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TWO FRENCHMEN IN AMERICA
By Charles L. Sullivan

nobibliophiles immediately

;vsx/ f associate Pierre Viala's
e name with his (with Victor
q* y Vermorel) great seven vol-
) A ume ampelography (1901 -

%) 1910), Traité général de

viticulture, but they are

2 Jancis Robinson's remark-
able and more affordable Vines, Grapes and

"destroyer." Next year
C.V. Riley, the Missouri state entomolo-
gist, came to France and confirmed Plan-
chon's discovery. It was also this French-
man who advanced a very convincing hypoth-
esis for the tiny louse's arrival from
America to France and England between 1858
and 1862.

vastatrix, the

Planchon 1limited his visit in America
to the land east of the Rockies and his
scientific observations are worth reading.
But English speaking readers would do just
as well to read T.V. Munson's Foundations
of American Grape Culture (1909 and 1966).

Wines (1986). Many years before the appear-
ance of the French professor's magnum
opus, he traveled in America and culminat-
ed the first stage of a viticultural pro-
cess which would save the vineyards of
Europe and California from destruction.
His 1887 visit to the United States is
recorded in Une Mission Viticole en Amér-—
ique (1889). Fourteen years earlier Jules
Planchon, Viala's colleague at the Uni-
versity of Montpellier, had made a similar
visit to this country. Both were interest-
ed in the use of native American grape
varieties as resistant rootstock on which
to graft European vinifera varieties being
attacked by the phylloxera.

Planchon's trip to Europe was recorded
in an 1873 24-page brochure, Le Phylloxera
et les Vignes Américaines, and then in two
popular articles in "Revue des Deux Mondes"
(2/1 and 2/15/1874). The full report ap-—
peared in 1875 as Les Vignes Américaines,
leur culture, leur resistance au phyllox-—
era, et leur avenir en Europe. Planchon
was the scholar who specifically identified
the ravenous bug (July, 1868) and gave
it one of its scientific names, phylloxera

What makes Planchon's work more important
to us are his observations on American
culture and his delightful descriptions
of American grape growing and wine making
in the 1870s. Planchon traveled with
C.V. Riley and spent time in the Missouri,
Ohio and New York wine country. Before
arriving in Ohio he read Robert Buchanan's
The Culture of the Grape, and Wine Making

(1850) and visited the old man in Cincin-
nati. He was surprised at the many Germans
there with faces "full of vivacity."
He described the quality of 1local ice
cream and commented on restaurants and
eating habits. (Planchon's writings are
rare in this country, but a lively de-
scription of his visit and of his interest-
ing observations appear in an article
by Dwight W. Morrow, Jr. in "Agricultural
History",34:2, April 1960).

Viala was also assisted by C.V. Riley, now
the chief entomologist for the U.S.D.A.
He stayed in Washington, D.C. for a few
days and then headed into the country,
to New York, Ohio, Missouri and Texas.
He stopped at winegrowing establishments
in Hammondsport and at Kelley's Island,





TWO FRENCHMEN cont'd.

and visited such viticulturalists as Isidor
Bush and Hermann Jaeger in Missouri. 1In
Texas he headed for Denison and the breed-
ing nursery of T.V. Munson, with whom he
had corresponded for several years. Every-
where he observed the growing habits

of native vines and the environments
in which they succeeded. He was partic-
ularly impressed by Jaeger's work at

Neosho, where he found an elaborate analy-—
sis of rupestris varieties, only a few
of which were already known to the French.
He also tasted Jaeger's wine from these
grapes and gave a strange, almost unbe-
lievable, evaluation, "assez bon gofit."

When Viala got to California he visited
the Southland and tramped through the
ravines around San Bernardino, examining
the local V. girdiana and V. californica
vines. Then he headed for the Bay Area
wine country and was greeted by Charles
Wetmore and other representatives of
the Board of State Viticultural Commis-
sioners. He went to Napa where he was con-
ducted by "M. Crug" through the vineyards
around "Santa-Helena." He marveled at the
huge V. californica growing along the
stream beds there, but rejected them
as totally useless as resistant rootstock,
as had A. Millardet years earlier. (In
1885 this French scholar had developed
a rating system for native American root-—
stock, to which Californians paid no
attention.) That Californians accepted
this vine as resistant must have puzzled
the French professor. But such as the
University's Eugene Hilgard had thought
it resistant, even planting his own vine-
yard near Mission San Jose on this worth-
less rootstock. Viala's opinions were
transmitted to California growers in 1887,
but Wetmore did not get it published until
three years later (Annual Report of the
Board of State Viticultural Commissioners
for 1889-1890). Even Napa's George Husmann
credited the californica with resistance.
This insular and seemingly mindless atti-
tude by California's viticultural leaders
is a mystery I do not understand.

_2_

Viala returned home and published his
findings in 1889, a year after Planchon's
death. Seven years later Arthur Hayne of
the University of California visited Mont-
pellier in search of specific varieties
of American rootstock suitable for the
replanting of the phylloxera infested
valleys of California's wineland. He was
shown a number of specific varieties of ru-

pestris and riparia which he felt would

perform well in the environment of the
Golden State. He returned to California
and specifically suggested the Rupestris
St.George variety as a sort of universal
resistant rootstock. At first the sugges-
tion was resisted by some, particularly
by George Husmann, who had a strange
attraction for the Lenoir native hybrid,
specifically rejected by Viala. The value
of the Hayne suggestion came from the fact
that a specific variety of rupestris
was being suggested. Heretofore California
vineyardists had simply talked about
the rupestris species as if there were
not a large number of varieties within it,
some more resistant than others. It was
as if a person with Cabernet Sauvignon
wondered at why his neighbor's Zinfandel
was more susceptible to rain damage than
his grapes. After all, they were both
vinifera. The work in France to identify
specific varieties, ©particularly from
riparia and rupestris vines, was facili-
tated by the work here of Planchon and

Viala. The Rupestris St.George rootstock
was used almost exclusively throughout
California during the replanting boom

in the state between 1898 and 1907. In
fact, Viala took advantage of this situ-
ation in California, and in Australia,
by having his work translated into English
and published in the two countries (1903
and 1901) as American Vines: Their Adap-
tation, Culture, Grafting and Propagation.

Today a statuary bust of Jules Planchon
stands in a small park across from the
train station in Montpellier. On it are
the words, "The American vine made the
French vine live again and triumphed over
phylloxera." Up the road, a little plaza
bears the name of Pierre Viala. Their
trips to America had helped save the wine
culture of the 0ld and New Worlds. Their
accounts of these trips are worth our
attention. [





Some New Wine Books and
Publications

American Wine Society. Publications available
from the American Society include: McGrew,
Guide to Wine Grape Growing, $5;
McGrew, Basic Guide to Pruning, $5;
Phillips, Still Wines from Grapes, $3.50;
Jackisch, Wine Blending, $3.50; Plane &

Mattick, Wine _Acidity, $2.50; Mobray,
Sulfur Preservation, $2.50; Jackisch,
Sensory Identification of Wine

Constituents, $3.50; Mobray, Elements of
Wine Tasting, $3.50; Long, Organizing
and Conducting Wine Tastings, $3.50.
Addr: 3006 Latta Road, Rochester, NY 14612.

Appellations d'Origine. Indications de
Provence - Indications d'Origine. A.
Develetian. J. Delmas et Cie, 1989 250 Francs
ISBN 2225815364. reviewed by Maynard
Amerine in Wines and Vines, January 1992.

Baxevanis, John. The Wine Regions of
America. Stroudsburg, PA: Vinifera Wine
Growers, 1992. 400 pages on the geography,
history, politics and consumption of wine in
America, by the editor of Vinifera Wine
Growers Journal..  $48. (price includes
shipping and one-year of the Jownal) May be
ordered: 1947 Hillside Drive, Stroudsburg, PA
18360. Checks payable to Vinifera Wine
Growers Journal.

Morton, Lucie Garrett. Grape Rootstocks:
Winemaking in the Vineyard. Broad Run,
VA: Ripana Press, 1992. Ad in Practical
Winery and Vineyard January-February, 1992,
page 47. address of publisher - P.O. Box G
Broad Run, VA 22014.

