ed about 25,000 
gallon s.22 
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the Moon, around 
Glen Ellen, is where William McPherson 's neighbor , 
Joshua Chauvet, settled in 1856. He planted a few 
vines in the 1860s, but did not produce wine until the 
1870s , and tons of it then . His neighbor , Charles 
Justi , also planted vines in the 1860s and made wine. 
The Glen Ellen Tavern was his best customer , he 
being the owner. He was also Glen Ellen 's first 
postmaster in 1871. Just to the east was a larger 
spread developed in the 1860s by Charles V. Stuart . 
His Scottish-born wife , Ellen Ann Stuart, gave her 
name to the property , Glen Ellen. Stuart changed the 
name to Glen Oaks when his wife 's name took on a 
grander meaning. 


Another Stuart neighbor was Jacob Warfield , a 
physician who planted sixteen acres of vines in 1862. 
After his death in 1878 his wife , Catherine, but 
always Kate , took over the winegrowing estate and 
became a close friend of another lady whose husband 
was the pioneer in the area , William Hood. He had 
acquired a huge portion of Los Guilicos land grant in 
1849. A few years later he built a remarkable brick 
mansion, which stands today , California Landmark 
No.692. In the early sixties Hood planted fort y acres 
of Mission vines and built a large winery ; his 
distillery went up at the same time. His brandy was 
soon famous , but it may have been his personal 
downfall. In 1858 he had married teenager Eliza 
Shaw , and in the 1870s , as William fell victim to 
alcoholism , she took over complete control of the Hood 
estate. These three Glen Ellen women soon formed a 







remarkable viticultural triumvirate , which I shall 
discuss in a later chapter .24 


South of the Hood mansion a rough road headed 
west over the ridge to Bennett Valley, where severa l 
small vineyards were planted in the 1860s. Here Isaac 
De Turk planted sixteen acres in 1862 on his Yulupa 


Ranch. Before the decade was out he had a 100,000-
gallon winery facility that occupied one city block in 
Santa Rosa , and in the seventies he became the 
largest wine producer in Sonoma County .25 


Buena Vista Vini cultur al Society 


W
e must return to Buena Vista for one of the 
most dramatic and historically important 
Sonoma winegrowing stories of the era. After 


his return from Europe in 1862 , Haraszthy continued 
selling property but was still in deep financial trouble . 
His solution , worked out with several San Francisco 
businessmen , was to go public with Buena Vista, to 
incorporat e the operation and attract well-heeled 
investors as shareholders . His goal was to transform 
his large-scale agricultural estate into a world-class 
wine facility. First he had to make the place look like 
one . Within eighteen months he had replaced Rose 's 
old press house with a great stone winery , today 's 
California Historical Landmark No .392 , and then the 
finest winery in California . In 1864 an even larger 
winery was built right next door. There would be 
nothing like these winery structures in California for 
another twenty years . The northern California press 
was full of laudator y and descriptive articles. After 
the 1863 vintage Buena Vista received national cover
age in a long article in Harper 's Magazine. It focused 
sharply onArpad Haraszth y's champagne production , 
which ended in failure when his 1863 cuvee failed to 
sparkle. 26 


Incorporation of th e estate as the Buena Vista 
Vinicultural Society (BVVS) took place March 23, 
1863 , th e papers sign ed by Haraszth y and eight San 
Francisco busin essmen. The new compan y paid 
Haraszth y and his wife 2600 of the 6000 shares for the 
entir e pr operty. Th e futur e look ed bright indeed , at 
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least in the promotional literature aimed at selling 
more shares .27 


Vineyard expansion continued at Buena Vista, 
and wine production in 1864 hit 42 ,000 gallons. But 
the corporation showed no profit . Haraszthy had an 
idea he had picked up on the European trip , which he 


· thought would increase production , boost 
wine quality and stimulate profits. He 
decided to take up "close-spacing " of vines 
in all the estate 's vineyards . Rather than 
the 680 vines per acre spaced at eight-foot 
interva ls, there would be 2,000 vines per 
acre , or more. Now there would be 237 
acres of vines at close intervals . The result 
was an awkward disaster , with rows 
criss-crossing the vineyards and making 
the usually well-organized harvest a riot for 
the disciplined Chinese vineyard men. 
Spring cultivation was almost impossible ; 
the horse teams could not operate in the 
clutter .28 


By 1866 the BVVS board had decided that the 
close -spacing project had to end. Without outright 
firing Haraszthy they offered the superintendency to 
Emil Dresel, long a sharp critic of Haraszthy 's 
experiment. He agreed to take the post if he could 
restore the vineyards to 680 vines per acre . He was a 
good choice. While BVVS had never shown a profit , 
Dresel 's Rhinefarin had been orderly and 
prosperous. 29 


Haraszthy left Buena Vista in 1867 , declared 
bankruptcy , and in 1868 headed south for Nicaragua 
to run a distillery producing spirits from sugar cane. 
After July 1869 he was never seen or heard from 
again ; there has never been clear evidence to explain 
his disappearance .30 


Early Buena Vis ta V inicultu ral Soc iety Wine Labe l. 
[Cou rtesy Brian McGinty , Strong Wine, 1978.] 


Brian McGinty , Haraszthy 's biographer, has 
asked this question about the Master of Buena Vista: 







"Was he one of those men who are suited to launch 
businesses with great promise , but never see them 
through to their greatness-a gifted , even brilliant 
entrepreneur , but an erratic, undependable mana
ger?" I unhesitatingly answer, "Yes. " We shall pick 
up the Buena Vista story shortly. 


The 1870s 


The 1870s was a complex decade for California 
winegrower s. The early years were fairly pros
perous , but the failure of a great New York 


banking house in September 1873 triggered a national 
depression that lasted until 1878 and pushed many 
Sonoma vineyardists and wine producers to the wall . 
For many , this five-year period was a time to survive 
or get out . Total vineyard acreage in Sonoma County 
was static between 1868 and 1878, between 6,000 and 
7,000 acres. But these numbers are deceptive. 
Vineyard acreage did grow between Santa Rosa and 
Healdsburg , but in the lower Sonoma Valley the 
phylloxera was on the march . Who would plant when 
there was no solution in sight? Buena Vista's 
vineyards were the oldest in the region and began to 
decline the earliest , for the destructive louse had been 
working there many years before it was officially 
discovered in 1873. 


When Emil Dresel died in 1869 his brother , Julius , 
took over the estate . He arrived in California from 
Texas with a thorough understanding of viticulture 
and winemaking from his early days in Germany and 
his experimental work in Texas . There he had 
developed a powerful interest in the phylloxera and 
had , with others , developed an idea from his contacts 
with scientists and nurserymen in Missouri on how to 
defeat the "destroyer ." After 1878 he became the 
successful Sonoma leader in the fight against the pest . 


Hard times in the mid -seventies drove down land 
values to a point where many families held mortgages 
that were "under water "-the market value of their 
land was less than what was owed on the mortgage. It 
was a time when men with a solid capital position 
could buy good farm land at bargain prices . 


William McPherson Hill was able to expand his 
estate to almost 18,000 acres in these years . But his 
interest in winegrowing was focused sharply on high 
quality , and rarely had a vintage greater than 10,000 
gallons . In 1874 an 800 -acre spread just north of the 
Hill property was acquired by Charles Kohler . In 
doing so he moved the center of Kohler & Frohling , 
his gigantic pioneer Los Angeles wine company , to the 
north bay . He was convinced that table wine was the 
key to California 's win e future , and he saw correctly 
that this future was destin ed to be worked out in the 
coastal valle ys of th e Bay Ar ea . At his massive cellars 
in San Francisco , he had been making Sonoma red 
wine for several years , from purchased grapes , mostly 
Zinfandel. He bought the land on which Jackson 
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Temple had his thirty -five -acre Tokay Vineyard. 
Kohler kept that strange and meaningless name and 
planted first -class varieties . A huge production facility 
was constructed and the vineyards eventually covered 
350 acres. 31 


The rock-bottom prices for land above Santa Rosa 
were an attraction for one easterner with lots of cash . 
In 1858 Thomas Lake Harris had founded a religious 
colony , the Brotherhood of the New Life , and had 
produced small amounts of wine in New York on Lake 
Erie at Brocton. He came to California in 1875 with 
the idea of establishing a large agricultural colony 
and was able to buy 400 acres in the lower foothills 
north of Santa Rosa , for which he paid only $50 per 


Fountaingrove Winery , Santa Rosa 


acre . In these years he always had plenty of money 
since several of his followers had come to him with 
large fortunes The first agriculture at Fountaingrove 
was dairying. But Harris had picked up the scent of 
the coming boom in California wine and was soon 
planting vines. Within five years he had built a large 
winery whose eventual capacity was 600,000 gallons. 
We shall see more of Fountaingrove in a later 
chapter. 32 


The most important Sonoma winegrowing area 
today that got its start in the 1870s was Dry Creek 
Valley , just west of Healdsburg . George Black planted 
vines there in 1869 and, with Alex Colson, built a 
small winery the next year . According to historian 
Jack Florence this was the second commercial winery 
north of Santa Rosa. By the mid-seventies there were 
sixteen small vineyards in Dry Creek. By 1883 there 
were fifty-four covering 807 acres . The boom of the 
eighties made Dry Creek real wine country. 33 


Downfall of Buena Vista 


The greatest victim of the hard times in the 1870s 
and the dead ly advance of the phylloxera was 
Buena Vista. The general public , the press and 


later writers put the blame for the end of BVVS on 
Haraszthy 's mismanagement . This was a mistake. His 
son , Arp ad, was correct in later continually defending 
his father against such charges. But in doing so he 







concocted an image of a public figure based on 
historical claims that today are almost laughable. 
Agoston was not the father of California 's great 
commercial wine industry of the 1880s. If anyone 
deserves such a sobriquet I believe it should be 
Charles Kohler. Haraszthy did not import the first 
collection of fine European wine grapes. All 
contemporary evidence from the 1850s awards that 
palm to San Jose 's Antoine Delmas in 1852. And he 
certainly did not introduce Zinfandel to California 
from his native Austria-Hungary. We think we know 
that George Gibbs brought the vine to Long Island 
from Vienna. It was imported to California from New 
England in the 1850s by several of the state 's 
nurserymen. 


Agoston Haraszthy did not found the California 
wine industry , but no one contributed more to its very 
early growth . He and James Warren were its greatest 
early publicists. In advocating production of better 
wine he was the young industry 's conscience, as 
Eugene Hilgard was years later . He practiced and 
publically advocated many vineyard and cellar tech
niques that became standard in California years later . 
He certainly was more responsible than any other 
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Brace's 300-page book brought the 
Pacific Slope and all its wonders to the 
American people. 


individual for 
getting Sonoma 
winegrowing up 
and running in 
the 1850s . 


Haraszthy 
did leave Buena 
Vista vineyards 
in a mess in 
1868 as the 
result of his 
"close-spacing " 
policy . But Emil 
Dresel soon had 
most of the 
clutter cleaned 
up. Charles 
Loring Brace , 
the noted social 
reformer, visited 
Buena Vista 
soon after 
Dresel took over 
and praised his 
work and the 
Buena Vista 
wines. He noted 


the heavy cost of the clean-up and remarked correctly 
that BVVS had never shown a profit, "and perhaps 
never will ." But the estate's excellent wines , "were 
what counted , not dividends. "34 


Sonoma wine and grape pric es rose slightly 
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between 1870 and 1872. By 1871 Buena Vista had 
production soaring , 101,000 gallons , 160,000 in 1871. 
Prospects were good enough to hire Eadward 
Muybridge to produce a collection of photographs of 
the great winery. Today it is considered the greatest 
19th century collection of winery and vineyard 
photographs in the world. But the public relations 
dividend was diminished by the national economic 
disaster. The country's over-expansion of productive 
capacity in agriculture meant falling prices , vanishing 
credit and unemployment. The full force of the 
disaster hit California in 1875. 


At Buena Vista better wine grapes for better wine 
was an important goal. Mission varieties were grafted 
over to Gutedel and Burger to complement the 
already good stand of Riesling. White table wine in 
the German style was becoming a Sonoma Valley 
standard by 1874. Zinfandel acreage was also 
expanded at Buena Vista. By 1875 there was also 
considerable replanting of fairly large vineyard spots 
hit by phylloxera, some as large as a quarter acre . But 
there was as yet no remedy in clear sight for the 
scourge. For now it was replant and pray. 35 Where 
new vineyards were seen in the county was in the 
Healdsburg area where land was cheap and phyl
loxera had not appeared . 


At the time of the onslaught of the 1875 depres
sion , the BVVS had come under the control of William 
Ralston, the wealthy and powerful San Francisco 
financier . He controlled the great Bank of California 
and had started construction of San Francisco 's 
Palace Hotel. He was also invested in several shaky 
enterprises , Buena Vista being one of his least 
unsound ventures. On August 26, 1875 Ralson 's 
empire collapsed and his Bank of California went 
under. In the middle of the vintage , wine prices 
collapsed, with Buena Vista still holding most of its 
unsold 1874 wine. It was a huge vintage that gave 
Sonoma County the leadership in state wine produc
tion . Buena Vista made 203 ,000 gallons ; the county 
totaled 1,800,000. Just when smaller crops might 
have been welcome , Sonoma 's production was 
soaring. 36 


Looking back on the mid-seventies, Eugene Hil
gard , the new Professor of Agriculture at the 
University of California , likened those years to his 
Sonoma audience as a time when it was more 
profitable for vineyardists to turn the hogs into vine
yards than to pay to have their grapes harvested. It 
wasn 't quite that bad all over Sonoma , but it was very 
bad. 37 


In 1877 with wine at wholesale prices of ten to 
fifteen cents per gallon , production was still high. The 
Bay Area press bemoaned what looked like the end of 
the region as the center of the state 's fine wine 
production. "Full cellars and empty pockets " was 







perfectly illustrated in 1877 at Buena Vista , as 
vineyard decline accelerated and production was 
down to 158,000 gallons. This had been the second 
drought year in a row . There was no thought by the 
Board to replant dead and dying vineyards . There was 
no money to do it and there was still no solution 
understood for the phylloxera infestation. 


With the wine industry tottering and the two-year 
drought accelerating the death of the vineyards , the 
BVVS leaders saw no way out . On July 22, 1878 the 
trustees , still faced with loads of unpaid debt , 
announced their intention to unincorporate the com· 
pany. There were still almost 6,000 acres ofland with 
economic value , even as bare land. 39 


The land and buildings were sold to Robert C. 
Johnson in January 1879 . He had been a member of 
the BVVS Board of Trustees and had a large fortune 
based on his father 's iron works in San Francisco. 40 


Johnson had no strong interest in winegrowing , but 
there was still activity for a while , even though the 
vineyards were now totally infested. In 1879 there 
were 57,000 gallons. Thereafter grapes were shipped 
to San Francisco wine producers. After 1883 Johnson 
and Buena Vista were out of the wine and grape 
busine ss.41 


The Johnson 's Buena Vista Castle 


Johnson and his wife were primarily art collectors. 
They sold off all but 300 acres of the estate and spent 
heavily to restore the land to its natural beauty . The 
great winer y buildings were preserved and used to 
breed and keep carriage horses . The couple built a 
great mansion , which eventually burned down . The 
winery and press house passed through several 
owners until they were resuscitated for wine produc· 
tion by Frank and Antonia Bartholomew in 1943 .42 


Buena Vista 's demise was due more to a perfect 
storm of bad luck than bad management. But if the 
trust ees could hav e seen eve nts and conditions over 
the next two years , the y might have hung on. Betw een 
1877 and 1882 Sonoma County 's vineyard acreage 
almost doubled. By 1879 the re wer e no more "full 
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cellars and empty pockets. " After the 1878 vintage the 
Pacific Rural Press wrote that , "a winemaker 's face 
these days is a joyful thing to behold ." The San 
Francisco press was now reporting booming land 
prices in Sonoma County. Good times were coming , 
but no one yet was predicting the massive wine boom 
that was on the way, which would help to change the 
face of Sonoma and Napa permanently .43 


[continued next issue - Napa Co.] 
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FOSTER, cont. fromp.19-


several black and white photos, one map and a so·so 
index. (I say this because while the text mentions 
several wine newsletters , including the Grapevine, 
and even quotes Dan Berger , there is no index·citing 
to any of this.) Highly recommended. 


Power Entertaining: Secrets to Building Lasting 
Relationships, Hosting Unforgettable Events, and 
Closing Big Deals from America's 1st Master 
Sommeh·er by Eddie Osterland, M.S. Hoboken , New 
Jersey : John Wiley & Sons , 2012. 220 pp. , hardback, 
$21.95 . 


" ... terrific book ... creative, fresh ideas ... " 


E
ddie Osterland , America 's very first Master 
Sommelier , has produced a terrific book aimed 
at top-level business individuals needing 


direction on hosting wine business events or business 
dinners . He offers creative, fresh ideas and insightful 
suggestions for staging such events. (After reading his 
explanation of why Caesar salad is so often pushed by 
hotels for their banquets, I may never eat another 
bite.) Even for those of us who have been involved in 
wine for some time , there is interesting and new 


.material. 
The second half of his book is more of a general 


treatise on wine making and wine drinking that is 
probably very familiar territory to most California 
Grapevine readers. 


One of the things that makes this work so readable 
is Osterland 's humor . In the introduction he describes 
his final departure from his student days in France . 
When his car runs out of coolant , he is forced to pour 
bottles of wine into the radiator to coax the vehicle to 
make it to the airport-the wines included a 1959 
Lafite and a 1959 Mouton. But it was 1973 and these 
were only $10 bottles back then. Only a single bottle 
made it with Osterland to the airport and he drank 
that bottle on the plane trip home. Highly 
r ecommended. 


[Bob Fost er, a founder of the Way ward Tendrils, has been the 
longtime re viewer of wine books-in addition to his duti es on the 
weekly wine -tas ting p anel-f or the California Grapevine , based in 
San Diego, CA. We send our Tendril thanks for their al ways 
generous p ermi ssion to reprint Bob 's l'evie ws. - Ed.] 
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THEODORE GIER AND THE THEO. GIER WINE CO. 
by Dean Walters© 


AT THE YOUNG AGE OF TWENTY ONE , Theodore Gier was determined to pursue the wine trade in California. While 
his father Heinrich, a railroad official , left Germany with his family to practice his trade in South Africa , Theodore 
sailed to the U.S., arriving in 1881. He traveled first to Chicago, then San Francisco, and by the next year , south 
to the large German wine growing comm unity at Anaheim , near Los Angeles . Here he purchased his first vineyard , 
sold it within the year, and returned to the San Francisco Bay Area , where he settled in Oakland to begin a long 
and prosperous career that sadly concluded with notoriety and tragedy . 


heodore Gier became one of the most 
successful wine men in pre· Prohibition 
California. He kept company with 
wine-trade luminaries such as Percy 
Morgan of the California Wine Associa · 
tion , Pietro Rossi and Andrea Sbarboro 
from Italian Swiss Colony , and Charles 
Wetmore and his brother Clarence . He 
circulated in the spheres of California's 


--•.r'-..-influential politicians , including gover
_......., ...... , .. nors James Gillett , Hiram Johnson , 


.,_"___....,,.,: • and George Pardee , connections which 
led to important appointments for Gier. 
Gier was one of the few pre· Prohibition 
California wine producers who was 
capable of remaining independent of 
the California Wine Association, incor
porated in 1894 . 


The ever active Gier also engaged 
in pursuits outside the wine trade , 


._ ____ although a few were in some way 
related . He was a bar & saloon owner , 


orchardist , banker , real estate developer , resort 
owner , and philanthropist . Arriving in Oakland in 
1883, he launched his career when he established a 
grocery and wine & liquor business in partnership 
with another German expatriate and friend, Max 
Schultz. Max operated the grocery business, Gier ran 
the wine and liquor trade . Their partnership ended in 
1890 when Gier became an independent wine and 
liquor merchant in Oakland . 


He went on to expand his retail and wholesale 
wine & liquor operations in Oakland and into San 
Francisco. By 1909 the Theo . Gier Wine Co. had five 


locations in Oakland , along with numerous wine· 
producing operations in Napa County and the 
Livermore Valley. He also ventured outside 
California: a September 1906 issue of the Daily 
Nevada State Journal reported that Gier had 
established a wholesale agency in Reno, just six 
months after the great earthquake and fire had 
destroyed his Battery Street operation in San 
Francisco. His interests in Reno reappeared in 1929 
when he filed articles of incorporation , with the stated 
intent to "buy , sell and operate orchards , vineyards 
and wineries ," most likely in anticipation of 
Prohibition 's repeal. 


Gier 's nephew Henry arrived from Germany about 
1900 to join his uncle in the wine business , rising to 
management level , and serving on the Theo . Gier 
Wine Company 's board of directors . In 1909 Henry 
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became a member of the board of directors for th e 
newly incorporated California Vine yard Developm ent 
Company, whose stated intent was to "purchase vine· 
yards and plants , and to do business on a large scale ." 
Theodore 's interests were further represented in th e 







new corporation, and the same list of board members 
served both corporations . 


In 1904, Gier estab· 
lished a San Francisco 
retail and wholesale oper 
ation at 116 Battery Street, 
managed by one of his 
agents, Edward Gelderman. 
This location was short· 
lived, destroyed by the 1906 
earthquake, and never re· 
built. However, his Oak· 
land operations thrived and 
remained successful until 
Prohibition. His wines were 


~-------~ sold throughout the U.S. 
THEODORE GIER, 1860-1931 


- Greater Oakland, 1911 
and in a number of foreign 
markets. In 1904 the Theo . 
Gier Wine Company was 


incorporated with a capitalization of $100,000, and 
later in 1910 as the Theodore Gier Vineyard & Wine 
Company with a capitalization of two million dollars. 


The Theo. Gier Wine Company also acted as an 
agent and represented other wine producers. Accord· 
ing to their advertising flyer dated December 20, 
1896, they were the "Sole Agent" for Schramsberger 
Wines of St. Helena and Ruby Hill Wines-Jno. Crellin 
& Sons and Chateau Bellevue-A. Duval, two wine 
firms in Livermore. The Pacific Wine & Spirit Review 
reported that Gier was still shipping Schramsberger 
wines from Oakland in June of 1906. Both Ruby Hill 
and Chateau Bellevue were located just to the east 
and southeast of Gier's vineyards near Pleasanton. 


Gier was a great promoter whose prolific advertis· 
ing hailed the virtues of his Giersberger and Sequoia 
brands. Signs and displays were created for retail 
wine and liquor shops. He produced many give·aways 
for loyal customers, such as beautiful calendars, 
corkscrews, match·safes, and sample bottles of wines. 
Ads appeared in the San Francisco area newspapers 
and in smaller publications, city directories, theater 
programs and flyers. 


Gier featured his wines with elaborate displays at 
fairs and expositions throughout the U.S. and Europe. 
He not only served as chairman of the committees 
representing the wine producers of Alameda and 
Contra Costa counties at the 1904 St. Louis 
Exposition, the 1905 Lewis & Clark Exposition in 
Portland, and the San Francisco Panama-Pacific 
International Exposition in 1915, but he also 
exhibited at them. Gier showed his wines at fairs in 
France, Belgium and Spain, and scored a gold medal 
and Diplome d'Honneur at the 1913 Exposition in 
Ghent, Belgium. His wines frequently received high 
honors at competitions, large and small; and his 
Sequoia & Giersberger wines could always be seen 
displayed at the annual St. Helena Vintage Festival 
in Napa Valley. 
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Winemaker in the Livermore Valley 


I
n 1892, Gier bought his first northern California 
vineyard near Pleasanton in the Livermore Valley, 
establishing his Giersbergerbrand of wines. The 


Livermore Valley had long been recognized as fine 
vineyard land, and it was not far from Gier's home· 
base in Oakland. In the late 19th century some 
believed the Livermore Valley would become 
California's equivalent to Bordeaux. However, Gier 
wrote that his inspiration first evolved during a trip 
to the vineyards and wineries of Germany and 
Austria in 1892 to study their methods. 


Gier purchased the former Dos Mesas Winery , 
some four miles south of the town of Livermore, from 
the Wetmore· Bowen Co. ( Cresta Blanca Vineyards) in 
1895. The property was located off Arroyo Road just 
to the south of Julius P. Smith's large Olivina Winery. 
Consisting of 213 acres with 140 in vineyards, it 
produced about 50,000 gallons of wine by 1898. The 
wines were labeled as Riesling , Johannnisberger , 
Hock, Traminer , Gutadel, Sauvignon Vert , Sauterne , 
Chateau Y quern, Claret , Zinfandel, Burgundy, Caber 
net, Medoc Private Stock , Pommard, Chambertin, 
Port, Sherry, Angelica, Muscat, Malaga, Madiera, 
Tokay, etc. All the grape vines grown in this vineyard 
were reported to have been imported from France in 
1892 by Charles Wetmore of Cresta Blanca (later 
Wetmore-Bowen Co.). But obviously , some wine 
varieties common to Germany had been planted. 


Gier 's ownership of the property was brief; in 1899 
he sold it to Jerome Young, a capitalist in Stockton, 
California . Two years later Young sold it to two 
Stockton doctors, L.C. Cross and his brother Harry 
Cross. No tangible signs of Gier 's presence at this 
winery exist today , although the ruins of the two· 
story winery building and tunnels , constructed by the 
Cross brothers in 1902, are still hidden on the hillside 
across the road to the west and above the current 
Wente Vineyards. 
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ALAMEDA COUNTY and its prime Livermore Valley winegrowing 
area. -Adapted from Sullivan , Companion to California Wine. 
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Detail from a Theo. Gier Wine Co. 1697 postal cover (verso) illustrated with a 
Giersberger wine label facsimile showing a view of Gier's Livermore Valley 
vineyards & winery. 


Following the sale of his Dos Mesas property , Gier 
directed his attention to his operation on Vineyard 
Avenue near Pleasanton. He had added to his holding 
when he purchased a neighboring 250-acre vineyard 
from Jason A. Rose in 1898. Gier sold some of the 
grapes grown in the old Rose vineyard to the 
Wetmore-Bowen Co. Rarely mentioning the town of 
Pleasanton, Gier referred to all of his Livermore 
Valley operations as his "Livermore " vineyards, or at 
times , their being near the "Arroyo del Valle ," a river 
wash cutting through the valley . 


By 1907 Gier owned nearly 500 acres near 
Pleasanton , producing mainly Sauternes , Burgundies 
and Rieslings , which were labeled under the Pride of 
Livermore brand . Today, there is no visible evidence 
of Gier 's old Pleasanton vineyards and winery 
property, located about a mile to the east of the _ to"".n 
center , near where Bernal Avenue creates a Jog m 
Vine yard Avenue . It has been extensively developed , 
known today as the Remen Tract. 


Gier has been credited with being at least 
partiall y re sponsible for introducing Pinot_ Char~o~
na y to California , although he makes no clarms of 1t m 
his pubic accounts. It may have been one of the 
"experimental' ' varieties in his vineyard , and it may 
have been already in the vine yard when Gier took 
ownership of the Dos Mesas property in 1895. No 
Sequoia nor Giersberger Chardonnay labels have 
surfaced , although it ma y have been bottled as 
"Chablis ." 


A 1903 edition of the Pacific Wine & Spirit Review 
offered another possible origin for the Chardonnay in 
Livermore Valley: it reported that the Wetmore
Bowen Co. imported 30,000 rooted grape vines from 
France , representing numerous , nearly all whi~e, 
varieties on resistant stock . It is known that Gier 
purchased and planted a number of these in his 


-3· 


Pleasanton vineyards . Went e Vine yards , located not 
far north of the Dos Mesas winer y, claims to ha ve 
acquired Pinot Chardonnay cuttings from Gier around 
1912. 


