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A SUPERB PIECE OF EPHEMERAL WINE HISTORY: 
The Draper & Esquin Catalogs, 1974-1993 


by Callie Konno 


[A d1stinguished 30-year veteran of the California wine industry, with a keen interest in preserving its history, Callie Konno earlier gave us 
"The Story of the Vintners Club 'Big Book : Fow·teen Years of Wine Tast1ngs 1973-1987 {WTQ v.22 #2) The '70s and '80s might be considered 
by many w1ne lovers as major chapters in our education about wine. In 1974 the Califorma-based wine industry was 111 its infancy and a two 
decade, finely p1·eserved, 1·un of merchant catalogs record the growth of the 1ndustry as well as its increasing sophistication. After the 1976 
Spur11e1· tastings 111 Pans , the w01-Jd's pe1-ception of California , its wines, and wine -drinking changed fo1·eve1·. 


I
N THE 1970S, A HANDFUL OF WINE RETAILERS in Northern California were instrumental in helping consumers 
learn about and appreciate the fine wines of Europe and California. They included Draper & Esquin Wine 
Merchants, John Walker & Co., and Connoisseur Wine Imports in San Francisco, and K & L Wine Merchants 
and Beltramo's Wines & Spirits down the Peninsula. The staff at these stores was extremely knowledgeable 


and visited many California wineries as well as those in Europe to select products for sale. In many ways these 
retailers helped build the multi·billion·dollar wine business in California by educating consumers at a time when 
there were few formal wine educational forums available to the public. 


--======== 51 favorite marketing and 
educational tool in the '70s 
and '80s for these retailers 
was the promotional 
newsletter, delivered, in the 
pre· Internet days , by bulk 
mail. Customers would sign 
up and receive, via the US 
Postal Service, periodic, 


====- multi·page newsletter/ 
catalogs listing wine offerings with tasting notes. A 
short history of the winery or a description of a winery 
visit was often included with labels, maps and 
photographs illustrating the stories. Compared to the 
glossy and sophisticated mail offerings of today, these 
w.ere simple catalogs, printed with black type on 
single-color paper stock. 


In early 2010, Jerome C. Draper , Jr., founder of 
Draper & Esquin Wine Merchants, as well as the 
Vintners Club of San Francisco, called and asked if I'd 
be interested in a complete set of Draper & Esquin 


newsletters, starting in 1974, with the last one 
published in 1993. He was eighty·seven and cleaning 
out his files. I had worked with Jerry from 1977 to 
1989 and had helped the Draper & Esquin staff put 
together many of those newsletters. They are a tiny 
piece of wine ephemera and history , so I felt I should 
give them a temporary, if not permanent home . 


INSIDE THIS ISSUE 
• GOODWINE NEEDS NO BUSH by G. Unzelman 


• TWO BAGATELLES BY MORLEY by Thos. Pinney 


• THE UNIVERSITY & THE COMMISSION by C. Sullivan 


• A MOST HANDSOME BOOK (GRISWOLD) by Unzelman 


• BOOK REVIEWS: MADEIRA, MADAME CLICQUOT , 
NO. WEST WINES by C. Fielden, B. Johnson, W. Brown 


• WINE TALES by W. Johnson 


A perusal of the newsletters offers interesting 
historical perspectives of the evolving California wine 
trade in its earlier days. 







From the mid·1970s through the late 1980s , Bob 
Collins and Rene Rondeau , and subsequently , Steve 
Gilbert son , wrote most of the copy for the Draper & 
Esquin newsletters . Additionally , the y designed the 
layout of the newsletters manually , on "blue lin e" 
paper in the days before Adobe , PageMaker or 
Photoshop . Article s were typed on a word-processor 
that stored text on magnetic cards-no PC in those 
days. The margins were adjusted so text could be 
printed between the "blue lines " of the layout pages. 
Illustrations were pasted between articles and each 
page of the newsletter was created separately. These 
layouts pages wer e taken to a commercial printer , 
who photographed the pages , then printed and bound 
the newsletter . 


The earliest newsletter from Drapier Wine 


DRAPIER 
Wine Merchants 


Autumn 1974 
An lmporta11t Collection 


of Fine California 
and Imported Wines 


RECENT RELEASES AND ARRIVALS 
REFLECTING THE DOWNWARD TREND IN PRICES 


Merchants was Autumn 1974. In 1974 Jerry Draper 
had yet to acquire Esquin Imports from Ken Kew , 
and , as he explained to his mother , "Drapier ," had a 
certain fancy , French sound to it. Since the newsletter 
was issued just before the Holiday season it listed 
Drapier Wine Merchant 's entire inventory, including 
wines such as 1966 Chalone Vineyard Champagne for 
$10 as well as sixteen vintages of Chateau Latour , 
ranging from 1949 through 1968. Original cartoons by 
William Kent III , a close friend of Jerry 's and a 
founding member of the Vintners Club , served as 
illustrations. "In answer to the many inquiries about 
the Vintners Club ," there was a prominent full ·page 
introduction to the recently founded Club. The 30· 
page newsletter closed with a short article about an 
August 1972 tasting ofthirty·three Cabernet Sauvig· 
nons , and included a photograph of the attendees that 
reads like a roll call of California wine pioneers
Joseph Concannon , Joseph Heitz , Daniel Mirassou , 
Myron Nightingale , Rodney Strong, Frank Barthol· 
omew , Robert Balzer , Andre Tchelistcheff , Otto 
Meyer, Brother Timothy, Louis Martini and Robert 
Mondavi. The top three wines (with bottle price ) 
were: 1969 Robert Mondavi Winery - $4.50; 1964 
Louis M. Martini - $6.00; and 1969 Beaulieu Vine· 
yards - $3.25. 


It wasn 't until two years later that Draper & 
Esquin Wine Merchants issued a newsletter , titled 
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The Fall of 1976. Included is the article , "A History of 
Esquin " that traces the evolution of Esquin Imports 
from its founding by John Esquin in 1951 to 
acquisition by Jerry 
Draper in September , 
1976. There is an 
illustrated essay on 
the "six revisions " of 
the labels of Chateau 
Haut Brion from 
1902 through 1958. 
Later , a short para· 
graph serves to 
introduce the scores 
given to each wine by 
French tasters at the 


CBATEAU KAUT BRJOK 
--, 0 02--
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famous Paris Tasting in 1976 when California 
Chardonnay and Cabernet were ranked first over 
French Burgundy and Bordeaux . For thew hite wines , 
every taster scored either '73 Chateau Montelena or 
'7 4 Chalone first with Chateau Montelena coming out 
on top. The results were more mixed for the reds. 
Although only two tasters scored '73 Stag 's Leap Wine 
Cellars first , that was enough to eke out a win over '70 
Mouton-Rothschild by 1.5 points . Again , because the 
newsletter was published just before the Holiday 
season , Draper & Esquin 's entire inventory is listed , 
ending with an extensive selection of Sherry, Madeira 
and Port. 


August 1977 is devoted to Draper & Esquin 's 
futures offering of German wines from the famous 
1976 vintage. Ken Kew wrote the introduction 
describing the weather conditions in Germany when 
he visited in September 1976 and why he felt it would 
be a great vintage. " ... one couldn't help observing the 
health and vigor of the vines , the beautiful dry 
weather , everything pointing to a great vintage in 
1976." He cautions, "As with all good things, you will , 
no doubt , be eager to taste your wines on their arrival, 
and for certain you will find them delightful . 
However , we support the fact that a German wine 
improves over a period of five years in the bottle and 
you really should put the majority of them away for 
the future ." 


The Holiday edition for 1977,Autumn 1977, ran to 
100 pages. Imports , mainly French and German , fill 
the first seventy-seven pages , while California wines 
are covered on the next eighteen , and Oregon, 
Washington and New York share a single page . 
Twelve illustrated pages are devoted to the twenty· 
nine neck labels commissioned by Chateau Mouton· 
Rothschild from a different artist since 1945. Henry 
Moore 's work for 1964 was three images of hands 
clasped around a wine glass while Kadinsky 's 1971 
design was beautifully geometric. A review of the 
1977 vintage was reported , starting in France with 
Chablis , Burgundy , Bordeaux and Beaujolais , then 
moving on to Germany . 







Newsletters through 1978 emphasized imports, 
especially Burgundies . February 1978 featured the 
'76 vintage of Whit e Burgundies from Roland 
Thevenin , one of only ten owners at that time of the 
world-renowned Le Montrachet vineyard . In June, 
1978, '72 Beaune and '72 Gevrey Chambertin, Combe 
au Moines , from Jules Belin are offered at the bottle 
prices of $7.95 and $13 .50 respectively. August 1978 
included an offering of older Romanee-Conti , with 
vintages ranging from 1942 to 1973. Then , in October 
1978 wines from La Romanee , La Tache and 
Richebourg are highlighted. In the final newsletter of 
the year , Christmas 1978, Draper & Esquin again 
listed their entire inventory. Imports again domi
nated , covering the first sixty -nine pages, while 
California wines occupied the next twenty . 
Descriptions of recent vintages of Burgundy and 
Bordeaux are offered. In January 1978 the Vintners 
Club had re-enacted the famous 1976 Paris tasting , 
with similar results to the original tasting . California 
wineries took the top three spots for both Cabernet 
and Chardonnay . The results, as well as a comparison 
to the original tasting results are fully described on a 
two -page spread. 


perfect technique. He also describes a comparative 
Cabernet tasting with Robert Mondavi as well as a 
tasting of Zinfandels at the Vintners Club. He 
concludes the article: "This fury, this zeal , this 
appetite to learn and to conquer among my California 
companions! They would worry me, these fellows , if I 
were (please the heavens) somewhere in the Medoc a 
baron of the vine sleeping upon a parchment 
classification of 1855, determining a bit too soon the 
eternal superiority of the great Bordeaux ." 


In 1981 the periodic newsletters started to reflect 
the growing interest in Italian wines , with several 
offerings from Tuscany and Alto Adige. However , the 
emphasis was still clearly on France , with 1979 
Bordeaux futures offered in April-May 1981, and 
Burgundies highlighted in all five issues from 1981. 
Again , the Holiday issue offered the most entertaining 
reading from Draper & Esquin for the year. In June 
of 1981, two collectors , Dennis Foley and Kerry Payne , 
held a tasting of eighty-five vintages of Ch. Latour at 
the Clift Hotel in San Francisco. Steve Gilbertson , 
from Draper & Esquin, attended the tasting and 
reported the consensus tasting notes. 
"Winesmanship ," written by Englishman , Stephen 


Through 1979, 1980 and 1981, the 
newsletters continued to emphasize imports , 
particularly from France. Three of the seven 
periodic newsletters from 1979 featured 1976 
Burgundies, both red and white . In September 
1979, Draper & Esquin offered rare aged 
Sauternes , with multiple vintages from Ch. 
Suduiraut , 1965 through 1975, and, Ch. 
Caillou, 1943 through 1970. And finally, 
Italian wines from Tuscany dominated the 
newsletter for November 1979. The Holiday 
catalog for 1979 showed the growing influence 
of California with a third of the pages devoted 
to California wines. 


WINESMANSHlP: A 1.rrn.f.-KNOWN l'LOY 


Potter , offered advice to 
the wine neophyte on 
how to play the wine 
showmanship game. 
For instance , his "Little 
Known Ploy: After 
saying 'I'll get it from 
the cellar' (not of course 
really having a cellar) , 
enter any cupboard 
(preferably beneath 
stairs) , close door , and 
make sound with feet as 


The periodic newsletters from 1980 touted wines 
from the '76 vintage , both German and Bordeaux . 
The '76 German futures that Ken Kew first described 
in 1977 have finally arrived! The 1980 Holiday edition 
included several superb articles : Rene Rondeau 
provided tasting notes from a Vintners Club dinner on 
October 22, 1980, featuring twelve vintages of 
Chateau Haut-Brion , from 1924 to 1970, two vintages 
of Ch . Haut-Brion Blanc , 1970 and 1977, and 1955 Ch . 
Rieussec. For those interested in the 1941 perspective 
on wine , there was an extract from an article 
published in Fortune , "The Great Wine Boom." 
However , the most entertaining article was written by 
Pierre -Marie Doutrelant for the November 1980 
edition Le Nouvel Observateur, "Wine : The California 
Challenge." The author describes the obsessions that 
Americans have with wine and the juxtaposition 
between the French attitude of the importance of 
history , tradition and experience in winemaking , with 
the American emphasis on cleanliness , technology and 
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if descending to (and 
after , pause , mounting from) a wine cellar. " 


Catalogs from 1982 through 1984 reflected the 
growing popularity ofl talian and California wines and 
the waning attraction of German wines , perhaps a 
result of the lack of any prestigious vintage there. 
France still remained a priority at Draper & Esquin , 
with at least three staff members making annual trips 
there . All periodic newsletters from 1982 through 
1984 featured Burgundies , both red and white , save 
one. With the excitement of the 1982 vintage in 
Bordeaux, offers for futures were featured in multiple 
1983 issues . In this day, the futures pricing seems so 
reasonable - $498.00 for a case of Ch. Haut-Brion , 
$4 70.00 for a case of Ch. Mouton-Rothschild. But the 
wines were seen as quite expensive at the time , 
considering that 1980 Cabernet Sauvignon from 
Stag 's Leap Wine Cellars was selling at Draper & 
Esquin for $11.00 per bottle , $118.80 for a case . 


By now , the Holiday catalogs had become a 
tradition that was highly anticipated by Draper & 







Esquin customers. Not only did these catalogs present 
the store 's entire inventor y, they offered quirky , 
interesting , insider information and trivia . Once 
again the Vintners Club offered their membership a 
fabulous dinner accompanied by twelve vintages from 
the renowned Bordeaux house , Chateau Palmer. In 
the Winter 1982-1983 issue , Steve Gilbertson pro· 
vided a summary history of the winery including an 
explanation for its English , rather than French , name. 
Diners drank wines from 1937 to 1970, with 1961 the 
obvious star based on the tasting notes . In the same 
catalog , Angelo Gaja 's hand-written vintage chart for 
his Barbarescos is reproduced . In Winter 1983-1984 , 
readers again enviously reviewed tasting notes for a 
Vintners Club dinner featuring ten vintages of Ch. La 
Mission Haut Brion . Former Draper & Esquin 
manager , Rene Rondeau had left the store to work for 
the Woltner family who owned the famous Bordeaux 
property . All the wines , from 1928 to 1964, were 
either from the Woltner famil y cellar or from the 
winery itself. Lest the Vintners Club diners feel 
cheated because only ten vintages were served with 
dinner , three vintages of Ch. Laville Haut Brion , 
1943, 1971 and 197 4, were served , as well as 1962 Ch. 
La Tour Haut Brion with the cheese course. 
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In September 1984, Draper & Esquin moved from 
655 Sutter Street to the edge of the San Francisco 
financial district at 655 Davis Street . Until that time 
they had never had a sale. But to facilitate the move , 
they discounted every bottle 20% for two weeks in late 
August . If the move disrupted production of the 
newsletters/catalogs , it doesn 't show . The only differ
ences between the covers for July 1984 and September 
1984 are the changes in street name , zip code and 
phone number. In the final Holiday catalog, Winter 
1984-1985 , Chateau Cantermerle is featured in the 
early pages with an article that explains its obscurit y 
and notes its somewhat strange inclusion in the 1855 
Classification. "It was the very last wine listed , at the 


bottom of the Fifth Growths, in small script , by a 
different hand. " Tasting notes on ten vintages of 
Cantermerle , from 1906 to 1966, from yet another 
Vintners Club dinner , are provided. 


With the end of the Holiday catalogs , the 
newsletters seem to lose an historical and educational 
tone. The periodic editions from February 1985 to the 
last one , December 1993, still featured new releases 
and tasting notes , but their shorter format-12 to 16 
pages - did not allow for longer articles that included 
historical and biographical information , let alone the 
wealth of illustrations throughout. Additionally , the 
longer length of the Holiday catalogs allowed for 
discourse on topics that were tangential to wine. For 
example , the 1983 Holiday catalog included an 
extensive article on apple cider, or "cyder, " explaining 
how it was made in the 17th century in the West 
Country of England . 


A review of those last editions of the Draper & 
Esquin newsletters reveal a couple of trends-first , 
the growing popularity of California and Italian wines 
and , second , technology advancements in the produc· 
tion of printed media . Where the newsletters of 1970s 
and mid·1980s primarily offer French wines, Cali· 
fornia wines dominate the offerings in 1993. Cover art 
for the last four newsletters feature California 
winemakers or winery owners - Randall Grahm , Doug 
and John Shafer , Reed Foster and Joel Peterson , and 
Gary Mosby . 


As mentioned previously , the early newsletters 
were produced manually , printed on color card stock 
in black ink. Because photographs did not reproduce 
clearly , many of the illustrations were copies of 
woodcuts from old wine books. In the mid- to late 
1980s more photographs appear as the technology 
allows for better clarity in reproduction. Beginning in 
January 1991, the newsletter is printed on glossy 
stock with color photographs on the cover. 
Interestingly , in October 1992, production returns to 
card stock and black ink and remains in that format 
through the final issue in December 1993, somehow 
coming full circle ... 


With the pervasive use of the internet in the late 
'90s , printed newsletters and advertisement became 
an expensive , ineffective mode of communication with 
customers. Additionally, as consumers became inun· 
dated with junk mail , printed materials usually took 
a direct route from the mailbox to the trash can. 
However , those early newsletters from Draper & 
Esquin , offer an 
enticing and historical 
peek at the nascent 
wine scene in San 
Francisco that is 
impossible to discern 
from online materials 
available today . 







The Widow Cliquot: 
"The Uncrowned Queen of Reims" 


by Bruce Johnson 


[Bruce Johnson, retired Curator of the Califo1ma Historical Society 
Kemble Collections on Western Printing & Pubh'shing, ffrst graced 
our WTQwith "PrintingCalifornia'.s Wine Labels (v.2J#JJ.Another 
love is Wine Philatelies . Hyou have a similar interest, contact him 
at indvbruc e l@vahoo.com for a sample issue of Enophilateh ·ca. the 
excellent journal under h1's capable di1·ection. - Ed.] 


The Widow Clicquot: The Story of a Champagn.e 
Empire and the Woman Who Ruled It by Tilar J. 
Mazzeo. New York: HarperCollins, 2008. xxi, 266 pp. 