Sonoma Gardener Handbook. Santa Rosa:
UC Cooperative Extension, 1992. 100 pages.
A publication of the Master Gardener Program
of the UC Cooperative Extension, this resource
includes listings of local suppliers and services,
a major section of articles on Sonoma County
soils, microcilmates, water and native plants.
$8.95. Checks payable to Sonoma County
Master Gardeners Program, 2604 Ventura
Avenue, Room 100-P, Santa Rosa, CA 95403.

Motifs.

--NEWS & NOTES - -

. The grand California Antiquarian Book Fair

(sponsored by the Antiquarian Booksellers
Association of America) was held in Los
Angeles during the weekend of February 14-
16. Over 200 hundred book sellers from
around the world exhibited their best
wares, and several nice selections of
books on wine and food were offered. (Of
course most of us gasped at the prices,
but what else is new!) Mike and Tessa
McKirdy (Cooks Books, Rottingdean) came
with a boothful of lovely, old books. This
was a first-meeting of the McKirdys for
many of us, and their booth was the focus
of much TENDRIL attention. On Saturday
afternoon, WAYWARD TENDRILS members attend-
ing the Fair (Marian Gore, Hans Weiss,
Roy Brady, Bo Simons, Bob Foster, Gail
Unzelman, and newly-recruited member Heidi
Congalton of Between the Covers Bookshop)
were graciously invited to the home of
TENDRIL Richard Kaplan and his wife Andrea,
for our first WAYWARD TENDRILS Get-Together.
Richard poured some wonderful wines that
we enjoyed while we toured his wine cellar,
perused his impressive library of wine
books, and chatted about wine books and
the Book Fair. It was a fine beginning to
what we hope will become regular gatherings
at future book— or wine-related events.

Our sincere thanks to member Hudson Cattell,
editor and publisher of "Wine East - News
of Grapes and Wine in Eastern America,"
for announcing the WAYWARD TENDRILS club
in the Nov-Dec, 1991 issue.

John Sarles sent in a cluster of cheerful
wine sayings for use in the Newsletter.
Thank you, John!

The "Top Ten Treasures" series has been
neglected for the last few issues - where
are our offerings?

Member Erik Skovenborg has published a de-
lightfully illustrated, well-written 30 pp
booklet: Vinexlibris. Bookplates with Wine
Drop him a note for ordering in-

formation.





FACULTY AWARDS

Dear Newsletter:

If I had been giving out faculty awards
when in graduate school at the University
of Washington some years ago, all three
medals would have gone to one professor.

The Bronze: After a summer of labor in
his beloved, gastronomic garden, the pro-
fessor's glowing bronze torso was the envy
of all of us fellow four-wall handball
addicts.

The Silver: His government—authorized
basement brandy-still glistened like pol-
ished silver. (Being in chemical engi-

neering, I constructed it for him from
stainless steel.)
The Gold: The highest award was for

that mischievous twinkle in his eye when
educating us neophytes. E.g., as his wife
served dinner, the professor said to
me, "I think you might enjoy this little
red wine." This was my introduction
to Barolo.

The sky MUST be brighter, now that the
twinkle has moved to the heavens. Oh yes,
my professor's name was Angelo Pellegrini.

—— Fred McMillin

-— CYRIL RAY —
Dear Gail,

Congratulations on the completion of Vol.I
You and the other contributors have pro-
vided much pleasure to all of us "oeno-
bibliophiles."

As a footnote to the bibliography of Cyril
Ray, I thought the membership would appre-
ciate the following notes on the predeces-
sor to his wonderful Compleat Imbiber series

As noted (belatedly) in volume two of the
series, volume one represented a selection
of the best articles from the Gilbey house
magazine of the same name. The Gilbey pub-
lication was issued irregularly, approxi-
mately three times per year, from 1953 to
1957. Early issues are undated, and only
number two is numbered, so it is difficult
to say exactly how many were issued. I own
10 issues, and do not have issue one, so
there are at least eleven in total.

Unlike the typical house organ, the Gilbey
"Compleat Imbiber" was consistently a sub-

. stantial (40 pages or so) publication,

consisting primarily of original articles
and art relating to wine and spirits.
There were also a variety of advertisers,
and only a few pages devoted to Gilbey's
itself.

Cyril Ray does not appear to have been
associated with the series until the Sum-
mer 1955 issue, when his article "Sweet
and Dry" was published. He then contrib-
uted a sort of column, entitled "Jug and
Bottle," to the Christmas 1955 and Spring/
Summer 1956 issues. Finally, he wrote"The
Furniture of Fuddle" (on silver wine 1la-
bels) for the Spring/Summer 1957 issue.
This was, I believe, the last in the Gilbey
series, and contains an advertisement for
Volume 1 of the Ray series. Both "Sweet
and Dry" and "The Furniture of Fuddle"
were reprinted, with substantially identi-
cal artwork, in Volume 1 of the series.

I would be thankful if any member can help
to fill in the gaps in my knowledge of
this intriguing publication.

Sincerely, Rick Witschonke

Dear Tendrils,

In several of Cyril Ray's books, on the
author's credits page, Morton Shand's A
Book of French Wines (Revised and edited)

is listed as one of his works. Gabler's
entry for P. Morton Shand (p.242) reads:
A Book of French Wines, 2nd ed. rev and

enlarged by Cyril Ray. London: Jonathan
Cape, 1960. I have both this London imprint
and a New York (Knopf) imprint; neither
one states that the book was revised and
enlarged by Ray. Does anyone have a
copy that credits C. Ray with the revis-
ing, editing, and/or enlarging?

Thanks, G. Unzelman

THE WAYWARD TENDRILS is a non—profit organization
founded in 1990 for Wine Book Collectors. Yearly
membership dues are $10 and include subscription to
the Newsletter, published quarterly.
to reprint is requested. All correspondence should
be addressed to THE WAYWARD TENDRILS, P.0O. Box 9023,
Santa Rosa, CA 95405, USA. Editor: Gail Unzelman..
Assistant Editor: Bo Simons.

Permission






—— OENOTYPOPHILY: WINE & PRINT
IN THE STATE LIBRARY --
by Valmai Hankel

[Adding a significant chapter to our Wine
Libraries of the World series, the News-
letter is pleased to present the following
paper, kindly submitted by Valmai Hankel,
Fine Books Librarian, State Library of
South Australia. Her talk was given to the
Friends of the State Library 16 Apr 1991.]

s the custodian of the fine
# and rare books and special
t collections of South Austral-
| ia's State Library, I am re-
§ sponsible for the preservation,
and nurture, of the biggest
collection of wine books, in Australia's
biggest wine-producing state. I am also a
lover of wine.

As I see it, I am responsible for books on
wine and also for the promotion of know-
ledge on the subject. As a child, I was
taught that Australia's three major prod-
ucts were wool, wheat, and wine. I grew up
to realize that wine was, at least, the
most fragrant of the three. And, in many
ways, the most important.-

Years ago, I began to study the history of
wine. I began to try to promote knowledge
of wine and the wine trade as presented
in books - in addition to my responsibili-
ty as a Librarian to promote an understand-
ing of books.

My earnest endeavors led me to prepare
an exhibition for which I coined a neolo-
gism - oenotypophily. I can only excuse
this because its attempt to mean the love
of wine and printing was basically Greek,
unlike the bastard terminology of, say,
medicine.

Behind this fearsome facade was an interest
both professional and personal: I can
appreciate wines - Australian, European,
American; and I can appreciate the books -
technical, historical, social - and even
coffee table - which expound the growing,

making, sale and consumption of the lovely
essence of the vine.

As a Librarian, for example, I can handle
a first edition of James Busby's Treatise
on the Culture of the Vine, published
in the far-off colonial days of 1825, and
know that it is the infant ancestor of
a national industry. Busby represents the
thousands of small vineyards of 1991, the
rich fragrance of vines at vintage, the
pruners enduring the biting frosts and
the clogging mud of every May and June,
the optimism that anticipates next autumn’s
weather in terms of degrees Baume and,
years later, of various esters in a mil-
lion bottles. Busby represents the great
family firms of Hardy and Yalumba, the
multi-national companies such as Penfold
and Mildara-Blass, the small makers such
as Rockford and Hollick, the eagerness
to compete with France and California
on world markets. Busby, if you 1like,
gave us the grace of red wines at dinner,
our fresh young Rieslings, the lovely lus—
cious fragrance of sweet whites that even
now compete with Sauternes.