Gier in Napa County 


G
ier 's jewel in his viticultural crown was found 
not far outside the town of Napa, about six 
miles to the northwest in the foothills of Mt . 


Veeder , known to locals as the Napa Redwoods. Here 
Gier established his popular Sequoia brand of wine s 
at the property he called Sequoia Vineyard . This site 
was first developed by Herman Hudemann in the 
1860s , when it became known as the Sprout Farm , 
and later as the Lotus Farm, a reference to the 
Egyptian lotuses Hudemann grew in his man -made 
lake. He was the first to plant a vineyard here , and 
later built a small winery and a resort . Eventually , 
Hudemann found himself in bankruptcy , and in 1882 
the Lotus Farm fell into receivership . Vintner 
Rudolph Jordan purchased the property soon after . 
Jordan had worked nearby at Nicholas Streich 's 
Castle Rock Winery , where he had become well 
known as a winemaker. In 1900, Jordan sold this 
lovely hillside property to Gier , including a winery , 
vineyards and the resort . 


When Gier arrived in the Napa Redwoods , he 
found himself in the past and present company of 
others in the wine trade: Stalham Wing (credited with 
being the earliest winemaker on Mt. Veeder in the 
1860s) , John Henry Fisher (currently Mayacamas) , 
Nicholas & Ernest Streich of Castle Rock, August 
Benkiser, the Bauer Estate , John Brandlein, and a 
few others , who operated relatively small vineyards . 
Exceptions were Streich with nearly 200 acres , and 
Bauer with close to 60 . 


Gier made substantial improvements to the 
property. By 1903 he had completed a fine three-story 
winery and distillery from stone quarried nearby; his 
winery operation became the largest on Mt . Veeder , 
with approximately 200 acres in vines and a 200,000-
gallon winery capacity . He also improved the long 
and winding Redwood Road that led from Napa to his 
Sequoia vineyards, creating easier access to the 
winery and resort . The 1914 journal of a visitor to 
Sequoia Vineyard recounts that during harvest Gier 
employed twenty men who were overseen by "Joe, " a 
superintendent of French origin. 


Gier 's Sequoia Resort , adjacent to his winery , was 
advertised as "An ideal place for picnics and boarders , 
with the finest mountain spring water , lakes , boat 
riding, and dance hall. " The public came to Gier :s 
popular resort in the Napa Redwoods , and 1t 
remained his favorite place to entertain his friends , 
family and business associates . The get-away included 
a small hotel and cabins which could accommodate 
guests , where Gier was known to be a gracious host . 







In the early 20th century , Gier extended his 
operations further into the Napa Valley. In partner
ship with C. Conradi of San Francisco , Gier bought 
the former John McPike place on Spring Mountain , 
above St. Helena, in 1903. Around the town of St . 
Helena, he purchased the Edge Hill Winery in 1909, 
and leased the Sutter Home winery. Three years 
earlier , in 1906, he had purchased the Bergfeld 
Winery , first planted in 1873 by William Peterson , 
and known today as Hall Wines . Gier improved the 


since 1930, when Gier was forced to sell just three 
years before the repeal of Prohibition . 


Gier owned or controlled approximately 1000 
acres in the Livermore Valley and Napa County by 
1909, and was growing 113 different varieties of 
grapes either for production or experimental 
purposes. Many of the grape varieties grown were 
outlined in Gier's own listing : "Cabernet Sauvignon , 
Cabernet Franc , Verdot , Petit Sirah , Sauvignon, 
Semillon , Petit Bouchet , Folle Blanche , Muscatel de 


The stone winery & distillery at Gier's Mt. Veeder Sequoia Vineyard, completed in 1903. - Greater Oakland , 1911. 


operation, and continued with it until the early years 
of Prohibition. 


By 1907 Gier's Sequoia Vineyard amounted to 
about 400 acres and his St. Helena acreage around 
160 acres, producing clarets and Johannisberger 
labeled under the Sequoia and Giersberger brands. 
Yet , the Sequoia Vineyard remained his primary 
operation in and around Napa Valley. 


As a testament to Gier 's presence on Mr. Veeder, 
the beautiful stone buildings of the Sequoia Vineyard 
stand strong today, restored and functioning as part 
of The Hess Collection winery , and housing a gallery 
for owner Donald Hess' impressive art collection . Hess 
first leased the winery and vineyards in 1986 from 
The Christian Brothers who had owned the property 
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Bordelaise, Mataro, and Zinfandel. " He contended 
that his most popular wines were Rhine type and 
mountain Zinfandel. 


Gier's Private Life & Other Pursuits 


T
heodore Gier was born in 1860 in Peine , 
Hanover , Germany to Marie and Heinrich Gier , 
a railroad official . Theodore was well-educated , 


and achieved some experience working in the wine 
trade , but probably only in sales. Gier cut a handsome 
figure as seen in a number of his portraits. His 1892 
passport application described him as 5' 10" tall , with 
grayish blue eyes and dark blond hair . 


In 1888, seven years after arriving in the U.S., 
Gier became a naturalized citizen. One year earlier , 







married into a pioneer California family when he wed 
Ferdinande Hornung from Marysville in Yuba 
County . They had three daughters , Pauline Grace, 
Elsa, and Amelie Ferdinande. The family lived in a 
number oflovely Oakland homes, eventually settling 
in the upscale community of Piedmont around 1925. 
The family enjoyed the best of Bay Area social circles , 
including a number of prominent German clubs , and 
were often featured in the Bay Area newspaper 
society columns . 


Gier loved to sing , and had memberships in a San 
Francisco German choral group, the Arion Singing 
Society, and in the Oakland Turnverein singing 
society, both of which had a taste for songs of the 
homeland. These singing societies were frequent 
guests at Gier 's Sequoia Vineyard and Resort. 


In 1905 Gier was 
awarded the title of 
Lieutenant Colonel in 
the California National 
Guard and appointed to 
serve on the staff of 
Governor George Par
dee . Col. Gier 's most rec 
ognized achievement 
during this appointment 
was for directing his 
guard unit in keeping 
public order during the 
chaos that followed the 
1906 earthquake and fire 
in San Francisco. Gier 
proudly wore his guard . . . . 


-~c til hi . Theodore Gier-Lt. Col., Cahfom1a National 
uuuorm un s res1g- Guard, 1905-1911 . Photo courtesy of 0 . 
nation in 1911. Jachens. 


Skillfully molding his 
career and success, Gier, with his dynamic and 
resourceful personality , was a master of networking. 
He represented the interests of his trade , serving as 
treasurer and later Grand Lieutenant Commander of 
the Knights of the Royal Arch , an organization for the 
retail liquor trade in California. He was also a board 
member of the Grape Growers Association of 
California founded by Andrea Sbarboro (Italian Swiss 
Colony), served as a director of the California Board 
of Agriculture , and was an active member of the 
California Liquor Dealers ' Association. 


Memberships in the Elks, the Independent Order 
of Odd Fellows , the Masons , and the Union League of 
San Francisco broadened Gier's network . He helped 
to organize the Army & Navy Club, the Merchants 
Exchange of Oakland , the Oakland Chamber of 
Commerce and the California Development Board. 
Serving as president and director of the Merchants ' 
Exchange of Oakland , Gier 's efforts were vital for the 
completion of the Caldecott Tunnel which cut through 
the Oakland hills to join Alameda and Contra Costa 
counties . The advantages of tying the two counties 


together in trade appeared apparent to Gier . 
Gier served as director of the Security Bank & 


Trust Co. of Oakland in 1905, and was a founder of 
the Bank of Germany in Oakland in 1907. In the late 
1920s he served on the board of the Oakland 
Mortgage & Finance Co. which offered first deed of 
trust notes on real estate developments, including the 
Theodore Gier Apartments, a complex located in the 
old Montgomery Ward section of town. · 


Trouble with the Law & a Fall from Grace 


W
ith the temperance movement gaining 
significant momentum, the wine and liquor 
trades frequently found themselves on guard . 


Gier 's scrapes with the law began in 1917, when the 
Theo . Gier Wine Co. was convicted on three counts of 
adulterating and mislabeling peach brandy, cognac 
and Golden Wedding Rye , infractions that were 
apparently initiated by employees of the company. 
These included his nephew Henry and others in 
company management, but not Theodore himself . 
Fines were levied . Two years later, similar charges 
were once again filed. 


At the turn of the century , Germany , the United 
States and six other European nations , known as the 
Eight Nation Alliance , were embroiled in the Boxer 
Rebellion in China. Gier assisted the German 
campaign against the rebellion by helping to establish 
a supply base in Oakland, purchasing horses, and 
donating food and wine to German officers . Germany 
recognized Gier for his efforts and knighted him to 
the Order of the Crown , by the order of Kaiser 
Wilhelm II. In 1903 he was presented with this 
award by Herr Rosenthul , the German Consul 
General of San Francisco . To Gier 's dismay , this 
award would come back to haunt him around the end 
of World War I. 


Just as U.S. sentiments roiled against Japanese 
and German-American citizens during World War II , 
resentment against the German expatriots ran hot in 
the U.S. during World War I. In 1918, Gier found 
himself under scrutiny when charges were brought 
against him for being pro-German , unpatriotic, and of 
engaging in espionage. The Order of the Crown that 
Kaiser Wilhelm II had bestowed upon Gier in 1903 
was remembered , and helped to inflame public 
opinion , even though the alliance between Germany 
and the U.S. during the Boxer Rebellion had faded. 


A Livermore vineyardist accused Gier and some of 
his friends of toasting the Kaiser and singing patriotic 
German songs at a meeting of winemen at the Cresta 
Blanca winery, owned by Gier 's friend Clarence 
Wetmore. The incident caused a noticeable stir in the 
local press, and Gier fought back. He placed a large 
ad in the Oakland Tribune denying the charges 
leveled against him , proclaiming his patriotism , his 
lpng standing loyalty and civic mindedness. Gier 's ad 
headlined: "I Am Not Pro-German!" In his defense 







the ad stated he was "opposed to Kaiserism ," and "If 
the Kaiser should triumph, civilization would be 
endangered. " Furthermore, "It 's a damnable lie . I am 
100% American, " and added a considerable, well· 
substantiated list of contributions to American 
humanitarian and military campaigns . 


Gier's detractors grew in number, and a move· 
ment was mounted to chastise him for his mis· 
perceived sins. An investigation was ordered, 
although no charges were ever officially leveled. 
Nonetheless , pressure forced Governor William 
Stephens to replace Gier as director of the California 
State Board of Agriculture , a position Gier had been 
appointed to in 1908. To make things worse , Gier was 
forced from his position as Alameda County 's 
representative to the California Development Board, 
an appointment he received in 1911, as well as from 
his position on the Alameda County Development 
Board. 


Prohibition! 


Prohibition took a decimating toll on Gier 's wine 
and liquor empire. He continued his Mt. Veeder 
operation , but only produced unfermented grape 


juice. By the 1930 Federal Census Theodore Gier was 
no longer listed as a "wine merchant," but as an 
"orchardist." 


Attempting to protect his personal and trade 
interests, long before Prohibition became law in 1920, 
Gier had fought against the quickly rising temperance 
movement. In 1914, the press reported that a warrant 
had been issued for Gier 's arrest when he was 
charged with a minor infraction over the theft of some 
Prohibition literature at a California Dry Federation 
booth at a local Oakland carnival. Gier claimed he 
had found the stack of free temperance pamphlets too 
tempting to leave behind on the table . Charges were 
later dropped. 


In 1922 Gier 's properties in Oakland and Napa 
County were temporarily impounded over yet another 
transgression when some of his employees sold some 
of the company 's wine to a federal undercover agent 
in a "sting " operation. Gier was arrested, charged and 
found guilty , along with others in his company. Gier 
felt he had been targeted unreasonably , and made 
charges of his own against the agents who seized his 
assets , accusing them of not only stealing wine from 
his bonded warehouses , but of holding a party in his 
cellar "where women were present"! An investigation 
was ordered, yet nothing appears to have come of 
Gier 's countercharges. Federal Prohibition 
Commissioner Haynes had personally ordered the 
arrest of Gier and the seizure of properties in Napa 
County owned by the Theo. Gier Vineyard & Wine Co. 
Additionally , charges of unpaid taxes owed on Gier's 
wine held under bond were filed . Some of Gier 's 
employees were given fines and jail sentences , 
including Theodore , who would serve three months of 
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incarceration. Upon his sentencing , as report ed in th e 
Oakland Tribune , Gier collapsed in shock . 


The End Closes In 


G
ier had hoped to see the repeal of Prohibition , 
but it was not to be. He was forced to sell hi s 
Mt. Veeder property to The Christian Brothers 


in 1930, only three years before Repeal. Most of his 
other vineyard property had already been liquidated 
by the early 1920s . 


Prohibition , zealous anti-German sentiment , old 
age , legal issues , and the loss of his beloved Mt . 
Veeder property must have taken their toll on Gier. In 
a letter written in 1973 to Brother Timothy Diener of 
The Christian Brothers , Theodore 's daughter Amelie 
wrote that "Unfortunately , a worthless realtor 
induced my father to invest in orange groves, which 
caused his downfall ." She may have been referring to 
the 180-acre orchard property Gier purchased near 
San Jose in January 1925 . Heavy frosts in the mid· 
1920s seriously damaged numerous agricultural crop s 
around the Bay Area , and Gier 's orchards were most 
certainly affected . The larger picture was more 
complicated for Gier. 


Some of Gier 's descendants believe that Gier 
became despondent due to a cascade of unfortunate 
events, and slowly committed suicide by ingesting 
small doses of poison over an extended period of time. 
This dire scenario may not have been known , or was 
omitted, by the press in deference to the family. The 
official version of Gier 's demise , as recounted in his 
Oakland Tribune obituary , proclaimed that he had 
suffered a heart attack while attending an event at a 
German club, and succumbed soon after at his hillsid e 
home in Piedmont. Gier had suffered heart problems 
twenty years earlier in 1911 from which he soon 
recovered , so the Tribune 's account had credibility . 
The Oakland Coroner retains no records revealing 
details of the cause of death. 


Although Gier was accused of transgressions (for 
which he was certainly innocent), he could not have 
been a more exemplary U .S. patriot and citizen . His 
efforts representing the interests of the wine trade , as 
well as those of Oakland , Alameda County , and 
California were well-documented. Did Gier hav e a 
good cover for espionage? A slim possibility at best , 
but once the seed of doubt was planted by the press , 
Gier 's reputation quickly spiraled out of control. 
Trumped up pro-German charges stigmatized Gier , 
and may have kept him in the crosshairs of the law 
during Prohibition. 


Scrapes with the law , the loss of his business 
empire during Prohibition , dubious investments , the 
stock market crash of 1929, and public scorn made 
Gier 's final years more than unpleasant . This writer 
doesn 't believe that Gier deserved these unpleas· 
a,ntries, and we should regard him historicall y in a 
brighter light. Before he passed January 4, 1931, at 







the age of 70, nearly two years before the repeal of 
Prohibition , Theodore Gier had left a significant mark 
on California 's early wine and liquor trade , and had 
deservedly gained the respect of the balance of his 
peers. 


Theodore Gier, 1860-1931. R.I.P. 


~be s~tocsbeqJtis8int. 
Dedica.red to COL. 'J'IIEO. GIER. 


In Napa Valley wlwre the Giorsberger £lows 
And on tb e hillsi<Leslo:vet hesunbeam glows. 
O, of tbat l am dr eami11g, it'· there I would 


roam, 
Where the Giexsbergor slumbers in its rook 


rib betl home. 
0, there I would rest by the lmbling spring 
Listening an.d babling and the dear follows 


sing, 
Forget all th.e i;orrows a,od the daily routine 
And sipping the gOl(len Giersberger wine 
Where itspirkles imd pearls in the clear glass 


bon . 
Tn the cool cel1ar. and fresl1 from tbe ton, 
Where the flower smells sweet !n roseate :;bine, 
The :Uowcr oI the Yftlley, the GierslJcrger wine·. 
Then lumd me the goblet, ftlled to the brim, 
I J!ft it htgh in the sunlight beam 
And drink to your health, the valley's pride 


here, 
Gi:owe~· of tb c flower :-Theo. Gier. 


JORN' BUHMANN, Oakland. 


HERE'S TO THEO . GIER and his GIERSBERGER WINE! 
From a c 191 o Theo. Gier Wine Co. advertising postcard . 
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[EDITOR NOTE: Longtime Tendril and contributor to our 
Wavward Tendrils Quarterlv. Dean Walters has focused his 


passion for the brilliant history of pre-Prohibition California wine· 
industry advertising into his online Early California Wine Trade 
Archive. A must see!] 
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NEWS"'~ 


AMPELOGRAPHY "APPENDIX" 
Enclosed with this issue is an excellent 12·page 
Supplement: "Notes and Caveats " by Charles Sullivan 
on the new, much·talked·about ampelograph y by 
Jancis Robinson , Julia Harding and Jose Vouillamoz , 
Wine Grapes. A Complete Guide to 1,368 Wine 
Varieties ... We suggest you keep this valuable "ap· 
pendix " with your copy ofthis monumental new work. 


THOMAS HART HYATT ON THE WEB 
Speaking of WT Supplements , our well-received 
Supplement accompanying the July 2013 issue , 
"Thomas Hart Hyatt: The Man and His Book" by Gail 
Unzelman has been up-loaded to our wayward 
tendrils.com website. Pass the word. 


OSCAR A. MENDELSOHN? 
Peter Burke , an Australian Tendril , sends his 
enthusiastic appreciation for Valmai Hankel's article 
in our July 2013 issue , "Oscar A. Mendelsohn: Wine & 
Food Writer and Polymath ." Peter writes: "Valmai , 
huge congratulations on your superb article heading 
the current issue of WTQ. As you said at the outset , 
"Who was Oscar Mendelsohn?' ' Thanks to you , I now 
know! From the bookshelves at home I retrieved my 
first edition copy of Drinking with Pepys , and beamed 
at it with new-found pride. What a man! I must ferret 
out my deep-buried copies of The Epicurean : obviously 
I had been overlooking an Australian collecting 
treasure! ... Once again , my sincere thanks for your 
very great scholarship : my mind is radiating out on 
many tangents! " Ditto , we say! 


1906 SAN FRANCISCO DISASTER 
"Six Bits or Bust: Insurance Litigation Over the 1906 
San Francisco Earthquake and Fire " by Robert A. 
James, San Francisco attorney and partner, Pillsbury 
Winthrop Shaw Pittman LLP , is a masterful , scholarly 
look at "the vital question for policyholders and 
underwriters alike ": what did the policies legally 
cover? One of the biggest cases to go before the courts 
was that of the California Wine Association , whose 
president , Percy T. Morgan , flatly stated as he 
rejected a "six·bit " settlement: "Either you owe us 
money, or you don 't . If you do, we want it all , with 
interest ." A fascinating 40·page chronicle , published 
in Western Legal History (v.24 #2) , and available at 
the website of Pillsbury Winthrop Shaw Pittman. 
Highly recommended. Visit www .pillsburylaw .com/ 
wine·beer-and·spirits·law?view=9. 
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PRINTER'S INK 
A Bibliographical Remembrance of Andre L. Simon 
and His Written Works published last year by Gail 
Unzelman is being applauded by booksellers and 
collectors alike. For new Tendril members who missed 
the initial announcement , please see her websit e 
nom ispress.com for details . 


"CYRIL RAY and THE COMPLEAT IMBIBER' 
is the title of a fine article by Tendril Kathy Burk 
earlier this year in The World of Fine Wine (Issue 39, 
2013) . Her research and enthusiasm for her subject are 
top-notch. This is unquestionabl y the best coverag e of 
author Ray and his enduring series. 


" ... an even greater gift is the true spirit of 
charity which prompts us to share our joy with 
others or show them the road to it. " ANDRE L. SIMON , 


The Saintsbury Club. A Scrap Book, 1943. 


RECENTLY BROUGHT TO OUR ATTENTION 
by Napa Valley Tendril Graeme Macdonald is 
Checkered Life: In the Old and New World (San 
Francisco: Bancroft , 1877) by Rev. J . L. Ver Mehr . It is 
not known as a wine-history book , nor should it be , but 
the Rev. Dr. Ver Mehr (1809- 1886) , founder in 1850 of 
the historied Grace Church in San Francisco , provides 
some remarkable , detailed insights into early day 
California wine growing. A close personal friend of 
General Vallejo in Sonoma and George Yount in Napa 
Valley , the author narrates several noteworthy 
experiences with these wine pioneers in the 1850s and 
'60s , including his own endeavors in establishing a 15· 
acre vineyard near Yount . Highly recommended . 


An Evening with Benjamin Franklin and Thomas 
Jefferson: Dinner, Wine, and Conversation, 2nd ed. 


James Gabler , a Tendril founding father and 
acclaimed bibliographer , wine historian , novelist , and 
book collector , has updated this 2006 award -winning 
book (Bacchus Press, 2013. Cloth and paperback) . Jim 
explains that the core of the book , with its historical 
dialogue relating to the events of the day, remains 
unchanged ; the revision essentially relates to updating 
the "Thomas Jefferson Wine Bottles Fraud " (pp.12 4· 
132) and replacing the original appendixes with two 
new ones , "Thomas Jefferson 's Favorite Wines Avail· 
able Today " and "Thomas Jefferson 's Favorite Foods. " 
As we will recall from Wilson Duprey 's rave review in 
our April 2006 issue (v.16 #2) , this is another Gabler 
title (both editions) that is a "must have " for our wine 
book libraries. [See also "The Fiction Shelf ' following 
for Jim 's new thriller , The Secret Formula.] 







THE FICTION SHELF 
Marina Adair , the #1 National bestselling author of 
romance novels, has three books available in her 
popular St. Helena Vineyard Series, set in California 's 
Napa Valley. Her publicist 's tasty description: "As a 
writer , Marina is devoted to giving her readers con· 
temporary romance where the towns are small , the 
personalities large , and the romance explosive." Your 
resident WTQ critic is not "into " romance novels , but 
here they are:• Kissing Under the Mistletoe (2012) , 
Summer in Napa (May 2013) , and Autumn in the 
Vineyard (Oct 2013). Available , with story·lines , on 
Amazon. • Christiane Heggen , "a master at creating 
taut , romantic suspense ," serves up the Enemy With· 
in ( Ontario , Canada, 2000) , another mystery set in the 
Napa Valley. • With Gracianna by Trini Amador 
(2013) , the connection to wine is tenuous, but the book 
comes highly recommended. The author is the founder 
of Gracianna Winery in Sonoma County , Calif , and his 
absorbing story is inspired by his great·grandmother , 
Gracianna Lasaga, a French·Basque girl forced to 
make impossible decisions after being recruited into 
the French Resistance in Nazi·occupied Paris . • The 
Cask by Freeman Wills Croft (1879-1957) is an oldie 
but goodie. A classic detective story , first published in 
London in 1920 (first American edition , 1924), is often 
touted as the first modern detective novel , one of the 
best and most important books in the mystery genre. 
When a cask breaks open in a busy London shipping 
yard, the discovery of its contents leads to a puzzling 
case for Inspector Burnley of Scotland Yard . "A 
charmingly tedious mystery " ... "excruciating detail at 
times " ... "the sheer amount of deduction is altogether 
impressive " ... "the central mystery is unusually 
ingenious." Reprinted a number of times , copies are 
readily available online. • Saving the best for last, we 
highly recommend James Gabler's new novel, The 
Secret Formula (Bacchus Press , 2013, 328 pp). A fast· 
paced , can 't·put·it·down , extremely well·written and 
executed thriller-murder , vengeance , blackmail, sex, 
intrigue-whose prize is the Coca·Cola secret formula 
and money beyond one 's wildest dreams . Fine wine 
plays a very minor role, but it is premier-vintage 
Gabler. 


New·Found COOPERING Books 
In an early issue of our journal (Vol.8 No.3 , July 1998) 
we presented an article on the art of coopering , "Oak 
in Winemaking : A Bibliography" compiled by Bo 
Simons , Wine Librarian , Sonoma County Wine 
Library. At that time, fifteen years ago, wine trade 
journal articles far out·numbered the book titles. We 
have not done a follow·up study , but certainly the 
number of books on the subject has not grown 
significantly. We can add two titles: American Cooper 
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age Machinery and Tools by Kenneth Cope CAstragal 
Press, 2003 , 8Y:ixll, 209 pp. , with appendixes on 
English and French cooperage machinery) and 
Dictionary of Woodworking Tools 1700-1970by R. A. 
Salaman (Taunton Press , 1990 rev.ed ., 546pp.). The 
first work , "largely based on information found in 
contemporary cooper 's machinery and tool catalogs ," 
provides more than 530 illustrations of cooperage tools 
and historical information on their uses. Salaman 's 
1975 Dictionary has been revised & enlarged by Philip 
Walker, an authoritative historian and collector of 
tools . "A massive and beautifully illustrated com· 
pendium that describes every hand tool used in the 
woodworking trades from the years 1700 to 1970" is 
recognized as a definitive reference work. Of special 
interest are the substantial sections on tools for the 
cellarman, cooper , wood carvers and engravers . 


On the Return of a Book Lent to a Friend 
by Christopher Morley (1890-1957) 


Printed by Norman Forgue , in miniature , 
at his Black Cat Press , Chicago , 1963. 500 copies . 


I GIVE HUMBLE and hearty thanks for the safe 
return of this book, which , having endured the 
perils of my friend's bookcase and the bookcases 
of my friend's friends , now returns to me in 
reasonably good condition . 


I GIVE HUMBLE and hearty thanks that my friend 
did not deem fit to give this book to his infant 
as a plaything , nor use it as an ashtray for his 
burning cigarette, nor as a teething·ring for his 
old mastiff. 


WHEN I LENT this book I deemed it as lost ; I 
resigned to the bitterness of the long parting: I 
never thought to look upon its pages again . 


BUT NOW THAT my book is come back to me , I 
rejoice and am exceeding glad! Bring hither the 
fatted morocco and let us rebind the volume 
and set it on the shelf of honour: for this my 
book was lent , and is returned again. 


PRESENTLY , therefore , I may return some of the 
books that I myself have borrowed . 


[Revisit WTQ v.15 #2, p.4-5 , "Two Bagatelles on Wine 
by Christopher Morley' ' by Thomas Pinney . Tom intro 
duces us to Christopher Morley, "a man of letters such 
as we do not seem to produce an y more in this country ," 
and his Epigrams in a Cellar (1927) and Esoterica 
Viniana (1938), two "Morley items that are an amusing 
part of the literature of wine ." - Ed.] 







A FEAST FOR THE EYES 
by Gail Unzelman 


~~:,i~iiii:!!111,1 WO BOOKS THAT BRING GREAT JOY in n••""' their beauty-without even opening 
their covers-are the fine gastro-


.,....,.,,.. ,, nomical works by George H. Ell
wanger: Meditations on Goutand The 
Pleasures of the Table. And, once you 


t:.. ... l.ii~~:;:;;, open their eye-catching bindings to 
investigate the text, further delights are savored. 