~=---:-~~----:-~=i Y CHAMPAGNE OF CHOICE today 
is Veuve Clicquot with its 
stark yellow label; that was 
not always the case. When I 
was in college, several years 
(decades!) ago, I thought 
Cook's Champagne was the 
best, not because of its taste, 
but because it was cheap, at 
less than $5.00 a bottle. 
Certainly, my perspective has 


~~~;I changed through the years. 
I didn't hear about Tilar Mazzeo's book, The 


1:-Vidow Cliquot, when HarperCollins published it in 
2008. That someone had written the story of this 
notable champagne empire and the woman who ruled 
it, therefore, came as a pleasant surprise. The book 
answered many questions, including some I didn't 
even know I had. 


Tilar Mazzeo, an assistant professor at Colby 
College (Waterville, Maine), discovered that raw 
material for a full-length biography of the Widow 
Clicquot was sparse, but did include an early 
biographical note written by the wife of Veuve 
Clicquot's president; another 19th.century 
biographical sketch by a local historian; plus the 
company archives in Reims, France. (I'll have 
more to say about source material later on.) 


- I suspect that loyal readers of WTQ may be 
familiar with the broad outlines of the Widow's 
history, beginning with that fact that "veuve" in 
French means "widow." Some other biographical 
highlights include that Barbe-Nicole Clicquot 
Ponsardin's (1777-1866) marriage in 1798 was 
an arranged one, which was very typical in the 
late 18th century. Her husband was Franr;ois 
Clicquot, the son of one of her father's 
competitors; both of the fathers were in the 
textile industry. Barbe-Nicole and her new 
husband were less interested in textiles, however, and 
more interested in wine, which was fortunate, because 
Franr;ois' father also had a small wine trade on the 
side that his son was interested in developing. 
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Fran9ois and Barbe· Nicole threw themselves into that 
endeavor. 


When Franr;ois died in 1805 under somewhat 
mysterious circumstances, his widow was only 27 
years old. Officially, the cause of Fran9ois Clicquot's 
death was typhoid, but Mazzeo speculates he may 
have committed suicide because business was so poor. 
In any case, Barbe-Nicole was fortunate in that her 
father was an industrialist; she was able to observe 
how he worked and learned how to stay on top of 
things, even though she had no training in business 
and knew little about wine. 


Masseo believes that Barbe· Nicole's unstated hope 
was to fulfill the dream of her deceased husband, to 
create a great champagne company, and expand the 
business internationally. She persuaded her father·in · 
law to let her take over the wine business, and he 
gave her that chance. 


As it turns out, the Widow Clicquot's timing was 
opportune; there was a tradition in 18th century 
Europe of women brew-masters and wine-makers, and 
widows were the only women granted the social 
freedom to run their own affairs. Barbe· Nicole 
acquired her skills by working harder and smarter, 
being very hands-on, and by focusing on the company. 
To avoid distractions, she didn't remarry, but rather 
dedicated all her time to the business. 


Besides doing background research in the 
Healdsburg (California) Wine Library, the Sonoma 
County Public Library, and in public libraries in 
Champagne, France, Mazzeo says she performed some 
of the "most creative research" she ever did to write 
The Widow Clicquot. That research was different in 
that she had to "work from the margins in." What the 
Widow thought was significant to save about her own 
life was not diaries and family letters, which 
apparently did exist at one time, but rather the 


company business records. 
The company archive has 


many volumes of business 
records and copies of 
correspondence about wine 
shipments, bottles purchased, 
the quality of the glassware, 
and vineyards acquired, 
because that was what Barbe· 
Nicole thought her 
achievement was-leaving a 
legacy business behind. 
Personal records, however, 
were missing, and Mazzeo was 
able to uncover only a 
smattering elsewhere. 


By the end of her life, the 
Widow Clicquot had become one of the great tourist 
attractions of France, known as the "uncrowned 
Queen of Reims," and the "Grande Dame of the 
Champagne." Tourists came to see her! Therefore, 







rather than using what sparse personal records she 
found elsewhere , Mazzeo began her extensive 
research by studying 19th·century travel narratives . 


The Widow had a chateau in Boursault , and when 
a railroad was finally completed , it stopped there ; 
travel narratives describe how tourists came to 
Boursault on the train to get a glimpse of the Widow 
Clicquot. Mazzeo speculates that perhaps these 
visitations initiated "wine tourism " as we know it 
today. As interesting as this speculation is , whether 
it 's true is perhaps beside the point. In the narratives 
people commented on the Widow 's appearance , and 
often included short biographies written by other 
people of that era who knew "the Great Widow" and 
wrote about her , their social circumstances , and their 
experiences with her . 


Barbe- Nicole 's first decade of running the business 
was incredibly tumultuous. It was the period of the 
Napoleonic Wars . She was on the brink of financial 
ruin when , in 1814, she took her greatest and most 


maker . The principles of individualism gave her the 
opportunity within a decade to do what she did
become an audacious businesswoman , a very unusual 
thing not only in her era , but our own. 


The Widow sold champagne in Russia for eight 
years , and it had a great impact, not only among 
members of the Court , but also among the common 
people . They heard about it , they read about it , and 
they wanted to drink it , too! After tasting the 
exceptional 1811 vintage champagne from Veuve 
Clicquot , Tsar Alexander stated, from henceforth , he 
would drink only Veuve Clicquot champagne. 
Alexander Pushkin , and other notable Russian 
writers, wrote both prose and poems about Madame 
Clicquot and "the champagne of Russia ." The Widow 
made it big , and by the time she was 40, she was one 
of the wealthiest and most successful businesswomen 
in the world, perhaps the first woman to become what 
today we would call the CEO of an international 
commercial empire. 


courageous 
gamble-she 
decided to run a 
naval blockage to 
get some wines 
to Russia. The 
Widow realized 
that the Wars 
would soon end 
and , when they 
did , there would 
be people looking 
to celebrate. So, 
without permis
sion and without 
a license , she 
had her shipping 
vessels do an 
end -run around 
the Armada , and 
delivered 10,000 
bottl es of high


"RENAISSANCE HOUSE AT REIMS, IN WHICH MADAME CLICQUOT RESIDED." - Henry Vizetelly , 
Facts About Champagne and Other Sparkling Wines, 1879. 


Another story 
Mazzeo relates 
concerns Barbe
Nicole 's attempt to 
break into the British 
wine trade; she had 
no luck and concluded 
there wasn 't a very 
big British market. 
The problem , how
ever , was with Veuve 
Clicquot champagne 
itself . From the 
outset , the cham
pagne that the Widow 
was making was 
shockingly sweet , too 
sweet , apparently , for 
the British; it 
contained between 
200 and 300 grams of 
residual sugar per 


proof , cork-popping 1811 cuvee (one of the two great 
vintages of the 19th century) to Konigsberg (now 
Kaliningrad) , where she sold it for the equivalent of 
$100 a bottle. The champagne was in port and waiting 
for the moment when peace was declared and 
residents were anxious to get a taste of legal 
champagne. 


It was late in the season to be sending wine. There 
were great hazards for it being destro yed or 
confiscat ed, and , and that time , Barbe- Nicole didn 't 
have much financial wiggle-room left , so failure would 
probably have been the end for her. When she was 
successful , and the champagne arrived , people fell in 
love with it; the Widow had crafted an exceptional 
wine , and it established her reputation , not only as a 
smart busine sswoman , but al so as a brilliant wine 
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bottle and was consequently cloying. The point was 
driven home by a recent chemical analysis of several 
of the 46 bottles ofVeuve Clicquot champagne found 
in 2010 on board the Foglo wreck in the Baltic Sea off 
the coast of the Aland Islands. Besides the sugar (150 
grams per bottle) , the champagne also had much 
higher levels of salt , iron , lead, copper , and arsenic 
compared with modern vintages , most of which , 
however , leached into the champagne after the Foglo 
sank! 


In the 1860s , the other great widow of the 
Champagne region , and a Veuve Clicquot competitor , 
Madame Louise Pommery (1819-1890), came along. 
She had been educated at a boarding school in Britain 
and realized that the British really did love 
champagne , that a market existed there , but that the 


-~..,. 







British preferred very DRY champagne . 
Madame Pommery therefore "invented " Brut , a 


dry champagne , which is when the story of Veuve 
Clicquot 's iconic yellow label begins. The company 
realized it had made a rare mistake , and at the end of 
the 19th century went after the British market by 
creating a non-vintage , Brut champagne with a yellow 
label! 


"Riddling " is an efficient way to get yeast out of 
the champagne bottle, because no one wants gunky 
bits in their clear champagne! I was not aware , 
however , that the Widow invented the "riddling " 
technique , which made the crucial process of 
degorgement both more efficient and economic. The 
story , perhaps a myth, is that she had workers carry 
her kitchen table to the cellar , and drill holes at an 
angle into which the bottles could be fit. The 
technique of "riddling" is fairly well known , so I won 't 
repeat it here ; suffice it to say , that if the Widow 
hadn't come up with the process , the story of 
champagne might have been quite different than it is! 


The Widow Ch'cquotis about a woman with good 
business savvy , but as an elderly woman ready to give 
over the business to a new generation , she gave it all 
to "the men "; why? Barbe-Nicole had one daughter 
with Franr;ois , but she was not interested in the wine 
trade. Her daughter had been married to a count who 
loved to host parties and seemed to shun work ; Barbe
Nicole feared that , should she turn over the business 
to her daughter and husband , they would spend the 
money too fast , and the company would fail and 
disappear . So, she gave the company to an associate , 
Edouard Werle , who had more business savvy. In fact , 
the Werle family continued to play a role in the Veuve 
Clicquot Company well into the 20th century. 


Mazzeo also laid one final myth to rest. The 
"drinking stars " comment , supposedly made by 
champagne guru Dom Perignon is undoubtedly 
charming, but was really a 20th_century marketing 
ploy. Perignon , a blind monk at an abbey with a 
lucrative wine trade in the Champagne region , had a 
great palate and was without a doubt one of the 
greatest wine tasters in history, working in 
collaboration with other wine-makers . His tasting 
ability , like a sixth sense , made him valuable for 
blending various vintages of wine to create the best 
possible cuvee. The champagne bubbles , however , 
were always a problem for him , and he was tasked to 
get rid of them ; no "tasting stars " for Dom Perignon! 


The Veuve Clicquot Company had 1.2 billion euros 
in sales in 2012 , and holds a royal warrant from 
Queen Elizabeth II of the United Kingdom . Its 
president is Jean- Marc Gallot. The company also owns 
a controlling interest in New Zealand 's Cloudy Bay 
Vineyards , and since 1987 has been part of the Louis 
Vuitton Moet Hennessy group of luxury brands. 


Many general histories of champagne mention the 
role of Veuve Clicquot , and these are enumerated in 
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Mazzeo's notes and bibliography. One of the few 
written in English is Frederique Crestin-Billet's 
Veuve Ch'cquot: La Grande Dame de la Champagne , 
and I recommend that book to the attention of anyone 
who wants an illustrated history of the company 
established by the Widow . For the Widow herself , 
however , Mazzeo 's book stands alone. The dearth of 
primary materials about the Widow 's personal life , 
often forces Mazzeo to resort to intelligent guesswork. 
The finished product is nonetheless a well-written 
biography of an intriguing business woman in the 
wine industry, and is not easily surpassed. 


THREE NORTHWEST WINE BOOKS OF NOTE 
Reviewed by Willard Brown 


Idaho Wine Country by Alan Minskoff and Paul 
Hosefros. Caldwell ID: Caxton Press , 2010. 


... first book devoted to the wines of Idaho ... 


UTHOR ALAN MINSKOFF HAS 
taught journalism at the 
College of Idaho and was a long 
time editor of Boise Magazine. 
Paul Hosefros is a talented 
photographer who retired as 
senior photographer for the 
New York Times in Washington 
D.C. and moved to Idaho. 


Perhaps the best-kept secret 
in the world of vinifern wines in the U .S. are those 
wines from Idaho. I suspect the reasons for this have 
to do with the small size of the industry , the relative 
remoteness ofldaho from the rest of the country , and 
the successes of the industries in nearby Oregon and 
Washington. Nevertheless , the Idaho wine scene is 
vibrant and growing rapidly . I visited there in the late 
1980s when there were but three or four wineries , 
now there are over forty (forty two in this book). 


This is a paperback book of one hundred eighty
five pages with a table of contents , glossary, index , 
good maps, and stunning photography. To my 
knowledge , it is the first book written on and devoted 
solely to the wines of Idaho. 


The book begins with an introductory chapter and 
discussion of climatic and soil factors coming together 
to create an ideal place to grow grapes and make 
wine. Following that the author divides the state into 
nine regions and discusses each winery in the various 
regions These are well-researched vignettes which 
introduce the reader to the history , personalities and 
wines of the various wineries; in addition there are 
small maps to locate the facilities. 


In 2007 an American Viticultural Area (AV A) was 
approved for the Snake River Valley in the south-







western part of the state. Here in the plain of the 
prehistoric Lake Idaho are superb conditions for 
viticulture , where culturists claim to be able to ripen 
Grenache , Zinfandel, Sangiovese and Nebbiolo , 
difficult varieties anywhere . Ironically this AVA is 
shared with Oregon and at least one winery sources 
its fruit in Oregon and vinifies it at a facility in Idaho. 
The area is on the 41 st parallel , the same as the Rhone 
Valley and Roseburg , OR. Partisans claim that condi· 
tions are similar to those of the Walla Walla AV A 
which has captured national attention for its wines. 


Wine growing and production in Idaho actually 
began in 1865 in the Clearwater Valley of northern 
Idaho at Lewiston where prize-winning wines were 
produced . In 1908 there were forty varieties of grapes 
growing in Lewiston . With the advent of Prohibition 
the industry was forced to shut down. After the repeal 
of the 18th amendment another winery opened in 
Lewiston. 


In the modern era , Dick Symms , who had 
established a fruit orchard and a 220-acre vineyard in 
the 1970s in the Snake River Valley , founded the first 
Idaho winery . This winery , Saint Chapelle , has 
become Idaho's largest , best known and most widely 
distributed . Idaho wines , Ste Chapelle excepted, are 
not widely distributed in the U.S . and will be difficult 
to find outside of the state . 


. After reviewing this book , I have noted some 
interesting facts about the Idaho wine industry which 
I will share with readers. 


Most Idaho wineries are very small , are located at 
about 2500' elevation , and are focusing on Rhone 
varieties. At least in the beginning of the modern era, 
many wineries were purchasing grapes from 
Washington vineyards in order to stay afloat. This is 
changing as more Idaho vineyards come of age. There 
are quite a few women winemakers in the state , and 
there are only a few academically trained winemakers 
of either sex. 


I believe that Idaho wines have a sound future 
given more expertise in winemaking . The numbers of 
wineries should continue to grow and global warming 
might make for less frigid winters reducing the threat 
of winter-kill of vines , although this may be wishful 
thinking. Most likely , many new AVAs will be 
approved for the state because there are numerous 
locales with different geological and climatic factors at 
play. 


This book is a quick and easy read because the use 
of many excellent colored photographs has shortened 
the narrative. The author made a few mistakes that 
I will refrain from reporting , but which will be 
detected by readers from the industry . Overall it is 
very well written and reveals the amount of research 
that went into it. 


The readers of this book will mostly be from Idaho , 
but I would recommend it to those intrepid wine buffs 
that are always looking for the next coming area 
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before it is discovered by the rest of the world. 
The book is available at Amazon at$ 21.19 


Spectacular Wineries ofOregon:A Captivating 
Tour of Established, Estate and Boutique Wineries 


P
ublished by LLC Panache Partners of Dallas, TX 
in 2014 , Spectacular Wineries of Oregon is one 
of a series of "spectacular wineries " books by this 


publisher. Others to date have included wineries of 
California 's Central Coast , and Sonoma Valley , 
Washington and New York. There will probably be 
more to come. This company specializes in developing 
upscale coffee-table books on luxury lifestyle subjects 
including among others , wine . A brief review posted 
on Amazon.com for this book states: 


A magnificent collection of more than 60 fabulous 
wine country destinations , Spectacular Wineries 
of Oz·egon celebrates the grape through exquisite 
photographs and well-researched wine business 
profiles. A visually stunning tour , this book 
spotlights a variety of wineries , vineyards , and 
wine-oriented businesses that are defining the 
landscape. Profiles introducing each establish
ment's owners , history and specialties are 
complemented by a listing of signature wines and 
suggested pairings sure to inspire new and 
experienced palates. 


The first thing to catch my attention is that there 
is no author for the book. The foreword is written by 
Vitaly Paley , an esteemed Portland restaurant owner , 
but hardly a wine industry insider . An introduction is 
provided by the Oregon Wine Board but again , there 
is no author. 


Within the book , I considered the profiles to 
determine if they fit the above description. These 
profiles vary from one to ten pages each. Most do not 
include a list of "signature wines ." It was clear to me 
that the more pages there were , th e more photographs 
and information they contained. I wondered why there 
was such a discrepancy among the wineries. In 
addition , after reading a number of these profiles , it 
occurred to me that most of them read like the back 
labels of their wines . I once wrote these labels myself , 
and I can attest to the hyperbole that they are. The 
suggest ed food pairings are a fiction since most people 
do not pay much attention to those recommendations. 
How were these particular wineries chosen? Since I 
live in Oregon and have worked in the industry and 
have written on the history of wine in Oregon , I 
should have heard of most of these wineries , but I 
have never heard of nearly one third of them. At 
length, it began to occur to me that the owners must 
have paid for inclusion in the book, that they wrote 
the profiles themselves with perhaps some help from 
the publishers editors , and that the length of the 
profile varied directly with the fee paid for inclusion. 
The fact that there were no authors of this book 







tended to confirm my suspicion . 
Now, assuming that my suspicions are accurate or 


nearly so, what is left to admire about the book. Voila, 
this is a book of photography! It is a 10"x12", 4.4-
pound, 269·page coffee-table book of beautiful photos . 
So would this book appeal to anyone? My guess is that 
it would have limited appeal-the winery owners who 
wrote it , lovers of beautiful photography of vineyards 
and wineries , and as an interior decorative item for 
the luxury lifestylers. I doubt that wine industry 
people would like it. It cannot be used as a tour book 
because it is too large and there are no maps. 


With a limited audience and a hefty price tag , $ 35 
at Amazon , I find it difficult to recommend it at all ; 
but it is another book on Oregon wines which I collect , 
and in a decade or so it will have some historic 
significance . 


Dirt+ Vine= Wine:How Grape Growers Transforme d 
Three Miles of Terroir and Sh aped a Pinot N oir 
Revolution by Kerry McDaniel Boenisch. Dundee , OR 
Terrier in the Vineyard Publishing , 2015 . 


" ... a jewel of memoir writing ... " 


H
ere is the first wine book I have reviewed that 
I am certain was self-published . How many 
publishing companies can there be in Dundee , 


a small Oregon town in the midst of wine country , 
where the author raises several terriers? That being 
revealed , I am happy to declare this book a jewel of 
memoir writing somewhat comparable in nature to 
the small funk y vine yards and wineries profiled here. 
The writer previousl y authored Vineya1·d Memofrs in 
2004 , and considers the new book to be the second 
edition of the older book with a name change. She 
grew up in the Dundee Hills and her father , Jim 
McDaniel , planted vineyards there that ultimately 
became the Torri Mor Winery. After earning a degree 
in English at the Universit y of Oregon , Kerry at 
length ended up back where she started in the 
Dundee Hills writing about wine. 


· This book is an 8.5" x 11" paperback ofonly sixty
eight pages , with a dedication , a prologue , a quasi 
table of contents and an introductory chapter. There 
is no index or bibliography. 


The bulk of the book is devoted to profiles of 
growers and vintner s, altogether twelve of them . Most 
of these vignettes are about the earl y growers in the 
1970s-some who became winemakers and some 
whose vine yards were sold to buyers who established 
wineries. Some of these growers achieved fame in the 
industry , e.g . Dick Erath and Charles Coury , most of 
them continued on a steady course of providing 
quality fruit to wineries , their own or others . The 
vignettes are colorful and include stories of people , 
their children and their pets and their ordeals . One 
needs to bear in mind that these are all people who 
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lived on or near Worden Road in the Dundee Hills and 
they were all neighbors and friends. 


I recall fond memories of visiting the Dundee Hills 
from the seventies onward . It is an uncommonly 
beautiful area especially today with its plethora of 
vineyards and wineries . My destination has often been 
the Erath winery or home where I renewed my 
acquaintance with Dick Erath , whom I first met in 
1968, when as an obstetrician in Walnut Creek, CA, I 
delivered his son Cal who is pictured on page fifty -five 
of this book. 


I found a few errors , a couple of which I will 
mention . On page eight , in the first sentence , the 
author states "Charles Coury , David Lett and Bill 
Fuller all attended the University of California Davis 
in the early 1960s to study viticulture . Erath also 
attended UC Davis in the late 1960s." In fact Fuller 
attended to study Enology and earned a masters 
degree , although the Davis curriculum usually 
included a course in viticulture which he most likely 
studied. Charles Coury graduated in Horticulture in 
1964 and his masters thesis, Wine Grape Adaptation 
in the Napa Valley Califorma , became the raison 
d 'etre for growing grapes in Northern Oregon . There 
is no record of a thesis by David Lett . Dick Erath did 
not matriculate at Davis but took UCD Extension 
short courses there. 


On page sixty ·eight , Boenisch lists Oregon A VAs 
(American Viticultural Areas), but only lists nine of 
them . Actually , Oregon just recently attained its 
eighteenth A VA. 


In summary it is not so easy to define a niche for 
this book but I will try . It is mostly a memoir of the 
author growing up on Worden Road. The others are 
also memoirs but obtained by the author in inter · 
views. The bottom line is that these are valuable 
historic documents of the early days in what has 
become perhaps Oregon 's best known AVA .In the not 
too distant future , many of these persons interviewed 
will no longer be with us , emphasizing the importance 
of interviewing the founders of the Oregon wine 
industry while they are still available to us . 


I liked this little book for its place in the history of 
wine in Oregon. I can recommend it to anyone who 
loves Oregon Wine , particularly its Pinot Noirs from 
the Dundee Hills. The 
book is available at 
Amazon at $19.99 or 
through the authors 
website kerrymcdaniel 
boenisch .com. 







WINE TALES 
by 
Warren Johnson 


[Tendnl Warren Johnson enjoys the world of wine fiction and takes 
special pleasure in snooping-out new & old titles for his ongoing 
database ofover 500 listings. - Ed.] 


Spartan Goldby Clive Cussler with Grant Blackwood. 
New York Berkley, 2009. 375 pages. 


T
HOUSANDS OF YEARS AGO, two superpowers of the 
ancient world went to war and a treasure of 
immeasurable value was lost to the shadows of 


history. It was said that the Persian King Xerxes the 
Great raided the Treasury at Delphi and carried away 
an important solid gold treasure. Fast forward to 1800 
and Napoleon Bonaparte is crossing the Pennine Alps 
with his Reserve Army. Using the Grand St . Bernard 
Pass , which straddles the borders of Switzerland , 
Italy and France , Napoleon happens upon this lost 
treasure. The treasure , unfortunately , is much too 
large to be transported . To pin its location , Napoleon 
composes a set of clues which he writes on the labels 
of twelve wine bottles. 


Flashing further forward, we encounter Sam and 
Remi Fargo, American treasure hunters. Sam's 
background is mechanical engineering, while Remi 's 
strengths are in anthropology and history. Together, 
they seem able to conquer any aspect of knowledge 
they might encounter_ They maintain an extensive 
office/laboratory and dedicated staff in La Jolla, an 
upscale beach town in southern California, with the 
abilities to research the most arcane facts in history . 
The Fargos travel the world searching for lost 
treasures. 


We now find the Fargos on the Eastern Shore of 
Maryland trying to find the wine bottle from which a 
friend has snagged a fragment. They are sure this is 
one of the lost cellar bottles of Napoleon, though how 
it got there is beyond their comprehension. Instead, 
they find a submerged German submarine from World 
War II and one of Napoleon 's wine bottles and a clue . 
Enter the staff who, along with the Fargos, try to 
decipher the clue, which will now help lead them to 
the other eleven bottles. 


Unfortunately, the Fargos are not the only seekers 
of these wine bottles_ Hadeon Bondaruk , a wealthy 
Uluainian who claims to be a descendant of Xerxes, 
also knows about this treasure and the lost wine 
bottles. He is determined to find this treasure to add 
to his immense collection of antiquities. 
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Herein lies the story: Bondaruk and the Fargos 
compete to solve the clues and locate the treasure. The 
story takes them from subterranean depths to 
mountain heights, always one step from death_ 


The writing is exciting , leading you from one 
chapter to the next. There is no sparing of money to 
travel the world in search of the wine bottles . This is 
one of the weaknesses of the story: it is so over the top 
as to be unbelievable. Although keeping you on the 
edge of your chair , one fantastic event after another 
becomes difficult to swallow. The book was written 
with Grant Blackwood , so it's unknown how much of 
the writing was done by Cussler. It 's a bit sophomoric . 
Still , it's a chilling read and an adventure you will not 
soon forget. 


Crush by Alan Jacobson. New York: Vanguard Press, 
2009. 386 page s. 


K
aren Vail, Washington, DC FBI profiler , is sent 
to Napa Valley for some rest and relaxation. 
Instead, her R&R turns into rack and ruin. 


With her police detective boyfriend , Karen visits 
Silver Ridge Estates Winery , only to have her tour 
interrupted by the finding of a woman 's body. This 
woman is the daughter of a prominent valley 
winemaker. Karen can 't help herself ; she feels 
compelled to get involved with the case. There goes 
her vacation. 


This dead body is only one of many in the book , all 
the work of a serial killer. Karen is invited to join the 
Napa Police Department 's Special Task Force , as 
Napa has never had this kind of killer on the loose 
and is not trained to deal with one. She is frustrated , 
though, that she cannot profile the killer , until she 
discovers that this killer is unlike any even her 
Washington Behavioral Analysis Unit has ever 
encountered. 


This killer usually targets slim , attractive women , 
known or unknown to him. He not only kills his 
victim, but then he mutilates her body. As the deaths 
begin to multiply , there seems to be a connection with 
the wine industry. The smaller vintners have banded 
together to hire a mobile bottling lab , but the lab 's 
contract is up for renewal . It seems that not all the 
winemakers want to continue using this bottler. There 
is dissension within the AV A and the President of the 
group is killed. 


Right from the beginning of the book, the reader 
knows who the killer is and follows his savage acts , 
killing his victims by crushing their windpipes . He is 
a narcissistic killer who uses the Internet and local 
paper to gain attention. Mysteriously, he has been 
able to gain the phone numbers and email addresses 
of the Napa Special Task Force members and sends 
them his demands. The police have no choice but to 
play along with him , hoping to find out who he is. 
They determine that he has been involved in a string 







of such murders elsewhere in the country , but he has 
always escaped detection. 


Eventually , he attacks a female detective from the 
Task Force , bringing Vail into direct contact with him. 
The race is on, ending in a large, castle-like winery 
with a series of tasting rooms. Suddenly , the lights go 
out and he cannot be found - until he kills another 
police detective . He is about to meet his Waterloo . 


This is no Miss Marple mystery. Instead , the 
bodies ai·e all "on stage. " The work is rather raw and 
graphic. The use of computers and phone texting 
between the killer and the police give the work a very 
contemporary flavor. Even more interesting is the 
ending, which isn 't really an ending at all. The loose 
ends are not tied up and the reader is left somewhat 
hanging. Author Jacobson ends with a note , not of 
apology, but sending his reader to his website for 
more surprises and suggesting that all will become 
clear in his next Karen Vail novel. This is a new twist 
to a clever ending, in a series that seems to have no 
end. 


Strong Wine Red as Bloodby Robert Daley. New York: 
Hai·per's Magazine Press, 1975. 400 pages. 


I
n the middle of the night , Edouard Bozon , 
wine merchant, waited in his Bordeaux 
waterfront office to receive a shipment of 


fraudulent wine. The truck was an hour 
overdue. Bozon's nerves were frayed. He wore a 
revolver in a shoulder holster." 


With this attention-grabbing opening , "Strong Wine 
Red as Blood" develops into a long , but gutsy novel of 
intrigue. Bozon is a well-respected wine merchant in 
France, from a long line of wine merchants. He has 
devised a method to produce fake wine which he will 
sell to the unsuspecting for great financial rewards. 
Can he succeed? He is sure his plan is fool proof. 


This plot is actually a secondary plot in the novel. 
The primary plot is the development of the question , 
Can an American conglomerate purchase a chateau in 
the Medoc and turn a sizeable profit? Charles Stack is 
the CEO of the Avco Drug Company , one division of 
the organization simply known as The Company. 
Charlie has been very successful at building his 
division into a premier holding . The Company wants 
further diversification and has selected "fun " as an 
avenue to gain customers. Wine is considered fun and 
a direction to pursue to obtain the pleasure-seeking 
clientele. Charlie is chosen to move to France to 
purchase a major chateau. Easier said than done. 


Charlie is all business and ruthlessly finds Chateau 
Conderie, ranked as the six.th most important in 
France. M. Conderie has a weakness for gambling and 
is heavily in debt. Charlie forces him to sell out to The 
Company and Charlie takes over. What follows is a 
saga of ruthless wheeler-dealers versus the ancient 
traditions of the wine culture of the Medoc . At great 
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odds, Charlie tries to please The Company and still 
succeed against the odds of this culture and most 
importantly against the odds of Mother Nature. 


Learning the wine business from the bottom up is 
a great challenge for Charlie. Fortunately for the 
reader. orn· author shares this education with us. 
Daley, with a French wife , has been a wine lover for 
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together , much to our surprise , resulting in a strong 
novel, which I certainly recommend. 


' 
NEWS 


& NOTES==== 


ONLY 15 COPIES REMAINING 
We received a note from James Gabler the other day 
that there are only 15 copies left of his incomparable 
Wine Into Words. A Histo1y and Bibh"ography of Wine 
Books in the English Language , 2"d ed. If you do not 
have a copy, do not postpone . Contact him at 
bacchuspr@aol.com. $40 inc s/h . Ask him to sign it! 


BRILLIANT SUGGESTION 
For the final issue ofour Wayward Tendrils Quarterly 
in October , Christopher Fielden has suggested 
members send in "My Favorite Ten Wine Books ... and 
Why." A wonderful excuse to visit the bookshelves 
and appreciate their residents. Are our favorites dis
tinguished as such because of their importance in the 
literature of wine? Maybe their provenance? Or fine 
craftsmanship? Rarity? Share these treasures with 
fellow Tendrils· there is not a more appreciative 
audience.• 







A BOOK REVIEW 
by Christopher Fielden 


Madeira - The Islands and Their Wines by Richard 
Mayson. Oxford: Infinite Ideas Ltd., 2015. 258 pp. £35. 


" ... something mystical about Madeira 
and its wines ... " 


ii!iiil~!ii-illm HERE CAN BE NO WINE that inspires as 
much veneration in consumers as 
Madeira. In Bristol there is a 
Madeira society that regularly meets 
to consume venerable bottles. Patrick 
Grubb, who used to be head of 
Sotheby's wine department, has a 


business that sells nothing but this wine. The subject 
is deemed to be so important that four books, or new 
editions, on it have appeared in the last five years; by 
Trevor Elliott in 2010, Noel Cossart in 2011, Alex 
Liddell in 2014 and now one by Richard Mayson; yet 
the total production of the island is considerably less 
than the single village of Pauillac in the Medoc. 


What is it then that this writer can bring that is of 
use? Firstly, Richard Mayson has, for the past thirty 
years, been the leading authority on all Portuguese 
matters vinous, Secondly, his wife is a Blandy, a 
member of one of the great wine families of Madeira 
and thirdly, and most importantly, he is not afraid to 
expose some of the skeletons that have lurked in the 
cupboards of this island's wine history and which 
other authors have been hesitant to reveal. 


Not very long ago I asked one writer on the subject 
about why he made little mention of where most 
Madeira is sold-on the French market for use in 
cooking. He replied that his book had received 
financial support from the local government and he 
did not want to tarnish the image of the wines. Here, 
there is no hiding of the truth. Since the beginning of 
2002, the export of Madeira in bulk has been 
forbidden, however two exceptions have been made. 
Firstly there is what is called 'denatured' wine, where 
seasonings are added and it can then be used as an 
ingredient in the food industries. 


Secondly there are wines that have been 
'disqualified from bottling,' why is not totally clear, 
and which are then, for the most part, sold to 
Scandinavian countries as an additive to schnapps. 
These two categories, together, account for almost a 
tliird of the total production of Madeira. 


The other elephant in the room as far as the 
island's wines are concerned is the question of grape 
varieties. The accession of Portugal to the European 
Union has meant that there has been considerable 
investment in the modernisation of the Madeira wine 
industry. It has also led to the tightening up in the 
legislation as to what grapes may be grown and to 
how wines might be labelled. Because of the very 
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humid climate, in the period after phylloxera, 
American vines were very widely planted on the 
island as they are resistant to mildew and are high· 
yielding. Technically, their grapes have always been 
forbidden in the production of Madeira, but there is no 
doubt that they provided the major part of the mix for 
many wines. Furthermore the names of the classical 
varieties, Sercial, Verdelho, Bual and Malvasia 
(Malmsey), came to be used to describe the style of the 
wine rather than the actual grape from which the 
wine was made. Indeed, the predominant vinifera 
grape was none of these, but rather the Tinta Negra 
Mole. 


In 1986, all this began to change. Whilst American 
varieties still probably account for the largest acreage 
on the island, many vineyards planted with them 
have been lost to urban development and others 
replanted with vinifera vines. All Madeiras are now 
routinely analysed for the presence of malvina, 
present only in American grapes. Now, there is much 
less labelling of wines under varietal names, but 
rather under brands (e.g. Duke of Clarence, which 
used to be a malmsey) or styles, such as Extra Secoor 
Dace, Extra Dry or Rich. There are also definitions for 
such terms as 'Rainwater,' Colheita, S0le1·a, Fras· 
queira (Vintage) and the eight permitted age designa · 
tions. For a wine with such limited production, the 
labelling possibilities remain many, but they are now 
tightly controlled. 


The heart of the book lies in the personal 
experiences of the author. He talks widely of the 
multiplicity of vineyard sites around the two islands, 
for a little wine is still produced on neighbouring 
Porto Santo. He gives details of the background to the 
just six remaining producers-once there were more 
than 150-and their wines. However , I am sure that 
what will prove to be of the greatest interest to many 
readers is his description of the many historic wines 
that he has been privileged to taste, dating back to the 
early nineteenth century. 


There is something mystical about Madeira and 
its wines. Richard Mayson, better than any earlier 
writer has managed to capture this mystery and paint 
it clearly for the reader. Many ofus will never taste a 
really great glass of Madeira, but this book enables us 
to savour what it might be. 


Note: For Wayward 
Tendri/sreadersthebook 
can be obtained direct 
from the publishers for 
£25 incl. p & p UK & 
Europe. For postage rates 
elsewhere, contact 
Catherine@infideas.com. 







"GOOD WINE NEEDS NO BUSH" 
by Gail Unzelman 
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AN ATTRACTIVE BOOKLET , 


"Reprinted for those 
interested in the Aesthetics 
and Therapeutics of Wine," 


, presents "Good Wine 
Needs No Bush, " An 
Address Delivered by Phil 
Townsend Hanna before 
the Society of the Medical 
Friends of Wine, at the 
Bohemian Club, San Fran· 
cisco, March 12, 1944 [San 
Francisco: Wine Institute , 


Bl[ s HJ 
13 pp. 9 x 6. Printed by 
Ward Ritchie Press , Los 
Angeles]. 


Phil Townsend Hanna 
-Honorary Secretary of 


the W &FS of Los Angeles , editor of Bohemian Life, 
journalist, and author of a number of California 
history volumes-chose "the aphorism uttered by 
Shakespeare as the title of my causerie" for the 
evening. "Mr Shakespeare meant that good wine 
needs no advertising, and he was eminently correct. " 
As we shall see there is more to the story of "Good 
Wines Needs No Bush. " 


In the December 1873 issue of Long Ago. A 
Monthly Journal of Popular Antiquities (London) , 
several enlightened correspondents responded to an 
ea1·lier query on the meaning and origin of "Good wine 
needs no bush." The proverb is Latin, one gentleman 
writes, and indicates that the Romans introduced the 
custom in Europe. Of course, the meaning of the 
proverb is-a good product will make itself known 
without being advertised or boasted . Or, as a 16th 
century gentleman wrote: "Wyne that is saleable and 
good nedeth no bushe or garland of yuye [ivy] to be 
hanged before. The english prouerbe is thus Good 
wyne neadeth no signe. " [R. Taverner tr. Erasmus ' 


Adages , 1545]. Although 
alluded to by many early 
writers , the most well-known 
use, but not the origin, of the 
passage is by Shakespeare in 
his Epilogue to "As You Like 
It ," where he says "If it be 
true that good wine needs no 
bush, 'tis true that a good play 
needs no epilogue " (c 1599). 


At a very early period 
(when reading and writing 
were a rare accomplishment), 


it was customary to hang out ivy, boughs of trees, 
flowers, etc. , at public houses to notify travellers that 
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"good cheer " might be had within. As Poor Robin 
recorded in his 1678 Pooz· Robins Perambulation from 
Saffron Walden to London, 
"Some ale· houses upon the road I saw , 
And some with bushes showing they wine did draw. " 


From the very interesting book on Histo1y of 
Signboards by Jacob Larwood 
and John C. Hotten (London, 
1866), we learn: "The oldest 
sign borrowed from the plant 
kingdom is the Bush . .. a 
bush or bunch of ivy tied to 
the end of a pole. The custom 
evidently came from the 
Romans , and with it the oft 
repeated proverb, "Good wine 
needs no Bush. " (Latin: 
Vin um vendibile hedew non 
est opus; Italian: Al buon 


vino non bisogna ti-asca; French: a ban vin point 
d 'enseigne.) Ivy was the plant commonly used. It may 
have been adopted as the plant sacred to Bacchus and 
the Bacchantes , or perhaps simply because it is a 
hardy plant , and long continues green. As late as the 
reign of King James I (1603-1625), many inns used it 
as their only sign. Even today , "the Bush " is a very 
general sign for the inn and public-house." 


Larwood and Hotten continue: The Vine, or the 
Bunch of Grapes , is a very natural sign at a place 
where wine is sold. The last, particularly , was almost 
inseparable from every tavern, and was often 
combined with other objects-


"Without there hangs a noble sign, 
Where golden grapes in image shine; 
To crown the bush, a little Punch· 
Gut Bacchus dangling of a bunch, 
Sits loftily enthron'd upon 
What's called (in miniature) a Tun." 


Comp/eat Vintner , London , 1720. 


We can also enjoy in several signboard images 
from Germany the 6·pointed star-Bierstern or 
Brauerstern , a symbol for the tapping of beer and sign 
of the brewer 's guild , often 
found as part of a tavern 
anchor-encircled by the 
ivy/grape wreath . The 
welcoming message is clear: 
Good beer and wine served 
here! 


[The ancient adage has been 
vividly illustrated by a 
number of vintage poster 
stamps. A few from the 
author 's collection are shown 
here. - GU] 


---···--







TWO BAGATELLES ON WINE 
BY CHRISTOPHER MORLEY 


by 
Thomas Pinney 


[ Ten yeaJ"S ago, in our WTQ v.15 #2 April 2015, PI'O£ Thomas Pinney, chairman emeritus of the Departm ent of English, Pomona College, CA, 
and a dist ingw shed wine historian with many titles to his cw dit, intr oduced us to two unus ual wine prin tings. Tom Pinney has been a 
stea dfast contributor to our j ournal from its incunabula days; we are honow d to reprin t "Two Bagatelles" for the benefi t of all . - Ed.] 


HRISTOPHER MORLEY (1890-1957) was a man of letters such as we do not seem to 
produce any more in this country . A Rhodes Scholar from Haverford College , PA, he 
produced a great quantity of varied work in his not very long but very busy life: novels , 
short stories , plays , essays , poems , newspaper and magazine articles in wholesale 
quantities , introductions , reviews, editions , lectures. When Morley was only 37 years 
old his publisher brought out an edition of his work in 12 volumes , and that was by no 
means complete. He was active in the publishing business ; he was one of the founders 
of the Saturday Review of Literature, and an original member of the selection 
committee for the Book·of·the·Month·Club. He is not much read now , but in the first 
half of the last century anyone with only the most marginal interest in literature would 
have been familiar with his name . 


He was an enthusiast for literature , much more 
inclined to praise than to blame , and he was not afraid 
to be seen as a fan rather than a critic : his passion for 
the Sherlock Holmes stories , for example , led him to 
serve as one of the founders of the Baker Street 
Irregulars , the international organization for Holmes 
nuts. 


So what has he to do with wine ? His name does 
not figure in any of my wine bibliographies , nor did he , 
so far as I can find , ever write anything substantial 
about wine . He liked to arrange for limited editions of 
short texts that he had written , often in pamphlet or 
even broadside form , to be distributed to friends or to 
some club or organization: the bibliography of his 
work lists dozens of such items , which , being limited 
to start with , quickly became scarce. Two, at least , of 
these semi-ephemera are about wine : one was written 
during the Dry years , the other very shortly after 
Repeal , when Americans were nervously making 
themselves reacquainted with that difficult thing 
called wine . 


I doubt that I would ever have heard of these 
trill.es had not a generous bookseller (James Lorson , 
Fullerton, CA) given me a copy of the first item , 
Epigrams in a Cellal', a little four-leaved pamphlet , 
uncut at the top , printed in an edition of 500 copies by 
Basil Blackwell in Oxford and dated August 1927. He 
also told me about another Morley item that he had 
just sold called Esoterica Viniana. Since both were 
quite new things to me , I tried to find out something 
about them. Here are the results . 


The "Epigrams " turn out to be a series of 
quatrains celebrating a list of superlative Burgundian 
wines that , presumably , Morley had been privileged to 
drink on a visit to France. His biography is silent on 
the matter , but the visit in question must , I think , 
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have been made in the summer of 1926, when 
Morley 's regular column for the Saturday Review of 
Literature was a chronicle of a trip to Ireland , 
England , and France. And the French part of the trip 
must have been spent at the Chateau de Missery in 
the Cote de Nuits of Burgundy. Epigrams in a Cellal' 
is dated from the Chateau de Missery , and Morley 
printed a sonnet in the Saturday Review (7 August 
1926) to celebrate the chateau: 


Chateau de Missery 
"Her e is a place where poems might be made. " .. . 
But in the linden arch such matins twittered , 
Fish swam such curves beneath the balustrade , 
The poet paused and found himself embittered. 
Stubble was savory by the grasscut edge , 
The sun decanted Meursault ·colored shine , 
And shamed by random mosses on the ledge 
He corked the inkpot and uncorked the wine . 


Here every shape outrhymes the poet's wit: 
In every view such harmonies are spoken 
New-joined verses will not do, he fears . 
Bring out some strong old sonnet , polished fit , 
Plain as these grainy panels , dark and oaken , 
Rubbed and sweetened by Burgundian years . 


I know nothing more of the Chateau than this 
sonnet reveals , but I suppose that it must have 
belonged to the family of Missery , identified as 
growers and merchants of Nuits Saint-Georges in 
Anthony Hanson 's Burgundy(London, 1982). 


The wines that moved Morley to write "epigrams " 
in their praise are identified as Clos Vougeot 1911 and 
1923, Chambertin 1911, Chablis Moutonne 1915, 
Corton 1915, Pouilly 1915, Tache Romanee 1915, 
Nuits St. George 1915, and Musigny 1911. The verses 







are in that mode, now felt to be embarrassing in our 
technical age, that attempts to evoke the character of 
a wine by personifying it in a boldly fanciful way , thus: 


Clos Vougeot 1923 
This Young Vougeot , as gay as Chaucer 's Squire , 


Boyish in faults , for youth will always err ; 
But ah , what blend of tenderness and fire 


When this our Damoiseau becomes Seigneur! 


I don 't suppose anyone would dare salute a wine in 
verse these days , when the orthodox descriptive style 


item , which is described as a 12-page pamphlet, 
privately printed in an edition of 100 copies by the 
Prairie Press of Muscatine , Iowa. Itis , obviously , very 
scarce and hard to come by . I have , however , read it 
in its original form, as part of "The Bowling Green ," 
Morley 's column for the Saturday Review of Litera
ture , for 9 June 1934 . Morley's theme is the perennial 
one of What to say about a wine? The topic had a 
special urgency early in 1934 as the American public 
groped about for an understanding of the wines that 
they were now free to drink again but that they 
suspected to be full of pitfalls for the unwary. Morley , 


with tongue in cheek, 
supplies his readers with 


ESOTERICA 
a series of responses that 
he has made up for them 
so that they can deal 
confidently with the 
Esote1·ica Vini·ana . VINIANA 


by 


CHRISTOPHER MORLEY 


I N A CELL A R 


I think that what is 
most striking about 
Morley 's comic sugges· 
tions is their very 
timidity, as though he did 
not dare to be very foolish 
on the subject , even when 
he was making jokes 
about it. People were still 
too uncertain. "Rem em -
ber to allude to the gun -
flint savor ' of a Chablis, 


The boldly drawn front cover of Morley's four-leaved pamph
let that was printed fine press, in tones of black and rose on 
cream colored stock , by Basil Blackwell , Oxford , 1927. 


Privately Printed 


LAWRENCE OAKLEY CHEEVER 


he counsels ; but that 
hardly seems very extrav· 
agant , nor do some of his 
other suggestions: "A real 
Enghshman's port ," is 


demands this sort of thing: "Full-bodied , 
with whole-grain bread , coconut and candied 
fruit , with a rhubarb preserve aftertaste " 


Christmas : 1938 


another proposed re· 
(said of a Champagne in a current magazine 
that need not be identified-I am not making 
this up ). But extremes meet: the modern 
wine writer 's desperate struggle to give an 
"objective " list of actual flavors creates just 


A lovely 12-page Christmas token produced for Lawrence & 
Dorothy Cheever , hand-set and hand-sewn , with pages 
printed in rose and black, by Carroll Coleman at his Prairie 
Press in an edition of only 1 OD copies. 


sponse , or "Is this a good 
year for laying down?" 
Better are his comic 
personifications: "It has 
m·ce ankles, " and "a Httle 


as fantastic a figure as the verse does-and which of 
the two is the better poetry? I think I know. Here is 
another sample : 


Nuit s S t. Georges 1915 
Oh , Nuit s St .Georges! Saint George of ancien t time , 


Saint George the strong embarrasser of dragon s: 
We also spear the reptile with a rhyme 


And celebrat e hi s obsequy with flagons . 


Epigrams in a Cellar was written under Pro· 
hibition and probably owes some of its spirit to the 
exhilarating sense that , in France , at least , one was 
free to enjoy a range of good things denied to the 
unhappy Americans at home .1 


Esoterica Viniana , the second item , is , in contrast, 
a ·response to Repeal . I have not seen a copy of this 
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languid, but I da1·esay it has something up its sleeve." 
But such things fall far short of the imagination in 
James Thurber 's famous New Yorker cartoon of the 
same era: "It's a naive domestic Burgundy without 
any breeding , but I think you 'll be amused by its 
presumption. " 


Slight though they are , these Morley items are an 
am using part of the literature of wine in America. One 
wonders how many of the 600 copies printed still 
survive? 


1. Morl ey reprint ed the "Epigr ams" in the volum e of hi s Poems 
(Ga rden City, NY, 1931). 







Wine in California: The Early Years 
Boom & Bust: Part VI 


Institutional Support: The University and the Commission 
1874·1890 


by Charles L. Sullivan 


[ With this, the 22 "1 insta llm ent ofour great histo ry of the early yea rs of California wine, we continu e our j ourney through the "Boom & Bu st " 
yea rs of the s tate's winegrowing indu stry. As in pr evious chap ters, ex tensive, inform ative footnotes, and a s ubs tantial library of referen ces 
(a)} recomm ended for WT book shelves), a1·e provided. - Ed.] 


IN 1880THECALIFORNIASTATELEGISLATUREtook two important steps in support of the state 's young wine industry. 
On the surface , the more important of the two was the establishment of the Board of State Viticultural 
Commissioners (BSVC). Far more significant in the long run was the legislation signed by the governor in April 
to provide money to the University of California 's (UC) College of Agriculture, in order to support research in 
viticulture and winemaking . 


~;:~::~;;;::;, niversity of California had 
moved its operations in 1873 
out of Oakland and into the 
open countryside to the north, 
dubbed "Berkeley " by the 
trustees . The College of Agri· 
culture had been established in 
1870, its Berkele y operation 


L!~~:::::::::~~~ eventually housed in South 
Hall . 1 The college was first 


headed by Ezra S. Carr , who came to U.C . in 1869 
from the University of Wisconsin , where he taught 
agricultural science . 


Professor Carr took steps to qualify U.C . as a U . S. 
Agriculture Experiment Station. In the fall of 187 4 he 
set aside a 40-acre plot in the northeast sector of the 
campus , part of which was planted as an 
experimental orchard and vineyard. The professor 
and Daniel Gilman , the university president , were far 
apart in their views as to what the College should 
become. In April 1875 Gilman met in closed session 
with the Board of Regents. Carr was summarily fired 
after refusing to resign , "in view of his incompetence 
and unfitness ... ". What Carr had tried to promote 
through his contacts in the agricultural community 
was the separation of the college from the university 
administration , to become an indep endent entity , a 
sort of California A. & M. 


Eugene Hilgard 


G
ilman had previousl y been offered the 
presidency of Baltimore 's soon·to·be·founded 
Johns Hopkins Universit y. He took the post in 


1876 and there , for the next twenty-five years , helped 
to revolutionize U.S . higher education. He had earlier 
followed the same path at U.C. by rounding up an 
enormously talented research and teaching faculty. 
Before moving to have Carr fired , he had already 
fixed on his choice for the new Professor of 
Agriculture and head of the State Agricultural 
Experiment Station (SAES). His correspondence with 
Eugene Hilgard began in 1871, when he was a 
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Professor of Agricultural Chemistry at the University 
of Mississippi. He was noted as one of the country 's 
leading soil scientists. In 1873 he took a professorship 
at the University of Michigan , from which he was 
hired by Gilman . Hilgard came to UC without a word 
mentioned in his correspondence with Gilman about 
viticulture or winegrowing . 2 


A few days after Carr 's firing, Hilgard arrived in 
the Bay Area and stayed almost two months, sizing 
up all the aspects of the area-cultural, social , 
educational , envirnnmental. His detailed letters to his 
wife on what she was to expect contain not a hint 
concerning viticulture. 


In spring 1875 Hilgard went right to work 
developing a full course of instruction in the 
agricultural sciences, which would be in place for the 
1878·79 school year. He also began giving lecture 
courses in botany and mineralogy. His administrative 
duties were chiefly focused on having the experiment 
station officially recognized by the regents. This he 
accomplished late in the year , and was appointed its 
director. 


It is common today for serious writers to scorn 
"coincidence " as the cause of important historical 
developments. But the fact that the new professor 
would be ready to establish the foundation for a 
research and teaching institution that would become 
probably the greatest of its type in the world , was a 
matter of virtually pure coincidence. No one , not even 
Hilgard , would have believed such a development 
possible , given the situation at the university before 
1880. But the "long arm of coincidence" was 
powerfully at work in Berkeley . 


Probably no leading academician in the world was 
better prepared than Hilgard to head an agricultural 
college and eventually found a first rate department 
of viticulture and enology . But it was not his academic 
credentials that marked this underlying readiness. 
Any good agriculture scientist had those: botany , 
soils , physics , chemistry and zoology. It was his 
personal , nonadvertised experience . 







Born in 1833 in Zweibrucken , a Rhineland town in Michigan winters , which he felt were a threat to his 
the Kingdom of Bavaria , Eugene and his family left family 's health . 
Germany in 1835, headed for New Orleans , and The California wine industry was in the doldrums 
settled upriver on the Illinois side of the Mississippi between 1874 and 1877. In Hilgard 's own words , it 
near the town of Belleville , where a sizeable German was a period when "the most profitable way of 
colony was developing. Father Theodore had been a harvesting grapes was to turn in the hogs. " He didn 't 
noted jurist in Bavaria , but settled here as a think many California table wines he had been served 
gentleman farmer , and a man of letters , translating at local hotels were well made. He was aware of the 
Greek and Roman classics into metric German. phylloxera situation in Napa and Sonoma, and visited 


Eugene was the youngest of nine those two counties in 1875 to assess 
children and came to love horticulture and the damage. 5 


the sciences on which it depended. He An important event was a talk 
learned about viticulture and winemaking to a winegrowers ' meeting in San 
at home , where his father 's vineyard Francisco , in which he gave a 
produced "Hilgardsberger wine ." He later general overview of the bug's history 
recalled seeing phylloxera infested vines in Europe and its threat to 
there and later came to know the bug California. He discussed the mostly 
intimately in his soil studies of the unsuccessful cures that had been 
southwestern states. tried , but concluded that the real 


At age sixteen Hilgard traveled to hope lay in planting new vineyards 
Europe and a few months before his and replacing diseased vines onto 
twenty-first birthda y received his PhD in native American rootstock. The talk 
analytical chemistr y at Heidelberg was published in 1876 as U.C. 
University. His doctoral dissertation was on Bulletin 23. But it was not until 
the chemistry of flame. His faculty advisor good times returned to California 
was Robert Bunsen , a name well known to winegrowers after 1877 that local 
any student who has labored in a chemistry EUGENE w. HILGARD 
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19161 winegrowers , pioneered by H. W. 
laboratory . Crabb in Napa and Julius Dresel in Sonoma, began 


During his years in Europe Hilgard developed a acquiring small amounts of native rootstock from 
taste for good wine , occasionally fine wine , and never Missouri .6 


lo"st it. His soil scientist biographer called him a real Hilgard 's early visits around the Bay Area were 
wine connoisseur , but not a heavy customer. His part of a careful strategy to overcome some of the bad 
correspondence at Berkeley contains numerous tips on feeling out in the countryside over Carr 's dismissal. 
this or that California table wine. He also loved good More important was Hilgard 's belief in personal 
brandy and always hailed San Jose 's Henry Naglee as outreach as an important part of the Experiment 
its California master . During his scrap with the Board Station 's program . He was particularly successful 
of State Viticultural Commissioners in the 1880s he when his soil research project took him several times 
wrote a friend that he had "known about wine and to the Santa Clara Valley, where he met most of the 
wine-making " since a certain commissioner was a area 's wine industry leaders .7 


child .3 Years later the editor of the Pacific Rural Press 
That Hilgard had a thorough and early knowledge looked back at an early technical talk Hilgard had 


of the world of wine was made evident shortly after given to a farmers ' group . He was fascinated by the 
his arrival at U .C. He was invited to write two size- professor 's ability to get across scientific concepts in 
able entries for one of the first American straight forward language these rural folk understood 
encyclopedias . They were titled "Vine Culture " and and appreciated . By 1879 the northern California 
"Wines and Wine-Making. " These pieces were wide country press and its readers considered Hilgard a 
ranging , with sections even on Peru and New Zealand. leader and a good teacher. 
He had little good to write about California wines in The professor 's ambivalent views on California 's 
1875, except that improvement depended on using potentialforproducingreallyfinewinesbecamemuch 
better wine grape varieties. His rewrite of the entries more positive in 1878, when he was invited to join the 
for the 1890 edition gives clear praise to California 's judging panel at the annual exhibition at San 
"best wines ."4 Francisco 's Mechanics ' Institute . Here he had the 


Thus it was that Hilgard came to the university in 
187 4. He was pleased with the new job , but had 
hesitated in accepting the October offer of the regents. 
His correspondence makes it clear that the tipping 
point in his decision was the great Mediterranean 
climate of the Bay Area , in contrast to the bitter 
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opportunity to taste a wide variety of wines whose 
quality far exceeded that of almost all the California 
table wines he had previously been served . His 
correspondence and public comments were soon 
reflecting this experience . 8 


Before 1879, Hilgard 's reports to the regents had 


------- ...... 







not shown any special interest in viticulture. 
Thereafter this topic had a prominent place in those 
reports, with a special emphasis on the phylloxera 
threat, and on the importance of raising the general 
quality of California wines , since their potential for 
improvement was now for him manifestly evident. 


After 1877 the spirit of economic recovery 
brightened California's viticultural landscape. Grape 
prices began rising after 1878, as demand for 
California wine on the East Coast soared. That 
thousands of acres of French vineyards had recently 
been destroyed by phylloxera gave strength to that 
demand. Bankers were happy to say "yes" to farmers 
and businessmen who wanted to cash in on these good 
prices by planting vineyards. By the end of the 1880 
spring planting season, Napa, Sonoma and Santa 
Clara Counties had about 12,000 acres of new wine 
grapes. 9 


The Viticultural Commission 


There had been interest in the creation of a state 
financed commission to support the California 
wine industry since the 1860s. By the late 1870s 


the obvious rise in the economic stature of the 
industry caught the attention of the state legislature. 
Helping focus this attention were several wine 
industry leaders and one journalist. The latter was 
Charles A. Wetmore, who had become well known as 
a wine expert for his series of articles , written on the 
spot from all over France. These covered virtually 
every aspect of wine , appearing regularly in the Alta 
California between July 1878 and March 1879. 


At about the same time , industry leaders had been 
meeting in San Francisco and in the northern 
California wine country, working on a program to 
fight a proposed reciprocal trade agreement with 
France that would allow more French wine into this 
country. Wetmore andArpad Haraszthy were present 
and they produced plans to draft a proposal to the 
legislature to establish a state viticultural 
commission. They also asked Hilgard to take part on 
behalf of the university. 10 


Wetmore was able to coax legislative leaders to 
convoke a hearing by the normally dormant legislative 
committee on the "culture of the grape. " In February 
1880 the committee heard testimony from Haraszthy 
in favor of a state commission, seconded by Hilgard , 
who also emphasized the need for a specific 
appropriation to the college to support research aimed 
at improving wine quality and at the spread of 
phylloxera. 11 


The resulting bill was signed into law by the 
governor on April 15, titled "An Act for the promotion 
of the viticultural industries of the State. " The law set 
up seven viticultural districts , each with a 
Commissioner appointed by the governor. There were 
also two at· large Commissioners. The names of the 
first nine made up a who's-who of industry elite , 
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including Haraszthy , Wetmore , De Turk, Krug, 
George West, L. J. Rose. 12 


The last three sections of the new law took care of 
Professor Hilgard and his college. They instructed the 
regents to "provide special instruction " in viticulture 
and wine production. Hilgard was also instructed to 
report on the progress of the phylloxera throughout 
the state . There was now in the College of Agriculture 
a specific function , if not yet a department , which 
would gradually develop into a world famous 
institution . It was a start. 


Hilgard and Wetmore agreed that they should join 
hands in determining the precise extent ofphylloxera 
infection. They met August 23 and selected Frederick 
W. Morse to conduct a phylloxera survey of the state. 
He was a recent university graduate in botany and 
had recently started working for Hilgard. He was now 
officially in charge of the ''Viticultural Laboratory of 
the University, " the first such official designation. 


Morse 's reports of his survey were a shock to all 
those who had been following the phylloxera story. 
The infestation of Sonoma County was far greater 
than previously reported. The pest was also well 
established in the lower portion of Napa Valley. He 
also found spots of infection spread through other 
northern counties: Solano, Yolo, El Dorado and 
Placer. The first report in 1880 also included a map 
showing in green the extent of vineyards throughout 
the state , and in red the areas with phylloxera. 
Hilgard included Morse 's finding in his 1880 report to 
the regents. They were also in the First Annual 
Report of the BSVC, in greater detail and with much 
additional information on the phylloxera. This thirty· 
page piece was compiled by the Sonoma commis · 
sioner , Isaac De Turk, and was widely distributed and 
copied in the press , an excellent source of information 
for California winegrowers. 13 


It was clear to all that California 's phylloxera 
infestation was spreading very slowly. These publica -
tions seem to have done little to raise the level of 
concern , at this moment of explosive vineyard 
expansion. A few in Napa and Sonoma were trying 
resistant rootstock, but very few. For a while there 
was some concern that the winged form of the pest 
might spread like lightning , as it had in France. But 
it never happened , even though the matter later 