This means that I appreciate books, from
Busby's primers to John Fornachon's mono-
graph on sherry flor - that I appreciate
the books - and the consequent wines.

I am a custodian of these books. I know
something of the history of books, from
parchment scrolls to today's too-often

inferior electronic products. I love, and
try to understand wine. And my small know-—
ledge of book production, and of wine
production, makes me very humble,

South Australia's first library was formed
in London in 1834, two years before the
first European settlers arrived here.
Among those books, all of a practical
nature, was one described as "Busby's New
South Wales." Its actual title was Authen-—

tic Information Relative to New SouthWales

and New Zealand, and it was published

in London in 1832. It is one of about
49 books from that first 1library which
survived a salty baptism when the Tam
O'Shanter went aground on arriving here
in December 1836. Those survivors now form
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the Gouger
Library.

Collection in the Mortlock

James Busby was Australia's first writer
of books about wine. His two earlier books
on wine—-growing, A Treatise on the Culture

of the Vine and A Manual of Plain Direc-

tions for Planting and Cultivating Vine-

yards, were published in 1825 and 1830
respectively, in Sydney, and would have
been difficult for South Australia's eager
planners to obtain in London. A Treatise..

was Australia's first wine book. Based on
the ideas of French writers, it was in-
tended to show "the respectable portions
of the community" how to produce wine. Our
copy was bought in 1905 with funds from
the Morgan Thomas bequest. The price paid,
if a note in the book is accurate, was
10/-. A copy was sold at auction in
Melbourne in 1988 for $8,800.

Authentic Information Relative.., Busby's
book which made it to South Australia
in December 1836, has a one-thousand-word
footnote about the author's importation of
vines to Sydney from Europe, and his
belief in the need for "a light unadulter-
ated wine" for the rum-sodden inhabitants
of New South Wales. Busby also compiled
Australia's first ampelography, called
Catalogue of Vines in the Botanic Garden,

Sydney, Introduced into the Colony of New

South Wales in the Year 1832. This was
published in Sydney in 1842. Our copy
of Busby's Catalogue was presented by the
Friends in 1974. Busby's other wine book
was Journal of a Tour through some of

the Vineyards of Spain and France, first
published in Sydney in 1833 and containing
an interesting mixture of travel notes and
theorizings.

Nineteenth—-century Australian wine books
reveal a great deal about our social
history. Our pioneer oenographers wrote
enthusiastically of their belief in the
future of Australian wine—growing. Many
of them were themselves wine—-makers,
and their books, often drawing on the
writings of European experts, were full of
practical advice. But Australia's soils
and climate are different from those

of France and Germany. Hubert de Castella,
who published two exuberant books about

- his experiences as a wine-grower in the

Yarra Valley, wrote of colonial vignerons
from France, Italy, Germany, Switzerland,
and comparatively vine-less Britain who
"found themselves in a Babel of confusion.
They resorted to books; unfortunately,
there the same discord prevailed. Opera-
tions recommended by one authority were
disapproved of by another." De Castella
published his two books in 1882 and 1886.

Among the writers who preceded him with
books based on their own experience was
South Australia's first wine writer,
George McEwin. Published in 1843, when the
colony was barely seven years old, The
South Australian Vigneron and Gardeners'
Manual gave detailed advice based on
McEwin's brief but intensive experience,
which included being gardener and nursery-
man to a pioneer South Australian viti-
culturist, George Stevenson. McEwin, writ-
ing 40 years earlier, foresaw De Castelld’s
concern when he wrote in his Preface:
"Works . . published at home [England]
are totally inapplicable to this colony in
their general practice, and are calculated
to mislead if acted uponj;the present works
has . been undertaken with the view
of obviating this evil." By 1871, when the
second edition of his book was published,
McEwin had learned enough to change some
of his earlier advice, such as the dis-—
tance between each vine.

As I'm sure you know, in 1881 the McEwins
had religious doubts about the morality
of wine-making, poured their wines down
the creek, and thereafter concentrated
on making jam.

The year after McEwin's now much sought-
after little book appeared, Sir William
Macarthur published in Sydney his Letters
on the Culture of the Vine, Fermentation,
and the Management of Wine in the Cellar.
He hid behind the pseudonym of "Maro".
The haughty and condescending Macarthur's
attitudes toward his workers should have
made him eligible for the title of "Father
of Australian Unionism." For instance,
when crushing the grapes, Macarthur said
that the men must "tread them out by
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a rapid motion of the feet. In this work
they are very much assisted by having some
support for the hands; without it, the
labour of treading out grapes for, perhaps
fourteen to sixteen hours a day, becomes
excessively fatiguing." As grape-pickers,
one must select "those only who are likely
to be attentive and obedient." Necessary
virtues, for Macarthur adds that "eating
grapes amongst the rows of vines should
be absolutely forbidden" because "many
of the workers become gorged past all
power of exerting themselves. 'Let all
be cautioned...and then let the first
refractory person be immediately turned
out...the example will not be lost upon
the rest." But whatever his vices and its
virtues, Macarthur's book is historically,
and monetarily, valuable.

Back in humanitarian South Australia, two
men wrote three books in the 1860s which,
for different reasons, are as relevant and
and vital today as they were when they
first appeared 130 years ago. Dr Alexander
Kelly's books, The Vine in Australia and
Wine—growing in Australia, and the Teach-—
ings of Modern Writers on Vine—Culture and
Wine-making were first published in 1861
and 1867 respectively. Dr. Kelly was one
of a number of wine—-growing doctors who
believed in the medicinal value of wine
as opposed to deleterious spirits. Kelly
quoted authorities such as Busby, Macarth-
ur, and several French writers, but he
also examined them critically. His books
are still recommended reading for today's
students of oenology.

Ebenezer Ward, a journalist, visited near-—
ly 50 South Australian orchards and vine-
yards, wrote a series of descriptive and
appreciative articles for The South Aus-
tralian Advertiser and The Weekly Chroni-
cle, and published them as a book, The
Vineyards and Orchards of South Australia,
in 1862. Although he wrote only 26 years
after the European settlement of South
Australia, Ward was able to describe large
estates, carefully planned, with well-
established and productive vineyards, or-—
chards and plant nurseries. His enthusias-
tic and vivid writing brings alive the

environment that has produced the South
Australian wine estates of today.

Before 1leaving 19th century Australia,
I must mention Dr. Jules Guyot, whose book
published in French in 1860 was published
in translation in Melbourne in 1865 as
Culture of the Vine and Wine-making. One
of the two copies of the translation
in the State Library belonged to John Rey-
nell, and has page after page underlined
and marginally annotated by him. Looking
at this fragile copy one sees the book
as the gospel it once was. It is an ef-
fective reminder of the importance of
books to our pioneer vignerons.

It is time that I remembered that this
is not a talk on 19th century Australian
wine books, and move to the rest of the
world. The Library's oldest original
printed book with wine—growing references
is Pliny's Natural History. The Friends
have given us two 15th century editions of
this major work, which make interesting
typographical comparisons. The earliest,
which is also our earliest and most mag-—
nificent printed book, is a copy of the
superb edition printed in Venice in 1472
by the French printer, Nicholas Jensen,
whose types have continued to influence
typographic design for over 500 years. The
other copy, also a most handsome work, was
printed in Parma in 1480 by Andreas Por-
tilia, and was given by the Friends in
1944-45. Other wine volumes given by the
Friends include Bibliotheca Vinaria,a bib-
liography of books and pamphlets dealing
with wine, compiled and signed by André
Simon, much-loved bibliophile and one
of the world's greatest wine-writers. The
book was published in a limited edition
in London in 1913. In the early 1960s the
Friends presented a unique item, a volume
of European ephemera mainly about wine but
also containing some menus, dating from
the 18th to the early 20th centuries.
Among other important works in the Rare
Book Collection is Sir Edward Barry's
Observations Historical, Critical and Med-

ical on the Wines of the Ancients and the

Analogy between them and Modern Wines,

published in London in 1775. Barry, a doc-
tor, was probably the first Englishman
to write an ambitious survey of wine from
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the consumer's point of view.