Meditations on Gout: With a Consideration of Its 
Cure through the Use of Wine, written by Ellwanger 
in 1897 (New York: Dodd-Mead), was the first book I 
acquired for our collection primarily for its cover. Of 
course the subject qualified the book, but it was the 
breath-taking binding that made me have it. Grandly 


designed by George Wharton Edwards [1859-1950]
award-winning American artist, author, and book 
illustrator-the book's rich burgundy cloth is inset 
with stunning embossed and gilt decorations to the 
front cover and the spine-not outlandish, not overly 
ornate, but a perfectly balanced scheme. Upon 
opening this lovely package (a standard octavo, 208 
pages) , the reader is greeted by an Edwards-decorated 
title page and frontispiece: a most pleasing typo
graphical layout, printed in red and black. Through
out the book Edwards has added red chapter initial
letters , while the text is presented within graceful, 
wide margins. A sumptuous feast for the eyes. 
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Ellwanger's masterful dissertation, with footnoted 
sources , is worthy of its wrappings. Jim Gabler , in his 
Wme Into Words, 2nd edition , succinctly annotates the 
entry: "The messag e 
of this book is clear: 
mature wine imbibed 
in reasonable quan
tities will not only 
cure the gout but also 
add to the imbiber's 
longevity. The author 
alleges that the dis
proportionate amount 
of gout in England 
when compared to 
other countries can 
be traced directly to 
the Methuen Treaty 
of 1703, which gave 
favorable treatment 
to brandied Port." 


A bookseller's cat
alog entry goes on to 
describe the author's 


BY 


George H.EllwangerJJf.h' 
7111/JJor of 7/JeSlofJI n/Jl1Y I/OLIS£~~ 
"tv P L/.IS1S of 1/Je COIIA'(Jll P ..f/1)£' 
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thesis: "In this elegant essay, Ellwanger reviews for a 
lay audience the varying theories of gout's etiology, 
pathology and management, intending to place in 
more reasonable perspective 'the charges of high
living and intemperance made by vegetarians, 
Grahamites, and intemperate tea and water devotees .' 
In a review of the relation of wine to gout that 
occupies nearly half the book ... Ellwanger argues that 
the beneficial property of wine may not exist in all 
wines, and that wines harmful to one constitution 
may actually benefit another . To this end he provides 
a knowledgeable review of wine varieties that is as 
entertaining as it is informative ." 


The Pleasures of Gastronomy. An Account of 
Gastronomy from Ancient Days to Present Times: 
With a History of Its Literature, Schools, and Most 
Distinguished Artists; Together with Some Special 
Recipes and ~ews Concerning the Aesthetics of 
Dinners and Dinner-Giving was published in 1902 
(New York: Doubleday & Co.). Large in size (6 x 9Y2, 
477 pages), it was issued in two known formats: a 
limited vellum edition and an orange cloth-bound 
standard edition; both are striking. (A London edition, 
in green cloth, was published by Heineman in 1903.) 
The attractive orange cloth is decorated in dark green 
and gilt, the pages are untrimmed with t.e.g .; the 
decorative title page is printed in black and red , and 
a baked boar's head (with his apple) is a popular 
adornment for the front cover , end papers, title page, 
and chapter headings; the text body is printed within 
generous margins , and is profusely illustrated , with 







almost three dozen monochrome plates. The limited 
vellum edition consists of 40 numbered copies printed 
on Japan Vellum and bound in full vellum with the 
gilt boar's head embellishing the front cover ; the spine 
is lettered in gilt. A veritable feast for the eyes. 


The announcement/advertisement for this book "of 
absorbing interest and literary distinction , full of 
quaint oddities and suggestive facts ," reminded "all 
well-rounded libraries " that "nothing has been 
published in America on this subject since Brillat
Savarin , and there has not existed anywhere a 
complete historical account of the science of eating 
from the earliest times. " 


Ellwanger explained in his Introductory that 
"though touching upon the practical part of the art of 
cookery , the following chapters will be found more 
closely concerned with the history , literature, and 
aesthetics of the table than with its purely utilitarian 
side. " His chapters include: Cookery Among the 
Ancients; With Lucullus and Apicius; L'Almanach des 
Gourmands; The School of Savarin; From Careme to 
Dumas; American vs. English Cookery; Sundry 
Guides to Good Cheer . Before his very thorough 
Index at the end , he provides an excellent 20-page 
Bibliography , inviting his readers on an exploratory 
journey into the liter ·ature: "A few among English , 
American , and French works , both ancient and 
modern, that re
late to gastron
omy and cookery 
are presented 
herewith . . . the 
list is not intend
ed to be compre 
hensive ... but a 
mere index or 
signboard 
pointing to the 
nature of the 
vast and varied 
literature that 
the topic has in
spired. Works re
lating strictly to 
wines and alco
holic beverages 
have not been in
cluded , as these, 
though intimate
ly connected 


AN ACCOUNT OF GASTRONOMY 
FROM ANCIENT DAYS TO 


PRESENT TIMES . 
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GEORGE H . ELLWANGER,M .A. 


with the table, belong more properly to a volume on 
the cellar itself ." Ellwanger's Index reveals numerous 
enriching references to wine , as he cites Barry, 
Dickens , Pliny , Rabelais , Shakespeare , Thos. Geo. 
Shaw , and other learned men. 
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George H. Ellwanger 


W
ho was this erudite gentleman who brought 
us these admirable books with their scholarly 
content and book-arts excellence? For a 


number of years after purchasing Meditations on 
Gout [pre-computer collecting days], I associated the 
author with being George Ellwanger [1816-1906] , the 
renowned horticulturist and co-founder of one of 
America 's most notable nursery firms, Ellwanger & 
Barry (1840), and their 500-acre Mount Hope Botanic 
Garden and Nursery in Rochester , New York. He is 
not. Our George Herman Ellwanger [1848-1906] is 
the son of the illustrious pioneer nurseryman. 


George Herman , the 
eldest Ellwanger son, was 
educated in Rochester and 
Germany , and on his 
return from his 5-year 
European study and travel 
in 1868, he entered the 
family nursery business . 
He remained long enough 
to become knowledgeable , 
but in 1874 he turned to 
the world of writing and 
printing . He purchased and 


George H. Ellwanger became publisher of the 
(1848-19061 Rochester Evening Ex-


press, and for the next 10 
years, until his retirement in 1883, he was known as 
a journalist. That year , at age 35, he announced he 
was giving up the newspaper business to devote his 
time to writing, and to help manage the nursery . He 
would become a director and secretary of Ellwanger & 
Barry Co. The Garden's Story (New York, 1889), a 
pleasant combination of literary quotation and 
practical advice on gardening, was his first book, and 
well-received. Gardening magazine sang its praises: 
"Few books have done as much to promote a 
knowledge and love of horticulture as the Garden's 
Story by George H. Ellwanger; and no book ... has 
taught its lesson so delightfully . With good reason, in 
that the author has brought to his subject a long and 
practical experience, a fine and cultivated taste , and 
the pen of a ready writer ." In 1892 he demonstrated 
his familiarity with a favorite family subject , and 
contributed an introduction to the new edition of his 
brother Henry 's book The Rose , "the American 
standard of authority on that flower." Among George 
Herman 's next six works, published between 1892 and 
1903, were Meditations on Gout and The Pleasures of 
the Table. Only three years later , suffering from 
heart disease , he died at age 57. 


Wayward Tendrils are surely appreciative of these 
magnificent feasts set before us . 


continu ed nex t pag e -







ELLWANGER FEAST , continued -


SOURCES. ___ _ 


Bailey , L. H . The Standard Cy clopedia of Horti
culture. 3 vols. 1935. New Edition . New York: 
Macmillan Co. Illustrated with Colored Plates, 
Four Thousand Text Engravings , and Ninety-six 
Full-page Cuts . 


Bailey's Cyclopedia , first printed in 1900, is a 
treasure trove of information on early American 
horticulture and gardening . There are extensive 
sections on the Grape , Horticultural Literature , and 
biographies of the leading Horticulturists . 


Creek , Alma Burner . "A Family Story: The Ell
wangers and the Barrys ," University of Rochester 
Library Bulletin , Vol.xxxv , 1982 . 


Alma B. Creek (1946-1985) , Rare Books Librarian , 
Rochester University , and responsible for organiz· 
ing the Ellwanger & Barry archive . 


Gardening , Chicago , August 16, 1902 . 


·12· 


That "OLD BOOK SMELL" is 
a Mix of Grass and Vanilla 


SMELL IS CHEMISTR Y, and the chemistr y of old 
books gives your cherished tom es their scent . As 
a book ages , the chemical compounds used-th e 


glue , the paper , the ink-begin to break down. And , 
as they do, they release volatile compounds-the 
source of the smell. 


A common smell of old books is more than just 
mustiness, says the International League of Anti
quarian Booksellers ; it contains hints of grass and 
vanilla: "Lignin , which is present in all wood-based 
paper, is closely related to vanillin . As it breaks down , 
the lignin grants old books that faint vanilla scent ." 


A study in 2009 <Analytical Chemistry) looked 
into the smell of old books , finding that the complex 
scent was a mix of "hundreds of volatile organic 
compounds released into the air from the paper ." 


Here 's how Dr. Matija Strlic , the lead scientist 
behind that study , described the smell of an old book: 
"The aroma of an old book is familiar to every user of 
a traditional library . A combination of grassy notes 
with a tang of acids and hint of vanilla over an 
underlying mustiness , this unmistakable smell is as 
much a part of the book as its contents ." 


• With Tendril thanks to Bruce Johnson , editor of 
Philateli-Graphics , for this fascinating tidbit . Bruce 
also produces Enophilatelica , the journal of the "Wine 
on Stamps Study Unit. " So, if you love/collect wine/ 
stamps/books , email Bruce about membership & 
subscription. indybrucel @yahoo.com 


"WINE - HEAL TH - JOY" An early Poster Stamp 
advertises an age-old message! 







Wine Antiques & Collectibles 
by Donald A. Bull & Joseph C. Paradi 


A Book Review 
by Dean Walters 


[In our October 2012 WTQ, we announced the "Early California 
Wine Trade Archive-A Museum Project" of Tendril Dean Walters, 
and his passion for all things "old " about wine. He gives us a 
seasoned look at an important new book for our libraries . - Ed.] 


"comprehensive look at an intoxicating field' 


N 1983, I LAUNCHED my business 
as an antiques dealer special· 
izing in the field of wine-related 
antiques, and quickly became 
aware that building a good refer· 
ence library was of paramount 
importance . Yet , however good 
the intent, the reality was that 
books on this category of an· 


tiques and collectibles were few, and hard to find. 
Then, in 1986 Robin Butler and Gillian Walkling 
published their fine book, The Book of Wine Antiques, 
in collaboration with the Antique Collectors' Club of 
Suffolk , England. Robin Butler has since compiled 
another informative book , Great British Wine Acces· 
sories (2009). 


The mid· to late 1990s enjoyed a renaissance of 
reference books, and today I am grateful to find my 
bookshelves filled with these works related to all 
things wine. A spate of reference works have 
appeared from the pen of my friend Don Bull-books 
about bottle openers , beer & soda items, corkscrews, 
advertising fans, and then a recent one co-authored 
with Joe Paradi, Champagne Collectibles. My review 
of Champagne Collectibles, published in the October 
2011 issue of the WTQ, included a complete bibliog· 
raphy of Don's books to that date. 


Don with his co-author and long·time friend Joe 
Paradi have collaborated once again with Schiffer 
Publishing, releasing their newest work, Wine An
tiques & Collectibles, in August 2013. The book is rife 
with examples from their own and many other 
outstanding collections , while an extensive bibliog· 
raphy will lead the reader on to many related works. 
At nearly six pounds and 336 pages-a larger-than· 
normal-sized coffee-table book-profusely illustrated 
with over 2100 color photos , their new book delivers 
a comprehensive look into this intoxicating field. It is 
handsomely published in hard cover , nicely indexed , 
offers comprehensive descriptions , and includes a U.S. 
dollar price value for many of the items , in the 
Schiffer "price guide " tradition. 


Well organized into subgenres, the broad scope of 
the book features everything you imagine might 
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relate to wine and its enjoyment . From the sublime 
to the lowly , little escapes mention: Tableware for 
serving wine , including corkscrews , decanters, decant· 
ing funnels & cradles , coolers, wine coasters, bottle 
tickets & fine stemware; wine making and vineyard 
equipment, tools, storage vessels, and coopers' tools; 
wine thiefs and wine tasters (tastevins); bin labels 
and bottle carriers for the wine cellar; advertising and 
ephemera, including a chapter by this writer featur
ing ephemera from California's early wine trade . And 
more. 


One chapter offers a look inside the beautiful 
Museo de la Cultura del Vino Dinastia Vivanco , or 
Museum of Wine Culture , in Briones, La Rioja , Spain 
where a cornucopia of treasures are on display , some 
being over 4 millennia in age. Opened in 2005 by 
King Juan Carlos, it is one of the finest and largest 
wine museums in the world. Filled with paintings , 
tapestries, sculpture , and so much more, this museum 
should be a must visit for any travelers venturing 
close to the Rioja . 


An amusing list of "The Necessaries always 
wanted in Wine and Spirit Vaults , and Gentelmen 's 
Cellars" entertains the reader with what might be 
found in an early 19th century cellar . The list is 
borrowed from the book The Innkeeper and Butler's 
Guide, 1810, by John Davies (Davies & Co., Leeds) , 
and presents a vision of a very different time . 


Large in scope, comprehensive , entertaining, 
beautifully done , and highly recommended , J:-Vine 
Anti"ques & Collectibles can be ordered directly, and 
signed by request , from Don Bull by contacting him at 
corkscrew@bullworks.net. 


Advertising print from 
the June 13, 1891 
Illustrated London 
News promoting the 
wines of HEDGES & 
BUTLER, merchants 
of fine wines & spirits, 
established in London 
in 1667. The firm was 
granted a Royal 
warrant by Queen 
Victoria in 1837, and 
has been, since that 
date , the official 
supplier to every king 
and queen, and to 
foreign dignitaries as 
well. [p.140] 







To a Different World: 
In the Land of the Mafia 


by Gaia Servadio. London: Hamish Hamilton, 1979. 
191 pp . Illustrated with three sections of b/w photo
graphs . Red cloth, with d.j. 


[Reviewed in the May 1979 issue of Decanter by Colin Parnell . 
Retrieved in 2013, for our pleasure , by Tendril Joe Lynch from his 
vintage file of the long-Jived British wine magazine . - Ed.] 


Introduction, by Joe Lynch 


WARD-WINNING AUTHOR, j?urnalis~, and artist 
Gaia Servadio was born rn Italy m 1938 and 
ducated in London, earning degrees in typog


raphy and the graphic arts. An all-around British 
journalist, she has been associated with the B:~C, has 
written for several newspapers and magazmes on 
music, politics, and literature, has authored a number 
of books, and is considered a foremost authority on 
the Mafia. 


Colin Parnell (1935-2010) was a founder of 
Decanter magazine in 1975. While an editor at the 
trade magazine, Wine & Spirits, he and fellow editor 
Tony Lord saw the need for a consumer-based 
periodical, and Decanter was born "in a leaky shed 
beneath the arches of London's Waterloo station." The 
popular monthly publication, with a worldwide 
audience , is still going strong. 


The Review, by Colin Parnell 


I
T MUST BE RARE for the wife of a director of 
Christie 's Old _Masters _Departme_nt to ad1;11it 
publicly to havmg been rn love with a leading 


Mafia man . 
The Sicilian Godfather was one Angelo La 


Barbera who subsequently met his death in prison of 
knife wounds; his friend is now Mrs. Mostyn-Owen, or 
Gaia Servadio, an Italian-born journalist, British 
citizen and novelist. 


What , you may ask, has all this to do with wine? 
Why review in Decanter a book whose cover depicts 
six grim men carrying a coffin? 


The "Different World" of the title is the town of 
Alcamo in Western Sicily and is, according to the 
author, a centre of Mafia power. Judging from her 
account of life there, practically everyone is up to no 
good in some way or other, be it bribing ?ffici~ls, 
dealing in drugs, killing opponents, or becommg wme 
doctorers, a group of people known in Italian as i 
sofistica tori. 


Gaia Servadio has written an extraordinary 
book-extraordinary in that she has lived to tell the 
tale about the violent machinations of the Sicilian 
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Mafia. Violence might be expected in drug trafficking, 
but it evidently happens in the wine trade as well. 


On a farm belonging to the splendidly named 
Baronessa Stefania Flugy d'Aspermont Pape , the 
corpse of her farmer, Michele Saputo, was found in 
the yard opposite the wine cellar the day after 9,000 
hectolitres of "doctored" wine had mysteriously disap
peared from it : they had been pumped into a lorry. 
She was accused, some said falsely , of having ordered 
his assassination . No case was proved against her . 


Gaia Servadio makes many allegations about wine 
frauds on this beautiful island, from the techniques to 
the allegedly corrupt wine consortiums which 
gravitated around powerful Mafiosi and which kept 
several sets of accounts---one for the financial police, 
one for the uncomprehending peasant farmer 
members, and the real one for the board . 


The trade in doctored wine is said to be worth 100 
billion lira a year. The seldom-caught sofisticatori 
seem like alchemists . They are said to make their 
"wine " from "hot water , sugar , and a specific enzyme 
(the invertas1) which quickly transforms all those 
elements into a wine which contains no grapes all ," 
and at half the cost! 


Even the great Monsieur Bert of Bordeaux 
couldn't match that. 


The author seems a bit hazy about the precise 
details, but adds that with "dry must plus colourings " 
drinkable stuff can be produced for 135 lira a litre , 
compared to 230 lira a litre for the real thing. 


To give a final touch of authenticity, there is said 
to be a steady thieving of official wine documents from 
local administrative offices so that the appropriate 
forms can accompany the bogus wines . 


Just how true this picture of vinological skul
duggery is I frankly don't know. The reaction might 
be said to be mere male chauvinist piggery , for male 
journalists lack the striking blond good looks of Miss 
Servadio which evidently caused havoc among the 
ranks of the Mafiosi who, entranced by her beauty , 
seem to have told all and everything about the feuds 
and the rackets of which the tourist-not to mention 
the wine writer-is blissfully 
unaware. 


If Miss Servadio ever 
receives an unsolicited case of 
Sicilian wine, I would advise 
her to treat it with the utmost 
caution. Just in case. 







Wine in California: The Early Years 
The San Francisco Bay Area 


Part III: The South Bay 1850-1879 
by Charles L. Sullivan 


[ With this, the 15'h installment of our great history of the early years of California wine, we continue our journeys among the premier fine
wine growing areas of the state, those counties located around San Francisco Bay. As in previous chapters, extensive, informative footnotes , 
and a substantial library of references (all recommended for WT bookshelves), are provided . - Ed.] 


A NY CLOSE OBSERVER OF THE BAY AREA IN 1850 had to conclude that the region's brightest agricultural prospects 
lay in the South Bay and its huge Santa Clara County, the largest county in the region. Although 
mountainous, almost half of its more than 800,000 acres were ready for agricultural development. The great 


Santa Clara Valley was blessed with marvelous soils and plenty of water. It was surrounded by thousands of acres 
of gradually sloping foothills, about 200 to 400 feet above sea level, also blessed with excellent and fairly deep soils. 


@;;z~~~~~~ii! he great bay but a few miles 
to the north provided the 
best contemporary connec· 
tion to the San Francisco 
region. The tiny port of 
Alviso was located a few 
miles north of San Jose, 
California's first pueblo in 


I~~~~~~~~~ 1777 and its first state 
I.!! capital in 1850. It was a 
dusty, bustling boom town in the early fifties, whose 
population had quadrupled to almost 3,000 since the 
first cry of "Gold!" had emptied its streets two years 
earlier. Now the Argonauts who had struck pay dirt 
in the diggings were streaming into the town and 
valley with their eyes on land. 


From the moment California became a state there 
was serious interest in orchards and vines in the 
Santa Clara Valley. Visitors and correspondents were 
far more likely to notice and lavish praise on the 
town's lush gardens, with their fruit trees and vines, 
than the valley's basic agricultural activity, raising 
grain. San Jose was early dubbed The Garden City for 
good reason. But agriculture in this great valley was 
overwhelmingly extensive , rather than intensive, 
from the 1850s to the 1880s. Then fruit began to take 
over from grain and fodder crops. But in 1870 there 
were 220,000 acres in grain and hay. 1 


In 1868 a comprehensive study of California's 
resources observed that the valley from San Jose to 
Gilroy was "an almost unbroken wheat field," while 
the farmers' gardens all over the valley "appear like 
beautiful green islands in a golden sea." The San Jose 
area had "solid masses of orchards and nursery 
gardens." And almost every family garden had its 
vineyard, as had been the case fifty years earlier. 2 


One of the key developments that helped shape 
the success of wine growing here in the 1860s was the 
attraction of a large number of French Argonauts to 
the San Jose area after the heat of the Gold Rush had 
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cooled. In 1851 most of them were still concentrated 
in the diggings and San Francisco, perhaps as many 
as 25,000. The French consul's statistics also pointed 
to the remarkable number of his countrymen settling 
in the Santa Clara Valley. 3 A special attraction for 
Frenchmen was the relative stability of the area. And 
Pierre Sainsevain's father-in-law, Antonio Sufi.ol, was 
more than happy to sell the newcomers good land at 


Santa Clara 
County 


In the 1850s Santa Clara Co. led all northern California counties in vineyard 
acreage. It fell to second place behind Sonoma Co. in the 1860s and behind 
Napa in the 1870s. When the wine boom began in the late 1870s, the county 
had about2500 acres of vines, a total which leaped to almost 1.5,000 by 1883. 


- Sullivan, Companion to California Wine, 1998. 


reasonable prices. Sainsevain himself maintained his 
substantial holdings around San Jose after he headed 
for Southern California in 1855. After his return in 
the 1860s he was a leader of the local wine community 
until 1889, when he returned to France to live out his 
years. 4 


The "Gardeners" 
Bernard S. Fox 


The development of the early wine industry in 
Santa Clara Valley was quite different than 
Sonoma's. In Santa Clara, with one notable 







exception , its gradual rise was fostered primarily by 
the activities oflocal nurserymen , or "Gardeners ," as 
they chose to call themselves. Most of the leaders 
were Frenchmen : Delmas , Pellier , Bontemps , Prevost . 
The leader , however , was a New Englander , Bernard 
S. Fox, who had been the superintendent of Boston's 
leading nursery , Hovey & Co. In 1852 Fox 
accompanied a large shipment of nursery stock from 
Boston and established his San Jose Valley Nursery 
two miles north of town . U.C . Berkeley's E. J . 
Wickson described him as a "quaint Irish bachelor 
gentlemen, well trained in handling plants , with a 
fine thrift , a hunger for hard work and an acuteness 
in trade ."5 He was mightily interested in viticulture 
and early marveled how the vinifera vines that 
struggled under glass in New England flourished in 
the environment of California 's coastal valleys . He 
was a steady spokesman for the use of better vinifera 
grapes for better wine . 
He was no friend of the 
almost ubiquitous 
Mission grapes . Never· 
theless , his gravestone 
is decorated with a 
pear .6 


Delmas 


Two nursery oper
ations in San Jose 
stand out for 


special historical notice 
in relationship to viti· 


Jose in 1856, he pronounced the Delmas nurser y "th e 
Premium grape and wine garden in San Jose .. . by far 
the best in the state ." In 1857 he was able to show off 
a few of his French imports and , along with Prevost , 
Fox and Charles Lefranc , helped lead the drive 
encouraging growers to depend on better foreign 
varieties and less on the Mission . 8 


Delmas was a founding member of San Jos e's 
Pioneer Horticultural Society and of The Gardeners of 
San Jose. Of particular value to vineyardists was his 
1859 introduction of elemental sulfur to fight mildew. 
(He also introduced the tast y French snail to San 
Jose. There was no opposition at the time , but years 
later the arrival of this newcom er to valley gardens , 
now found all over California , did not bring kind 
thoughts to gardeners ' minds.) Delmas remained a 
dedicated nurseryman for many years , although he 
did make small amounts of commercial wine . 


culture and wine . CASA DELMAS WINERY. To process his 300 acres of wine grapes, Delphin Delmas built his huge winery in 1887 at Mountain View, 
Antoine Delmas was 11 miles northwest of San Jose. With a capacity of 500,000 gallons, it was the largest privately owned winery in Santa Clara County. 


part of the wave of 
Frenchmen that washed over northern California in 
1849. In 1851 he settled in San Jose on land 
purchased from Antonio Sufi.al and established his 
French Gardens nursery . Two years later he made 
history by doing what today seems obvious. He sent to 
France and imported a load of authentic and 
renowned wine grape varieties, the first in California. 
We have already seen that the mythic Vignes Los 
Angeles importation of such vines , years earlier , has 
no factual basis in the contemporary record . Delmas 's 
vines included the Cabernet Sauvignon ("Cabrunet "), 
Merlot ("Merlau ") and Pinot Meunier ("Black 
Meunier "). 7 He also imported the usual "foreign" table 
varieties from New England , one of which came to 
him as the Black St . Peters , later found to be identical 
to the famed Zinf andel. 


By the mid-fifties Delmas had begun accumu· 
lating a string of victories for his grape collections 
throughout northern California , unmatched by any 
other nurseryman or winegrower in the state. When 
James Warren of the California Farmer visited San 
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His son , Delphin , became one of the valley 's most 
important winegrowers. He built his Casa Delmas 
winery in 1887 , located north of Cupertino . In the 
1890s it was the largest independent winer y in the 
county . Delphin Delmas [1844-1928] is remembered 
less today for his work in the wine industry than for 
his legal prowess. By the 1890s he was considered one 
of the West's greatest orators , a successful lawyer who 
had been elected San Jose district attorn ey in 1867 at 
the age of twenty-three . Historian Walton Bean 
named him "undoubtedly the most celebrated crimi· 
nal lawyer in the United States " at that time . He was 
particularly noted for his successful 1907 defense of 
Harry K. Thaw , who murdered famed New York 
architect Stanford White . Thaw was married to the 
glamorous showgirl Evelyn Nesbit , who had 
previously been the mistress of the famous architect . 
The incident was popularized in the 1981 movie 
Ragtime , with Pat O'Brien playing the part of 
Delmas. 9 







Pellier 


The histor y of the Pellier nursery is most often 
remembered historically toda y for its association 
with the local introduction in the late 1850s of 


the petite prune d'Agen . By 1900 Santa Clara County 
was deemed the prune capital of the world, the home 
of Sunsweet .10 But the Pellier brothers were also a 
substantial force in the early years of South Bay wine· 
growing . Younger brother Pierre [1823-1894), and his 
lengthy progeny , were an important part of the Santa 
Clara County wine industry on into the 20th century . 


Louis [1817- 1872) came to California in 1849 and 
made enough money in the Gold Country to buy a San 
Jose town lot and start his nursery business. Pierre 
joined him in 1853 and returned to France , probably 
in 1856, to marry his sweetheart and bring a large 
amount of nursery stock and seeds to San Jose to 
supply Louis 's City Gardens. By the end of the 1850s 
the nursery and little vineyard covered six acres . 
Family tradition has Pierre in France in 1855, a date 
that places the vine imports in San Jose earlier than 
possible. The Pellier collection of fine French wine· 
grape varieties probably dates from the early 1860s 
and was carefully maintained by Pierre in the years 
to come. Experts in the 1880s, such as Charles Wet· 
more , considered it still intact , authentic and unique . 


We know when Pierre was in San Jose because of 
his recorded attendance at a wonderful party put on 
by the Gardeners of San Jose , August 30, 1855, at the 
Hotel de Bordeaux. Everyone with a hand in 
horticulture was there . John Lewelling came down 
from his nursery in San Lorenzo with a load of 
strawberries. Pierre Sainsevain returned on a visit 
from Los Angeles with a gift of his uncle 's famous El 
Aliso wine . The Pelliers brought peaches and Isabella 
grapes . At the head of the hall stood a great floral 
display with the letters "F and A," standing for the 
friendly union of French and American nurserymen. 


Pierre Pellier was the center of attraction late in 
the evening when one of the gas lamps exploded over 
his head. A bevy of young ladies had a great time 
extinguishing the flames ; he finished the evening 
with his head wrapped in handkerchiefs . The party 
was still roaring at midnight when the local reporter 
staggered out , loaded with fruit by Monsieur Delmas , 
for "the folks at home. "11 


The City Gardens continued to thrive with a 
special emphasis on fine French wine grape varieties , 
which in 1863 included "Caburet " and "Melon Blanc. " 
Louis was also selling "Fr ank Rissling ," probably 
Sylvaner , which he had acquired from Francis Stock 's 
San Jose vineyard . 