became an issue in the conflict between Hilgard and 
Wetmore. In California , in order for the insects and 
their eggs to spread, they had to be carried from place 
to place on wagon wheels , tools and boots, or more 
likely , on cuttings or rooted plants. Therefore the 
BSVC and Hilgard pushed for a quarantine on the 
exchange of vine cuttings. Wetmore personally 
appointed leading winegrowers all over the state to 
serve as inspectors. With that , until the 1890s the 
spread of the infection remained very slow, except in 
Sonoma , and suggests this approach had some 
success. 







A terrible error committed by California 's 
viticultural experts doomed many of the new vines 
pianted on "resistant " rootstock before the early 
1890s. It was believed by almost all , including 
Haraszthy , Wetmore and Hilgard , that all native 
vines were resistant. The local V. californica grew all 
over northern California . What fooled everyone was 
the success of Charles Lefranc at New Almaden , who 
expanded his 1858 French vine imports by grafting 
them onto local caliform ·ca. They flourished until the 
late 1880s , when the phylloxera spread through the 
Santa Clara Valley. Hilgard even planted his own 
personal vineyard near Mission San Jose on 
caliform ·ca stock in 1884. 14 


After 1889, with the California wine industr y 
again in a serious depression , there were virtually no 
vines being planted, thus little interest in resistant 
rootstock. We shall return to this question when good 
economic conditions returned afte1· 1896. 


The BSVC function s were more sharply defined in 
a March 1881 act of the legislature. It put muscle 
behind Wetmore 's quarantine policy. It also made him 
the Board 's CEO. But nothing in the legislation made 
a clear distinction between the duties of the Board 
and those of the university. Hilgard took it for granted 
that his college should carry out basic research , but 
Wetmore and his supporters were more than reluctant 
to accept that idea . 


Viticultural Commission Reports I Wetmore 


T
he BSVC's most effective early activity was the 
publication and distribution of its annual 
reports. In years to come , and today , these are 


the most important primary sources on this booming 
wine era available to 
historians . Each regional 
Commissioner submitted 
reports loaded with data 
and observations 
acquired from wine 
producers on the spot . 
The Board 's secretar y, 
John H . Wheeler , 
developed a mailing list 
of one thousand "vine 
growers " to whom he 
mailed the BSVC 
reports. This useful but 
expensive practice was 
discontinued in 1883. 


Wetmore produced 
his own CEO report in 


CHAS. A. WETMORE [1847-1927] " A 
mythic figure in the history of California 
wine. " - Sullivan , Companion .. . 1998. 


1881, packed with expert information and advice on 
practically all aspects of winegrowing. There was , 
however , a sense of inflated infallibility in many of 
his pronouncements , a few of which were dead wrong. 
His several pages on the V. caliform ·a is useless , 
except as an example of the many reasons the plant 
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was thought to be a perfect defense against 
phylloxera . 


He also made it clear that he wanted the BSVC to 
be deeply involved in basic winegrowing research, and 
that the university should be limited to basic scientific 
research. He reported several programs in the 
making , but there is no evidence there were any 
practical results . His 1884 report added to the relaxed 
attitude of most prospective vineyardists concerning 
the phylloxera threat . He traced its advance but 
concluded that the pest did "not threaten mass 
destruction. " But he also made it clear , as did Hilgard , 
that rootstock , not vineyard cures , was the way to 
successfully slow the bug 's advance. 


Although he clearly wanted the BSVC to be more 
involved in winegrowingresearch than the university , 
at first he withheld any personal attacks on Hilgard. 
On many occasions he heaped praise on the professor , 
particularly for his fermentation experiments. He 
termed the scholar "entirely competent and public 
spirited ," a man "of rare attainments and character. " 
He also supported the legislature 's raising its 
monetary support for the university 's viticulture and 
"viniculture " work. 


Wetmore had a good understanding of California 's 
wine history since the early years . His published 
history was fairly accurate and properly styled 
Charles Kohler as the "pioneer and founder of the 
present wine trade of California ." His discussion of 
various high quality wine grape varieties is useful 
history , particularly since he pinpointed specific 
growers and importers. His forty-seven page 
"Ampelography " is a historical gem , the best 
contemporary source of its kind for the varieties in 
use in California before 1890. Concerning the ill-fated 
imports by Agoston Haraszthy in 1861, he cleverly 
side stepped characterizing their significance by 
stating that their spread was "known to his family. " 
Arpad was his good friend and often a close ally , but 
later when Wetmore attempted to find any important 
growers who had planted these vines, he came up 
empt y. 


That a break between Hilgard and Wetmore was 
still in the offing can be seen in the BSVC's 
publication of Hilgard 's December 1880 address to 
Napa winegrowers . It eventually was copied in the 
press all over the state and came to be known as "The 
Permanent Maintenance of Our Vineyards. " In it 
Hilgard outlined in detail what would be his central 
theme for the next twenty-five years. For the state 's 
wine industry to reach its obvious potential for world· 
class table wines, quality must be sine qua non. 
Better wine grapes , scientifically controlled fermenta · 
tions , and the avoidance of releasing immature wine 
on the market were absolutely essential. "Strive first 
and foremost for the establishment of the reputation 
of California wines, both for quality and purity , rather 
than quantity per acre." 15 







. The 1880 act of the State Legislature put enough 
money at Hilgard 's disposal to begin the construction 
of a facility for real laboratory and practical 
experimentation. By October a small cellar , with brick 
walls, had beenduginto the hillside above Strawberry 
Creek and just west of South Hall. Above it a wooden 
structure went up for the lab work. It was too late to 
get grapes from the 1880 vintage , but in 1881 fifteen 
small batches of wine were made from grapes 
expressed to the university from several Bay Area 
growers. Hilgard skipped the 1882 vintage , working to 
develop a more orderly approach to acquiring grapes 
from the numerous vineyardists who were ready to 
contribute in 1883, and particularly in 1884. Hilgard 
was then able to present a large collection of new 
wines at the next year 's State Wine Convention. 16 


Before 1881 the Agriculture College 's facilities 
were simply offices in South Hall , and there was also 
the agricultuxal plot started by Ezra Carr . Morse , of 
course, had been out in the field , paid to canvas the 
state 's phylloxera infection. But after 1880 he also 
acquired a paid position at the college as Hilgaxd 's 
assistant . He learned winemaking working with the 
professor in the university 's new cellax. Hilgard also 
had two very capable volunteer assistants at vintage 
time , Frederico Pohndorff , a well-known European 
wine expert , and his son , Frederick. 17 


Morse was assigned the duty of overseeing the 
vines planted on the Berkeley campus. W. G. Klee 
was the very capable gaxdener in charge of the entire 
university agriculture plot. He was concerned about a 
section of about 40 vines in decline and Morse found 
the deadly bug at work there , but not among the other 
plots of vines. Hilgard and his assistant worked out a 
plan to use the infected plot to experiment on the 
effectiveness of various rootstocks. They were also 
particularly interested in discovering whether the 
winged form of the bug ever appeared. It never did. It 
was never these scholars ' idea to use any of the 
Berkeley vines, infected or otherwise , to perfect their 
fruit. The climate on the bay there has never been a 
cordial aide in ripening fruit. The operation was 
finally transferred to a Napa facility in the 1890s . 


Hilgard was also interested in testing the 
resistance of vinifera vines grafted onto native 
caliform·ca stock. By 1884 he and Morse had been 
fooled by the fact that the Berkeley vines thus grafted 
in: 1881 were flourishing in the infected plot. That 
year Hilgard planted his own vineyard at Mission San 
Jose onto caliform ·ca roots. By the end of the 1890s 
those vines were blackened stumps , as were 
thousands of others all over northern California . 18 


The expansion of Hilgard 's winegrowing work did 
not diminish his interest and research in soil science . 
One of his first bulletins examined the appropriate 
soils for wine growing in the Santa Clara Valley. What 
solidified his almost heroic image in Napa took place 
after 1881. As the planting mania swept that valley , 


Charles Krug asked Hilgard to evaluate the 
viticultural potential of Howell Mountain , a large 
volcanic knob looking down on the center of the 
valley . Hilgard determined that winegrowing there 
was a sure thing in the soils he had examined. After 
the word got out, a small land rush began and within 
two years at least thirty growers had gobbled up 
inexpensive but suitable mountain land and planted 
more than 500 acres of vines there. Today Howell 
Mountain is famous for its Cabernets and has its own 
AVA. 19 


HAULING GRAPES ON HOWELL MOUNTAIN, c1900 
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Hilgard 's reputation in Napa became a powerful 
element in his legacy , as the great valley became the 
star of California 's premium wine production. The 
leaders of the valley industry , overwhelmingly of 
German ethnicity and liberal economic outlook, 
identified immediately with the learned professor. 
Later , when he became embroiled in a grudge fight 
with Wetmore and his supporters , it was Napa muscle 
that helped Hilgard stay in the ring and triumph. 


The university wine research in the 1880s was 
systematic, complex and comprehensive. In the long 
run it was aimed at bettering California 's fine wine 
reputation. More important in the short run was the 
reputation of California 's ordinary table wines, which 
needed an unrelenting boost. In 1875 the typical 
California table wine was of poor quality. Hilgard 
continually wondered aloud and in print how it was 
that he was regularly served , unstable, immature , 
often milk-sour California table wines in San 
Francisco 's better hotel restaurants. 20 Why did wine 
merchants and vintners here and on the East Coast 
regularly sell good California table wine under phony 
French labels? 


His first answers did not depend on laboratory 
research . In his visits around the Bay Area he 
continually tried to get growers and producers to 
recognize the differences between the climate of the 
coastal valleys here and what they may have known 
in Europe. This was not Bordeaux , Burgundy or the 







Rhineland , where temperatures usually plummeted 
after mid-September . In California 's Mediterranean 
coastal climate, warm days were common in late 
October , sometimes into November. When picked late , 
overripe grapes with high sugars and resulting high 
alcohols were too readily acceptable for winegrowers . 
This was particularl y true for the Mission variety 
which was still dominant all over the Bay Area , except 
in Alameda County. 


He told Sonoma , Napa and Santa Clara Valley 
winegrowers that far too many of their table wines 
were too alcoholic, too hot , tired , even flabby , for lack 
of proper acid , which dropped as sugar levels soared. 
And too often there was residual sugar in their "dry" 
table wines, due to incomplete fermentations. He also 
pushed for lower fermentation temperatures. Too 
many wines were produced in above ground wooden 
barns . And they should pick in the morning to start 
with cooler ferment s. Of course , these ideas were only 
partly useful as long as Mission grapes filled the 
fermenters . 


Hilgard broadcast through the press and through 
the BSVC regional Commissioners that he would 
gladly analyze any problem wines producers sent him. 
By the mid·l880s they were arriving in a deluge. His 
huge outgoing correspondence is full of suggestions , 
clearly stated in the most practical terms. Morse, and 
later Arthur Hayne, handled some of the traffic . But 
their correspondence was not collected. I suspect that 
practically every sample in the early years had some 
part of Hilgard 's attention. 21 


Far more important to Hilgard 's research were the 
grapes sent him by express each vintage . Small lots of 
wine were produced , about seven gallons each. He 
worked with Pohndorff and Morse testing and 
blending all manner of French and German varieties. 
The exact geographic source of the grapes became an 
important part of their research. They variously 
blended red varieties of Bordeaux and the three 
whites of Graves and Sauternes. Their Rhones were 
given the complete treatment with red varietals and 
blends of Grenache , Mourvedre , Cinsault , Carignane 
and Syrah , and of whites , Marsanne and Roussanne , 
sometimes with reds . 


One might well wonder at the sources of some of 
these rather rare varieties , most of which disappeared 
from California after the ph ylloxera plague became 
rampant in the 1890s. That J. H. Drummond , H. W. 
Crabb , J. T. Doyle and Charles Lefranc , all noted vine 
importers , were contributors , helps answer the 
question . Grapes from Natoma Vineyards ' huge 
collection of imports were also important for several 
years. Hilgard also made up occasional lots with 
imperfect grapes to illustrate the effects of improper 
vineyard practices or unhealthy weather conditions . 
He was outspoken in his contempt for merchants who 
blended in such wines with sound lots , arguing that 
such wines should be directed to the brandy still , not 
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into the wine trade. 22 


The remarkable success of the university 's wines 
at the 1885 convention , coupled with Hilgard 's 
request that the convention underwrite more 
financial support from the legislature , brought a 
powerful convention resolution to that effect. The 
legislature responded with a $10,000 appropriation . 
But Wetmore 's friends in the Assembly wrote the bill 
to read that the money was to be managed by the 
university and the BSVC. Hilgard was furious. His 
wines had triggered the appropriation . The inability 
ofHilgard and Wetmore to cooperate on the use of the 
money provoked the opening shots of a ten ·year battle 
between these leaders , the first years I shall examine 
shortly. 23 


After 1884 Hilgard decided it was time to step up 
the production of published material directly 
available to his growing public . In that year he wrote 
and published eleven short reports on various subjects 
as Agriculture Experiment Bulletins. Readers had 
easy access to such publications , which were sent to 
newspapers all over the state. Or they could acquire 
them gratis from the university by mail. More than 
half of the stations 77 bulletins before 1893 were 
devoted to viticulture and enology. In later years no 
subject field was anywhere nearly so dominant. 


Many bulletins were aimed specifically at raising 
wine quality , mostly aimed at what we know as the 
basic elements of fermentation. Many specific wine 
grape varieties were given special treatment. 
Attention to matters of climate were also stressed. 
Hilgard scorned the planting of delicate German 
varieties in th e hotter portions of the coastal valleys. 
He also believed that "Bacchus loves the steeper 
slopes ," as evidenced by the early quality success on 
Napa 's Spring and Howell Mountains and on the 
Santa Clara Valley foothills . 


Several bulletins were directed to the phylloxera 
problem , but none in the 1880s were of much practical 
value to growers, since they gave continual support to 
the V caliform ·ca and wasted space discussing 
methods of eradicating the pest, which were never 
useful. I shall pay close attention in the next 
installment to the university 's vital role in the 1890s 
for developing a useful system for combating the 
spread of phylloxera with fully reliable rootstocks. 


It is difficult to generalize and impossible to 
quantify the effectiveness of Hilgard 's campaign to 
improve California wine . But we do know that he had 
the close attention of large numbers of important and 
representative winegrowers. The volume of his 
incoming correspondence with these men , and the 
torrent of his amicable and detailed replies, suggest 
that he had a large and influential audience . I have 
counted the surviving copy·book letters to his five 
most numerous correspondents in 1893-1894. There 
were 39 of these to : Charles Krug , George Husmann, 
J .T. Doyle , Henry Naglee and J.H. Drummond , men 







among the most influential producers in this long 
history. This torrent continued, but gradually sub· 
sided. These numbers, and the obvious and general 
improvement of California wine between 1880 and 
1900 are convincing evidence of the effectiveness of 
Hilgard 's campaign. . . 


The history of the new Viticultural Comm1ss1on 
after 1880 is generally praiseworthy. But as the years 
went by its conflict with Hilgard and the university 
became too much a part of this history. Many of 
BSVC's most important district Commissioners, such 
as De Turk , Krug and George West , never took part in 
the attacks of the university program. In fact, Charles 
Wetmore did not employ Commission publications 
openly to attack the program , except in the ~utcry 
about the Berkeley vine plot, which I shall discuss 
shortly . Wetmore's campaign against Hilgard 
appeared in articles in the San Francisco press a~d 
the PWSR written from items fed to their 
corresponde ,nts by Wetmore and his numerous 
supporters. 


For a while after 1880 Wetmore attempted to 
portray the Commission as heavily committed to 
experimental research . A laboratory was reportedly 


paper 's verbatim transcriptions of debates make 
interesting reading, often heated, occasionally 
shouting matches between representatives of the 
large San Francisco wine houses and wine producers 
from the country. After 1884 these exchanges also 
gave substance to the growing hostility between 
Wetmore and Hilgard. 


Wetmore and Hilgard Hostilities 


T
he open break between the two men came after 
Wetmore exposed his scheme of shifting 
experimental wine and viticulture research from 


Berkley to the BSVC offices in San Francisco. The 
Commissioner argued that this would place such 
research in the hands of "practical and experienced 
wine men." It didn 't happen , but half of the new 
money appropriated by the legislature for research 
was allocated to the Commission. From then on 
Wetmore worked to take over control of all such 
research by showing that the professor and his staff 
were incompetent. 


Wetmore fired the opening shot in the battle by 
planting an article in the S. F. Morning Call. It 
appeared March 24, 1885, under the headline , "The 


set up at the BSVC San..-------------------, 
Francisco office, along with a 


Berkeley Phylloxera ." The article 
reported a conversation between 
a Livermore newspaperman and 
Wetmore in which the former 
asked the Commissioner if 


special phylloxera exhibit. We 
hear almost nothing of these 
activities after they were 
announced in the 
Commission 's first reports. It 
was the publication of these 
reports, rich in articles on 
viticulture and enology , culled 
from numerous sources , that 
were the BSVC's important 
contributions . Wetmore issued 
his own separate reports as 
"Commissioner for the State 
at Large , and as "Chief 
Executive Viticultural 
Officer. " Unfortunately these 
reports were not widely 
available for want of funds. 
And they were too massive to 
have been reproduced by the 
press. 


Another important 
contribution in the 1880s was 
the Commission ' s 
underwriting state wine 
conventions. These brought 
together hundreds of 
important wine men, drawn 
from throughout the state. 
They were well covered by the 


PHYLLOXERA A'f BERKELEY. 


STATEMENT 


l\Y THI'! 


PROFESSOR OF AGRICULTURE. 


HilgaTd's infected plot posed 
"any danger of contagion " to 
Livermore vineyards. Wetmore 
answeTed that prevailing winds 
could certainly carry the winged 
form of the pest over the East 
Bay Hills and bring havoc to the 
young vineyards of the 
Livermore Valley. At the state 
convention that year the 
Livermore contingent pushed 
through a resolution demanding 
that the infected plot be 
destroyed . 


Hilgard replied by showing 
that such a threat was 
impossible , since there had never 
been any verified sighting of the 
winged form in northern 
California history. In August the 
regents took up the matter and 
on September fust rejected the 


SACRAMENTO: petition and resolved that "we 
sTATc 01rncE ..... .. JAME~ J .• ,El!S, ~uPT. ,·rATE PRlll'mm . recommend the continuation of 


1sss. the study of the phylloxera on 
In this 8-page pamphlet, PROF. HILGARD defended the University's University grounds." Hilgard 
stance to continue the study of phylloxera on the vines at Berkeley. then wrote up a detailed 


press , particularly by the PWSR, which carried 
transcriptions of reports and individual papers . That 


explanation of the whole matter, including the fact 
that the clean vineyard plots in Berkeley, near the 
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infected soil, had never shown a sign of the pest. Two 
months later the state published his report as a 
pamphlet. But the PWSR picked up the story and beat 
away on the subject for the next four years , supported 
now by the many San Francisco wine houses who 
were irked at Hilgard 's complaints about the low 
quality of the state 's bulk wines. 24 


Nevertheless , the Commission's accomplishments 
between 1885 and 1890 were numerous. But Wetmore 
added to the number of his critics who objected to his 
assiduous attacks on Hilgard. Even the professor gave 
the Commissioner credit "for what he is good for
energy , aggressiveness and inexhaustible cheek. " 
Wetmore used this energy to fight for a law at the 
state level to outlaw the adulteration of commercial 
wine. He was successful in finally getting a Pure Wine 
Law passed , but it was nullified by the State Supreme 
Court. He also spent time in Washington DC pushing 
for such a law at the national level , but the "whisky 
interests" never let it get out of committee. He also 
was a studious tactician concerning tariff law and was 
able to catch several "jokers" that might have cut the 
tax on incoming cheap foreign table wines. 


He was able to cover the miles in the late eighties, 
even though at home he was developing a reputation 
as one of California 's greatest wine producers at his 
Cresta Blanca estate in Livermore, founded in 1882. 
His white wine 
from Sauternes 
varieties won 
the only 
American gold 
medal, among 
scores of such 
entries, at the 
1889 Paris 
Exposition. But 
this coin of sue· 
cess had a 
"tails" side. He 
was a terrible 
businessman 
and in 1892 
lost control of 


I e,•, ~,,, c, • v·· ,, Y, •o• , J 
HAUT SAUTERNE SOUVENIR , 


CRESTA BLANCA. 


Cresta Blanca From a c 1890 ad: Chas. Wetmore promotes his 
Cresta Blanca Souvenir Vintages . Brands "Now 


to his creditors. Offered" include Medoc Souvenir , Margaux Souvenir , 
25 Haut Sauterne Souvenir , and the top of the line, 


Chllteau Yquem Souvenir at $15 per case. 


Arpad Haraszthy Is New Commission Leader 


I
n 1887 the presidency of the BSVC went to Arpad 
Haraszthy who, along with his Commissioners, 
began developing a multifaceted program that 


aimed at making the Commission 's public image less 
the reflection of one person's piques and interests. 


Haraszthy's annual report of 1887 reflects this 
approach. It was loaded with useful statistics on 
virtually every aspect of the California wine industry 
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and the international wine scene. The district reports 
were remarkable for their breadth of detail and depth 
of analysis. The first steps can be seen here toward 
gathering a county by county state survey and 
individual census. This gradual process culminated in 
1891 when the Commission's 203-page directory of 
vineyardists and wine producers was published. 


Haraszthy also hopefully but unsuccessfully 
promoted the establishment of several regional 
Experimental Vineyard Stations, to be supervised by 
the Board's district Commissioners. However he made 
no mention in his proposals of the university's 
experiment vineyards operating on established 
winery properties since 1883. 


The Commission also made its face more public in 
1888 by opening a cafe and restaurant in San 
Francisco, where diners , or just visitors, could sample 
complementary wines from most of the state's best 
producers. The operation was under the direction of 
Pierre Klein, a seasoned restauranteur, who later 
gained fame as a ~-----~--~- 
winegrower for the 
gold medal he won at 
the 1900 Paris 
Exposition, for his 
Mira Valle Cabernet. 
The Board also hired 
Kate Field , the 
American journalist 
and actress , to lecture 
on California wine in 
cities on the East 
Coast. 26 


The destruction of 
the Anaheim vine· 
yards after 1886 
moved the Commis· 
sion to hire a former 
botany student of T. 


During the season of 1889, KATE FIELD 
[1838-1896], celebrated journalist and 
actress, lectured in the East Coast cities 
for the Viticultural Commission on the 
merits of California wine. 


H. Huxley to study the disease. Stationed at Shorb 's 
facility in San Gabriel, Ethelbert Dowlen spent two 
years examining the epidemic and searching 
unsuccessfully for a cause. 27 The USDA pathologist, 
Newton B. Pierce, accomplished no more , but his 
name has been attached to the disease since the 
1930s. Hilgard had been the first to act, sending F. W. 
Morse to the scene in 1886. It took him only two 
weeks to arrive at Dowlen 's conclusions, which took 
two years and cost the Commission a lot more 
money. 28 


Increasing the demand for California wine in 
foreign markets was also a BSVC program. In 1888 
the Commission financed an exploratory visit to 
England and the continent by Frederico Pohndorff , 
partly in response to the 300% growth in foreign 
exports between 1885 and 1887. Overwhelmingly this 
early trade was with the Kingdom of Hawaii and the 
west coast of Latin America. But all European ship· 







ments amounted to only 10% of th e total in 1887 , 
barely 26,000 gallon s, less even than shipment s to 
Japan .29 


The Pohndorff mission ma y have been successful , 
since California wine shipment s to Europe rose 
exponentially after 1890 . That this close associate of 
Hilgard was selected for this mission suggests that the 
level of anti-University pique at the BSVC was 
subsiding. Nevertheless , in 1887 the state convention 
had passed a Commission-spon sored call for the 
destruction of the infected plot in Berkeley , "a public 
nuisance and danger ." 


For Hilgard 1887 was a happ y year that glued his 
professional career to the University. Wter 1885 he 
had written family and friends that he was 
considering a move to another institution.) The great 
event that year was the passage by Congress of the 
Hatch Act , which gave the University 's Agriculture 
Experiment Station $15,000 annually . Hilgard had 
argued for years that Berkeley lacked a proper 
weather environment to serve the experimental needs 
of the station . Soon there were substations at Paso 
Robles Tulare and Jackson <Amador County). (Only 
the latter had an important viticultural function , 
which wa s covered in an earlier installment .) 30 


Hilgard was also able to hire more lab assista~ts 
and purchase more supplies and additional eqUip· 
ment. There would be no more seven-gallon wine lots . 
More important , the act required that $3000 be spent 
on a station headquarters . Now Hilgard and Morse 
were free of the little shack on top of the cellar. The 
new building was dubbed the California Agricultural 
Building. Unfortunatel y, it burned down in_ 1897, 
along with almost all of the BSVC papers , acqUired by 
the AES after the Commission 's demise in 1895. 
Hilgard 's habit of doing so much of hi s university 
work at home explains how his and so many of the 


h · d 3 1 AES papers ave survive . 
Hilgard was opposed to chaptalization of w~e , 


that is , raising the sugar content of the fermentmg 
must to get a higher alcohol reading in the . final 
p:r;oduct. Such a practice was perfectly legal and 1t was 
usual in European areas , where cool fall temperatures 
often meant underripe grapes. California 's autumn 
temperatures were usuall y warm enough to ripen a 
full crop , but not always. Hilgard 's allies in Napa were 
able to exact an anti· sugar pledge by the local 
growers ' association in the early 1880s. 32 


Pasteurization was another matter. The professor 
thought it very useful for large quantities of o~dinar y 
wine meant to be transported cross-countr y m bulk. 
He ruled it out for high qualit y table wines. Juan 
Gallegos had experienced stability problems with 
some wines shipped east . He decided , with Hilgard 's 
approval , to pasteurize a large shipment. The details 
were never made public , but everyone seemed to know 
that somehow the wine spoiled. The anti·Hilgard 
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elements in the San Francisco press were delighted to 
add this event to their ammunition against the 
professor. With this in mind , Wetmore warned his 
listeners at the 1889 state convention not to rely "on 
a college professor , rather than the tastes and 
experience of practical wine men. "33 


Wetmore's Most Important Contribution 


A lthough Wetmore was no lon~er the constant 
public face of the BSVC , his work for the 
Commission as a lobbyist after 1888 was 


probably his most important contribution to the 
California wine industry. In Washington , before the 
passage of the Tariff of 1890, he worked successfully 
to keep a high tariff on foreign wine. This was no 
great matter , since this so-called McKinley Tariff was 
to be the highest in the country 's history . Far more 
important was his success in getting a few words into 
the final act that would change the course of 
California wine history. 


Knowing full well that the slim Republican 
majority in Congress needed solid western support for 
successful passage of the law , Wetmore was able to 
get the definition of sweet wine , and the federal tax 
on it , changed in California 's favor . After October 
1890 , sweet wine , by definition, was to be fortified by 
"wine-spirits." This was a terrible blow to eastern 
wine producers who regularly fortified their sweet 
wines with alcohol derived from cane and beet sugar. 
Wetmore 's ploy appears to be something of a miracle , 
and how he did it was never explained. 


A more direct boon to California producers was 
directed at the tax on the fortifying alcohol before it 
was added to the wine . This tax was simply 
eliminated. Now the tax on a bottle of port or sherry 
was only on the final product. And the federal tax on 
sweet wine remained the same. Isaac De Turk , the 
new president of the BSVC , called the new rules "the 
greatest victory " for the industry. 34 


California's fortified wine production in 1891-
1892 leaped about 300% above the 1890-1891 total. 
By 1900 the total was more than nine million gallons , 
that is about ten times the number for 1890-1891. 
From ~bout 10% of California wine production in 
1880 sweet wines before Prohibition regularly 


' M amounted to about 30% of the total . 
From our long-range vantage point , the conflict 


between Wetmore , often supported by the BSVC, and 
Hilgard looks quite significant. But only the persons 
involved paid much attention to it. By 1886 the 
California wine industry had become a thunderous 
success. Thousands of new acres were added to the 
state 's wine grape total. Year after year planters were 
encouraged by the BSVC to continue expansion . But 
after 1888, overproduction from this massive planting 
brought California wine and grape prices into a 
precipitous decline . Whether justified or not , wme 
producers out in the country began placing the blame 







for this collapse on the BSVC and its booster 
pronouncements. 


San Francisco merchants , who bought, blended 
and sold most of the state 's wine , felt forced to cut 
back on their purchases and lower the prices paid for 
country wine. After 1888 producers were also blaming 
merchants for the price collapse, pointing at the many 
examples of merchants dumping huge amounts of 
poorly made and unfinished wine onto the national 
market, further depressing wine prices generally , 
however well made. Hilgard argued that the main 
factor depressing prices was poor wine quality . These 
charges heightened the tension between him and his 
opponents . To Wetmore and the merchants the 
professor had become a despised scold , whose 
complaints were making matters worse . Neither side 
really knew how the American business cycle worked . 
It was not until the 1930s that economists started 
getting things straight. 


In the summer of 1889 W. R. Hearst's San 
Francisco Examiner ran an article headed , "Wine Is 
Too Cheap ," and asked why. In an attempt to organize 
the argument Hearst ran a questionnaire looking for 
reasons and possible solutions, and began printing 
answers July 23. That so many of the solution· 
answers were different, but still logical , suggests the 
complexity of that part of the question. 


I have identified the authors of 34 responses from 
winemen I consider well grounded in the matter of 
wine production and sales. About half primarily 
blamed the poor quality wine on the market , echoing 
Hilgard 's complaints. A few blamed the greed of the 
merchants. Some had it right, partly, in claiming that 
Americans weren't really wine drinkers. Three well· 
known leaders had it right, Cupertino 's J . T . Doyle , 
Napa 's M. M. Estee and Livermore 's J.P. Smith . The 
growth of California grape and wine production 
between 1878 and 1888 had far surpassed the demand 
for wine in the market place. 


Hilgard 's lengthy reply was a list of nine specific 
technical errors that were holding down the quality 
of California wine. He rejected the idea the depression 
was caused by the merchants . The situation "goes far 
beyond their power for good or evil." He praised the 
quality of the state 's best wines , but why did so many 
travel under foreign labels? It was the low quality 
reputation in the market place associated with the 
California name . He again noted that too much poor 
wine in San Francisco hotels was getting into the 
glasses of influential visitors. 36 


Hilgard 's point wa s echoed at the 1889 meeting of 
the California State Agricultural Society. President 
Christopher Green accused producers of being guilty 
for "the stagnation of our wine interests " by "foisting 
upon the market an inferior article " and having come 
"near to wrecking one of the principal resources of our 
state ... ".37 


In March the PWSR earlier had commented on 
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events in the State Legislature in which the BSVC 
had weathered a "legislative storm " on the question of 
the Board 's appropriation. They got their money on a 
close vote , but the trade journal wondered about 
rumors of the Board's demise. In addition, it was 
apparently well known that Governor Waterman 
disliked Charles Wetmore. 38 


The BSVC was now facing heavy going in spite of 
its remarkable successes in Washington and its 
excellent series of publications . Its years were num· 
bered, as the entire American economy, particularly 
agriculture , moved gradually toward the worst 
depression in the country 's history. Meanwhile at 
Berkeley , Hilgard and his talented crew had their 
generous federal funds and the full support of the 
Board of Regents. The Professor was in the Catbird 
Seat. 


[concluded next issue] 


NOTES __ _ 


1. The great old building still stands across from Sather 
Tower. Its agricultural origins can be seen in its 
ornamental panels , decorated with sheaves of wheat , 
various fruits and bunches of grapes. 


2. Hilgard 's massive correspondence is kept in "Hilgard 
Family Papers " at UC's Bancroft Library . 


3. Frederick Slate , "Eugene Waldemar Hilgard ... ," National 
Academy of Sciences Biographical Memoirs , Wash · 
ington DC, November 1919, 95-97 , 104·105; Amerine , 
1-2; Pinney Jhsto1y, 185; Hans Jenny , E. W Hilgard. .. , 
Pisa , Italy , 1961, 84 . 


4. Johnson's New Universal Cyclopedia , New York , 
1876-1878 , Vol. 4. 


5. Napa Co. Reporter , 10/15/1875 ; Santa Rosa Democrat , 
11/1/1875. 


6. Sullivan , Sonoma Wine, 214·216. 
7. San Jose Herald , 7/9/1877 . 
8. Alta California , 9/2/1878. 
9. Sullivan , Napa Wine, 64·72 ; Sonoma Wine, 107-108 ; 


Like Modern Edens, 45·46 . 
10. Alta California , 3/21, 4/3, and 917/1879. 
11. For this testimony see Appendix to the Journals of the 


... Senate and A ssembly, Session 23, Vol.5 . The state 
also printed the testimony in a separate pamphlet. 
Hilgard 's testimony was covered in detail by the Pacific 
Rural Press , 2/7/1880. 


12. Statutes ofCalifo1-m·a, 23 Session , 1880, 52·54 ; Pinney , 
Jh s tory, 342-345 ; Alta California , 3/5/1880. 


13. Hilgard , Repol"t ... , Berkeley , 1880, 84-87: BSVC, Ffrst 
Report , second edition revised , 1881, 83·113 . 


14. Sullivan , Edens , 25·26 ; Napa Wine, 84·86 , and 
especially WTQ Jan. 2009 , 3·5 . 


15. St. Helena Star , 12/8/1880 . 
16. Hilgard 's reports to the regents are all filed at UC 


Davis 's Shields Library . Several , like his important 
1886 report , can be read online. 


17. Pohndorff came to California in 1878 and soon became 







a regular wine evaluator in the PWSR. He was also 
with the Gallegos Winery , near Mission San Jose. Later 
he was a wine merchant in Washington DC. 


18.The drama of this humbling experience can be traced in 
Hilgard's correspondence at the Bancroft Library . 


19. Napa Co. Reporter , 5/5/1882; St. Helena Star , 6/12/ 
1883, 6/3/1884, 6/26/1885. 


20. Hilgard to De Turk , 8/19/1888. 
21. Much of this correspondence was preserved in Hilgard 's 


letter-press copy books, which are now deteriorating . 
At Bancroft see the "Hilgard Famil y Collection" and 
volumes one and five of the "Records of the College of 
Agriculture , 1885· 1945." 


22. PWSR, 3/27/1885 has a huge and detailed resume of 
Hilgard 's experimental wines , along with many from 
the state 's top producers , all tasted and displayed at the 
1885 state wine convention . 


23. Teiser , 104·105; Amerine 9·11. 
24. PWSR, 7/3, 8/15/1885, 1/1/1886, et. seq: Hilgard , The 


Phylloxera in Be1·keley, Sacramento, 1885; Teiser , 
104· 108, The author reproduces a large number of 
revealing exchanges between the contestants in thi s 
grudge fight . 


25. PWSR, 9/8/1889, 8/5/1892, 9/23/1895. 
26. PWSR, 12/7/1888; WTQ, Jan ., 2015,9; Pinney , 1h_'sto1y, 


· 349·350. 
27. Annual Review of Phytopathology , Sept. 1977, Vol.5, 


13·15. 
28. Carosso , 128· 129; Pinney , Histozy, 307; PWSR, 


6/10/1887. 
29. BSVC Report, Sacramento , 1887, 24·25; PWSR, 


3/16/1888. 
30. WTQ, Jan . 2013, 13. 
31. Teiser has an excellent photo of the UC crowd watching 


the conflagration . For the Hatch Act, see Report of the 
College of Agriculture , Berkeley , 1918. 


32. Sullivan , Napa Wine, 73. 
33. PWSR, 9/18/1889; Carosso , 138. 
34. Carosso , 148· 152; San Francisco Call, 12/7/1890; Frank 


Tausseg , The Tariff of the United States , New York, 
1905, passim. 


35. See Sullivan , Companion , 116, for fortified wine total s 
by type , from 1900· 1995. 


36. S. F. Examin er, 8/8/1889. 
37. Ag. Soc., 1890, 19·20. 
38. PWSR, 3/1 and 3/15/1889. 


•Fora further in-depth study by Charles Sullivan on 
the founding fathers of the Viticulture & Enology 
school of the University of California and their work , 
see his four·part WTQ series "A Discourse on the 
Institution of Wine Research in California ... " covering 
the period 1868-1918 . (v.18 ,3, 2008 ; v .19, 1·3 , 2009). 
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"A Most Handsome Book ... " 
by Gail Unzelman 


ctually , it is a trio of "most 
handsome" books that the 
long·ago bookseller so aptly 
described: Old Madefras; 
French Wines & Havana 
Cigaz·s; and The Gowwet. It 
is their bindings that first 
steal your attention: warm 
gray paper-covered boards 
with vellum spines and 
corner tips, gilt-decorated 
and lettered; the top page 


edges gilt. Not a sumptuous binding , mind you, but 
handsome. 


Inside the covers , you are greeted with uncut 
pages of rich , watermarked paper , striking typog· 
raphy , wide margins. 


Their distinguished author is Frank Gray 
Griswold (1854-1937). Born into a wealthy and 
influential old New York City family , he recalls in The 
Gowwet , "we were a family of seven children who 
lived in a large house on 5 th Avenue with a spacious 
nursery and two schoolrooms, for we were all 
educated at home ." When he was fourteen he went 
abroad to study for seven years- London, Paris , 
Vienna , Dresden. He became immersed in the art 
world, opera , fine dining , fox hunting , yachting , polo , 
horse racing , fishing , and other proper gentlemanly 
pursuits . He would become a recognized authority in 
these fields , and write many acknowledged books on 
the subjects, including , Horses and Hounds , Chj;per 
Ships and Yachts, Observations on a Salmon .Rive1·, 
and a seven-volume series , Sport on Land and WateT . 
.Recollections of Frank Gwy Griswold. 


In New York, the 
dapper Griswold , of I 
course , enjoyed 
membership in the 
most exclusive men 's 
clubs , including "The 
Kittens " dining club 
that dated back to 
1869. Originally 
limited to twelve 
members, the 
membership was 
allowed to grow to 
forty-four. There was 
no "president " to guide 
their evening 
festivities-only the 
duly chosen "Tom 
Cat ," who presided 
over the wines and 
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FRANK GRAY GRISWOLD , "one of the 
most perfect gourmets of our age." -
Julian Street , author of Table Topics and 
Wines. Their Selection. Care and Service . 







fare. Griswold 's trio of fine dining books were 
dedicated to The "Kittens " Dinner Club , and he used 
thei.T "cat in a circle " vignette to grace the covers in 
gilt. (In 1916, Griswold wrote The Kittens , 1869-1916. 
A History of the Dining Club Known as The Kittens. 
It is very hard to come by.) 


Upon Griswold 's death in 1937, Wine & Food 
Society guru , Andre Simon wrote of their late mem · 
ber: "Fortune indeed had smiled upon him with more 
than mere wealth ; he had the artist's temperament , 
the sportsman 's instinct , and the banker 's realism. He 
was a man of exquisite taste and sound knowledge, a 
true sportsman, a gourmet, free from egotism and 
intolerance. The most charming of his many privately 
printed , limited edition books are a trio for the 
gourmet and connoisseur: Old Madeiras(1929) French 
Wines and Havana Cigars (1929), and The Gourmet 
(1933). " 


As we can see from the dates 


Bordeaux and at Dijon is celebrated. " Our well· 
traveled gourmet is a knowledgeable guide. 


With a colored map of France at hand as the 
book's endpapers , the reader comfortably follows 
Griswold 's leisurely narrative journey through the 
different French wine regions while he savours the 
vintages and characteristics of the wines. 


At the end of our travels , our 75-year·old guide 
presents the Havana Cigars: "Having smoked the 
best cigars that I could obtain for nearly sixty years, 
which have given me the greatest possible pleasure, 
I want to transmit some of the knowledge I have 
acquired on this , to me , most interesting subject. " 
Also , from 1879 to 1893 Griswold was a director and 
important executive of P. Lorillard & Co., one of the 
oldest and largest manufacturers of tobacco products 
in America . He was very familiar with Cuba and their 
producing of the best. 


The Gourmet , published 
of publication , all three books 
were issued during America 's 
Prohibition years. It is clear 
that Griswold continued, during 
the Dry years , to enjoy the 


French Wines 
four years after his first two , 
is not a cook book with 
recipes , he writes , but "a short 
dissertation on the merits of 


wines from his cellar , and those 
of his friends. But he brought an 
uplifting message to America. 


In his brief foreword to Old 
Madeiras , Griswold wrote : "I 
have put this little book 
together in order to republish 
Dr. S. Weir Mitchell 's charming 
story (1895), and to remind 
those who love good cheer of a 
gentle American custom that 
has vanished from this arid 
land. " 


Before he brings forth 
Mitchell 's well· loved "A Madeira 
Party ," he comments briefly on 
Madeira , the land and the wine , 
and recalls a few reminiscences 
of his grandfather 's casks ofold 
Madeira , and sitting , out of 
sight, on the household stairs 
with his siblings-he must have 
been 12 or 13 years old-taking 
in the "Madeira party " hosted 
by his father. 


In French Wines and 
Havana Cigars , published the 
same year as Old Madeiras , 
Griswold laments the fact that 
"The good food of America , 


Ha"ana Cigars 


Duftons, Inc. 
New York 


1929 


Griswold's threesome were printed in limited editions of only 200 or 300 
copies by The Plimpton Press, a well-regarded old Massachusetts press. 
He was very keen on fox hunting and is credited with introducing English 
fox hounds to America-hence perhaps the fox vignette on his title pages. 


good food. The joys of this life 
are not so many that we can 
afford to neglect one of its 
greatest pleasures-the art of 
good living. If not abused , it is 
conducive to he al th , 
happiness , and longevity . 
Some of the happiest 
moments of my life have been 
passed with friends sitting 
around a well ·found 
mahogany table. Those who 
do not know this joy have 
missed one of the most 
pleasant experiences of life." 


"There are gourmets and 
gourmands ... " he begins his 
introductory discussion. 
Having discerned the 
difference , we tour the French 
Provinces , London , New York , 
and Creole Cooking before we 
are treated to Menus , and a 
few note s on wines . 


Griswold praises his chef 
Monsieur Louis Gillet , "the 
minister to my interior for 
twenty-five years ," an artist , 
who previously had been the 
chef for the Naval Attache at 
the French Embassy in 


which was once celebrated , disappeared with the good 
wines . If one wishes to eat and drink like a 
gentleman , one must now go to France. Where the 
best wine is you will find the best food. The cuisine at 


Constantinople. "Good, well ·cooked , rich food in small 
quantities is far more healthful than badly cooked, 
plain food from a poor kitchen. " Sante! 
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"It has become tra
ditional that we at 
Draper & Esquin 
present each year , 
in addition to a 


HUL K:S; 


DRAPl~~R & ESQUIN 
Wine Merchants 


\Vinter, J 979 - 1980 


-1 UHfi'L/! II ! un,.,·r; OF 
I Jlh U:l.f .A R.'i OJ· fJR.4l'P.1''. ,'-.. r.S(llif:V . 


Art f..:tl-e1::h.~Ccllttt:t11un. 
or t,· m• W fn,:-,; icon, 


C~[irr.•rnRJ ard Abr-onri 


1'fondaJ· Jh10:-u~hf1id.iy 10:00 .o 5:30 
Sari1rdr.y 11:IJO :o~;(I) 


\•:nlrie-n l.!ui1J1rr. 
655 )LJ.tc· ~lrtd 


'i,,11J ru 1ds,.;:u, LAIJ41U2 


complete listing of our cellars, a compendium of useful and entertaining information. We enjoy wine in all of 
its myriad aspects, and know that our customers are similarly inclined; it is our intention that this catalog not 
be merely a price list , but rather a worthy addition to your wine library." [See page 1, this issue] 
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Supplement to the 


WAYWARD TENDRILS 


QUARTERLY 
Vol. 25 No.4 A WINE BOOK COLLECTOR'S SOCIETY October 2015 


GABLER'S WINE INT O WORDS : A LIST OF UPDATES-N o.3 


0 
ur first two "Gabler Updates " were published as a Supplement to the Wayward Tendrils Quarterly, April 
20~7 (Vol.l 7_No:2) and April 20~1 (Vol.21 N_o.~), following t~e 2004 pu_blication o~ James Gabler 's. second 
edition of Wine mto Wol"ds -"A H1sto1"y and B1bhogl"aphy of Wme Books m the Enghsh Language. With over 


8,000 entries , Jim 's bibliography will be the reference of English language wine books for many years to come. Yet 
w·e all understand that no bibliography is ever "complete. " Our diligent bunch of Wayward Tendrils who regular ly 
use Wine into Words has periodically brought to my attention omissions and corrections that have come to light. 
Although the publication date of the 2"d edition is 2004 , Jim 's "cut ·off ' date for entries was limited to sometime 
in 2003 , which explains any 2003 publications that might be listed here. Please note that titles published in 2004 
and afterwards will not be included in these updates . The following list is not presented as being all -inclusive ; but 
it will be our final update-an all-important paTtner to the final issue of our WTQ. We extend very special thanks 
to Joe Lynch and Nick Hodgson for their valuable input. - Ed . 


BARCLAY, Tessa . The Champagne Girls . London: W.H. 
Allen , 1986. 300p. 


A novel of a Champagne dynasty . The second in 
Barclay 's trilogy . 


_ __ . The Last Heiress. London : Allen , 1988. 
The third in Barclay 's Champagne trilogy. 


BARRANSON and EWEN S. G9107. Barranson should be 
BARBOUR . 


BAUDELAIR E, Charles (1821-1867) . The Solitary 's 
Wine. A Poem . n .d . [n.p .: n .p.] [4]p. 14 x 41/t. 


Text finely printed within an outline of a 
Bordeaux-style bottle. 


BAYARD. G9156 . Compact Wine Guide , not Complete 
Wine Guide . 


CASSIDY . G 14985. Also published 2001 by Crown Wine 
& Spirits, Coral Gables, FL. 


DRIOTON , August [1834-1910]. All About the Phylox
era [sic]. Causes Favoring Its Productions and 
Multiplication , and the Means by which to Conquer 
the Plague. S.F .: A. Roman & Co., 1877. Printed by 
Edward Bosqui & Co. 23p. 8% x 5%. Printed wraps. 


A ver y early California printing on phylloxera , by 
a French vineyardist who came to Sonoma Valley 
to lend his expertise. See WTQ, v.24 #3. 


ETHERNINGTON . Gl9874. Should be ETHERINGTON. 
FUENTES , Adolfo V. Malaga Wine . Malaga: Grupo de 


Ordenacion Comercial Exterior , 1978 . l 72p. 9Y. x 
61h. Illustrated . Cloth , in slip case . 


GAFFENESCH, Anthony [1828-1875). Catalogue of 
Foreign Grape Vines , 1864·5. Cultivated and For 


Sal e at the Sacramento Nursery. Sacramento : H.S. 
Crocker & Co., c 1864. 8p. 71h x 41h. Wrappers. 


An early California nursery catalogue , with 164 
grape varieties listed . 


GOLDING, Louis . Poems Drunk and Drowsy . Londo n: 
Centaur Press , 1933. [6]p. Wraps . 100 copies . 


GUIDE TO WINE . Leicester: Brockhampton Press, 1996. 
64p . 


HUGHES , Jane. The Wine Lover 's Guide. The Wine 
Lover's Record Book. 2 books in slip case. London : 
Lorenz , 1997. 64p. Illustrated. 


KE NDALL, F. K. The Restoration of Groot Constantia. 
Cape Town: Juta & Co., 1927. p t ed. Printed at The 
Rustica Press . 38p . interleaved with XVII pages of 
light-sepia photos . 121/t x 9%. Cloth. 


The story of the destruction by fire in 1925 of 
Groot Constantia , one of South Africa 's most 
priceless heritages and earliest wine estates , and 
its dedicated restoration. Scarce. 


KING of Wines. London: St . Clements Press. [1906]. 
32p + Map of Bordeaux Claret District. 7Y. x 4%. 
Card covers . 


"All about Claret ." Printed in red & black , ever y 
page printed within a large decorative border . 


LAMBERT , Mary . Hamlyn Basic Guide to Wine· 
making . London: Hamlyn , 1985. 104p. 12 x 81h. 


LANDAUE R, Bella C. Some Alcoholic Americana . From 
the Collection of Bella C. Landauer. New York: 
Privately Printed at the Harbor Press, 1932. [26]p. 
9% x 61h. Cloth. 60 copies only. 







Includes historic wine material. 
MAZZEI , Ser Lapo. Antiche Lettere di Vino. Old Letters 


about Wine . Presented by Burton Anderson. 
Firenze: Giunti, 1998. 155p. Handsome. 


Printed in Italian , English , and German. 
M.OZELY, Charles . One Man in His Time, Being a 


Collection of Drawings Made by Charles Mozely to 
Decorate the Menus for the Guests at a Dinner 
Party ... for George Rainbird on ... his 60th Birthday 
22"d May 1965. Privately Printed limited edition. 
[31]p. 8% X 611,;. 


Mozely 's art decorates a number of wine books 
(see WTQ v.24 #2). Rainbird was well -known in 
the wine and food circles, published a number of 
wine books , and followed Andre Simon as chair
man of the W & F Society. 


OLD ENGLISH Drinking Songs 1500-1800. Cincinnati: 
Byway Press , 1903. 63p. 6% x 51/.a. 350 copies. 


PETEL, Pierre. The Little Wine Stewai·d. "Unable to 
Verify. " [G33740] Toronto: Best Sellers, 1981. 155p. 


PURSWELL , Mike. Vineyard of the Moon. [Brentwood, 
TN: Robertson Design], 1998. 50p. lOY:i x 7Y:i. Illus
trated with paintings by noted artist Gregory 
Manchess. 2500 copies , not for sale. 


A novelette set in 1940s Europe. 
RIEGART , Ray and OLMSTEAD , Marty. Hidden Wine 


Country. Ulysses Press , CA, 2000 . 165p. 
ROBERTS , Janene. Wine Tasting in San Diego and 


.Beyond . Popcorn Press, CA., 1999. 197p. 
ROSE , R. M. CO. Toasts. Wines and How to Serve 


Them. Many Valuable Recipes. Compiled by Ran
dolphRose. Chattanooga , TN: R.Rose Co., 1910. 40p. 


SANTOS , Carlos Oliveira. Amorim. A Family History , 
1870-1997. 2 vols . Mozelos, Portugal: Grupo Amor
im. 119p; 210p . 11 Y. X 9. 


A well-illustrated history of the Amorim family 
cork business. In slip case . 


SHARP , M. A. No Sour Grapes. Richardson TX: Grape 
Press , 1981. 134p. 


SHAW, Thos. George . Wine , the Vine , and the Cellar. 
Baltimore: Bacchus Press , 1992. 540p. 500 copies. 


A facsimile reprint of the 1864 publication. 
STANTON, Carey. An Island Memoir. Los Angeles: 


Santa Cruz Island Co., 1984 . 38p . 9V. x 6. 350 
copies, finely printed and bound. 


Old photos of Santa Cruz Island Wine Co. and its 
vineyards . 


STEVENSON, Robert Louis. The Silverado Squatters. 
Six Selected Chapters. Delray Beach , FL: Levenger 
Press , 2001. Illus by Earl Thollander . 73p. 7 x 5. 


The last book illustrated by noted artist 
Thollander before his death in 2001. 


STEWART , Douglas. Cellar 's Market . London: Collins 
Crime Club , 1983. 197p . 


Mystery involving a multi-million dollar wine 
fraud that stretches from France to the U.S. 


TATA, RobertJ. Essentials ofWineAppreciation:Your 
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Gateway to Fun, Knowledge , and Social Prestige. 
Boynton Beach, FL: 2(TA) Publications , 1998. 168p. 
11 x 8Y2. Illus. Pb. 


VIZETELLY , Henry . Facts about Sherry. Baltimore: 
Bacchus Press Ltd. , 1992. 108p. 500 copies. 


A facsimile reprint of the 1875 publication . 
WEATHERS . G43 155. There was an earlier edition (1st?) 


in 1976: San Leandro: Home Fermenter Publica
tions. 96p. 8 x 5. Pb. 


WILLIS , Joseph and Rose. Stags Leap. A Biography of 
a Manor House. Napa , CA: Printed for the Authors , 
73p + [20] full -page b/w photos . 11 % x 8%. Cloth. 


With information and photos on the Winery. 


THE FOLLOWING EXTENSIVE LISTING is from Nick 
Hodgson and his ongoing personal database , with his 
descriptions and comments. Nick was earlier saluted 
by Jim Gabler for his help with the 2"d edition in 2004. 


ADEGA Wine Catalog. ew York City. H. B. Kirk.c 
1895. 


A wine catalog with descriptions of wine areas. 
ANIMATOR Vineyards & Vaults. Egg Harbor City , NJ. 


John Schuster, Prop. c 1890s. lOp. 5" x 4". 
The interesting history of winemaking around Egg 
Harbor City can be found online. One of the 
ear lier, and largest, producers was John Schuster . 


ARKANSAS Immigrant Aid Society. Report upon 
adaptability of soil to the culture of the grape. 
[Broadside]. 25 x 20 cm. Little Rock [Ark.] Feb. 2d, 
1866. 


AUNT KATE 'S Home-made Drinks. Dundee: John Leng 
& Co., [1911]. 48p. Card covers . 


Have not seen another copy. 3 copies in OCLC 
which show a [1911] date . 


BATE , John. Practical Receipts for Home-made Wines, 
Beers, &c. Birmingham: T. Medlicott, 1864. 27p . 16 
cm. 


BEACH, S. G9165. [complete title; date of publication] 
A New and Complete Cellar Book for Home Made 
Wines, on Principles of Economy: Extremely Useful 
to all Classes of Society I by which may be made 
from one quart to one hundred gallons I the 
following Receipts have been proved and found to 
answer. 1827. 


BOUCHER, F. C. Treatise on Saint Raphael Wine . St 
Paul , Minn: F. C. Boucher. 1880s. lOp. 5Y. x 311,;. 


Sold by F.C. Boucher, French Consular Agent. 
BOWKER & CO. Private Formulas and Valuable 


Suggestions to Manufacturers of Cider , Wine, Acids, 
Vinegar, Conserves ; Fruit Canners , etc. Boston: Dr . 
H .L. Bowker & Co., 1893. 30p. 


BROCKEDON, William. On the Treatment of Foreign 
Wines and the Extensive Injuries recently caused by 
a Fungus on the Grape . [Offprint from the] Royal 
Institution of Great Britain ... Meeting April 29, 


--- ~~ - - ~- ~---~-







1853. 6p., 8vo., wrappers. FRIES & FRIES. Manual for Compounders. Cincinnati, 
A brief description of wine production in Cham· Ohio: Fries & Fries , 1937. 258p. Ring-bound. 
pagne, France, and of the incidence of fungus Formulae for making up finished beverages (64p) 
(Oidium Tuckeri) in French wine production. followed by 196 pages of regulations. 


BROTHERHOOD WINE CO. Price Pocket Catalog & Price Also a 1934 edition, 204p; another near the end of 
List. Washingtonville , New York. Not dated , cl 900. Prohibition , 64p. 
32p, illustrated. 6" x 3%". FARMAR, F. G. Farmar 's Ullage·Indicator for Lying 


A detailed price list of the company 's wide range Casks. Liverpool: F.G. Farmar . c 1902. 7"x5". 
of wine , port , sherry , brandy , champagne. Card covers with the text stuck down inside the 


BUSBY, James (1801- 1871). The Australian Farmer , covers. No other pages. Columns for Port , Sherry, 
and Land Owner 's Guide to the Profitable Culture Claret , Brandy , Rum , Whisky &c. with columns of 
of the Vine in New South Wales , and the figures to enable the readings to be taken , with 
Manufacture of the Various Wines of that Country directions for use at the other side. 
to rival those of France , Spain , and Portugal: also , a FARROW &JACKSON. Spirit Reducing Tables and Wine 
guide to the successful culture of the olive , with and Spirit Merchant's Handbook. c 1899. 44p + (8) 
useful remarks on the preparation of raisins, figs , adverts. 
almonds , and other dried fruits , with an estimate of The preface states this is the New Edition of 
their profits as articles of merchandise : The whole Farrow and Jackson 's well -known handbook , 
forming the 3rd ed. of the author 's "Journal of a consisting of tables and information on cellar 
Visit to the Vineyards of Spain and France. " management. There is an 1893 edition with 41p. 
London: Smith , Elder and Co., 1839. xiv p. , 1 leaf , __ . The Centenary Catalogue 1898. A Facsimile 
177, [1] p. ; 20 cm. Edition, 1997. Foreword by Bernard Watney . 187p. 


CELLAR WORK. Taught from Beginning to End. How to 9 \/,; x 7. 
Become a Competent Cellarman . London: Page & FINCHETT, Thomas. Crosland 's Cordial & Liqueur 
Pratt , Ltd. 1890s . 23p. plus advertising in back. Maker 's Guide and Publican 's Instructor: Con· 


Covers all spirits , beer , wine , whiskey ,and mixing taining Upwards of Two Hundred Receipts for the 
and serving in "public houses. " Rare. Manufacture of Cordials and Liqueurs in the 


COTTER, Oliver. Adulteration of Liquors, with a Greatest Perfection , with a Variety of Miscellaneous 
Description of the Poisons Used in Their Manu· Receipts of Great Practical Utility to the Trade. 
iacture. Brooklyn , NY: Oliver Cotter , 187 4. 45p . London: Printed/Published by T.D. Dewdney , (1880). 


Oliver Cotter , a reformed liquor dealer , writes: 32p. Card covers. 16Y2 x lOY:! cm . 
See What You Drink . Read , and Drink No More. A rare Victorian booklet of alcoholic drinks. 
Adluteration (sic) of Finchett is noted as having "been 
Liquors. .....--- ---- -- --- - -----, engaged nearly 20 years in a 


A FACS !~IIL E EDI TIO N 


CYPRUS Manufacture of Wines THE CENTE!'IARY CATALOGUE 1898 London Rectifying Distillery. " 
andSpirits.Limassol , Cyprus: fARROW t. JACKSON, FISHER, H. T. Bunch Grapes in 
Christ. Haggipavlu & Sons , (1\ Florida . Eustis, Florida : Lake 
1897 . 27p. l'lln!andSp1rit~a~c:;a;dGmr1'£ngineers Region Printing Co., 1924. 28p. 


Pamphlet promoting •»meoT"'"""'c""' c . ... ~1;~.;~'""" Statement from the President 
Cyprus wines written in f· / of the Florida Grape Grower 's 
Greek , English and French. rJ~ Assn. as to the success or 


DAHLEN, H. w. The Wines of 1..iffl failure of local bunch grape 


~;::t~:il;n~;~;:o cf~;t~;~ k!li THO~i;~~TER & CO. What is 
World 's Fair at Chicago 1893. .., ....... m ,o,eonu,wm,Nc -'-'~ > Wine? Pt.5 : Claret and Sauterne , 


'" Translated by Mr A. F . De or, The Red and the White. 
CORI( OjlJ,\IOltG IU,CWINE 


Mattos. Mayence , Germany , London: Thos. Foster and Co. 
1893. 96p. 12mo. (1862?] [32]p. 


Numerous attractive line· FRUIT Industries Ltd, San 
drawn text illustrations , all Francisco , Cal. [two small 
compnsmg scemc topo· -· brochures] 
graphical views . Sparkling Wine - California 


DUNN, Gilbert . The Publican & •=•T>••••rn•• ·•«•m1···"""'"1°"'°' !l Champagne. 1930s . 6p. 
Vintner 's Manual: or , Easy 1 ·: I ,. -· Wines of America . 1934. 16p. 
and Ready Guide Contain- · ~ GATES, Charles Fuller . The San 
ing ... London: J.F. Hughes , "'" ~ .......... ........ c .... • Gabriel Wine Company: How 
1808. 107p. Wines are Made. Shorb Clater 
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renamed San Marino), California , 1897. 16p. 51/s" x 
311<1". Wrappers. 


Text and pictures by Charles F. Gates. Illustrated 
with 21 halftone photographs ; 8 b/w drawings. 


GIRD, H. H. Memorandum on Cape Wines, 1846. 
Per WTQ v.24#3 , p .23: Earliest printed matter on 
South African wines. This may be an article in 
The South African July 2, 1843, or an offprint 
from it. [See WTQ v.25 #4 for update.] 


GLEANINGS . .. G21832 . There is also a 144-page ed. , 
with same publisher I date , that is probably an 
earlier , unrecorded edition. 


GUYOT. G22679. Second thousand, identical to first 
but published by George Robertson , Melbourne . 


HANNEY, P. M. Perfected Tastes. New York and 
Chicago: Hazel Pure Co., 1903. 80p. 8" x 6". 


What appears to be a book on health is actually a 
liquor , wine , and beer catalog and price guide 
loaded with photos , color illustrations , vintage 
ads, poetry , glossary of cocktails and bottle, case 
& keg prices for every libation imaginable. 


HOFFMAN-AHLERS CO. Manufacturers of Copper Work 
for Distilleries , Breweries, Candy Factories, Soap 
and Candle Factories , Turpentine and Mineral 
Works , Wood Alcohol Tanner-ies , etc. Seamless 
Copper and Brass 
Tubing. Copper 
and brass iron 
pipe sizes and 
fittings for same. 
Louisville Ky & 
Cincinnati Ohio. 
c1904. 93p. 3rd ed. 


HOLMES , Joseph . 
Holmes ' Brewing 
Trade Almanack 
for Brewers , 
Hotel Keepers , 
Licensed 
Victuallers , 
Mineral Water 
Makers , Dis· 
tillers , Maltsters, 
Hop Merchants 
and the Wine and 
Spirit Trades . 
London: Grattan , 
Marshall & Co. 
Printed by the 
Proprietor , 
Joseph Holmes , Crown Works, Leeds, 1880. 


HOME -MADE Beverages by a Practical Brewer. New 
York: Buyers Export Agency, 1919. 32p. 7" x 5". 


Recipes for brewing beers, ales , porters, wines , 
liquors, cordials , cocktails , punches , etc., usmg 
most anything available to make these 
concoctions. 


HOPKINS Home Made Wines. 1950s . llp . 
Front cover title: "For Clear Brilliant , Home-Made 
Wines Use Anchor Brand Isinglass ... 20 Recipes and 
Valuable Hints on Wine Making , by W. A. Hopkins, 
West Street, Coggeshall , Essex. " 


HORNDALE WINES. Facts about Horndale Wines and 
Brandies [cover title]. Adelaide: Horndale Wines , c 
1906. [20]p. Illustrated. 


Horn dale, established in 1896, is one of the oldest 
working vineyards/wineries in the Adelaide 
region. When this impressive promotional booklet 
was published, the manager was Bernhard 
Basedow. 


HUGHES, J. A. The Liquor Dealer 's Guide to Success. 
A Treatise on the Manufacture of Liquors. New 
York, c 1890s·1910. 8p. 


A pocket sized booklet with recipes for making or 
"thinning" or "stretching " liquor. 


JENKINS , J. The Art of Propagation. A Handbook for 
Nurserymen, Florists , Gardeners, and Everybody. 
Winona , Columbia Co., Ohio:JenkinsGrape &Seed · 
ling Nursery, 1886. 32p . 9" x 611


• 


Booklet discusses many different methods of prop· 
agation-grafting , budding , layering , cuttings , &c. 


JOSSELYN, George. Descriptive Catalogue of American 
Grape Vines. Price List. Small Fruit Plants, Etc. 
Fredonia, NY: George Josselyn, 1884 . [32]p. 91h x 6. 


The first edition of 
Josselyn's catalogue, with 
subsequent editions 
through 1893 . 


KROTE , Friedrich. A Leaf from 
the Rhine. By Friedrich 
Krote , Vintner, Wine Dea ler 
from Coblenz, Germany. Sole 
Agents for the U.S. of 
America, Julius Wile Bros & 
Co., NY, 1893. 56p. 


The booklet is themed 
around the 1893 Chicago 
World ' s Fair, with 
interesting menu cards , 
wine lists from Russia, 
Prussia, Austria, England 
and some others. 


LINDINGER, Fritz. Manual of 
the Liquor Trade. Self· 
published, 1904 [1 •t?] . [12], 
164p . Cloth. 


A rambling mixture of trade information , odes to 
liquor , sayings and epigrams about liquor, anti · 
Prohibition comments, how to handle store help 
and cater to customers , &c. 


LONZ, George F. Soul of the Grape. 16p. 4W' x 3". 
Booklet written in 1929 by the owner of the Lonz 
Winery on Middle Bass Island, Ohio. His writing is 
filled with a zest for life. He passionately praises 







Middle Bass Island , its grapes and wines. 
LORD, E. L. Grape Culture in Florida. Tallahassee : 


Florida Department of Agriculture , Bull.63. 1939. 
27p . 


LUMLEY & CO. LTD. Cork -=~ 
Merchants , Wine and 
Spirit Merchants ' Engi· 
neers. Manufacturers of 
Aerated Water & Bottling 
Machinery. Raking , Lift, 
.and Fork Pumps, Wine 
Bins, Hotel and Bar 
Fittings , Brewers ' 
Requisites , &c. The "Dan " 
Patent Cork Beer 
Chilling and Carbonating 
Machinery , Cider and 
Wine-Making Machinery, 
Pasteurizing and 
Sterilising Apparatus for 
Beer, Wine , Milk &c. 
Straw Envelope Making 
Machinery , &c ... London: 
Lumley & Co., n.d. [c1890] 
[iii ·xx], 380p. 


l,y 
GEORGE F, LONZ 


M 1001.lt IIIASS 1$LAl!O 


Scarce and comprehensive British catalogue 
dealing with many aspects of bottling and 
merchandising beers, wines , and spirits , for the 
wholesale & retail trades . Approximately 1400 
products featured. Fine period reference. 
Also 1896 (394p) ; 1903 (510p) ; 1905 (512p); 1907 
(707p). 


MALCOLM , F . H. The Distillers ' and Blenders ' Practical 
Guide with Complete Formulas for Whiskies, 
Brandies , Gins and All Other High Grade Spiritous 
Liquors of Europe and the Brewing , Malting , 
Liqueurs , Wines , Cordials , etc. Vancouver, Canada: 
Canadian Drug & Supply Co. New Canadian · 
American Edition. l 70p. 8" x 53/a". 200 copies. 


Not dated , but from the text , it is post Prohibition , 
C 1930s. 


MEYER , James. The Champagne Districts. The Pro· 
duction , Manufacture and Consumption of Cham -
pagne Wines. N.Y.: W. H. Tinson , Printer , 1861. 
15p. Soft Cover. 


MONZERT , L. G31200. Also published by Dick & Fitz· 
gerald , using Monzert's 1866 copyright date. 193p. 


MOODY, J. F. The Pruning and Training of Raisin and 
Currant Vines. Bull. No.27. Department of Agricul· 
ture Industries. Horticultural and Viticultural 
Division , 1913. 12p. 


Moody was Fruit Industries Commissioner. 
MOORE , J. H. Fermented Beverages. Their Effects on 


Mankind. Rev. ed. London: Harrison & Sons , 1922. 
64p. Limp card covers. 


The author discusses the uses of Fermented 
Beverages, their mental and physical effects , the 


nature of the Drink Problem and whether it 
actually exists, with reference to various Official 
Reports. He concludes with a brief debate on the 
social role of alcoholic drinks and warning against 
too much government interference. 