Fifty years later, in 1824, Alexander Hen-—
derson published History of Ancient and
Modern Wines. Although much of the book
is, like Barry's, devoted to the extinct
wines of Greece and Rome, Henderson de-
scribed a problem common to today's wine

writers - how to find words to convey
flavours. He said "To tell us that it is
penetrant, volatile, transcient, and

so forth, is nothing to the purpose;
and the only satisfactory and intelligible
way the description can be given...is
by a comparison with some other known sen-—
sation of taste, regarding which all men
are agreed."

I shall mention only one other of the many
pre-twentieth century English writers.
Cyrus Redding's History and Description
of Modern Wines was first published in
1833 and frequently reprinted. Hugh John-—
son, today's foremost English wine-writer
and disciple of André Simon, describes
it as being "the first of many hundreds in
English to catalogue and compare the wines
of the modern world." 1In Andre Simon's
words, "no other book written in English
on the subject of wines has ever been more
popular nor so copiously copied from
by later writers." Today's prolific and
informative critical writers, such as Hugh
Johnson and Jancis Robinson in England,
Robert Parker in the U.S.A., and Philip
White and James Halliday in Australia,
probably unknowingly, owe much of their
inspiration (and income) to Redding.

From 1836 on, it appears that the State

Library gradually, and until the late
1950s perhaps unintentionally, built
up its collection of wine books. Most

of the well-known Australian 19th century
wine books had been acquired by then,

as well as many European books. In the
1960s deliberate efforts were made to
expand the collection. For instance,

probably inspired by his visit' to Aus-
tralia, we began to try to acquire all
of Andr€ Simon's books - we still have
some gaps. We also acquired more titles
in languages other than English, partic-—
ularly Portuguese.

At about that time I was in charge of the
Youth Lending Service, and I remember cre-—
ating quite a stir when I wanted to put
a couple of wine books into that collec-
tion. I believed then, as I still do, that
it is important to educate young people in
the proper use of wine, and that libraries
can play a major part in this education.

So far, I have been talking about individ-
ual books in the Bray Reference Library
collections. I would now like to mention
some special collections, two of which
have given the State Library its status as
the leader in collecting oenography in
Australia. In 1935 we received the private
library of Sir Josiah Symon, lawyer, poli-
tician, federalist, philanthropist, and
owner of the Auldana vineyards in the Ade-
laide foothills, adjacent to Penfold's
Grange vineyards. Symon brought to Aus-
tralia the French champagne maker, Edmond
Mazure, who had a considerable influence
on the making of Australian sparkling
wines. Penfolds have marketed a sparkling
wine since 1984 named after Mazure. I have
always been surprised that the Symon
Library contains only five books on wine,
one of which is inscribed to Sir Josiah by
its author, André Siméon. There must sure-
ly have been more wine books in the Symon
Library, but if so, their whereabouts is a
mystery.

In September 1968, just 134 years after
the fore-runner of the State Library re-—
ceived its first gift, it received another
equally important donation: a rich gift
which has given impetus to the acquisition
of oenography, particularly contemporary
works. On this date the Chairman of Thomas
Hardy and Sons, Kenneth Hardy, presented
to the Chairman of the Libraries Board the
first annual grant for the Thomas Hardy
Wine Library. Each year since then Hardy's
have given a grant for additions to the
collection, which now contains over 1000
titles. The oldest books in the Hardy
Library are two books of satirical verse,
by Richard Ames, both published in 1693.
The Bacchanalian Sessions; or the Conten-—

tion of Liquors; with a Farewell to Wine

describes the diverse tastes of 17th Cen-
tury imbibers. The other is Fatal Friend-
ship; or the Drunkard's Misery; being a Sa—

tyr against hard Drinking. This is a slim
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volume, elegantly bound in full leather,
with the book-plate of André Simon.

Among the handful of 19th century Austral-
ian books in the Hardy Library are two
works by the founder of the company and
grandfather of Kenneth and Tom Hardy,
Thomas Hardy. His very rare book, Notes
on Vineyards in America and Europe (1885),
and his Vigneron Abroad; Trip to South
Africa (1899), of which we have only
a photocopy, are informative and enter-
taining. There are plenty of books in the
Thomas Hardy Wine Library for today's wine
makers, marketers and consumers. The Hardy
Wine Library is a continuing memorial to a
great wine-making family, and its exist-
ence is due solely to the generosity of
that family. Long may it continue to grow.

In 1989 we received another windfall. Cel-
larmaster Wines Pty. Ltd, a Sydney-based
retailer of bottled wines, donated about
900 wine books, valued at almost $360,000,
under the Taxation Incentives for the Arts
Scheme. Most of the collection had been
acquired in Europe by one of the directors
of the company. He had then added to it,
until he decided to collect in other fields.
And so the collection came to us. When I
heard about the possibility of its coming
here, I was a bit worried that the Cellar-
master Collection would duplicate what
we already had, but I was amazed and de-
lighted to discover that we held only
about 227 of the titles. The Cellarmaster
Collection's great strengths are in books
published before 1800, and in books in
languages other than English, two areas
in which our existing collection had been
weak. It contains nine books published
in the 16th century in Italy, France, and
Germany. The oldest is a book on seafaring
by Lazarus Bayfius, handsomely printed in
Paris by the great Robert Estienne in
1549. It contains a description of how
wine was carried at sea, and a woodcut
illustration showing how casks of wine
were stored on board. There is a copy of a
very scarce pamphlet of verse in German,
published in Nuremberg in 1553 and des-
cribing "the four wondrous properties
of wine and their effects in an easily
understood language." Its author, Hans
Sachs, who died in Nuremberg in 1576, was

e

a member of the Meistersinger Guild there
and the subject of Wagner's opera, The
Mastersinger of Nuremberg. Prof. Ralph
Elliott, now retired from the Australian
National University, has kindly translated
it for us. I would very much like to
see this entertaining translation published.

Of the fifty-four other books in the Cel-
armaster Collection published before 1800,
many deal with grape-growing, wine-making,
distilling, and one book, written in French
but published in The Hague in 1714, is
in praise of drunkenness. A book publish-
ed in 1799 is particularly relevant today.
Its title is A Few Practical Remarks on the
Medicinal Effects of Wine and Spirits;i;with
Observations on the Oeconomy of Health:
Intended Principally for the Use of Par-
ents, Guardians and Others Intrusted with
the Care of Youth. The credentials of its
author, William Sandford, were that he was
surgeon to the Worcester Infirmary. A par-
ticularly scarce and important set is Gri-
mod de la Reyniere's Almanach des Goumands.
The Collection contains eight of these
published in Paris between 1810 and 1812.
There are several 19th century European
titles quoted and used by early Australian
wine-makers. There is also a rare and spec—
tacular series of forty-four works de-
sribing and illustrating the Fétes of the
Vignerons of Vevey in Switzerland, from
1791 to 1955. They include folders up
to six metres long illustrating the Féte's
pageants.

We have a printed book catalogue of the
Cellarmaster Collection, with entries
by author only. We hope to work with the
Librarian at Roseworthy Campus of the Uni-
versity of Adelaide to produce a computer-
based catalogue of the collection in the
near future.

We also have a collection of about thirty
volumes, mostly in German and published
last century, about wine—growing. They are
important to the wine historian because
they came to us from Seppelts and obvious-
ly had been used by the staff there over
many years.

Although we have a few technical works, we
prefer to leave that field to the Austral-
ian Wine Research Institute and Roseworthy,
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and we work with the staff from those
institutions.

The Mortlock Library of South Australia
has, in addition to publications about
wine—-growing in South Australia, the papers
of several South Australian wineries,
including Seppelts, Kay Bros. and Auldana.
Mortlock also contains our collection of
several thousand wine labels, mostly but
not exclusively South Australian.