Stock 's 1859 importation of German varieties soon 
became important in Napa wine history , for it was in 
San Jose that George Belden Crane met Stock and 
acquired cuttings which became the basis for the wine 
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that proved to all in the mid·l860s Napa 's capability 
of producing fine wine .12 


In 1861 Louis Pellier made an important commit· 
ment to commercial viticulture by purchasing a large 
tract of land in the foothills east of San Jose. Pierre 
had gone to work at Clement Colombet 's winery near 
Mission San Jose, but Louis promised Pierre a part· 
nership in the operation if he came south and devel · 
oped the property. In 1862 he was planting City 
Garden vines in the new Evergreen Vineyard . Today 
Evergreen is still the place name for the large San 
Jose community that has grown up there since the 
1950s. 13 


Late in the sixties Louis ' health and mind 
deteriorated, as did his childless marriage. A rift with 
Pierre became so deep that the brothers actually cut 
the family house in two , one half carted out to Ever
green. Louis died a broken man in 1872, institution· 
alized in Stockton . Pierre had turned the Evergreen 
property into a viticultural showplace in the 1870s . In 
187 4 he took his fourteen·year·old daughter Henriette 
into the winery and taught her how to supervise the 
making of wine. Soon she was running the business. 
In 1880 she married Pierre Mirassou , whose famil y 
name became attached to this historic winery 
property until the 1990s. 14 


Pioneer Winemakers 
Charles Lefranc 


I 
noted above that there was an important exception 
to my generalization about the persons most 
closely involved in the rise of the Santa Clara 


County wine industry. One name stands out above 
those of the nurserymen , and he was by far the most 
important wine growing pioneer of them all . 


Before Charles Lefranc took over what was to 
become the New Almaden Vineyard and married its 
first settler 's daughter , the 350-acre tract was part of 
the rancho whose 8879 acres were granted to Jose 
Augustin Narvaez in 1844 . This was the San Juan 
Bautista Rancho , which is often confused with the 
town and mission of that name in San Benjto County . 
Narvaez did virtually nothing to develop the land 
before he started selling it off in 184 7. 


That original settler on the 350-acre tract was 
Etienne Thee , who acquired it officially in 1852. We 
know almost nothing earlier about him, although 
novelist Idwal Jones pictured him in his 1949 Vines in 
the Sun as a gnarled Frenchman who rode up to San 
Jose from Monterey with $1,000 in his belt . The tract 
was about ten miles south of town at the mouth of the 
Almaden Valley. In the hills to the west of that valley 
was the great Almaden quicksilver mine , which had 
been humming since 1850, its mercury being essential 
to separating the elemental gold from soil and 
crushed rock . 







The county records show that this property passed 
legally if not actually through several hands, 
including the county sheriff, until it was finally 
purchased by "C. Le Frank and Maria A. Thee" in 
April 1857, the land having already about twenty 
acres of grapes on it. Although tradition and most 
histories give 1852 as the date the first of these 
grapes were planted, Charles Lefranc years later 
stated under oath, in a trial that had nothing to do 
with his operations, 
that Thee had 
begun planting 
them after they 
had gone dormant 
in the late fall of 
1851. 15 


The property 
sat on a piece of 
gravelly bench land 
on the north bank 
of the Guadalupe 
Creek, about 150 
feet above sea level, 
at the foot of the 
Santa Cruz Moun· 
tain chain. Lefranc 
had worked on the 
vineyard for about 


later in both the Pellier and Lefranc collections, as 
reported by Charles Wetmore. 


By 1862 Lefranc had led the way to the 
establishment of a small commercial wine industry in 
the Santa Clara Valley . In that year he had almost 60 
acres of vines and had produced what he later called 
his "first substantial vintage," mostly from his new 
vines. His growth in acreage was accelerated by a 
clever viticultural technique. He grafted single and 
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Dn VIGNOBLE 


double buds from 
his French im · 
ports onto 
planted 
caliform·ca 
which he 


trans· 
Vi tis 
vines 
found 


three years before 
he and Marie offici · 
ally bought the 
place. It is not clear 
whether he had 
seen himself pri· 
marily as a wine· 
grower from the 


Culture Perfectionnee et Mains Couteuse du Vignoble by A. Du Breuil, a well-illustrated 1863 treatise from 
the library of prominent Santa Clara Co. pioneer winegrower, Charles Lefranc. 


growing in pro· 
fusion along the 
banks of Guada -
lupe Creek. For 
more than twenty 
years these vines 
flourished, until 
the arrival of 
phylloxera in the 
area. Then such 
experts as Profes
sor Hilgard and 
Charles Wetmore 
learned that they 
were incorrect in 
claiming that all 
native American 
vines were resist· 
ant to the phyl· 
loxera root louse . 


start; but in 1857, in his own words, he became just 
that. In 1858 he exhibited his first wine at the county 
fair. But clearly he was not satisfied with the quality 
of the product of his Mission vines. In the summer of 
1857 he sent off to France for the real thing. 16 


His world-class vinifera vines arrived the 
following May. In a short time he had an ad in the 
local newspaper for vines "from the most celebrated 
vineyards of France." They were for sale from what he 
was now calling his "Sweet Grape Vineyard." The 
"New Almaden" name was soon to follow. Delmas also 
sold cuttings "to his good friend Charles Lefranc," 
according to Nelty Delmas Lefranc. Charles was her 
grandfather; Antoine was her great·grandfather. 17 


The imported vines were the basis for what came 
to be called the Lefranc collection in the 1880s. They 
included Cabernet Sauvignon, Cabernet Franc and 
Malbec. But there were also less noble yet respected 
varieties in the collection, such as Grenache, Carig· 
nane and Folle Blanche. Several other vines appeared 
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Meanwhile he had 
built his first winery, which survives today north of 
the creek. Along the creek there are still thick stands 
of Vit1s californica grape vines growing wild. 


By the late sixties New Almaden had 75 acres of 
vines and a winery with a capacity of 100,000 gallons. 
When Francis Stock headed back to Germany in 1869, 
he let Lefranc dig up his famous Riesling and 
Traminer vines, and they were hauled down to New 
Almaden by wagon. These became the basis for 
Lefranc's excellent Rieslings, which later won the 
praise of Napa's Charles Krug. Year after year 
Lefranc won the lion's share of medals at the county 
fair-for his table wines, his sweet wines and his 
brandies. 


Charles Lefranc had a powerful influence on the 
South Bay wine industry from 1858 until his 
accidental death in 1887. Something of a primitive in 
his approach to winemaking , he had little concern for 
cellar practices that were nothing more than 
tradition. But year after year he produced products 







that demonstrated the potential for wines of 
excellence from this region. The deference shown him 
by other winegrowers , industry leaders and wine 
experts was obvious and sincere. Both Viticultural 
Commissioner Charles Wetmore and Prof. Hilgard 
were his fans. Wetmore thought the New Almaden 
"Cabernet·Malbec " was unsurpassed in the state as a 
red Bordeaux·style table wine .18 


By the 1870s his place was a paradise of trees , 
flowers and vines . It became a regular stopping place 
for VIPs visiting the New Almaden quicksilver mines. 
A visitor 's comments give us a pretty picture of life at 
New Almaden Vineyard in these years . 


The large, cheerful farm buildings are upon a 
gentle rise of ground above the area of vines , 
which is nearly level. An Alsacian foreman 
showed us through the wine cellars. A servant·girl 
bustling about the yard was a thorough French 
peasant , only lacking the wooden shoes . The long 
tables , set for the forty hands employed in the 
vintage time, were spread with viands in the 
French fashion. Scarcely a word of English was 
spoken .... One feels much abroad in such scenes 
on American soil . 19 


Lone Hill and the Foothill District 


T
he area around Charles Lefranc 's estate came to 
be called the "Foothill District ." Included was 
the "Lone Hill Area ," a mile to the west of New 


Almaden , named for the isolated landmark , a 
monadnock , that had risen above the valley floor eons 
earlier. 


Lefranc and Thee were not the first to plant vines 
in the Foothill area. The first permanent settler was 
Isaac Branham, who bought a piece of the Narvaez 
Rancho in 1846, just north and east of New Almaden. 
It 's southern border was today's Branham Lane , just 
above the northern border of Lefranc 's 
estate . In 1851 Branham put in a 50· 
acre vineyard and for many years made 
a few thousand gallons of wine , most of 
which he sold locally. In the 1850s he 
also sold a large percentage of his crop 
as fresh fruit in San Jose . In those 
early years fresh products of just about 
any fruit or vegetable crop would have 
been more valuable than wine. 


on the growing population of the Santa Clara Valley 
for wine and grape customers . In the ten years since 
the 1860 census the valley 's population had more than 
doubled. The county ranked third in the state , very 
close to Sacramento , yet with only 26,246 souls. 


Charles Lefranc's only rival for leadership in the 
Foothill area was County Assessor David Harwood , 
who acquired a tract of land around Lone Hill , and 
began planting his Lone Hill Vineyard in 1865. By the 
end of the decade it was the largest in the valley with 
a few more vines than Lefranc. Early on Harwood had 
a small distillery and emphasized sweet wine produc· 
tion. What he called "Madeira " was probably just a 
good Angelica , but it won awards at the county fair . 
He won others and was Lefranc's only competitor in 
gathering up medals at that annual event . His table 
wines were also very well received , especially those 
made from Riesling and Folle Blanche . 


In the 1880s the Lone Hill operation passed into 
the hands of Christian Freyschlag . After Prohibition 
it was owned by Almaden Vineyards and in 1946 was 
acquired by members of the Mirassou family. Still 
operating as Lone Hill Vineyards , it was a large·scale 
operation from which I used to buy wine until it 
closed in the face of advancing subdivisions in 1968. 
Most of the hill had been quarried by 1950, but one 
can still see the rise in the land behind the houses on 
Harwood Road. 


By the 1870s more small vineyards sprang up in 
the Almaden Valley and to the west towards Los 
Gatos and what would be Saratoga . The San Jose 
Mercury estimated in 1871 that the product of the 
Foothill District was about 75,000 gallons , well over 
half the county 's apparent production . There were 
still only about 1500 acres of wine grapes in the entire 
valley, about a third of them in the Foothill District. 


The 1870 census placed Santa Clara County in 


Two neighboring ranches to the 
west also had new bearing vineyards in 
the early sixties . They belonged to the 
Stockton brothers. Dr. N . H . Stockton 
had the Live Oak Vineyard ; Stephen· 
son Stockton had the Gravelly Ridge 
Vineyard-together they totaled almost 
100 acres of vines . Their operations 
were similar to Branham's , depending 


LONE HILL VINEYARD of David Harwood. Planted in 1865 , it grew to some 155 acres of fine wine grapes 
and was the largest in the va~ey when this image was drawn by Thompson & West for their Historical Atlas 
Map of Santa Clara County in 1876 . 
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fifth place in the state for wine production, barely a 
third of Sonoma 's output and still behind El Dorado. 
The county business directory that year gave data on 
every farm operation. Most vineyardists , like Bran
ham , listed themselves "farmer ." One Stockton 
brother was a "wine grower ," the other was a 
"farmer ." Only seven of the scores who commercially 
raised wine grapes made that clear in this survey . 
Most of the obvious names were there: Lefranc, 
Sainsevain , Splivalo and Harwood. Twenty years later 
in a similar survey more than 600 identified them -
selves as vineyardists or winegrowers .20 


Most of the area's wine did not leave the valley. It 
was often sold by the barrel or half-barrel at the 
winery or grocery stores in San Jose and in out-lying 
comm unities . The valley's sizable French and German 
communities , which totaled more than 2,000 persons 
in 1870, made for a ready market. Drinking wine was 
a healthy part of life in many families here , whatever 
their national origin. Lefranc bottled some of his wine 
for the local market and for San Francisco, where his 
dry red and white table wines were popular in the 
large French community there . Harwood 's wine could 
also be purchased by the bottle in San Jose . 


In and Around Town: Sainsevain and Splivalo 


San Jose 's home gardens were replete with grape 
vines. Home winemaking was common and some 
households had enough extra to sell to the 


numerous town saloons. But until the 1880s there 
was little sign of a wine industry within the town 
limits. But by that date a wine industry would be as 
obvious here as in Santa Rosa. By then the valley had 
more than 10,000 acres of grapes. 


By the mid-sixties Pierre Sainsevain had the most 
impressive winery close to town. His neighbor , 
Stefano Splivalo , also had a good vineyard and winery 
on land he had bought from Sainsevain. We met 
Pierre Sainsevain (1819-1904] here earlier in 1849 
when he married Paula Suiiol. Her father Antonio 
was one of the area 's most important landowners ; her 
dowry was a large piece of the 2219-acre Rancho de 
los Coches , on the west side of town near today's 
Willow Glen . The couple had about 700 acres to start 
with , much of which they sold off when he went to Los 
Angeles to work for his uncle and later develop his 
short-lived sparkling wine operation. It was then that 
he sold 55 acres to Splivalo , who planted twenty acres 
of vines around the adobe home on the property . This 
ancient abode has survived and is today a monument 
managed by the local Pioneer Society . 


Sainsevain returned to San Jose after his 
sparkling wine business went under in 1862. He 
planted more vines on the tract he and Paula still 
owned , which he called Sainsevain Villa. By 1865 he 
was producing about 6,000 gallons of red table wine 
he marketed locally under the "Menlo Park " trade 
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name . His claret won the grand prize for red wine at 
the 1868 County Fair. By 1870 his production was up 
to 20,000 gallons . In the eighties he still made small 
amounts of wine and added wine bitter s and 
vermouth to his products. He even invented a 
stemmer-crusher , which brought him as much notice 
as his wines. After Paula 's death in 1889 he returned 
to France where he lived until his death in 1904.2 1 


East of town a very different industr y develop 
ment took place in the late 1860s, and by the 1870s 
San Jose had become the brandy-making capital of 
California-not for the amount produced but for the 
world-class quality of the brand y made by its 
producer. 


Henry Morris N aglee 


Henry Morris Na glee 
(1815-1886] first came 
to California in 1846 , 


an army officer in the war 
with Mexico . He had been 
an 1835 West Point 
graduate, but had resigned 
his commission in favor of a 
life as a civil engineer . He 
re-enlisted and came to 
California an army captain . 
He was one of the very few 
U.S. officers who actually 
won a battle against the 
enemy in that almost bloodless conflict on the West 
Coast . 


He led a detachment in the invasion of Baja 
California and in March 1848 he captured the 
fortified town of Todos Santos at the foot of the 
peninsula. This battle and other American successes 
in Baja were unknown to the negotiators working on 
the peace treaty with Mexico , which was not initially 
ratified until May 30. (The y also didn 't know that gold 
had been discovered in February.) Had the Americans 
at Guadalupe Hidalgo known of the Baja events , 
would that huge peninsula be a part of the U.S. 
today? 22 


In 1848 Naglee again left active duty but sta yed in 
California . He made loads of money in San Francisco 
real estate and banking . But he also spotted the 
potential of the Santa Clara Valley . He bought a large 
piece ofreal estate there in 1852, moved there in 1858 
and planted a small vine yard of Mission vines . Later 
he visited France , where he got a good look at wine
growing. He also spent time in Cognac and was 
dazzled by its brandy indu stry . War in 1861 again 
drew him to active duty and by 1862 he was a 
brigadier general in the Army of the Potomac. 


After the war he embarked for France again , this 
~ime specifically to visit Cognac and learn all he could 
about making fine brand y . The aguardiente he had 







tasted in California convinced him he would have no 
serious competitors here if he applied himself 
properly . On his return to San Jose he sent to Europe 
for top quality wine grape varieties , particularly Pinot 
Noir and Riesling. He was convinced that the key to 
good brandy was great wine grape varieties. He 
rejected the neutral 
varieties then used in the 
Cognac region . All who 
knew about his intentions 
and made their opinions 
public thought that 
Naglee was dead wrong . 
In 1868 he built his 
winery and distillery and 
by then had grafted over 
most of his Mission vines 
to better varieties . He 
was dedicated to the idea 
that his brandy 's flavor 
should be reminiscent of 
the grape variety that 
had gone into the original 
fermentation , before 
distilling. 


B 


only one quarter the volume per hour achieved by 
French stills. He never gave up experimenting until 
the day he died in 1886. 


· The Naglee brandies carved out a special place for 
themselves in the history of wine and spirits. He won 
a continuous string of awards and enthusiastic 


plaudits even from French 
experts . At the U.S . Centen
nial Exposition in 1876 his 
Naglia won a special award 
from the judges as the "only 
American brandy on exhibit 
that approached the fine 
French spirits in flavor ." On 
a scale of 1-100 Prof. Hil -
gard gave Naglia 100; he 
gave the average California 
brandy 26. 24 


The General laid out 
his detailed plan of attack 
on California's tradition· 
ally hot brandy in 1870 in 
a long paper presented to 
the California Agricul -
tural Society . He related 
his experiences in Co· 
gnac , which included his 
discussions with the 


BY JOHN I. BLEASDALE, DJ)., F. G. S., 


It is difficult to evaluate 
California 's best wines a 
hundred years after they 
were bottled. But Naglee 's 
brandy was still to be had in 
the 1940s and had a special 
place then in the collections 
of several California con
noisseurs. 25 When he died 
Naglee 's cellars were aging 
almost 100,000 gallons of 
his brandy . His daughters 
began selling it gradually as 
it picked up age . I have 
found ads for it in the trade 
press as late as 1904.26 


It is no stretch to claim 
owners of Hennessey. 
These experiences and 
his personal views led 
him to declare that one 
must make good wine to 
make really good brand y. 
Avoid complicated ma· 
chinery. Take your time . 
Age the distillate in 
perfectly clean , well · 
steamed oak barrels . 
Don't make brandy from 


SAN FRANCISC01 
that Naglee 's brandy was 
the best in California , by 
far , until the 1980s . Then a 
small Mendocino producer 
began making brandy that 
was in many ways similar in 
principle to Naglee 's , 
especially the belief that top 
varieties make the best 
brandy. Like Na glee they 
are proud to sell a brandy 
derived from Pinot Noir 
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This 48-page pamphlet by the eminent authority on wines John I. Bleasdale , 
published in San Francisco in 1879, extolls the magnificence of Henry Nag lee's "pure 
wine brandy." Testimonials and analyses by the jury of experts declared it superior 
to all others , even the finest of French Cognacs . 


inferior grapes , no matter how esteemed they might 
be in France. He rejected the Folle Blanche variety, 
which made "a wine so bad that it can only be made 
into brandy. "23 


The General's "Naglia " brandy was crystal clear , 
with none of the usual coloring agents used in France 
and California. It had been aged in immaculate 800· 
gallon upright Canadian oak casks. He used small 
continuous stills of his own design which produced 
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grapes. I keep a bottle in my VSOP Cognac cabinet . 
Henry Naglee also contributed his engineering 


skills in helping develop the Central Valley's irriga· 
tion system. At home his wonderful gardens were 
generally proclaimed the most beautiful in the 
Garden City. But his personal reputation in San Jose 
was nowhere nearly as good as his brandy . He was 
almost continually in hot water for his relations with 
women , who on more than one occasion dragged him 







into court . These events were highlighted in 1867 
when one of his lovers published his fiery love letters 
to her. Naglee also enjoyed apracticaljoke . In 1883 a 
temperance group visiting San Jose asked to see 
Naglee Park. He invited them over and after the tour 
presented them with a fine buffet with punch. This 
lemonade had been laced with his crystal clear 
brandy . The group had a jolly time , some needing help 
to get out to their waiting carriages. 27 


Little wonder that it was not until almost a 
quarter century after that event that the city honored 
him with the fine memorial statue that stands down· 
town today in St. James Park. 28 


The West Side 


The movement of viticulture away from town in 
the late sixties was primarily to the west , 
beyond Sainsevain 's estate, in the direction of 


today 's Cupertino. On the east side a visitor would 
only see Victor Specken's twenty acres of vines before 
arriving at Pierre Pellier 's Evergreen operation , at a 
slightly higher elevation. But it would be several 
years before he acquired any winegrowing neighbors . 


The earliest activity to the west was around what 
was left of the old Santa Clara Mission which had 
served as the local parish church since secularization. 
The tiny village of Santa Clara grew up around it , 
with its settlers gobbling up the remaining mission 
lands. Some planted grapes and somehow the little 
vineyard at the mission survived under the very 
casual eyes of the Franciscan priests. 


All this changed in 1851 when Joseph Alemany , 
the bishop at Monterey and later San Francisco , 
decided to bring order to the mission by turning it 
over the Jesuits , first as a preparatory school , then as 
a college. Today Santa Clara University is the state's 
oldest institution of higher learning. 


A few of the settlers in the area became serious 
winegrowers. The early leader was L.A. Gould who 
had ten acres of vines in the late 1850s; in 1858 Gould 
won a silver cup at the county fair for his wine entry . 
Later J.P. Pierce became the leader. His was the first 
commercial Zinfandel vineyard in the county , planted 
by none other than Antoine Delmas. In the early 
years in the valley these vines were called Black St . 
Peters; twenty years later Pierce 's old vines were one 
of the solid pieces of evidence that proved the two 
varieties were one and the same. 29 


The almost totally undeveloped land west of San 
Jose and Santa Clara, and north of today 's Saratoga , 
up to Mountain View, was for years called West Side , 
the name on the area's tiny post office. It was a name 
not particularly attractive for selling real estate , so 
the sign on the post office was changed to read 
"Cupertino " in 1895. 


The viticultural pioneer on the West Side was 
Elisha Stephens (Stevens) , who in the late 1840s 
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planted a little vine yard near toda y's Blackberr y 
Farm on Stevens Creek Road. But as the settler s 
started moving into the area in the lat e 1860s , he 
headed for Bakersfield . 


The winegrowing pioneer was Samuel R. 
Williams , who struck a deal in 1870 to clear 100 acres 
of a large landholder 's propert y, a "wild land with a 
growth of timber and brush ." Williams received fifty 
acres of the spread and planted a vineyard on it (near 
today 's De Anza College ) and later named his cellar 
Union Winery . Others soon followed , led by Alexande r 
Montgomery , who planted his vineyard just west of 
Williams . He built a large winery and distillery and 
became famous for his peach and prune brandies . By 
the late 1870s the West Side was green with mor e 
than 1,000 acres of young vines .30 


Santa Cruz Mountains 


The Santa Cruz Mountains comprise the rugged 
terrain west of the Santa Clara Valley. They 
also form the forested backbone of The Peninsu -


la to the north. They are geologic infants , still grow· 
ing , and coursed by the terrible San Andreas Fault , 
whose shocks have devastated cities and occasionally 
swallowed vineyards for the last 150 years . 


The geographical nomenclature of these highlands 
can be confusing. A large part of the mountain area is 
included in the eponymous viticultural area (AV A) 
given official status by the Treasury Department in 
1982. Three counties are involved : San Mateo , Santa 
Clara , and Santa Cruz . Surprisingly , most of the wine 
grapes today in the AVA are in Santa Clara County, 
concentrated in the high hills above Cupertino and 
Saratoga. There were only 103 acres of wine grapes in 
Santa Cruz County twenty years ago . Toda y th ere are 
446. Before Prohibition that county 's acreag e peaked 
at about 1500 . 


For this study "Santa Cruz Mountains " refers to 
the official AV A. The mountainous areas in today 's 
district have a .rather unique combination of soils and 
climate. Cool nights, warm days above the surround· 
ing fogs, and shallow soils on rugged hillsides hav e 
combined to produce a distinctive winegrowing 
history , at once an extension of the Santa Clara 
Valley 's, but in many ways separate and singular . 


For years inaccessibility limited the market for 
things grown in the mountains other than timber. The 
geology was uninviting to all forms of travel. At first 
rough trails became logging roads , then toll roads . 
Finally a dependable stage line was operating 
between Los Gatos and Santa Cruz in the 1860s. The 
area really started to open up in 1877 when the South 
Pacific Coast Railway reached Los Gatos from 
Oakland. A few weeks later 2000 Chinese laborers 
began clearing rock in Los Gatos Canyon . Eventually 
the 25·mile line to Santa Cruz was finished in 1880; 
six tunnels covered 2.6 miles of the route .3 1 







Viticulture 's pioneer in these mountains was 
Lyman Burell , who acquired land near the summit in 
1853. Two years later his wife wrote that the area 
would be a very good place "for raising fruit 
especially grapes. " Next year her husband wa~ 
planting vines and fruit trees. 32 


. It was obvious that when the large-scale holdings 
m the upland had been stripped of timber , the land 
would be divided into family centered agricultural 
plots. Livestock was iffy because of the grizzly bear 
population. Fresh fruit eventually became the main
stay , but there was no rush to plant before the 
railroad was punched through . 


Burrell 's grapes went down to the valley by wagon 
for the local fresh fruit market. In 1859 his grapes 
won a premium at the county fair. There were soon 
notes in the press about the excellent flavors in all 
kinds of fruit from the highlands. Later Burrell's 
son-in-law , Hiram Morrell , planted more vines , as did 
their neighbor, Charles H. McKiernan , who planted 
vines and fruit trees while he was making his fortune 
in lumber. "Mountain Charley " was better known for 
his battles with grizzly bears in the early days. 33 


By the 1860s a few of the vineyardists near the 
summit were making wine on a small scale which 
apparently tasted as good as their now well-known 
grapes. In 1866 the Alta California sent a corres
pondent down to look things over . He discovered wine 
being made near the summit "of a grade unlike any 
yet presented " that would be a "formidable rival'' for 
the valley winemakers. 34 


On the Santa Cruz side of the mountains serious 
wine growing got started in the sixties when the Jarvis 
brothers , John and George , acquired 300 acres ofland 
north of town above Scotts Valley at the 1200-foot 
level. This area came to be called Vine Hill District 
and still bears that name , although practically all th~ 
vines had been removed by the 1990s . The Jarvises 
began planting vineyards in 1863 . John 's plot was the 
Sugar Loaf Vineyard ; George 's was Vine Hill. They 
also sold a few sixty-acre parcels to other settlers and 
helped them plant vineyards. By the end of the 
decade George's little winery was producing 20,000 
gallons of wine per year. He also began producing 
brandy in the seventies. Like General Naglee, George 
Jarvis used small , copper pot stills and produced a 
"Reisling brand y ."35 


In the sixties , on the downside from the summit 
toward Los Gatos , a small community developed 
around the stage stop of Pachen on the San Jose to 
Santa Cruz line. Then the road dropped quickly 
toward the valley to the roaring lumber town of 
Lexington , full of sawmills , saloons and whore houses . 
Then on to Los Gatos . By the 1880s the area was full 
of vineyards. Lexington Zinfandel before Prohibition 
was considered one of the best in the state . Since the 
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1940s Lexington and the surrounding land has been 
covered by the water of the Lexington Reservoir. 