NEWMARK, A. The Uses of Tannin in Making 
Sounder , Finer Wines. Oakland, San Francisco 
& Fresno: McKesson , Langley, Michaels, Co., 
1933. [i], l ·13 , [14/15]p. 8vo, printed wrappers. 


This pamphlet was originally published in 
London in 1900 by the Newmark Chemical 
Laboratories. The present copy, on the front 
cover , bears a totally fictitious description of 
the author as "Director , Newmark Research 
Laboratories , Melbourne , Australia." Theim· 
print of this copy is that of a subsidiary of the 
pharmaceutical firm McKesson & Robbins Inc. , 
which during Prohibition in 1928, was bought 
by a Sicilian-born gangster , Phillip Musica, as 
a front to launder money from his bootlegging 
operations. Prohibition ended in 1933, the date 
of the present printing, and it is evident that 
the company was ready to take a lead in the 
legitimate wine and spirits market for the final 
two pages offer a variety of chemicals used by 
the wine and distilling industries. The parent 
company was brought to justice in 1938 when 
it was found that of the 80 million dollars in 
capital, 20 million was souTced to illegal 
activities. Not in Gabler specifically BUT see 
G31945. 


__ _ . The Art & Science of Making and Treating 
Wines. Some Important Facts and Advice Regarding 
the Treatment and Making of Wines , Which 
Everyone Connected with the Wine Trade Should 
Know , and Written , as FaT as Possible , in Simple 
and non-Technical Language. London. c 1930. 7p. 


T. NOIROT & CO. A Practical Treatise on the Manu· 
facture of Liqueurs , Syrups and Brandy at Home I 
Traite Practique de la Fabrication des Liqueurs, 
Sirops et Eaux·de·vie dans les Menages. Nancy: T. 
Noirot & Co., 1928. 52p . 


Text in English and French . 
OSBORN'S Annual Guide To Agencies, Hand Book of 


Useful Information and Club List for Wholesale and 
Retail Liquor Dealers , Clubs , Hotels , &c. Est. 1901. 
Price , $1.00. New York: Alfred F. Osborn, 1910. 
161p. , 9%" x 6W'. Illus. 


Early 20th century all-liquor reference. Index to 
advertisers , advertising , wines-including best 
years , contents of different casks as imported that 
year , dealer info, and club names/addresses. 


OWEN, 0. Davies. The Licensed Victuallers' Pocket 
Manual, and Book of Receipts , designed for the use 
of Hotel and Inn Keepers, Licensed Victuallers, 
Wine and Spirit Merchants, Aerated and Mineral 
Water Manufacturers , Cordial Makers and other 


- -- ------------







collateral trades. London : Simpkin , Marshall & Co., 
1869. 6o/." x 4Y.". Cloth. 


Recipes & sections on brewing, malting, wine , 
spirits, cordials , syrups, pickles & more . Several 
pages of intere sting adverts. 


PALMER, Edw . G32850. Another edition in 1825 
identical to 1824; front board is dated 1825, but the 
title page is still dated 1824. 


PARMENTIER, Andre . [Broadside] Directions for Vines. 
1827. 5" by 12o/.". 


This broadside most likely accompanied the 
purchase of grapevines from Andrew Parmentier 's 
Horticultural Garden , Brooklyn. [See advert for 
"Subscription of Vine Stock of the Finest Table 
Grapes " from New England Farmer , vol.4, p. 315.] 


PEDDIE, Alexander . The Hotel , Inn-Keeper , Vintner , 
and Spirit Dealer 's Assistant, containing Recipes for 
the Making , Mixing , Managing , Flavouring , 
Colouring , and Bottling of Wines , Foreign and 
British Spirits , Porter, and Ales. Adapted 


PRACTICAL Directions , Receipts and Processes for the 
Production of Various Kinds and Qualities of 
Brandies , Gins , Whiskies , Rums, Bitters, Cordials , 
Wines , and All Other Liquors , by the Application 
and Use of Essential Oils and Essences Manu
factured by the Philadelphia Extract M'f'g Co. Phi.la: 
Philadelphia Extract. [18--?]. 45p. , illus, 15 cm. 


PREYER, Edgar R. (1864 - ). Preyer's Information and 
Guide for the Liquor Business . New York. c 1901. 
143p.; illus ; 21 cm. 


PRINGLE, A. L. Pringle 's Practical Guide for Liquor 
Merchants. Complete Formulas for the Production 
of Whiskies , Brandies , Rums, Bitters, Punches , 
Cordials, Wines , and Extracts in less than 5 Gallons 
and by the Barrel. Guaranteed under the National 
Food and Drugs Act , June 30,1906. 24p. 5%" x 3W'. 
Original price: $25. 


PUBLICAN'S Friend: Being a Practical Guide to the Bar 
and Cellar Management. Useful Information on the 


to every Branch of the Wine , Porter , Ale, .--------.,....__,. 
Management of the Cellar and 
the Wine Cellar . Re-ducing 
Tables , Gauging Tables , 
Excise and License Duties, 
Trade Weights and Measures, 
&c. Valuable Recipes and 
Hints of Great Use to 
Publicans. Wolverhampton I 
Preston: Fred Palliser , [n.d.J. 
llOp . 


and Spirit Trade. Glasgow: Printed by W. 
Falconer , 1823. 432p. 16cm. 


1825 ed. Glasgow : Khull , Blackie , & Co. 
and Archibald Fullarton & Co, 
Edinburgh. 


PEERLESS Extract Works. Practical Hand 
Book for the Liquor Trade containing 
Methods and Recipes for the Preparation of 
the different forms and quantities of 
Whiskies , Rums , Brandies , Gins , Bitters, 
Cordials and Wines in the uses and 
processes of Essential Oils , essences and 
extracts. Manufactured and imported by 
Peerless Extract Works , Philadelphia. c 
1898-1899 . 32p . Card covers. 


No previous record of this booklet 's 
existence. Peerless was only in business 
for just over a year, 1898 to 1899. This is 
a publication of Peerless Extract Works, 
over-stamped "Blumenthal Brothers ," 
successors to Peerless . 


PENN ACK, William. Pennack 's Registering 
Cellar Thermometer. London: Wm. Pennack , Wine 
and Spirit Merchant. c 1890 . 12p. 5W' by 4Y.". 


Inside title "Plain Directions for Managing the 
Cellar. " Gives advice on the care of wine in cellars 
plus several pages listing duties payable on 
various items. 


POCKLINGTON [Circular] A cl883 advertising , informa
tion and testimonial circular from Bill Pocklington, 
Sandy Hill , New York , who grew the "Golden 
Pocklington " white grapes . 4p. 


Latest date in the circular is late 1882. 
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Advert on p.14 is dated 
May 1900. 


RE CT IFYING Formula-
Wholesale Liquor Dealer's 
Book. With Revised Statutes 
& Sections & Formulas. 
[n.p. : n.p.] cl 900. 56p. Cloth. 


A date of 1895 is the 
copyright date for the 
drink recipes mentioned 
in the last few pages of the 
book. But there is 
reference to a 1900 
regulation on pages 5 and 
8 and a form on page 30 
with the prefrn. 19 ... 


REDDIN G. G35830. Also an 1864 edition, publisher 
Richard Marsh , London . xv, 240p. 


SANDERS. G37340 . The correct title reads: A Practical 
Treatise on the Culture of the Vine: as well under 
glass as in the open air. 


Second edition: London: Florist Office, 1857. 
SANTA ANITA RANCHO & WINERY ... . The Largest, Most 


Productive and Most Valuable Ranch in the World. 
3 3/s" X 6". 







Oblong booklet describes the ranch , with prices for 
Baldwin's famous old prize wines and brandies. 


I 


l 
l 
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SAUER, Friedrich. The New Wine Book. Hints and 
Recipes for Making Genuine Choice Wines , Select 
Ciders, and Sparkling Wines in the Home. 36th ed. 
Gotha: Friedrich Sauer , 1922 . 39p. 


The back cover of the booklet is headed: Wine 
Yeast of Friedrich Sauer's Wine Yeast Nursery , 
Gotha (Germany). The first edition was published 
in 1920. With the 25th edition in 1922, 250,000 
booklets had been issued, almost all in German. 


SI CHEL. G38550. There is also a specially printed and 
bound limited edition by Hazell , Watson & Viney , 
Ltd , Aylesbury. 100 numbered copies. 


SMALL, George W. How to Compound Whisky, Brandy , 
Gins , Rums , Wines , &c. Cincinnati , Ohio : George W. 
Small , 1889. 35p. 5%" x 4'-4". 


Over 75 recipes for all sorts of concoctions , giving 
an insight into the methods for the making of 
Liquor and Wine practiced by the Manufacturers 
and local Liquor Dealers at the time. 


SMITH , David . Carbonated Waters. A Guide to Their 
Manufacture . Purification of Waters/Clarification 
and Manipulation of Syrups. Preservation of 
Carbonated Beverages . New York: W.B. Keller , 
Editor of "National Bottlers Gazette ," 1882. 63p. 17 
x 13 ems . Card covers . 


Alcoholic recipes are included. Many interesting 
advertisements. 


SOMERS , R. The Brewer 's And Distiller 's Guide ; in 
Five Parts: Shewing the Most Approved Methods of 
Making Malt Liquors , British Wines and Vinegars , 
Ardent Spirits , Simple & Spirituous Waters and 
Compound Cordials by R. Somers, Practical Brewer 
and Distiller . London: Orlando Hodgson, c 1833 . 
70p. 5Yz" X 3Yz". 


Contains many interesting recipes for such things 
as Gooseberry Wine , German Liquor called Mum , 
Sage Wine , Quince Wine , British Champagne , 
Turnip Wine , Imitation of Cyprus Wine , Scurvy
Grass Wine , Excellent American Wine , and more. 


SPIRIT Merchant . G40041. Add: Publisher William R. 
Loftus. 118p + 25p Loftus Catalogue oflnstruments. 
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Also, 1870 2nd ed . 118p + 25 Loftus Catalogue. See 
other similar entries under LOFTUS , Willam R. 


SUYDAM. G40650. [date] WorldCat & Hodgson copies 
show 1857 as the copyright date. 


TAYLOR, G.T. The New Spirit Calculator; Containing 
Rules and Examples for Reducing and Com
pounding Spirits , Embracing Every Possible Case; 
with Tables Showing the Quantity of Water 
Required for Reducing Spirits from One Strength to 
Another: from 40 per cent to Proof, and from Proof 
to 55 per cent , under Proof, on the Plan of the Work 
of the Late Mr Arthur , of Worcester, but Very Much 
Simplified , by G. T. Taylor , Excise Office , London. 
[n.d.] c 1842. 56p. , [4] adverts. 


The book is a very detailed set of instructions for 
calculations for spirit percentage and also 
instructions for reducing spirit content of drink. 
No other recorded copy located , although other 
works by George T. Taylor are known. 


TRYON, Thomas. G41652. Tryon is also the anony
mous author of The Way to Get Wealth: or, a New 
and Easie Way to Make Twenty Three Sorts of 
Wine , equal to that of France , with t heir Virtues ... 
London: Printed for G. Conyers, 1701 (120p); 1702 
(72p) ; 1703 (84p); 1706 (76p). 


The lengthy, descriptive titles all start in much 
the same way but vary considerably. 


ULLAGE Cask Gauger. 1905. 154p . Hardback. 
Full of tables relating to liquor casks . Seems to be 
an unrecorded book from an unknown [American?] 
author. So interesting for its rarity. 


WALKER, George. G42730. "Unable to Verify " is no 
longer the case. Hodgson has seen a photo of one 
title page and the OCLC database, with Cambridge 
as its somce, cites a different copy . 1871. 60p. 


There are at least two printings: one Printed for 
the Author by Macdonald & Co, Clerkenwell , the 
other Printed for the Author by J. Neal & Co, 
Clerkenwell, and "Sold only to the Trade." 


WAUGH, Evelyn. G43040. Also issued as a Limited 
Edition of 100 specially bound , numbered copies 
signed by the author. 


WELLES , Jack B. Cost Meter. Rapid Calculator . For 
quickly ascertaining cost prices and percentages of 
profits for whiskies , gins , wines , liquors, etc. of 
bottles of quarters, fifths, pints , tenths , half-pints 
and cut up case lots. Also schedule showing cost per 
drink and gross profit per drink , various sized 
glasses. It is also indispensable when taking 
inventory. Dallas: Jack B. Welles, April 1936. 40p. 
4Y.i" X 7". 


Reissued ovember 1936, January 1937. Price 
$100.00 [Expensive book at the time] 


WEST , Horace J. Liquor Making at Home: How to 
Make Liquors , with or without Distillation, and How 
to Make Wines and Beers. Los Angeles: By the 
Author , 1919. 1•t ed. 36p. 71h'' x 5W'. Pb. 


- -,- -------------------- · 







WHITE OAK VINEYARDS . Grape Roots . Price -List for the 
Fall of 1882. Everett Brown , Proprietor. Near Lake 
-Keuka . 4p . 9" x 7". 


WICKENDENS ' Presentation Almanack with Bar Till 
Book and Licensed Victuallers ' Guide for 1884 . 
Published and presented by Wickenden & Sons , 
London Road , Tunbridge Wells , established 1840. 


Known copies up until 1923. 
WIGGLES WORTH, E. The Brewer s' and Licensed 


Victuallers ' Guide . Containing Upwards of 130 Most 
Valuable Receipts for Brewing Ales , Porter , and 
Black Beer and the Managing of Brandy , Rum and 
Gin . Also for Making Cider , British Compounds , 
Cordials , Beverages , Vinegar Etc . Printed for the 
author by T.W. Green & Co., Leeds. c 1849. 144p . 


Subscriber 's Copy. All edges gilt. 
WINE MERCHANTS ' GUID E : A Directory of American 


Agencies for Foreign Wines & Liquors . New York: 
The Wine and Fruit Reporter , 1877. 


A collection of New York win e merchants of the 
day. On each recto is essentially the official calling 
card of a particular wine merchant , with their 
title , address and the wines I spirits they 
specialize in. On each verso is a list of all the 
different kinds of wines I spirits in New York and 
the location of the agents who sell them . A very 
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informative and 
comprehensive list , 
and a nice look at the 
availability of all the 
specifictypesofdsink 
in New York City in 
1877. An unrecorded 
book. 
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See LUMLEY , page 5. 
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WAYWARD TENDRILS 
QUARTERLY 


Vol.25 No.4 A WINE BOOK COLLECTOR'S SOCIETY October 2015 


SOUTH AFRICAN WINE PU BLICATI ONS PRE-1 994: A COLLECTOR'S OVERVIEW 
by Hennie Taljaard 


[In an intmduction to his article, Hennie comments on his chosen cut-off date: "199.J would be the most significant year in the history of South 
Africa. It was in 1994 that the political landscape completely and drastically changed when for the first time democratic elections took place 
which officially ended apartheid. I thought it timely to provide a synopsis of South African wine books for the peiiod leading up to 1994 since 
it 1·epresented a distinct era of the wine industry. " De.i.m'ng his parameters for this essay, he explains , "I have chosen not to include wine
related topics, such as architecture , food, travel, or fiction." In this substantial "overview " of South African wine literature, presented in a 
soft-chronological scheme, Tendril Henm ·e Taljaard, collector and enthusiast of his native wines and their literature , has contributed a valuable 
bibliographic reference for all wine book collecto1'S. Salute!- Ed.] 


SOUTH AFRICA'S WINE INDUSTRY dates back 356 years , making it the oldest of the "new world" producers. It was 
under Commander Jan van Riebeeck that grapes were first planted at the Cape. In 1659, seven years after 
van Riebeeck 's arrival, the first wine was made. It is significant that there was no printing press at the Cape 


until 1784, and no free press until 40 years later. The earliest texts on the topic of wine emerged during the mid-
19th century. The first publications were officially sanctioned pamphlets and reports which were primarily 
concerned with the improvement of Cape wine. 


he very first script, titled 
"Memorandum on Cape 
Wines" by Dr H. H. Gird , 
published by the Cape of 
Good Hope Agricultural 
Society, appeared in 1846 .1 


It was a guide of sorts that 
gave practical advice to wine · 
makers, and was meant to be 
distributed to wine-farmers 
in the colony. In the same 


year, and along the same lines , a manual appeared in 
Dutch, Eem'ge Wenken over de Verbete1mg van 
Kaapse Wyn, [Some Hints on Improving Cape Wines] 
by H. C. Jarvis and C. F. Juritz. 


The collector might also come across the papers of 
Baron Carl von Babo. In 1885 the Cape Government 
appointed von Babo as wine advisor and principal of 
the Viticultural School at Groot Constantia . His 
papers printed by order of the Government had a 
significant impact on the improvement of Cape wine 
and the emergence of natural dry wine (up to the end 
of the 19th century most wine at the Cape was 


fortified). Von Babo's papers are very scarce . 
A less known, and extremely rare title is the 30-


page work of Abbe F. Laborier, A New Study of 
Phylloxera: Its Abode in Winte1~ on the Extremity of 
the Vine. Means of Defence: Balbiam·'s Painting, and 
Fat Painting, translated from the French and 
published in Cape Town in 1886. The Cape wine 
industry was decimated by a phylloxera infestation in 
1885. Prof. Balbiani advocated painting the vine 
stems with a mixtm·e of water, lime, and naphthalene, 
while Laborier's mixture was of tallow, lard and 


INSI DE THE FINAL ISSUE 
• TOP TEN FAVORITE WINE BOOKS by WT Members 
• CALIF WINE: EARLY YEARS: Destruction to Stability 


by Chas. Sullivan 
• NORTHWEST WINE: BIBLIOGRAPHIC ESSAY ...... by 


Will Brown 
• WINE TALES by Warren Johnson 


• EASTERN U.S. WINE BOOK REVIEWS by H. Cattell 


• IN THE WINE LIBRARY by Bob Foster 







phenic acid. In the same vein, the Department of 
Agriculture published an 1893 pamphlet by J . F. 
Marais , The Reconstitution of Phylloxerised Vine· 
yards: with Special Reference to the American Vine, 
both as Grnft-Bearer and Direct Pwducer. 


It was not until 1927 that the first Cape· 
originated wine books saw the light. Abraham 
Perold's Treatise on Viticulture was for many years 
considered the standard work. It was also available in 
Afrikaans 2


, translated by Perold himself . Today , 
copies of Perold's work are scarce and sought by 
collectors. 


Also published in 1927 was Restoration of Gwot 
Constantia by F . K. Kendall-a handsome book that 
tells the story of the destruction by fire in 1925 of 
Groot Constantia , one of South Africa 's most priceless 
heritages and earliest wine estates, and its dedicated 
restoration. 


The last book written by noted South African 
author and historian Dorothea Fairbridge (1862-
1931), Historic Fa1ws of South Afi'.ica. The Wool, the 
Wheat , and the Wine of the l'r h and 18 h Centuries , 


published in 1931, belongs in every library of South 
African wine books. It is a handsome , well -crafted 
historical volume with spacious type and striking 
illustrations. 


The Wine Book of South Africa. The Western 
Province of the Cape and Its Wine Industzy, edited by 
H.J. David , and published in 1936 on the occasion of 
the British Empire Exhibition at Johannesburg , was 
meant "to make our wines better known all over the 
world and to reveal a glimpse of the beauty of the 
Wine Land of the Cape .... " In many respects the book 
was a marketing piece and travel guide , yet the 
chapter by Perold on the history of the industry is 
important. 


In 1938 the Department of Agriculture and 
Forestry issued a 104-page pamphlet on the subject of 
Wynbereiding[ "Winemaking "]. Authored by Prof C. J 
Theron and C.J .G Niehaus , it was the first publication 
to deal with the practical science of winemaking . The 
Department was very actively producing pamphlets 
on almost every aspect of agriculture , including wine 
titles on fortified wine , sherry , and vine growing-all 
now extremely scarce. 


A small 23-page bibliographical reference , Wine 111 
South Africa : A Select Bibh "ography , was compiled by 
Patricia Dicey and published by the University of 
Cape Town Libraries in 1951 (reprinted 1970). It 
covers only those articles and books that contain 
material on S. A. wines printed before 1950. 


C. Louis Leipoldt 's 300 Years of Cape Wi"ne 
appeared in 1952 during the Tercentenary Festival of 
South Africa. The book , which was reprinted in 1974 
with additional photographs and a biogmphical sketch 
of the author , tells "the fascinating history of the wine 
industry at the Cape .... " Copies of the reprint are not 
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hard to find, but the first printing is less often seen. 
One of the most charming of books to be published 


in this country on the subject would have to be C. de 
Bosdari 's little volume titled Wines of the Cape. The 
quaint pen sketches by Karin Stomsoe add to the 
book's appeal. First published in 1954, it saw a second 
edition in 1955 and a third in 1966. The first edition 
consists of 100 numbered copies only , signed by the 
author and the illustrator , printed on handmade 
paper and bound in full leather with gold lettering 
and gilded top . The first edition is obviously scarce, 
and never seen , but the 1966 can be found for sale . 


Boland, Wynlandby V. Delport, published in 1955, 
was "meant to introduce wine to the Afrikaans speak
ing section of the population. " The book is supple· 
mented with monochrome photos of Cape wine objects. 
It is quite scarce , and seldom does a copy come up for 
sale . 


Meet the Cape Wines by Hastings Beck, published 
in 1955 under Purnell & Sons, came at a time when 
there was a new enthusiasm for Cape wine. A small 
40·page volume , prettily illustrated by Kathleen 
Baker and supplemented by quotations, certainly 
counts as another charming addition to the collector's 
library , and is worth seeking out. 


1960s an d 1970s Wine Renaissance 


S
outh Africa experienced a wine renaissance 
during the 1960s and 70s when people began to 
take a keen interest in wine. It was particularly 


during this period that the majority of wine books 
were published and many under the sponsorship of 
the Cape 's largest wine corporation, known as the 
"KWV ' (Cooperative Wine Growers' Association). (See 
Gabler , 2°d ed., p.219 for KWV listings.) 


A Handbook on Wine- For Retail Licensees , 
produced c1960 by the KWV, gave retailers infor· 
mation about the service and sale of wine. Well · 
illustrated with interesting photographs of the period, 
I have seen only one copy of this book for sale. 


Printed for the KWV, Gordon Bagnall 's Wines of 
South Africa . An Account of thefr History , thefr 
Production , and thefr Nature , published in 1961 and 
again in 1972, is particularly delightful. The illustra· 
tions depicting the history of Cape wine were taken 
from wood engravings made by graphic artist Roman 
Waher. The eight engravings were available as 
limited, numbered sets, signed, dated 1961 and titled 
by Waher. There were only 250 sets , and now almost 
never seen on the open market. I count myself lucky 
to have set No.95 . The 1972 edition of the book is 
available , but the 1961 is a scarce find. 


Fairest Vineyards by Kenneth Maxwell , published 
in 1966, was the first publication to present " ... a 
comprehensive catalogue of the products of the 
vineyards of the Cape , listing them according to type 
and giving a description of their characteristics, as 







well as a price guide. " The book is not hard to find. 
The KWV produced a striking series of "coffee 


table " books beginning in 1967 with the publication of 
The White Wines of South Africa by W. A. de Klerk. 
The author remarked that "Further titles are planned 
to cover red wines , sherries, dessert wines , etc. Each 
will be presented by an acknowledged specialist in his 
field. " The book is beautifully illustrated with 
sketches and watercolours by well-known artist 
Francois Krige . An Afrikaans edition of de Klerk's 
book is also available , as are all the other titles in the 
series. The other books are Spirit of the Vine (D. 
Opperman, 1968), Wine Country (H. Merwe -Scholtz, 
1970) , Red Wine in South.Afi'ica (B. Biermann, 1971), 
Brandy111South.Africa(A. Brink , 1972), Dessert Wine 
111 South Afi-ica (A. Brink , 1974), Wine & Wisdom, 
(Versfeld, et al, 1978) and Sheuy in South Afn:ca (G. 
Calpin, 1979). All are readily available on the second
hand book market and collectively make an appealing 
series. 


The photography for many of the books during this 
tiine was by Chris Jansen. First commissioned by the 
KWV in 1972 to do the photography for Brnndy in 
South Africa , Jansen did five more over the next 
decade , including Wine of Good Hope by Sally Simson , 
1983. In 1985 he coauthored Cape Winelands with 
Peggy Jennings and Sally Simson. 


A significant technical book of the period is Hans 
Ambrosi 's 1967 Companson of Rootstocks in South 
Afi.-ica: 1966 Sw·vey. 


An Imp ortant History of the Ind ustry 


The most important work on the history of the 
wine industry was done by Professor Diko van 
Zyl, and his lengthy and well-researched thesis 


under the title Ka apse Wyn en Brande wyn 1795-1860 
[Cape Wine and Brnndy 1795-186(jj was published in 
1975. Van Zyl's work was based on primary research 
and is to this day the standard work on the subject. In 
1988 Van Zyl issued a manuscript , as a follow up to 
his book , which dealt with the period from 1860 to 
1924. Although the manuscript was never published, 
I have come across a copy on the open market, and it 
is possible that a couple were privately printed . Van 
Zyl was also commissioned by the KWV to do a write 
up of the Cooperative ' s history which wasp ublished in 
1993 under the title of KWV- 1918-1993. Apart from 
Leipoldt's book already mentioned , the only other 
work with a history theme was Jose Burman's Wine 
of Constantia published in 1979. Well-researched and 
liberally illustrated, it tells the story of the wine 
estate that produced the once world-famous 
Constantia wine. 


Gui des and References 


A
number of guide or reference books were 
published in the late 70s and early 80s at a time 
when wine appreciation was a growing pastime. 
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Fanie de Jongh's Encyclopaedia of South African 
Wine, published in 1976, with a second edition issued 
in 1981, was aimed at giving a background to the 
wines produced in South Africa , including varieties, 
tasting and technical terms. From the same year, 
Estate Wmes of South Africa by Graham Knox gave a 
"comprehensive description of the most important 
wine estates in South Africa." Knox made use of 
cartography to show the topography and vineyards of 
the estates, and he acknowledged that the concept of 
the book owed much to Hugh Johnson's World.Atlas of 
Wme. The book, published again in 1982 as an 
updated edition , is a very good record of the estates at 
the time, and retains its appeal to this day. It is a 
worthwhile purchase. 


Bertrams Wines Ltd. published in 1976 the Gwde 
to South African Wmes of Origm by Eric Bolsmann. 
Although the book dealt with universal topics such as 
the 1973 wine of origin legislation and the Cape wine 
areas , it essentially promoted the range of wines 
produced by Bertrams. Author Bolsmann also 
compiled the 1977 South African Wine Dictionary 
under publisher A. A. Balkema ; in 1984 a "second and 
enlarged edition" appeared. Balkema was at the time 
a distinguished publisher of high-quality books of 
which many today are considered collectable. Bols
mann 's Dictiona1y deals not only with widely used 
wine terms, but his "Supplement on Estates, Farms, 
and Producers," includes good historic background to 
the most important wine estates. It still counts as a 
useful reference work today. 


Also published in 1977, Graham Etherington 's A 
Guide to South African Wines provides an interesting 
chronicle of the wine industry during the time. C. J 
Orffer 's Wine Grape Cultivars in South Africa (1979) 
is a first-rate reporting of the most common varieties 
grown at the time. The Wine Estates of South Africa 
by C. Pama (1979) is a 103-page, illustrated pocket 
guide to some 46 wine estates , mainly in the vicinity 
of Cape Town, their histories , and wines. 


Thinus van Niekerk's 1981 Wine.Appreciation:.A 
Complete Guide to the Enjoyment of Wine is a 
thorough work and contains many black and white 
photos of South African wine personalia of the time. 
In 1983 , The CompleteBookofSouth.African Wine, a 
large, 350-page work by John Kench, Phyllis Hands , 
and David Hughes was published. Described as" ... the 
definitive guide for everyone with an interest in the 
wines of this country ," it covers a wide range of 
subjects of interest to the wine enthusiast, 
embellished with over 700 illustrations. Hughes would 
also author 300 Great South Afi ·ican Wines in 1983 , 
The South African Wine Buyer's Gwde in 1986 and 
1992 , and Wine Routes of the Cape, 1992. 


Published in 1992, during the years when the 
country was going through its political transition, was 
wine authority Michael Fridjhon 's Pengwn Book of 







South An·.ican Wine. It is a well -informed and 
thorough account of the most important wines and the 
history and personalities behind them. Fridjhon also 
relates (pp.84-5) the occasions when he opened 
precious bottles of the original old Constantia, an 
extremely rare privilege. 


Works on S. A. Wine Pioneers 


S
ome of the important South African wine 
pioneers have been remembered in books. The 
memoirs of Charles Kohler (founder of the Co


operative Wine Growers ' Association in 1918) were 
published in 1945, under the Afrikaans title Her.in
ner.inge van Kohler van d.ie K W V (Memofrs of 
Kohler of the K W V). The book is a scarce find. 
Viticulturist Perold was honored with a 1981 book by 
R. U. Kenney , Abrnham Izak PeroJd: Wegwyser van 
ons W.ingerdbouC..P.ioneerLeaderofOur V.it.icultw·e), 
which in its scarcity, rarely becomes available. In 
1924 Perold developed the hybrid wine grape Pinotage 
(Pinot Noir x Cinsaut); it is an important , valuable 
grape/wine in So. Africa 's wine industry today. Dine 
van Zyl authored Prof.CJ Theron: P.iom·er van ons 
Wynbou (...Pioneer of our V.im.-culture) under spon
sorship of the Stellenbosch Farmers ' Winery. Prof. 
Theron was coauthor of Wynbere.id.ing (1938) and 
professor of wine at the Stellenbosch University from 
1930 to 1962. KWV sponsored the publication of a 
selection of Godfrey de Bruyn's essays under the title 
Wine and Its People , published in 1992; it is a 
delightful read and still readily available. Another 
collection of essays from different writers was 
published in 1981 by the KWV under the title 
He.ildronk (A Toast). 


I recently found a charming little book published 
in 1990, Sips for Wine Lovers by Buks Nel. It contains 
a selection of "Wine Notes " that Buks wrote for The 
Farmer's Weekly between 1986 and 1989 . Delightful 
line-drawings by Ros Nel decorate the book. 


And finally , no collection would be complete 
without the first 1980 edition of John Platte1·'s Book of 
South An·.ican Wines. This continuously produced 
series is the definitive guide and rates and describes 
about every wine produced in the country . Simply 
known as Platte1·s, this series , in its 35th edition this 
year, is eagerly awaited every year by wine 
enthusiasts. The first edition is scarce and prices for 
good copies continue to rise. 


While I would be the first to admit that this listing 
cannot be comprehensive , I do think it covers the 
greater part of books on the topic during the period up 
to 1994, which as far as I know , has not been done 
before. It is hoped that this short preliminary 
exploration will encourage collectors and booklovers to 
seek out new finds which could be added to the list. 
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NOTES ~~~~~~ 


1. Remy Hobart Gird (1802-1861) was born in 
England and died in Malmesbury , South Africa , 
an important wine and wheat area north of Cape 
Town. He was a medical practitioner and farmed 
at Malmesbury, where he focussed on wine. Gird's 
"Memorandum ," an essay of 6 pages, was 
published in a Cape Town Dutch newspaper; it is 
quite possible that is was distrib uted with the 
newspaper as a supplement. This has not been 
verified. The online inventory of the National 
Archives reveals many interesting documents 
related to him . 


2. Afrikaans is the language of mainly Dutch origin 
spoken by European descendants in South Africa. 


EDITOR NOTE: We will upload this bibliographic essay 
to our Wayward Tendrils website and make it 
available to the world-wide collector and student of 
wine literatuTe. 


From BAGNALLWines of South Africa, 1961: "Seven years 
after Van Riebeec k landed, the firs t wine was pressed at the 
Cape. In the background . The fi rst fo rt of t he Dutch 
settl ement." 







' 
NEWS 


WT INDEX V.21-25 (2011-2015) 


EXCITING OCTOBER RELEASES 
• Dine With Thomas Jefferson and Fascinating 
Guestsis James Gabler 's newest book with Jefferson at 
the head of the table. Author Gabler describes it as "A 
fun, fact-based historical account of twenty -five larger 
than life dinners at Monticello, White House, Paris, 
Philadelphia, London and the French wine country. " 


WILL BE AVAILABLE at the waywardtendrils.com 
website, as are the previous indexes. The website 
will remain active, with exciting plans to upload 
Charles Sullivan 's "Early California Wine 
History" series , Rennie Taljaard's "Overview of 
South African Wine Literature," Will Brown's 
"Bibliographic Essay on the History of Wine in 
the Pacific Northwest," and other bibliographic 
and historical articles from our archives. 


• Tangled Vines: Greed, Murder, Obsession, and an 
Arsonist in the Vineyards of Califorma. by Frances Dinkelspiel, award winning author and journalist, (St. Martins 
Press, 2015. 320p), is the unbelievably true story of the largest crime involving wine in history: a 2005 arson fire 
that destroyed 4.5 million bottles of fine wine, worth $250 million dollars . 


HIGHLY RECOMMENDED! 
Although you will not find one taste of wine here , The Autobiography of a Book by Gilbert Fa bes (London, 1926) 
is the best book you will ever read about books! You will learn the secret to that eternal mystery of how a book that 
you know you set here got to there. A delightfully written, amazing look into the life of a book. 


REGARDING 2015 WTQ SUBSCRIPTIONS 
THERE ARE A FEW MEMBERS who have extended 
their membership/subscription past 2015. I will 
be sending you a reimbursement check. For 
those members who are notoriously late in 
sending their dues , if you still have that bright 
purple membership renewal form , you have not 
paid for 2015. The WT treasury would appreciate 
your remittance! 
With Tendril thanks , gail. 


JUST RELEASED! MUST READ! 
The Mad Crush by Sean Christopher Weir is subtitled A 
Memoir of Mytl11_.c Vines and Improbable Wine-Making 
(Mooncatcher Media, 2015). It is the story of an abandoned 
19th century Zinfandel vineyard in California 's Central 
Coast wine region , brought back to life by a man and his 
shovel , and the masterful wines he produced from these 
historic vines. Wonderful b/w photographs illustrate the 
scene. Old time Tendrils should remember the book Wild 
Bill Neely and the Pagan Brothers' Golden Goat Winery 
(Journals and Drawings by William L. Neely, edited by 
Allan Shields, 1992), reviewed in our January 1994 issue. 
The same Wild Bill is one of the larger-than· life characters 
in The Mad Crush. Available on Amazon. 


SPECTACULAR BOOK 
Milton Wordley. A Year in the Life of Grange. A photo-essay by Milton Wordley. Words Philip White. Design John 
Nowland, Adelaide , South Australia , 2013. A spectacular book in every way about South Australia's iconic wine 
known the world over , Penfolds Grange. Highly recommended by 
Valmai Hankel (see also her "Top Ten"). 


THE WAYWARD TENDRILS isa not-for-profit organization founded 
in 1990/or Wine Book Collectors. Yearly Membership / Subscriplion 
to lhe WAYWARD TENDRILS QUARTERLY (ISSN 1552-9460) 1s $25 
USA and Canada ; $30 overseas. Permission to reprint is requested . 
WAYWARD TENDRILS, P.O. Box 9023, Sanla Rosa, CA. 95405 
U.S.A. - Edilor I Publisher: Gail Un=elman. 
uww . wavwardt endrtls . com. email: 11·(IJ!l1'ardfendrils 1a'•a1t.11et. 
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OUR WT MEMBERS' FAVORITE TEN BOOKS 


~DI:OR AS PER CHRIS!OPHERFIELDEN:s BRILLIANT I~EA p_osted in our July issue, man y members have accepted his 
mVItat10n to s~are ~1th fe~ow Ten~ils their favorite wme books. We shall begin our vintage journey of discovery 
and appreciat10n with Christopher sentry. Enjoy! 


FAVORITE TEN WINE BOOKS 
by Christopher Fielden 


SELECTING MY TOP TEN WINE BOOKS has been 
a much more difficult task than I envisaged. 
On what basis should I choose them? In the 
end I selected a list of possibles (there were 
more than twenty of them) and decided to 
approach the problem systematica lly. I would ·-----
choose some books that I have by my side and refer to 
on a regular basis, some antiquarian works that have 
proved invaluable to me, and one or two that might be 
peripheral but are related to wine and have brought 
me pleasure. 


I felt that the first group might include 
bibliographies and also annual guides to certain 
countries. In the first case the two main candidates 
have to be the works of Andre Simon and James 
Gabler, whilst the latter is a very wide field with the 
frontrunners being Halliday for Australian wines, 
Platter for those from South Africa, and Perun from 
Spain. 


The field of antiquarian books is so wide and many 
of them have given me great enjoyment for diverse 
reasons. These include General Instructions for the 
Choice of Wines and SpiritousLiquors (l 793; 1993) by 
Duncan M'Bride, with his preposterous claims as to 
the restorative powers of a certain Spanish Toc·kay , 
of which he alone knew the source. (If only many of 
the crowned heads of Europe had listened to his 
advice and bought a bottle or two, they would not have 
died.) Then there is the monumental A Philosophical 
and St;atistical History ... oflnebriating Liquors(l824 ; 
1838), by the Dublin customs official Samuel More· 
wood, crammed full of information of the drinking 
habits of the world. I also enjoyed The Gardeners 
Dictionary (1731 , et al) of Philip Miller, which 
included translations of a number of earlier French 
works on wine; and the superbly illustrative and 
informative works of Henry Vizetelly. 


With regard to the last group, this would include 
Randall Grahm's Been Doon So Long, a wonderful 
potpourri of vinous miscellanea, and Gaston Der ys' 
Mon Docteur le Vin, which might be included not for 
the text, but for the magnificent accompanying 
watercolour illustrations of Raoul Dufy . 


Here, however , is my list: 


The World Atlas of Wine by Hugh Johnson and, 
lately , Jancis Robinson. 
Since it first appeared in 1971, this has been my 
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constant companion and accompanies me 
on all my wine trips. An essential book for 
anyone who is serious about wine. 
The Oxford Compam·on to Wine ed. Jancis 


Robinson 
Always at my shoulder, where I can 
check upon anything about which I am 
uncertain. I look forward to the appear
ance of the latest edition. 


Inside Burgundy by Jasper Morris. 
A really informative up·to·date work on what is the 
most complicated wine region to understand. 


Gula Peiiin de los Vinos de Espaiia. Ed. Jose Perun. 
Perhaps the most comprehensive of national 
annual wine guides. I cannot afford to buy it every 
year, but I use it a lot. 


Bibliotheca Vinaria by Andre Simon. 
An essential tool for every collector of antiquarian 
wine books. Original edition 1913; reprint 1979. 


La Vigne, Voyage Autour Jes Vins de France by 
Bertall . 1878 ; Faes . rep. 1979. 
A wonderful picture of the French wine scene in 
Victorian times, enlivened by beautiful, often 
humourous, black and white sketches. 


Topographie de tousles Vignobles Connusby Andre 
Jullien. 
This is a remarkable work giving details of all the 
known vineyards around the world almost two 
centuries ago. 


Maxims of Sir Morgan O'Doherty. Bart. 
The anonymous author of this little book is reputed 
to be an Irishman called Maginn, but I know no 
more about him. It is full of the most wonderful 
aphorisms, many about wine and wine drinking. 
Very useful for anyone seeking to compile a wine· 
list with humour. 


Philosophy of Wine by Bela Hamvas. 
A remarkable little book, written at the end of the 
Second World War by a Hungarian philosopher and 
theologian. What it is about is best described by the 
author, "I decided to write a prayer book for the 
atheists. I felt sympathy for the sufferers and 
wanted to help them in this way. I am aware of the 
difficulty of my task. I know that I cannot utter the 
word "God". I must speak of him by using all sorts 
of other names such as kiss or intoxication or 
cooked ham. I chose wine as the most important 
name. Hence the title of the book , The Philosophy 
of Wine, and hence it s motto: after all, two will 
remain, God and the wine." 


The Wines of France by Alexis Lichine, 1951. 







Simply because it was the first book to stir my 
interest in wine. • 


MY FAVORITE TEN WINE BOOKS-AND WHY 


by Thomas Pinney 


W
HEN I BEGAN COLLECTING books about wine. it 
became immediately clear that I would have 
to specialize. I was most interested in 


American wine, so that became my main collecting 
interest too, and as my list shows my favorites are 
mostly about American grapes and wines. I interpret 
the word "favorite " loosely for the purposes of this list; 
it includes "most useful ," "most frequently consulted," 
"pioneering," "most imitated" and some other things 
as well. And I stretch the word "book" to include 
official reports and lists quite unfit for consecutive 
reading but stuffed with information. My list begins 
with some very general works and then narrows down 
to my special interests. 


Jancis Robinson , ed. , Oxford Companion to Wine 
1994. 
A response to the rising interest in wine and wine 
lore around the world, the Companion undertakes 
to cover the whole field , from "abboccato " to 
"Zweigelt" (in the first edition: the third and 
current edition ends with "zymase "). Someone 
had to do it, and J ancis Robinson has , in my 
opinion , done it to a very high standard of 
editorial care and inclusiveness. The book comes 
high under the heading of "most frequently 
consulted. " 


Hugh Johnson , The World Atlas of Wine, 1971. 
The graphic equivalent of The Oxfo1·d Compam ·on, 
presenting the world of wine in Atlas form. The 
maps , detailed and in color , together with other 
illustrations , including labels , make a fascinating 
combination. The World Atlas , as every collector 
knows , is only one among many highly 
distinguished works that Johnson has produced . 
I include it here for its very special character and 
its great influence . It has been widely imitated in 
the years since its publication. 


James Gabler, Wine Into Words:A History and 
Bibliography of Wine Books in the English 
Language , 2nd ed ., 2004. 
Though restricted to books in English , the 
listing runs to 419 pages and includes not 
just books but articles, research papers, 
broadsheets, and other forms of print. Many 
entries have information about the author or 
the contents or the reception of the work in 
question , so that the book is not simply an 
enumeration but a running commentary as 
well. My copy, a gift from friends, is inscribed 
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by Gabler. Modesty forbids me to remark on the 
entry under my name in the book. 


U.P. Hedrick , The Grapes of New York, 1908. 
The book is wrongly titled , for it is not about the 
grapes of New York but about all native American 
grapes and the people, places , and institutions 
associated with them. It was the work of the New 
York State Agricultural Experiment Station, and 
was published by the State, so in deference to the 
puerile notions of the politicians, it was given a 
New York label. But it is comprehensive and 
authoritative. Anyone wanting to know the history 
of winegrowing in eastern America can still start 
with this book. A notable feature of the book is its 
101 color plates of grapes , plates made by a 
difficult and expensive process current in 1908. 
Probably a good many copies of the book have 
been broken up for the sake of those color plates. 


Frank Schoonmaker and Tom Marvel , American 
Wines , 1941. 
A genuinely pioneering book. No one had written 
about American wines (as opposed to Califoria or 
New York or Ohio wines) before Schoonmaker and 
Marvel. Both men had been mainly interested in 
European wines as importers, but the approach of 
war in Europe turned their attention to domestic 
wines , at a time when no one else was writing 
about them. Schoonmaker, perhaps more 
effectively than anyone else , promoted the varietal 
idea as a means of giving American wines an 
identity and a quality such as very few wineries 
were then producing. American Wines, though 
optimistic about the potential of American wines, 
was quite frank about the defects of the wines 
then being made. This made Schoonmaker, the 
major author in the partnership, particularly 
unpopular in California. But he was right and his 
opponents were wrong. 


VincentCarosso, The California Wine Industry, 1830-
1895:A Study of the Formative Years , 1951. 
Another pioneering book. There had been books 
about California wine in the years before 
Prohibition , but no connected history. After Re
peal in 1934 the formative years of the California 


industry remained a neglected subject. 
Carosso came to it as a graduate student 
in economics at Berkeley and did a 
valuable work ofresearch . In the 65 years 
since his book was published much has 
been added to his account and much has 
been corrected or modified. But he got 
things started and the book has still not 
been fully replaced. 
Ernest Peninou and Sidney Greenleaf, A 


Directory of California Wine Growers 
and Wine Makers in 1860; Biograph
ical & Historical Notes & Index, 1967. 







Based on the manuscript records of the U.S. 
Census in 1860, hand-set and printed by Roger 
Levenson at the Tamalpais Press in a limited 
edition of 450 copies , this little book makes clear 
how wide-spread grape growing and wine making 
were in California in 1860, a mere decade after 
California became a state. No other early record 
has so much detail. The biographical information , 
when any is known , is very full. I remember 
buying my copy from Roger Levenson in Berkeley 
and the pleasant feeling that I had acquired 
something special. 


Maynard Amerine and A.J. Winkler , "Composition 
and Quality of Musts and Wines of California 
Grapes ," Hilgardia 15 (February 1944), 493·673. 
Not a book but a research bulletin published in a 
periodical , the first form of this revolutionary 
work. It reports the experimental work on grape 
varieties canied out by Amerine and Winkler 
from 1935 to 1941. They analyzed every variety of 
winegrape grown in California , gathered from all 
over the state , made thousands of 5-gallon 
samples of wines from these varieties, made full 
scientific analyses of all the samples , and put 
them to the proof of actual tasting. They also 
established different winegrowing regions based 
on temperatures to demonstrate what varieties 
did best where . The long·term result of this work 
was to transform the knowledge of winegrape 
varieties in California and , ultimately , to trans· 
form the vineyards as well. No other single work 
has had so far-reaching an effect on California 
wine . 


Charles Sullivan , A Companion to Califorma Wine: 
An Encyclopedia of Wine and Winemaking from 
the Mission Period to the Present , 1998. 
Sullivan has written several key books-about the 
Santa Clara Valley , about Sonoma, about Napa, 
about Zinfandel. So it is hard to narrow the choice 
to a single volume. For present purposes , I choose 
A Compam ·on to Califo1wa Wine. You would 
expect a comprehensive book like this to be the 
work of a whole corps of contributors , but Charles 
Sullivan wrote it all by himself , a thing he was 
uniquely qualified to do and a thing that I greatly 
doubt can ever be done again. My copy is falling 
apart from hard and steady use. When , I ask 
myself, will a second edition appear? I need it. 


Philip Wagner , A Wine-Grower's Guide , 1945. 
A book that grew out of Wagner's earlier 
American Wines and How to Make Them , 1933, 
and that later became Grapes into Wine: a Guide 
to Winemaking in America , 1976. But my intro· 
duction to the distinguished writer Philip Wagner 
was A Wine-Grower's Gwde. Wagner, who did 
more to promote the so-called French hybrids in 
this country than anyone else, was an admirable 
writer , clear , unpretentious , interesting. His 
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attractive prose seduced me into making a long 
series of undrinkable wines. I finally had the wit 
to stop , but I bore no grudge toward Wagner. I will 
quote from the acknowledgment I wrote of him in 
the introduction to my first wine book: "For more 
than fifty years [Wagner] has been writing 
gracefully, originally, and authoritatively about 
American wines and vines, and no one else now 
living can have done so much through his writings 
to foster an intelligent interest in wine among 
Americans." 


Now that I have reached the end of my list I see 
that it is mostly reference works. Schoonmaker and 
Marvel' s Amedcan Wine and Carosso' s history of early 
California winemaking might be thought of as "real" 
books. Wagner's is largely a how·to·do it. So why all 
the reference works? The answer is that I have 
written some wine books myself, and for that you need 
help. I got a great deal of it from the books listed here , 
and for that I am grateful. • 


FAVORITE TEN WINE BOOKS 
by Angela Stewart 


WHAT A MARVELOUS THOUGHT! I had no idea what 
books would makes this list. I believed they were all 
my favorites , until I had to make this decision. As my 
fingers skipped across the titles, I realized there were 
many books I had not held in my hands for a very long 
time-like my very first wine book, Frank Schoon -
make1·'s Encyclopedia of Wi"ne&-a birthday gift back 
in the 1970s. A bit dog-eared , but still loved. Frank 
became my friend, teaching me the correct pronuncia · 
tion of those pesky French wine words. 


I am not an antiquarian book collector, but a wine 
label collector, so most of my books are related to this 
passion. Books were acquired for label and winery 
history , and research for my now defunct wine label 
newsletter. In the beginning I searched book stores, 
old and new, but there was nothing out there , until 
the day I met Roy Brady , the ultimate collector of 
anything printed about wine. Roy told me about a 
German label book , Visitenkal'ten des We1nes by 
Hermann Jung . I was so excited. The excitement did 
not last very long , for the book was out of print and 
copies were now here to be found. I even wrote to the 
printer in Germany , begged family members in 
Germany to check out bookstores-nothing. Roy Brady 
took pity on me and made a Xerox copy of the book as 
a gift. Another friend , Luise Baur , translated the 
German text into English. Such effort on my behalf ... 
the book became my favorite. With the birth of eBay , 
I now have the actual book. In an auction bid of $8, I 
won a copy. A bit worn , water stained, but now I have 
three copies of my first wine label book. 







Wine labels are tiny lithographic works of art , 
ranging from the eye·catching to the wildly esoteric. 
There are so many opportunities to gaze upon famous 
art works like Clos Pegase 's Hommage Artist Series , 
1988 Cabernet Sauvignon adorned with acclaimed 
French artist Jean Dubuffet 's abstract "Bedecked 
Nude ," or the many famous artists ' labels from Ch. 
Mouton Rothschild. I hav e many labels by American 
artistJamesPaulBrown , theAmericanGauguin , who 
is. famous for his Presidents wine labels (Bush , 
Reagan , Clinton) , as well as his many wine labels for 
the 1984 Olympics . It 's like visiting a museum 
anytime I wish. 


Today , there are many books dedicated to wine 
labels and their beauty , and others that include many 
labels along with their text. 


Here is my list , not in order oflove , but very close: 


Visitenkarten des Weines by Hermann Jung , 1966. ,47 
This little book describes some of the famous i / 


German labels with illustrations , their back story l' I 
and auction value . There is a list of museums 
from Cologne to Tri er , where the labels are 
housed today . 


marvelous illustrations and labels makes for 
interesting reading. It is a book I have revisited 
over and over again . 


Les Etiquettes de Vin by Georges Renoy , 1981. 
A big beautiful coffee·table book , loaded with 
labels and poster etchings from across Europe. 
Like most books on labels , it is heavy on the artist 
labels of Mouton Rothschild. 


Wine Label Design by Michel Logoz, 1984. 
A beautiful and informative book. It provides some 
unique history of wine labels and their design, 
along with a treasure trove of over 500 label 
illustrations from around the world. 


Mouton Rothschild Paintings for the Labels 1945· 
1981. 
This book was published in 1983 to coincide with 
the European opening of the exhibition at the 


Royal Scottish Academy. I 
obtained my cloth·bound 
edition when the traveling 
exhibition came to San 
Diego . This lovely book 
brings memories of a 
treasured experience. • Frank Schoonmaker's Encyclopedia of Wines , 1970. 


Typical encyclopedia , but it has sentimental ~.-....i 
value . 


Bottle Tickets by Jane Stancliffe . 
This thin beautiful little book was acquired when 
I visited an exhibition of bottle tickets at London 's 
Victoria & Albert Museum in 1993. The history of 
bottle tickets is well·written and makes me want 
to collect , but prices are out of my world. 


The Art and Design of Contemporary Wine Labels by 
Tanya Scholes , 2010 , with a splendid foreword by 
Michael Mondavi. 
This strikingl y handsome coffee·table book 
contains full·color win e label graphics , along with 
back stories. The labels , ranging from artistic to 
zany , are a superb tour of a modern museum. 


Les Etiquettes des Grands Grus Classes du Medocby 
Cees Kingmans , 1993 . 
A remarkable history of the Medoc and its famous 
labels . The text , printed in four languages , 
French , German , Dutch and English, makes for a 
pleasurabl e journey into these famous labels. 
This book is special to me because it once belonged 
to my fri end Roy Brady . 


The Art of the Wine Label by Robert Joseph , 1987 . 
A remarkabl y boring book as far as the labels 
included . The author shows what he calls the 
typical labels , used by wineries across the world. 
The text is somewhat interesting , but it is a book 
dedicated to labels , therefore a must for the list. 


The California Wine Association and Its Member 
Wineries 1894 -1920by Ernest Peninou and Gail 
Unzelman , 2000 . 
A fascinating history of the CW A, along with 
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TEN FAVORITE WINE FICTION BOOKS 
by Warren R. Johnson 


1942 The Vineyardby Idwal Jones . 
Beyond the pleasure of the story is the pleasure in 
the amount of information presented about 
viticulture , the winery, and the Napa Valley at the 
turn of the 19th/20 th century . Jones is a renais· 
sance man , ahead of hi s time here with a female 
winemaker. This is a classic work today . Novel. 


1953 The Man Who Made Wine by J.M. Scott. 
Winemaker Rachelet recalls his 50 years of 
winemaking by traversing a table set with glasses 
filled with wine depicting each of those significant 
years. This small book is a gem , a classic when 
written and still alive today for the picture of its 
times. Novella. 


1962 Dionysus. A Case of Vintage Tales about Wine 
by Clifton Fadiman , ed . 
This is a collection of stories , many of which are 
well-known classics. They range from dry to sweet 
to sparkling , just like the wines featured here. 
Keep this on the shelf for ready reference , stories 
to sip and savor. Anthology. 


1991 Mass Murder by John Keith Drummond. 
The characters are reminiscent of Agatha Christie, 
two elderly women sleuthing about the J olliston 
(Napa) Valley , always one step ahead of the local 
police . This story is enhanced by the wine refer
ences. Mystery. 







1993 Murder in the Napa Valley by David Osborn . Wine Into Words, James Gabler's monumental 
Locked into a 200-year-old monastery ( Christian bibliography of English- language wine books; Thomas 
Brothers?), this work features a woman detective Pinney 's two-volume History of Wine in America ; 
who stumbles into the disagreements of winery co- Charles Sullivan's Companion to California Wine; 
owners. To sell or not to sell, and to whom, brings Jancis Robinson 's Oxford Companion to Wine; Hugh 
about murder. This tension-filled work will not Johnson's World Atlas of Wine are a few. A very 
disappoint. Mystery. --- - - special book is my own 2011 Printer's Ink. 


1993 The Vines of Amber.ieldby Gina lUlllllUUIUUUWIJU A Bibliographic Remembrance of Andre L. 
Stewart. Simon and His Written Works-but this 
This novel is strong and will keep seems inappropriate. In our library there 
your interest focused on the winery. . ru·e several prized "sma ll collections" 
The plot can stand alone, but it is -Rubaiyats, miniature books, fine press 
weakened by the several romantic books, Andre Simon's works, Inglenook 
e n tang 1 em en ts among the Library provenance-but I couldn't possibly 
characters. A strength of the book is hope to single out one book from these 
that a troubled winery is saved, run collections. 
by a woman. Novel. Listed chronologically, here are my Top 


1998 Dying on the Vine by Peter King. Ten. 
The author, known for his gourmet 
detective series, opens this book with a dramatic 
painting of still life - a dead man . The detective 
poses as a journalist , intent on finding out why a 
little winery plots to purchase a large winery. Rich 
in food and wine, this is best read on a full 
stomach. Mystery. 


2009 Spartan Gold by Clive Cussler with Grant 
Blackwood. 
Here is a work with an historical catch, Napoleon, 
written in contemporary times. The action is 
impelling, with memorable characters. It is, 
though, a bit over the top where unlimited 
amounts of money buy everything wanted. 
Mystery. 


2009 Vintage Caper by Peter Mayle. 
The suspense of this work will keep you on the 
edge of your chair until the end. Unlike Mayle's 
other works, this book starts in Los Angeles, but 
we are eventually relieved to find ourselves in 
France. Mayle does not let us down with his 
excellent writing about French wines and 
gastronomic delights. Mystery. 


2012 The Garden of the Worldb y Lawrence Coates. 
The Santa Clara Valley is the featured locale. This 
is one of the strongest pieces for a wine fiction 
book; it could stand on its own, whatever the 
focus. Family difficulties are a common theme in 
many books and this one is no different. Novel. • 


MY TOP TEN FAVORITES 
by Gail Unzelman 


AFTER SOME FORTY-PLUS YEARS of joyfully collecting 
books on wine, there are, of course, a good number of 
them that could easily be a Top Ten, particularly 
those in the "What would we do without it?" category: 
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1771 - Essay on the Cultivation of the Vine, and 
Making and Preserving of Wine by Edward Antill . 
1771. Published in the first volume of the 
Transactions of the American Philosophical 
Society, Antill 's essay is the first American 
printing on the vine or wine. It is also the only 
book I successfully bid on at the infamous 1984 
New York auction of the Marcus Crahan 
Collection of Books on Food & Drink. This volume 
is a god-send, and highly treasured. 


1772- The Art of Planting and Cultivating the Vine; 
as also of Making, Fining, and Preserving Wines 
by Louis de Mesnil de St. Pierre. 1772. This book, 
in its 18 th century leather binding, is close-to-the
heart special. Disregarding its rarity, the book's 
exceptional provenance makes it especially 
appreciated: Inscribed from John Drummond to 
Basil Warfield, Glen Ellen, 1888. Both men were 
revered Sonoma Valley wine pioneers. I marvel at 
the miracle of having the book. 


1823 - A Memoir on the Cultivation of the Vine in 
America, and the Best Mode of Making Wine by 
John Adlum. 1823. Adlum's book carries the 
distinction of being the first American work on 
grape culture. Just being in the collection makes 
it a favorite. 


1866-My Vineyard at Lakeview. By a Western Grape 
Grower [Albert N. Prentiss]. 1866. An instructive , 
yet delightful , personal account of a New 
Englander who left the printing trade and moved 
to Ohio to become a winegrower. His chapter titled 
''Autobiography ofa Vine"was published in 2007 
as a finely crafted limited edition letterpress 
miniature book by Kylix Press. 


1882 - A History of Champagne. With Notes on the 
Other Sparkling Wines of France by Henry 
Vizetelly. 1882 . Illustrated with 350 engravings by 
the author. A large book in brilliant green cloth 
covers lavishly tooled and decorated in gilt; all 







page edges are burnished in gilt. It has to be one 
of the most beautiful wine books of all time. 
Every collector recognizes this magnificent tome , 
and cherishes his copy. 


1884 - The Vine and Civilisation [sic}, from Various 
Sources by Henry Shaw. 1884. At one time I did a 
great deal of wine research in Missouri. In Henry 
Shaw 's St . Louis Library I first got a 
glimpse of his book , and learned from his 
archived papers that he had only 100 
copies "printed for his friends. " A rarity I 
desperately wanted and never expected to 
find. 


1888 - Grape Culture and Wine Making in 
Califorma by George Husmann. 1888. The 
main subject of my Missouri quest was 
California wine pioneer Husmann, who 
had begun his viticulture endeavors in 
Missouri. I became quite fond of this 
man , his life and his work. The book is a 


MY TOP TEN 
by Charles Sullivan 


In no particular order: 


Frank Schoonmaker , American liVines, 1941. 
Brian McGinty , Stmng Wine. The Life & Legend of 


Agoston Haraszthy, 1998. 
A. J. Winkler, General Viticulture , 1962. 
Randall Grahm , Been Doon So Long. A 


Grnhm Vinthology , 2009. 
Leon Adams , Wines of America, 1973. 
George Ordish , The Grnat Wine Bh'ght , 


1972; 1987. 
Ruth Teiser & Catherine Harroun, 


Winemaking 111 Califorma , 1983. 
Jancis Robinson , Wine Grnpes. A 


Complete Guide ... 2012. 
Charles Sullivan , Like Modern Edens, 


1982. 


cornerstone for any California wine """"- ....,..;;;;;.;.:.:..;::=.a'"""'".......i.....;:...;1, 
Thomas Pinney , Histo1y of Wine 111 


America (2 vols , 1989 , 2005). • 
library ; very few are signed , this one is. 


1927;1932 - Bibliotheca Bacchica. Tome J: Incun
ables. Tome JI: Seizieme Siecle by Andre L. 
Simon. 1927 ; 1932. These two substantial vol
umes , compiled by my most esteemed wine 
author, comprise an incredible bibliography of the 
earliest works on wine , gloriously illustrated with 
woodcuts from these 15th and 16 th c. books. A joy to 
behold. My two-volume set also once belonged to 
the veteran , prestigious San Francisco rare book 
dealer , John Howell , with his bookplate. Mr. 
Howell was one of my first , and favorite, mentors. 


1994- The Vineyards and Wine CellarsofCaliforma. 
An Essay on Early California Winemaking by 
Thomas Hardy. Edited and an Introduction by 
Thomas Pinney . 1994. A Book Club of California 
limited edition publication , oversized , rich and 
fine , housed in a slip case . Facsimiles of early 
California wine labels are tipped-in. First 
published in Australia in 1884 , the original is 
impossible to find . This present book provides an 
important historical text in a most gratifying 
manner. 


2003 - The Brady Book. Selections from Roy Brady's 
Unpublished Writings on Wine. Edited, with an 
Introduction by Thomas Pinney. Preface by Gail 
Unzelman. 2003. This handsome limited edition 
printing of a selection of Roy Brady 's unparalleled 
essays, with tipped-in full color wine label 
illustrations , never ceases to give me great vinous 
pleasure.• 
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SOME FA VO RITES IN MY LITTLE COLLECTION 
by Frederick Frye 


Wine and War. The French, the Nazis & the Battle for 
France's Greatest Treasure by Don and Petie 
Kladstrup , 2001. 
A remarkable little book that details the Germans' 
thirst for wines , especially Champagne, and their 
quest to move Bordeaux and Burgundy wines to 
Germany for private consumption. Famous 
restaurants in Paris walled off considerable 
portions of their cellars and the story of the Panzer 
tanks in Domaine Senard are suspense-filled 
episodes. French ingenuity won out. 


Le Maitre de Maison de sa Cave a sa Table by Roger 
Ribaud . Described in Wine and War - written by 
Ribaud while in a German prison camp, his 
memories of wines and food and pairings. Limited 
edition of 2400 published in France in 1945. 


The Widow Cliquot. The Story of a Champagne 
Empire ... by Tilar Mazzeo , 2008. 
The astounding story of how the Widow Cliquot 
marketed her Champagne and how the house of 
Cliquot became so famous. Recently reviewed in 
Wayward Tendrils Quarterly. 


Passions. The Wines and Travels of Thomas Jefferson 
by James Gabler , 1995. 
Fascinating story of Jefferson 's passion for wine 
and how he imported for his cellar at Monticello. 
He did love Burgundy. 


The Earliest Printed Book on Wine by Arnald of 
Villanova. Now First Rendered into English , with 
an Historical Essay by Henry Sigerist MD, 1943. 







Sigerist, one of the greatest medical historians of 
all time , provides a superb history and discussion 
of the highly respected , yet controversial , author 
and the story of wine 's beginnings , written in 
manuscript form in the late 1200s by Arnaldus 
(Physician , Surgeon, Botanist , Alchemist, 
Philosopher , and prolific writer). It was first 
published in print in Germany in 1478. 


Judgment of Paris. California vs France ... by George 
Taber , 2005. 
First real notice that California did make a good 
Chardonnay and a good Cabernet despite the 
French refusal to believe their palates. 


Rounding out my list are several volumes about the 
founding and subsequent history of Confrerie de 
Chevaliers des Tastevin (published between 1935 and 
2000) , and several books by Andre Simon , no title in 
particular. • 


TOP TEN FAVORITES 
by George Caloyannidis 


[All of the books on George's list , described as books that 
revolve around the pleasw·e s of wine, were reviewed by him in 
the WTQ, as noted. - Ed.] 


Kermit Lynch. Adventures on the Wine Route:A 
Wine Buyer's Tour of France , 1988. [v.20 #4] 


David Darlington. Angels Visits:An Inquiry Into the 
Mystery ofZ.infandel , 1999. [v.21 #1] 


Eric Asimov. How to Love Wine: A Memoir and 
Manifesto , 2012. [v.24 #2] 


A. J. Liebling. BetweenMeals:AnAppetitefor Paris , 
1958. [v.20 #4] 


J0seph Wechsberg. Blue Trout and Black Truffl.es: 
The Peregrinations of an Epicure , 1953. [v.20 #3] 


Gerald Asher. Vineyard Tales. Reflections on Wine, 
1996; and The Pleasures of Wine. Selected Essays , 
2002 . [v.21 #1] 


Richard Olney. Lulu'sProven9alTable , 1994. [v.20#3] 
H. Warner Allen. Through the Wine Glass, 1954. [v.20 


#3] 
Angelo Pellegrini. Wine & the Good Life , 1965. [v.20#4] 


FAVORITE WINE FICTION 
by Gail Unzelman 


ALTHOUGH I HA VE SUBMITTED my "Top Ten Favorite 
Wine Books" elsewhere , I have taken liberty and 
compiled a list of favorite wine fiction books. Enjoy! 


1895 - The Madeira Party by S. Weir Mitchell. 
A fictional recreation of a private Madeira tasting 
in an upper-class home in Philadelphia. Though a 


bit pretentious, it is an excellent account of the 
Madeira ritual , which once had an extraordinary 
hold on the tastes and affections of the American 
wealthy. Reprinted in 1975 with informative 
introductory notes. 


1919 - The Six Best Cellars by Holworthy Hall and 
Hugh Kahler. 
A fine satirical period piece on the problems of 
social survival under the burdens of an empty 
wine cellar , and Prohibition in force. 


1923 - The Silverado Squatters by Robert Louis 
Stevenson. 
First printed in 1883, the edition I cherish is the 
fine press printing by San Francisco's eminent 
craftsman, John Henry Nash, in 1923. Nash has 
taken Stevenson 's keen story of his stay in the 
Napa Valley in 1880 and created a typographical 
gem. 


1924- Sinceriteby Mortimer Durand. 
A remarkable story revolving 
around a grand dinner-party 
weekend at a country estate. The 
host has saved for his guests, and 
serves them, the finest wine in his 
magnificent cellar, a rare 
Burgundy called Sincerite. The 
guests "become his or her real self, 
all poses and insincerity being 
disregarded." Of course, this leads 
to murder . 


1931 - The Three-Cornered Woundby George Dyer. 
Setin California's Napa Valley, this thriller, filled 
with lifelike and unforgettable characters, 
"contains a method of murder absolutely new to 
detective fiction. " 


1935 - The Wine Room Murder by Stanley Vestal. 
At isolated Chateau Roet in the French vineyards , 
epicure and connoisseur George Congreve is 
confronted by a mysterious murder . Will the right 