In addition to acquiring material, we have
published a list of our wine holdings, and
held two major exhibitions. The bibliogra-
phy, published in 1977, is badly in need
of wupdating. I would 1like to see the
update include not just the State Librarys
holdings, but also those of the Australian
Wine Research Institute and Roseworthy.

In the 1970s we held two major exhibitions.
Oenotypophily, in 1972, was probably the
first major exhibition of wine labels
in Australia. In 1977, when the distin-
guished writer, Hugh Johnson, opened our
exhibition on the life and work of André
Simon, he was full of praise for our wine
literature collections. We are hoping that
our major exhibition for next year's Ade-
laide Festival will be on wine.

The State Library's rich and wonderful
wine collections are to be used - and they
are used - by readers ranging from jour-
nalists and eminent researchers to people
interested in the early use in Australia
of generic names of wines (hock, claret),
to consumers who want to know more about
the wines they are drinking or thinking of
buying, to wine waiters and merchants, to
wine-makers interested in the effects of
alcohol on health, to 1label designers,
to lecturers and historians.

Enquiries are welcome in person or by let-
ter, telephone or fax to: Ms Valmai Hankel
Fine Books Librarian, State Library of
South Australia, GPO Box 419, Adelaide SA,
5001. Phone: 08-223-8718 Fax: 08-223-3390.
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- ADDITIONS: CYRIL RAY CHECK LIST -

Our thanks to Richard Kaplan, John Thorne,
and the McKirdys of Cooks Books for the
following additions to the Cyril Ray Check
List (Vol.l No.4):

Compleat Imbiber No.5 NY: Eriksson, 1962.
No.6 NY: Eriksson, 1963.
No.7 NY: Eriksson, 1964.
No.14 London: Collins 1989.

No.15 London: Beaumont,
1990.

No.16 London: M. Beazley
(to be published 9/92)

In a Glass Lightly. London: Methuen, 1967.
1st.ed.

Robert Mondavi of the Napa Valley. Novato,
CA: Presidio Press, 1984.

Wines of Italy. London: Octopus, 1966.
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* % % WANTS / DUPLICATES * * %

WANTED!!

Member: Stephen Skelton
Tod, H.M. VINE-GROWING IN ENGLAND.1911.

Member: John Sarles
Fougner GOURMET DINNERS. 1941.

DUPLICATES! DUPLICATES!

Member: Gail Unzelman
Ombiaux, M. des LE NOBILIARE DES
EAUX-DE-VIE ET LIQUEURS DE
FRANCE. 1927. #130 of 150.
Leggett, H. EARLY HISTORY OF WINE
PRODUCTION IN CALIF. [1939]
Mohr, F. THE GRAPE VINE. 1867.
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IN THE WINE LIBRARY
by Bob Foster

The New Great Vintage Wine Book, Michael Broadbent,
Alfred A. Knopf, New York, 1991, 455 pp., hardback, $40.
It seems as if every year for the past decade there were
rumors that the new and revised edition of this book was
about to be published. Well, the rumors have finally proven
correct. The new and revised edition of Michael Broad-
bent’s classic work is out and it’s terrific.

Broadbent, the director of the wine department for
famed London auction house, Christie’s, has been tasting
wines for nearly forty years and this book is the compilation
of his tasting notes. The breadth and depth of the material
is staggering. The notes stretch back to wines as early as
1771. Few wine writers in the world have had the depth of
experience to have tasted some rare wines as often as
twenty times. Moreover, the notes are remarkably current,
some as recent as August 1991. Amazing. Broadbent's
urbane, intelligent tasting notes give precise, compact
evaluations of thousands of wines.

All these superlatives having been said, the book has
some minor limitations. What I found most irksome is the
format and typeface used for the newer tasting notes. In the
original edition, the notes on older vintages were presented
in a tight two column format with the name of each wine in
boldface type. For the more recent vintages the notes were
presented in a wide one column format with a horizontal
line separating each of the chateaux. It was a very visually
satisfying format. In the new edition the notes on older
vintages are present in the same manner. However, the
notes on newer vintages are in a two column format with
the names of each chateau in all capital letters without the
use of any boldface type. The feeling is one of a cramped
jumble of information. The old format was easier to read.
Additionally, since these are Broadbent’s personal tasting
notes and since he is based in England, most of the notes
center on European wines. There are sections on California,
Australia, New Zealand, and South Africa, but they lack the
breadth or depth of the European sections.

But these are only minor irritations. The book is superb
and belongs on the shelf of every wine lover. It is an
invaluable reference book. Very highly recommended.

Bordeaux: A Comprehensive Guide to the Wines Pro-
duced From 1961-1990, Robert M. Parker Jr., Simon and
Schuster, New York, 1991, 1,026 pp., hardback, $35. This
completely revised, expanded and updated version of
Parker’s earlier book is clearly the definitive work on
Bordeaux. Regardless of what one thinks of the controver-
sial Robert Parker or his 100-point scoring system, this is
an impressive work. The time, energy, and effort that went
into it are simply staggering.

Using the same general format as the first edition, the
book first summarizes each of the vintages since 1945,
giving quality rankings for each of the appellations within
Bordeaux, listing the size, the maturity status, the price and
a listing of the best wines of the vintage. But the heart of
the book is detailed tasting notes on over 675 different
chateaux. The book is divided into chapters on each
appellation. Within these chapters Parker has improved the
format by listing the producers in alphabetical order rather
than in order of his personal preference as was done in the
first edition. Virtually all of the entries have been revised
from the earlier work. The changes in the score given each
wine are normally no more than a point or two, although
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the 1982 Ch. Pichon Lalande jumps from a 94 to an
amazing 99. Parker’s writing style is far more expansive
than either Michael Broadbent or this newsletter, but it
makes for interesting, if often controversial reading.

One of the very great pluses for this book is a chapter
in the back entitled “A Visitor's Guide to Bordeaux.” Here,
Parker sets forth his list of recommended places to stay,
places to eat, wine stores and wine book shops in the
region. There are suggested touring itineraries and even a
sample letter, in French, to write ahead to arrange a tour
and tasting. (Although I must confess I found the letter a bit
overly assertive in asking to taste “several recent vintages.”
But this may be more of a personal style preference than
substance.) The material in this chapter will be invaluable
to any Bordeaux lover planning a trip to the region.

No wine book library can be considered complete
without a copy of this book on its shelves. Well done, Mr.
Parker! Very highly recommended.

Wine Atlas of Australia and New Zealand, James
Halliday, The Wine Appreciation Guild, San Francisco,
1991, 367 pp., hardback, $45. 1 love this book. With the
growth of interest in Australia and New Zealand wines,
there has been a critical demand for a definitive, detailed
work on the wines from “down under.” Thanks to the
efforts of the Wine Appreciation Guild, consumers now
have available a superlative book. Written by noted Austra-
lian wine writer James Halliday, the book is somewhat
reminiscent of Hugh Johnson's World Atlas of Wine (1
know of no possible higher compliment.) For each region
there is a brief summary of the location, elevation, subre-
gion, climate, soil and principal grape varietals. There are
vintage charts for both red and white wines from the region.
There is a fairly detailed map showing all of the producers
and their locations, as well as excellent colored photos of
many of the labels or the winemakers. For each of the
wineries the address, phone number, name of the winema-
ker, production levels, principal wines, and best vintages are
listed. A short commentary accompanies most entries.
Moreover, this is not a self-promoting, never critical work.
Halliday makes his likes and dislikes unmistakably clear.

My only hesitation about the book is the far too brief
index. For example, if one wanted to learn about one of the
best wine from the region, Grange Hermitage, the reader
must know it is produced by Penfolds because it has no
separate listing in the index. Such a limited index can be
very frustrating for the wine buff just beginning to learn
about the marvelous wines from “down under.” Very highly
recommended.

Hugh Johnson’s Pocket Encyclopedia of Wine 1992,
Hugh Johnson, Simon and Schuster, New York, 1991 208
pp., hardback $11.95. Same old story. It’s December,
there’s a new edition of Hugh Johnson’s pocket encyclope-
dia out and it’s indispensable. As I've said before, this is
the finest single wine guide available today.