Dennis Feeley 


The pioneer winegrower in this area was Dennis 
Feeley, whose_ prestige and leadership were 
unsurpassed m the South Bay region . He 


developed his 13-acre vineyard in the early 1860s , and 
became as famous for his table grapes as he was for 
his wines. As a winemaker Feeley won plaudits across 
the nation. He knew the difference between the 
ubiquitous "foreign" table varieties and the classic 
European wine varieties . Colonel Warren was 
impressed by his wines and praised them in his write
ups year after year in the California Farmer. While 
F~eley was famous for his Riesling and Sylvaner 
wmes (acquiring his vines from Francis Stock) his 
clarets received the special praise of Charles Kr~g .36 


. Years before the railroad arrived , Feeley hauled 
his grapes and wines down to the valley by wagon. 
And he eventually sold his wines himself in eastern 
markets , particularly New Orleans . Like Charles 
Lefranc he refused to deal through the San Francisco 
wine merchants, unlike the habit of an overwhelming 
percentage of the Bay Area's country winemakers . He 
wanted nothing to so with their "concocted stuff ." He 
~ad~ wine into the 1890s , but had to sell his opera 
t10n m 1896 when he began to lose his eyesight. 37 


. To th~ north there was yet virtually no sign of 
wmegrowmg above Saratoga , Cupertino or Mountain 
View until the eighties. The exception was in the 
foothills near Stevens Creek Canyon. There the 
Jesuits at Santa Clara College bought 160 acres and 
planted vines to augment their wine supplies. In 1875 
they constructed a little winery and established a 
religious retreat they called Villa Maria ; its ruins are 
still standing. 


Father to the north, in the Portola Valley area of 
San Mateo County, Robert Tripp established his 
famous Woodside Store in 1854 and planted a five
acre vineyard in the early seventies. He sold wine in 
bulk and under his own label , designated "San Mateo 
County Pioneer. " The store still stands there today .38 


DR. ROBERT TRIPP probably made the best wine in 
the Portola Valley area. Trained as a dentist, he also 
served as proprietor of the Woodside General Store 
as postmaster, and as a San Francisco Supervisor.' 







Prosperity and Depression 


I
n the late sixties and early seventies commercial 
winegrowing in the South Bay region experienced 
something of a minor boom. When the so-called 


Panic of 1873 rattled eastern markets, California was 
mostly unscathed . That ended in 1875 when the Bank 
of California went under . Then California 's apparent
ly prosperous wine industry went into an economic 
tailspin . But the relatively small South Bay industry 
was not hard hit. Its moderate size and its 
dependence on its own local market as the major 
outlet for its wines greatly softened the effects of the 
national depression . The situation is illustrated by the 
almost 1000-acre increase in Santa Clara Valley wine 
grape acreage between 1872 and 1879 . 


By 1874 D. M. Harwood's Lone Hill Vineyard had 
become the largest in the valley . His spread led 
runner-up Charles Lefranc's 140 to 105. Both were 
good businessmen and , perhaps equally important , 
both emphasized the quality of their products over 
quantity. They 
were devoted 
to the use of 
top notch wine 
grape varie
ties ; what 
Missions they 
still had in 
their vineyards 
went into the 
distilleries to 
produce sweet 
wines and 
brandy. Both, 
but partic
ularly Lefranc, 
were noted for 
the cleanliness 
of their pro
duction facili
ties. And both 
were noted for 
holding their 
young wines 
for two and 
three years 


CHARLES LEFRANC [1824-1887] was the father of 
commercial winegrowing in the Santa Clara Valley and 
the leading wine producer in the area by the 1860s. 
Following his importation in 1858 of a large shipment 
of fine French wine grape varieties, he produced 
California 's first commercial wine from red Bordeaux 
varieties, a blend of Cabernet Sauvignon and Malbec. 


before releasing them. Lefranc 's Rieslings were 
known for their slightly sherry- like characteristic, the 
result of their years in the barrel. Years later his 
famous son-in-law , Paul Masson, was quoted as 
having preached that he would "sell no wine before its 
time." He got the idea from his father-in-law. Le
franc 's words quoted in an extended 1879 newspaper 
article were , "The life of the vine is continued in the 
wine .... The wine has its time and we have ours. We 
grow , we mature, we decay, and so does wine." 39 
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In 1876, at a low point in the depression , Lefranc 's 
financial position was so solid that he moved to 
greatly expand his productive capacity. He was able 
to take advantage of depression-era low construction 
costs and built a giant stone winery with a huge 
underground cellar . At the time it was second in size 
only to Sonoma 's great Buena Vista Winery. In 1989 
it burned to the ground under suspicious circum -
stances. But his original 1862 winery survives to this 
day in the City of San Jose 's Almaden Winery Park , a 
beautifully manicured and maintained oasis in a 
residential neighborhood south of Blossom Hill Road . 


The effect of the depression came down hard on 
the valley 's grain growers. The result was a gradual 
but remarkable movement toward diversification in 
Santa Clara Valley agriculture. The move was from 
extensive to intensive agriculture , from grain and 
fodder to orchards and vineyards. The general rise in 
vineyard acreage here in the 1870s was a small part 
of the process that eventually transformed the Santa 
Clara Valley into one of the greatest producers of fruit 
in the world. Patches of apricot , peach , pear , and 
especially prune orchards began appearing in the 
upper valley. Willow Glen became a place to plant 
cherries. There were now citrus groves north of Los 
Gatos. Almond and walnut trees were planted around 
Campbell. Eventually the prune was king . 


When good times began returning after 1878, the 
future of the valley had become linked to fruit 
production . Wine grapes were a part of this trans
formation . Within five years more than 5,000 acres 
were planted in the Santa Clara Valley , and that was 
only the beginning . The great wine boom of the 1880s 
in California would help make the Valley of Heart 's 
Delight an integral part of the state 's rapidly 
burgeoning wine industry. 
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A GOOD FIND 
by Gail Unzelman 


The Wine Trade of the Port of Chepstow 
by Ivor Waters. [1967] Monmouthshire: The Chepstow 
Society. Printed by R. H. Johns. [9] pp. Illustrated 
with an 1843 Chepstow wine merchant invoice. 8Y. x 
5Y.. Yellow-orange card covers, printed & decorated in 
red. Limited to 1019 copies . 


THE WINE TRADE 
OF THE 


PORT OF CHEPSTOW 


By 


lVOR WATERS 


THE CHEPST.OW SOCIETY 


Jim Gabler 's Wine Into Words (p.393) gives this 
annotation for the entry: "The port city of Chepstow 
played an important part in the wine trade soon after 
Eleanor of Aquitaine married Henry Plantagenet, 
Duke of Anjou and Normandy, and he became King 
Henry II of England in 1153. Henry's favoritism to 
Bordeaux wine merchants gave them a virtual 
monopoly on the English wine trade, and Bordeaux 
remained under English rule for three centuries .... 
The booklet goes on to detail Chepstow's involvement 
in the English wine trade through 1882 when Chep
stow ceased to be a port." 


In his brief, but well-researched history, Waters 
made fine use of Andre Simon's 3-volume History of 
the Wine Trade in England(1906-1909) and his later 
Wine and the Wine Trade (1921), citing both titles for 
much information. Ivor Waters and his pamphlet are 
not well-known to the wine book world , but their story 
is an interesting one. 
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Chepstow is located in Wales, on the River Wye, 
just above its confluence with the River Severn, 110 
~iles west of London . With its ancient history , 
mcluding the oldest surviving stone castle in Britain 
it has been a favorite tourist destination since the lat~ 
18th century . The website of the Stella and Rose 
Bookshop in present day Chepstow gives us a fine 
biographical/bibliographical sketch ofl vor Waters and 
the Chepstow Society which he organized. 


Ivor Waters-for us, working here at Stella books
is a familiar name among the thousands of books 
lining the shelves. Born in Chepstow in 1907, 
Harry Ivor Waters lived at 41 Hardwick Avenue 
[also the address of The Chepstow Society]. His 
family have roots in Chepstow going back to the 
late 1600s , at least. Perhaps it was only natural 
that he had a deep interest in all things pertain
ing to the history of Chepstow, and produced many 
booklets and books about the area . 
In 1948 Ivor hired a room in the old Tudor Cafe in 
Chepstow's Beaufort Square , and invited anyone 
interested in local history to attend a meeting. A 
letter was published in the Chepstow Weekly 
Argus outlining his proposition to form a local 
history society to arrange lectures, excursions, the 
'preservation of books, pictures, old records and 
objects of local interest, with the objective of set· 
ting up a Chepstow Museum archives; to publish 
brief monographs on particular aspects of Chep
stow history or customs' , etc. Ivor Waters became 
the Hon. Secretary of the newly founded society. 
The first Chepstow Society publication , written by 
Ivor Waters himself, was Chepstow Lords and 
Commons (1948). The Wine Trade of the Port of 
Chepstow was the third publication of the Chep· 
stow Society Pamphlets Series begun in 1967; it 
ended with pamphlet 32 in 1977 . For many years 
the Society publications were printed by R. H . 
Johns Ltd. of Newport, and Waters learned much 
from his frequent visits to the printing works on 
Dock Street. Armed with knowledge gained during 
those twenty years, he began printing from his 
own private press which came to be ·called The 
Moss Rose Press-the only independent press in 
Wales. 
It is doubtful that Chepstow would have such a 
well-documented history if it hadn't been for the 
drive and dedication of Ivor Waters who sadly 
passed away in 1992. [There are some 86 titles by 
Waters, 1948-1987 , listed on the website.] 


[ Our Tendril thanks to Joe Lynch for bringing this interesting and 
unusual wine booklet to our attention. - Ed.] 







NUGGETS OF THE PAST ... FOR TODAY 
Gleaned from Old Issues of Our WTQuarterly 


A Wine-Book Collector's Reference Library 
by Emanuel Berk 
[v.10 #4, October 2000) 


The Emergence of Wine Book Collecting 


Prior to the 1980s , few wine lovers or book collectors 
recognized wine books as something to collect 


seriously. Most booksellers and auctions lumped wine 
books in with "gastronomy " or "cooking," and the 
prices paid for even important rarities were often 
laughably low. Meanwhile , a few serious collectors 
around the world were quietly building up priceless 
collections .. .. Things are different today. The number 
of collectors worldwide is growing. 


Intelligence for the Collector 


When it comes to information on wine books, there 
is no ultimate authority . Several bibliographies 


deal with wine books either in part or in whole , but 
none of these covers the whole field. One may have to 
look through several bibliographies-and dig into 
well-annotated auction and bookseller 's catalogues
to find a description of a particularly rare book. Even 
today , it's possible to find a book by an important 
author not referred to in any of the major bibliogra· 
phies or catalogues. 


But while the spottiness of bibliographic informa· 
tion can be frustrating at times , it also adds to the 
excitement and satisfaction of collecting wine books. 


BIBLIOGRAPHIES: Valuable bibliographies to con· 
sider for your reference shelf are James Gabler' s Wine 
Into Words, Andre Simon 's three works: Vinaria, 
Bacchica, and Gastronomica , Gail Unzelman's Wine 
& Gastronomy : A Short·1i"tle ... Guide [to} the Andre 
Simon B1hHothecas, and Georges Vicaire 's B1hHog· 
raphie Gastronomique . [We can add in 2013: M. 
Amerine & A. Borg , BibHography on Grapes, Wines ... 
Pubhshed in the U.S. Before 1901 and G. Unzelman , 
Printer's Ink-"A BibHographic Remembrance of Andre 
L. Simon and His Written Works. - Ed.] 


AUCTION CATALOGUES: .. . Several important sale 
catalogues of wine and gastronomy books are a good 
source of bibliographic and price information. 
Included are Gerard Oberle's catalogue of the Kilian 
Fritsch collection, Une BibHotheque Bachique (1993) 
and Oberle 's Les Fastes de Bacchus et de Com us sale 
(1989). Also noteworthy: Marcus & EHzabeth Grahan 
Collection of Books on Food, Drink ... (1984) and the 
1981 Catalogue of Printed Books and Manuscripts 
relating to Wine &Food ... oftheLateAndreSimon. 


BOOK COLLECTING GUIDE: Understanding Book· 
Collecting by Grant U den. [Also highly recommended , 
John Carter 's ABC for Book Collectors.]• 
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A BOOK REVIEW 
by Allan Shields 


Wine for Dummies. Ed McCarthy and 
Mary Ewing-Mulligan. IDGYBooks World
wide , Foster City , CA, Chicago, &c, 1995. 
402 pp. 


It is. 


Silver Thoughts on Book Collecting 
by 


Joel Silver, Curator of Books, Lilly Library 
[v.10 #1 , January 2000) 


THE PRACTICE OF COLLECTING according to a gov· 
erning central idea or subject has long been 


considered basic by most book collectors . In doing so, 
we can not only build an enjoyable collection in an 
area in which we're interested , but we can also add to 
the store of bibliographical and historical knowledge 
in an area that may not have been explored in quite 
the way we're approaching it .... The collection formed 
under the umbrella of this central idea should include 
the finest examples that the collector can obtain or 
afford , as well as any other reference or tangential 
publications related to the guiding idea of the 
collection .... Rarity , which figures much too largely in 
the popular view of book-collecting, is entirely 
subordinate to that of interest, for the rarity of a book 
devoid of interest is a matter of no concern . ... The 
satisfactions-emotional, physical, intellectual and 
spiritual-that come from collecting books are chiefly 
realized by their gatherers and owners . ... But in its 
essence the pastime of a book collector is identical 
with the official work of the curator of a museum , or 
the librarian of any library of respectable age. • 


Browsing the Oxford Companion to. Wine 


The Oxford Companion'sseveral·page section on the 
"Literature ofWine "-the literature that concerns 


wine specifically, as opposed to references to wine in 
more general writing, for which the reader is directed 
to "English Literature"--offers an excellent overall 
view of wine writing from classical times to the 
present day. Written by Tendril Christopher Fielden , 
this "complicated tapestry " of wine literature is 
divided into sub-topics: Early Works and Agriculture , 
Wine as Medicine , The Golden Age, Specialist Books , 
Technical Literature, and Modern Wine Writing. 
Within the text , a number of individual writers and 
tGpics are indexed for further reading.• 







BRANCH 


915 


W.ASHINGTON S-r: 


511,513.515 


I Fo~~teent9 >." 1 


I 1elep9one 123M.air1 


I 
-·J Qf1KLjIN Ii 


C--ALIF -


The cover of a folding Theo. Gier Co. trade card providing rare 
views of their Fourteenth Street operation in Oakland. The card 


includes a price list for their extensive selection of wines as 
well as a promotional story about Gier's vineyards in 


the Livermore & Napa Valleys. Circa 1905. 
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OSCAR A. MENDELSOHN: WINE AND FOOD WRITER AND POLYMATH 
by 


Valmai Hankel 


THE EDITOR HAS BEEN AS KING ME for another contribution for some years now. I couldn 't think of a topic. Then I 
sent her, pm·ely for interest, not pubHcation , a few articles I'm writing for an AustraHan wine magazine , 
Winestate . on Andre Simon's visit toAustraha. in 1963-64,particularlyon the wine and food he tasted. In one of 
these I mentioned that Simon had written a complimentary review of a book, The Earnest Drinker 's Digest : A 
Short and Simple Account of Alcoholic Beverages ( with a Glossary) for Curious Drinkers, by an A ustraha.n writer , 
Oscar Mendelsohn. This was pubhshed in Wine and Food (Spring 1947). The mention sparked Gail's interest. So 
here is a glance at the life and achievements of a wnler on wine and food who is scarcely known today . I thank our 
Editor for making me pay attention to Mendelsohn , about whom I knew Httle more than the titles of his books. 
Now I have had the pleasure of reading some of his scholarly, urbane and witty words, and he almost feels like 
a friend . I have even acquired most of his wine and food books. 


Who was Oscar Mendelsohn? 
SCAR ADOLF MENDELSOHN was 
an amazing Australian. A poly
math in the true sense , he was 
skilled in many disciplines , and 
once described himself as 
having "crammed a couple of 
lives into one as scientist , 
inventor , musician , traveller , 
farmer , cook and editor. " His 
hobbies , he wrote , were "gar
dening, music , and debunking ." 


Strangely , he did not mention the accomplishment for 
which he may be best remembered-as a writer on 
wine and food. But today , even in Australia, he is 
little known , and probably less so overseas , although 
some of his seven wine and food books were published 
in England . James Gabler, in his indispensable 
classic, Wine into Words (2°d ed. , Baltimore , 2004) , 
lists all of Mendelsohn 's wine books. He was 
particularly taken with one of them , Drinking with 
Pepys (London , 1963), about which he writes almost 
a column. 


Mendelsohn was born in the small town of 
Nanango , in Queensland , on 12 July 1896 . Nanango , 
some 200 kilometres (about 125 miles) from Brisbane , 
is described as the fourth oldest town in Queensland. 
One of six children , Mendelsohn had a rich and varied 
life. He attended schools in Melbourne and Sydney 


before studying chemistry at Sydney Technical 
College. After stints as a chemist and a school teacher, 
in December 1915 he enlisted as a gunner in the 
Australian Imperial Force and was based in England . 
The following year he was found to be medically unfit 
for service , and was discharged from the arm y in May 
1917. He took up a position as chemist in the Chief 
Postal Censor 's Department in London , but returned 
to Australia , and was posted to Army Headquarters in 
Melbourne as an assistant censor specialising in the 
chemistry of espionage. This was to remain one of 
Mendelsohn 's interests all of his life . 


• A SAINTSBURY ORATION by H. Dunn·M eynell 
• ''UNCORKED " by Joseph Lynch 


· • INDEX : PW&SR and S.F.MERCHANT by M. Collins 


• NICHOLAS FAITH & HIS WORKS by C. Fielden 


• EARLY CALIF WINE: NAPA by C. Sullivan 


• NEWS & NOTES ... 


Wanting to broaden his education, Mendelsohn 
·enrolled at the University of Melbourne , gaining his 
Bachelor of Science degree in 1923. Here he met the 
noted food scientist , Professor W. A. Osborne , 







professor of physiology, who was to have a 
considerable influence on him. Both men had an 
extraordinary range of interests, which included food 
and wine, and both were, eventually, members of the 
Wine and Food Society . On completing his degree 
Mendelsohn borrowed money and established an 


analytical labor- ~-~--:----------,----, 
atory in Mel-
bourne. It was so 
successful that 
branches were set 
up in Sydney, 
Brisbane and Ade
laide, and Mendel
sohn was de
scribed as having 
developed "an 
unrivalled knowl
edge of the food 
industry and of 
alcoholic bever
ages ." 


Over the next OSCAR MENDELSOHN 1896-1978 


few years, between 
the wars, Mendelsohn travelled extensively, 
represented Australian national and state 
governments overseas, stood unsuccessfully for 
parliament, and married (for the second time). During 
World War II he served in the Royal Australian Air 
Force from 1942 to 1945, rising to acting squadron 
leader as a staff officer and chemical adviser at Air 
Force HQ in Melbourne. Then from 1947 to 1959, for 
something completely different, he ran a grazing 
property at Geelong, not far from Melbourne. Bu~ he 
still carried out work in his other fields of expertise, 
and was highly regarded for his skills in forensic 
chemistry, as an expert graphologist and consultant 
on disputed documents. Two of his books were on 
these subjects: Liars and Letters Anonymous (1961) 
and Suspected Documents and Outrageous Liara 
(1976). 


This versatile man found time for even more 
interests, quite apart from his wine and food writings. 
Music was one of them . He composed songs and other 
forms of music, and conducted three choirs, one of 
which was at Pentridge Gaol in New South Wales. He 
wrote a controversial book , A Waltz with Matilda 
(1966) on the authorship of possibly Australia's best
known song, 'Waltzing Matilda." He held office in 
numerous societies and clubs, among them the 
Fellowship of Australian Writers and the Royal 
Australian Chemical Institute. Radio broadcasting 
was another of his abilities, and he enjoyed, and was 
good at, public speaking. He was a frequent contribu
tor of articles, reviews and letters to newspapers and 
magazines. After he died in Melbourne on 5 January 
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1978 , aged 81, there were many tributes in a wide 
variety of journals and newspapers. 


Mendelsohn the Writer 


Mendelsohn 's first book ~as t~e afore-m~ntiorn=:d 
The Earnest Drinkers Digest, published m 
Sydney in 1946. It is an unpretentious-looking 


publication , of whose design and appearance neither 
Simon nor our Editor would be proud . But it appeared 
just after WW II, when book publishing materials 
were still scarce. Presumably Mendelsohn sent a copy 
to Simon: I do not know whether or not the two men 
had met or communicated at this time; they certainly 
dined together when Simon visited Australia in 
1963-64. In his review , headed "Advance Australia ," 
published in the Spring 1947 issue of Wine and Food, 
Simon suggested that the book "may rightly claim to 
be the best book on wine and other beverages , written 
by an Australian to be published in Australia. " This 
was probably a reasonable assertion as it preceded by 
three years the earliest of the whimsical books by 
Walter James, who is often acknowledged as being 
Australia's first wine writer for the general reader as 
opposed to the winegrower. 


The Earnest Drinker's Digest was one of 
Mendelsohn 's serious books, designed to inform the 
reader but also to provoke controversy. In it as well as 
in later books and magazine contributions he force
fully raised two of his pet topics-the need for 
Australia to make light beverage wines , and to stop 
giving Australian wines European names. Both 
subjects were also especially dear to Simon 's h~art. 
Wrote Mendelsohn: "Undoubtedly one great handicap 
to the general recognition overseas of the fine quality 
of Australian wines is the retention of European 
names. The plain fact is that Australian 'chablis' is 
not chablis, and that is also true of burgundy, 
champagne, port, madeira, sherry, and indeed of most 
of our wines. Every one of these names is that of a 
place, a geographical district. .. a particular grape 
grown on a particular soil and harvested , fermen~ed 
and cellared in a particular way , will produce a wme 
of a recognizable type ... It may even be a better wine , 
but it will not be the same ... France has an obviously 
moral right to the exclusive use , for example, of the 
name chablis ... some of the light, white Australian 
wine that is called chablis is a choice, soft and 
generally exquisite beverage that would , unlabelled, 
delight any connoisseur. But th~ ex~ert can 
distinguish it readily from true chablis . If 1t had an 
Australian geographical name it might become 
famous. Mis-labelled , it will always be disdainfully 
regarded as a substitute." 


Simon considered that "The same argument has 
been submitted many times before, but never in a 
more direct or a better manner." It has certainly been 
·submitted many times since. More recently , European 







Union requirements have led to Australian wine
growers devising original names to supplant the 
European ones. 


A new and enlarged edition of the book with a 
slightly different title was published in London in 
1950, and was much more typographically pleasing . 
The Earnest Drinker. A Short and Simple Account of 
Alcohoh"c Beverages (with a Glossary) for Curious 
Drinkerswent into at least one reprint , and a German 
edition was published in 1952. The 1950 version had 
a preface and additional notes by leading English 
wine writer , T. A. Layton , who also provided notes on 
French , German and South African wines. 


One ofMendelsohn 's most highly regarded works 
was Drinking with Pepys(London, 1963), in which he 
takes extracts on drink and drinking , especially but 
not only on wine , from Samuel Pepys ' writings , and 
adds his own pertinent and often amusing comments. 
As the book's blurb states , "Mr . Mendelsohn has 
blended his gifts as wine-lover , 
chemist and writer with his 
affection for the 17th_century 
diarist to produce a book of 
rare erudition and dry wit, in 
which he has collated all 
Pepys 's allusions to alcohol , to 
Possets and Syllabubs , 
Cellarage and Cooperage . He 
ranges far from the taverns , 
tap- houses and cellars of 
Restoration London to the 
vineyards of Europe, and back 
into antiquity , pausing to 
sketch a vignette and with due 
sobriety to discuss the 
chemistry of fermentation and 
distillation. " It is the sort of 
book which surely would have 
appealed to Simon . 


r,:;~;;;;;:;::::i;i;;;i1 ollowing, also in 1965, was a 
mammoth work whose prepara
tion had occupied Mendelsohn for 
some years. The Dictionary of 
Drink and Drinking has 382 
closely packed pages , and claims 
to be the first dictionary in the 


~==~~~~ English language which covers the 
whole field of alcoholic drinks , 


from Aargauer (a Swiss white table wine) to Zythus (a 
strong mead alleged to have been the common 
beverage of the Norsemen in Gaul). Each chapter 
heading is decorated with a line-drawing initial by 
artist T. Paul [these initials are sometimes seen in our 
WTQ, as above.] It makes fascinating browsing, with 
many of the entries displaying Mendelsohn 's usual wit 
and erudition. Described as "the book to keep , not 
borrow ," its entries range in length from two or three 
words to two or more pages (for instance , for Brand y). 


Mendelsohn dedicated the book to "The 
Fellowship of Trencher-men. Good men of 
all that Melbourne group of citizens of the 
fork." He founded the fellowship , and wrote 
letters to newspaper editors signing 
himself as its president . 


Mendelsohn regarded it with The very decorative and attractive dust-jacket is by 


Then came From Cellar and Kitchen , 
published in Melbourne in 1968. It is one of 
the few books in which Mendelsohn signs 
himself without the initial letter of his 
middle name: like Andre L. Simon , 
Mendelsohn usually signed himself Oscar 
A. Mendelsohn. He modestly described the 
book in the blurb as "a gastronomic 
farrago , and like the perfect meal this 
collection of wit and wisdom should be 
savoured , tasted , mulled and finally 
consumed. " The photograph in colour on 
the front of the dust-jacket , of seven people 
enjoying a meal at a round table in 
Melbourne 's Australia Hotel , reminded me 
of the famous black and white photograph , 
of Simon and friends dining at a round 


Pride . A tribute to him the talented artist Biro who also designed the jacket 
for J.M. Scott, The Man Who Made Wine, 1953. 


published in the Wine & Food 
Society 's magazine , The 
Epicurean after his death noted that "his affection for 
the diarist was a continuing one and he enjoyed 
talking about him ." 


This was followed by another whimsical book 
which has been described as a classic . A Salute to 
Onions. Some Reflections on Cookery ... and Cooks 
(Adelaide , 1965) is a mixture of recipes , history , 
anecdotes and witticisms about the onion and its 
relatives, including the efficacy of onion juice as a cure 
for baldness . The text is enlivened with humorous 
drawings by an illustrator whose name , Lawrie, 
appears only on th e dust jacket and nowhere in the 
book , as far as I can see . 
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table , which decorated the front of the 
dust-jacket of Simon's book , Tables of Content. This 
time the illustrator , Robert Lawrie , is acknowledged . 
The book bore almost the same title as a column 
which Mendelsohn regularly contributed to The 
Epicurean , and Mendelsohn acknowledges permission 
to reprint from there and elsewhere in this book. 


Possibly one of the world 's quirkiest ever publi 
cations on wine and food, The Epicurean was the 
official magazine of the Wine and Food Society of 
Australia from June 1970 , some four years after the 
society started. The first in Australia to be devoted to 
food and wine , it was very different from its somewhat 
sober English counterpart . Published in Melbourne 







from May 1966 to 1993, it attracted some of the 
country 's best and best-known wine growers, chefs 
and writers as contributors, and each issue was 
eagerly awaited by its devoted readers, of whom I was 
one. It was especially praised for its eye-catching, 
outlandishly unusual (at least for those days) design 
and illustrations, in particular its modern, abstract
art covers. One gets the impression that Mendelsohn 
enjoyed writing for The Epicurean. 


Number Two July-August 1966 issue. Borrowed from the 
very interesting website of the State Library of South 
Australia 'Wine Literature of the World ' spearheaded by our 
author /librarian Hankel. See winelit.slsa.gov.au/design 


In his column for the magazine headed "From 
Cellar to Kitchen with Oscar Mendelsohn" he covered 
an enormous range of topics, many with an historical 
bent. All that I have seen are snappy, informative and 
entertaining. Mendelsohn's first column, of twelve 
pieces, was in the third issue, September-October 
1966. His last was in February-March 1978, just after 
he died on 5 January 1978. It was uncanny that both 
his first and final columns contained a piece on the 
effects of the 1956 Olympic Games held in Melbourne, 
when many of the chefs who had come out with their 
teams remained in Australia, where their influence 
was incalculable. 