wine so stimulate and sharpen the perceptions 
that any problem capable of solution can be 
solved? Congreve believes so. 


1942 - The Vineyard by Idwal Jones. 
This classic work has been called "the best work of 
fiction on the wine country and one of the six best 
books of fiction about California of all times." It is 
still considered by many the best novel about wine 
in California. 


1953 - The Man Who Made Wine by J.M. Scott. 
Sitting alone at the long banquet table at 
evening's end following his retirement celebra· 
tion , winegrower Michel Rachelet recalls his fifty 
years with the grapes and the wines. Masterful 
woodcut illustrations transport you there. 


1972 - Arigato by Richard Condon. "The most extrav
agant and outrageous robbery in the annals of 
fiction: the theft of 22,000 cases of classic French 
wine , weighing four tons, from the greatest ware-







house in Bordeaux. " A favorite favorite. 
1993 - The Vi'nes of Amber.ieldby Gina Stewart. 


A well-constructed story , with romance , drama , 
strong characters , twists & turns , interspersed 
with very readable information of vineyard and 
winery practices as followed in England. 


Two anthologies sit ready at hand on the bedside 
bookshelf: Dionysus. A Case of Vintage Tales about 
Wine, Clifton Fadiman , ed.(1962) , a prize-winning 
collection of wine tales by a master anthologist, with 
Cyril Ray 's 1984splendidcontribution, Vintage Tales. 
An Anthology of Wine and Other Intoxications. • 


TOP TEN FAVORITE BOOKS ON WINE 
by Peter Burke 


[Afte l" compilin g his entry , A us trali an s w-geon and medical 
hi s toPian Bw ·k e comm ent ed, "It app eal"s that I like his tol"ical 
J"efue nces and humour . As a s w '{feon I unconsciously look fol" the 
anatom y of th ese book s: it mu s t be compl ete: body, table s, 
1Jlus t.rations, Peferences, the all ·import ant ind ex and e ven an 
appendfr !" - Ed.] 


Michael Broadbent, M.W. Wine Tasting - Enjoying 
-Understanding . 5 t h rev. ed ., 1977. 
This small tome transformed me from a wine 
consumer into someone who appreciates wine in 
all its many facets. The tone of the book is well 
summarized in the small section titled 
'The Wine Snob ' : "If there is such a thing 
as a wine snob , he or she will have all the 
attributes of any other sort of snob: 
affectation and pretentiousness covering 
up the lack of everything that makes a 
person worthy of serious attention. The 
aristocrat of the table , the nature 's 
gentlemen of the cellar , the true 
amatew· , the deeply knowledgeable , is 
rarely , if ever , a snob. " I owe the author an 
abiding sense of gratitude . 


Guy Deghy and Keith Waterhouse. Cafe Royal. Nine· 
ty years of Bohemia . 1955. 
The Cafe Royal was called by John Betjeman 
"London 's fairyland. " This most entertaining book 
transports one back to the late 19th centU1·y and 
brings to life ninety years of 'Bohemia.' Where else 
could you hear , conceivably on the same night , the 
verbal souffles of Oscar Wilde and the nasal patter 
of bookmakers; the peacock screeches of Whistler 
and the glib talk of conmen; the table talk of Max 
Beerbohm , George Bernard Shaw , Aubrey Beards· 
ley and Charles Conder. Enter a lost world within 
the pages of this book , a work notable for its 
excellent bibliography and index. 


Edward Hyams. Dionysus. A Social History of the 
Wine Vine. 1965. 
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The author tells the story of 'Vitis vinifera ' in a 
most interesting and informative way, a most 
readable account of a single plant species and its 
80 centuries of association with man. Particularly 
pleasing is the manner in which the author has 
shared his resources with the reader. The book 
concludes with very detailed 'Notes ,' an 'Appendix ' 
which is most educative , a well-referenced 'List of 
Illustrations' and finally , the all-important Index. 
Dionysus has provided me with a substantive 
resource enabling presentations on the History of 
Wine as Therapy. 


Walter James. Barrel and Book. A Winemaker's 
Diary . Decorations by Harold Freedman. 1949. 
The author commences with these words: "This 
diary, although it has no dates , is a genuine one. 
That is why you will find it ill·written, disjointed 
and completely pointless. " Among his varied topics 
are Prohibition , colour in wine , the fire that 
destroyed the greater part of his vineyard ("It was 
a great pity the fire did not break out at night , 
when the spectacle would have been 
remarkable. "), and his personal fantasy , MY 
Paradise: Vats always full, Staves always moist , 
Hoops always driven , Bottles always clean, Corks 
always sound ... ". He quotes: "Among so many 
things as are by men possessed or pU1·sued in the 
course of their lives , all the rest are baubles, 
besides old wood to burn , old wine to drink, old 
friends to talk to , and old books to read." I think it 


was Sir William Temple who wrote that, 
but I've never come across the context. 
HughJohnson . The WorldAtlasofWine. 


A Complete Guide to the Wines and 
Spiritsofthe World. 1971. Thirteenth 
Printing 1977. 


If one was to select a single reference book 
relating to Wine, its history , its produc· 


tion, and the very many people 
involved in the wine trade , inter alia, 
then this would be it. Personally, this 


major work was a revelation , demystifying every 
aspect of the topic of Wine. In a general sense and 
from an overall perspective , notwithstanding 
inevitable regional differences of opinion, this 
work of scholarship answers most, if not all, 
concerns and questions relating to the wines and 
spirits of the world. It is not just the factual 
information , which is presented in a clear and 
comprehensive manner, but, it is the wonderful 
illustrations , reproductions of wine labels and, 
last, but not least , the absolutely first rate 
cartography employed throughout the work. It is 
a beautiful work which always rewards perusal of 
its pages: as Hugh Johnson observed, "I have tried 
to take the reader up into a mountain and show 
him all the vineyards of the earth. " With this 
monumental attempt he succeeded admirably. 







Hugh Johnson. The Story of Wine. 1989. 
Hugh Johnson writes in the Foreword of the 
difficulties involved in tracing the story of wine 
from the dawn of civilisation right through to the 
present day , "In short it takes a historian - and 
that I do not pretend to be. That is why I have 
called this book The Sto1y of Wine: it is my 
interpretation of its history, my attempt to place 
it in the context of its times , and to deduce why we 
have the vast variety of wines that we do- and why 
we don 't have others. " Johnson graciously 
acknowledges the massive support involved in 
researching and preparing this work-which 
occupied some four years-resulting in a superb 
250,000 word account of a central yet little-studied 
part of man 's story. The presentation of the book 
is superb , the illustrations excellent 
and the maps not only artistically 
pleasing but also highly educative. 
The comprehensive bibliography and 
index are a delight for the true 
bibliophile. "There is much new 
scholarship in this book , yet in his 
incomparable style Hugh Johnson 
lightens the learning with wit , insight 
and anecdote. " Hear! Hear!! 


Salvatore Pablo Lucia, M.D. Wine and 
Your Well-Being. 1971. 
Professor Lucia worked for many years as Di.rector 
of Medical Research for the California Wine 
Advisory Board and was also a noted oenophile. 
The Foreword notes the author's "splendid role as 
a physician , teacher , researcher , medical his 
torian , and , in particular , his work with the use of 
wine in health care. " Lucia refers to 'Selected 
References for Wine and yow· Well-Being ,' and 
includes a section devoted to Books about Wine. 
Unsurprisingly , the index is most practical and 
covers all aspects of Lucia 's work. The author 's 
encyclopa edic knowledge certainly assisted this 
fellow oenophile and medical historian . 


Oscar A. Mendelsohn. Drinking with Pepys. 1963. 
Mendelsohn lived near Melbourne , Australia , and 
wrote that he had "crammed a couple of lives into 
one as scientist , inventor , musician , traveller , 
farmer, cook and editor." In this book Mr. 
Mendelsohn blended his gifts as a wine lover , 
chemist , and writer with his affection for the 17th 
century diarist Samuel Pepys , in order to produce 
a book ofrare erudition and dry wit , in which he 
has collated all Pepys ' allusions to alcohol, to 
Possets and Syllabubs , Cellarage and Cooperage. 
Mendelsohn noted that his 1924 edition of Pepys 
Diary was , "as a piece of bookmaking craft (why 
have we allowed commercial horse-wager men to 
usurp this word of merit?) , it could excite the ad-
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mi.ration of anybody who appreciates fine printing 
and paper and a fit marriage of matter and 
manner." 


Ronald Searle. Something in the Cellar ... 1986. 
In attempting to describe the contents of this 
outrageously marvellous work of art one can do no 
better than to quote from the notes printed on the 
dust jacket. "Have you ever witnessed the Ancient, 
Noble (and Secret) Ceremony of Slashing the 
Trockenbeerena uslese? Or the Inauguration of the 
First Authentic (and Indisputable) Denominazione 
di Origine Controllata e Garantita? Have you 
attended the Vinolympics, tasted Ptolemy Nou 
veau or watched the Uncorking of the Kanga
rouge ?" Unless you can answer 'yes' to at least one 
of these questions , your initiation into the 


mysteries of wine and its production has 
scarcely begun. Let Ronald Searle, in his own 
inimitable way , introduce you to the time 
honoured wine ceremonies of the World: from 
the USA (Blessing the Grapes-California 
style) to the Far East (the Japanese Wine 
Ceremony) ; from Scotland (the Squeezing of 
the Bonnie Malted Grape) to South Africa 
(Colourful Ceremony of Offering Limited 
Recognition to the Black Grape). And , in 
passing , let him show you how many ways 
there are to open a bottle of wine. A brilliant 


successor to The Illustwted Winespeak , its 
outrageously perceptive humow· makes it a must 
for vintners and wine imbibers throughout the 
world. " Combining a superb artistic talent with an 
intimate knowledge of his subject , Searle presents 
with searing, surgical precision, images of wine in 
all its stages of use and abuse! Always enjoyed!! 


Andre L. Simon , F.R.Hist.S. BottlescrewDays. Wine 
Drinking in England during the Eighteenth 
Century. 1926. 
''Whether the original idea of the corkscrew came 
from the tender tench·ils of the vine or from the 
'screw ' of the wine press is a moot point, but the 
'bottlescrew' effected so complete a revolution in 
the appreciation and the sale of wine in England 
that the thirsty days of the eighteenth century of 
which this book attempts to give a picture, may 
truly be called Bottlescrew Days. " There are many 
features of this book to admire , not least the 
fastidious attention to statistical detail and the 
wonderful illustrations used in the text: your 
correspondent notes with more than a touch of 
envy that, "The illustrations are reproductions of 
originals in the Author's collection. "[44 in total!] 
The book is a superb collection of anecdotes and 
readable accounts of topics ranging from 
Smuggling and Customs to Drinking songs and 
Toasts: immensely rewarding. • 







TEN FAVORITE WINE BOOKS 
by Ron Unzelman 


Harry Waugh. Wine Diaries , 1966-1987. (I am 
including the 10 volume s as one book. See WTQ, 
v.12 #2 for Checklist of Waugh 's works.) 
These delightful stories by a knowledgeable and 
expert taster were published at a time that 
coincided with my nascent search to understand 
and enjoy wine. I found Waugh to be a valuable 
guide and teacher , and eagerly awaited each 
volume . 


Thomas Pinney , ed . The Brady Book. Selectionsfrom 
Roy Brady's Unpublished Wn"tings on Wine, 2003. 
I consider it a remarkable privilege to have known 
Roy Brady . This amazing man had drunk more 
"great " wines than anyone I ever knew. 
(Including a 1790 Madeira Sercial that he served 
Gail and me one evening , all the while regaling us 
with stories of Madeira and Thomas Jefferson and 
his 18th century contemporaries .) Early on, before 
we even met , my favorite wine magazine was 
Wine World , which he edited and essentially 
wrote , that helped guide me through California 
wines. The Brady Bookreflects Roy Brady , writing 
with his dry wit , humor , intelligence , and an 
astounding knowledge of wines . 


Thomas Pinn ey. A History of Wine in America ... 
2 vols . 1989; 2005 . 


Prof . Pinney 's definitive two-volume history on 
American wine, invaluable as a reference , is also 
a plea suxe to read. The author , with his 
conversational tone and command of the written 
word , has produced a brilliant work. 


Charles Sullivan. Zinfandel. A History of a Grape and 
Its Wine , 2003. 
Charles Sullivan 's engrossing history ofZinfandel 
well-deserves its Veuve Clicquot Wine Book of the 
Year award. It reads like you are having a 
conversation with historian Sullivan . 


Ernest Peninou and Gail Unzelman. The Califorma 
Wine Association and Its Member Wineries 1894 
-1920 . 2000. 
A riveting history of the wine industry 's grandest 
enterprise . In the late 19th and early 20th 
centuries , this giant organization came to control 
84% of all pre-Prohibition California wine. Loaded 
with fascinating information and many photos 
never before publi shed, it is a great read. 


George Ordish. The Great Wine Blight . 1972; rev.ed. 
1987. 
Ordish 's history is a compelling detective story 
that unveils the dreaded phylloxera: how it came 
to the world 's vineyards , the deva station it caused , 
and how it was controlled . 


George Husmann . Grape Culture and Wine-Making in 
Califorma. A Practical Manual ... 1888. 
Husmann has long been a favorite wine pioneer. 
Gail and I have enjoyed collecting his writings , 
while tracking his caxeer and family history in 
Missouri and California. Grape Culture is a 
cornerstone of California wine literature. We 
treasure it in our library. 


James Gabler. Passions. The Wines and Travels of 
Thomas Jefferson. 1995 . 
James Gabler has a passion for Thomas Jefferson. 
This is clearly reflected in his well ·researched 
engrossing account of the nation 's earliest win~ 
connoisseur. 


University of California/Sotheby Book of Califorma 
Wine. Editors Doris Muscadine , Maynard Amer· 
ine, Bob Thompson , 1984. 
What more could a California wine afficionado ask 
for!? This beautifully designed , mammoth tome of 
some 615 pages is chock-full of scholarly articles 
by Roy Brady , Thomas Pinney, Maynard Amerine, 
Darrell Corti , Gerald Asher, Bob Thompson ... and 
the list goes on (44 authors , 53 articles). The work 
is a prize that one can return to year after year 
and still find new insights into why we find wine 
and its many stories so rewarding. 


John Locke. Observations Upon the Growth and 
Culture of Vines and Olives ... 1766. 
I must include Observations ... by Locke, a fellow 
physician/scientist. Best known as a political 
theorist , his masterpiece, An Essay Concerning 
Human Understanding , influenced Thoms _ ........ .,,.~~..,.-~i Jefferson and the framers of the 


new American government. 
Having spent a little over a year 
in Montpellier in the mid-17th 
century , Locke , a diligent 
observer of evexything of 
interest , wrote this small 
treatise based on his gathered 
facts , describing some four dozen 
grape varieties and local 
vineyard and winemaking 
practices. • 
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MY TOP TEN WINE BOOKS 
by Nick Hodgson 


MOST OF MY CHOSEN FAVORITE BOOKS have been 
specially bound , presented by the author , or have a 
treasured provenance. 


Viticulture and Brewing in the Ancient Orient by H.F 
Lutz , Leipzig , 1922. 
A book mostly seen in softcover , this particular 
copy appears to have been specially bound for the 







author as a presentation copy as it has his 
signature on the title page. The book was not easy 
to come by and only lengthy negotiations happily 
brought it into my library. 


Letters on the Culture of the Vine, Fermentation and 
the Management of the Wine Cellar by Maro 
(pseudonym of William MacArthur). Sydney , 1844. 
It took me 30 years to find a copy of this book. I 
am delighted that this copy is also a presentation 
copy from the author using his real name to Henry 
Beaufoy , with his bookplate. It is bound in a 
handsome contemporary half-leather binding. 
MacArthur was a pioneer viticulturist who 
experimented with vines at his Camden Park 
estate, outside Sydney (coincidentally owned by a 
friend of mine in the 1970s). 


Notes on Hungarian Wines by B. de Szemere, Paris , 
1861, 2nd ed. 
This special book, in red half-morocco with raised 
bands , marbled sides , edges & endpapers, and the 
bookplate of Leon Lambert (Deuzel) , is inscribed 
"To Lady Countess d'Ayouls , Respectfully, the 
Author " and initialed. Previously unknown to me , 
it took me a while to justify buying this beauty . 


The Search after Claret by 17th century poet Richard 
Ames was republished in a limited edition of fifty 
copies by Andre Simon in 1912. My copy 
was presented by Simon and is handsomely 
bound in a decorated contemporary morocco 
binding by Riviere. 


Wine, the Vine and the Cellar by Thomas G. 
Shaw , 1st ed. London , 1863. 
A contemporary gilt-decorated green 
leather binding with ornate spine and red 
title label house this copy of Shaw 's classic 
and "one of the most interesting " texts we 
have on the subject of wine. Although 
lacking a presentation , it would appear to 
have been specially bound at the time of 
publication. 


Oporto Old and New. A Historical Record of the Port 
Wine Trade by Charles Sellers. London, 1899. 
In original publisher 's burgundy morocco, with gilt 
decorations, including an armorial device to the 
front board, inner dentelles and gilt edges, this 
scarce and important book appears to have been 
specially bound at the time of publication. 


Wine In Peace and War by Evelyn Waugh, 1947. 
Limited edition. Full leather. 
My copy is unusually special in that it is signed 
twice , once by the author and secondly by Prince 
Vsevolode of Russia to whom it was dedicated , 
who presented it with his best wishes. 


Journal of a Tour through Some of the Vineyards of 
Spain & France by James Busby. Sydney, 1833. 
This copy has a fine , intricately decorated full 
leather binding, possibly arranged by J a.mes Edge 
Partington , the noted British anthropologist, as it 


-16· 


has his bookplate. The book also has an earlier 
presentation by the author dated 26th March 
1833. I was offered the set of three Busby books 
(1825, 1830, 1833) from the Partington collection 
but could not afford them. Some years later the set 
appeared at auction, in three separate lots , and I 
feel fortunate to have been able to purchase this 
one, at my maximum limit. 


A Treatise on Family Wine Ma.king by P . P. Carnell. 
London, 1814. 
I bought my second copy because this one had the 
Caledonian Horticultural Society's 1815 article 
'Hints on the Processes of Wine-making' by Dr. 
Macculloch bound-in behind the main text. I had 
previously bought a presentation copy of this 
offprint which was privately printed by the author 
in 1815. This preceded Remarks on the Art of 
Making Wine published in 1816. 


The American Vine Dresser's Guide by Alphonse 
Loubat. New York , 1827. 
I purchased this book nearly 35 years ago with a 
broadside cut in half and stuck to the front 
endpapers. At the time I tried to find out more 
about it and called longtime bookseller Elizabeth 
Woodburn without success. About a year ago I was 
talking to a bookseller who tells me about this 


-l!!!l!!!!!g!l!J!!!'i:I unique broadside he had bought. The 
author's name sounded familiar and 
when he sent me a photo I knew that 
I had a copy. From a New England 
Farmer advert in 1826 he had been 
able to determine that it is a planting 
instruction sheet that would have 
accompanied purchases of grape 
vines from Andrew Parmentier 's 
nursery in Brooklyn, NY. • 


My Top Ten Favorite Wine Books 
by Will Brown 


MYINTERESTSINWINEMAKING , the history of wine, and 
collecting wine books inspired the selection of these 
ten books. They are not in order of preference. 


Sullivan, Charles L. A Companion to California Wine, 
1998. 
This is my go-to book for the history of California 
wine to the end of the 20th century. 


Cruess , William V. The Principles and Practice of 
Wine Ma.king, 1934. 
A primer of winemaking for post- Prohibition 
winemakers , and the beginning of a series of 
winemaking books that followed from UC Davis. It 
is still a useful book today. 







Pinney, Thomas. A History of Wine in America From 
the Beginnings to Prohibition , 1989. 
Volume one of the best history of wine in America 
ever written; AND A History of Wine in America 
From Prohibition to the Present , 2005. 
Volume two of the definitive history of wine in 
America. Its time for the next edition of this great 
history. 


Unwin , Tim . Wine & the Vine. An Historical Geogra· 
phy of Viticulture and the Wine Trade , 1991 . 
If I could only have one wine book this would be 
the one and I would read it once a year. 


Sullivan , Charles. Zinfandel. A History of a Grape and 
Its Wine, 2003 . 
The definitive study of the history of this grape. 


Purser , Elizabeth and Lawrence Allen. The Wine· 
makers of the Pacifi.c Northwest , 1977. 
This is the first major book on wineries of Oregon 
and Washington and is a fine resource on the 
history of wine in the region. 


Robinson , Jancis . Vines Grapes and Wines , 1986. 
Although this book has been revised and updated 
by the encyclopedic Wine Grapes in 2012 this 
remains my quick reference for wine grape 
varieties. 


Margalit , Yair . Winery Technology & Operations: A 
Handbook for Small Wineries , 1996. 
I found this small book to be my best source of 
information for winemaking in a small winery. 


Gladstones, John. Viticulture and Environment , 1992. 
A brilliant compendium of the ecology of viti
cultm·e . 


Pinney , Thomased , TheBradyBook. Selections.from 
Roy Brady's Unpublished Writings on Wine, 2003. 
After reading this book , I felt I had found a soul· 
mat e ; a Midwestern boy who found a life of enjoy· 
ment in wine in the far west by collecting wines 
and books on wine. • 


SOME OF MY FAVOURITE WINE BOOKS 
by 


Valmai Hankel 


[A uss ie wine his torian, and for 43 years the Ra re Book s & Sp ecial 
Collections Librnri an at the Sta te Librn1yo fS o. A u trali a, longt im e 
Tendril ValmaiHank el was recently honored with an AM (Memb er 
of th e Order of A us trali a) and PSM (Pubh'c Servi ce Medal). We 
celebrat e with her. Salut e.' - Ed.] 


MY MOST FAVOURITE W1NE BOOK without doubt is 


Robert Druitt. Report on the Cheap Wines from 
France, Germany, Italy, Austria, Greece, Hun· 
gary, and Australia; Their Use in Diet and Medi· 
cine. 2"d ed ., rewritten/enlarged . London , 1873. 
First published in 1865 , this rare and little-known 
book by an eminent London physician deserves to 


be regarded as a classic. Druitt 's main argument 
is that wine , used properly , is health-giving. He 
writes with both knowledge and enthusiasm. 
There is so much that is quotable: here is one of 
my favoU1·ite examples of his wit and wisdom: 
'When one sees a man , "unaccustomed to public 
speaking ," hemming and hawing , and in vain 
trying to lubricate his tongue with a glass of cold 
water provided for public lecturers , it is clear that 
a more advanced knowledge of physiology would 
have caused that glass to be filled with wine, to oil 
the brain, which was the really dry place, whereas 
the jaws might have been left to themselves '". 


SOME OTHERS, in no particular order ... 


Bm·chard of Worms. Decretum. Manuscript. Germ· 
any , first halfof the eleventh century . 
This is part of a manuscript 
leaf from a manual for the 
instruction and guidance of 
young monks , written in 
Latin in a German monas· 
tery a thousand years ago. 
It contains punishments for 
drunk monks: fifteen days 
on bread and water if one 
drank so much that one 
vomited; thirty days on 
bread and water if one, 
when drunk , encoU1·aged 
others to get drunk; and 
forty days on bread and 
water if , through drunk
enness , one vomited the communion wine and 
sacred host. [State Library of South Australia] 


Book of Hours. Paris , 1490. 
This exquisitely illustrated work was written and 
decorated by hand on vellum in Paris in about 
1490. Among its brilliantly coloured miniatures is 
one for September , which shows a person treading 
grapes. In addition to the treader and someone 
pouring grapes from a basket into a vat , a worker 
in the background enjoys a surreptitious tipple , 
adding a humorous touch. It is on permanent loan 
to the State Library of South Australia from the 
Anglican Diocese of Adelaide. 


Hugh Johnson. Hugh Johnson's Pop-Up Wine Book. 
With paper design by Ron Van der Meer. London , 
1989. 
Leading English wine writer , Hugh Johnson , has 
produced a pop·up book to complement his more 
serious accomplishments. In one illustration he is 
the wine waiter at the dinner he would like to 
have hosted. The guests are Ludwig van 
Beethoven, Sir Winston Churchill , Cleopatra, 
Napoleon Bonaparte , Thomas Jefferson , and an 
anonymous pair of feet under the table . 







Hugh Johnson. Wine. London ,1966. 
Johnson 's first book on wine , and the first book I 
read that was not just on Australian wines. 


Andre L. Simon. By Request: An Autobiography. 
London , 1957; and In the Twihght. London , 1969. 
Simon 's two autobiographical books are essential 
reading for any wine book collector. By Request is 
also a favomite because of its superb design-in a 
commercially-produced , not private press , book. It 
is impossible to pick out other favourites by him, 
but I would include The Wines, Vineyards and 
Vignerons of Australia (Melbourne , 1966) and 
Tables of Content. Leaves from My Dia.zy(London , 
1933). My copies of all of these titles except In the 
Twihght are inscribed by him to his friend, James 
McGregor, who was 'the magnet who drew me to 
Australia '. 


AUSTRALI AN BOOKS ... 


James Busby . A Treatise on the Culture of the Vine, 
and the Art of Making Wine. Sydney , 1825. 
Australia 's first wine book was written a year 
after its 24-year old author arrived in New South 
Wales. Based on the ideas of French writers it was 
intended to show 'the respectable portion of the 
community ' how to produce wine and thus to give 
value to tracts ofland which otherwise 'would in 
all probability remain forever useless '. But Busby 
also regarded viticulture as fitted 'to increase the 
comforts , and promote the morality of the lower 
classes of the Colony'. He is known as the father of 
Australian viticulture. 


Walter James. Wine in Australia. A Handbook . 
Melbourne , 1952. 
Australia 's first popular wine writer , James wrote 
several fetchingly-titled books on wine , such as 
The Gadding Vine and Nuts on Winew hich helped 
to introduce especially younger people to finding 
out about wine through reading about it. 


Hubert de Castella. Notes of an Australian Vine 
Grower. Translated , with Preface and Notes, by C. 
B. Thornton Smith . Melbourne , 1979 . 
Swiss· born Y arr a Valley winegrower de Castella' s 
ardent belief in the future potential of the infant 
Victorian wine industry is infectious. The book 
was first published in French in 1882. Andi·e 
Simon described him as 'an enthusiastic apostle 
for the art of good living ' . 


Alexander Charles Kelly. The Vine in Austraha: Its 
Culture and Management. Melbourne , 1861; and 
Wine Growing in Australia, and the Teaching of 
Modern Writers on Vine-Culture and Wine· 
Making . Adelaide , 1867. 
These two books by a Scottish-educated doctor had 
a considerable influence in their day, and were 
largely responsible for introducing science into 
Australian vineyards and wine cellars. • 


TOP TEN WINE BOOK LIST 
by Dean Walters 


[An a vid s tudent and collector of California wine history , Dean is 
the founder I director of the Early California J,Vine Trade Museum . 
"Mys teriously," he writes, "my favorit e wine books are all wine 
reference books." - Ed.] 


The California Wine Association and Its Member 
Wineries, 1894-1920. Ernest Peninou & Gail 
Unzelman, 2000. Nomis Press . 
This book not only chronicles the formation and 
evolution of the CWA, but details the history of its 
founding members and those added in ensuing 
years. Fine research, and well illustrated. 


A Companion to California Wine. Charles Sullivan , 
1998. University of California Press. 
A very useful compendium for quick reference. 


History of the Sonoma Viticultural District. The 
Grape Growers, the Wine Makers, and the 
Vineyards. Ernest Peninou & Gail Unzelman , 
1998. Nomis Press. 
Few books recount the detailed history of well· 
and little-known wine operations in Sonoma 
County and some neighboring counties as this 
book does. 


A History of Wine inAmen ·ca. From the Beginnings to 
Prohibition. Thomas Pinney , 1989. University of 
California Press. 
A great read with finely detailed research 
including an insightful retrospective on the early 
wine operations of Southern California. 


Winemaking in California. Ruth Teiser & Catherine 
Harroun , 1983. McGraw-Hill Book Co. 
One of the earliest works on California 's early 
wineries. Still of great use , and well-illustrated. 


Like Modern Edens. Winegrowing in Santa Clara 
Valley and Santa Cruz Mountains, 1798-1981. 
Charles Sullivan , 1982. California History Center. 
Another excellent work by historian Sullivan , this 
one focusing on the early wine industry around 
Santa Clara , San Jose , and the Santa Cruz 
mountain area. 


Strong Wine. The Life and Legend of Agoston 
Harazsthy. Brian McGinty, 1998, Stanford 
University Press . 
No better research exists on this subject, from the 
great·great·grandson of Agoston Haraszthy. 


A Toast to Eclipse. Arpad Haraszthy and the 
Sparkling Wine of Old San Francisco. Brian 
McGinty, 2012. University of Oklahoma Press. 
Same fine research here as for McGinty 's Strong 
Wine. 


Justinian Caire and Santa Cruz Island. Frederic 
Caire Chiles , 2011. University of Oklahoma Press. 
As the author 's name suggests , this was 







researched and written by a descendant of 
Justinian Caire, shedding light on a little-known 
but important early California wineman. The 
author is the g:reat·great·grandson of Justinian 
Caire, and also the great-grand ·nephew of Joseph 
Ballinger Chiles of Chiles Valley and the Chiles 
Ranch at Davis. 


" Wine in California: The Early Years." Charles 
Sullivan in Wayward Tendrils Quartel'lv , misc. 
issues 2009 thru 2015 . 
Charles Sullivan 's magnum opus! • 


INTHE 
WINE 
LIBRARY 
by Bob Foster 


END OF FA VO RITES 


Wine in Words: Notes for Better Drinking by Lettie 
Teague. New York Rizzoli Ex Libris, 2015. 232pp. 
hardback, $29.95. 


"fun, clever and delightful" 


L
ETTIE TEAGUE, THE WINE COLUMNIST at the Wall 
Street Journal , has written a series of short 
essays on numerous topics in the wine world. 


They range from wine by the glass in restaurants to 
the plethora of wine snobs who seem to enjoy wine as 
an extension of their ego, not for their own pleasure. 


The essays, clever and fun , off er interesting com· 
mentary on a wide variety of topics. The core is well 
done. However , often I was left with a sense of 
incomplete concepts. For example, Teague slams wine 
by the glass in restaurants noting the absurdly high 
profit margins. She also notes that often there is no 
way to know how long the bottle has been opened. She 
is dubious about the ability of any wine·under-gas 
system to hold the quality of the wine. So what is the 
solution for a situation where a bottle (or a half bottle) 
would be too much? Or , what about the situation 
w.here only one diner wants white wine while the rest 
of the group wants no wine? Perhaps it is just the 
places where Teague has dined on the East Coast, but 
I find that many of the restaurants and wine bars in 
California keep track of when a bottle was opened and 
will gladly tell the consumer. I think wine·under-gas 
works far longer than Teague does. 


Additionally, she has bought into many of the 
myths of modern wine writing. Contrary to her asser
tions in the essay on wine critics , Robert Parker's 
Wine Advocate was not the first of the modern wine 
newsletters to exist without advertising or commer· 
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cial winery support. This publication [California 
Grapevine], Robert Finigan's Private Guide to Wines, 
and Connoisseurs' Guide to California Wine all pre· 


·dated or were contemporaneous newsletters without 
advertising. Nor did Parker invent the lOO·point 
system for wine. (That title belongs to Australian Dan 
Murphy.) 


The book has a heavily embossed cover, but no 
dust jacket. The lettering and drawing are in red, on 
a bright yellow background . I keep wondering how 
that cover and spine will resist dirt over the years. 
Frustratingly the work is printed on very thick paper, 
almost construction -pap er thickness. In turning the 
pages I had to continually stop to make sure I had 
turned only one page. 


Additionally , while each of the essays has a clever 
title (i.e. "Glass Warfare") none of these are listed in 
the Table of Contents. The omission is puzzling. 


But I digress. These are flaws but not major flaws. 
Most of the essays are fun , clever and delightful. Each 
of the short essays stands alone-the book can be sa · 
vored over numerous sittings. Highly recommended. 


[Bob Fostez; a foundJng father of the Wayward Tendrils Wine Book 
Collector's Society, is the veteran wine·book reviewer for the 
Cahforma Grapevine. Check out their website for subscription 
information to this winning journal. - Ed.] 


~ I GfVE HEARTY AND H"UMB!.E THANKS for the 
s safe return of tlus book, which having en· 
~ dured the perils of my friend's bookcase & 


the bookcases of my friend's friends, now 
~ returns t.o me in reasonably good condition. 
,,.. I give hearty and humble thanks that my 


friend did not see fit to give this book to h.is 
· ' infant for a plaything, nor use it as an ash ' 
. ~ tray for his burnini; cigar, nor as a teething 
,-.:;: ring for his mastiff When I loaned Lhi1; 


- book, l deemed it as lost; 1 was resigned to 
i..~ the business of the long parting ; I never 
.... thought to look upon its pages again. But. 


I,, now that my book has come back to me, I 
~ rejoice and am exceedingly glad! Bring 
r~ hither the fatted morocco and let us rebind I the volume and set it on the shelf of honor, 
~ for this my book was lent and is returned 
;~J again. Presently, therefore, I may return ' 


I
i\-~ some of the books I myself have borrowed. 


- (;HKJS'l'OPHER MORLEY, 1'1ot H1u,u,d !*"11.<Jor,p 
r.,Jcw Yur.\, 19191 .,. 


.s~_'it:,";"' '~ =-m1·?1im_·f!·.:O \ 11,,>< - ~ , • ~~'b ... (.'fj 
r - -""' •• ~~~- t4J 







Book Reviews 
by Hudson Cattell 


[Hudson Cattell, a Wayward Tendrils member since the eal"iy days 
of it s infanC)', has been the voice of wine in Easte rn Am erica since 
the 1970s. In 20},J he publi shed his long a waited Wines of Eastern 
America: From Prohibiti on to the Pr esent : A History and Desk 
Reference. - Ed.] 


Finger Lakes Wine and the Legacy of Dr. Konstantin 
Frank by Tom Russ. ChaTleston , SC: American Palate 
(The History Press). 2015 . 158 pp . 


R. KONSTANTIN FRANK pioneered 
the growth of the vinifera in 
New York State in the 1950s and 
1960s , and his tireless crusade 
on their behalf encouraged 
growers in many other states in 
the East to plant them. His 
important role in the develop· 
ment of the wine industry in the 


East together with his eventful early life in Russia 
makes it rather surprising that this book by Tom Russ 
is the first book-length biography of the man who 
founded Vinifera Wine Cellars in the Finger Lakes in 
1962. 


Tom Russ , a professor at the College of Southern 
Maryland , has given a good account of Dr. Frank 's life 
aided by interviews with members of his family 
including his two daughters and his son Willy. Dr. 
Frank (1899-1985) was born in a German enclave in 
Russia 's Ukraine and had an early career in viti· 
culture where he restored the large vineyard at 
Trubetskoye and invented grape plows that reduced 
the number of workers needed in the vineyard and 
then remained in use for 50 years. When Nazi 
Germany invaded the Soviet Union in 1941, the 
Ukrainian Germans fell under suspicion and the 
Frank famil y escaped to Austria and then Germany 
where Russian nationals were under suspicion . After 
the war he was hired by American occupying forces in 
Bavaria to manage a large estate confiscated from the 
Nazis. In 1951 the Franks emigrated to the United 
States. 


The early years in America are also covered in 
detail: the attempt to find meaningful work at the 
Geneva Experiment Station , working with Charles 
Fournier to establish the vinifera program at Gold 
Seal Vineyards and the start ofVinifera Wine Cellars . 
It is here that a major flaw begins in the book. For 
whatever reason , Tom Russ decided to overlook or 
minimize what he considered to be negatives in Dr. 
Frank 's personality and life. Dr . Frank is portrayed as 
if he were a white knight in shining armor obsessed 
with the mission of bringing excellent vinifera wine to 
deserving American s. Dr . Frank was certainly on a 
mission , but it was carried out with a personality 
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shaped by his hardships in Europe where he had 
learned to trust no one but himself and his family. He 
had a will to survive and to win out , no matter how it 
had to be done or at what cost . 


Dr . Frank had strong supporters in what he was 
doing as well as opponents who thought he was 
wrong. His fiery advocacy of the vinifera was coupled 
with diatribes against the French hybrids . He was 
combative and stubborn , unyielding in his attempt to 
make the vinifera predominate in Eastern vineyards. 
In ignoring this aspect of Dr. Frank 's personality , 
Russ overlooks the fact that it was precisely these 
traits - and , importantly , his enthusiasm - that 
enabled Dr. Frank to succeed in his mission. 


One example where Tom Russ should have known 
better was the end of Dr. Frank 's tenure at Gold Seal 
Vin~yards. Russ writes that he retired in 1961. He 
was , in fact , fired , and evidence exists both orally (on 
tap es) and in writing that attest to the fact that Dr. 
Frank 's demands that Gold Seal sharply expand its 
vinifera program grew to be too much for Gold Seal's 
management . One day , when Charles Fournier was 
awa y from the winery , Dr. Frank was fired. As Dr. 
Frank said later : "The next day I take a shovel and 
start digging [my] winery. " Russ states that although 
it was possible that Dr. Frank was fired, most people 
recall that the decision was entirely Dr. Frank's. 


Throughout the book , Russ has chosen to soften 
Dr. Frank 's character. For example , he says that the 
alleged toxicity of the French hybrids is regarded as 
"wrongheaded " by some people but that Dr. Frank 's 
strident acceptance has been seen by others as 
"necessary " in the struggle to get the vinifera industry 
accepted. Yet there is no shortage of positive things 
that Russ has to say about Dr. Frank such as the fact 
that he was an ardent patriot , an admirer of what 
America had to offer, and flew the American flag on a 
tall flag pole at his home. 


For this reviewer, and I suspect many others who 
knew Dr . Frank , the book's flaw may be magnified in 
contrast to readers who are simply interested in the 
history of Vinifera Wine Cellars. The last part of the 
book is devoted to what happened to the winery after 
Dr. Frank 's death, its continued growth to excellence 
under the leadership of his son Willy and later his 
grandson Fred. 


There are six pages of footnotes and an index 
together with many previously unpublished historic 
photographs taken by Lena Schelling , Dr. Frank's 
youngest daughter. There is much of value in this 
book and it is recommended with the caveat dealing 
with Dr. Frank's personality. 


Wine Histories of Eastern States 


I
n 1945, Philip Wagner opened Boordy Vineyard , 
the first small winery to be based on the French 
hybrids . In the same year, Brights Wines placed 


an order for the first large shipment of the French 
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Pa.ssa.ge 


T
hank you, Gail Unzelman, for your glorious run 
of 25 years at WTQ. Each issue under your 
distinguished editorship has been stamped with 


your personality , dedication and love of subject. I have 
been among the beneficiaries, and it is now my turn to 
wish you the best in meeting your retirement goals. 







TOWARD A HISTORY OF WINE IN THE PACIFIC NORTHWEST: 
A BIBLIOGRAPHIC ESSAY 


by Will Brown 


I
N THE PAST DECADE I HA VE WRITTEN a num her of book reviews for the Wayward Tendrils Quarterly (WTQ), and 
by virtue of my interest in the wines of the Pacific Northwest, most of these have been about those wines and 
wineries. When I talked with publisher and editor Gail Unzelman a few months ago about her retiring from 
her roles with WTQ, she suggested that I write about the history of wine in the Northwest through books which 


have been published on the topic. She further suggested that the article should be a part of the last issue under 
her mentorship with which I was happy to comply. 


Es~m!!.fl~~~ hen I first became interested in 
the history of wine in Oregon 
and the Northwest more than a 
decade ago, I began a search for 
books in academic databases but 
found little. Well , the reason for 


- this paucity was that there had 
~ ~ -;.~ been very few books published 
-- . .,--=,,,_ 


1 
on the topic before 1977, so I 
turned to online new and used 


bookstores where I found several of the earliest books 
published, and that is where this essay begins. The 
reason for this lack of published books , I realized , was 
due to the youth of the modern Northwest wine 
industry that dated only from the mid·l960s. From 
that point I began to collect books as they appeared up 
to the present time and have accumulated over fifty 
titles. 


Books on wine may be loosely relegated to several 
categories: comprehensive general interest books 
about wineries, vineyards and wines; books for wine 
tourists with lists of wineries and maps ; picture books 
with many photographs of wineries and vineyards ; 
and histories and memoirs. 


In the beginning it was common for the books to 
cover all of the Northwest wines and wineries. As the 
number of wineries grew , that approach became 
unmanageable , after which the states were considered 
separately. That , too, became cumbersome and now 
niche books are appearing-which may be about 
certain American Viticultural Areas (AV As), a partic· 
ular grape e.g. Pinot Noir , or a different technique of 
management e.g. biodynamic wines. 


Histories often appear in wine books of general 
interest , and usually encompass early history in the 
nineteenth century , the post-Prohibition period, and 
the modern era from the 1960s. 


First Books on Pacific Northwest Wines 


T
he first Northwest wine book to be published was 
The Winemakers of the Pacific Northwest by J . 
Elizabeth Purser and Lawrence J. Allen in 1977 


(Vashon Island WA: Harbor House Publishing). 
This is a fine first edition book that I feel is a 


classic even today. There is a good deal of historical 
research here both in a history section and under the 
individual wineries cited. It is a large coffee-table-size 
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book consisting of text and photography , all of which 
now has become an historical document. Many of the 
winemakers are seen in photographs of their youthful 
years, lending a note of nostalgia for that era. Despite 
its size, the book only profiles nine wineries in 
Washington and fifteen in Oregon, the extent of the 
industry at that time. Some of these wineries have 
closed or changed hands , but the remainders are the 
true pioneers in the modern era. 


A contemporary of the Winemakersis a very small 
volume by Tom Stockley in 1978, Wine1y Toui·s in 
01·egon, Washington , Idaho , and British Columbia 
(Mercer Island , WA: The Writing Works). 


This is the first of the genre of winery tour guides 
and it profiles sixteen wineries in Oregon, eight in 
Washington, one in Idaho , and five in British 
Columbia. A map and a profile with a modicum of 
historical information accompany each winery . In the 
introduction , Stockley , wine columnist for the Seattle 
Times , refers to an earlier edition published in 1977, 
but my copy is from 1978. In a search I was unable to 
locate a 1977 version , which may have been the first 
to be published. Stockley and his wife were killed in 
an Alaska Airlines crash in the Pacific in 2010. 


In the decade of the 1980s five books were 
published by author Ted Meredith (Kirkland, WA: 
Nexus Press). The fourth book included a good 
discussion of the geologic foundations and climatic 
factors in this wine region , but virtually nothing on 
the history . The fifth book had a "companion to wine" 
format. Nonetheless, they are now valuable historical 
documents. All are in paperback format. 


Ted Meredith. Northwest Wine. 1980. 
__ . Northwest Wine. 2"d ed. , 1983. 
___ . The Wines and Wineries of America's 
Northwest. 3rd ed. , 1986. 
___ . Northwest Wine: liVznegmwing Alchemy 
Along the Pacific Ring of Ffre. 1990. 
___ . Northwest Wine Compam ·on. 1988. 
The fourth book is actually a larger and expanded 
4t h ed. of the earlier books. 


First History of Note 


T
he first real history of wine in the Northwest 
was The Wine Project: Washington State's Wine
making Histo1y, 1997, by Ronald Irvine and 


Walter Clore (Vashon WA: Sketch Publications). 







Irvine had wine industry credentials while Walter 
Clore , a horticulturist at the Washington State 
University Agricultural Research Center at Prosser is 
considered to be the father of the modern wine 
industry in the state. This is an especially compre· 
hensive narrative history from its earliest days in the 
nineteenth century , through the post-Prohibition era, 
and the modern era up to the time of publication of the 
book. There is also a valuable history of wine in the 
Clearwater Valley of contiguous Idaho in the 19th 
century . Much of the growth in the Washington wine 
industry has taken place since the publication of this 
book , but that part of the history can be found in later 
publications noted below. 


In the same year as The Wine Project another 
book arrived: Paul Pintarich 's The Boys Up North: 
Dick Erath and the Early Oregon Winemakers 
(Portland OR: Wyatt Group , 1997) . I reviewed this 
book for the WTQ and at the time I questioned why 
the central character in the narrative was Dick Erath , 
who was actually the third person to arrive in Oregon 
after Charles Coury and David Lett . I concluded the 
reason might be that Erath was a nice guy and very 
approachable while Coury and Lett were somewhat 
difficult. I learned only recently from an unconfirmed 
source , that Erath commissioned this history and 
underwrote it. I do not consider this an issue because 
aside from the bias , the book provides a balanced 
account of the early history in the modern era. My 
own bias is that I have known Dick Erath for nearly 
fifty years and am aware of his intense interest in 
Oregon wine history. He has recently contributed to 
the history of wine in Oregon through his foundation 
grants for the development of digital archives at 
Linfield College and Southern Oregon University. I 
have been associated with the latter. 


2000 Onward ... 


A
fter the year 2000 , as the industry grew, almost 
by geometric progression, the publication of 
books followed in lockstep. 


Wines of the Pacific Northwest: A Contemporary 
Guide to the Wines of Washington and Oregon, by 
Lisa Shara Hall was published in 2001 (London: 
Mitchell Beazley). Hall, at the time a senior editor of 
Wine Business Monthly was the first candidate for 
Master of Wine certification from Oregon . This was 
the most comprehensive book on Northwest wines to 
date and contained historical information on the 
industry in both states. 


Published in 2007 was Washington Wines and 
Wineries: The Essential Guide by Paul Gregutt 
(Berkeley : UC Press) , with a 2nd edition in 2010. 
Gregutt , wine columnist for the Seattle Times, is 
probably the foremost authority on the wines of 
Washington. 


Cole Danehower and Andrea Johnson. Essential 
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Wines and Wineries of the Pacific Northwest-A Guide 
to the Wine Countries of Washington , Oregon, Bnlish 
Columbia and Idaho (Portland OR: Timber Press , 
2010). Until his recent death , Danehower was co· 
editor of Northwest Palate and a highly respected 
wine writer based in Portland. There is no wine 
history in this otherwise comprehensive volume. 


First Idaho Wine Book 


A
- Ian Minskoff and Paul Hosefros. Idaho Wine 


Country (Caldwell , ID: Caxton Press , 2010). 
This is the first book written on the wines and 


wineries of Idaho, a rapidly growing and important 
wine region. The history of Idaho wines is not a 
feature of this book but there are bits and pieces of it 
in the profiles of over forty wineries. 


Up to this point , most Northwest wine books have 
covered Oregon and Washington well, but now that 
there are about fifteen hundred wineries in the two 
states , the task of writing has necessarily had to 
become more focused. Thus we have seen the 
publishing of books on smaller units within these 
states. 


A more recent publication focusing on the Rogue 
Valley AVAisM.J. Daspitand Eric Weisinger . Rogue 
Valley Wine, 2011 (Charleston , SC: Arcadia). Daspit 
is a freelance writer and Weisinger a winemaker and 
consultant in the Rogue Valley AV A. Arcadia is a 
publisher of books called Images of America: histories 
oflocalities everywhere, told tlu:ough archival photo· 
graphs. Hundreds of books have been published. This 
history of wine in the Rogue Valley is well ·researched 
and written and features many rare archival photos of 
people and places in the history of wine in the valley . 


Another recent book has focused on the wines of 
the Walla Walla Valley, an AVA that is in the 
drainage of the Walla Walla River in both Oregon and 
Washington. Attention to this region is justified by the 
ascendancy of its wines to world-class status. Catie 
McIntyre Walker. Wines of Walla Walla Valley: A 
Deep Rooted History, 2014 (Charleston SC: The 
History Press). Author Catie Walker is about as 
deeply rooted in the valley as the vines and wines she 
writes about. She has put a lot of history in this small 
book. 


I have found several memoirs centered on the 
wine experience in the Northwest , which , as primary 
material, are important to the history . Kerry 
McDaniel Boenisch has contributed two: Vineyard 
Memoirs: or ''So This is What It's Like to Plant a 
Vineyard "(Dundee OR: CKMB, 2004) and Dirt+ Vine 
= Wi"ne in 2015 (Dundee OR: Terrier). Kerry grew up 
in the Dundee Hills, arguably Oregon 's most highly 
regarded AVA, while the industry was being estab· 
lished there , and where her father planted a vineyard. 
The second book is the 2nd edition of the first one with 
a new name . I believe that both of these books were 
self-published. 







In 2006 Susan Sokol Blosser wrote At Home in the 
Vineyard: Cultivating a Winery, an Industzy and a 
Life (Berkeley: UC Press). With her husband Bill 
Blosser, Susan was one of the early pioneers of Oregon 
wine, founding the eponymous winery, now managed 
by the second generation. 


Linda Kaplan. My First Crush: Misadventures 111 
Wine Country , 2005 (Guilford CT: Lyons Press). The 
misadventures began when Kaplan and her husband 
Ron purchased the prestigious Panther Creek Winery 
in Oregon. 


Brian Doyle 's The Grail (Corvallis OR Oregon 
State Univ Press, 2006) is a humorous memoir from "a 
year ambling & shambling through an Oregon 
vineyard in pursuit of the best pinot noir wine in the 
whole wide world, " in the author's words. 


Several other books that do not neatly fit into a 
category are also noted here. John Winthrop Haeger, 
PacificPinotNoir-'A Comprehensive WineiyGwdefor 
Consumers & Connoissew·s, 2008 (Berkeley: UC 
Press). Haeger had already written the magisterial 
No1·th American Pinot Noirin 2004 and followed with 
this focused work, which includes Pinot Noir wines 
only of Oregon and California. 


Also of great interest both historically and 
culturally is a small book published in 2011: Voodoo 
Vintne1·s: Oregon's Astonishing Biodynamic Wine 
Gmwers by Katherine Cole (Corvallis OR Oregon 
State Univ Press). Cole, a wine writer for the Portland 
Oregonian, has investigated the history ofbiodynamic 
vineyards from its beginnings in Europe to its 
establishment in Oregon as a cultural modality. 


With thousands of acres in Washington, Oregon 
and Idaho still suitable for grape growing and wine· 
making , the future of the industry and of wine writing 
topics seems unlimited. Some readers will note that 
although most of the writers cited above had wine 
industry credentials, none of the books were written 
by academic historians, a situation which should be 
ameliorated in the future. 


I specifically did not include books on British 
Columbia Wines and Wineries for reasons of space. 
But that industry has 
experienced growth similar to 
that of Northwest America. 
Should readers wish to pursue 
this topic, John Schreiner is the 
foremost Canadian author 
writing on wine.• 
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WINE TALES 
by 
Warren Johnson 


[Our dedicated "Wine Tales" sleuth enjoys the world of wine fiction 
and takes special pleasw·e in snooping·out new & old titles for his 
ongoing database of over 500 h's tings, while giving us several choice 
titles to savour each Quarterly issue . -Ed.) 


Treachery in Bordeaux by Jean- Pierre Alaux and Noel 
Balen. New York: Le French Book, 2012. 144 pages. 


I 
COULDN'T HELP ASKING THE QUESTION right at the 
start of this book, "Are these authors who like to 
write about winemaking, or are these winemakers 


who like to write?" With two authors, it's hard to tell. 
Treachery in Bordeaux is the first book in a series 


cw·rently stretching to 20 volumes. I wrote about this 
French mystery series at some length in the October 
2014 WTQ issue. Benjamin Cooker is France's leading 
winemaker, whose passion seems to be the academic 
side of wine. Certainly he is well respected in his 
country and looked to as the authority on wine. He 
has just hired Virgile Lanssien, fresh out of the 
Bordeaux wine school , as his assistant. 


Cooker puts the screws on Lanssien in his 
interview but found it hard to stump him on his wine 
knowledge. For wine readers, this interview is a 
highlight of the book, as it is plum -full of wine facts. 
Between Cooker 's wine cellar and his vast knowledge, 
we gain an appreciative understanding of French 
wine. Cooker is also a fancier of art objects .and 
antiques and has amassed quite a collection. He owns 
an overmantel work of art, which he discusses with an 
artist, and discovers this artist owns an almost 
identical work. The artist tells Cooker that there is 
actually a third such work, resulting in a triptych, 
now dispersed. So begins the hunt for the missing 
third work. 


As soon as Lanssien is hired, Cooker's good friend, 
the owner of the only winery left in the city limits of 
Bordeaux, asks for Cooker 's help to discover why four 
of his barrels of wine are contaminated. If this 
contamination were to spread, the winery would be 
ruined. Cooker determines that the contamination is 
bi·ettanomyces, a yeast infection. This winery's 
reputation is long standing and the staff has been in 
place for years, so the addition of yeast in these 
barrels could not have been an inside job. But who 
could have gained entrance and poisoned the wine? 
Also, how does the second theme of paintings play 
such a large part in this mystery? 







This first book begins the Winemaker Detective 
Series, also filmed for French television. Some four to 
five million viewers in France have been watching the 
series as it develops. The books have begun to be 
translated into English, though they seem to be slow 
to appear in the American market. (At this point eight 
titles have been translated and published .) Judging by 
this first volume and the popularity in France , I 
recommend this series for its solid wine writing as 
well as enjoyable mystery fiction. 


I don 't know how two authors write together, but 
they seem to be one. Therefore , the answer to my 
question is that the one is both winemaker and writer , 
a definite plus for the reader. 


The Vines of Amb erfield by Gina Stewart . London: 
Hodder & Stoughton, 1993. 345 pages . 


M
eriel Barton, recently married, stood ~n t?e 
tarmac at Heathrow Airport as the Boemg Jet 
pulled up and deposited her husband 's casket. 


With her were her husband 's family, people whom she 
had never met . Husband Simon had kept their 
romance secret, as he was sure the family would not 
approve. Now, she was thrust into their laps with 
nowhere to go but to their family home , Amberfield. 


Here at Amberfield , they proudly made EngHsh 
wine not Bz-itish wine Clocally·grown grapes, not 
impo~ted grapes). Simon had been upstaged when his 
punctilious mother brought in their cousin Daniel ~o 
be the winemaker. Meriel had know ledge of this 
transition and knew of Simon 's anger over his 
replacement . What Meriel did not know about the 
family was that there was a second son , Adam , two 
years younger than her husband. Adam and Simon 
could have passed for twins, which was very 
disconcerting for Meriel. There was also a younger 
daughter and an invalid father . Did Meriel want to fit 
into this family? Could she fit into this family? 


With her marriage , Meriel had sold her flat in 
London as she and Simon had planned to live at 
Amberfield . Now, she had nowhere else to go. A few 
days later , Meriel was summoned to attend ~he 
company 's board meeting. Since Simon had d1~d 
without a will, Meriel inherited his shares. The family 
assumed that she would sell them her shares and 
move on. Meriel instead insisted on following Simon 's 
desires and would take her place in the company. 


It 's not long before Meriel discovers that the 
winery has major problems: financial , concerns about 
having planted the wrong vines , a move by some to 
sell off some of the property to a home builder, to 
name a few. Along with this are the interpersonal 
relationships of disagreements and suspicious love 
affairs. Meriel's widowhood gives rise to several 
unwanted attentions. Much needs to be sorted out 
quickly before wine can be bottled. 


Merial chooses to invest some of the money she 
received from the sale of her flat into keeping 
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Amberfield solvent. She also insists on being taught 
the art of winemaking ; her training is relayed in steps 
throughout the book, giving the work an educational 
value , also. When the winemaker is let go, she tries 
her hand at creating a new wine and wins an award 
with it. This is one small step toward saving the 
winery . 


This novel is strong and will keep your interest 
focused on the winery. The plot can stand alone, but 
it is weakened by the several romantic entanglements 
among the characters. Without that, this would be an 
outstanding novel. I still recommend it. 


The Garden of th e World by Lawrence Coates. Reno: 
University of Nevada Press, 2012 . 201 pages. 


G
rapes, wine, intrigue. Gilbert Tourneau cher
ished his loving, sickly mother, Pascale, and 
was always pressured by his over ·demandmg 


father, Paul. From the age of six, Paul expected his 
son to accompany him into the vineyard and learn the 
winery business from the bottom up. When Gill grew 
older , he would naturally attend UC Davis and 
eventually take over the family winery. Gilbert never 
said , but he seemed to have other ideas. 


The Beau Pays Winery had been a good producing 
business , but now it was the time of Prohibition and 
no wine could be sold. Paul Tourneau continued to 
make wine , selling a little of it as sacramental wine 
and storing the rest. The Chinese had built a very 
large cave in the hillside of this Santa Clara Valley 
winery. When his mother Pascale died , Gill was at a 
total loss. But Paul quickly remarried and another son 
was soon born. At 17, Gill lied about his age and left 
to fight in the War. When the war ended, he disap· 
peared. 


Prohibition brought about covert operations with 
all alcoholic endeavors . Needing to earn a living, Gill 
entered the moonshine racket. He was setup on one of 
his whisky runs, caught, and sent to prison for a year. 
After release , he returned to the Santa Clara Valley 
but no one would hire him, having found out about his 
past. He joined a Mexican family of migrant fruit 
pickers and became a daily laborer. 


Paul Tourneau 's second son , Louis , took the place 
of Gilbert and became the future of Beau Pays . Louis 
was in high school when Gill returned to the Valley. 
They met , and Louis gave Gill a tour of the winery one 
late , dark night . Gill got in with the wrong crowd and , 
for a price , would let them break into the winery and 
abscond with truckloads of champagne. Gill felt the 
winery owed him for all his years of work. 


Could this son of Paul Tourneau really go through 
with it? Could these men pull off the heist? Author 
Coates knows the Santa Clara Valley and wine. 
Together he has written a solid piece of fiction , well 
worth reading. Highly recommended. • 







Wine in California: The Early Years 
Boom & Bust: Part VII 


From Destruction to Stability 
1890-1 900, and more 


by Charles L. Sullivan 


[Beginning in 2010, the WTQ has published, in 23 installments, Wine in California: The Early Years , which is historian Sulh·van's declared 
"last book. " It has been a pleasure and an honor to do so, and we raise a Tendril Toast to Charles. In this final installment, our journey 
through four centuries is concluded at the beginning of the 2fJh centuq: the end of "The Eady Years" of the state's winegl'Owing industry. 
As in previous chapters , extensive, informative footnotes , and a substantial libra1yofreferences (all recommended for WT bookshelves), are 
provided. - Ed.) 


SOMEONE DROPPING INTO CALIFORNIA from another planet between 1891 and 1894 could not have been faulted 
for predicting an unhappy and not distant end for the California wine industry. The state's best vineyards 
were being destroyed, thousands of acres per year. And as the vines fell to the phylloxera, there were none 


planted to take theiJ.· place. The industry itself had been on its back since 1889, hammered by rock-bottom prices 
and in a turmoil of price cutting and massive dumping. The national economic boom of the 1880s had gone bust 
for agriculture all over the nation, spurring a Populist Party revolt , whose candidate actually captured electoral 
votes in six states in the 1892 presidential election. 


he Populists were unsuc
cessful in California, but 
discontent and growing 
rage was obvious around 
the state, particularly 
where farmers grew wine 
grapes and small-scale 
independent winery owners 
blamed their woes on "big 
business." The perceived 


villains for winegrowers were San Francisco 
merchants, to whom most wineries sold their wines. 
In the popular mind during these lean years, this 
economic combination was the "octopus" that 
producers and vineyardists out in the countryside 
blamed for the low prices that were strangling them. 
We have already seen this simmering rage from the 
results of the 1889 San Francisco Examiner 
questionnaire aimed at the causes of what seemed 
then rock-bottom prices. But that reaction was mild, 
coming four years before the national economy 
crashed in 1893. By then those earlier prices would 
have been welcomed. 


That the early years of the nineties were not 
particularly grim for California wine's "big business" 
was suggested in our last episode, by Charles 
Wetmore's work on the U.S. Tariff of 1890. Fortified 
wine production, mostly sherry and port, was 
suddenly marvelously profitable.' This element of the 
market was dominated by large-scale producers in the 
Central Valley, in which several San Francisco wine 
houses were heavily invested. The hard-hit table wine 
producers of the Bay Area were mostly untouched by 
this new bonanza. 


However successful Wetmore's work was on behalf 
of the Viticultural Commission, that body's days were 
numbered. Most writers on this institution's ultimate 
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demise, including myself, have focused on an 1895 
Napa Valley winegrowers' petition calling on the 
State Legislature to scrub the commission. But a 
closer look at the economic condition of the state after 
the national financial Panic of 1893, suggests a more 
complex explanation. Almost 500 banks across the 
nation and California were failing by the end of the 
year. By 1895 the state could hardly meet its legal 
financial obligations. The legislature responded by 
cutting all unnecessary expenditures, especially those 
for the numerous state commissions established in the 
flush days of the 1880s. On March 27 the State Board 
of Viticultural Commissioners was abolished and its 
several functions were transferred to the U.C. 
Regents, meaning Professor Hilgard and the College 
of Agriculture. 


The action was no surprise to Wetmore or the 
Commission. A few weeks before the final ax fell, 
Wetmore had sponsored a fantastic wake for the 
Board at a Sacramento watering hole. He paid for the 
refreshments, a keg of beer, not wine .2 


Wetmore and his supporters didn't give up yet. 
There was soon a movement afloat in San Francisco, 
readers were told , to establish a "College of Practical 
Viticulture," to put research for winegrowing in the 
hands of "experienced and practical professional 
men," and not in the hands of inexperienced and 
elitist academics. There was support here and there in 
the city press and trade journals, but only in ink. 
What the idea lacked was any kind of financial 
backing. 3 


The faint glow in 1890 of a possible return to wine 
industry prosperity was extinguished in December 
1891 when a Santa Clara Valley producer dumped 
more than a million gallons of wine onto the market 
at an almost ridiculously low price. By that date the 
entire industry was already in a state of gloom after 







the disastrous 1891 vintage, very short and lots of bad 
wine, quickly dispatched to the distillery. 4 


American business leaders had become convinced 
by the 1890s that consolidation was the answer to 
hurtful downturns in the business cycle , that is , 
depressions. Mergers had been an early approach , but 
trusts proved to be easier to create . It was just a 
matter of trading stock. Trusts were consolidations in 
which large corporations were designed to acquire 
other corporations, which traded their own shares and 
assets for shares in the trust. 


Supporters of the 1890 Sherman Anti-Trust Act 
believed this legislation would avert such giant 
combinations, but neither the Cleveland nor the 
McKinley administrations worked to enforce the law , 
and the comts strictly narrowed its application. By 
1892 there was serious talk among San Francisco 
wine leaders to follow the sugar , beef and whisky 
industries in the game of trusts. 5 


In 1885 there were four dozen wine houses in San 
Francisco . By 1892 the number had doubled. The 
great city , in historian Peninou 's words , "had become 
the capital of the California wine industry. " And 
seven of the numerous wine houses controlled almost 
90% of all the wine flowing through the city 's cellars. 6 


The CWA and the CWC 


T
he details of the events that led directly to the 
formation of the California Wine Association 
(CW A) in June 1894 were carefully hidden from 


public view. Corporate details were announced 
months later. 


On the other hand , the move to organize 
independent wine producers , not part of the trust 's 