But this year there is a controversial plus. At the very
back of the book is a section called “A few words about
numbers.” In this brief essay Hugh Johnson takes on the
100-point numbering system created by Robert Parker. In
his typically warm, educated style, Johnson offers his
critique of the flaws and fallacies of that system. Whether
one agrees or disagrees, it certainly makes for fascinating
reading. Very highly recommended.





IN THE WINE LIBRARY cont'd...

Italy’s Noble Red Wine, Second Edition, Fully Updated
and Expanded, Sheldon and Pauline Wasserman, Macmillan
Publishing Company, New York, 1992, 762 pages, hard-
back, $60. This is the ultimate English language book on
Italian wines. For years-most books on Italy spoke in widest
possible language — broadly describing areas or regions.
With time books emerged with an emphasis on individual
producers and general tasting notes but there was still a gap
— there was no single volume reference book with tasting
notes on old, current, and unreleased Italian wines. That gap
was first filled in 1985 with the first edition of this book.
With the publication of this edition, Italian wine lovers now
have their English language bible. This book is to Italy
what Robert Parker’s recent book Bordeaux was to France.

The authors begin with a detailed discussion of each
region. But the emphasis is on diversity. Given the incredi-
bly varying levels of modernization in Italian wineries, there
is much to be discussed. For each region there a section on
the advent of mechanization, fermentation techniques, wood
aging, and winemaking styles. Other subsections discuss the
major grapes used in the area and how they are cultivated.
Still other subsections discuss and rank the major producers
within each of the vineyard areas. Some fairly undetailed
maps are included to assist the reader. But the heart of each
section is the tasting notes. The vintage is discussed and
ranked both in terms of initial quality and how the wines
are drinking in the 1990s. Within each vintage assessment
are scores of tasting notes from many producers. (For
example, for the 1985 Barolos there are tasting notes on
160 different wines!) Each wine’s full name is listed (a plus
in dealing with the often lengthy Italian names), as is the
number of times the authors have tasted it. The date of the
most recent tasting is also given. The total production
figures, where available, are also listed. Detailed tasting
notes follow.

I just wish I could be a little more certain about the
reliability of the tasting notes. Although the authors go into
great detail about how they researched this book, they never
explain which, if any, of the tasting notes were based on
unblind, single blind or double blind tastings. The lack of
specificity on this point is troublesome, making the serious
reader wonder if the authors have fallen into the syndrome
of “My palate is so good, I can taste unblind and still be
impartial.” I find the absurdity of that position almost self-
evident. We are all human and we are all impacted by a
myriad of subconscious factors. Tasting unblind is simply
too risky. It greatly decreases accuracy and reliability. With
this book, the reader is simply left in the dark as to how the
tasting notes were generated.

Putting this problem aside, the tasting notes are well
written, descriptive, and often critical (“Dullsville, unbal-
anced”). The detailed tasting notes go back as far as 1952.
Similar treatments are given for almost all of the major
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wines of Italy. There is a special emphasis on the emerging
stars, the Cabernet based wines such as Sassicaia or
Omellaia, with detailed tasting notes going back to the first
releases in the early to mid-1980s.

There are two separate indexes for the book —one for
tasting notes and a general index for all other topics. But
there is a problem with the index for the tasting notes in
that there are no separate entries for each vintage. Thus a
reader looking up a specific Fontanafredda Barolo would
find sixteen different entries for that wine with no clue as
to which entry went to which vintage. The reader would
simply have to work his or her way through all sixteen
listings hoping to find the sought after information. (The
index in Michael Broadbent’s The New Great Vintage Wine
Book is a classic example of how to solve this problem.)

This book is clearly designed as a top notch reference
tool to be consulted by the avid Italian wine buff. Given
that purpose and at this lofty price, the book ought to have
been produced with durability in mind. The cover material
seems to be quite lightweight. Serious wine lovers will need
to purchase a heavy duty plastic cover because the original
cover clearly will not withstand much handling.

But theses flaws are minor compared to the quantity of
specific information provided by the authors. There simply
is no other English language source with such comprehen-
sive information on specific Italian wines. This book is a
must for the Italian wine lover. Highly recommended with
reservations.

The Wines of the Americas, Robert Joseph, HP Books
(Price Stern Sloan) Los Angeles, 1990, 160 pages, softback,
$12.95. 1 have to admit that I was a bit skeptical about how
serious could a winebook be that had a picture of a bottle
of white Zinfandel on the cover? But I was wrong. This
book is an excellent introductory level book for the begin-
ning wine lover who wants a regional approach to wine.
This book is part of a series published in England on the
wine regions of the world. The author is one of the editors
of the British magazine Wine, best known for his expertise
on Burgundy.

The book has brief sections on climate and soil, the
grapes, winemaking, marketing,buying, food and wine, and
serving wine. Thereafter brief sections describe each of the
wine areas, note the best of the producers, and describe
each of their styles. One of the plusses that will interest
even hardcore wine lovers is the detail in sections on
regions such as Canada, Mexico, Chile, Argentina, Brazil
and Uruguay. Each section is crammed with color photo-
graphs and reproductions of the labels. The text is well
written and informative with just a touch of humor. This is
a solid introductory text for the emerging wine lover.
Highly recommended.

[Reprinted with the kind permission
of the California Grapevine. ]
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—— RESTORATION BOOKBINDERS --
by Ruth Walker

he task of conservation and res—
toration bookbinding is to use as
much of a worn original binding

x> as to accurately and sympatheti-
cally return a book to its original condi-
tion, balancing structural strength with
period fidelity.

Replacing a spine that has separated at the
outer joints, by laying down an unobtru-
sive spine that is installed under the
board material, with the original spine
glued back on this new spine, is probably
the most common of restorations, either in
cloth or leather.

Fine bookbinders concern themselves with
decoration, exotic materials, and innova-
tive designs compatible to text content.
By contrast, restoration binders let the
original binding dictate what style will
be used to repair a book. For instance, a
book from the 1700s will not be restored
in the style and manner of a late Victorian
binding. This emphasis requires an ability
to execute diverse techniques expertly.

Careful study of earlier bookbinding tech-
niques and materials, and printing history,
are my main concerns. Laborious search for
new leather and paper sources lead to many
adventures, and telephone calls, among
restoration binders. Matching existing
endpapers in older books is a delicate
matter. I once spent six months looking
for a replacement antique rag content paper.

Restoration bookbinders pride themselves
on being able to make a crumbled leather
or cloth book as structurally sound as
possible without confusing collectors,
bibliographers and historians. When little,
or none, of an original binding exists,
restorers create a new one that is his-
torically accurate to what the original
might have been like. At times, methods
of artificial aging are used to accomplish
this purpose.

Restoration work can be full of surprises

and requires steady nerves. A book's sew-
ing can disintegrate when the old glue
is removed, meaning potential complication
in either materials or time management.
When restorers visit among themselves,
they talk about their latest dilemmas, and
even the most experienced are reduced
to blank stares and cold-sweat panics, es—
pecially in working on rare and valuable
book paper.

Since the emphasis in restoration is
on utility and permanence, rather than
decoration, considerable expense goes into
acid free materials, vegetable tanned and
dyed leathers, unbleached linen thread and
cloth, reversible adhesives. And because
restoration is labor intensive, and not
uncostly, this kind of work is reserved
for books that have significant historical
value, such as a family Bible, or for
books that have an established market value
in consideration of their historical impor—
tance.

[Ruth Walker, Fine Restoration Bookbinder
and co-proprietor of Reade-Moore Books,
#1 Fourth St, Petaluma, CA 94952, welcomes
your queries. In the next issue of the
Newsletter she will cover foxing, print-
offset, de—acidification and more. — Ed.]