I have not been able to check every issue between 
his first and last columns, but on a sample over 
several years I found only one without a Mendelsohn 
contribution. They usually occupied at least two 
pages. He frequently returned to one of his favourite 
topics, which he had written about since his first book 
on wine and food in 1946-the unsuitable use of 
European names for Australian wines. On one 
occasion, to prove his point he quoted the example, 


well known in Australia even today, of a 1954 Tulloch 
Pokolbin Dry Red Private Bin from the Hunter Valley 
winning first prize in both the Claret and Burgundy 
classes at the Sydney Show. Nor did he approve of the 
use of grape varieties as wine names, wondering when 
"our superb Australian wines will each proudly bear 
the name of the vineyard where most of the juice was 
grown, or alternatively, a distinctive trade name." 
Among his wide range of topics were the origins of 
various words and phrases with a wine or food 
connection, for instance "chestnut" as in a worn joke; 
the allure-and scarcity-of applejack; crackpot 
menus; rhubarb wine; and the need to sniff deeply, not 
genteelly, when assessing wine and food : "The next 
time you have occasion to see a panel of judges of wine 
or food at work, pick out those who sniff vigorously 
and without shame. They will be skilled and reliable," 
he argued. 


One column (October 1970) was particularly 
poignant. Mendelsohn reproduced a letter written by 
Andre Simon to his Australian friends, Victor and 
Madge Gibson. The quite long letter was typed by the 
blind Simon just a few days before his death , and 
talks about the de Castella family (early Swiss 
winegrowers in Australia), an experience with 
"corked" wine that wasn't, and his last two bottles of 
Australian wine. Occasionally there were longer 
articles, for instance on the spread of phylloxera. 


Mendelsohn's final book on drink was another 
collection of wine words and phrases whose title says 
it all. Mcely, Thank You (Drunk 2000 Times) A Frolic 
with Some Synonyms, was published in Melbourne in 
1971, and contains synonyms and expressions in 
English, Finnish and Dutch , translated into English, 
for being drunk. They range from "About gone" to 
"Zissified," with much in between that is either 
familiar or less so, such as being "three sheets in the 
wind," or "too drunk to see a hole in a ladder ," or 
"having a guest in the attic." He succinctly described 
alcoholic progression as "Jocose , Verbose, Lachry
mose, Bellicose, Comatose." As with many of his 
books, Mendelsohn dedicated it to his wife, Edna 
Millward Mendelsohn whom he described on this 
occasion as his "cheerful cellarianne." 


When Andre Simon visited Australia in 1964 he 
invited Mendelsohn to have lunch with him in his 
"home away from home," Sydney's Belvedere Hotel. 
Both Simon and Mendelsohn described the lunch
but each had different recollections of it. Mendelsohn 
remembered that he was the sole guest, Simon 
recorded that one Max Ockenden was also present. 
Both agreed on the food (oysters, braised ham , cheese 
souffle), but their memories about the wine, savoured 
throughout the meal, were very different-Simon said 
it was Irroy Extra Sec, Mendelsohn a "very cold, very 
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NEWS -~ 
& NOTES=== ='= 'eJ 


A Tendril Welcome to new member Michael Ander
son (mmand erson @ucdavis.edu), U.C . Davis viticult
ural researcher and Director of the Oakville Experi
mental Vineyard , Napa Valley. Mike has a long 
connection to wine and books , with a rich influence 
from his great-uncle and wine historian Ernest 
Peninou . 


WTQ SUPPLEMENT 
We are pleased to enclose with this issue of our 
Quarterly a 20-page WTQSuppl ement featuring a 
biographical/bibliographical essay , "Thomas Hart 
Hyatt : The Man and His Book " by Gail Unzelman. 
This is the first in-depth study of the author of Hyatt's 
Hand-Book on Grape Culture , an honored cornerstone 
of California wine literature, the first wine book to be 
published in the State (1867 ). 


A BIBILOGRAPHIC NOTE 
to assist in the cataloguing of the several printings of 
Soul of the Vine. Wine in Literature , the very lovely 
and limited edition edited by Tendril Nina W emyss 
and printed fine press by Peter Koch . There are four 
printings (editions) of Soul of the Vi"ne bound in brown 
paper covered boards , with a dark brown linen spine , 
and a printed label to the front cover and spine. The 
only physical distinction between the editions is the 
color of the pastedown endpapers and the colophon : 


1988 , 1"1 ed ., 1100 copies , red pastedown endpapers 
1990 , 2nd ed ., 1000 copies , mustard-yellow epp 
1994 , 3rd ed. , 1000 copies, dark blue epp 
1999 , 4th ed. , 2000 copies , dark green epp 


A very limited edition of 50 copies was issued in 1988 , 
"specially bound in a visible structure non-adhesive 
binding by Shelley Hoyt ." The colophon states 100 
copies were so bound and issued , but only 50 were 
completed . (See note last issue on a special offering.) 


WINES & VINES, 1966-1997 


Tendril Charles Sullivan would like to offer to an 
int erested fellow Tendril his collection of bound 
volumes of Wines & Vines for the years 1966-1997. 
Finely bound , by year , in blue cloth with gilt lettering, 
it is a fine set of this "voice of the industry " 
publication. Charles says the lot is "Too much to mail , 
so come by and pick up! " sulyvin@comcast .net (Los 
Gatos, CA) 


LAVISH 500-YEAR HISTORY 
Bordeaux Legends. The 1855 First Growth Wines by 
Jane Anson traces the 500-year history of the five 
world renowned chateaux : Haut-Brion , Lafite Roth
schild, Latour , Margaux , and Mouton Rothschild
"five names that changed the world of wine ," 
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illustrated with sumptuous photographs by Isabell e 
Rozenbaum (New York : Stewart , Tabori & Chang , 
2013. 285 pp. 11 x 9 '1-\. Cloth. $55). 


A NEW BOOK FROM JAMES CONAWAY 
Spacing them about a decade apart , James Conaway 
has given us three books on California 's Napa Valley . 
James Conaway 's latest, Nose , is his first wine novel , 
set in "a gorgeous valley in Northern California "-we 
can read Napa Valley if we wish-and around "wine 
critic Clyde Craven-Jones , a man whose ego nearly 
surpasses his substantial girth " (New York: Thomas 
Dunne/St . Martins Press , 2013 . 326pp.$24.95). In 1990 
Conaway published his non-fiction "definitive portrait ," 
Napa. The Story of an American Eden (Boston: 
Houghton Mifflin) , a saga of "Napa 's romantic past ... 
and its glorious , turbulent present." Twelve years later 
he provided a sequel , The Far Side of Eden : New 
Money , Old Land, and the Battle for Napa Valley 
(Boston: Houghton Mifflin) . Tendril Bob Foster , in his 
review of Conaway's new book in the latest issue of 
California Grapevine , could not give it good marks. He 
wrote in his regular "In the Wine Library " column : 


I really expected to like this book. I was a big fan of 
Conaway's earlier non-fiction works Napa and then 
The Far Side of Eden. But I found this work overly 
complicated and a bit cliche. The central character 
(until he is killed) is a powerful English wine critic 
who lives in a valley (presumably Napa) . Someone 
leaves him a bottle of Cabernet that he adores. He 
seeks to find the source of the wine. Along the way 
he falls into a vat of wine and dies. This rings a bit 
trite as it is the second novel in recent years to have 
a powerful wine critic die in a vat of wine [peter 
Lewis, Dead in the Dregs , 2010 . See Jan 2011 WTQJ. Well 
into the book, a second theme emerges , who killed 
the critic? Along the way there are themes of water 
pollution, converting vine yards into home sites , and 
even romance for the critic 's widow . Much is also 
made of her decision to continue publishing the 
newsletter using a panel and sending out the issue 
electronically . It seems overly involved, as if the 
author had all these wonderful thoughts and kept 
adding them along the way. Not recommended. 


THE WAYWARD TENDRILS is a no/for-profit organization founded 
in 1990 for Wine Book Collectors. Yearly Membership I Subscription 
to the WAYWARD TENDRILS QUARTERLY (ISSN I 552-9460) is $25 
USA and Canada; $30 overseas. Permission to reprint is requested. 
WAYWARD TENDRILS, P.O. Box 9023, Santa Rosa, CA. 95405 USA. 
www.wavwardtendrils.com. email: wavwardtendrils@atf.net. Editor 
I Publisher: Gail Unzelman. 







THE SAN FRANCISCO MERCHANT & PACIFIC WINE & SPIRIT REVIEW: 
AN INDEX 


Compiled by Marvin Collins 


Un our October 2009 WTQ (v.19 #4}, we ran ''.A Grand Old JournaJ.· Pacific Wine & Spirit Review ," an informative and instructive article 
by historian Marvin Collins. He gave a short history of this most important trade journal, "the only viticultural paper in the State, " its 
subsequent digitization by the Internet Archive, and helpful hints on how to access and enjoy this "kind of a miracle ." In the meantime he 
has compiled a gw·de to the individual volumes, "which are not hsted in order on the Internet Archive website, making it di.iicult to .ind 
various years and to see how one volume's dates relates to those before and after." Our sincerest Tendril appreciation once again. - Ed.) 


Index to Volumes and Dates of Issues 
(In the Collection of the San Francisco 


Library History Center) 


San Francisco Merchant 
Alexander Dalrymple Bell (1827·1910) 


Publisher 1879·84 
Charles Reibey Buckland (1852·1911) 


Publisher 1884·86 
Edward Calvin Hughes (1848·1912) 


Publisher 1886·89 


Vol. 10 -April 13, 1883 - October 5, 1883. 
Vol. 11 - October 12, 1883 -April 4, 1884. 
Vol. 12-April 11, 1884- October 10, 1884. 
Vol. 13 - October 24, 1884 -April 10, 1885. 
Vol. 14 -April 24, 1885 - October 9, 1885. 
Vol. 15 - October 23, 1885 -April 9, 1886. 
Vol. 16 -April 23, 1886 - October 8, 1886. 
Vol. 17 - October 29, 1886 -April 15, 1887 
Vol. 18 -April 29, 1887 - October 14, 1887. 
Vol. 19 - October 28, 1887 - March 30, 1888. 
Vol. 20·21 -April 13, 1888 - March 1, 1889. 
Vol. 22·23 - March 15, 1889 - February 22, 1890. 


Pacific Wine & Spirit Review 
Roldo Mortimer Wood (1858-1927) 


Publisher 1889·1916 


Vol. 24 - March 8, 1890 -August 30, 1890. 
Missing Vol. 25 
Vol. 26 - January 26, 1891 - July 21, 1891. 
Vol. 27 -August 5, 1891-January 21, 1892. 
Vol. 28 - February 5, 1892 - July 21, 1892. 
Vol. 29 -August 5, 1892 - January 20, 1893. 
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Vol. 30 - February 6, 1893 - July 21, 1893. 
Missing Vol. 31 
Vol. 32 - February 5, 1894 - July 20, 1894. 
Vol. 33 -August 6, 1894 - January 21, 1895. 
Vol. 34 - February 7, 1895 - July 22, 1895. 
Vol. 34 - August 7, 1895 - January 23, 1896. 
Missing Vol. 35 
Vol. 36 - February 7, 1896 - July 22, 1896. 


Missing Vol. 37 
Vol. 38 - February 6, 1897 -July 24, 1897. 
Vol. 39 -August 14, 1897 - January 26, 1898. 
Vol. 40 - February 14, 1898 - October 31, 1898. 
Vol. 41- November 30, 1898 - October 31, 1899. 
Vol. 43 - November 30, 1900 - October 31, 1901. 
Vol. 44 - November 30, 1901- October 31, 1902. 
Vol. 45 - November 30, 1902 - October 31, 1903. 
Vol. 46 - November 30, 1903 - October 31, 1904. 
Vol. 47 - November 30, 1904- October 31, 1905. 
Vol. 48 - November 30, 1905 - October 31, 1906 
Vol. 49 - November 30, 1906 - October 31, 1907. 
Vol. 50 - November 30, 1907 - October 31, 1908. 
Vol. 51 - November 30, 1908 - October 31, 1909. 
Vol. 52 - November 30, 1909 - October 31, 1910. 
Vol. 53 - November 30, 1910 - October 31, 1911. 
Vol. 54 - November 30, 1911 - October 31, 1912. 
Vol. 55 - November 30, 1913 - October 31, 1913. 
Vol. 56 - November 30, 1913 - October 31, 1914. 
Vol. 57 - November 30, 1914 - October 31, 1915. 
Vol. 58 - November 30, 1915 - October 31, 1916 







THOROUGHLY UNCORKED 
by Joseph Lynch 


[It was a recent gift of a copy of Marco Pasanella 's 
Uncorked (Ny. · Potter, 2012) that sent Tendril Joe 
Lynch to musing: How many wine books are 
uncorked? An amazing number, as it turns out! 
Here's the hst. Do you have them all? Cheers! -Ed.] 


Beckett, Fiona. Wine Uncorked, 1999. [offers a revo· 
lutionary color-coded flavor wheel as a visual tool.] 


Borel, Kathryn. Uncorked, 2010. 
Cataldo, Angelo J. Cataldo Uncorked:AJJ You Really 


Need to Know About Wine to be 'Pretentious" as 
Well as "Obnoxious" and More, 2002. [7"x4", it fits 
in your pocket or purse.] 


Doorley, Tom. Uncorked:TheBestlnexpensive Wines 
Available in the Alberta Market, 2010. 


Frost, Doug. Uncorking Wine: Operating Instructions 
for Wine Enjoyment, 1996. 


Gelb, Michael J. Wine Drinking for Inspired Think· 
ing: Uncork Your Creative Juices, 2010. 


High Museum of Art, Atlanta. The Allure of Wine: 
Uncork a Journey. Atlanta Wine Auction, 2010. 


Jackson, Stephen J., et al. Wineries Uncorked: Q & 
A '.s for Choosing and Enjoying the Best Wineries in 
the Country, 2012. 


___ . Wineries Uncorked **Special Edition** An 
Interview with Gail E. Nordlof from Northleaf 
Winery, 2012. 


Johnson, Hugh. Wine:A Life Uncorked, 2005. 
Krieder, Paul. Uncorked: The Novice's Guide to Wine, 


2011. 
Liger-Belair, Gerard. Uncorked: The Science of Cham -


pagne, 2004. Rev.ed, 2013. 
Michaels, Cathleen. Uncork ft: How to Be a Wine 


Expert Overnight, 1996. 
McGovern, Patrick E. Uncorking the Past: The Quest 


for Wine, Beer , and Other AlcohoHc Beverages, 
2009. 


Napa Valley Scribblers. Uncorked: A Literary Har
vest, 2011. [includes wine-related scribblings?] 


Nowak, Barbara. The Saucy Sisters' Guide to Wine: 
What Every Girl Should Know Before She Uncorks, 
2004. 


Pasanella, Marco. Uncorked-'My Journey Through the 
Crazy World of Wine, 2012. 


Patterson, Michelle. Event Complete: Uncorked/2011. 
Pedley & Floyd. Floyd Uncorked: A No-nonsense 


Gwde to French Wine, 1999. 
Pedrolli, Fabrizio. Uncorking the Mystery of Wine, 


1994. 
Platter, John. Africa Uncorked: Travels in Extreme 


Wine TeiTitory, 2002. 
Poehlmann, JoAnna. Uncorked, 2007. [A miniature 


book, each page with a branded cork illustration 
and a wine quotation.] 
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Remple, William. Sonoma Uncorked with David Hyde 
Pierce, 2003.[CDs and booklets packet] 


Roberts, Steve. Wine Trails of Washington: A Gwde 
for Uncorking Your Memorable Wine Tour, 2007. 


___ . Wine Trails of Idaho: A Gwde for Uncorking 
Your Memorable Wine Tour, 2009. 


___ . Wine TrailsofOregon-A Gwdefor Uncorking 
Your Memorable Wine Tour, 2009. 


___ . Wine Trails of Walla Walla: A Guide for 
Uncorking Your Memorable Wine Tour, 2010. 


Schuster, Michael. Wine Tasting Uncorked: Guided 
Tasting Courses and Tips, 2010. 


Scott, Michele. Murder Uncorked (A Wine Lover's 
Mystery), 2005. 


Smarts Co. Redwinesmarts: Uncork Your Curiosity, 
2011. 


Sokolin, David. Investing in Liqwd Assets: Uncorking 
Pro.its in Today's Global Wine Market, 2011. 


Stansbury, C. and Shink, H. Wineocology: Uncork the 
Power of Your Palate with Sensory Secrets from 
Hollywoods Sommeh·er, 2012. 


Zanatta, M. Uncork It! A Wine Gwde for Everyone, 
2010. 


Zraly, Rosemary. Champagne Uncorked, 1996. 


IN THE 
WINE 
LIBRARY 
by Bob Foster 


Wineocology: Uncork the Power of Your Palate with 
Sensory Secrets from Hollywood's SommeHer by 
Caitlin Stansbury with Heidi Shink. Guilford, CT: 
Globe Pequot Press, 2012. 274 pp. Paperback. $27. 


" ... the hook stumbles ... way over the top ... " 


G
IVEN THE MYRIAD of introductory wine books on 
the market, an author venturing into this 
territory needs to have something new to say, 


or find a way to say well-established material in a 
clever new way. The primary author is a sommelier in 
Hollywood who has received local notoriety. She 
presents her material in an upbeat, casual style that 
is entertaining and often funny and a bit risque. But 
under all this glitz and glitter is a need for accurate 
material. Here the book stumbles. Time and again I 
came across flaws or misstatements. For example, in 
discussing Brettanomyces the author declares that it 
is only found in red wine. This is flat out wrong. (As 
recently as the 2013 San Francisco Chronicle Wine 


cont. on page 11-







Wine and Happiness: 
An Oration given to Fellow Members of 


The Saintsbury Club at their 147th Meeting 
October 20th, 2005 


by Hugo Dunn-Meynell 


[In our previous WTQ we noted the passing of our esteemed Tendril 
Hugo Dunn·Meynell, a grand friend of wine, food, and their 
literature. We are grateful to John Harvey, Secretary of The 
Saintsbury Club, and to the Circle of Wine Writers for their kind 
permissions to reprint Hugo's Oration, published in tribute by 
Circle Update, March 2013. Our sincerest thanks to Alice Wooledge 
Salmon (Mrs. Hugo Dunn-Meynell) for sending the Oration to us 
and arranging for its publication in our Quarterly.] 


R. CHAIRMAN, GENTLEMEN: The 
invitation to deliver a Saints
bury Oration is both attractive 
and daunting to this youngster
who has neither spent his life in 
the Trade nor earned an MW-not 
least because each speaker is left 
to choose his title rather than 
have one thrust upon him. My 
own collection of previous Ora -
tions has shown me that our 


Club is not averse to occasional personal relevances, 
which licenses me to begin with a little self
indulgence.1 


One morning, some thirty or so years ago, I awoke 
(alone!) in a strange bed, and, as the world came into 
focus, reflected that, thanks to my naive participation 
in someone else's commercial foolishness, I had lately 
lost both a fortune and a large chunk of the pension to 
which I had been looking forward. I was jobless, 
homeless, and wifeless, and my children had sensibly 
flown to more comfortable nests. Not, however, 
normally given to self-pity, I counted my blessings
both of them: I still possessed a well-stocked cellar, 
which would probably guarantee that my wine-loving 
friends would not abandon me, and I had my health. 
I reckoned that I could eventually find a fresh 
livelihood, earn a little money, and maybe even 
acquire a new wife. It has turned out so, and, not for 
the first time, I count myself a happy man, with the 
good fortune tonight to be surrounded by all of you, 
my friends and fellow wine-lovers. 


I have been thinking about George Saintsbury and 
happiness. After a lifetime of academic distinction, he 
was able, in his retirement, to tackle a subject-dear to 
his heart-which he had never had the leisure or 
encouragement to undertake. This became Notes on a 
Cellar-Book, written in two months and a state of 
enthusiasm reinforced by nostalgia for the wines, 
spirits, beers, and (though I hesitate to mention them) 
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Egg Flips and Prairie Oysters that for reasons of 
health, he was no longer permitted to drink. If only he 
had sought a second opinion from that fine Saints
buryan, the late Harry Yoxall, who outlived GS and 
who, when I was similarly condemned and offered the 
alternative of an early death, gave me these three 
words of wise advice: 'Fire your doctor!' But then, 
Harry was my wittiest mentor; he propped me up in 
many ways, and still does: he bequeathed me his 
silver-topped walking stick-and three days after 
probate, I fell downstairs. Or was I pushed? 


The Notes are, in their way, autobiographical, and 
my impression of GS, from his writing and what I 
have learned about his life, suggests that his was a 
happy temperament, with an appreciation of convivial 
mixed company, the pleasures of the intellect and the 
table-and, perhaps a little surprisingly, the art of 
ballroom dancing! One must be inconsistent some
times, as our hero wrote about the Egg Flip. And I 
particularly enjoyed his brusque dismissal of the 
Dickensian sugary beverages that were still fashion· 
able at the close of the 19th century: 'I had rather have 
the brewing and distilling outside my body instead of 
inside, as is the way of the abstainers.' 


This has set me thinking, too, about wine and 
happiness in a wider sense. I said a moment ago that 
I deem myself a happy man, and I've been considering 
how the fermented juice of the grape has contributed 
to that state since I first 'discovered' wine some sixty 
years ago. I suppose wines have been my ultimate 
all-purpose condiment, interacting not just with food 
but with many of my joys: the stages of courtship and 
a subsequent happy marriage, the births of my 
children, the company of friends and family. They 
have been a stimulus to my appreciation of the arts, 
a companion to solitary reading, an extra dimension 
to the thrill of adventure and travel-of which I've had 
my fair share and then some. Most of the satisfactions 
of my long life have been increased by wines great or 
little, young or mature, familiar or freshly discovered. 


But what about the notion of 'happiness'? It's not 
'wine' which has yet to be put under the microscope 
-our shelves are filled with marvellous books on the 
subject (many of them written by people in this 
room)-but that universally yearned-for state in which 
wine can play a part. When I looked for the definition 
of 'happiness', the Concise Oxford offered 'the feeling 
or showing of pleasure or contentment'-and alterna -
tively produced 'slightly drunk', but I'll let that pass! 


I discussed the subject, and the physiological 
aspects of drinking, with two doctors, the first a 
long-time friend with a celebrated cellar. He defined 
happiness-in the terms used by Blackie's Dictionary
as 'the enjoyment of agreeable sensations from the 
possession of good', whether it be music, literature, 


· art, or anything else of quality. 'Alcohol,' my friend 







ad~ed, 'leads to conviviality . Itis believed ,' he said , 'to 
ac_tivat~ the pleasure or reward centres in the brain by 
tnggermg the release of neurotransmitter chemicals 
~uch as dopamine and serotonin (words now passing 
mto common use) which lead to a feeling of well-being, 
elevated mood, reduced stress , enhanced sociability 
and social participation. ' 


My second 'consultant' was the young , buoyant , 
and very attractive female practitioner who looks 
after my wife and me . She exclaimed-by contrast with 
my old friend-that 'If you ask a doctor about the 
effects of drinking , you 'll hear emphasis on the bad!' 
She stressed that wine is recognised as a mood 
depressant , whose initially benign effects can, without 
moderation , turn sour. And what is 'moderation '? 
Highly individual , depending on metabolism . We 
considered the 'swing' from the benevolent effects-as 
described by her colleague-to the antisocial. Whether 
the so-called 'binge ' drinker is seeking happiness , 
oblivion.or simply trouble? Can one say that the 
g~eater the capacity for enjoyment/appreciation/ hap
pmess, the greater the potential for misuse? If individ
ual scope for happiness varies, from person to person , 
for reasons of genetics and life 's experience, how does 
wine-drinking link with this? Are the beneficial effects 
increased by intellectual satisfaction-by which I mean 
that of the knowledgeable wine-lover? 


Well, a vinophile acquaintance of mine , a man who 
prides himself on his collection of magnificent bottles 
enjoys quoting Disraeli 's Mr Mountchesney assertini 
that 'I rather like bad wine ; one gets so bored with 
good.' I am sure that the pleasures of wine drinking 
engendered in the technically proficient proprietaire 
are different from those of the knowledgeable critic or 
the connoisseur gastronome-and again from the 
satisfactions of the label snob or the total philistine. 
But is the capacity for happiness greater for any one 
of these than for another? I wonder . 


I feel that the answer , if there be one , must lie in 
the ability of each to know what he wants the wine to 
mean to him, and directly relates to his realisation of 
the extent to which this has succeeded. By that stand
ard , the discriminating diner must emerge on top. 


Which returns me to the company here tonight , 
and the impossibility of concluding much about wine 
and happiness beyond the agreeable process of 
potentially endless speculation-and the thoughts of 
the American philosopher Henry David Thoreau: 


Happiness is like a butterfly : the more you 
chase it , the more it will elude you, but if you 
turn your attention to other things , it will 
come and sit softly on your should er .~ 


1. EDITOR NOTE: Gabler p .318-319 lists 34 Sa intsbury Orations , 


beginning with the first meeting in October 1931. 
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NICHOLAS FAITH AND HIS WORKS ON WINE 
by Christopher Fielden 


[Having collected and appredated the wine book s of Briti sh 
writer Nicholas Faith for many y ears, it is fit ting that we should 
chronicle his career in our WTQ. Chris topher Fielden kindly 
accepted this assignment. - Ed.] 


0 WRITE ABOUT Nicholas Faith as 
a wine-writer is not easy, as he 
always has considered himself 
primarily to be a financial 
journalist , having held senior 
positions in the Sunday Times, 
The Economist and The Inde
pendent . Indeed , it is not so long 


~ ago that he resigned from the 
Circle of Wine Writers , where he 


had nobly served for some years as Treasurer , on 
the grounds that he no longer wrote about wine . It 
is not even certain that he would rate wine as his 
second interest, for he is a train enthusiast and is 
currently _ a ch8:mpion for HS2-the planned high 
speed railway link between London , Birmingham , 
and the north of England. 


In all , Nicholas [b.1933] has written twenty
three books and their titles show the catholicity of 
his tastes . These include calamities (Black Box: The 
World's Air Disasters , Mayday: Disasters at Sea, 
and Blaze : The Forensics of Fire), finance (Safety in 
Numbers : The Mystery World of Swis s Banking) 
and three on trains , including The World the 
Railways Made. In addition to this selection there 
are eleven directly about wines and spirits and one 
hybrid one , The Bronfmans: The Rise and Fall of the 
House of Seagram , telling the story of how one 
man 's hubris destroyed one of the most powerful 
drinks companies in the world , in a bid to gain fame 
in the fickle world of entertainment. 


His drinks interests are similarly catholic. He 
has written books on Champagne , Burgundy and 
Australia , but his real loves appear to be Bordeaux 
and brandy . His first visit was in 1976 as a 
"financial journalist with only the most superficial 
knowledge of wine." For some years he was the 
editorial director of the specialist magazine 
L'Amateur de Bordeaux and he has written mono
graphs for Christie 's Wine Publications on Chateaux 
Margaux , Latour , Beychevelle and Loudenne. How
ever , his most highly regarded work is probably The 
Winemasters , which first appeared in 1978 and then 
in revised editions as The Winemasters of Bordeaux 
in 1999 and 2005 . 


Whilst he might love Bordeaux and its wines, he 
is, at the same time critical of them . He opens his 
preface to the third edition with a quotation from 







Stephen Brook's Bordeaux: People, Power, and 
Po1itics. "Inevitably, I have come to develop a love
hate relationship with Bordeaux. I dislike its snob
bery, its greed , its thinly disguised contempt for the 
consumer. But I nevertheless like its people and 
adore its wines." To this Mr. Faith would add, 
"smugness ... and the unwillingness of the locals to 
accept the existence , let alone the possible qualities 
of wines from any other vineyard in France, let 
alone other European countries, let alone, heaven 
forfend, the New World ." The book is a wonderful 
social history of all that is best, and worst, in the 
region. Not only is it instructive but, and this is 
unfortunately not common as far as wine books are 
concerned, it is a wonderful read. 