ring , was public and carefully followed by the Pacific 
Wine & Spirit Review and the wine country press. By 
July concrete steps to form such an organization had 
been taken by Livermore 's Charles Wetmore and John 
Wheeler , and Italian Swiss Colony 's (ISC) Pietro Rossi 
and Andrea Sbarboro. Getting the organization united 
and synchronized was far more difficult than the 
leaders of the trust had experienced . Eventually the 
producers ' group was in the field as the California 
Winemakers Corporation (CWC) and by November 
was in serious negotiations with the CWA "in a spirit 
not at all hostile ."7 


The seven founding wine houses of the CW A, 
headed by Kohler & Frohling , Charles Carpy & Co., 
and S. Lachman Co., each maintained control of its 
own established brands. Most of the founders also 
owned vineyards and operated important production 
facilities out in the countryside and in San Francisco. 
Thus the trust had a sort of multiple/vertical 
consolidation, which meant that in hard times the 
Association was not critically dependent on producers 
outside the company. Eventually the CWA also 
developed its own brands and labels under the 
general Calwa brand and its distinctive trademark. 
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The CW A was technically under the control of a 
board of directors , which included such notables as 
Henry Kohler, Alfred Tubbs and Henry Lachman. 
Charles Carpy was the Board 's first president . The 
association headquarters was located in the 
monumental Kohler & Frohling building , which 
eventually served as the CW A's chief blending cellar. 


None of these well· known wine men took a central 
role in running the corporation. That job , in 1894 
until 1911, was filled by a financial genius who at first 


was simply listed as the 
company auditor. Percy 
Morgan had practically no 
connection to the wine 
ind us try , except as the head of 
the auditing firm for the wine 
house of S. Lachman Co. He 
was a seasoned accountant, 
age 24, when he arrived in 


THE KOHLER & FROHLING BLDG, constructed in 1890, and soon to 
become the Headquarters of the CWA. In the richly appointed offices, 
described as "the most handsome in San Francisco," CWA members 
received their friends and clients. - From: California Wine Association . 
2000 . 


San Francisco in 1886. Working for Albert and Henry 
Lachman after 1892, Morgan learned how the 
California wine industry worked and developed a 
theory on what had been wrong with it since 1891. 
Like practically all businessmen , he did not really 
understand the actual structural underpinnings of the 
developing national depression. But he had a clear 
view of how properly to combat one of the most 
hurtful symptoms of the downtmn in the business 
cycle. Overexpansion meant oversupply. Such 
conditions led to dumping products on a flooded 
market at ruinous prices--cutthroat competition. 
Instead of "wasteful, unregulated competition ," the 







answer was "cooperation " through "concentration of 
capital " and "unity of management. " Such a "~trong 
hand ," and the muscle behind it , could be supplied by 
th.e CWA.8 


The CWC and the CWA wer e able to work togeth· 
er without serious conflicts through 1895. On its own , 
by January 1895, the CWA was sending huge ship· 
ments of wine to eastern markets. Prices had tended 
to steady , and in March the trust bought four million 
gallons of wine from the CWC.9 Italian-Swiss C_olony 
was doing so well operating in the ewe that it finally 
paid its stockholders a dividend in 1896. And , with an 
impressive 1897 vintage on the horizon , Sbarboro ~ad 
a gigantic 500,000·gallon , underground cement wme 
vat built at Asti to hold surplus wine rather than 


1 1 · LO accept ruinous y ow pnces . 
As the nation 's economy slumped further in 1896, 


the public faces of the CWA and CWC remained 
conciliatory. But the CWC was undergoing pressm·e 
to get rid of surplus wine , any way it could . Morgan 
privately informed his Board that the producers were 
dumping wine into the New Orleans market , at the 
same time it was raising its prices to the CW A at an 
"exhorbitant and prohibitory " level. u What may have 
ignited Morgan 's ire was information sugg~sting th~t 
two key ewe leaders had privatel y lined their 
pockets on one of the syndicate 's deals. This was a 
suspicion confirmed by events the next year. 12 


Open hostilities flared between t~e t~o 
organizations when each went to court with SU1ts 
charging the other with breach of contract . In 
February 1897 the PWSR announced , ''Wine War On!" 
Morgan declared the battle would be "carried to the 
bitter end ." In Thomas Pinney 's words , the CWA boss 


1 "Mr N . G "13 was no onger . ice uy. 
The events of 1897-1898 were covered continu· 


ously and in minute detail by the California press. A 
giant crop in 1897 filled the ewe cellars a~d 
weakened the producer s' position. Morgan had laid 
away vast amounts of wine and could look the other 
way when CWC needed buyers in 1898. Later in the 
year the Association won its court battle wit~ the 
Corporation , but by then it was clear that the nat10nal 
depression was a thing of the past . The CWC was out 
of business , wine prices were on the rise, and the 
CWA was now a fully fledged monopoly that could 
ride herd over the California wine industry for the 
next twenty years. 14 


Morgan was again Mr . Nice Guy , resuming his 
calmly conciliatory style. He bought the CWC 
stockpile of wine at a fair price and softened the court 
settlement against the Corporation by 95%. In a short 
time the ISC and the two major San Francisco wine 
houses that had resisted the CWA in 1894, traded 
their shares for thos e of the CW A and became part of 
the monopoly . Who would have believed in 1896 that 
Pietro Rossi would soon sit on the CW A Board of 
Directors? 
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Americans who know something about "trust· 
busting " in the Progressive Era might wonder how the 
CW A escaped prosecution. But real federal enforce · 
ment did not begin until Theodore Roosevelt became 
pre sident after McKinley 's assassination in Septem· 
her 1901. And when he announced his campaign 
against the so called "Robber Barons " the following 
December , he made it clear that his Justice 
Department would set its sights on specific , illegal 
abuses. He contended that combinations which served 
the public interest were not targets for prosecution. 
Percy Morgan was no Robbe1· Baron . His style of 
leadership was just what T.R. praised in his advocacy 
over the years of a New Nationalism . 


Phylloxera, Resistants, Replanting 


W
hile tension between the wine merchan~s ai:-d 
independent wine producers was growmg m 
the mid ·nineties , there was little vineyard 


planting , partly because of the obvious results of 
previous overplanting and partly because of the 
advance of the phylloxera infestation all over the Bay 
Area wine country. By 1890 it was generally agreed 
that the only sure way to save the vineyards was to 
replace the dead and dying vines with standard 
vinifera varieties grafted onto native resistant 
rootstock. But only about 5% of the region 's vineyard 
acreage was on such stock in 1890. 


Sonoma, led by th e example of Julius Dresel , had 
more than 60% of all such acreage. Napa had less 
than half the Sonoma total and much of that was on 
only partially resistant Lenoir . In the rest of the Bay 
Area , except for Livermore , resistants were as yet of 
little importance . The Santa Clara Valley is a good 
example . William Pfeffer , one of the state 's leading 
experts on resistant stock was also a winegrower near 
Los Gatos. His articles , since 1886, in the locally 
published Pacific Tree & Vine (PTV), gave valley 
growers all they needed to know on the subject. But 
the snail-like pace of the spread of phylloxera there 
made this outpouring of knowledge of little interest to 
local growers. As late as 1899, after the University 
had settled the question of "on which resistant? " the 
PTV observed that some local vineyards "had one or 
more spots " showing that phylloxera was present. 
There was as yet no panic in the Valley of Heart's 
Delight. But at the same time the Sonoma and Napa 
Valleys had vast tracts , covering hundreds of acres, of 
dead vine stumps. 15 


Some winegrowers in 1895, those with their ears 
to the ground and some capital , began hearing talk of 
th e depression lasting no longer than that of the 
1870s. With , as yet , no silver lining in sight , they 
began considering the possibilities of recovery in 1897 
or 1898. If vines grafted onto resistants took at least 
three years to give a crop , some of these growers 
began thinking about replanting , pai-ticularly those in 
Sonoma and Napa. 







Another very pos1t1ve development which 
suggested better times for the wine industry was the 
growth of the potential market for wine east of the 
Rockies. European immigration from the Mediter· 
ranean world in the 1880s had been a boost for sales. 
By far, Italy was the most important source of the 
wine consuming newcomers. But this was a new 
phenomenon. In the 1870s only about 4,500 Italians 
entered the U.S. each year. In the 1880s the average 
exceeded 26,000. In the first four years of the 1890s 
the average was a whopping 65,000. And the depres· 
sion years following did not staunch the human flood. 
By 1900, with good times back again , the number hit 
100,135 , and this was the smallest number until 1915. 
Anyone with an eye on these spiraling numbers , even 
in the worst years of the depression , could see that 
the eastern market for California wine was on the 
verge of exploding. 


With all the hints of recovery , and the knowledge 
more planting was needed , both of replacements and 
for new vineyard , and with the clear understanding 
that new vines had to go onto resistant rootstock , 
winegrowers in 1895 had no clear answer as to what 
rootstocks were appropriate for their area. In that 
year Dr. John Stewart wrote the PWSR, calling down 
from his Santa Cruz Mountain wine estate for Eugene 
Hilgard and George Husmann to come up with 
answers. "Stir your stumps! " A real fire was lit a few 
weeks later when the editor of Napa Valley 's St. 
Helena Star called on all northern California wine· 
growers, and the scientific community , to pen 
accounts of their experience with specific resistants , 
s6 that the newspaper might act as a forum to help 
resolve the question . 16 


Hayne, Hilgard, and Husmann 


H 
ilgard had been keeping a close eye on French 
work with American rootstock. In 1895 he gave 
Arthur Hayne free rein to do whatever was 


necessary to put a few, clear and practical suggestions 
before potential growers. Hayne was a perfect choice ; 
his interest was viticulture and his French was 
excellent. 


By November , replies to the Star's call were 
pouring into the newspaper. Most writers reported 
the best result with riparia grafts. Some favored 
rupestris . There were even some who still thought 
that californica was resistant. Out of Napa came 
numerous suggestions for a vine that had been touted 
by George Husmann. This was the Lenoir , which 
Husmann in the 1880s had sent to H. W. Crabb and 
several other Napa growers. Crabb had 20 acres 
planted by 1894. It seemed to be resistant and also 
had the attraction of being a direct producer. That is , 
no grafting was necessary. Its grapes made a dark red 
wine. More important , from a financial point of view , 
a grower did not have to wait that extra year for 
grapes , since he didn't have to graft the vine. 
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Eventually, by 1897, the Lenoir was the most 
popular "resistant" stock in Napa vineyards. 
Husmann , now a Napa winegrower, was obviously a 
powerful local influence. Unfortunately the vine 
proved to be only partially resistant, and it was soon 
clear that as a claret grape, in Napa, it was little 
better than the Mission variety. I cannot find a word 
about this costly error in the Napa press. 


Jancis Robinson, in her 2012 Wine Grapes. A 
Complete Guide, has correctly characterized the 
Lenoir 's history as "obscure and disputed. " But she 
has given us a good picture of its recent history. 
Today in Texas it is the Black Spanish variety and for 
years in south France it was the Jacquez, legal in 
Chateauneuf·du·Pape until 1935. It seems to be a 
hybrid between a native American vine and some 
vinifera. 17 


LENOIR GRAPE. From the Illustrated Descriptive Catalogue of 
American Grape Vines . A Growers ' Manual by Bush & Son & 
Meissner. Bushberg Vineyards & Nurseries , Jefferson Co., Missouri. 
St. Louis 1883. 


Arthur Hayne never for a moment trusted the 
Lenoir. In his letter to the Star of December 13 he laid 
out a scheme of inquiry that would guide the 
University's eventually successful approach to saving 







the California wine industry from ruin. 
He pointed out that other correspondents to the 


Star had endorsed rootstock by naming a specific 
rootstock species, usually V. Riparia or V. rupestris. 
He wondered if the newspaper had asked its readers 
to name their favorite wine grape , would they all have 
answered V. vinifera? He insisted that it was not 
enough to give only the species name for a rootstock , 
since each of the named species "embraces number
less varieties ," just like vinifera . "If someone 
successfully employs and suggests riparia, we must 
ask , 'what variety? '" 


He and Hilgard knew already about longtime 
French experiments separating rip aria and rupestris 
rootstock into individual varieties. Hayne cautioned 
against sending off to Missouri for "riparia ," since 
many of its varieties were not sufficiently resistant 
and some did not take secure grafts. 


Hayne was soon off to France for an upclose 
examination of the French research. When he 
returned , his findings were published by the 
University in 1897. 18 But because the vineyards of 
Crabb , Stanly and Dresel were planted on riparia 
from Missouri years earlier and were thriving , there 
were some who wondered why Californians should 
send to France for rootstock. Chief among these was 
George Husmann, who had begun a four-year 
speaking and writing campaign against the 
University, even before Hayne had left for France. He 
took the University 's suggestions as a personal 
affront , since he had been the person who had sent 
those roots tocks from Missouri. Eventually Husmann 
backed down , admitting that one specific variety of 
rupestris, suggested by Hayne , was the best all-round 
rootstock for northern California winegrowers. 19 


Hayne brought back two varieties that he decided 
were best for California conditions , the Riparia Gloire 
and the Rupestris St. George (RSG). Hilgard quickly 
ordered from France 20,000 pieces of the riparia 
stock , since growers in the newspaper forum had 
favored this species , whatever the variety. His goal 
was quickly to distribute a small number to many 
growers for their use as propagation material. But a 
strange thing began happening to young vines 
recently planted in Napa on riparia. At the end of the 
1895 season the Star asked with obvious agitation , 
what was killing these young vine s, and why wasn 't 
it happening in Sonoma? By the spring of 1897 it was 
clear that something had gone wrong. 20 


Hayne came up with a possible explanation , which 
later proved to be correct. At the Napa Farmers 
Institute , after the 1895 vintage , he suggested that 
Napa 's drought conditions were probably hurting 
riparia, which , as the variety 's name suggests , needs 
plenty of water. Sonoma recently had been getting 
much more rain than Napa . Since rupestris was a dry 
soil variety , he now gave the RSG his top recom
mendation. Hilgard quickly sent off to France for 
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20,000 pieces of RSG to distribute for propagation . 
Several Napa growers had motives a bit different 


than Hilgard 's altruism . The leader was George 
Schoenewald , whose Esmeralda estate is today the 
site of the Spottswoode Winery . In 1897 he imported 
80,000 RSG vines to sell to other growers. Bismark 
Bruck , managing the Charles Krug estate, soon 
followed , taking advantage of the planting craze in 
1898 and 1899. During the 1900-1901 planting 
season more than 600,000 vinifera vines were grafted 
onto RSG rootstock in the Napa Valley, about half of 
them imported by Bismark Bruck. 


In Sonoma County that craze was soon filling the 
Santa Rosa area with new vines, virtually all on RSG. 
In the Santa Clara Valley the chief interest on the 
West Side was converting vineyards into more 
profitable prune and apricot orchards .The great 
vineyard expansion in the county was taking place 
south of San Jose around Morgan Hill. Almost all new 
planting was on RSG , the chief importer being 
Almaden 's Henry Lefranc. 


Paul Masson began planting his new vineyard in 
the Saratoga foothills soon after he bought the land in 
1896. His was the first St. George vineyard in the 
county. It was apparently a visit to Masson 's place 
and his success with RSG , which finally silenced 
George Husmann 's attacks on the University 's 
program. 21 


Our focus on this flurry of interest in rootstock 
selection perhaps gives the impression that this was 
the wine story being emphasized by the northern 
California press between 1896 and 1899. It was not. 
The big story was the Wine War. Nothing then 
interested the mass of winegrowers more than those 
events which were so materially affecting their pocket 
books . And its resolution smely brought a sigh of 
reli ef from the combatants and their supporters. 


The obvious end of the national depression after 
1897 was a confidence builder. Rising grape and wine 
prices , and the now easily available bank credit, 
raised the tension to get the rootstock question 
answered . Hayne 's backing of the RSG as a proper 
"universal rootstock " for northern California settled 
the matter for most. After America went to war with 
Spain in April 1898, Arthur Hayne joined the army, 
leaving the University phylloxera program in the 
hands of Frederic T. Bioletti . Hired out of Vina by 
Hilgard in 1889, he had worked his way up in the 
department as a specialist in many areas of 
viticulture and enology. In 1901 his history of the 
University 's fight against the phylloxera was 
published by the College of Agriculture as Bull .131 
(see p .35). In it Bioletti rejected any further use of 
"unnamed" rupestris and riparia varieties or of 
American hybrids , like the Lenoir. He did not go so 
far as to name the RSG as a universal rootstock for 
California , but the implication was obvious in his 
rejection of riparia where drought was a factor .22 







The turn of the century is the point where this 
early history of California wine purports to end , as 
does this final installment , with the decade of the 
1890s. But like the well-known history of 
"Nineteenth Century Em·ope. " whose years a.Te 
1789-1914 , this history will move into the new 
century here and there where better historical closure 
seems to me more satisfying. 


The great historic fact for California 's wine 
industry in the 1890s was its horizontal consolidation 
under the hard-nosed but rather salubrious aegis of 
the California Wine Association . The history of its 
numerous quasi-autonomous constituents has been 
told in convincing detail by Peninou and U nzelman in 
their previously cited history of the CW A. 


Italian Swiss Colony 


0 
ne of these constituents 
deserves a special look. It was 
introduced in a previous 


chapter, but entering the nineties the 
Italian Swiss Colony (ISC) was still 
on shaky ground. Most of the maxims 
of social Darwinism popular in the 
1890s are in scholarly disrepute 
today. But history sometimes 
supports the social sense of "survival 
of the fittest." In times of economic 
depression many of the survivors 
come through successfully with 
policies of patience , honesty , 
determination , intelligence and 
sacrifice. The ISC in the nineties fills 
that bill. 


By the end of the century ISC was 
the best known wine brand in 
America. And it is no exaggeration to 
contend that the company made more 
really good, high quality wine than 
any other wine enterprise in the 
country . I believe this success was no 
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miracle, but the result of the intelligent and patient 
leadership of Andrea Sbarboro and Pietro Rossi. 23 


After Sbarboro brought Rossi on board after the 
disastrous 1887 vintage , the trained chemist and 
successful businessman had the ISC righted by 1891. 
In that year he supervised the production of 530,000 
gallons; 71 % of the total was red table. The capacity 
of the Asti plant had been doubled in recent years , 
highlighted by two 25,000 -gallon redwood tanks 
nicknamed "The Twins " after Rossi 's five-year old 
sons . 


The vineyard around the Asti plant had been 
expanded to 700 acres , but it was common for ISC 
now to buy as much or more grapes from other local 
growers. 


With an eye on the accelerated arrival of Italian 
newcomers on the East Coast , Rossi concentrated 
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sales efforts in that area. Large-scale shipments 
began in 1892 and the next year Rossi made one of his 
numerous trans-Rocky trips, personally talking to 
Chicago , New Orleans and East Coast whole
saler/bottlers . Soon , in several cities , ISC was bottling 
its bulk shipments in its own eastern plants. ISC 's 
excellent Tipo Chianti was the most popular of its 
wines east of the Rockies. Soon its label on the raffia 
covered bottles simply read "Tipo ."24 


Sbarboro made sure ISC wines were entered in 
every possible national and international exposition. 
The ISC's overall first places in two important Italian 
events made winning advertising material. Between 
the 1892 Dublin Exposition and the 1901 Buffalo 
Pan -American Exposition, ISC amassed a staggering 
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collection of medals and awards. 
The most prestigious were 
probably the silver medals won at 
Bordeaux and Paris in 1895 and 
1900.25 


In the early years sweet wine 
was about 25% of the total Asti 
production. Red table wine 
dominated. But as the profitable 
competitive pricing effects of the 
Tariff of 1890 took hold , the ISC 
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steadily . Profits and cheap land 
prices in the difficult mid-nineties 
made a substantial investment in 
the Central Valley very attractive. 
In 1896 the company bought and 
planted 350 acres near Madera. 
Three years later an immense 
sweet wine plant was built in 
Fresno. 


The Wine War of 1897-1898 
found Rossi and the CWC in the 
heat of the battle. Although he 
ended up on the losing side , the 


ISC boss came through almost unscathed. Unlike 
some other CWC leaders, Rossi survived with an 
enhanced reputation for tough , unbowed honesty. 


The events leading to the next important 
development in ISC history have never been made 
public. Writers on the subject have been limited to 
simply telling what became public in 1900. One view 
has a beaten Rossi humbly capitulating to the CWA in 
1899 and going to Morgan , "hat in hand. " A far more 
logical explanation has the Association looking at its 
recent success with sweet wine in the Central Valley 
and moving to expand on that base. 


What became public was that Percy Morgan 
offered to buy ISC and technically form a new ISC in 
which half of its shares would be owned by Colony 
stockholders and half by the CW A. Rossi and 
Sbarboro were always devoted to the interests of their 
long-suffering ISC shareholders, who had waited until 







1896 to see a penny on their investment. The new 
arrangement would make many of them rich. But the 
two leaders saw to it that the new ISC would continue 
to function independently, with its own board of 
dii·ectors, in which there would be no CWA 
representative. ISC brands would continue to compete 
openly and freely in the wine market . 


Sba1·boro trusted Morgan , and Rossi viewed the 
new setup as a means of freeing himself and Asti from 
concern over the Central Valley operations. The two 
leaders could keep Asti on the same track already 
followed so successfully. The ISC 's trust in Morgan 
was not misplaced. The "new trust " functioned 
efficiently until Rossi 's tragic death in 1911. By 1913 
the ISC was fully controlled by the CW A.26 That year 
the trust owned or controlled thirteen sweet-wine 
facilities in Fresno County , with the largest distillery 
west of the Rockies. Historian Peninou wrote that the 
San Joaquin Valley in 1913 had become, "a giant 
industry for the CWA." 


Sbarboro and Rossi were marvelously ----


that he will be best remembered in years to come as 
one of two men most personally responsible for 
California 's never having voted in favor of 
Prohibition. The other was Theodore Bell , a lawyer , a 
former congressman and a St. Helena winegrower. 
Before 1908 they were the dominant but unofficial 
wine leaders of the very unorganized fight against 
Prohibition. 


The belief in Prohibition in California had little 
support in the state before the 1880s , although there 
had been ear lier flickerings of tern perance fervor here 
and there . In the 1880s and 1890s the Dry movement 
got off the ground , buttressed overwhelmingly in the 
counties of Southern California. We have previously 
looked at what the best writer on California 
Prohibition has called the "Protestant Migration " to 
this region, mostly from the Middle West. Northern 
California , particularly the Bay Area , was ethnically 
and culturally far more diverse and heavily Roman 
Catholic. 29 
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Isc f h ful !>sti,SonomaWlll1liC!!ffarnii 
century was ar more t an a success · " 
brand. It was a place , a really famous place 
since 1897, when the company built their 
500 ,000 ·gallon tank to handle the huge 
vintage , and after it was drained in the 
spring , became the site ofa grand ball , where 
hundreds of "merry-makers whirled in the 
mazes of a Strauss waltz. " "Supreme Court 
judges elbowed San Francisco supervisors 
and foreign consuls reversed their steps to 
avoid collisions with millionaires ."27 Novelist 
Frank Norris discovered Asti in 1896 and 
produced a long and detailed article of praise , 
covering every aspect of work and play at the c1900 POST CARD VIEW OF THE WORLD'S LARGEST WINE TANK : Guarded by a crown of 
Colony. With a naturalist's camera ·eye the Sonom a County river rock is the giant 500,000-gallon cement wine vat at Ast i, a popu lar visitors ' 


th f m'h O t 1 d hi attra cti on at Italian-Swiss Colony Winery. au or o .i. e c opus sure y ma e s 
readers consider a visit. In 1887 the State Supreme Court made it legal for 


And visitors were always welcome , be they local governments to "enforce sanitary laws ," which 
crowned heads or tourists just dropping by. Sbarboro led many communities to pass local ordinances that 
promoted Asti as a tourist destination. Excursions limited the sale of beverage alcohol. Later the U.S. 
were regularly organized in San Francisco , which Supreme Court ruled that laws shutting down saloons 
had become a tourist mecca by the late 1890s, and no did not constitute deprivation of property under the 
printed guide failed to direct them to the Sausalito 14th Amendment. Such local option laws began 
ferry. From that little town visitors were swept up by appearing all around the state , often in rural areas 
the Northwestern Pacific and deposited at Asti 's anywhere , but mostly in Southern California . After 
colorful little reception center. Groups were trans· 1910 they came in a torrent. In addition , numerous 
ported by horse-drawn carriage to Sbarboro 's elegant statewide propositions asked voters to make 
Villa Pompeii for a lavish picnic . It was a short walk California a Dry state. None passed. 
to see "The Twins " and the great vat. 28 Sbarboro was early in his :fight against Prohibi· 


Prohibition in California 


A
ndrea Sbarboro is also associated with a theme 
of the 1890s which dominated the history of the 
wine industry in subsequent years. I suspect 
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tion. But he didn 't emphasize what he was against , 
but what he was for. He worked to create a public 
image of wine as a true temperance beverage. Like 
Jefferson, he pushed the idea that in areas where 
wine was a part of family life , consumed in modera · 







tion at the dinner table , drunkenness was not 
common. He produced several pamphlets on the 
subject , which he distributed freely , even carrying 
them to Washington DC to present to congressmen 
and to President Roosevelt. 


SBARBORO BOOKLET. This historic, appealing 1909 propaganda 
booklet of 56 pages was spearheaded by Andrea Sbarboro of 1-S-C 
to fight against Prohibition. Illustrated with numer?us scenes of the 
California wine industry, it is one of several published early in the 
anti-Prohibition campaign led by many California wine leaders. 


Sbarboro was earl y to sen se that the radical 
prohibitionists , led by the national Anti-Saloon 
League , posed a threat to the California wine industry 
by regularly lumping table wine into the concept of 
Demon Rum and the evils of the saloon. His early 
calls to wine industry leaders to join him by 
separating their efforts to fight Prohibition from those 
of the liquor industry were unheeded . 


The California wine industry finally organized to 
fight Prohibition in 1908 when the California Grape 
Protective Association (CGPA) was formed . Sbarboro 
was its first president and Theodore Bell was its legal 
counsel. The name of the organization reflects 
Sbarboro 's idea of being publicly for something rather 
than against something. In this case the idea was to 
protect the state 's grape growers from ruin. But his 
idea of publicly acknowledging the evils of the saloon 
and separating the win e industry from the liquor 
industry 's anti-prohibition campaign , was lost on the 
leaders of the CWA. Thomas Pinney suggests that 
Sbarboro 's reasonable voice against "the tempest 
raised by the Anti-Saloon League was like playing a 
penny whistle in competition with the Marine Band. " 
I suggest that his attempts to divorce wine leaders 
from their liquor industry allies was like preaching to 
the deaf. 
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Sbarboro was most effective after 1900 when he 
linked up with Horatio Stoll , his public relations 
director at ISC . They conducted a series of statewide 
tours promoting "true temperance ." They got more 
industry support after the CGPA was formed. Their 
clever approach rarely touched on the wine industry 
itself but concentrated on the image of the 
independent vineyard owner , whose family and 
livelihood were being attacked by mindless fanatics. 
Soon local CGPA chapters were posting signs up and 
down the wine country asking voters in local option 
elections to "save this vineyard ," and the family which 
depended on it. 


Stoll also joined Theodore Bell on speaking tours 
which were successful in helping to spike the 
attempts to vote California Dry. The two also 
published a CGPA newsletter for the state 's 
winegrowers. When national Prohibition became a 
fact after 1919, Stoll converted the newsletter into a 
trade publication , first named the California Grape 
Grower , and after 1935, Wines & Vines. 


It is impossible to measure the effectiveness of 
"true temperance " ideas in California against the 
better financed campaign of the Anti-Saloon League. 
But however effective the Dry campaign, the people of 
California never voted in favor of Prohibition. That 
yoke was applied by a Constitutional amendment , 
ratified by state legislatures. Sbarboro died in 1923, 
not living to see the yoke lifted ten years later. 


The 1906 Great Quake & Fire 


W
e might leave the nineties and this history at 
this point if the situation o~the wine in~ustry 
in 1900 had moved on with the contmued 


prosperity and stability seemingly assured by the 
leadership and measured authority afforded by the 
CWA. Prosperity did continue, but stability was 
another matter . 


Coming out of the 1890s the geography of the 
state 's wine industry was hardly changed by the 
consolidation of the CW A. San Francisco continued to 
be the collecting point of most of the wine produced in 
northern California and the Central Valley . The 
Association and its close affiliates , such as ISC , 
controlled about 75% of the wine stored in the city. 
What planner would have perched this gigantic 
concentration of storage and blending facilities on the 
tip of an isolated peninsula , from which more than 
90% of the wine shipped to the rest of the country left 
by barrel and barge across seven miles of unbridged 
water to connect with the national railroad grid? The 
state 's wine industry was not rationally connected to 
the logistical reality of production and distribution. 


In 1906 when the great quake shook northern 
California , there were about twenty-million gallons of 
wine stored in San Francisco cellars. There were 28 
large cellars in number , mostly before CWA 
consolidation , owned by independent merchants and 







wine producers. By 1900 the great volume of the wine 
was concentrated in the CW A's giant facilities. After 
the great shake, of those 28 only the 1903 ISC cellar 
on Battery Street was saved, this by the heroic efforts 
of Andrea Sbarboro and his band of valiant ISC fire 
fighters. It was not the quake that caused the great 
damage to the city 's wine vaults , it was the 
subsequent fire , 
which obliterated 
much of San 
Francisco. 30 


Townsend Street could quickly be refitted as a 
bottling plant. And Napa 's immense Greystone and 
several CWA wineries in Sonoma and Santa Clara 
Counties could maintain operations at an acceptable 
but temporary level. What Morgan refused to do was 
rebuild CWA's massive cellars in the city. 


The answer was to find a place in the East Bay 


Sonoma County 
was much closer to 
the quake 's epicenter 
than San Francisco 
and was the area 
hardest hit by the 
quake itself . Several 
large wineries were 
total losses , the 
million-gallon De 
Turk plant in Santa 
Rosa the greatest . 
Buena Vista 's historic 
structures came 
through , but its tun
neled cellars col


with easy access 
to sea and rail and 
within easy reach 
of the Associa -
tion 's dynamically 
expanding sweet 
wine empire in 
the Central Val
ley. Morgan found 
the perfect spot, a 
47-acre tract west 
of Richmond near 
Point Molate. 
Work was under
way in the fall of 
1906 to construct 
what Thomas 
Pinney has called 
CW A's "final man-


THE C.W.A.'s "SENTINEL BY THE BAY.'' The Association's last and greatest enterprise where they 
erected an immense ten million-gallon-capacity wine cellar of steel, concrete , and brick; the 
fermenting cellar had an annual crushing capacity of 25,000 tons. Winehaven was the largest and 
most up to date winery plant in existence. 


ument," a colossal 
red-brick bastion, "part of a little commercial city
state. " The great central facility still stands just north 
of the eastern terminus of the Richmond-San Rafael 
Bridge. 33 


lapsed. San Jose was badly beaten up. Paul Masson 
lost 63,000 bottles of sparklers in the cellar of the 
Hotel Vendome. In the East Bay the giant Gallegos 
Winery was destroyed , but across the hills the equally 
massive Olivina was almost unscathed. Napa Valley 
lost a lot of chimneys , but little else. 31 


If the quake had been the cause of the loss of wine 
and property of the San Francisco wine merchants , it 
might have taken a decade or more for the industry to 
recover . No one had earthquake insurance in those 
days ; almost everyone had fu·e insurance . At first the 
insurance companies denied all liability . Then they 
offered a partial settlement, which the CWA and 
others rejected . Percy Morgan held out for the last 
penny , which he finally collected in 1910. He had 
three of the final checks photographed and framed as 
a satisfying souvenir. In his annual report he wrote 
that the holdout companies should have their names 
"graven on the memory of the insuring world. "32 


Wine haven 


M
organ needed the insurance payments as 
capital to help develop a project made 
possible , and necessary , by the catastrophe. 


CW A leaders had talked for some time about eventual 
consolidation of the Association 's various San 
F~ancisco depots. Everyone yearned to be able to 
concentrate operations close to sea transport and the 
national railroad. And now was the hour . For the 
moment the partially damaged Casa Calwa on 
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There were also warehouses , a giant distillery , 
cooper shops and a sherry plant , all tied together by 
a narrow-gauge electric railway. There were living 
quarters for employees , even for a few executives. Its 
name was Winehaven ; Morgan called it the "Bordeaux 
of the Pacific. " The physical image didn 't fit , but the 
great establishment was certainly the largest and 
most modern of its kind in the world. 34 


With Winehaven fully operative after 1908, the 
ascendency of the CWA over the state 's wine industry 
was confu·med and enhanced. There were still many 
independent winemaking establishments around the 
state, but only a few were large enough to matter 
outside their own locales or in the tiny pieces of the 
market outside the state which some had carefully 
developed over the years. But everyone producing and 
selling California wine seemed to benefit from the 
CWA's stabilizing power. 


Even the Association 's severest critics from the 
Wine War days had good words to say for Morgan and 
the CWA. P. C. Rossi doubted publicly in 1911 that 
anyone more than he appreciated "what Mr. Morgan 
has done for the Viticultural Industry at large . ... " 
Frank Swett, a bitter foe of the CWA in 1897 and 
later president of the CGPA , wrote a long letter to the 
PWSR in 1907, in which he claimed that Morgan was 







"entitled to a vote of thanks from every California 
grower and every producer who is making honest 


· ,,35 wme. 
Between 1900 and 1910 California wine pro· 


duction doubled. Most of it was dry table wine, with 
sweet wine steadily on the rise. Historians have called 
this period before the Great War , "The Innocent 
Years." It is also called the "Progressive era," a time 
when Americans supported all sorts of reform through 
public policy, as never before. One such "reform" 
movement worked to establish national Prohibition, 
and, after the war, succeeded in pushing through this 
policy with an amendment to the Constitution. But 
that, of course, is another story. 36 
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BULLETIN No . 131. 


Bulletin No.131 by FREDERIC T. BIOLETII (1865-1939)-University of 
California viticulturist and important figure in the pre-Prohibition California 
wine industry-chronicles the history of the University's fight against 
Phylloxera. His printed contributions to grape and wine literature comprise 
two pages in Gabler's bibliography. 







LASTING TENDRIL THOUGHTS 


A BOOK COLLECTOR: "One who puts 
pu1pose and system into the acquisition 
of books. The pu1pose may be gene1·al, as 
expressing a des11.·e to have a useful and 
enjoyable hbrn1y, or it may be specific 
with the intention of covezing one OT 
mo1·e special areas of interest, or it may 
be to satisfy the taste ofa connoisseur or 
the researches of a scholaT. " - JEAN 
PETERS , The Bookman 's Glossary, 1975. 


"The joys of this life are not so many that we can 
afford to neglect one of its greatest pleasures-the art 
of good living. If not abused , it is conducive to health , 
happiness and longevity. Some of the happiest 
moments of my life have been passed with friends 
sitting around a well·found mahogany table. Those 
who do not know this joy have missed one of the most 
pleasant experiences in life. " -


FRANK GRAY GRISWOLD (1854-19 37), The Gourmet , 1933 


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


"The ecstatic heigh ts of collecting can be reached only 
by sha1ing the fruits of pun;uit with like-minded 
compam ·ons, not only th1·ough the collection itself but 
also th1·ough the spoken andpnnted word. Inevitably, 
the things man collects inspfre thefr own literature .... " 
- American Bottles & Flasks ... Their Ancestry by Helen 


McKearin I Kenneth Wilson, 1978. 


"The library of a good man is one of his 
most constant, cheerful, and instructive 
companions; as it delighted him in 
youth, so will it solace him in old age. " 
- THOMAS DIBDI 


"Books and bottles breed generosity, and the 
bibliophile and oenophile go through life scattering 
largesse from thei.i· libraries and cellars." 
- H. WARNERALLE , Through the Wine Glass, 1954. 


A Health , 0 reader, and 'tis our adieu ; 
Good luck, good health , good fortune wait on you. 
Over the wine please note our loving look : -
Waes Hae]! Hoch! Skoal! Pi-osit! Buy the book. 
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THE WINE BOOKS IN JEFFERSON'S LIBRARY 
by 


Robert W Hutton © 


[In special tribute to vintage Tendril Robert (Bob) Hutton who passed a way October last year, we are honored to reprint his well ·received essay, 
first published in our Apnl 2001 issue (v.11 #2) Bob, a retired cataloguer for the Library of Congress with a penchant for wine and its 
h"terature, also gave us that year a further fascinating look at the great library's books, "The Delta Collection." And, way back in our fledgling 
days in 1996, we published his paper, "Wine at the Libra1y of Congress ." - Ed.) 


HOSE OF YOU WHO ARE WINE LOVERS know about Thomas Jefferson and wine. As a relatively 
new Virginian, growing and making wine, I feel I am making a small effort in fulfilling his 
memory. Those of you who are book lovers know about Thomas Jefferson and his library. As 
a recently retired cataloguer at the Library of Congress, I feel that all of us at the Library 
of Congress have made great efforts in fulfilling his memory in that direction. Those of you 
who are Her Britannic Majesty's subjects might not remember the nasty unpleasantness 
that occurred in Washington, D.C., in 1814, which among other things caused us to repaint 
the President's Palace in whitewash, and thus bestow its new name , the White House. 
Shortly after these events, Thomas Jefferson realized that he was about to enter into a win
win situation. He had an unparalleled library. The country needed to replace its library. He 
needed money. 


Thomas Jeffe1·son to Samuel Hanison Smith, 
Septembe1· 21, 1814: 


"Dear sir: I learn from the newspapers that the 
vandalism of our enemy has triumphed at Washing
t~n over science as well as the arts by the destruction 
of the public library with the noble edifice in which it 
was deposited ... 


"I presume it will be among the early objects of 
Congress to recommence their collection. This will be 
difficult while the war continues, and intercourse with 
Europe is attended with so much risk. You know my 
collection, its condition and extent. I have been fifty 
years making it, and have spared no pains, 
opportunity or expense, to make it what it is. While 
residing in Paris , I devoted every afternoon I was 
disengaged , for a summer or two, in examining all the 
principal bookstores, turning over every book with my 
own hand, and putting by everything which related to 
America, and indeed whatever was rare and valuable 
in every science. Besides this , I had standing orders 


during the whole time I was in Europe, on its 
principal book·marts, particularly Amsterdam, Frank· 
furt, Madrid and London, for such works relating to 
America as could not be found in Paris. So that, in 
that department particularly, such a selection was 
made as probably can never again be effected, because 
it is hardly probable that the same opportunities, the 
same time, industry, perseverance and expense , with 
the same knowledge of the bibliography of the subject, 
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would again happ en to be in concurrence. During the 
same period , and after my return to America , I was 
led to procure , also , whatever related to the duties of 
those in the high concerns of the nation . So that the 
collection , which I suppose is of between nine and ten 
thousand volumes , while it includ es what is chiefly 
valuable in science and literature generally , extends 
more particularly to whatever belongs to the Ameri
can stat esman . In the diplomatic and parliamentar y 
branches , it is particularl y full . It is long since I have 
been sensible-it ought not to 
continue private property , and had 


History , both Civil and Natural. Reason was allocated 
to Philosophy , both Moral and Mathematical. 
Imagination was allocated to Fine Arts. [See rear 
cover illustration.] 


Jefferson 's library included a few of the classic 
books on wine and winemaking , a topic which even 
now is an unbreakable combination in the subject 
cataloguing system of the Library of Congress. One 
ma y distill many potions besides whisk(e)y ; one may 
brew many other potions besides beer ; one cannot 


wine-make anything else except 
wine. Jefferson had a number of 


pfovided that at my death , Congress 
should have the refu sal of it at their 
own price. The loss they have now 


RURAL ECOXOl\IY; books on gardening in his library , 
but as one can find in 
contemporary gardening books , 


incurred , makes the present the prop
er moment for their accommodation , 
without regard to the small remnant 
of time and the barren uses of my 
enjoying it . I ask of your friendship , 
therefore , to make for me the tender 
of it to the Library Committee of 
Congress , not knowing myself of 
whom the committee consists. I 
enclose you the catalogue , which will 
enable them to judge of its cont ents. 
Nearly the whole ar e well bound , an 
abundance of them elegantly , and of 
the choicest editions existing ... " 


.\ TREA TI SE 
they rarely give useful infor
ma tion on raising grapes , 
particularly if one is trying to 
raise them for wine. Two notable 
exceptions were John Gardiner 
and David Hepburn , The 
American Gardener(l804 , 1st ed.) 
and Bernard McMahon , The 
American Gardener's Calendar 
(1806 , 1st ed.). Both contain ample 
directions for grape growing and 
winemaking-and , along with 
Samuel Deane 's 1790 New
England Farmer , were the 
earliest U.S. books on horti
culture . Another related book in 
his library , though not often 
classified a wme " book , is 
Stephen Johnson 's Rural 
Economy (1806), which includes 
a 42-page chapter "On the 
Culture of the Vine ." 


0,V PI SE BUI LDI 1VC· 
' 


On Buildings in general ; 


On ll1c Culturt' of i/1e /7iue; 


OX TL"RXPIK E NO .ADS. 


This was written less than a 
month after British troops had 
invaded Washington and burned, 
among oth er buildings , the Capitol 
Building , which then housed the 
Library of Congre ss . The catalogue 
which he sent to Mr. Smith in 1815 
was arranged according to Jefferson 's 


WIT JI Pl. \TE~ . 


.Bl" S. fP'. JOIJX SO.\: 


}{.JR T- lllLrv .l (1.). Nr.. 1, <m'-li'1Tt-: r 
:S£W-YVltA. 
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own catalogue system. Some of the 
original collection still has the 
original Jeff ersonian cataloguing , and to this day, the 
Library of Congres s requires at lea st one cataloguer to 
be cognizant of the J effersonian system so that , as 
needed , it can be converted to the present Library of 
Congress cataloguing system . The collection, when 
finally shipped , proved to include 6,487 volumes. 
Jefferson received $23,950 for his library , at prices of 
$10 per folio, $6 per quarto , $3 per octavo , and $1 per 
duodecimo . Such pricing was made easier by the fact 
that J effer son had catalogued his books by size: 1 to 
16 were duodecimo (12mo), 17 to 101 were octavo 
(8vo), 102 to 115 were quarto (4to), 116 to 129 were 
folio; a letter system was used for large books . 


Memory • Reason • Imagination 


J efferson based his cataloguing system on the 
system of Francis Bacon , who had organized all 
knowledge into the categories ofMemory , Reason , 


and Imagination. Jefferson allocated Memor y to 


1805. 


·2· 


Agriculture 
'~ .. agriculture , the employ ment of our fi.rst 


parents in Eden , the happiest we can follow, 
and the most important to ow· country. " 


- T. JEFFERSON , 18 17 


U
nder Division r: History - Natural - Physics , 
we find Chapter 7: Agriculture. Books on wine , 
as catalogued by Jefferson , are as follows: 


Cato, Varro, Columella, et Palladius De Re Rustica. 
8vo. 
SCRIPTORES REI RUSTICAE. 
Rei rusticm avcto1·es latini veteres , M Cato, M 


Varro, L . Columella , Palladius: p1·io1·es tres, e 
vetustiss. editiom'bus ,· quartus , e veteribus membi·an
is ah'quammultis in locis emendatiores: cum tribus 
indicibus , capitum , auctorum & rerum ac verbo1·um 
memorabih 'um . Criticorum & expositorum in eosdem 
atqu e Geoponicos Grmcos notationes seo1·sum 







dabuntur ... [Heidelbergre:] ex Hier. Commelini typo· 
graphio , 1595 . 


This book is a compilation of the works of 
classical Roman authors , still in print as parts 
of the Loeb Classical Library, which is in both 
English and Latin. These works cover all 
aspects of agriculture , with much attention paid 
to viticulture and winemaking as it was 
practiced in Roman times. A number of their 
ideas are pertinent even now. Grapevines and 
yeasts have not changed that much. 


Oeconomie rurale de Saboureux. 6 vols. 8vo. [Cato, 
Varro, Colum., Pallad., et Vegetius.] 
SABOUREUX DE LA BONNETRIE, CHARLES FRANQOIS. 


Traduction d'Anciens ouvrages Latins rnlatifs a 
]'Agriculture et a la Medecine Veterinafre , avec des 
Notes: Par M. Saboureux de la Bonnetrie ... Tome 
Premier [- Tome SixiemeL Paris : Chez P. Fr . Didot , 
[de l'lmprimerie de P . Al. Le Prieur , -de J. G. 
ClousierJ. M.DCC.LXXI.- M.DCC.LXXV. [1771-1775] 


This work is a French translation of Cato, 
Varro , et al. , by Charles Franc;ois Saboureux de 
la Bonnetrie , 1725-1781 , a French lawyer and 
scientist. 


L'Agricoltore de] Trinci. 2 vols. 12mo. 
TRINCI , COSIMO. 


L'Agn."colto1·e Speri.mentato. Ovvero Regole gen· 
erali sopra l'agricoltura ... Venezia , 1796. 


Trinci 's work , described by Jefferson as "the 
best book on the agriculture of Italy ," contains 
a substantial section on grapes , including 
Trattatosopra la coltivazione della vite , descrito 
da M. Bidet. Jefferson 's copy was sent to him in 
1804 by Thomas Appleton , U. S. Consul at 
Leghorn (Livorno) . 


TRATTATO 
. S0i'R.A LA COLTIVAZIO NE DELLI\ 
. VITE . 


100~:w,~~ omm~,~tt,1.~~~ 


'l'.AltT£ 'Pll.IM.A . 


m A Coltivazione dell: Viti con!ilte oel pi~n; 
tarle , nel potar le , nel lavorar le , nel 
propag~inarle, nell' iMe lhrle , nrl CO!!• 


· cimarle , ncl ler;arle , ncl fucciderle , e 
· ncl dar loro wna re.rra , e tanr.o lhbb io, 


quanto bifogna per ingra ffarle, e net di• 
fcacciame r,l' inf m i • 
· Se utile ~ al Proprietario l' averc un Vignajuo lo ef
perto ia tutte lt parti delta co!tivaziooe dclb Vigna ; 
minor cerramcnte oon c quclk> d' avcre da p~r fe.flcf. 
fo ta cogniz ione di tutte quefie core, affine cit dina;ere 


· le optrazioni d.i lui • c non refbre ingacn,u:o. 


From TRINICl's 1 Blh century L'AGRICOL TORE. Jefferson 
considered this work by the esteemed agronomist to be ' the 
best book on the agriculture of Italy.• 
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HusbandryoftheAntients by Dickson. 2 v. 8vo. 
DI CKSON , ADAM. 


The Husbandry of the Ancients. In two vols. By 
Adam Dickson ... Edinburgh: Printed for J. Dickson , 
and W. Creech ; London: G. Robinson and T. Cadell , 
1788. 


"A judicious compilation from the Roman 
writers in English " by Adam Dickson , 
1721-1776 , a Scottish minister , writer on 
agriculture , and a practical farmer. 


Tracts in Agriculture. 8vo. To wit, Fabbmm ; Par 
mentie1 ~ Maupin. 
MAUPIN , FRANCOIS . 


L 'Art de la vigne, con tenant une nouvelle methode 
economique de cultiver la vigne, avec Jes experiences 
que en ont ete faites. Par M. Maupin ... Paris , 1779. 


Four pamphlets bound together in one volume. 
Maupin, a major writer on 18th century 
agriculture and one time valet·de·chambre to 
Queen Marie Leszcinska , sent several of his 
tracts on the cultivation of the vine to Jefferson, 
with a view to establishing the industry in the 
United States . 


Maupin sur la vigne. 8vo. 
MAUPIN, FRANCOIS . 


Nouvelle methode non encore publiee pow·planter 
et cultive1· la vigne a beaucoup moins de fi·ais .. .joints 
a la Theorie ou le9on sw· le temps le plus convenable 
de couper la vendange ... par M. Maupin. Paris: 
Musier , 1782. 


Traite de la vigne de Bidet & Duhamel 2 v. 12mo . 
BIDET , NICHOLAS. 


Traite sw· le Natw·e et sur la Culture de la Vigne; 
sur le VZ:n, la Far;on de le Faire, et la MamlH·e de le 
bien gouverne1·. A J'usage des diffei-ens Vignobles du 
Royaume de France. Seconde Edition. Augmentee & 
corigee , par M. Bidet ... et revue par M. du Hamel du 
Monceau ... Avec Figures. Tome Premier [-Second]. 
Paris : Chez Savoye, 1759 . 


Nicolas Bidet, 1709-1782, was a French agri
culturist. Henri Louis Duhamel du Monceau , 
1700-1782 , was a French botanist and engineer. 


Traite sur la vigne, par Chaptal, Rozier, Parmentier 
et Dussieux. 2 vols. 8vo. 
CHAPT AL, ET AL. 


Traite theon."que et pratique sw· la Cultw·e de la 
Vigne, avec l'Ai·t de Fafre le Vin, Jes Eawcde· Vie, 
Esprit de Vin, Vinaigres simples et composes; par le 
Gen. Chaptal ... M ]'Abbe Rozier ... Jes citoyens 
Pannentier ... et Dussieux ... Ouvrage dans lequel se 
trouvent Jes meilleu1·es methodes pow· fafre, gouv· 
e1·ner, Jes perfectionne1· Jes Vins, Eaux·de· Vie, et 
Vinaigres . Avec XXI planches representant les di· 
verses especes de Vignes; les Machines et Instrumens 







servant a la fabrication des Vins et Eaux-de-Vie . 
Seconde edition. Tome Premier [-Second] . Paris: Chez 
Delalain fils , de l'Imprimerie de Marchant , An 
X-1801. 


This work by Chaptal et al is the classic 
practical work for viticulture and winemaking 
as practiced in France (and Europe) at the 
beginning of the 19th century. It was the 
Amerine and Winkler for its time , for those 
seriously interested in vines and wines. 
According to Jefferson , Chaptal 's book was "the 
best ever published on the vine , & on wines ." 
Recently [2001] , several antiquarian book 
sellers have included editions of Chaptal et al in 
their catalogues , at prices ranging from $600 to 
$2250 . Jefferson purchased his copy from 
bookseller Reibelt in 1805 for $2.50, and 


· immediately sent it to John March for binding 
at a cost of $1 per volume. 


From CHAPTAL . Traite sur le Vigne, "the best ever published on 
the vine & on wines ." [Jefferson] Tome I: Plate XII. Le Corinthe 
Blanc . 


Jean Antoine Claude Chaptal , comte de 
Chanteloup , 1756-1832 , the author of volume 
two , served as Napoleon ' s Minister of the 
Interior. A chemist , instructor of chemistry at 
Montpellier , he was in charge of establishing 
chemical industries , and among many other 
things introduced the metric system of 
measurements. During the Napoleonic era , in 
an effort to reduce dependency on sugar imports 
from overseas colonies, blockaded by the British 


navy , extraction of sugar from sugar beets was 
developed , and the avaliability of relatively 
inexpensive sugar allowed its use to fortify 
grapes with a low sugar content. Such a 
practice , called Chaptalization , was developed 
by M. Chaptal. Antoine Auguste Parmentier , 
1737-1813 . French chemist and agriculturist. 
Franc;ois Rozier , 1734-1793 . French agri
culturist and author, killed while sleeping , by a 
bomb explosion. Louis d'Ussieux , 1744-1805. 
French author. 


Millar's [sic] gardener's dictionary . Fol. 
MILLER , PHILIP . 


The Gardeners Dictiona1y: containing the best and 
newest methods of cultivating and impl'Oving the 
kitchen , fruit , flower garden , and n w·se1y; as also for 
performing the practical parts of agriculture: in
cluding the management of vineyards , with the 
methods of making and preserving wine, according to 
the present practice of the most skilful vignel'Ons in 
the severnl wine countn'es in Ew·ope ... The eighth 
edition , revised ... and embellished with several copper
plates , which were not in some former editions . 
London: Printed for the Author , and sold by John and 
Francis Rivington [and others], 1768 . 


Miller , 1691-1771 , was an English gardener and 
botanist . Included in this work are English 
translations of Claude Arnoux ' s Disse:rta tion sw· 
la Situation de Bourgogne (1728) and Jacques 
Boullay 's Mam ·ere de Bien Cultiver la 
Vigne ... dans le Vignoble d'Orleans (1723) , with 
two full -page plates showing wine presses. 
Jefferson made constant use of Miller 's 
Dictionary , and while in Paris , he bought a copy 
of the French- language edition , DictioIJI1aire des 
Jardiniers de Millar (1785) , translated by 
Laurent de Chazelles , French horticulturist. 


Technical Arts 


Under Division I: History - Natural - Occupa
tions of Man, we find Chapter 15: Technical 
Arts. Here , under WINE, the following books 


are listed: 


Art de faire le vin par Cossigny. 8vo. 
CHARPENTIER DE COSSIGNY , JOSEPH FRANCOIS . 


Observations sur "L 'art de fa.iJ:e le vin " par Mr. J 
A . Chaptal ... Par J . F . Charpentier Cossigny . Paris: 
Imprimerie de Gagnard, 1807 . 


Joseph Francois Charpentier de Cossigny , 
1730-1809 , a French naturalist , was capitaine
ingem ·ew· du roi. Jefferson received this book 
from the author in 1808 and had it bound by 
Joseph Milligan , Georgetown , at a cost of 50 
cents. 







Fabbroni dell' arte di fare il vino. 12mo. 
FABBRONI , ADAMO . 


Dell' Arte di fare 11 vino, ragionamento di Adamo 
Fabbmm ·. Firenze , 1787. First edition. 


A gift from the author , sent via hi s brother 
Giovanni . Jefferson replied upon receiving the 
book: " ... be so good also to convey to your 


· brother my acknowledgments for the present of 
his book on the subject of wine , a subject 
interesting to me , and which had not before 
been philosophically treated ... " 


Art de faire le vin par Maupin . 12 mo . 


Tracts in the arts. [including:] Eclaircissements con
cernant la vigne, Jes vins etc. par Maupin. 4to . 
MAUPI N. 
Supplement necessafre a la science des academies 


... ou nouvelle demonstration ... de mes principales 
decouverte s concernant la vigne, Jes vins, Jes cidres, 
Jes ten·e s, Jes grnin s, ... par M. Maupin . Paris: Musier , 
1784. 


Five tracts bound together in one volum e for 
Jefferson by John March in August 1805. The 
cataloguing data does not make clear which of 
Maupin 's numerous pamphlets on Wine this is , 
but it is most likely the above title. 


Jefferson was involved in compiling a librar y 
covering all of human knowledge , a rather difficult 
project for someone simply setting up hi s own 
referenc e collection , let alone a local or national 
librar y. That he had don e so was a salvation to Olli' 


new government which had just lost its starting 
librar y in the conflagaration of 1814. Here was a 
ready made collection that enabled the refoundation 
of one of th e greatest libraries in the world. And he 
didn 't ignore the best books on wine and winemaking 
that he could find at the time! 


Jeffe rson 's five -sided wal 


nut book sta nd, ca.1810, at 


Monti cello. 


INF ORMATION: JEFFE RSON LIBRARY 
The two major sources of information on the 


Jefferson library are: 
· Catalogue of the Library of Thomas Jefferson . 


Compiled with annotations by E. Millicent Sowerb y. 
5 vols ., 29 cm. Washington , DC: Library of Congress , 
1952-1959. Reprinted by the Thomas Jefferson 
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Memorial Foundation , Inc. Charlottesville : Univer
sity Press of Virginia , 1983 . 


Thomas Jefferson s Library . A Catalog with Entries 
in His Own Orde1·. Edited by James Gilreath , Library 
of Congress , and Douglas L. Wilson , Knox College. 
Washington , DC: Library of Congress , 1989. 149 pp. , 
23 cm. 


RECOMMENDED COMPANION READING : 


Silver , Joel. "Thomas Jefferson as a Book Col
lector ." American Bookman's Weekly , Sept. 15, 1997. 
pp.586-594. (Silver's in-depth article cites numerous 
published writings on Jefferson and his library.) 


Gabler , James . Passions. The Wines and Travels 
ofThomasJefferson. Baltimore : Bacchus Press , 1995. 


Lawrence , R. de Treville (Ed.) Jefferson and Wine. 
The Plains, VA: Vinifera Wine Growers Assn. , 1976. 


Christian Brothers Wine Museum of San Fran
cisco. Thomas Jefferson and Wine in Early Amen:ca . 
[Illustrated catalog for ] A Special Bicentennial Ex
hibition , 1976. 


WINE TALES 
by 
Warren Johnson 


[ Tend1·il Warren J ohnson enjoys the wo1'1d of win e fiction and tak es 
sp ecial pl eas ure in snoopin g -out ne w & old title s for his ongoing 
data base of over 500 list ings. His in vitation to j oin him at his wine 
hlernt w ·e blog- www.winelit .net- 1s al ways op en. - Ed.] 


A CAPER & A CHEESE SHOP 


The Vintage Caper by Peter Mayle . New York : Knopf , 
2009 . 223 pages . 


W 
HAT A SHOCK! This mystery by Peter Mayle 


opens in Los Angeles. Mayle 's writing is 
always centered in France. Why is he 


suddenly writing about Los Angeles ? 
Danny Roth , an arrogant, self-seeking wine 


collector , proudly displays his abundant wine cellar in 
an article in the Los Angeles Times. He estimate s his 
collection has a value of three million dollars . The 
article draws a lot of attention, especiall y from 
und erworld figures. While Roth is visiting Aspen at 
anoth er of his homes , an ambulance arrives at his 
Beverly Hills home , summoned by the caretaker. The 
caretaker is carted away , along with the best French 
wines in the collection. 


Roth 's insurance company immediately goes on the 
offensive and hires Sam Levitt to find the wine . 







Levitt's CV, if he had one , would be quite brief ; he 
would not want his shady past to be known . He combs 
all of California and the major American auction 
houses with no luck. One of his leads informs him that 
the article also appeared in the International Herald 
Tribune. A light clicks. Perhaps this wasn 't an 
American heist at all. Who would want French wines 
but the French? Mayle comes through as expected ; the 
remainder of the story is set in France. 


With a police connection , Sam Levitt finds the 
flight record of a private jet leaving California near 
the date of the heist . He is able to track the airplane 
to a wine collector in Marseilles. Roth 's impressive 
wine collection doesn 't even hold a candle to Francis 
Reboul 's-his collection is housed in a cellar so large 
the cellar master must use a small bicycle to get from 
one end to the other . The wines are all laid out by 
label along avenues designed like a French city. So, 
Sam takes off for France . 


At the insurance company 's Paris office , Sam hooks 
up with a beautiful young woman , who grew up in 
Bordeaux. She has a shady cousin who is a journalist 
in Marseilles. They team up and concoct the idea of 
publishing a glossy pictorial book of the best wine 
cellars in the world. This gives them entree to the 
Reboul cellar where they find the missing wine. The 
challenge now is how to get it out of there and back to 
its legitimate owner . The book ends with a most 
interesting twist , a twist you are not likely to 
encounter in other mystery novels . 


Peter Mayle , as he has shown in his other works 
set in Provence, does not disappoint with his excellent 
writing about French wines and gastronomic pleas· 
ures. The Vintage Cape1· gives us the best of the 
wines, chateaux, restaurants and culinary delights 
that France has to offer . It might be thought of as a 
subgenera reference work. Best of all , this is the first 
of a growing series of Sam Levitt books set in France . 
If these are as well-written as the first , we have a 
delicious series to savor . I highly recommend Peter 
Mayle and his Vintage Caper. 


PETER 
J\,IAYLE 


~1.l .. rJ H>.H <J.l 


,\ YK\H I'.\. PUO'l'E.-.:Cl , 
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Days of Wine and Roquefort by Avery Aames. New 
York: Berkley , 2014. 320 pages. 


I
f you care as much about your cheese as you do 
about your wine , this co~bination will be a tasty 
read for you. Days of Wme and Roquefort is the 


f~th ~ook in the Cheese Shop Mystery series , though 
wme 1s an equal partner in this volume. Both wines 
and cheeses are scrumptiously described. 


Charlotte Bessett, the cheese shop owner in a small 
Ohio town, is also a would-be crime detective. While 
her cousin and his children, as well as her fiance, are 
away , Charlotte undertakes the refurbishing of an old 
desk. Noelle Adams , temporarily staying with her, 
offers her help. Cousin Matthew , business executive at 
the local Shelton Nelson Winery, has brought Noelle 
?n staff as sommelier, a position she previously held 
m famous restaurants in Cleveland, Chicago and New 
York. 


Noelle , though sparkling on the outside , seems to 
be bothered on the inside by something or someone. 
What is she hiding? Before Charlotte can get to know 
her , Noelle is murdered. The suspects loom large. 
There is her hotheaded former partner , the owners of 
the winery , the winery 's manager and a wily reporter . 
Noelle utters some last words when Charlotte finds 
her on the garage floor in front of the desk they had 
been working on , but the words make no sense. 


Enter the local police chief to head up the 
investigation. He has had experience in similar cases 
with Charlotte at his heels , so it becomes a 
competition of detectives to find the killer. 


Throughout the book, the descriptions of wines, 
cheeses , decors , and clothing rival those found in 
many glossy magazines. They are too often and too 
over the top. Still, they have an educational value. 
Appended to the story are the many recipes 
mentioned throughout the book. The writing is like a 
mild cheese or a bland wine . If you like either, you will 
like this book. 


The Winemaker Detective Series by Jean-Pierre 
Alaux and Noel Balen. 


I
n our January column , I introduced you to the 
Winemaker Detective Series , the award-winning 
books and television series popular in Europe. 


There, I briefly reviewed the first four books in the 
series. Another four books (at least) are being 
published this year: 


#5. Cognac Conspi.racies (February) 
#6 . Mayhem in Margaux (May) 
#7. Flam be in Annagnac (August) 
#8. Montmarfre Mysteries (September). 


With at least 20 titles in the series , we have more to 
anticipate. • 







~ ' ~ NEWS 
& N OTES==== 


A TENDRIL THOUGHT 


Love everything that is old : Old Friends - Old 
Times - Old Books - Old Wine. 


THANK YOU! 
Since the announcement of WT retirement coming at 
the close of 2015 , your editor is humbled by the 
outpouring of letters from the membership. Notes 
have accompanied renewal payments , hoping this will 
"not be the final year of the Wayward Tendrils ." It is 
a gracious , warming wish. But, in all likelihood , we 
are enjoying the last year of our quarter of a century 
together. We will wish for it to be a sparkling best· 
seller! 


JUST RELEASED: 
Over a Barrel. The Rise and Fall of New York 's Tay lor 
Wine Company by Tendril Thomas Pellechia (Albany : 
State University of New York Press I Excelsior Edi· 
tions , 2015) 244 pp . Thomas Pellechia , who lives in 
the Fingers Lakes of New York , has written several 
wine titles of note , including Timeless Bounty : Food 
& Wine in New York's Finger Lakes(2014) , Wine: The 
8,000-Year-Old Story of the Wine Trade (2006), 
Garlic, Wine and Olive Qi] : Historical Anecdotes and 
Recipes (2010). His la test, Ove1· a BaJTel, concerns the 
family-owned Taylor Wine Co., one of the most 
important wineries 
in the Northeast for 
nearly a century. 0 v e r a B arre 1 
This well-researched 
book is a fascinating 
story of the com -
pany's historic rise 
and fall. Pellechia 
has delved into the 
archives , and inter
viewed many of the 
principal players of 
this once-dynamic 
Finger Lakes wine 
producer . It is a 
telling tale. Well· 
illustrated, with ref· 
erences and an 
index. 


TIIE RISE A.r..O Fl\ ~. \ C"IF ~EW YORK .\ 


[ :\ Y LO R \\ ' l N J· C ,) \·I I' ,\ t-.. Y 


THOMA) P~ . T[FCHI.~ 
~~~~~~~~~~~~~ 