[Ancient Book-binder.]
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"THE VINEYARDS OF ENGLAND"
by Stephen Skelton

[Tendril Stephen Skelton submitted the
following sketch on the occasion of the
publication of his book, The Vineyards of
England- = A Guide to the Vineyards of
the United Kingdom, the Channel Islands
and the Republic of Ireland. ]

What did the Romans do when they first
arrived on the shores of Britain? Why,
they trod the occasional grape and thus
started a trend that, along with central
heating and trying to keep the Scots
in Scotland, the natives of the southern
half of these islands are still attempting
to perfect - yes, the growing of real
grapes in real vineyards from which real
wine is made.

Actually, the Romans didn't have any
vineyards and didn't make wine, although
there were probably a few vines growing
up the walls of their villas (grape pips
are often found during excavations). The
real beginning of viticulture in the Brit-
ish Isles was when the Normans arrived
in 1066, bringing with them numerous monks.
These founded monasteries and planted
vineyards, and by the time the Domesday
book was written in 1086, there were forty
vineyards mentioned and English wine was a
reality.

For the next 500 years, religion and wine-
growing went hand in hand, and the number
of vineyards rose, although the actual
area under vines was never recorded. If it
hadn't been for Henry VIII and his wives,
some of these monastic vineyards would
still be with us, but his decision, in
1536, to requisition the monasteries
and give most of them to his supporters,
finished winegrowing in the British Isles
for the next 400 years.

From 1536 to 1951, the number of real
vineyards, producing quantities of wine,
was small. A few were planted and maintain—
ed, although often by eccentrics who seem-
ed to want the vines to fit in with their
landscape gardening plans, rather than
to satisfy a wish to make fine wine.

The last, and greatest of these vineyards

was at Castle Coch in Cardiff, planted by
the third Marquis of Bute and his gardener
Andrew Pettigrew. In 1875 an initial three
acres was planted, followed by further
plantings both at this site and at another
at Swanbridge nearby. The vineyards devel-
oped and in time produced wine, albeit on
an irregular basis. The wines sold well,
and the last vintage, the 1911, was one of
the finest.

The next few summers were poor, and Oidi-
um, a problem from the start, proved too
difficult to control and no grapes were
harvested. The vines continued to be look-
ed after until 1920, when the fourth Mar-
quis decided to put the land to better use.
The period from 1920 until 1951 was one
without vineyards in Great Britain.

Today, the area of vines in England and
Wales is over 2500 acres, with more than
350 different vineyards. English wine has
undergone many changes in the last forty
years. Gone are the days of the enthusias—
tic amateur; the modern winegrower tends
to be younger with other business or farm—
ing interests and more marketing oriented
than the pioneers.

The Vineyards of England contains profiles

of over 350 different vineyards, as well
as chapters on the history of viticulture
in the UK, the grape varieties that are
grown and the trellising systems used.

The author has been growing and making
wine in England since 1977. His wines have
been awarded the premier prize for English
wine, the Gore-Browne Trophy, and he sits
on the Ministry of Agriculture's Quality
Wine Committee.

The book is available from S.P. Skelton,
Scott's Hall, Smeeth, Ashford, Kent TN25 6ST
The cost is L11.75 including postage (sur-—
face mail to USA). <Credit card orders are
accepted.
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by Axel E. Borg

he Shields Library, University
of California, Davis, is home
to one of the finest collec-
tions of grape—growing and
wine—-making literature in the
world. Recently the Viticulture
and Enology Collection was
gathered from the various subject classi-
fication areas in the main library stacks.
In May 1990 the collection moved to new
quarters in the Viticulture and Enology
Room, which is part of the Biological and
Agricultural Sciences Department, and
is located on the third floor of the
new addition to Shields Library.

In physical terms, the collection contains
approximately 20,000 volumes representing
both monographs and serial holdings. The
Shields Library currently maintains some
140 serial subscriptions and contains over
325 serial titles, both active and inac-
tive in the viticulture and enology sub-
ject area. The form of material in the
collection ranges from books and serials,
to pamphlets, maps, printed ephemera, ar-—
chives and personal papers. Twenty-nine
different languages are represented within
the collection. Roughly one-third of the
collection is housed in the Department
of Special Collections, with the remainder
being in the Viticulture and Enology Room.

The significance of the Viticulture and

Enology Collection is that it is one
of the finest of its kind. The Shields
Library is a member of -the Research Li-
braries Group (RLG), which has evaluated
the quality of its collections and the
effort that is being expended to develop
the various segments of the collection.
The quality of the Viticulture & Enology
Collection and the effort that is going
into building it is at the highest ranking
— a Level 5. The Shields Library is
the only library in the USA that has such
a collection rated at RLG Level 5. This
means that the Shields Library collects
material in viticulture and enology in all
languages and at all levels of expertise,
as the budget allows. The commitment
on the part of the library to maintain
and build a collection of this magnitude
is a measure of the importance of the
Department of Viticulture & Enology at the
University of California, Davis.

A Tour of the Collection - Notable early
imprints include copies of: Giovanni Bat-
tista Confalonieri, De Vini Natura, Basel,
1534; Vinetum. In quo Varia Vitium, Paris,
1537; Jacques Gohorry, Devis sur le Vigne,
1549; Hans Sachs, Die vier wunderberlichen
Eygenschafft, Nurmberg, 1553; C. Estienne,

L'Agriculture et Maison Rustique, Paris,

1570; and Philippo Jacobo Sachs, Ampelog-
raphia, sive Vitis Vinifera, Leipzig, 1661.

Later European works include a collection
of 163 Editals and Alvaras of the Compan-
hia Geral da Agricultura das Vinhas do
Alto Douro from 1756 to 1852; J.L. Christ,
Ein Geschenk an die Weinlander von Wich-

tigkeit bestehend in der Anweisung, 1791;

Chaptal de Chanteloup, Traité Théorique et
Pratique sur le Culture de la Vigne, 1801;
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as well as works by August von Babo, Lam-
bert von Babo, Johann P. Bronner, André
Jullien, B. Kolges and many others.

American imprints include John Adlum,

A Memoir on the Cultivation of the Vine in
America, 1823; Bush and Son and Meissner,
Tllustrated Descriptive Catalogue of Amer-—
ican Grapevines (1885 American edition;
1876 and 1885 French edtions); William R.
Prince, A Treatise on the Vine, 1830; The
Bordeaux Wine and Liquor Dealers' Guide,
1867; and Peter B. Mead, An Elementary
Treatise on American Grape Culture and

Wine Making, 1867.

Last but not least in the area of mono-—
graphs, early California imprints include
Agoston Haraszthy, Grape Culture, Wines,
and Wine-Making, N.Y., 1862; Buena Vista
Vinicultural Society, Reports of the Board
of Trustees and Officers, San Francisco,
1864; William C. Ralston, The Production
of Wine in California, S.F., 1865; Hannah
Millard, Grapes and Grape Vines of Calif-
ornia, S.F., 1877; E. H. Rixford, The Wine
Press and the Cellar, S.F., 1883; George
Husmann, Grape Culture and Wine Making
in California, S.F., 1888; Frona E. Wait,
Wines and Vines of California, 1889; and
F.T. Eisen, The Raisin Industry, S.F.,1890.

The Viticulture & Enology Collection has a
number of serial titles that are listed
as only being held at the Shields Library.
Among them are the monthly publications
of the Centro Vitivinicola Argentino start-—
ing in 1904 (the library has 1904-1937,
1967 to date, and is the only holding
library in the USA for 1904-1937). Other

notable serial titles include Revue Viti-

cole, 1859-64 (complete); La Vigne Fran—

caise, 1879-87 (the library has 1885, 1887);
Establissements Nicolas, Paris, Liste des

Grands Vins (the library has 1930-36,1938-

39, 1949-67, 1969); and a complete set of
Wine & Food, 1934-70. As part of the on-
going preservation program, the library
has microfilmed a number of serial titles
in the field of grape—growing and wine—
making. Included in the serial titles
microfilmed so far is Wines and Vines, and

copies of microfilmed titles are available

Vinis,

for purchase through the Department of
Conservation and Preservation.

The library contains a number of unpub—
lished collections including the personal
papers of Leon Adams, the archives of the
Dept of Viticulture and Enology of the
University of Calif, Davis and the archives
of the San Francisco office of the Federal
Bureau of Alcohol, Tobacco and Firearms
(the BATF Collection). The latter bears
special mention at this point since the
132 boxes that make up the BATF Collection
detail the development of the California
wine industry from Prohibition to the mid-
1950s and consist of files on each winery,
containing documents required by the BATF
concerning bonding (licensing).