His other seminal work is Cognac, published in 
1986, which received an award as "the wine book of 
the year." However, as he recognized in his later 
book Classic Brandy , whilst cognac might have the 
greatest reputation, it was not the only great 
brandy; there was much to be said of the products of 
such countries as Armenia, Israel and Spain . 


If Nicholas has truly hung up his vinous pen, it 
is the winelover who will suffer , for his merits as an 
honest chronicler of the grape and its products will 
be missed. Unassuming though he remains , he is 
amongst the greats in the pantheon of wine-writers . 


NICHOLAS FAITH: A CHECKLIST 
by Gail Unzelman 


1978. The Winemasters. London: Hamilton/New 
York: Harper & Row. 328p. 


Awarded Andre L. Simon Memorial Prize. 
1980. Chateau Margaux. London: Christie's. 122p . 


Revised, 1991. 150p. 
2006. Flammarion. 160p. 


1983. Victorian Vineyard: Chateau Loudenne and 
the Gilbeys. London: Constable/Christie's. 160p. 


1991. 2nd ed. 150p. 
1986. Cognac. London: Hamilton. 190p . 


1987 Clicquot Wine Book of the Year . 
1987. Mitchell Beazley Pocket Guide to Cognac and 


Other Brandies. London: 
Beazley. 159p. 


Updated , expanded ed. , 
1992. 232p. 


1988. Champagne. London: 
Hamilton. 224p. 


1989. The Story of Cham
pagne , the History and 
Pleasures of the Most 
Celebrated of Wines. New 
York: Facts on File. 256p. 


Illustrated with 
woodcuts by award-


-10-


winning artist John Lawrence and many b/w 
photographs. 


1991. Chateau Beychevelle. Paris: Olivier Orban. 
119p. [In French] 


With Pierre Coudroy de Lille. Photographs by 
Michel Guillard. 
An exquisite book , amazing photographs. 


1991. Latour . London : Christie 's . lOOp. 
Foreword by Hugh Johnson. Postscript by 
Harry Waugh . Vintage Notes by Michael 
Broadbent. 
Noted as the first book in English on the 
history of Ch . Latour . 


I 
GRAND VIN 


DE 


CHATEAU LATOUR 
PREMIER GRAN O C R U cu .s se 


PAU IL LAC 


Ak.12.1n.. 1909 /llmle "' Q~===== .. =.= •• =n= .. =,,~o.~ .. ~u~,u7.•c~c~o•~r•~OL7.e•;:::=====~ 


1999. The Winemasters of Bordeaux. London : Prion. 
332p. 


Revised 2005. Both are updated editions of 
the 1978 work titled The Winemasters . 


2000. Classic Brandy. London : Prion. 256p. 
One of the Classic Drinks Series. 


2002. Burgundy and Its Wines. London: Duncan 
Baird. 144p. 


Stunning colour photography by Andy Katz. 
2002. Liquid Gold: The Story of Australian Wine 


and Its Makers . Sydney : Pan Macmillan . 438p. 
2003. Austra1ia's Liquid Gold. London: Mitchell 


Beazley Classic Wine Library . 


Two related titles of interest-


1985. Sold: The Rise and Fall of the House of 
Sotheby. New York: Macmillan . 269p. 


2006 . The Bronfm.ans. The Rise and Fall of the 
House of Seagram. New York: St Martin 's. 338p . 


~ 







HANKEL, cont. from page 4-


good" Minchinbury, an Australian sparkling wine . 
One imagines that Simon's memory is likely to be the 
more accurate , as he was known to write up his notes 
of the day's happenings on the same night, and 
Mendelsohn was probably writing in retrospect. And 
it would surely be more likely that Simon as host 
would serve a champagne rather than an Australian 
sparkling wine. 


The Editor of The Epicurean, A. C. Holdsworth, 
had this to say about Mendelsohn after he died: "In an 
American magazine recently I was impressed by a 
phrase 'a multi-layered man' and immediately thought 
'Oscar Mendelsohn ' ... . Oscar loved words, and each 
article, no matter how small, was polished and 
repolished." He continued: "Time blurs memories but 
Oscar will be around for a long time yet. The sheer 
contrariness of the man with his mixture of bravery 
and timidity, kindness and intolerance , his persever
ance for causes right or wrong and his love of friends 
remain clear in my mind and in the minds of many 
like me ." Now, 35 years later, while his writings may 
be remembered by few , Oscar Mendelsohn's name 
lives on in his son, Frederick Arthur Oscar Mendel
sohn, a medical researcher who heads Melbourne's 
Howard Florey Institute, and his grandson, Mel
bourne actor Ben Mendelsohn. 


[ ValmaiHankel-Aussie wine historian and retired Rare Books & 
Special Collections Librarian at the State Library of South 
Australia , Adelaide, where, for some 43 years , she developed the 
library's wine collection into one of the world's finest-has graced 
our Quarterly with her writings on the literature of wine on a 
number of occasions. When she is not writing or researching, she 
can be found in the country tending her horses, or exploring the 
outback. Our delighted thanks for her latest contribution . - Ed.] 


-FOSTER, cont. from page 7-


Competition I encountered white wines loaded with 
this flaw .) 


In discussing corkiness the author bemoans the 
fact that studies show that up to 7% of all wines can 
be corked. She never names the study but I suspect it 
is several years old when the problem was at its 
zenith. In recent major wine competitions in 
California the rate is running much closer to just 2%. 
The book fails to note the major improvements by the 
cork producers in recent years. 


In discussing how to open a bottle of wine the 
author presents only one method, using a waiter's key 
corkscrew. This requires the user to screw into the 
bottle using the spiral portion, lever it up , screw some 
more and lever it out with the deeper part of the 
corkscrew . For some beginners, it is a difficult and 
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intimidating process. Far easier are openers like the 
Screwpull (one continuous motion) , or the Rabbit or 
the traditional winged corkscrew. The author's 
approach takes the student to a one dimensional and 
needlessly difficult method. 


The book also perpetuates the myth that there are 
secrets about tasting wine that the beginner must 
understand in order to appreciate wine. Nonsense. 
Such language makes wine seems more unapproach
able. There are no secrets, just techniques and 
approaches to be used . 


Finally , I guess in the world of Hollywood, self
aggrandizement is acceptable. This book is loaded 
with photographs , which is a plus, but the vast 
majority of them are of the author. I find it way over 
the top. Not recommended. 


On Collecting Books 


"In the adoption of book collecting as an avocation, I 
have no defense to make and no apology to offer . I rec
ommend this intensely interesting pursuit to all who 
harbour the slightest inkling that it might prove 
pleasurable." - J. K. Lilly, Jr. (1893-1966) 


"The common books you may pick up at leisure , rari
ties must be seized whenever they occur , for you may 
not see them again , for a long time, and by then the 
price may have risen against you." - Percy Muir 
(1894-1979) 


"I would hardly go so far as to say that a book without 
an autograph, a bookplate , a thumb mark, a marginal 
note, a dog-ear, a slightly broken back (but only 
slightly , please), is but half a book. Yet there is 
something to be said for the notion that a book fresh 
from the press or the publisher's shelf is like a feast 
uneaten, a wine untasted, a colt unbroken , a talent 
unused. Such a book is too virginal for any but a 
furtive and frigid bibliotaph. For me, I prefer 'good, 
second-hand condition'-with preferably a few stains 
of varied sorts, and a scribbled comment or two by a 
learned or ribald owner. Such a book has at some time 
found a friend and been welcomed to someone's 
hearth ." - Carl Purlington Rollins (1880-1960) 


"Behind all the paraphernalia of bibliography , behind 
the bookshops, auctions, exhibitions, catalogues, 
collections and research which define the collector's 
efforts, is the single fact of the love of books ." - A. J . A. 


Symons (1900--1941) 


·[From : Only in Books by J . K. Graffagnino, 1996 - a grand book for 
book lovers.] 







Wine in California: The Early Years 
The San Francisco Bay Area 


Part II: Napa 1855-1878 
by Charles L. Sullivan 


( With this, the 14'h installment of our trreat history of the early years of California wine, we reach the premier fine-wine growing areas of 
the state, those counties located around the San Francisco Bay . As in previous chapters , extensive, informative footnotes, and a substantial 
h'hrary of references (all recommended for WT bookshelves), are provided. - Ed.) 


W
E HAVE ALREADY SEEN THE CLOSE CONNECTION between the early settlement of the Napa Valley and 
Sonoma. 1 The coming to Napa of George Yount in 1838, and of other early settlers in subsequent years, 
has been covered in some detail. Most of them planted a few grape vines. But anyone looking at the 


winegrowing scene in the Bay Area before 1860 knew that the Sonoma and Santa Clara Valleys were where the 
action was. The San Francisco press focused its attention on those two areas. And those areas had their own 
newspapers in the 1850s to puff their own industry. Napa didn't have a newspaper until 1861 and it did not give 
many inches to local viticulture. It was not until 1867 that the Napa County Reporter came on the scene and 
began to sing the praises of Napa wine in articles that were copied by other northern California newspapers. In 
1859 the Alta California had announced that "the Napa wine exposed to our taste seemed badly made." The editor 
had earlier thought that Yount's wine had some potential but needed "a little better management." In the 1860s 
we read no more complaints in the press about Napa wine. 2 


NLIKE THE SONOMA wine 
country, the Napa Valley is 
a long and fairly narrow 
portion of the California 
Coastal Range system, 
covering about thirty-five 
miles from where the Napa 
River empties into its little 
delta, to the Calistoga area 
in the north. Napa's western 


and eastern foothills eventually developed good 
winegrowing reputations in the 19th century, as did 
several valleys just beyond the eastern foothills. 


When Richard Henry Dana visited Napa in 1859 
he was most impressed by its wheat fields. He wrote 
that he had never seen, "so much land under the 
plough in the same place, except in England .... " If he 
had looked very closely he might have seen about 300 
acres of grape vines scattered about the valley's 
30,000 acres of wheat. He did visit Yount, who gave 
him a bottle of his home·made wine. "I like it. It has 
no spirit , but pure juice pressed by hand." 3 


Early Pioneer Vinegrowers 


B
efore 1862 numerous Napa farmers grew grape 
vines. Some deserve special attention. We met 
Joseph Osborne earlier when he sent a load of 


grape cuttings to Sonoma in 1859 that included the 
Zinfandel. He bought his huge piece of land in 1851, 
just south of today's Yountville, and named the estate 
Oak Knoll. This name stuck and today is attached to 
the local authorized viticultural area. Osborne 
planted a nursery of vines , mostly the ubiquitous 
"foreign" table varieties flooding the state. By 1860 he 
had the largest vineyard in the Napa Valley. Three 
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years later his life was cut short when he was 
murdered by a former employee. But for a number of 
years he was the public face of Napa winegrowing, a 
role similar to that of Agoston Haraszthy in Sonoma. 4 


John N. Patchett and a young German from 
Sonoma add two names to our list of deserving 
pioneers. Patchett had been a Pennsylvania brewer 
before he came to Napa in 1852. He bought a piece of 
land west of Napa City that had a small vineyard of 
Mission grapes, which he soon expanded. In 1857 he 
was probably the first to ship wines commercially out 
of the valley. In 1858 he hired Charles Krug to come 
over from Sonoma to make his wine using a little 
cider press; that is, it would not be fermented in cow 
hides. Patchett was pleased enough with the result to 
construct a small stone cellar the next year. He also 
took wine to San Francisco, where Col. Warren liked 
it and wrote it up in the California Farmer .5 Patchett 
later hired Henry Pellet as his permanent wine· 
maker. In later years Charles Krug praised Pellet, 
then on his own , as Napa's greatest winemaker. 6 


In 1860 George Y aunt got his "better manage· 
ment," previously suggested by the Alta, when he 
hired Charles Krug to make up his wine on shares. 
Their 1860 vintage was about 5,000 gallons from 
Yount 's expanded vineyard and from the purchased 
grapes of his neighbors. The year before Krug had 
made wine at the Bale Rancho. There he met Carolina 
Bale and married her December 26, 1860. Her 540· 
acre dowry, just north of today's St . Helena, is still the 
site of the Charles Krug Winery , owned by the 
Mondavi family since 1943. 


In 1890 Krug looked back on his three original 
Napa vintages as "the first lots of wine made in the 
Napa Valley." Then he had to "correct this statement. " 







He had tasted "some elegant claret " offered him in a 
tin cup at the Bale and Yount ranchos , which had 
been "fermented in large cowhides. " Probably with a 
wink to the reporter, he praised these liquids as 
"glorious drink. " That Krug did not mention the 
PatchettJPellet wines in his humorous observations is 
quite understandable . He , like many other Napa 
producers back then , had considered them the best in 
the valley in the mid-sixties. 7 


George Belden Crane 


N
apa 's gradual rise to 
fame was based 
primarily on the good 


quality of the table wines 
produced there from well
established European wine 
varieties . George Belden 
Crane (1806-1898) was the 
man who set Napa on its path 
to winegrowing glory . He 
came to California in 1853 and 
settled in the San Jose area. In 1857, age fifty-one , he 
moved to the Napa Valley and bought 300 acres of 
Bale land just south of St. Helena. At first he planted 
a few acres of Mission vines, but while in San Jose he 
had met Francis Stock and learned in 1859 that he 
had imported Riesling and Sylvaner vines from his 
native Germany. 8 


In 1861 Crane received a load of cuttings from 
Stock's German varieties, and produced a 300-gallon 
vintage the next year from his Mission vines. He hired 
Henry Pellet to bring along his German varieties and 
in 1864 Pellet made a few gallons of Riesling. Crane 
sent samples to the Alta California, whose editor 
acknowledged that Napa now could obviously 
produce fine wine. When the staff tasted the next 
year 's vintage, the Alta declared Crane to be the 
leader of a new Napa phenomenon . Even the Sonoma 
Democrat acknowledged that Crane 's Riesling was as 
good as any made on their side of the mountains. 9 


By 1869 Crane 's vineyard covered about one 
hundred acres and he soon had production up to 
50,000 gallons. He retired at age seventy and lived-on 
at his estate until his death in 1898. His keen interest 
in history makes his numerous writings a valuable 
source for the study of Napa wine history, particularly 
his letters to the editor in Napa newspapers. His 90th 
birthday celebration in St . Helena in 1896 was a 
remarkable tribute to this sage and much loved 
historical character . 10 


Charles Krug 


L
ike Crane , Charles Krug (_1825-1892) was e~
dowed with a powerful mtellect and solid 
integrity. He had come to the United States in 


1848 after taking part in the unsuccessful movement 
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in Prussia to establish republican institutions there. 
For many German "48ers ," American political and 
economic institutions were a powerful magnet. Krug 
typified the remarkable generation of German liberals 
who brought with them education , ideals and culture 
to this country . In 1852 he started out as editor of the 
San Francisco California Staats Zeitung . Two years 
later he bought land near Crystal Springs and met 
Agoston Haraszthy , who landed him a job at the U . S. 
Mint in San Francisco. From there he accompanied 
the flamboyant Hungarian to Sonoma, where he 
learned how to grow grapes and make wine. 


After marrying Carolina Bale , Krug began setting 
out vines on their dowry land , twenty-three acres of 
Mission grapes at first. He also built a "small rude 
cellar," as he called it. By the late sixties he was 
planting Zinfandel, Riesling, Cinsaut (Malvoisie) and 
Palomino, which for years was called the "Golden 
Chasselas " in Napa . His large cellar went up in 1872, 
and soon had a 250 ,000-gallon capacity . 


Krug became well known for producing large 
amounts of good wine. He was famous by the 1870s as 
the leader and idealistic conscience of the Napa Valley 
winemaking community . For ten years he served as a 
commissioner on the State Viticultural Commission , 
and spent as many years as a founder and president 
of the St. Helena Winegrowers ' Association. In both 
organizations he was a steadying influence during the 
wine industry's time of troubles . When he died in 


NAPA COUNTY [From Sullivan , Companion to California Wine, 1998] 







1892 the Krug cellars could hold 800 ,000 gallons. His 
funeral and procession was the grandest and most 
somber event in Napa Valley history. 


Jacob Schram 


C
harles Krug enjoyed lauding a Napa newcomer 
of the 1860s for his Standhaftigkeit (resolute , 
steadfast). Jacob Schram (1826-1905) had little 


capital when he came to Napa in 1861. But he was 
born in the Rheinhessen and knew that "Bacchus 
loves the steepest slopes ." He found just such a piece 
of virgin land in the western hills south of Calistoga , 
which he bought and began planting in 1863. By 1867 
his German variety whites were his specialty, but he 
also made a tasty table wine from the almost tasteless 
Palomino by mixing in a bit of muscat. Schram called 
such wines "verbessert " (improved) His Rieslings 
stood on their own legs and became very popular . 


Krug regularly used Schram as an example of how 
a man in California could make his way in life 
through hard work. The local press enjoyed singling 
out Schram as a poor man who had worked wonders 
on his mountain. The Napa County Reporter boasted 
in 1868 that, "Napa will become the vineyard of 
California." To attain such a goal "the direct want of 
California is more Jacob Schrams." Perhaps what 
most impressed his neighbors was that Schram 
helped build his little domain by plying his trade as a 
barber. In 1869 he was still riding on Sundays over to 
the White Sulfur Springs Hotel, west of St. Helena , to 
shave and crop visitors there. 11 


It has been written that Schram was made famous 
by Robert Louis Stevenson 's visit to Schramsberg in 
1880 and memorialized in the Scotsman 's Silverado 
Squatters. As a matter of fact , Stevenson was taken 
there by his friend because of Schram's fame. He 
found the place "the picture of prosperity " and tasted 
Schram's wine in the cellar "dug into the hillside ." 
The tasting "to Mr. Schram was a solemn office," and 
they tasted everything. Stevenson's favorite was the 
"Golden Chasselas ," Schram 's tried and true "verbes· 


Robert Louis Stevenson, The Silverado Squatters. Woodcut for the chapter 
·Napa Wine' in the lavish 1923 fine press production by John Henry Nash, 
San Francisco. 
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sert' ' Palomino, with a hint of "Rhenish Muscateller " 
and a "notable bouquet. "12 


Jacob Schram showed that hillside vineyards 
would produce excellent wine in California , and at a 
profit . By the 1880s Schramsberg wines were in 
California 's best hotels. Professor Hilgard owned that 
Schram's red Burgundy was his table wine . The 
learned scholar compared Schram 's Rieslings to 
Franconian Stein wine , "firm , dry and flinty. " 


Schamsberg survives today, at its place of origin , 
as one of Napa's most successful modern wineries . 


Samuel Brannan 


Far more generally remembered historically than 
the aforementioned pioneers was a man who has 
filled chapters in the annals of California 


history . But his large·scale winegrowing venture in 
the Napa Valley rarely makes it into California 
history books. 


Sam Brannan (1819-1889) first visited Napa in 
1852. After he saw the hot springs north of St . 
Helena, at the head of the valley , he decided to build 
a health resort there. He bought a large parcel ofland 
in 1857 and went to work ; by 1860 his Hot Springs 
Hotel was finished. He dubbed the little resort 
comm unity that grew up around the hotel "Calistoga ," 
a name that suggests that it would become the 
California counterpart of the famed spa at Saratoga, 
New York. 


Brannan also caught the vine planting fever that 
appeared in the valley in the late 1850s. Even before 
Crane 's vines were in the ground or Agoston 
Haraszthy had made his famous trip to Europe, 
Brannan and his family were vacationing in France , 
where he bought 20 ,000 cuttings of authentic French 
wine varieties . He also sent home Riesling and 
Furmint cuttings. 14 He and his family stayed in 
Geneva for a while and met Haraszthy in that city 
September 3, 1861. Back in Napa in the spring of 
1862 , he bought a large tract of hillside land and 
began planting his vines. By 1865 he had decided to 
concentrate on brandy instead of wine. He formed a 
partnership with Lewis Keseberg , the somewhat 
notorious Donner Party member and dubbed by 
historian George Stewart as possibly "the best 
educated person in the whole western migration. "15 


Keseberg was an experienced brewer and distiller , 
and by all accounts his "Calistoga Cognac" was a good 
product. By 1868 he had brandy production up to 
20,000 gallons . In 1870 he was also using his brandy 
to fortify 6,000 gallons of sweet wine. There was also 
12,000 gallons of vinegar that year .16 But in that 
same year Brannan 's world started falling apart . His 
wife filed for divorce and was able to demand a cash 
settlement under California 's community property 


.law. The brandy operation barely held on until 1875, 
when the final foreclosure process began on all his 







Napa property. Almost immediately the Internal 
Revenue Service seized the distillery. A San Francisco 
reporter visited the property in 1877 and described it 
"in a state of decay ."17 


By the end of the seventies Brannan's land and 
vineyards were owned by others. Ephraim Light 
eventually converted Brannan's great stable into a 
winery , which in recent years could still be seen at 
Grant and Stevenson Streets in Calistoga. Brannan 
moved to Escondido in southern California where he 
died in obscurity (escondido) in 1889. 18 


Sam Brannan's lasting contribution to Napa 
history was his early and successful advocacy of a 
railroad to run the length of the valley. Construction 
began in 1865 south of Napa City near Suscol 
Landing, where in the early days the steamers coming 
up from San Francisco took on and unloaded their 
cargoes. The rails reached Oakville in 1867 and 
Brannan's Calistoga resort in 1868. 


The railroad was not only an economic asset of 
great value to the infant but growing Napa wine 
industry; it also settled the basic demography of the 
valley , which persists to this day. The pattern of 
settlement would be marked by a series of villages 
and railroad stops. Some of the stops had wine 
oriented names, like Krug, Zinfandel , Larkmead , and 
Oak Knoll. The villages began to form, with their own 
tiny rural/urban characteristics . The wines made 
around some of these settlements appeared to local 
folks to have their own special flavors . The prices of 
one locality's Zinfandel might often be higher than 
that of one a few miles up the road. Today, for some 
lovers of Napa wine, it is as important to be able to 
recite, ''Yountville, Oakville, Rutherford, St. Helena, 
Calistoga ," as it is for red Bordeaux aficionados to reel 
off, "Margaux, St . Julien, Paulliac, St. Estephe." 


Napa City 


I
n the 1860s, work on the Napa River made the 
town itself accessible to small steamers. It was 
soon possible for large-scale production facilities to 


operate with easy access to the valley's grapes and to 
grapes shipped down from Solano County and from 
the Central Valley . Such a situation was not possible 
in Sonoma County where the main centers of Santa 
Rosa and the town of Sonoma were a far distance 
from the bay. It was not until after 1900 that such a 
facility was available to Sonoma vineyardists , and 
that at Petaluma, well-removed from the vineyards. 


During the sixties Napa City developed into a 
lively, dusty and boisterous wooden and brick town. 
By the end of the decade it had fourteen saloons and 
six livery stables. There were three hotels and five 
churches , and a race track with a "jockey club." 


By the 1870s visitors from San Francisco could 
take a steamboat, such as the popular Zinfandel, to 
Napa City and thence by mixed-train to Calistoga , in 
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three hours. The main stop on the way was St. 
Helena, which was not even a village when Krug 
arrived in 1860. By 1870 it had taken on the look of a 
tiny American wine town, with its share of saloons 
and brothels to attract the numerous miners that 
came -to town to loosen up and lose money. 


The central American event of the 1860s was the 
Civil War. But it had little effect on the everyday life 
in the Bay Area. There were many Southern 
sympathizers in Sonoma, where federal authorities 
closed down a local newspaper for its "copperhead" 
pronouncements. On the Napa side, support for the 
Union was solid, behind such men as Crane , Yount 
and Osborne. And the growing German element in the 
Napa area added to the valley's opposition to 
secession and slavery . 


Even though there was a general decline in 
California wine prices after the vines of the 1857-
1861 planting came to bear , in Napa there was no 
letup in vineyard expansion. In 1861 there were about 
500 acres of wine grapes in the valley; by the end of 
the decade there were almost 3,000. What kept Napa 
wine producers confident was the growing reputation 
of their table wines. In 1865 the leading newspaper in 
the state capital claimed that Napa wines were the 
best wines in the state. 19 Even the wines made from 
Mission vines seemed to be superior to such wines 
from other northern California areas. 20 


Between 1865 and 1870 the valley's wine produc
tion rose from 50,000 to 300,000 gallons. After 1865 
much of the planting was to Zinfandel, particularly in 
the area north of Yountville. By the 1870s San 
Francisco wine merchants were paying a premium for 
St. Helena Zinfandel. Even Arpad Haraszthy 
admitted that St. Helena was prime "claret country ."21 







Part of the vineyard expansion in the Napa Valley 
came from potential vineyardists acquiring cuttings 
from established vineyards . But the chief source for 
vines during these expansion years was one of the 
largest and most successful nurseries in northern 
California. In 1853 the Thompson brothers , Simpson 
and William, acquired a 353-acre piece of land from 
Mariano Vallejo , south of town in the Suscol area 
(often Soscol). In the early years , supporting 
viticulture was a small part of their business, but by 
1858 the wine grape section of the nursery covered 
four acres. They also developed a large working 
vineyard and made wine for several years . 22 


"The Father of California Horticulture" 


California's most famous nurseryman , ever , also 
settled in the Napa Valley , but not as a 
nurseryman. John Lewelling has been called 


"The Father of California Horticulture " for good 
reason . The Welsh/Quaker Lewelling family of Iowa 
had a history of horticultural development going back 
to America 's colonial days. In the 1840s John and his 
brothers settled in Iowa and in 1847 struck out on the 
Oregon Trail with wagon-loads of nursery stock , 
mostly fruit trees . They established their business in 
Salem , Oregon , but John was off again , in 1850, this 
time for California and with more wagons full of 
historic nursery stock. 


He first set up business near Mission San Jose. 
His partner for a while was the viticulturalpioneer in 
the area, E. L. Beard, whose Marciano Vineyard was 
where Lewelling developed an interest in viticulture. 
He finally settled and established his historic nursery 
seventeen miles to the north near San Lorenzo Creek , 
just above today's Hayward area. (Watch for his name 
today on the exit sign for San Lorenzo on Hwy 80.)23 


Lewelling kept his San Lorenzo business, but 
asthma drove him to Napa in 1864. The profits made 
from selling grapes for eating in the 1850s moved him 
first to plant table grapes. This soon changed and by 
the 1870s he was a leader among Napa 's winegrowers , 
although he had only sixty acres of vines on his 120-
acre spread in Oakville. He also was the valley 's 
leading almond producer .24 [See back cover illus.] 


H. W. Crabb 


L
ewelling 's Oakville neighbor was an old friend 
from the San Lorenzo days. H. W. Crabb (1828-
1899) had come to California from Ohio in 1853 


and came to Napa in 1865 with the intention at first , 
like that of his neighbor, to concentrate on growing 
table grapes on his 240-acre property . His Hermosa 
Vineyard grew slowly but by 1872 he had built a little 
winery and the next year had seventy acres in vines . 
By now he had mostly wine grapes , but was still 
interested in table and raisin varieties. His wine 
grapes at first were mostly Zinfandel , Cinsault , 
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Burger and several muscats. These first steps into 
winegrowing give no indication of the impressive 
stature Crabb 's estate would reach by 1880. In 1882 
his private nursery was probably the largest of its 
kind in the country. The estate was by then called To 
Kalan , Greek for "most beautiful ." Today several 
Napa vineyardists own portions of the old estate and 
take pride in their source and its historic name .25 


Industrial Production 
The large-scale industrial aspect of Napa 's wine 


production had become apparent by the end of the 
sixties. The post Civil War prosperity in California 
was symbolized by the completion of the trans
continental railroad in 1869. Industrialized San 
Francisco could produce bottles , barrels , tanks and 
winemaking equipment . Growing markets for wine on 
the West Coast, hope for more demand in eastern 
markets , and the apparentimprovementin California 
wine quality began attracting capitalists to the Napa 
Valley. At that time quality more than quantity 
embellished the area 's image as the source of fine 
wine . Why not kick up quantity? 