COLLECTED BOOKISH NOTES 
"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) 


"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 (1900-19 41) 


See also three Tendril ·member thoughts on Collecting 
Wine Books this issue (pp.12-14), written by Valmai 
Hankel , Mike McKirdy , and Christopher Fielden. We 
cordially invite more such stories from all members 
for our two upcoming issues! 


There are still copies 
available of the two 


IF YOU MISSED THE 
FIRST OFFERING ... 


BOOKPLATES ON W!NF. 


BOROS EXLTBRISEK 


en 1.,rmr..·,t;.<.,.) n. 31.·o .. flE..o>1 


1-Wf.'..IMIS'I~ 


recently published , popular mini-books, Wine. On 
Noble Drink: Wine, Champagne & Cognac and its 
worthy companion , In Vino Veritas: Bookplates on 
Wine. Joyfully printed and bound in full color , with a 


price tag of only $20 each , they are perfect gifts for 
yourself and your wine and book friends . Please log·in 
to nomispress.com to order . 


2015 WT MEMBERSHIP ROSTER 
Enclosed with this issue of our Quarterly is the 
updated Membership Roster , sent annually in April . 
As we bring ouT 25-year-in·print run to a close at the 
end of the year , this will be our final roster ... keep it 
handy for future use in contacting one another about 
wine-book matters. 







OLD FRIENDS 
by 


Gail Unzelm.an 


including not just the relatively-familiar Catawba 
of Nicholas Longworth from Cincinnati but wines 
from Kentuck y, Virginia , New York , and North 
Carolina as well . 


couple ofold , somewhat forgotten , Notes on the Cozzens Books by Learned Men 
friends reappeared recently . In The Sayings of D1·. Bushwhacke1 ~ and Other 
their dark green coverings , with a Learned Men (1867) , Cozzens ' earlier work here , 
touch of gilt on the spines , they is noted in James Gabler 's Wine Into Words(2 °d 
wouldn 't attract much attention . ed): "Most of the articles are from the author 's 
The books , knowing they are not monthly Cozzens ' Wine Press and cover a wide range 
among the more celebrated wine of topics, including whether Champagne was known 
titles , have rested harmlessly in to the Ancients , the Queen 's English , &c." 
the bookcase , awaiting their turn Sayings , Wzse and Otherwise ... , a second collection 


to offer enjoyment. of Cozzens' writings (some repeated) , is described by 
Frederic Swartwout Cozzens (1818-1869) is the Gabler , p.98: This is a collection of his essays on 


distinguished author of these two entertaining titles: various topics , including wine and dining. [Published 
The Sayings of Dr. Bushwhacker, and Other Learn· posthumously] , the 1880 imprint carries an 1870 
ed Men (NY: A. Simpson & Co, 1867, 213pp) and copyright. In the Preface , Cozzens recalls , "At the age 
Sayings, Wise and Otherwise, by the Author of of twenty-one I went into the grocery and wine 
Sparrowgrass Papers , etc. Wzlh a Brief Autobio· business in Vesey Street ... I was the first one to 
graphical Sketch , and an Introductor y Note by Donald introduce native wines in New York for sale. They 
G. Mitchell (NY: American Book Exchange , 1880, were Longworth wines. " 
265pp). Tendril Eberhard Buehler , collector and cataloguer 


Cozzens is celebrated as one of ,--------------, of a magnificent library (Wine & Gas· 
America 'sfirsthumorists.AleadingNew tronomy, Cat . C, 1997, p.43-44) gives us 
York wine merchant , he created a further peek at Sayings , Wz"se and 
America 's first wine newsletter . We are Otherwise : "About half of this book is 
informed of this in the article , "Notes on about wine-most of it humorous , sort 
Newsletters ," by 'Philephemera ' [Thomas of. One piece is about wine and famous 
Pinney] in our January 1997 (v.7#1) WT writers , another about whether 
issue : Champagne was known to the Ancients , 


The eai·liest surviving wine newsletter and so on. It is evident that Cozzens had 
that I know of was put out by the New /' , travelled widely in Europe and that he 
York wine merchant and writer ~ had a sound knowledge of its wines. 


\! Frederic Cozzens from 1854 to 1861, 'v Other subjects include tea , chocolate , 
under the simple title of Cozzens ' 1 Dainty Hints for Epicurean Smokers, 
Wine Press ("Wine Press ," for obvious the Noses of Eminent Men , German 
and irresistible reasons , is far and Wines-a Wine Cellar, The First Oyster 


· away the leading title-phrase in the Eater, and Queen Victoria 's English. " 
literature of wine). Fellow Tendril Buehler quotes from the entry on 
Roy Brady , whose collecting triumphs FREDERIC s. COZZENS c181s-18691 Cozzens in a biographical dictionary: 
are legendary , succeeded in acquiring "His humor was widely copied and even 
a file of this newsletter , which can now be studied imitated , but his popularity did not survive his 
in the library at the University of California , century ; and his unsatirical pleasantries have passed 
Fresno , along with many other of Brady 's splendid with the trivial incidents upon which they were 
trophies . The Wine Press conforms precisely to my expended." 
definition of the newsletter : it lists wines for sale We look forward to another visit from Cozzens ' 
by Cozzens at his New York store , but the main 
object is entertainment and instruction . It is filled 
with comic sketches (Cozzens published at least 
two collections of comic writings: The Span·owgrass 
Papei·s, 1856, and The Say ings of Dr. Bush· 
whacker , 1867), articles on the lore of wine, and , to 
Cozzens ' great credit , information about the wines 
of the then-struggling , infant American wine 
industry . Cozzens took a patriotic interest in native 
wines , and did what he could to promote them , 
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pleasantries. • 
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VINEYARDS, VINTAGE PORT, GRAND CRUS 
by 


Christopher Fielden 


[Ow · UK Tendrils co1Tesponden t, seasoned wine book collector and 
four-decade plu s member of the wine trnde, shares the rewards of 
his veteran eye in scouting·out wine books. Salu te! - Ed.] 


An Unlikely V.ineyardby Deirdre Heekin. White River 
Junction , VT: Chelsea Green Publishing , 2014. 372 
pp . $35. 


~£~~~~~~ijil HERE IS NOTHIN G NEW about 
writing books about the 
establishment of 'unlikely ' 
vineyards. In 1969, wine 
merchant Major Alan Rook 
wrote The Diary of an 
English Viney ard about his 
attempts to produce 'Lincoln 


l~~~~~~~~~U Imperial Wine ' on a site som e 
~ five degrees farther north 
than the subject of this book. Fifteen years later , 
artist Mark Miller wrote Wine, a Gentleman 's Game, 
telling of his establishment of Benmarl Vine yards in 
tl}.e Hudson Valley. Now it is the turn of restau
rateur Deirdre Heekin to tell her story of planting 
vines and making wine in Vermont. 


First of all it must be said that thi s is a beautiful 
book , written by a real enthusiast , lavishly illustrated 
with colourful photographs. Secondly , this is a book 
about a lifestyle . Seduced by what she found in Italy , 
she came back to Woodstock in Vermont to open an 
ostel"Ja, offering dishes based hugely on the produce of 
her farm. From there , it seemed but a short step to 
establishing her own vineyard. 


Thirdly it is a most informative book, for it goes 
into detail about the difficulties involved in growing 
grapes in such a climatically challenged state as 
Vermont. Having taken the decision to have nothing 
but biodynamic production , the author went to 
Burgundy to study . On her return , she had to find 
grape varieties that would support the rigours of the 
winter. Here I was introduced to names that I had 
never before come across: the Petite Pearl , La 
Crescent , the Marquette , and the St . Croix (though 
they all feature in J ancis Robinson et al Wine 
Grapes). Experiments were also made by letting vines 
g!ow 'promiscuously '-growing up trees , rather than 
on trellising . 


This book goes far beyond the world of wine. 
Indeed , my wife described it as a bedside book that 
can be dipped into to learn about foraging for foods in 
the fields and woods , how to prune roses , make 
biodynamic infusions , establish an apiary , how to 
dowse , or establish a winter garden. 


Most of us may never get beyond dreaming about 
creating our own vineyard , but all of us have much to 
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learn from this book. This is the first time I think I 
have ever used the word idyll , but that is what this 
book portrays. 


Richard Mayson s Guide to Vintage Port by Richard 
Mayson. Oxford: Infinite Ideas , 2014 , 159 pp , £20. 


Richard Mayson will need no introduction to sub
scribers to The Port Lovers Library [see last 
issue] as he is now the leading authority writing 


on Port wine. This book describes itself as 'a directory 
supplement ' to his book Po1·t and the Dow-a, which 
first appeared as a Faber & Faber book in 1999. In a 
hand y pocket book format , this is an invaluable refer 
ence book. Firstly , it classifies , with a five-star rating , 
the vintages declared from 2013 to 1844, the oldest 
one he has ever tasted. He also highlights what he 
considers to be the outstanding wines of the vintage. 


In the second part of the book , he gives profiles of 
all the different Port wine shippers and the full range 
of wines they produce . This is particularly useful , for 
since 1986, individual growers up the Douro have 
been able to sell wines under their own label , rather 
than through one of the big houses in Vila Nova da 
Gaia . Whilst they account for no more that 1 % of the 
Port wine trade , they are largely little-known names 
and it is useful to have background information about 
them. In addition , there are a number of names such 
as Delaforce and Burmester where ownership has 
changed more than once in the past few years. This 
book enables us to trace them and their wines . 


As someone who knows little about the wines of 
the Douro , I find this a useful work to have on my 
shelves for quick reference. One small criticism it 
would benefit from an index. ' 


The Original Grand Grus of Burgundy by Charles 
Curtis MW . New York: WineAlpha , 2014. 280 pp. 
$19 .99. 


T
his book is a labour of love by the author , who 
used to be the head of Christie 's wine depart 
ment in New York. It also is an invaluable work 


of reference for anyone who is interested in the history 
of the wines of Burgundy , for , together in one volume, 
are presented the appreciations of the many vineyards 
of the Cote d'Or by various writers from Claude 
Arnoux in 1728 up to Camille Rodier in 1920. 


The fact that so much historical information is 
available in English in one place for the first time is a 
great boon to the Burgundophile . Mr . Curtis says that 
in order to achieve this , he is the first to translate 
these works into English. Yet , he is not. Arnoux 's 
work appeared in English within twenty years of its 
first publication in French , in Miller 's Gardener 's 
Dictionary in 17 48 and again , this time without 
attribution , in Shannon 's Practical Ti·eatise on 
Brewing, Distilling and Rectification in 1805. 







There is a great deal about this book which gives 
me cause for concern. Firstly the title: the author 
accepts the rating grand cru did not appear in 
Burgundy until the 1930s and is not used by any of 
the authors he quotes. Yet , if he is using the current 
French classification, it should read Grands Crus. The 
alternative is that he is intending to use the English 
word grand and the French word crus - this would 
appear to be a bizarre combination. 


Again let us look at another writer, Jullien. Mr. 
Curtis says that he was born in "the Burgundian 
village of Chalons-sur-Saone." Firstly, the place is 
spelt Chalon-sur·Saone , without an 's'. (In deed , it is 
spelt correctly on the following page.) Secondly, the 
town can scarcely be described as a "village"; it was 
the capital of the Aedui tribe in pre-Roman times, it 
was a base for the Roman army under the Emperor 
Constantius and has had a cathedral since the sixth 
century. Later he says that Jullien "travelled the 
world " to gain information for his books. There is no 
evidence that he voyaged any farther than Europe and 
the Near East, even though he writes about wines 
from as far away as Japan and South America. 


The author says that "The first wines of Burgundy 
to be widely known were those of Dijon and Beaune." 
On the contrary , the first wines of Burgundy to be 
widely known were those of what is now the Yonne 
department, which, because they could be shipped 
down that river and the Seine, were the main wines 
on the Parisian market, They were described gener
ically as Bourgogne. Distribution of the wines of the 
Cote d'Or, was mainly towards the Mediterranean , 
driven largely by the influence of their monastic 
producers and ease of delivery down the Rhone and its 
tributaries. 


I also feel that there is a certain degree of naivety 
in the statement "This (the AOC system) was put into 
place in the 1930's as a reaction against fraud and 
deception in the wine trade, and it has been 
enormously successful. " Having lived, and worked, in 
tlie wine·trade in Burgundy, my clear impression is 
that the whole system was created to benefit the 
producers by creating such a multiplicity of 
appellations-something over 700 if you accept that 
each premier cru is an individual appellation - that 
control became almost impossible. Evidence of this is 
that the authorities for many years had to accept the 
tunnel system, which meant that they had to accept 
as long as the same quantity of each appellation came 
out of a cellar as went into it , they did not ask what 
happened whilst it was in the cellar. This excess of 
appellations also made for a rarity factor for each 
wine, allowing a premium to be added to the price. 


This is a most useful book for source material , but 
I would beware of many of the author 's conclusions. 
However, given its very reasonable cover price, it 
represents an excellent buy. • 


·10· 


WINES OF WALLA WALLA VALLEY 
A Review by 


Will Brown 


[For a good number ofyea1·s, Will Bwwn - retfred physician tw·ned 
winemaker in southern Oregon-has been our intrepid reporter of 
Northwest wines and thefr literature. In our .inal iss ue in October, 
he will provide an ovei-view of "Nodhwest wine histo1y in its 
books." - Ed.] 


WmesofWalla Walla Valley:ADeep-RootedHistory 
by Catie McIntyre Walker. Charleston, SC: History 
Press , 2014. 143 pp. Paperback. 


0 MY KNOWLEDGE THIS BOOK 
-~11111111111---... •l!:"l is the first to be written 


about the history of 
Washington state 's Walla 
Walla wine district. Author 
Catie Walker is a native of 
Walla Walla, a graduate of 
the Institute for Enology & 
Viticulture of the Walla 
Walla Community College, 


and a blogger about the wines of the valley. She is also 
known as the Wild Walla Walla Wine Woman (5W), 
while an internet search revealed a wine shop in 
Walla Walla city bearing this same name. 


The title reveals that this is a history of wine in a 
region that has grown from obscurity to world fame in 
the short span of four decades. It is a small paperback 
book, numbering only 143 pages , which includes a 
foreword by the founder of the Institute of Enology & 
Viticulture, Dr. Myles Anderson, a number of color 
and historic photographs, a bunch of recipes from local 
sources , a short bibliography, and an index. 


The format of the book is that of a narrative 
history from the earliest sources to the present , 
accomplished in seven chapters. The first describes 
the geological and climatological factors forming an 
area of valleys, rivers and streams, and soils which 
contributed to the suitability of the region for the 
planting of vineyards and making wine. The climate 
consists of hot summer days with cool nights, about 
20" ofrainfall per year requiring irrigation, and due to 
its northern latitude, it has two extra daily growing 
season hours of sunshine compared to California 
north coast regions. The annual heat summation is 
about 3300 degree-days which places it squarely in 
Region III on the Davis Scale. 1 Historically this has 
been an area of wheat growing, onions and tree fruits 
in addition to the vine. 


In the third chapter the author notes that the area 
experienced an influx of immigrants from Europe, 
predominately Italy, in the late 19th century. Like 
most Europeans from grape growing regions , the 
planting of small vineyards and the making of wine 
for family consumption was a way of life. Italian 







immigrant Frank Orselli, however , planted a plot of On balance I liked this little book because it is a 
vines in 1857 and subsequently sold wine from his step in the right direction of developing histories for 
bakery in Walla Walla city. The predominant grape smaller wine districts within states or large AVAs. I 
cultivated in that era was the Black Prince , which is have several reservations however. First, no good map 
the Cinsault , a vinifera species. of the district is provided; the only map is a small 


Dming Prohibition grapes were sold for legal historic one, which does not suit contemporary needs. 
family winemaking up to two hundred gallons per Secondly , I did not particularly like the inclusion of 
year. Following Repeal, the first significant attempt at recipes in a wine history , but if left out the book would 
commercial winemaking was the Blue Mountain have been considerably shorter . Lastly , although the 
Winery, founded in 1950; but the winery closed in author did a good job in researching historical mater-
1956 after a severe killing frost-a problem in ial for the book , there is little or no analysis of why 
Washington viticultme. and how Walla Walla became so well -known in the 


The modern era of grape gi·owing and wine· world of wine in such a short time . 
making began when Gary Figgins planted his Having watched the Walla Walla phenomenon for 
Leonetti Vineyard. His first release of Cabernet several decades, I have formed several opinions on the 
Sauvignon in 1977 met with critical acclaim, and his future of this district. 
wines continue to be favorites. Leonetti was followed Development of the Se Vein project followed by the 
in the early eighties by Woodward CanyonandL'Ecole approval of the "Rocks " AVA has the potential to turn 
41 , both still active , and by the late eighties the the Walla Walla district upside down. Whereas the 
numbers began to increase geometrically. I last visited district geographically is 69% in the state of Washing · 
the area in 2001 when there were 28 wineries , but by ton and 31 % in Oregon (p.121) , the addition of this 
2014 the number has risen to 140 bonded wineries large acreage in Oregon reverses the ratio of vineyard 
and is still growing. The wineries are mainly known acreage to 82% OR /18% WA.3 


for Bordeaux varieties and their It seems that in the future , producers 
blends , and for Syrah. White wines with both vineyards and wineries in "The 
are not much in evidence. Perhaps Rocks " AVA will have to declare their 
some enterprising vigneron will plant Oregon origin if they want to use this 
Black Prince·Cinsault completing the designation. Up to date, Walla Walla 
cycle. vintners have resisted using an Oregon 


Chapter six defines the "return of appellation even when 100% of the grapes 
the French ." Among others, Gilles ,- -..- were grown in Oregon. Instead they have 
Nicault has become the Director of .~~~=:.;.~ ~~~~..!...~~ used the Walla Walla Valley designation 
Wine Making at Long Shadows , a ,v-I N E S rather than admit that they are Oregon 
winery concept of Alan Shoup where o F wines. I further believe that this area will 
winesaremadeinconsultationwitha WALLA WALLA VALLEY continue to grow in importance and 
group of internationally known , eu, · ROOTED H ,nu 1 volume because few winegrowingdistricts 
winemakers. French winemaker ' in the U.S. are blessed with this 
Christophe Baron discovered the I remarkable combination of suitable 
stony soil of an old riverbed on the climate and rare terroir. 
Oregon side and founded Cayuse Walker 's book is aimed at a general 
Vineyards to exploit this premium audience appreciative of good wine but 
site , similar to that of Chateauneuf du will appeal to wine insiders as well. 
Pape in the Rhone Valley. Consumers looking to buy Walla Walla 


One of the premier properties in wines may be disappointed because the 
the Walla Walla AV A has been the Seven Hills wines are not widely distributed and the best are 
Vineyard planted in 1980 on the Oregon side of the wait-listed. The book is available from Amazon at 
valley near Milton Freewater. In 1997 Norman $15 .99. 
McKibben , Gary Figgins , Marty Clubb of L'Ecole 41 
and investor Bob Ruper bought and expanded this 
vineyard to 200 acres. The SeVein Project begun by 
the same group has purchased 2700 acres near Seven 
Hills Vineyard and is developing the property for 
grape growing and winemaking. 


. In February 2015 a new AVA in the south valley 
was approved . "The Rocks of Milton Freewater " is 
entirely within Umatilla County Oregon and the 
Walla Walla AV A. 2 Three of nineteen current pro· 
ducers in the designated area have wineries. 
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NOTES 


1. http://en.wikipedia.org/wiki/Winkler_scale 
2. https://www .federalregister.gov/articles/2015/02 /09 


/2015·02553/establishment·of·the·rocks·district·of· 
milton·freewater-viticultural·area 


3. Chien , Mark . Letter to the Editor , Wine Spectator, 
December 15, 2014. (Chien is Program Co· 
coordinator of the Oregon Wine Research Institute 
at Oregon State University.) 







BOOK COLLECTING: 
THREE REASONS WHY 


by Michael McKirdy 


[For those of us old enough to rnmember Cooks Books of 
Rottingdean , Sussex , and their catalogues anxiously a waited three 
times a year, we recall with fond memories proprietors Mike and 
Tessa McKirdy . Accompanying each catalogue was a small insert 
called Jottings from the Dean. where Mike would discourse on. 
many things bookish. The following is from Winter 1993. Sadly, 
Mike, one of the premier cookery & wine booksellers , left us much 
too early in 1996, and Cooks Books has since been wtired. We are 
thankful for this tiny taste of book collecting pleasure.] 


fij5~~12~~ HERE ARE THREE major reasons why 
one would collect a book. The 
first-but not necessarily the most 
important-is the content; that is , 


1111~ ....... -. ... , the words and/or the pictures. 
I~~~~~~ Maybe the author has something 
I.!! significant to say, maybe the 
artist/photographer has created something that is 
special. 


The second reason could be the physical appear 
ance of the work. Leaving aside the words and 
pictures, the typography could be exceptional, or 
perhaps the binding or the paper, or any combination 
of these together with other physical details. 


The third reason could be that the book is scarce 
or rare. Obviously either of the 
t~o previous criteria could also 
apply, but if the content was not 
important and the physical 
appearance was not good, there 
could still be a very good case for 
acquiring an item simply because 
it was rare. 


In previous Jottings I have 
discussed the latter topic but, 
fueled by the excitement of a very 
fortunate recent acquisition, the 
subject of the lesson from the 
dean today will be the second 
reason, books which are 
physically special. 


There is no doubt that many 
collectors are quite moved just by 
the touch of a certain book. It is 
obvious from the way they hold it, open it carefully, 
gently, lovingly even. This is not to do with the words 
that are inside nor is it necessarily to do with the 
value; it is just purely and simply that the object gives 
them great pleasure. Yet , not all their books have 
tliis effect, so why would one in particular cause this 
reaction? The answer is simply that it is special in 
some way. Just that. Of course, what affects me may 
not affect you and vice versa, but let me tell you of a 
few that have stuck in my memory. 
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In our very first catalogue in September 1976, we 
had a copy of Alexis Soyer's Pantropheon, or History 
of Food and Its Preparation, fmm the EarHestAges of 
the World(London, 1853). Never mind if it has since 
been discovered that the great man took a short cut to 
writing this book, or that the contents are a bit 
pretentious to say the least, or that the illustrations 
are a bit doubtful. The book itself, physically, is 
superb . Rich blue cloth, gilt and blind-tooled; nice, 
large size of page, generous margins, tissue guards on 
all the plates, gilt edges to the pages and so on. I 
bought that first copy by post from a gentleman in 
Scotland; it was the best copy I have ever seen, and to 
this day I can remember the effect it had on me as I 
unwrapped it and first handled it. 


And then I can remember the first copies of some 
limited editions that exist. In the wine area for 
example, there is the 1921 Edition de Luxe of Saints
bury's Notes on a Cellar-Book presented on 
sumptuous watermarked paper in Japan vellum 
boards, and Andre Simon 's 1929 special limited 
edition printing of The Art of Good Living with its 
hand-coloured frontispiece, or the original editions of 
his BibHotheca Bacchica, magnificently printed and 
gloriously illustrated with 15th and 16th century 
woodcuts from the books (London: Maggs, 1927 ; 
1932), and The History of the Wine Trade (3 vols ., 
1906, 1907 , 1909) with their rich, dark green cloth 


bindings decorated in gilt, or the 
1929 special limited edition of 
Charles Walter Berry's Viniana, or 
the New York 1943 reprint of 
Arnaldus de Villa.nova's EarHest 
Printed Book on Wine ... and of 
course I could go on. Nearly all of 
these small editions are on special 
paper with added illustrations and 
other features, usually hand
numbered and very often signed by 
the author. 


A glance through the 
bibliography section ofthis catalogue 
will reveal that there are also many 
limited editions in this area although, 
once again, limited does not neces
sarily equal good or special. Certainly 
Elizabeth Pennell's My Cookery 
Books [Boston/New York, 1903] is 


particularly well produced and although there was an 
attractive reprint produced in 1983, the original is 
infinitely superior. 


In a different way there are as well, I know, 
several collectors in these fields who go weak-kneed at 
the touch of a 16th or 17th century book, especially one 
in a contemporary binding-and I must say they do 
have a very special "feel." (My problem is that they do 
not usually stay in my possession long enough for me 
to become fully acquainted with them!) • 







BOOK COLLECTORS: CUSTODIANS FOR 
HUMANITY 


by Valmai Hankel 


[Tendril Valmai Hankel PSM is an hono1·ed Australian wine 
historian, wl"iter, and retired Rare Books & Special Collections 
Librarian, State Library of So. Austraha, where she developed the 
library's wine collection into one of the world's finest. She also has 
been recognized for her solo expeditions into the outback (always 
equipped with bottles of wine and appropriate refe1·ence books) and 
was presented the So. Australia Royal Geographical Society's 
highest a wa1·d for geographical achievements through scholarship. 
We are pleased to repnnt the following excerpt on Collecting 
Books. Valmai's full, 1n·depth essay is available online. - Ed.] 


--- .... ~ii!i!iiii"""" F COURSE, THE RESPONSIBLE book 
collector will handle his books 
with care. He will never leave 
them open , face down, or fold 
over corners of pages to mark his 
place. He will support both sides 
of a book firmly when he is 
holding it , and he will turn over 
pages at the top or bottom 
right- hand corner and not, after 
licking his fingers , by the middle. 


The best way of storing your collected books is on 
wooden shelves. These are best made of timber about 
two centimetres [3/4"] thick, made up into units a 
metre [40"] wide, or in bigger units with vertical 
supports between shelves at metre [40"] intervals. 
Shelves should be 20 cm [8"] wide with a bottom shelf 
25 cm [9.8"] wide. Allow 27 cm [10.6"] between 
shelves , except at the bottom, where a space of 36 cm 
[14"] will enable you to shelve those great quarto 
volumes that do turn up. 


Glass-fronted bookcases are attractive, often 
expensive, but practical when you have very valuable 
books that must be kept from dust, smoke and other 
nuisances. When purchasing, see that these have 
adjustable wooden shelves. 


In addition to all this , the ideal private library 
should have, close to the shelves, a table big enough 
to allow your largest books to be consulted when fully 
opened. 


As far as subject arrangement allows, try to keep 
books of a similar size together. It is unwise to shelve 
very tall books next to very small ones , since the small 
books are likely to get lost or damaged and the bigger 
books need support from others of the same size. 
Shelves should be packed loosely enough for a book to 
be removed without damaging the spine, but not so 
loosely that the rest of the books will fall over if one is 
taken out. Bookends will be necessary if shelves are 
not full. Books should never be stored with the 
fore-edge , or edge opposite the spine, down, because 
the unsupported weight of the pages will damage the 
binding. Very large books should be stored flat , as 


·13· 


long as they do not hang over the shelf edge; other 
books should be stored upright. Your bookshelves 
should not be in direct sunlight. Pamphlets are best 
stored in envelopes or boxes , and not individually 
next to books. 


Some book owners delight in writing their name 
in indelible ink on the title-page of a book. This 
barbaric practice is only exceeded by those people who 
believe that evil will come to them if someone sees 
their name on a book they are selling, and so they cut 
out the offending piece of paper. Both practices will 
most surely lower the worth of the book. If a collector 
believes that he must leave his mark on a book, this 
can best be done by a small, neat bookplate , attached 
with a flour and water paste on the front pasted-down 
endpaper. 


A bookplate can be important: it indicates owner
ship, describes at least part of a book's provenance, 
may add to the collector 's enjoyment by its own design 
or by telling him that the book once belonged to 
someone of note or notoriety. It gives the book a more 
personal value. 


Every book collector, whether he spends $100 a 
year or $100 ,000 must be aware of his books for what 
they are. For books are the stones of which our 
civilization is formed, the foundations from which it 
rises above the sands oftime. 


But they are frail stones, easily eroded by the 
hostilities of time and chance. The collectors who own 
them are the custodians of the very structure of 
humanity.• 


A BOOK COLLECTOR'S PASSION 
by Christopher Fielden 


[Christopher Fielden , a "ffrst edition" TendnJ in 1990, the year of 
our Society's founding, has contributed numerous articles to our 
journal over our quartercentury of publication . He has enjoyed 
a forty-plus-year career 1n the wine trade, written about a dozen 
books on wine, and gathered together a most resow·ceful library of 
wine books. His "Collector's Passion " was first shared with us in 
October 2003 (v.13 #4). - Ed.] 


"No matte1· how many bookshelves you empty, they are 
always .illed up immediately ." 


.-----,:;:-----, · AM NOT SURE when I started 
collecting wine books: I suppose it 
must have been very soon after I 
joined the wine trade in 1958 . I 
can remember that one of my 
early purchases was a first 
edition of George Saintsbury's 
Notes on a Cellar-Book (London, 
1920). I think I must have paid 
about $2 for it! My serious 


collecting of antiquarian books, however, must have 







started about twenty years later largely as the result 
of a good lunch at London's Toque Blanche 
Restaurant. After lunch I visited a bookshop across 
the road and came away with Les Deh·ces de la 
Campagne by Nicolas de Bonnefons . From then on the 
urge took over. I soon discovered that I was on a 
dangerous path and I tried to narrow this by 
restricting myself primarily to books on Burgundy, a 
region in which I had worked and lived for some 
years. Indeed this came to be the backbone of my 
collection and over the years I managed to build up a 
bi·oad range including most of the classics, and a 
number not mentioned in any of the leading 
bibliographies. In all, there must be something over 
three hundred and fifty Burgundian items including 
sixty-two numbers of the bulletin of the Beaune 
Winegrowers Association, from 1894 to 1904. 


Over the years, though, I developed other 
interests. At one time I considered I might write a 
book on chaptalisation, so the collection includes a 
number of books on the French sugar-beet industry! 
For a time, too, I flirted with phylloxera. I likewise am 
proud of my early Australian material. Ultimately , 
the library has turned out to be a widely based 
collection with books published in more than thirty 
countries and covering almost four centuries. 


For me , the two great joys of collecting have been 
fossicking about in book shops and making 
discoveries, and finding in a catalogue a book that I 
have been seeking for some time. I can remember 
discovering a 1922 edition of the Bordeaux classic , 
Cocks & Feret, in a bookshop in Ludlow , marked 
50p-because it was in French and no one would 
understand it! At the other end of the range , I came 
across the oldest book in my collection, the 1605 
edition of the translation by Richard SuTflet of 
Etienne & Liebault 's Maison Rustique , in a bookshop 
on the Charing Cross Road. This contains a surprising 
amount of detail on the wines of Burgundy and other 
French wine regions. 


What are my favourite books in the collection? 
They must include The Maxims of Sir Morgan 
O'Doherty (Bart) by Maginn and dated 1849. This 
has some very perceptive aphorisms on wine drinking 
in Victorian society . Then there is Philip Miller 's The 
Gardener's Dictionary (2°ct ed. , 1733), with an 
incredible amount of specific information on wines 
and viticultw·e. Duncan M'Bride 's General Instruc· 
tions for the Choice of Wines (1793) is claimed to be 
the first specialist book in English on wine, but it is 
largely a puff for the author 's secretly sourced 
Spanish Toc·kay , which he claimed had remarkable 
restorative properties. Indeed many members of 
European Royal families would not have died if they 
had only bought a bottle or two from him! Finally , 
there is Andre Jullien 's Topogrnphie de Taus Jes 


Vignobles Connus(l8l6), a surprisingly wide-ranging 
book for its time-and always a useful source for 
quotations. 


Some years ago I took the decision to pass my 
collection on to the Institute of Masters of Wine, 
largely as the result of an approach by Clive Coates. 
The Institute has its own very fine collection at the 
Guildhall Library in the City of London, which is 
partly based on Andre Simon 's library. I thought that, 
as my books were of no interest to my children, they 
might be of use to wine students. At the time, there 
was also a suggestion that daughter libraries might be 
established in Australia and California. As a result, 
about three years ago, the books were nominally given 
to the Institute, though they remained in my home . 


About six months ago, I became aware of some· 
thing that I should have realised years ago: collecting 
wine books had become an obsession with me. Even 
though nominally I owned no books , I was still buying 
them. My eyes were finally opened when , on an 
impulse , I paid £900 for a copy of Andre Simon 's first 
book , The Histo1y of the Champagne 1'1-ade in 
England(l905), signed by the author. The following 
day I telephoned the Institute and asked them to take 
away my books. 


They have now gone, all thirteen hundred of 
them, and my feelings reflect a mixture of sadness 
and relief. There is certainly more space in my house, 
but the first law of book collecting has come into force: 
"No matter how many bookshelves you empty , they 
are always filled up immediately." 


What is going to happen to the books? Jane Carr, 
the Director of the Institute (who has come there from 
The British Library) , has plans for them. The 
Institute has to move premises within the next 
eighteen months and the plans are that the new 
offices will incorporate a library where students can 
study. My books will be much more readily available 
than if they had gone to the Guildhall. I am happy 
that they have gone to a good home . 


EPILOGUE April 2015 
The epilogue is not a happy one. Jane moved on and 
there appeared to be no will within the Institute to 
establish a library in their new premises or abroad. So 
the books have all finished up in the Guildhall 
Library. I say 'all', but doubtless many of them 
duplicated books they had already , so they will have 
disposed of them. 


Now I am slowly building up a collection of 
modern wine books, but the obsession is not here . Just 
one antiquarian book remains, a much treasw·edcopy 
of Danguy and Aubertin 's Les Grands Vins de 
Bourgogne (1892), that I was given by a good 
Burgundian friend. • 







LORE of the LABEL: 
Three Winning Labels 


by Gail Unzelman 


I N THE UNI VERSIT Y OF CALIFORNIA I Sotheby Book of Califo1w·a Wine (1984) there is a superb section on the 
California wine label. Among the gems delivered , master printer and designer Andrew Hoyem singles out three 
classic California wines. He calls their labels "exemplary ": Ficklin Vineyards , Ridge Vineyards (Cupertino) , 


and Robert Mondavi Winery-assuredly recognized by most wine lovers . 


!:.STATE BOTTI.ED IN OUR CE! I AR~ BY 


FICKLIN 
'{j,peyards 


CA!IFORNIA 


PORT 
nv ~r \DfRA 


ALCOHOL, !ll ,;;,:,:., BY VUL 


MOST UNUSUAL WINE LA BEL. "Designed in 1951 by 
Robert Grabhorn (legendary San Francisco printer), sett ing 
types by hand from the large collection of leaden alphabets 
at the Grabhorn Press, he selected an unlikely combination 
of letterforms . Perhaps only a fellow printer can apprec iate 
the subtleties of Grabhorn 's choices of type styles and sizes , 
but this master created the most unusual American wine 
label in my opinion ." 


1.968 
N.apa Valley 


i-----
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RIDGE 
CALIFORNIA 


1ZINFANDE( ·-- ··-· - ------
FULTON 
1970 


GR."tPcS FR0\1 VINEY.\RD IN ft,. TO" SONO•-V, CTV 
BOTILED \V,R 19~2 ALCOHOL ·11.l's SY VOLL\'E 
PRODLCED A',D so~nrn BY RIDGE VINEYARDS 
1'100 MOI'. TE BELLO RD. CUPERTINO CAUFORN'A 


MOST ENDURING MODER N LA BEL. "Designed in 1964 by James Robertson (laterYolla Solly 
Press] and Bruce Montgomery , to my eye the most enduring modern label in the country . The 
listings of the maker , variety of grape , location and name of vineyard , and date are stacked 
vertically [and] separated into a grid system by colored rules form ing boxes, with the words 
justified on the left margin ... This was a brilliant solution to the problem of adapting one label to 
the full line of the vintner. Another innovation was the joining of the front and back label. . .' 


LABEL LORE TIDBIT : From the preeminent U.S. 
collector of wine labels , Roy Brady [1918-1998], 
whose collection of more than 50,000 labels is 
now housed at University of California , Davis: 


CABERNET SAUVIGNON 


"We shall doubtless never know what 
California 's first label was. The earliest known 
reference to a California label dates from 1819 , 
when the governor of California sent a request 
to Mission San Diego: His Excellency , Viceroy 
Count de Venadito , desil:es to have a dozen 
bottles of wine from yow· mission in 01·der to 
send them to the king, our august monarch , Don 
Fernando VII. Let each bottle be labeled thus: 


ALCOHOL I:l"; PY VOLUU!: 


PilODUC!.D AND BOTTL"!D BY 


ROBERT MONDAY! WINERY 
OA~\'lLL?:, C.-\LlP"OKNlA 


MOST CLASSIC ALLY BEAUTIFUL LABE L IN AMERICA. "Designed in 1966 by Mallette 
Dean and James E. Beard [Napa Valley-based masters] . The striking architecture of the 
then new winery is shown in perspective , and the artist was licensed to add tall trees that 
later grew to conform with his rendering . Dean's expertise as a wood engraver ... and his 
experience as a book illustrator and printer assured the compatibility of pictorial and 
typographic segments . Beard set the type, certa inly the smallest used by any of the major 
wineries . Yet this very economy , the wide letterspacing and leading between lines , and the 
surround ing white space give clarity and dist inction to the Mondavi labe l." 
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Wine of New Califorma fwm Mission San Diego. 
If the request was granted , as doubtless it was , 
the labels would have been hand ·written , for 
the nearest printing press was far away in 
Mexico. " - um ·versity of Caliform·a I Sotheby 
Book of Caliform·a Wine, p .335. 







A Book for the Unhurried Tourist 
or Armchair Traveler A BACCHIC 


two libraries , one a rare wine 
library , the other a rare book 
library-both called a 
"bibliotheque ." Of course bib
liotheque is French for library ; 
but , I mused , when did this 
word come to mean a collection 
of vintage wine bottles? This 
seems the subject for a future 
WTQ article. Any takers? 


by Gail Unzelman 
P IL GR 111 AG E 


LESSEDL Y, one thing 
leads to another , and 
something or other 
recently led me to 
pull from the book· 
case A Bacchic 
Pilgrimage: French 


, Wines by Ernest 
~J)~~~==~tJ Peixotto , published 


in 1932. A charming , 
leisurely journey through the wine provinces 
of France , it is complimented by thirty-one 
pen & ink drawings by Peixotto and his 
traveling companion Staats Cotsworth . 


Ernest C. Peixotto (1869-1940)-artist , 
illustrator , writer and educator-was born in San 
Francisco and educated at the S. F . School of Design 
before he enrolled at the Acadamie Julien in Paris . 
Although much of his work , both written and graphic , 
portrayed his travels in the American Southwest , he , 
like many other American artists of his era , lived 
much of his life in France . He is probably best 
remembered for his many illustrated articles for 
Scribner 's Magazine and for his stunning murals , 
which appeared in both public and private venues. 


Staats Cotsworth (1908-1979) , a veteran and 
accomplished American actor of radio, stage , and 
television , was also a skilled photographer and noted 
painter of oils and watercolors , list ed in "Who's Who 
in American Art. " 


Although experienced and 
well-traveled in the world of 
wine , they "boned ·up as much 
as we could upon the subject , 
in spite of all we thought we 
knew . ... the more we delved 
into the subject , the more 
fascinated we became , for we 
found no end of little· known 
stories of wines and vine· 
yards studded all through the 
histor y of France. " These 
stories , and the grand wines 
tasted , are shared throughout 
the pilgrimage , in detailed 
prose and fitting illustra· 


The Ma,tre de Chai, Cheval tions . The endpapers show a 
Blanc [drawn by Cotsworth]. selection of wine labels from 
"The specimens of Cheval these vintage treasures , 
Blanc submitted for our 
approval were certainly including chateaux Lafite 
worthy of the high reputation 1924 , Latour 1928 , and 
of this noble wine ." 


Cheval Blanc 1921. 
Among their more memorable tours , to Wayward 


Tendrils members perhaps , is their special visits to 


3y 
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At Ch. Lafite , they were admittted 
"to the famous 'bilbiotheque,' 
quite a show, perhaps the most 
famous of its kind in existence, 
where are preserved samples of 
every vintage of Chateau Lafite 
since the year 1797!" 


In the Mayor's House, Vouvray, "We were taken through the house , 
furnished in the ancient manner in the best of taste, and upstairs, 
in the library, we browsed for awhile among the curious collections 
of old books, manuscripts and engravings, many of them of great 
rarity, relating solely to the history of wine-making and renowned 
vintagers." [drawn by Peixotto] 







IN THE 
WINE 
l.JBRARY 


by Bob Foster 


[Bob Foste1; founding member of the Wayward Tendrils, 
distinguished wine judge , and wine columnist for the California 
Grapevine, has, since our beginning s, generously made available 
his Grapevine book reviews to our membership. - Ed.] 


The Champagne Guide 2014-2015by Tyson Stelzer. 
Hardie Grant Books (Australia), 2014. Hardback, 360 
pp. $29.95 (but $21.73 from amazon.com). 


N
ORMALLY I DON 'T REVIEW wine books published 
outside of the United States bec~use they ~re 
often difficult to order or expensive to obtam. 


This work is so outstanding, so comprehensive and so 
easily ordered, (and so reasonably priced) that I 
wanted to bring it to your attention. 


Over 309 million bottles 
of Champagne are produced 
each year. Given these num
bers a guide is essential. The 
author provides a wonder
fully detailed evaluation of 
nearly 100 of the top produc
ers. He begins with an overall 
ranking of the houses. Only 
four, Billicart-Salmon , Bol· 
linger, Krug and Salon, re
ceive the top rank. He then 
presents his list of the best 
Champagnes of the year, 
sorted by price. He also lists 


the best blanc de blancs , roses, and low dosage Cham -
pagnes , gives descriptions of the different growing 
areas, with a rather murky aerial photo of the region. 
Although clearly designed for the Champagne fan, he 
provides a short section on making Champagne . 


One of the oddities of the region is that the soil is 
poor (chalky) and the weather is brutal. Yet the wines 
are amazingly good. The author, an Australian wine 
writer discusses the soil and the climate in the next 
sectio~ of the work. This is followed by a chapter on 
the possible impact of global warming on the region. 


There is a scary chapter on the flaws that can ruin 
a bottle of Champagne from contamination from a bad 
cork, to improper storage, to being light struck. In 
conducting the tastings for this book the author found 
TCA problems in 6.5% of the wines. That number is 
disastrously high. It's a sobering thought to buy an 
expensive bottle of bubbly knowing there is such a 
chance of a bad bottle. 


There is a growing awareness that subjecting a 
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bottle of Champagne to ultra-violet light for even a 
few days can cause it to taste off, lack fruit and taste 
a bit onion-like. Stelzer discusses the various ways 
some of the producers are trying to avoid the problem. 
I never realized that some of the bottles that come 
wrapped in film are done so to filter out the UV rays. 


All of this insightful material is followed by the 
core of the work: evaluation of each of the top 100 (or 
so) producers. There are tasting notes on all of the 
sparklers of each of these producers, photographs of 
many of the bottles, and a page or two of text about 
the producers and their history and winemaking 
techniques. Stelzer is not continually a high grader. 
The producer ofMailly Grand Cru was told that their 
non-vintage Blanc de Noir finished with "a drying 
phenolic structure that leaves it coarse and con
tracted." His scores drop as low as 80 points on a 100-
point scale. 


In the back of the book is a very odd index. 
Instead of listing the wines in alphabetical order, they 
are grouped first by their point scores and then 
alphabetized within that group. It's a bit cumbersome. 


The amount of information in this book is 
amazing. Itis the most definitive guide to Champagne 
currently available. Since it costs less than almost any 
Champagne available in the American market it is a 
steal. Every Champagne lover should have this book 
in their wine book library. Very highly recommended . 


SULLNAN, cont . from p.31-
49. PWSR , 8/22/1889. 
50. PWSR, 11/6/1885. 
51. PWSR 7/30/1890 , 11/21/1892; Peninou , op. cit., 46-48. 


See also Anthony Lehman , "Vines and Vintners in the 
Pomona Valley ," So. California Quarterly, H. S.S. C., 
Spring 1972 , pp.55·65. He gives a good history , with 
photos, of the Pomona Wine Co. 


52. PWSR , 4/23/1897 , 9/30/1901. 
53. PWSR , 12/3/1904, 1/31/1918. 
54. Wines & Vines, 12/1/1972; Peninou , op.cit. , 69·72. 
55. Gudde , 240. The little village there was named Stalder, 


which the Sterns changed to Wineville. In 1930 it 
became Mira Loma. 


56. American Wine Press, 4/1/1903; PWSR, 7/31/1903 , 
7/1/1906 , 8/31/1910, 4/30/1912. Peninou, op . cit ., 56-59. 


57. Peninou, CWA, 264·265 . 
58 . Young vines develop remarkably deep roots in this 


sandy soil. A 1969 flash flood exposed vines here and 
displayed such roots. See Wines & Vines, 5/1/1969 for 
a good photo. 


59. PWSR, 10/1 and 11/30/1900; Peninou, op.cit., 60·61. 
60 . PWSR , 1/31 and 4/30/1903. 
61. PWSR, 11/30 and 12/31/1905 , 11/30/1907. 
62. Wines & Vines , 12/1/1958, 6/1/1985; Los Angeles Times, 


10/20 and 10/30/1994; S. F. Chronicle , 10/12/1988. 
63. 6/7/2014, and also online at "SF Gate."• 







Wine in California: The Early Years 
Boom & Bust: Part V 


Southern California to 1900 
by Charles L. Sullivan 


[ lfith this, the 2r'installn1 ent ofour great his tory of the ea_dy y ears of California wine, we continue our journey thl"Ough the "Boom & Bust " 
y ears of the state's winegwwing districts . As in previous chapt ers, extensive , informative footnote s, and a substantial horary of reference s 
(all recommended for WT bookshelv es), are provided. - Ed.] 


THE HISTORY OF THE FIRST TWENTY YEARS of California 's statehood into the 1870s properly focuses on the northern 
part of the state-where the growth in population and industry was concentrated. Historians naturally emphasize 
change, and this is where it was happening. 


The transformation of Southern California in those years was far more gradual. Land holdings remained large. 
Cattle and grain were still dominant, in spite of the Southland's numerous periods of drought . In 1870 thinly 
populated Sonoma County had fewer residents than my village of Los Gatos (Northern California) today. But in 
that year Los Angeles County had fewer residents than Sonoma. By 1887, before it lost the area of Orange County 
in 1889, the Los Angeles numbers were more than triple Sonoma's. Historian John Wal ton Caughey characterized 
the earlier twenty years in the Southland as "relatively unhistorical ," compared to the dramatic history unfolding 
to the north. 1 


i% F:lljn\ll...~~ ,:"'a istorians of Southern California tend 
to focus on the events of 1887-1888 
when telling the story of the area 's 


. boom years. But this historical 
: "moment" is better characterized as 


a speculative "bubble ," rather than a 
t:~~~IS'tt boom. I agree with historian Carey 


McWilliams , who wrote that the 
growth of Southern California after 1870 "should be 
regarded as one continuous boom, punctuated at 
intervals by major explosions "-such as the popping 
of the 1887-1888 bubble. 2 


In my previous installments on early wine growing 
in California, particularly in the sections on Napa and 
Sonoma counties , I have been able to merge the 
wine growing history into that of the specific region. It 
is true that wine growing in the Los Angeles area was 
the region 's most important industry before 1870, but 
its importance declined after 1880. For this reason I 
have presented below a general history of the Los 
Angeles Lowland from 1870 to 1890, followed by a 
relatively disjointed histmy of winegrowing in the 
region , circumstanced by the peculiar events and 
personalities involved. 