Gottlieb Groezinger- Yountville 


I
n 1869 another experienced German wine man 
came onto our stage of vinous history . Gottlieb 
Groezinger (1823-1903) arrived in New York in 


1848 and headed for California and the Gold Country. 
With his profits he opened a liquor business in San 
Francisco. Soon, right there in the city , he began 
producing large amounts of wine from grapes shipped 
down from Sonoma , 100,000 gallons in 1869.26 


In 1870 he brought industrial wine production 
into the valley above Napa City . He bought 370 acres 
near Yountville which had a small vineyard , and was 
soon planting in earnest . He also began constructing 
a huge winery/distillery complex where he made wine 
that year. In 1871 he was the valley 's leading 
producer with 85 ,000 gallons , just ahead of Pellet 
(75,000) and Krug (65,000) ; the following year he was 
the valley's leading brandy producer. At first his only 
wine variety was the ubiquitous Mission . After 1872, 
wine from that variety , most of which was soon 
grafted over , only went into his brandy . He also 
planted lots of Zinfandel , Riesling , Palomino , Cinsaut 
and Muscat Alexandria .27 


Groezinger 's immense Yountville complex remains 
standing to this day, looking much as it did more than 
a century ago. In the 1970s the long moribund 
structures were converted into the Vintage 1870 
complex of shops and restaurants. The original look of 
the place has been maintained and greets visitors to 
Napa Valley on Highway 29 at Yountville It is a 
lasting monument to early California wine history. 
(As such it is exceeded in age only by Agoston 
Haraszthy's Buena Vista of 1863-1864 , near Sonoma.) 







Napa City 


I
n Napa City this industrial development began in 
a small way when Peter Van Bever sold his fish 
market and grocer y store and started making wine 


from local grapes. In 1872 he took over a large 
warehouse in town and made 25,000 gallons. His 
winery , with access to the new railroad and to the 
steamboat traffic that came up to his back 
door , made it easily possible also to buy 
grapes from Solano County and, when 
conditions warranted , from the Central 
Valley . In a few years , under Charles 
Anduran and Charles Carpy , the operation 
became the all-powerful Uncle Sam 
Winery, whose production reached 500,000 
gallons in 1886.28 


swimming pool with a diving board . He also planted 
about fifty acres of wine grapes, mostly Cinsaut. He 
called his estate "Inglenook ," a Scottish expression 
meaning "cozy corner. " A few years later a certain 
Finnish sea captain would buy the place and build a 
world famous winery there .31 [See illustration p.23.] 


Serranus C. Hastings (1814-1893) , California 's 


Van Bever was soon joined along the 
wharf by Guiseppe Migliavacca. He had 
made small amounts of table and medicinal 
wine and patented a corking machine 
before he started building his cellar in 


Serranus Clinton Hastings 


first Chief Justice , founded and endowed 
the San Francisco law school in 1878 
that bears his name. That was six years 
after he began planting wine grapes in 
Rutherford . Later he put up a winery 
and was also one of the winegrowing 
pioneers in Lake County . Toward the end 
of his life his public image was enhanced 
or damaged by his lively relations with 
the ladies. His first wife bore him seven 
children . After she died in 1876 he 
married Lillian Kunst , the "Belle of 
Petaluma." After their separation he was 
sued by another lady for breach of 


187 4. Within a few years he had production up to 
200,000 gallons. And based on contemporary 
accounts , of all the large Napa City operations his 
wines were the best . In 1889 he actually won a gold 
medal at the Paris Exposition for his Zinfandel 
"claret. "29 


The 1870s were an economic roller coaster for the 
nation , the state , and the Napa wine industry. The 
slowdown in statewide vineyard expansion after 1870 
did not take place so early in Napa . More vines were 
planted there in the spring of 1871 than in any 
previous year . The favorite varieties , as the reader 
will surely now expect , were Burger, Palomino, 
Riesling and Zinfandel. Total acreage rose to more 
than almost 4,000 before the economic ax fell on 
winegrowers after 1874. But Napa production kept 
rising through 1877 partly as earlier plantings came 
to bear , but mostly as low grape prices encouraged 
vineyardists to under-prune their vines and thus raise 
production. That kind of thinking may have made 
sense to the individual grower, but overall it simply 
added to the problem. 


Noteworthy 1870s Newcomers 


There were several newcomers in the seventies 
whose efforts are worth noting . John Benson, a 
San Francisco businessman, bought land near 


Oakville in 1871 and planted raisin varieties . It was 
not long before he had an 84·acre vineyard of wine 
grapes. His Far Niente winery went up in 1885, a 
turreted beauty that still adorns the land at the edge 
of the western foothills . 30 


William Watson was George Yount's son-in-law 
and a Napa banker. In 1871 he bought land west of 
Rutherford and developed a pretty estate that served 
for a while as a resort-somewhat noted for its 


promise . At the age of seventy-five , and three years 
before his death , his young wife divorced him. He left 
an estate worth millions .32 


There was also action on the east side of the valley 
in these years. The most imposing addition was Vine 
Cliff , built in 1872 , a great four-story winery in Rector 
Creek Canyon east of Oakville . The operation was 
first owned by two local businessmen , who had 
started planting vines in 1865. Set above the canyon , 
the winery seemed to a visitor , "as though the finger 
of enchantment had been pointed at the frowning , 
rocky surface." The winery passed through several 
hands after both owners died in 1875. It later became 
part of the Napa Valley Wine Company and the 
prestige brand of the California Wine Assn. The old 
winery was rebuilt and back in business in 1990.33 


One of the Vine Cliff owners was Terrill Grigsby , 
who later built today 's finest reminder along the 
Silverado Trail of that area's pioneer winegrowing 
days. In 1874 Grigsby began planting his eighty-acre 
vineyard , and by 1877 his 225,000·gallon capacity 
Occidental Winery with two-feet-thick stone walls was 
finished. In 1995 the historic edifice was put back in 
operation as the Regusci Winery. 34 


Vintages of the 1870s 


I
n the 1950s and 1960s the California wine 
industry regularly targeted consumers with the 
idea that the Golden State 's vintages were 


uniformly good and varied hardly at all. It was not 
true then or now , nor was it true eighty years earlier . 
It was in the 1870s that California winegrowers 
learned all about the factors and variables that 
usually made each year between March and October 


. an exciting and memorable piece of history. · 
It took several years just to develop a way to tell 
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the potential crop. At harvest time mildew 
was very bad, complicated by a stretch of 
torrid weather in late September that caused 
many overheated and stuck fermentations. A 
large amount of poor wine was produced in 


t.: Napa, mostly by small producers in hot , 
wooden barns. Not a few began seeing an 
easier path to profit by simply growing grapes 
and selling them. It was a bad vintage all 
over the state. The Alta predicted that a large 
portion of the state's dry red table wine would 
not be marketable .36 


1873 


N
~pa planting finally slowed down some 
m 1873. There were more spring 
frosts, but it was now clear that 


Zinfandel, if pruned long in the winter, could 
be pruned back later and still produce a good 


A view of Charles Krug's great estate, st. Helena [Smith & Elliott , Illustrations of Napa Co., 18781 crop· The crop was short, but the 1873 reds 
were much better than the '72s. Was this 


how large the valley vintage was going to be or how 
large it actually was. For 1871 in Napa I have a string 
of reports, honest prognostications, and self-serving 
predictions, ranging from 297,000 to 700,000 gallons. 
It all began in the spring, year after year. Growers on 
the vineyard production end wanted the spring 
droughts and the late spring frosts to be seen as 
devastating to their crops. Short crops mean higher 
grape prices. And as the years rolled by it became 
more and more common for wineries to make a deal 
for growers' grapes while the fruit was still on the 
~ne. Winery owners usually predicted huge crops 
smce over-supply drove down prices. After 
the vintage, tales of short crops from the 
country wineries would put upward 
pressure on prices they wanted from the San 
Francisco merchants. 


In fact, Napa made a little more than 
300,000 gallons in 1871, a good year for 
everyone. The year's leaders were 
Groezinger (80,000 gallons), Pellet (75,000), 
Krug (50,000) and Crane (40,000), together 
accounting for about 75% of Napa's total. 
But vineyard expansion was still the rule 
here, and it continued. This meant a 
considerable rise in production later in the 
seventies. The Alta concluded its series on 
the 1871 vintage by lambasting the authors 
of numerous exaggerated predictions and 
summaries made by others. 35 


There were more lessons learned during 
the 1872 vintage year. The spring was wet; 
then came a series of black frosts 
culminating in an April 12-13 killer that 
destroyed many of the young vines and cut 
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another of natures precepts? Does a short crop mean 
more highly flavored wines? 


Charles Krug put up a new and improved cellar in 
1873, raising his capacity to 250,000 gallons. He also 
led in the formation of the Napa Valley Wine 
Company, comprised of several leading producers. 
T~eir ~ was to consolidate efforts to market Napa 
wme directly to the East Coast, bypassing the San 
Francisco merchants, whose growing power was seen 
as a br1:1.ke on producers' profits. 


The California wine industry began to feel the 
pinch of national depression in 1873, which had been 







triggered by the collapse in September of Jay Cook & 
Co. But the hurt was hardly perceived in the Napa 
Valley . Next year the big story here came just before 
the vintage began when Krug 's new cellar was 
destroyed by fire. Jacob Beringer , Krug's foreman , 
almost lost his life on the roof battling the blaze. 
When the fire reached the brandy it sounded as if St. 
Helena was under artillery siege . But by November 
Krug had things humming again and was able to 
make about 100,000 gallons. Nevertheless, he had to 
buy a lot of wine from his neighbors to fill his orders , 
30,000 gallons from Crane .37 


1874 


I
n 1874 there were two new important wineries 
just north and just south of St. Helena . Below 
town John Thomann , a Swiss-German , bought 


property from John Lewelling and built a winery , 
later to be named 
Sutter Home. He 
made 30,000 gallons 
that year and later 
averaged about 
100,000. Above town 
Jean Laurent , a 
native of Bordeaux, 
built a small winery 
and made 20,000 gal
lons. Much expanded 
today , it survives as 
the Markham Winery . 


We begin to get a 
much sharper and de
tailed picture of Napa 
winegrowing with the 
1874 founding of the 
St . Helena Star by 
DeWitt Lawrence. 
Almost immediately 
readers and copying 
newspapers were afforded details and statistics for 
the 1874 vintage , producer by producer. Hardly a 
weekly issue went by without an on-the-spot look at 
a local winery. We can follow the rebuilding of the 
Krug winery step by step . 


Depression Hits Hard 


T
he depression finally came down hard on Napa 
producers in 1875. Prices had collapsed and 
unsold wine was now a glut on the market. 


Napa wine leaders had no more understanding of 
business cycle fluctuations than did the general 
public. It was now common for Krug and other leaders 
to blame low prices on the poor quality of California 
wine in general . In such a depression , wine , not a 
basic commodity , was what ordinary consumers would 
give up before bread and milk . An over supply of wine 


in relation to declining consumer buying power was 
really the problem . And since the poorest quality wine 
was the most likely never to get into retail outlets, it 
was logical for an area becoming famous for its wines ' 
high quality to blame bad wine as the obvious culprit. 


Railroad rates had also become a real problem. 
Krug went east in the spring and came home totally 
discouraged. The rates were still too high and new 
orders were almost impossible to negotiate. Still he 
blamed Napa 's troubles on the glut of poor and 
mediocre wine that was a drug on the market. Later 
when conditions improved , no one made anything of 
the fact that there was now a good market for 
mediocre wine . 


St. Helena Vinicultural Club 


A
n important local solution was cooperation and 
developing a means of exchanging ideas . After 


the vintage in 1875 Krug and Pellet called 
for the formation of an organization of local 
wine producers. The first meeting of the St. 
Helena Vinicultural Club was held January 
22, 1876. Newcomers included John 
Weinberger, Charles Wheeler, Seneca Ewer 
and Jacob Beringer , whose names would 
soon be on the Star 's vintage lists. 38 


In the spring of 1876 Napa's 
vineyardists really knew they were in a 
depression when Charles Krug stunned his 
audience at the Vinicultural Club by 
announcing that he would not buy grapes 
this season. His new cellar was full of 
unsold wine . Then Groezinger made the 
same announcement . By the end of the 
harvest they did buy some grapes , most of 
whose wine was destined for the distillery , 
a natural outlet in such times. Napa Valley 
made a record amount of brandy that 
season. 39 


Beringer Bros. Winery 


J
acob Beringer , Charles Krug 's foreman , had come 
to California in 1869 . He saved his money and , 
backed by his brother Frederick in New York , he 


bought a partly developed 97-acre property , with 
about thirty acres of Mission vines , across the road 
from the Krug place. He kept his job with Krug , but 
began the excavation of a wine cellar into the 
mountain side. His Chinese laborers finished the job 
in 1877 and Jacob made 40,000 gallons of wine that 
year. The next year it was 100,000. In 1882 Beringer 
became a neighbor of Jacob Schram when he planted 
a vineyard on Spring Mountain at the one-thousand
foot level. 


Frederick had developed a malted barley business 
in New York , but was a full partner in the Beringer 


· Bros. Winery from the beginning . They appropriately 
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called their estate, "Los Hermanos. " Frederick finally 
came west in 1884 and built his wonderful Rhine· 
house , still a must·see for Napa Valley tourists. 40 


Winegrower Nati onalities 


B
y the mid·l870s a clear ethnic pattern was 
developing in the Napa Valley's winegrowing 
population and its leaders . By the end of the 


decade I count sixty-three commercial wineries . But 
most were small operations ; only sixteen had cellar 
capacities of more than 25,000 gallons. Based on the 
last name of the proprietor, I found that the German 
owners barely edged out the English ·speaking 22 to 
19. But half of the large·scale producers were 
German . Third place, with nine spots , went to the 
Swiss , by nationality , of course. In Switzerland a 
tripartite ethnicity was involved, e.g . French (Pellet) , 
German (Thomann) , and Italian (Salmina.) 


The large number of Germans is partly explained 
by the fact that more than two million Germans came 
to the United States between 1868 and 1888, far more 
than any other non-English speaking nationality. 
Germans certainly did not dominate the Napa County 
population in the last quarter of the 19th century. But 
the large number that settled here had a profound 
effect on Napa society in those years, particularly in 
the St. Helena area, where Charles Krug's success 
and cordial hospitality served as a magnet for 
German workers and settlers. At the end of the 
seventies the valley had two German brass bands. St. 
Helena High School regularly staged German 
theatrical productions , even plays by Schiller. 
German was as commonly heard on the streets of St . 
Helena in the eighties as French was in San Jose. 


Wine Quality 


T
he leadership of men like Krug , Schram, 
Beringer and Groezinger was a crucial part of 
the efforts of many Napa winegrowers to uphold 


the valley 's growing reputation for high quality wine . 
This effort was tested almost immediately after prices 
and demand began to rise after 1879. The situation 
might have put pressure on some producers '. ethical 
mettle . A meeting of the Vinicultural Club m 1881 
illustrates the conflict between the German spirit of 
Gemeinschaft (community interest) and Gesellschaft 
(company interest) . . 


The 1880 vintage had been enormous , but ripe· 
ness lagged. After some producers kicked up alcohol 
potential in their fermentations by dumping cane 
sugar , several St . Helena wine men publicly 
condemned the practice. Many actually signed pledges 
to have nothing to do with this process of 
chaptalization. A lusty debate on the_ issue took_ p_lace 
at a Club meeting on the quest10n of officially 
supporting such pledges . William Sche~er ?f Edge 
Hill Winery led the fight against the act10n; 1t was a 
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violation of his personal freedom as a producer . 
Charles Krug attacked his Landsmann roundly , but 
in a friendly fashion. He called for a broader view and 
a higher allegiance than narrow self-interest . The 
Napa winegrowing community depended on the 
uniform purity of its products. Gemeinschaft won out . 
Scheffler and other opponents signed the pledge. 4 1 


Another threat to wine quality came from nature 
itself. Little could be done to combat September and 
October rainstorms that , at the worst could virtually 
destroy a grape crop , at the least could promote 
mildew and rot . Weather reporting in the 19th 
century had more to do with what had happened on a 
certain date in previous years than on what was on 
the way at the moment . Long range predictions from 
the Farmers' Almanac would not suffice . If fall storms 
were feared to be on the horizon , Napa schools were 
often closed and the vine yards were filled with happ y 
school children. 


Spring frosts were another matter. And , in earlier 
years they were far more frequent and deadly than we 
have in California today . Clever pruning might hold 
down crop losses , but when Jack Frost was at his 
wildest in late April , or even May , more was needed. 
In February 1877 Charles Krug translated a German 
article for the Vinicultural Club which explained 
"smudging ." Cuttings and brush should be bundled 
and spaced evenly through the vineyard . Watch your 
thermometer ; if it was as low as 35° F. by ten o'clock, 
it was going to freeze . Between April 12 and 23 that 
year clouds of smoke from the frost-fight shrouded the 
valley . Groezinger was hailed as the hero for 
personally leading the all-night battle on the 23rd. In 
later years good results came from burning coal tar in 
small metal pots set around the vineyard . 42 


Phylloxera 


N
ature 's greatest threat came from the 
phylloxera root louse . At first it was thought to 
be confined to Sonom a, but even when the bugs 


were found on a few vines in Brown 's Vall ey, west of 
Napa City , there was 
little talk of a real 
threat for the Napa 
Valley . Land values fell 
during the depression 
years and talk of a 
coming natural catas · 
trophe was thought to 
be an additional 
depressant on them . 
And as the economic 
horizon seemed to be 
clearing after 1876 , 


Napa wine men wanted nothing to do with any talk 
that might blunt the effects of a strong recover y . 







The man who eventually would lead the state 
campaign against phylloxera visited Napa during the 
1875 vintage . But as yet Professor Eugene Hilgard 
had no clear idea how to combat the bug. Attacking 
the phylloxera turned out to be a useless effort. 
Eventually the successful solution was to protect the 
vine . At this early date Hilgard was leaning to the 
idea of eradication through chemicals, an approach 
that proved to be worthless . 


The idea that European grape varieties could be 
grafted onto the roots of native American vines was 
slow to develop . The French , with their vineyards 
collapsing around them en masse , were still fighting 
each other on how best to solve the problem . But the 
scientific community there was definitely leaning 
toward the use of American resistant rootstock. In 
Missouri , scientists were fairly sure that this was the 
best approach. 


In the spring of 1876 at a meeting of the 
Vinicultural Club , H. W. Crabb informed members of 
his correspondence with George Husmann , of Sedalia, 
Missouri , "one of the oldest vintners and nurserymen 
in that State ." (He also had an excellent background 
in viticulture .) What Crabb learned was that certain 
domesticated native varieties , such as the Taylor and 
Elvira , seemed to resist phylloxera. But it is clear at 
this early date that Husmann 's focus was not on the 
undomesticated V. riparia and V. rupestris vines, 
which would be the eventual solution to the problem . 
He was more interested in "direct producers," that is , 
native vines that needed no grafting, were resistant , 
and gave a crop of grapes that made good wine. 


In 1877 Husmann sent Crabb Lenoir and Elvira 
vines. Both were apparently resistant and both gave 
a good crop of grapes which seemed to make good 
wine . In the long run , such wine might be satisfactory 
for eastern producers , but it was not good enough for 
California winegrowers . Thus , Crabb gets the nod for 
importing the first resistant vines to California . But 
they came to nothing, and , as we shall see in a later 
chapter, the Lenoir 's value was a costly illusion for 
large numbers of Napa growers in the 1890s. 


George Husmann (1827-1902) came to live in 
California in 1881. In 1883 he visited Crabb and 
tasted four red wines. He liked the "Gamay 
Burgundy ," Malbec , and Mataro (Mourvedre). The 
fourth was a Lenoir , for which he had no comment in 
his letter to the Star . And there was no mention in 
that long letter of his earlier shipment to Crabb. In 
1882 a Star reporter had visited Crabb and wrote a 
glowing report on the superior quality of Crabb 's wine 
from the Lenoir and Elvira . Since the history of the 
eventual salvation of the Napa vineyards is so clear , 
I can only shake my head in wonder when I read such 
reports .43 
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The first Napa vineyard established on truly 
resistant rootstock was planted by John Stanly , who 
bought a 1600·acre tract of Carneros land south of 
Napa City in 1878. In 1881 he planted twenty acres of 
vines grafted to V. riparia rootstock he too had 
acquired from Missouri. We shall look more closely at 
the confusing rootstock battle in the Napa Valley 
when we view the events of the 1890s. 44 


There seemed to be a break in the Napa wine 
depression in January 1877, when out of the blue 
John Lewelling received an unsolicited order from a 
Philadelphia dealer for all the wine he could send . 
This was actually a response to a condition on the 
East Coast that had been developing for two years . 
Before 1875 the importation of French wine to eastern 
merchants had been averaging more than 5,000,000 
gallons a year . In 1875 the total was 3,200,000 ; in 
1877, 2,400,000. Phylloxera was destroying the 
French vineyards. The acreage in the main districts of 
the southern Midi plummeted between 1871 and 
1879. Herault fell from 543,000 to 220,000; Le Gard 
from 217,000 to 37,000 . And it was from this huge 
region that most East Coast imports originated. 45 


Actually , national recovery did not begin until 
1878, but Napa winegrowers knew full well what had 
been happening to wine prices and demand. In the 
spring of 1877 Charles Krug put in fifteen new acres 
of Riesling, Crane added twenty , but planting was 
general, all over the valley. 46 


During the summer of that year thirty-two 
carloads of wine left the valley , from twelve 
producers. When the vintage began , the Star reported 
the valley was full of wine buyers bidding against 
each other. St . Helena wine prices exceeded all 
previous records. Three consecutive issues of the Star 
were devoted to the vintage , producer by producer , 
with production data and historical notes for all. 
These issues have become a remarkable historical 
record for Napa wine . The 1877 vintage days were full 
of excitement and flurries of intense activity. But total 
production figures are contradictory and confused . 
But for sure , the valley total was well over a million 
gallons. 47 


1878 Vintage 


T
he 1878 vintage calmed any doubt about the 
arrival of good times. The great wine boom all 
over northern California and the Central Valley 


was under way and would last well into the 1880s . In 
addition to the huge crop , the quality of the wine , red 
and white , was excellent. And to top it off, the state 
crop was short, giving Napa growers and producers an 
additional economic bonus. It was also the vintage 
that firmly established the valley 's special image for 
high quality wine ; it has never lost it . It was the 


. Zinfandel clarets that especially turned merchants ' 







heads. For it was just that style of wine that was more 
and more in short supply from France . It was during 
these years that St. Helena Zinfandel , at its best , was 
often praised as just as good or better than the reds 
that were coming from Bordeaux . 


This year the Star 's reporters made sure that the 
valley 's production figures were carefully gathered. 
The newspaper broke down the valley into three 
sections. At the north was the St . Helena area from 
Rutherford to Calistoga. Eight producers made about 
78% of the area 's wine total of 971 ,600 gallons. 


Krug - 225,000 
Scheffler-140,00 
Beringer-100 , 000 
Thomann-90,000 
T.A.Giauque-60 ,000 
Weinberger - 55,000 
Lewelling-45 ,000 
Laurent-43 ,000 


The Yountville area to the south produced 605 ,000 
gallons . The leaders produced 91 % of that total. 


Groezinger-180 , 000 
H.W.Crabb-165 ,000 
Vine Cliff-150 ,000 
Occidental-55 , 000 


There were 510,000 gallons produced in and 
around Napa City . The two industrial operations near 
the wharf accounted for more than half of the area 's 
total : Van Bever (Uncle Sam) 250 ,000, Migliavacca 
70,000 . To the west in Brown 's Valley , George Barth 
made 100,000. He had just acquired his winery from 
J. J . Sigrist , who had planted his first vines here in 
1859 and grew to dominate winegrowing west of 
town. 48 


The Star calculated that the valley produced 
2,086,000 gall ons of wine in 1878 . In previous 
depression years there had been lots of brandy 
produced in the valley from the excess Mission 
grapes. There were 20,000 gallons in 1876. 
Scheffler made 5,000 gallons of his "Sanitary 
Brandy " in 1877. But there was no mention of 
1878 brandy in the local press. 


The 1878 vintage established a huge record 
for Napa , but it was a short lived one . Within 
five years such numbers would have brought 
gloom to the valley. The great wine boom would 
produce a marvelous and permanent change in 
the Napa Valley . 


********** 
Solano County 


The official Treasury Department designation to 
today 's North Coast Viticultural Area (NCVA) 
includes Sonoma and Napa , which were covered 


through the seventies in the last two sections of this 
study . Also included in today 's NCVA are Mendocino 
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and Lake Counties , and a small portion of Solano 
County. There is little win e history worth noting in 
the first two before 1878, but there needs to be a short 
postscript here for that part of Solano County which 
is really a geographical extension of Napa County and 
has some of the same environmental assets as its 
western neighbor . 


Green Valley and Suisun Valley , west and north 
of Fairfield , are Solano County 's historic viticultural 
areas in the NCV A. The rest of the county is 
mountainous or extends out into the Central Valley , 
with many hot-countr y vineyards . Thus , the acreage 
statistics for the county are confusing , since they do 
not separate Solano 's North Coast vines from those of 
the Central Valley. 


The first vines were probably planted in Green 
Valley in 1858 by John Volypka , whose first small 
vintage was in 1863. At about the same time Frank 
Meister planted a large vineyard and built a winer y 
there , which attracted the attention of the Alta 
California in 1869 . That newspaper later estimated 
Green Valley production at about 90,000 gallons in 
1871, up from 25,000 in 1865 . Louis Mangels brought 
large-scale winegrowing to the area in 1875 when he 
moved to Suisun Valle y, just east of Green Valley , and 
began developing his 230-acre estate. By the 1870s 
grapes from these Solano Co. areas had found their 
way to Napa City 's large wineries. Soon thereafter an 
extensive wine producing community had grown up at 
Cordelia , near the railroad connecting the Bay Area 
to the east. As a result large amounts of Central 
Valley grapes were converted there into wine and 
brandy. The ruins of one of thes e wineries can still be 
seen at Cordelia just north of Interstate 80. 49 
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'INGLENOOK' c1878 - The property of William C. Watson , Rutherford, Napa Valley . "A few years later a 
certain Finnish sea caption would buy the place and build a world famous winery there ." (see p.17] 
[Image : Smith & Elliott , 1 ~78] 
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The fine residence , fruit farm , and vineyard of JOHN LEWELLING, a little south of St. Helena , in Napa Valley , c1878 , as shown 
in Illustrations of Napa County, California, with Historical Sketch (Oakland : Smith & Elliott , 1878). Th is superb historical 
reference provides two full-page illustrations and another descriptive page of glowing praise for "this extensive and valuable 
property" of 350 acres, of which 100 acres were in vines and 15 acres in orchards, mainly almonds . According to Smith & 
Elliott, Lewelling was harvesting 300 tons of wine grapes from his vineyard , making some 40 ,000 gallons of wine , and sent 
almost 2000 boxes of table grapes to the San Francisco market , plus 200-300 boxes of raisins . Charles Sullivan , "Wine 
in California: The Early Years ... Napa 1855-1878" this issue introduces Lewelling as "California 's most famous nurseryman ,' 
"The Father of California Horticulture ,· and "a leader among Napa's winegrowers .· 
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