The opening of the tl'anscontinental rnilroad in 
1869 gives a hint of what was in store for the 
Southland in the years to come . The Southern Pacific 
Railroad (S.P.) had vast amounts of land to sell , gifts 
to the company from the U.S. government. After 1870 
the S.P. began promoting California as a land of 
sunshine and health , a potential agricultural Eden for 
the small farmer and his family , and retirees 
generally, tired of the frigid winters and the hot and 
humid summers of the Midwest and East Coast. 


This development had little effect on Southern 
California , since the region had no rail connection to 
northern California or the east . Almost all newcomers 
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who trickled into the Southland in those years came 
by sea from San Francisco, the East Coast or New 
Orleans. This situation ended after the S.P. proposed 
a rail line through the Central Valley to Los Angeles . 
That city had to grant the railroad a giant subsidy 
and sixty acres for a station site. The new golden 
spike was driven 6 September 1876, and Southern 
California took off. Population south of the Tehachapi 
Mountains grew only 28.4% between 1860 and 1870. 
The seventies brought a growth of 101 %, the eighties 
212%. 


As the trickle became a flood of newcomers , the 
center of settlement was the San Gabriel Valley , 
running about thirty-five miles east of Los Angeles 
out to the Pomona area. By 1889 the valley was filled 
with new small towns surrounded by mostly small 
farms of fifteen to forty acres . The new names were 
Pasadena, Alhambra, San Gabriel, San Marino , 
Arcadia and several others . 


In 1889, after the bubble popped, many new towns 
were nothing more than names , soon to be forgotten , 
with a few empty buildings put up for promotional 
purposes. But there were not many of these in the 
San Gabriel Valley, which Prof. Dumke cited in his 
work , The Boom of the Eighties in Southern CaH
forma., as the center of the height of the land rush in 
1887-1888. Many writers have concentrated on the 
almost ludicrous demise of many of these soon
to·become ghost towns. 


Chief among the new communities was Pasadena , 
east of Los Angeles , whose origins in 1873 were based 
on the southern advance of the S.P . But the national 
depression , heralded by the Panic of 1873, slowed the 
town 's development . By 1880 the town's population 
was still only about 400, but those there were an 
exuberant bunch. 


The town was built on about 6000 acres of the old 
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San Pascual land grant owned jointly by historic 
winegrower Benjamin Wilson and John Griffin , a 
surgeon who came to California in 1846. The first new 
settlers here were part of a group called the Indiana 
Colony. Wilson died suddenly in 1878 and J. De Barth 
Shorb , his son·in·law , took control of his interests . By 
1880 , 3000 acres had been sold mostly to subdividers 
who sold smaller lots to newcomers. In 1872 one of the 
early purchasers of this land from Wilson was 
General George Stoneman . In a few years he had 50 
acres of grapes , eventually 200 acres. He had been a 
Union Cavalry hero in the Civil War and was elected 
governor of the state in 1883. 


We have alread y examined the much earlier 
developments twent y miles south of Pasadena. The 
Anaheim winegrowing colony was almost twenty 
years old when the Southern Pacific reached Los 
Angeles .3 Anaheim 's remarkable success was an 
attractive magnet for settlers around the Santa Ana 
Vall ey before 1870 . The towns of Santa Ana and 
nearby Orange (originally Richland ) were founded 
before that date and many settlers also planted 
vineyards. We shall see the geography of viticulture 
in the Santa Ana Valley change radically and 
tragically between 1884 and 1889. 


into Southern California . The natural route to Los 
Angeles from the Southwest was through the San 
Gabriel Valley . Another line would bring relief from 
the hard monopolistic hand of the Southern Pacific. 
This relief arrived by this route when the first Santa 
Fe train reached Los Angeles in 1885. 


Shortly thereafter a rate war between the two 
lines lowered the cost of sending Southern California 
wine and brandy to San Francisco , the Midwest and 
the East Coast . In fact , when the S.P. arrived in 1875 
the only Southern California commodity large enough 
to make carload shipments was wine and brandy. 4 


A more dramatic effect was the passenger rate 
war between the ironclad rivals that resulted from the 
Santa Fe 's arrival on the scene. In the year before the 
Santa Fe had driven its golden spike at Cajon Pass in 
1885, fares from the Midwest to California had been 
about $100 . Then came the flurry of cutthroat 
competition that brought fares down to $32 in early 
1886. Within a week they had dropped to less than 
$10. They later leveled off at about $25 . The result 
was an avalanche of migrants eager to view the 
Southland and perhaps settle there. Easterners , 
already saturated by stories of the "land of sunshine 
and health ," flowed into the Golden State by the tens 


of thousands. No reliable 
numbers are available to 
measure the flow accurately , but 
the 1890censuscounted 101,454 
Los Angeles County residents. 
Ten years earlier the count was 
33,381. 


There wer e many people 
burned financially when the 
bubble popped , but the people 
ruined were usually those who 
borrowed money as the bubble 
inflated , with the hope of selling 
their land at a profit as land 
prices continued to rise . After 
1888 such speculative maneu· 
vers were crushed when values 
declined in a rush. Often the 
losses were only losses of paper 
profits , but potential settlers 
were occasionally ruined . They 
were a minorit y . 


LOS ANGELES DISTRICT (from Te iser & Harroun , Winemaking in California , 1983] . The authors do not give the date 
of this map , but it serves here to illustrate the Southern California winegrow ing area of our story . From the city of Los 
Angeles , one can see the location of the rich San Gabr iel Valley running east below the San Gabrie l Mts . to the vast 
Cucamonga region . In a southeasterly direction is the Santa Ana River watershed , home to the Anaheim wine area . 


By the nineties the San 
Gabriel Valley was on its way to 
becoming a land of small towns 
surrounded by orchards and 
vineyards , mostly the former. 


Steady but obvious growth in the Southland 
continued between 1875 and 1885, picking up 
considerabl y with the end of the national economic 
depr ess ion in 1879. The eightie s was a peri od of 
general economic prosperit y over most of the countr y. 
Good time s also sped the building of another railroad 
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Most of the new settlers were middle class farm 
families who hoped to pursue a life of health in the 
sun on plots of 15 to 40 acres . 


The aftermath of the popped bubble also gave 
potential settlers an opportunity to buy land at 
deflated , almost pre-bubble prices . My great grand-







father is an example . C. N. Whitaker was an Iowa 
newspaper publisher who bought Monrovia land in 
the nineties , after the boom. He later sold "Whitaker 's 
Acres " at a profit and settled in nearby Baldwin Park , 
where my mother was born. 


Now let's go back to the story of Southern Cali· 
fornia wine , where I left it in an earlier installm ent of 
this history. 5 


Kohler & Frohling were still a dominant factor in 
the Southland , but by the eighties had transferred the 
company 's center of interest to northern California. 
After 1894 the company 's sizable assets became part 
of the California Wine Association (CWA) with its 
activities moved out to the Cucamonga area , east of 
the San Gabriel Valley . In 1880 the great German 
wine colony at Anaheim was flourishing, now the 
home of independent growers and several large·scale 
producers . 


San Gabriel Valley 


T
he end of the depression after 1878 led to growth 
and heavy investment in California wine . Th e 
San Gabriel Valley wa s one of the centers of this 


growth. Evidence of this surge of interest, and a sure 
boost for it , came in 1880 when Edward J . Wickson 
focused on th e valle y in his Pacific Rural Press . This 
publication was graduall y taking the place of Col. 
Warren 's California Farmer as the state 's leading 
agricultural periodical , with a special interest in the 
wine industry . 


The San Gabriel number appeared just as Wick· 
son began lecturing on agriculture at the university . 
He was a stead y supporter of California winegrowing 
and of Professor Hilgard 's emphasis on that subject. 
When Hilgard later retired as dean of the College of 
Agriculture , Wickson took his place . 


There was more to know about San Gabriel 
agriculture than wine and grapes . But these products 
were clearly the center of Wickson 's detailed analysis 
of the region for 1879 . All winegrowers were listed 
with their holdings and their production , both 
potential and actual. We learn that Gen . Stoneman 
had 200 acres of vines and J . Jackow had one. The 
market value of a gallon of brandy was $2.25 and the 
average cost of the grapes for a gallon of wine was 15 
cents . The 1773 acres of win e grapes was less than 
half the acreage of ha y, but the value of the hay crop 
was only about half th e value of the wine grape crop. 
The numbers were similar for orange production . 
Such ststi stics would surely encourage newcomers to 
buy inexpensive ha y land and plant grapes , if the y 
had the capital to wait three years for a crop .6 After 
the Santa Fe arrived in 1885 the citrus advantage in 
dollars grew. 


J. De Barth Shorb I Benjamin D. Wilson 


The numbers in Wickson 's report for the two 
leading producers were very close . "J. De Barth 
Shorb and Wilson " led in productivit y per acre . 
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L. J. Rose , whom I'll introduce shortly , made a few 
more gallons. The owners of Lake Vineyard should 
have read "Shorb and Wilson Estate ," since B. D. 
Wilson had died the year before . He had passed 
control over his winegrowing estate and the business , 
B. D. Wilson & Co., to Shorb in 1867. Both men had a 
powerful interest in real estate development , since 
their 300 acres of wine gi·apes could hardly be noticed 
in their remaining thousands of overwhelmingly 
undeveloped acres. 7 


Even though much of their production over the 
next five years was sold to agencies in eastern cities , 
the company 's books were barely in the black. The 
hard times had cut into company profits , but the 
arrival of the S.P. and the resulting advance in the 
price of undeveloped San Gabriel land softened the 
financial pressures . 


The lease enjoyed by Shorb on company property 
did not cover most of Wilson 's undeveloped land. We 
read earlier that Wilson and John Griffin jointly 
owned about 5600 acres of land that would become a 
large part of Pasadena. In 1876 the y 
split the holding and Wilson began 
selling his land to subdividers and 
some future residents. For this 
activity , Prof. Dumke praised 
Wilson as a "good ranchero ... , an 
equally good real·estate man. " After 
Wilson died in 1878 Shorb proved to 
be even better , for a while. The 
impressive profits soon changed the 
picture of Shorb 's operations. 9 


BENJAMIN D. WILSON 
The 1880s brought good times to (1811-1878) 


agriculture and industry all over the 
country. Credit for investment was now readily 
available. And it seemed that all eyes were on 
California , particularly on the wine industry. By 1885 
California wine grape acreage doubled. Planting in the 
Southland soared , particularly in the San Gabriel 
Valley. That the total Los Angeles County acreage 
rose but a little by 1889 was due to a disaster in the 
Anaheim region , which I shall explain shortly. 


Before his death Wilson had made sure that the 
financial position of all his family was solid. But the 
business and much of the land were in Shorb's hands. 
While he prospered from his real estate deals of the 
seventie s, after 1879 his interest returned to the wine 
business. The interest in California wine made it 
possible for Shorb to line up investors on the East 
Coast , in England, but particularly in northern 
California. His grand scheme was to create the San 
Gabriel Wine Co. with the massive capital backing of 
his investors. 10 


In 1882 he began building what was arguably the 
largest winery in the world , before Gallegos (1884) 
and Stanford (Vina , 1887) built their massive 
structures. It was a 1,500,000·gallon operation 
surrounded by 1500 acres ofland , with 700 planted to 







wine grapes. Like Gallegos and 
Stanford , he overbuilt and 
wasted the potential profits his 
investors ' capital seemed to 
promise. 


It took three years for the 
new vines to bear a commercial 
crop. But by 1886 the California 


James De Barth Shorb (1842-
1896) was one of the most 
Influential men In California's 
wine Industry. In addition to over
seeing his own multiple enter
prises, he served a Commls
sioner at Large and Vlce-Presl· 
dent of the Board of California 
WJ1111rm COmmlssloMN. 


have included the Anaheim region. But the 
statistics would not have shown much growth in 
recent years even if Anaheim were still part of the 
county . In 1891 the Viticultural Commission 
directory counted only 14 acres of wine grapes in 
Orange County , and only six in Anaheim . What had 
happened to the thousands of acres of healthy vines 
in the Santa Ana Valley? 


Shorb 's SAN GABRIEL WINE CO. WINERY , ' planned on an unprecedented scale ," was constructed in 1882 in the new town of Alhambra , 
between Los Angeles and San Gabriel. Made of brick , and steam-powered , the giant plant was ready that fall to crush some 2000 tons of grapes 
from the valley grape growers . 


wine boom was collapsing at the same time the land 
bubble was inflating . It was clear by 1889 that the 
entire California wine industry had over expanded. 
And to top it off, unrest and anxiety created by the 
Anaheim disaster meant that not a red cent could be 
raised from additional investors , even though the 
great national depression was still four years down 
the line . 


The idea to convert wine surpluses into grape 
concentrate was widely discussed and even 
occasionally practiced in California between 1886 and 
1888 . Shorb 's idea was to produce it here in shipload 
lots and sail it to England for wine production there . 
Somehow Shorb was able to finance the idea and went 
further into debt. The San Gabriel Wine Co. did not 
disengage it self from this failed operation until 1889. 
In Prof essor Pinney 's words , by 1890 the company 
was "in terminal decline. " By then the agricultural 
econom y of the entire nation was in decline , heralding 
the rise of the Populist movement. 11 


A first glance at Los Angeles County 's vineyard 
acreage in the earl y 1890s would seem reasonable , 
since the county had lost 782 square miles when 
Orange County was formed in 1889. This area would 
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Pierce's Disease 


I
n 1884 several growers in Anaheim noticed what 
appeared to be water stress , even in vines that had 
been irrigated. Then the leaves yellowed early . 


What fruit clusters there were on these vines were 
shriveled. In the spring of 1885 the situation 
worsened and became general . By the spring of 1886 
hundreds of acres were dying . Could it be phylloxera? 


Growers quietly conveyed their fears to Professor 
Hilgard , who in August sent down his phylloxera 
expert , F . W. Morse. It was not phylloxera and he 
could find no microscopic hint as to the cause . In these 
boom years growers were not interested in broad
casting any news that might bring down rising land 
values. But two week s after Morse had headed south, 
the San Jose press picked up on the story and spread 
the word . The PWSR and Alta California were soon 
on the case. 12 


In 1887 the USDA and the State Viticultural 
Commission both had experts on the scene . Their 
later reports were long and detailed , but they did 
little more than describe the situation and guess at 
causes .13 The USDA expert finally reported that 
whatever the cause , it was sub-microscopic. He was 







correct, but most thereafter suspected a virus to be 
the culprit . It was not until almost 90 years later, in 
197 4, that the problem was identified as a specific 
bacterium . Over all these years the affliction was 
commonly called the "Anaheim Disease ," but its 
official USDA title was "California Vine Disease. " In 
1935, in honor of his hard work on the problem , 
evidenced by his 1891 report , the malady became 
Pierce 's Disease , for Newton B. Pierce , the USDA 
expert in Anaheim years earlier. It is ironic that this 
noted plant pathologist's specialty was bacterial 
pathogens. 14 


1889 the destruction was so complete that no vines 
were pruned the next spring. Nadeau lost his heavily 
mortgaged ranch and its buildings, the land soon to be 
subdivided by the Cudahy family. 16 


Pierce 's Disease is spread by flying insect vectors 
carrying the deadly bacterium. They munch on the 
new spring growth, delivering the deadly infection to 
the vine. Although the disease is well understood 
today , there is to date no cure for the infection. The 
answer has been to attack the vectors themselves. 
Recent outbreaks in northern California triggered 


--------- intense research. One 
very important finding Not only Anaheim but virtually 


all the vineyard land in this part of 
the new county was destroyed , 
especially around the towns of 
Santa Ana , Orange and Garden 
Grove. For a while in 1888 there 
were occasional smiley-face reports 
of successful replanting. But by 
1889 it was obvious that viticulture 
was dead in Orange county and , 
according to the PWSR , the entire 
Southland was in a state of 
frenzy. 15 


U.S.DEPARTMENT OF AGRICULTURE. 
was that wild foliage 
along rivers and streams 
were breeding areas for 
the common sharp· 
shooter vectors. Wiping 


There were numerous reports 
of Anaheim disease elsewhere, 
from San Diego to Los Angeles 
Counties. There was much anxiety 
in the San Gabriel Valley , where 
there were a few serious outbreaks , 
particularly among old Mission 
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out this brush, specifi · 
cally along the Napa 
River , dramatically re· 
duced infection rates. 17 


These findings 
perhaps explain why 
infection at Anaheim and 
on the Nadeau property 
was so much more 
devastating than in the 
neighboring San Gabriel 


vines. This was just at ,-.1,1.-~------
Valley. The Anaheim 
destruction took place 
next door to the course of 
the Santa Ana River. The 
Nadeau land was at the 
confluence of the Los 
Angeles River and the 
Rio Honda. These water
ways ran year round 125 
years ago, and were lined 
with deep brush. No 
rivers or streams course 
the San Gabriel Valley 
between Pasadena and 
El Monte . 


the moment when the ,,,.-
land boom was at its 
height there . There 
were acres of vines 
pulled up in favor of 
residential sub di -
vision , but more ob· 
vious was the plant· 
ing of orange groves , 
large and small. 
Nevertheless wine· 
growing was still very 
important in the 
valley. The 1891 Viti· A diseased vine , 1889, near Orange [Plate Ill] . 


cultural Commission directory counted almost 3000 
acres of healthy vines there, almost double the 
number reported by Wickson in 1880 . 


The most spectacular individual devastation by 
Pierce 's actually took place in Los Angeles County. In 
1876 Remi Nadeau , a native of Quebec and a Los 
Angeles hotel owner , bought 3400 acres of land 
southeast of the city near today's Bell Gardens. By th e 
early eighties he had 2100 acres in vine s and in 1883 
he began building an immense winer y/distill ery 
complex, finished just before the disease struck. By 
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Part of the decline in 
winegrowing in the San 
Gabriel Valley after 1888 


might be traced indirectly to Pierce's Disease, but not 
from vineyard destruction. Anxiety over the threat 
and the contemporaneous growth of the orange 
market east of the Rockies , after the arrival of the 
Santa Fe , provide a better explanation. Another 
damper on winegrowing investment all over 
California was its chronically depressed condition 
between 1888 and 1897, resulting both from over 
expansion in the eighties and the national depression 
in the nineties. 







L. J. Rose of Sunny Slope 
t this point I need to introduce a San Gabriel 
Valley pioneer winegrower I purposefully left 


ut of the previous WTQ installment on the 
Southland. The story of Leonard (always L. J.) Rose 
and Sunny Slope deserves an uninterrupted telling. 


Rose came to the valley in 1860 and by the early 
eighties was Southern California 's leading wine and 
brandy producer. He was born in the Kingdom of 
Bavaria in 1827 and was 
brought to the U.S. by his ~-------~ 
parents in 1839. After grow· 
ing up with experience in 
many different business 
activities , he headed with 
his family from Iowa to Cali
fornia by wagon train in 
1858. When a disastrous 
Indian attack detoured the 
family to Santa Fe, Rose 
bought a dilapidated adobe L J ROSE (1827_ 1899) 


hotel , and set up a bar and 
gambling casino. By 1860 he had made enough money 
to again head for California with a little capital. 18 


During a wet December, their path took them into 
the San Gabriel Valley. To Rose the place was an 
undeveloped agricultural paradise , "a limitless sward 
of green." He and his family stayed with B. D. Wilson , 
who had been here for a decade and, with partner 
J ~hn Griffin, owned thousands of undeveloped acres 
he was happy to sell off in parcels to prospective 
settlers. The Roses rented a comfortable adobe home 
from the also newly arrived John Woodworth, who 
became their new neighbor after Rose bought a 1300-
acre piece of the huge property. In the 1870s the town 
of Pasadena was settled on the Wilson/Griffin land. 
Wilson 's portion became East Pasadena. Rose 's estate, 
which he named Sunny Slope, later picked up the 
name Lamanda Park , a neighborhood which becomes 
an important part of this story in the 1890s. 


Rose began planting wine grapes and oranges; but 
he soon decided his was to be the life of a gentleman 
winegrower, who also raised oranges. He started with 
60 acres of Mission vines, but before the end of the 
decade he was setting out extensive plantings of 
Zinfandel , Burger and other better varieties. 
Eventually , almost all of his Missions went to brandy 
production to fortify his sweet wines. By 1891 the 
Mission vines had all been destroyed by Pierce's 
Disease . 


In 1869 Rose had 260 acres of vines . Even the 
northern California press noticed his remarkable 
growth . 19 He also made an impression on the East 
Coast , which he visited several times between 1868 
and 1876. His first shipment east was by sea out of 
San Pedro Harbor (Los Angeles). His most important 
personal connection beyond the Rockies was with 
Charles Stern , whose agency handled Kohler & 
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Frohling wines. Stern was soon selling significant 
amounts of Sunny Slope wines and brandy. When 
Stern 's partner died in 1878, he and Rose joined 
forces, bringing in an important source of additional 
capital. The new operating company was Stern & 
Rose, a name seen as often as Sunny Slope in the 
press . 


The seventies lifted Rose to the heights , even as 
he successfully weathered the national depression of 
1873-1877. In 1871 Sunny Slope made 30,000 gallons 
of sweet wine and a great amount of brandy. These 
products he termed his "trump card. " His brandy had 
·a special flavor that came from the addition of burnt 
white sugar syrup. Rose even traveled to San Jose to 
visit Henry Naglee , the acknowledged champion of 
California fine brandy. 20 


The seventies also brought Rose a new neighbor of 
vast proportions. Elias J. "Lucky" Baldwin had come 
to San Francisco in 1852 and made good money in the 
hotel business. He made millions on a mining stock he 
bought at $2 per share and sold for $1800. In 1875 he 
came to the San Gabriel Valley and visited L. J. Rose, 
who encouraged him to buy a large piece of the 


· Rancho Santa Anita, which covered a significant part 
of the valley, from Sunny Slope through what is today 
Arcadia and Monrovia. The two men were obsessive 
about racing and breeding horses, a topic which may 
have taken up most of their conversation. Baldwin 
was impressed by Rose's vines and orange trees, as 
well as his work breeding race horses. He bought 
13,319 acres next door to Sunny Slope and followed 
Rose 's example. 


In the long run he was far 
more successful than Rose . He 
made most of his money 
subdividing his portion of the 
great rancho , whose name, 
Santa Anita , became famous for 
the racing facility Baldwin 
established there. He also 
acquired other tracts which 
increased his wealth in the years ELIAS J. ' LUCKY' BALDWIN 


(1828-1909) 
before and during the great land 
boom . He made loads of wine and brandy which he 
sold mostly in bulk. But his small lots of "Baldwin 
Brandy " became famous and were relished by 
connoisseurs years after his death in 1909. Before 
that he had served as mayor of Arcadia, a town built 
on his Santa Anita land. 21 


Rising profits after 1875, and Stern's capital after 
1878, fueled Rose 's mighty expansion in the seventies. 
He was also making money subdividing a 640-acre 
tract of Santa Anita land he had bought before 
Baldwin 's arrival on the scene. Still, he went heavily 
into debt to finance his massive 1879 winery. With a 
capacity of about 400,000 gallons , it was probably the 
best equipped production facility of its type in the 







Southland. He had 510 acres of ,--------------------------------, 
wine grapes , but he broadcast 
all over the valley that he was 
in the market for any grower 's 
grapes. In 1879 his own vines , 
mostly still young , produced 765 
tons of grapes. He actually 
bought more than 2000 tons 
from other growers. He reported 
his wine production to Wicks-on 
as 226,960 gallons. Almost 42% 
of all the grapes he crushed 
went to produce 50,400 gallons 
of brandy, 86% of the valley's 
total. Shorb made 87 ,500 
gallons of wine. Baldwin 's 200 
acres of young vines gave him 
30,000 gallons . Gen . Stoneman's 
older vines produced 40,000. 
Tp.ese four producers almost SUNNY SLOPE , the grand wine enterprise of L. J. Rose . W ith a soo ,ooo-gallon capac ity, it was one of the best equipped 
totally dominated San Gabriel fac ilities in the Southland , produc ing annually over 400 ,000 gallons of wine and 200 ,000 gallons of brandy at its peak . 


Valley wine and brand y production in 1879 .22 


It appears that Rose was gradually losing interest 
in Sunny Slope 's wine and brandy after 1883 . He 
hired a brilliant young man , E. C. Bichowsky , to 
oversee much of the operation , while his sons , 
Leonard Jr. and Harry , were taking an active part in 
running the estate. Father was almost totally 
absorbed in breeding and racing thoroughbreds . He 
had loved cards since the Santa Fe days , but was 
gradually becoming a compulsive poker player. The 
business was profitable and Rose was busy selling 
land as the boom approached, but he was personally 
falling deeper into debt . He had a $90 ,000 mortgage 
on Sunny Slope at 18%, along with other obligations 
beyond his gambling losses. 


Leonard Jr ., himself a good and careful business
man , wrote that , in the matter of borrowing and 
owing money , his father "was fully as persistent as 
the most profligate , uncalculating [Mexican] dons " of 
yesteryear. "A more moderate course of procedure " 
would have yielded much better results. 23 


Rose had been approached in 1882 by English 
investor s, but at that time he was not ready to sell 
Sunny Slope . In 1886 he was ready . The sale went 
through for $1,035 ,000 . There was enough cash to 
keep Rose afloat and for him to build his family a 
showroom mansion in Los Angeles .24 But his 
profligate life eventually destroyed him. Charles 
Stern pocketed a piece of the money and Rose took 
$400 ,000 of the million in stock in the new company , 
L. J. Rose & Co., Ltd. He used those shares as 
collateral for additional debt and was virtually 
penniless when he committed suicide in 1899 .25 


The English investors were deceived by the 
operation 's profits in the boom . They never had the 
hint of a dividend on their investment . They had 
placed a retired sea captain at the head of the new 
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company , but he was not responsible for the three 
years without profits. Like everyone else they had no 
understanding of the business cycle. The entire 
California wine industry was entering a slump from 
which it would not fully recover until 1897-1898. 


Wanting answers, the frustrated investors turned 
to an Englishman , Robert Baron, who had recently 
developed the most successful wine estate in the 
booming Fresno area , and was not yet fifty when he 
sold this immense operation to a Scottish syndicate. 
He agreed to come down and find out what was wrong 
at Sunny Slope . His analysis correctly related the 
company 's troubles to the weakening condition of the 
California wine industry. He did not blame the new 
manager , but suggested that 
the man to be at the helm was 
the able young man who had 
been serving as assistant 
manager for several years. 


Bichowsky was not thirty 
when he went to work for Rose , 
and his management successes 
during the Great Depression 
after 1892 made it clear he was 
the man for the job . He took 
command in 1889 and like Mrs . 
Stanford at Vina after her 
husband died , he slashed 
expenses , particularly those 
meant for lavish show. In 1891 
he ripped out the few surviving 
Mission vines and began 


Emmo C. BICHOWSKY [1856-
1928), General Manager of L.J. 
Rose & Co ., was appointed the 
Viticultural Commissioner for 
the Los Angeles District in 
1892 . His 1893 report to the 
Board , The Vineyards of South
ern California , is an historically 
valuable document today . 


planting better varieties. Between 1891 and 1893 
Sunny Slope was the only grower in the valley 
planting wine grapes . Bichowsky agreed with Hilgard 
that a need for higher quality was the main reason 
the wine industry was slumping. Unfortunately 







Hilgard, like everyone else , also did not understand 
the business cycle.26 


The new manager saw to it that the L. J. Rose 
wines and brandy were entered in practically every 
major national and international exposition in the 
nineties. The company 's sweet wines won top marks 
at the Columbian Exposition in Chicago in 1893. In 
1895 Bichowsky was able to get a substantial piece on 
his company into the PWSR, with a seven-photo 
collage on a full page, "Vistas of Sunny Slope. "27 


. It was all for naught. The company 's shipments of 
wine and brandy were impressive. But the operation 
was barely profitable , its fate similar to that of 
Sonoma 's Buena Vista a few years earlier. Plenty of 
good wine and brandy, but accounts barely out of the 
red. By 1897 the English owners could see there was 
more money to be made by liquidating the company 
and selling off the land. This was the last vintage at 
Sunny Slope. In 1898 its grapes went to Jacob Rudel's 
nearby winery and for the next two years local 
growers leased the winery to make their own wine. 
Some of the English stockholders took their 
liquidation payments in residential lots. Meanwhile , 
subdivision and Pasadena grew apace as that portion 
of the valley was transformed. 28 


Lamanda Park I Sierra Madre Vintage Co. 
fter 1885, the center of viticultme in the San 
Gabriel Valley moved gradually to the east , as 


gricultmal land values soared in this period of 
sub-urbanization. But the area to the east of old ·town 
Pasadena continued to be the home of several 
wineries , even after the demise of Sunny Slope . In 
fact one producer , the Sierra Madre Vintage Co. 
(SMVCo.), developed an excellent 
reputation for its dry table wines , which 
were probably the best in the Southland 
in the years leading to Prohibition. 


She had been living with her brother, John Griffin, 
Benjamin Wilson's land partner since 1861. Shortly 
after the Civil War became accelerated , her husband, 
Albert Sydney Johnston, resigned his post as 
commander of the U.S. Army Depai·tment of the 
Pacific and headed off to join the rebel army , leaving 
his large family with Griffin. He was killed at Shiloh 
the next year . 


Eaton planted about 30 acres of vines and later 
sold much of his property to James F. Crank in 1877. 
He expanded the old vineyard to 140 acres and 
started making wine , 28,000 gallons in 1879. His 
brother-in-law, Albert Brigden , arrived in 1876 and 
bought an additional 135 acres of Fair Oaks property. 
His Highland Vineyard , elevation almost 1000 feet, 
covered 60 acres and in 1879 added 12,000 gallons of 
wine to Crank's total. In 1885 the pair formed the 
Sierra Madre Vintage Co. and began building a 
wmery. 


These two men had several advantages , the most 
important being their genuine interest in making fine 
wine. They were also level-headed businessmen 
whose egos apparently did not require a lavish show 
for their operation. They also had the same kind of 
advantage in elevation and soils that Cupertino's 
elevated vineyards had over the bottom lands of the 
Santa Clara Valley. Some portions of Lamanda Park 
were close to 1000 feet above sea level. Vines of other 
growers just to the north in today 's town of Altadena 
were well above 1000 feet. 


The owners also had an experienced winemaker 
and cellar master in Herman Blatz , who went to work 
for the SMVCo. in 1886. They crushed 1000 tons in 
1886 at their new facility which grew from 150,000 to 


The area became known as Lamanda 
Park, an unincorporated comm unity 
surrounding the Santa Fe station and 
named for L. J. Rose 's wife , Amanda. 
Rose's home from the 1860s smvives on 
Sunny Slope Drive , near Foothill Blvd . 
The area finally became a part of 
Pasadena in 1920. The railroad con
tinued to serve the valley until 1994 . 
The very last commercial vines did not 
come out until the 1930s, since fresh 
grapes for home winemakers became 
quite valuable during the Dry years . 
Evidence can be seen on the SMVCo. 
boxcar loading fresh grapes in the 
accompanying photo from the 1920s. 29 


Several large estates were settled in 
the area before the boom. In 1865 


SIERRA MADRE VINTAGE COMPANY , founded in 1885 by James Crank and his brother-in-law Albert 
Brigden, grew to a 300,000-gallon capacity in the 1890s, with over 300 acres of vineyard . During Prohibition 
the company , known for its earlier award-winning wines, sent carloads of grapes across the country . "Sixty 
railroad cars of grapes shipped to Pittsburg , PA in the 1920 season ." 


Benjamin Eaton acquired 350 acres , which included 
Fair Oaks Ranch , founded by Mrs. Eliza Johnston. 
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300,000 capacity in the 1890s. By 1891 between them 
the owners had 325 acres of vines. After Brigden was 
killed in a winery accident in 1894, SMVCo. was 







controlled by Blatz , although the old owners ' families 
still owned a piece of the business. 30 


The company had been quick to 
appoint a Chicago agent, then more 
agents in other east ern cities . Carload s 
of SMVCo. wine rolled out of the Santa 
Fe Lamanda station over the years. But 
they also had an excellent market 
locally, particularly in Los Angeles 
itself, whose growing population was 
developing a taste for good local table 
wine at the city 's better hotels. Much of 
the company 's table wine was bottled at 
the winer y and sold in case goods. The 
winery also made arrangements all over 
the area to deliver wines to customers 
by the case. Their labels were 
emblazoned with the numerous medals 
won at national and international 
expositions , topped by a gold at Paris in 
1900. This was one of only three such 
awards presented to California 
producers. 3 1 


The greatest days for SMVCo. came 
after 1900 as the medals poured in and 
the winery actually became a tom·ist 
attraction . So great was the aura about 
its name that the PWSR claimed , in an 
otherwise accurate 1917 article on its 
history , that it was the first producer of wine in the 
area. 32 


Blatz could see the writing on the wall. He wrote 
the PWSR in 1907 that what was left of the Los 
Angeles County wine industry was quite prosperous, 
but was "slowly being forced down the San Gabriel 
Valley ." Shortly , we shall look at this development , 
whose chief mover was Secundo Guasti . Blatz found 
good land north of Guasti 's Cucamonga holdings for 
his Sierra Madre Vineyard Co. production , and in 
1906 bought 1000 acres near Etiwanda , well above 
1000 feet in elevation .33 


City Wine 


T
he production of wine in Los Angeles for local 
consumption had been important since the city's 
earliest years. Thomas Pinney has shown that 


by the 1890s , "Italians kept up the tradition ... long 
after it had mostly migrated elsewhere. " Many were 
tiny neighborhood operations , but soon after 1900, 
together they were crushing several carloads of 
grapes each season , shipped by wagon and rail into 
town. Two fairly large Italian producers were 
Ferdinandino Bessolo and the California Star Winery 
of Giuseppe Sormono. 34 


We initially met Charles Stern as a young man in 
San Francisco learning about wine with Kohler & 
Frohling. Then he marketed K&F wines on the East 
Coast for his firm of Perkins & Stern. He also sold 
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Sunny Slope wines and later became a partner of L .J . 
Rose. 


When Stern & Rose was sold in 1887, Stern 
cashed out and headed back to Los Angeles where he 
became a leader in the Southern California wine 
industry with his firm of Charles Stern & Sons. He 
found a large piece of land near the eastern city 
limits and began construction of a large production 
facility . It was a wine and brandy operation with 
heavy emphasis on the latter. By the mid-nineties he 
was crushing grapes imported from all over the 
county. 


At the Chicago Exposition in 1893 the awards 
committee termed his brandy , "good, full , round. " The 
Sterns also entered several fortified sweet wines , but 
by 1898 the plant was producing nothing but 
brandy .35 That year he joined the move to the east , 
incorporating the Riverside Vineyard Co. with his 
three sons and several other investors. The land was 
south of Cucamonga in the newly formed (1893) 
Riverside County. Today it is the site of Mi.i·a Loma , 
where the Galleano Winery survives , one of the 
oldest operating wineries in the Southland, dating 
from 1933 (BW 3952).36 


Secundo Guasti 


The most important Italian wine producer
eventually the grand master of Southern 
California wine-was Secundo Guasti. A native 


of the Asti wine country , he was born May 29, 1859 in 
the village of Mombaruzzo , where his father owned a 
grocery store with a small winery. In 1881 he arrived 
in San Francisco via Mexico and Panama. He worked 
as a cook in the Bay City , and again in Los Angeles , 
after his arrival in the Southland in 1883.37 


He saved his money and with partners bought a 
small hotel on Alameda Street , east of the old Plaza . 
More important , he became friends with one of the 
premier grocery men of Los Angeles , Giuseppe Amillo , 
and married his daughter , Louisa , in 1886. She was 
soon the active manager of her 
husband 's new venture , backed 
by her father. It was a little 
winery on Aliso St. , near the 
historic Vignes wine estate. 


In 1889 he became a partner 
of John Bernard and together 
they operated Bernard 's winery 
on Alameda Street. It soon 


r' ·. 
/ 


became ~heir center of ?perations , s E cu N O O Gu A 5 T 1 
prospering mostly with grapes [1859---1927] - "the number 


grown practically next door on one wineman in Southern 


Bernard 's Palmetto St. vineyard . California.' 


They also rented a large winery near Glendale , 
expanded it and produced wine and brandy there for 
several years. The next step , in 1894, was to build a 
large winery/distillery on the Palmetto property. 
Guasti took complete control of the entire business in 







1897, when Bernard retired and sold his assets to his 
partner. The next year Guasti produced 330,000 
gallons of wine , mostly sweet, but 36% red table wine , 
meant for customers in eastern cities , a well· 
developed market for his tasty and dependable 
claret. 38 


Guasti 's remarkable success , right through the 
worst years of the national depression , resulted from 
his marketing skills , and from the solid quality of his 
wine . He and his salesmen worked diligently in the 
greater Los Angeles market. But far more important 
was his understanding that , no matter how bad 
conditions were , thousands of newly arrived Italians 
were not unemployed and still would like a bottle of 
reasonably priced red wine on their table . The rate of 
immigration influx declined after 1892; some even 
went home to Italy . But most stayed , had jobs and 
drank wine with their meals. 


Guasti began his personal eastern excursions 
regularly after 1892, and made sure that the wine 
trade press covered these trips. His wines also did 
well at several expositions, topped by a silver medal 
at the 1900 Paris Expo. When good times returned 
after 1897, the PWSR named Guasti the number one 
wineman in Southern California wine. 39 


I'll soon take up the Guasti and Stern stories as 
they move production to the east , to San Bernardino 
and Riverside counties . 


H . J. Woollacott 


for orders "to any railroad station in United States ." 
He even offered an "Imperial Cabinet " California 
champagne. 40 


He brought fame to the Woollacott name by 
entering wines at several national expositions. He 
won gold medals at Atlanta and at the 1898 Trans · 
Mississippi Expo. He even won an Honorable Mention 
at Paris in 1900. One Southland producer growled 
that such practices were not fair. Woollacott was 
nothing but a grocer who bottled and sold wine. But 
a large illustration in one of his ads showed a great 
cellar full of barrels , suggesting that his cellar men 
did have some talent at blending. 4 1 


Woollacott tried to get into the wine production 
game when Sunny Slope was being sold off, but 
couldn 't swing the deal. He did lease the E. J . 
Baldwin winery and distillery for two seasons .42 


Shortly after 1900 the PWSR claimed that he was in 
virtual control of the Southern California sweet wine 


-~-------- business. At about the lChr1·stmas same time the L.A. I Herald claimed that he 


Wines 
shipped more Cali · 
fornia wine to the East 
Coast than any other 
dealer .43 


When W oollacott 
died in 1910 his 
obituary in the Herald 


A s Los Angele s grew into a real city , it was FJrtt Pr1re. Gold lled&l 
inevitable that wholesale r~-~~--ir,Allan,a lntenauow hpoallfOa 


l A warded i.o liquor and wine distributors • · •,, .i,., .v 


suggested a growing 
problem facing 
Southern California 
w1nemen . He was 


would eventually dominate local 
sales as middlemen and with retail 
salesrooms . Guasti kept a good part 
of the local trade with sharp 
salesmen and word·of ·mouth 
consumer support. But he did not 
dominate the city. By far the most 
important of the distributors was H. 
J . Woollacott, whose salesroom , 
warehouse and cellars were located 
at two addresses along Spring 
Street. 


In the 1890s Woollacott began 
acting as a negociant , acquiring wines from all over , 
even northern California. On his labels there was 
never any indication as to the exact source of these 
wines , except for "California ." They were usually sold 
by the case as W oollacott brands. In fact each type of 
of his best wine had it s own individual brand. There 
was Oloroso Sherry , Tavern Zinfandel , Trousseau 
Port-eventually eleven of these "select " wines. Later 
there was a lower priced line , all traveling under the 
Corona Blanca label. He advertised with a long 
detailed list of thirty-nine wines and prices. He had 
this ad published in newspapers all over the country , 


H.J . Woollacott praised for his civic 
contributions and for 
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his business leadership 
as president of a city 


124-121 II. • ..._ bank. But there was 
.,....., not a word about his 


mighty liquor and wine 
operations. After the 
turn of the century , 
prohibitionist senti


ment in the Southland was rapidly on the rise. By 
1900 more than fifty Southern California cities had 
attempted to enforce local option codes. In 1905 the 
Los Angeles chapter of the Woman 's Christian 
Temperance Union was the largest in any city in the 
country. It was no longer a plus for a businessman in 
the Southland to receive public praise for his 
as sociation with "demon rum ."44 


As a distributor Woollacott 's chief competitor in 
the 1880s was Henry S. Baer . In fact , their ads in the 
Herald occasionally ran side by side . Baer sold 
"assorted cases of California wine " wholesale and 
retail , and specialized in Sunny Slope wines until 
1887. He even carried Napa and Sonoma wines . He 
was a close neighbor to Woollacott on Spring Street , 







where his business was described by the Herald as a 
"mammoth wholesale wine house. "45 


In 1894 Baer established the Los An geles Wine 
Co., selling wine he acquired from Carlo Pironi 's 
100,000·gallon winery near Glendale. Baer later 
bought that facility and a portion of Pironi 's vineyard , 
operating successfully until Prohibition. His specialty 
was fortified dessert wines and in 1909 led in the 
organization of the Los Angeles County sweet wine 
producers. 46 


The movement of commercial viticulture to the 
northwest of Los Angeles after 1880 advanced from 
west Glendale into the San Fernando Valley , which 
gradually developed from grain and cattle country 
into a large area of diversified agriculture , filling with 
small and medium sized truck farms , citrus orchards 
and vineyards. E. C. Bichowsky 's detailed analysis of 
the Southland's vineyards in 1893 shows that by then 
the valley had about 300 acres of wine grapes. 47 


About 200 of these acres were controlled by a 
partnership of three Irishmen , John McClure , John 
Kenealy and Richard Dillion . McClure had home· 
steaded 160 acres in 1878, supported by his friends , 
who had moved their San Francisco dry goods 
business to Los Angeles in 1875. McClure expanded 
his early planting , without irrigation , and began 
making wine in the early eighties. By the late nineties 
he had control over the entire operation , with about 
350 acres ofMataro , Zinfandel and Burger . In 1905 he 
built his great Sunnyside Winery in Burbank , which 
boasted a capacity of more than 500,000 gallons . It 
operated until Prohibition and was reopened after 
Repeal by the McClure family as the Bur bank Wine ry 
(BW 194), and later , until 1948, as the Randisi 
Winery. Near the Sunnyside Winery , Giovanni Gai 's 
winery also operated until Prohibition. 48 


Pomona Valley 


I
n 1889 the PWSR took special notice of both the 
western and eastern expansion of winegrowing in 
the Los Angeles area. McClure 's accomplishments 


received special attention , and there was also praise 
for the success of the Pomona Wine Co. for its sale of 
40,000 gallons of wine to an English agency. 49 There 
were high hopes for winegrowing just east of the San 
Gabriel Valley , focused on the Pomona Valley , which 
covers about 250 square miles. A small part of this 
area , including the town of Pomona , lay just inside 
Los Angeles County, but mostly in San Bernardino 
County. This fact makes precise statistics for 
"Pomona " distorted and often very unreliable . 


These high hopes rested partly on the published 
r~ports of the work of John E. Packard , who , in 1882, 
acquired two blocks of land northwest of the yet 
unincorporated village of Pomona. He set out a 
vineyard of V caliform ·ca as rootstock and grafted on 
75,000 vinifera vines , mostly Zinfandel , Mataro , 
Burger and Palomino. Packard was in close com· 
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munication with Prof. Hilgard , who presented their 
correspondence to the State Viticultural Convention 
in 1885 and also published it in a bulletin of the 
university 's Agricultural Experiment Station. The 
remarkable success of these vines greatly pleased 
Hilgard , who , for a short while, considered the native 
caliform ·ca to be phylloxera resistant. This success 
was also due to the fertile soils and climate of the 
area, which helped make Pomona live up to its classic 
meaning. 50 


Other vineyards were planted in the Pomona area, 
but statistics are unreliable . We do know that there 
were 16 growers in 1889 and 27 in 1891. Two small 
wineries went up in 1885 and a year later were 
combined to form the Pomo na Wine Co., with John 
Packard being the company's leading stockholder. The 
40,000 gallons shipped to England was the winery's 
brightest moment. By 1892 it was out of business. The 
California wine depression was the chief culprit. But 
Pierce 's Disease was an important factor. As it spread 
in the area , the PWSR in 1890 reported on the 
vineyard pull ·ups and the subsequent citrus planting 
around Pomona . From about 500 acres in 1891, 
Bichowsky could only count 156 acres in the Los 
Angeles portion of the valley in 1893.51 


East of th e Valley 


L ocated outside the land of the coming boom in 
San Bernardino County , east of Cucamonga and 
San Bernardino, was one of the county 's premier 


wineries. Just south of Redlands , in San Timoteo 
Canyon , was the Br ooksi de Winery of Emile Vache , 
whom we have already encountered with his brother , 
Theophile , in the development of wine growing in San 
Benito County. In 1881 Emile acquired land here , 
planted vines, and built a small winery , which , by the 
1890s , was attracting attention for the high quality of 
its wines. He soon had another vineyard on land a few 
miles to the north , where Redlands University is now 
located. 52 


The vineyards, with elevations of almost 1500 
feet , and Emile 's solid winemaking experience, helped 
make Brookside wines the most popular in the area. 
But this dependence on local retail custome1·s , in 
Redlands and San Bernardino , doomed the winery 
after 1917, when these towns outlawed this trade 
thi·ough local-option elections. 53 


Marius Biane became Vache 's partner in 1902 , 
and when the founder died in 1908, he took over the 
Brookside operation. Years later the Biane family 
acquired the Italian Vineyard Co. plant in Cucamonga 
and gave it the Brookside name. 54 


There were two mighty winegrowing develop· 
ments east of the San Gabriel Valley in the late 
1890s. Barely first in time, but not in size, was the 
work of Charles Stern , whose various activities in 
California wine have previously been examined. 
When his Sunny Slope relationship ended in 1887, he 







moved to Los Angeles , where he lived for the last 
sixteen years of his life. 


In 1890 Stern and his sons , especially Alfred , built 
a large brick winery near the eastern city limits of Los 
Angeles. Within five years Charles Stern & Sons was 
producing large amounts of sweet wine and brandy, 
almost all of it destined for shipment by sea in 
barrels , for New Orleans and New York. 


In 1899 the Sterns established the Riverside 
Vineyard Company , as part of the main corporation. 
One of the Riverside directors was Arnold Stalder, 
whose vast spread before 1893 was in San Bernardino 
County , later Riverside County. This land became the 
center of the company's winegrowing operations. 
Eventually covered by more than 2000 acres of wine 
grapes , the area is now part of the city of Mira Loma , 
just east of the county line .55 


Vineyard planting progressed at a "mad pace ," 
and by 1903 a giant modern winery was in place. 
Charles Stern was killed during the 1903 vintage , 
when his automobile was struck by a locomotive . Son 
Alfred, a graduate engineer , had supervised the 
construction of the new winery and its rapid 
expansion in 1906. Eventually the operation had 3000 
acres of vines and a wine and brandy facility with a 
capacity of 500,000 gallons. 


All the while the Sterns ' Los Angeles winery was 
aclding to the company 's profitable production. By 
1910 it was a rare month when the company shipped 
fewer than 500 barrels of wine and brandy to the east. 
Production at both facilities continued until 
Prohibition. 56 


Cucamonga 


The great mass of wine growing to the east of the 
San Gabriel Valley , which overshadowed all its 
neighbors , was in the Cucamonga area . This is 


another region whose history needs some examination 
beyond the years of the nineteenth century. 


Led by Cucamonga , San Bernardino County added 
about 15,000 acres of wine grapes between 1895 and 
1918. The growth continued after the dry years 
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peaking at about 33,000 acres during World War II. In 
1960 there were still 21,000 acres , a little more than 
the winegrape acreage of Napa and Sonoma Counties 
combined . In subsequent years, as in the Santa Clara 
Valley , suburbia triumphed . Today there are about 
400 acres of vines . 


In 1893 E. C. Bichowsky counted 1595 acres of 
wine grapes in the county , about half in Cucamonga 


and most of the rest around the 
town of San Bernardino. But 
viticulture was widespread , with 
4239 acres of raisin gi·apes 
scattered all over the county. 


The post-pioneer era of 
Cucamonga winegrowing began 
in 1870 when the Cucamonga 
Homestead Association was 
organized by a group of 
investors , including Benjamin 
Dreyfus and a San Francisco 
banking firm . In 1873 they 
reorganized as the Cucamonga 
Vineyard Company , which 
controlled about half the acreage 


counted by Bichowsky in 1893. Soon after 1900 the 
California Wine Association moved into the area and 
eventually controlled enough acreage to have a 1.5 
million-gallon frame winery built in 1903. The 
association organized local growers for a while , but 
the winery had "an undistinguished history and its 
vintages were small ones ," according to Ernest 
Peninou. 57 


It was the activity of Secundo Guasti after 1897 
and his Italian Vineyard Company that triggered the 
gigantic expansion in the Cucamonga region. His 
vision of Cucamonga 's impressive wine growing future 
was based on sound analysis of the entire situation, 
not on hope . 


In 1897 he saw the turn-around in the business 
cycle, which would mean a rise in consumer buying 
power all over the country . He correctly anticipated 
the renewal of immigration on a large scale, 
particularly of wine-drinking Italians to the East 
Coast . He also knew that the winegrowing districts of 
northern California were still suffering from the 
ravages of phylloxera. Almost 20,000 acres of wine 
grapes had been destroyed and were now only 
gradually being replanted , each new vine at least 
three years distant from bearing. 


He had bought a plot of land near the village of 
South Cucamonga, with its little post office that dated 
from 1867, the oldest in the county . In 1910 the 
government changed its name to Guasti. The 
Southern Pacific also had a railroad stop nearby . 


Guasti had been buying Cucamonga grapes for 
several years to help supply his Los Angeles winery. 
He was intrigued by the area 's sandy soils which 
appeared to suffer little from the region 's low rainfall 







totals. He planted vines on his new South Cucamonga 
property and was more than satisfied with the 
results. 58 


The next step was to put together financing for his 
great project. He found eleven successful business
men, local and Italian. A few already had a stake in 
some aspect of winegrowing. In 1900 they 
incorporated the Italian Vineyards and bought 1200 
acres of Cucamonga land adjacent to Guasti 's earlier 
purchase. The foreman of the operation was Antonio 
Signario who, with Giovanni de Matteis, already 
owned another 640 acres there, which they exchanged 
for shares in the new company. 59 


In the fall of 1902 large crews of Chinese laborers 
began clearing the land and were soon planting vines , 
mostly Palomino at first, since Guasti was convinced 
that sherry would be the company 's chief product. It 


Both the Los Angeles and Cucamonga wineries 
operated full throttle until Prohibition. There were 
eventually 5000 acres of IVC vines, "the largest 
vineyard in the world. " Sweet wine and brandy were 
the chief IVC products , but their "Burgundy" and 
Grignolino won gold medals at the 1915 Panama 
Pacific Expo in San Francisco. The IVC muscatel won 
a Medal of Honor. There were also golds for the 
company's sherry , port, marsala and malaga. 


I think the most fascinating aspect of the IVC 
operation was the impressive company village which 
grew up near the winery. Such an operation, to be 
successful, needed a large and contented permanent 
work force. Probably forty or fifty families were 
afforded individual housing, a company store and 
bakery, a school, fire station and church. This village 
was still alive in the 1950s, having survived 


numerous owners after Guasti's death in 1927. 
Today a few of the old buildings have been 
preserved and are being restored by a 
development company. When completed they will 
be part of the large-scale Guasti Redevelopment 
Project. 


* * * 


The Los Angeles market for wine is the big 
story today for that region . It is one of the 
largest in the country, and not simply 


because of the millions who live there. 
Winegrowing is another story. Downtown Los 


Angeles today still has its popular and quite 
successfulSanAntonio Winery , which, according 
to Treasury Department records, dates from 
1917.62 In his not yet published history of Los 
Angeles wine, Thomas Pinney has compiled a 


' Hauling Grapes on Narrow Gauge Railroad, Italian Vineyard Co.'s 4000-Acre Vineyard, Guasti. • detailed history of other downtown operations 


was at first, but port soon became number one; there 
was also lots of angelica and muscatel. By 1903 there 
were 650 acres in vines and the company reincor
porated as the Italian Vineyard Co.(IVC). Immedi
ately the new company bought Guasti's Los Angeles 
winery , for which he was paid in IVC stock. Already 
the number one investor, Secundo was now ii primo 
sopraffare. By the end of the year IVC controlled 3000 
acres, and planting continued apace. 60 


Guasti 's 1903 vintage was about 7000 tons , still 
mostly purchased grapes and all handled by the Los 
Angeles winery. With the new vines rapidly coming to 
bear , a new winery went up on the South Cucamonga 
property. That winery crushed 8000 tons in 1905, 
mostly from IVC grapes. By 1907 IVC had 3500 acres 
in vines and made more than 2,000,000 gallons of 
wine. All the while Guasti and Signorio were creating 
an industrial masterpiece. The crop was brought in on 
cars pulled by a tiny locomotive, on tracks totally 
portable from place to place among the vines . The 
winery and its magnificent distillery were state of the 
art for those years. 61 
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that came to life after Prohibition. 
In San Bernardino County , three operating 


wineries remain in the Cucamonga area, using grapes 
from the county's 400 or so acres of vines. The 
Galleano Winery still operates just across the county 
line near Mira Loma, where Charles Stern once had 
thousands of acres of wine grapes . 


If we look strictly at percentages, Los Angeles 
County seems to have had a winegrowing explosion 
since 1995. County vineyard acreage has grown 
almost 500% since that year. But that figure is based 
on a starting point of only 34 acres. The highlands of 
the Santa Monica Mountains and in the Malibu 
uplands have attracted serious winegrowingrecently. 
In fact there is now an official Malibu Coast AV A. The 
area 's promotional literature lists eight wineries, four 
with tasting rooms. They also claim 52 growers with 
198 acres of wine grapes, although official statistics 
only count 186 acres for the entire county. 


Some recent publications exude nostalgia for the 
old wine days in the Southland. A good example is a 
well-written online history of winegrowing in the 
Pasadena area, "The Bordeaux That Nearly Was. " 







Another was published by the San Francisco Chron· 
icle this year , a long article on Cucamonga , "Where 
the Ghost of Wine Glory Lingers ."63 


For the full story we must wait for the publication 
of Professor Pinney 's Los Angeles Wine: Where It All 
Began. 
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"Nestled in the lap of the fertile Cucamonga Valley, 43 
miles east of Los Angeles , in San Bernardino 
County," is the vast vineyard enterprise of the Italian 
Vineyard Company. With 4,000 acres of vines, 
comprising six square miles, it is the single largest 
vineyard in America . The mammoth wine cellars with 
a storage capacity of 5,000,000 gals. and the nearby 
1,000,000-gallon fermenting cellar, the largest in the 
world , are equipped with every modern device known 
for the production of pure wines, from the finest wine 
grape varieties. 


- Italian Vineyard Co. Souvenir 1915. 


See Charles Sullivan, 
"Southern California to 1900" 
beginning p.18 this issue. 
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