An emphasis on collecting dissertations on
all aspects of grape-growing and wine—
making has resulted in the acquisition of
over 500 dissertations. The library owns
several medical dissertations from the
early 18th century, including Johann Schos—
ulan, Disertatio Inauguralis Medica de
1767; and Franciscu Ign. Roettel,
Disertatio Inauguralis Medica de Vitis

Cultura Molshemensi et Mutzigensi, 1770.
The Department of Special Collections,
Shields Library, is the repository for all
dissertations carried out at the Universi-
ty of Calif, Davis, including the archival
copy of all theses and dissertations inthe
area of viticulture and enology. Disser—
tations carried out elsewhere are housed
either in the Viticulture & Enology Col-
lection or in the Department of Special
Collections, depending on the rarity of the
item.

Recently the Shields Library has begun
to collect ephemeral items related to
grape—growing and wine—making. Such items
include wine labels, posters and advertis-—
ing materials. The Library has also accept—
ed such items as wine bottles, tools, and
corkscrews, but space constraints preclude
our active collection of such items.

The Map librarian in the Government Docu-—
ments Department collects maps with the
same intensity as the development effort
of the rest of the Viticulture and Enology
Collection. This effort has resulted in a
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significant collection of maps relating to
grape—growing and wine—making.

Of greater interest than simply a listing
of the material is the development of the
Viticulture and Enology Collection. A de-
scription of the collection in terms of its
size, age and depth is only a part of
the story. The Collection is best described
as a fieldstone wall, with the stones
of this wall being several great collec-
tions that the library has acquired over
a period of time — most notably the Ingle-
nook Winery Library, the library of the
California State Board of Viticultural
Commissioners and others. It is the exami-
nation of these fieldstones, the component
collections, that is the most interesting
bibliographical aspect.

Fieldstones, the wine collections develop-
ed elsewhere and acquired by the Shields
Library, include the Inglenook Winery
Library, the 1library of the California
State Board of Viticultural Commissioners,
the private collections of Count Egon Corti
and Frantisek Cebis, and the Wine Research
Collection developed by Dr Salvatore Lucia
at the University of California, San Fran-
cisco, Medical School. The 1library has
acquired these and other collections through
purchase (Corti Collection, 1949), gift
(Inglenook Library, 1973), Act of Calif-
ornia Legislature (State Board of Viti-
cultural Commissioners Library, 1894), and
transfer within the University of Calif-
ornia System (Wine Research Library,1980).

The single most important person in the
development of the Viticulture & Enology
Collection at the Shields Library is Dr May—
nard Amerine, Professor Emeritus of Viti-
culture and Enology. Prof. Amerine took
an early interest in the library and has
made intensive and steady efforts over the
last 50 years to ensure that the library
has acquired the material that has assured
the present quality of the collection. In
addition to importing most of the major
fieldstones that make up the collection,
Dr Amerine is responsible in large part
for the individual acquisitions that make

up the matrix that holds the stones to—
gether. Last, but most importantly, Prof.
Amerine has taken the time to educate the
librarians responsible for the development
of the collection.

The Viticulture and Enology Collection
at Shields Library is organised under the
Library of Congress subject heading and
classification system as modified and ex—
panded locally. The classified areas of the
Collection include: the economic aspects
of the wine industry (HD 9348-9398); viti-
culture (SB 387-399); diseases of the grape
(SB 608.G7); and enology—fermentation sci-
ence (TP 500-620). The catalogued holdings
of the collection are available through
Melvyl, which is the Online Union Catalog
(a computer—based library catalogue that
has replaced the card catalogues) for the
University of California System. In addi-
tion, Melvyl reflects the holdings for the
California State Library at Sacramento,
which has considerable holdings in Calif-
ornian history, including material on grape
growing and wine-making. Melvyl contains
monographic records and provides access to
the CALLS (Calif Academic Library List of
Serials) data base, which contains the
serial records. There are, however, a sig-—
nificant number of titles held by the Dept
of Special Collections that are not yet
catalogued. Access to these items is only
available through the card catalogue in the
Department of Special Collections.

In 1975 the Collection Development Librar—
ian, John Sekerak, developed a catalogue
to the Viticulture and Enology Collection,
Grapes, Viticulture, Wine and Wine—Making:

A Bibliography. This bibliography is the

photographic reproduction of the cards
in the subject catalogue. An outline of the
subject headings in use at the time is in-—
cluded. While this work is an excellent
picture of the collection in 1975, all of
the catalogued items are included in the Mel
vyl Online Union Catalog.

The Collection is open for use by anyone
who desires to use it. The Viticulture and
Enology Room is an open—stack arrangement
and is open all hours that the Shields
Library is open. Specific information as
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to borrowing procedures can be obtained
through the Loan Department of Shields
Library. Material housed in the Department
of Special Collections does not circulate,
but is available for use on site. Space
limitations have required that a signifi-
cant amount of material be stored else-
where. The material in off-site storage is
available with 36 hours' notice. Contact
the department for specific details. In ad-
dition, the circulating portion of the
Viticulture & Enology Collection is avail-
able for loan through Inter-library Loan
channels.

Points of contact for use of the Viticul-
ture & Enology Collection, Shields Library
(University of California, Davis, CA 95616)
are: Axel E. Borg, Wine Bibliographer,916-—
752-6176; John Skarstad, University Archi-
vist, 916-752-9868; David Lundquist, Map
Librarian, 916-752-9786.

[Our thanks to Tendril member Axel Borg
for permission to print his article (which
appeared in the Journal of Wine Research,
Vol.1 No.2, 1990) as the latest install-
ment of our Wine Libraries of the World
Series. ]

— THE WAYWARD TENDRILS is a not—for—profit
organization founded in 1990 for Wine Book
Collectors. Yearly membership dues are $10.00
and include subscription to the Newsletter,
published quarterly. Permission to reprint is
requested. Please address all correspondence
to THE WAYWARD TENDRILS, P.O. Box 9023, Santa
Rosa, CA 95405 USA. &% Fditor: Gail Unzelman
Assistant Editor: Bo Simons. —

NEWS &

NOTES —
Cyril Ray / Morton Shand puzzle solved!!
Tom Pinney kindly responded to the plea of
G. Unzelman and sent clarifying photocopies
of the title pages and Introductions of the
various editions of Shand's Book of French
Wines. It is clear now that there has
been confusion —— the entry in Gabler, page
242, should read: Book of French Wines,
2nd.ed., London: Jonathan Cape, 1960. and
Book of French Wines, 2nd.ed. rev. and en-
larged by Cyril Ray, Penguin Books, 1964.

THE CHATEAUX OF BORDEAUX by Hugh Johnson
and Charles Mozley; the DeLuxe Limited
Edition of specially commissioned litho-
graphs, issued by Christie's. Tendril
member Mortimer Schwartz writes that he has
available for sale a pristine copy (#9 of
50) of the bound edition of the twenty-—one
lithographs. He would like $2000 for it, and
invites interested members to write him
for complete details.

New member Richard Robin has a collection
of approximately 600 wine/spirit books ——
predominately 20th century titles —— that
he wishes to sell, as a collection. Write,
or telephone, him for the list and partic-
ulars.

An appeal for help!
Dear Editor, I have been trying to find
some information about the artifacts, pro-
duced I believe only in France, known as
Caves a Liqueurs. One sees examples in many
antique shops in Paris. The apparatus con-
sists of a stand comprising a few small
carafes, combined with some elegant glasses.
Sometimes, the '"cave" is disguised as a big
book, or a plain wooden box. I have seen
many of these objects in private homes and
museums in France, but never a book in any
language which deals with them. Enquiries
among booksellers here have been fruitless
and I am wondering whether any member of the
Wayward Tendrils can help?

Sincerely yours, Hugo Dunn—Meynell

*%* Dues/Subscription for 1992 were due and
payable the first of the year please
feel free to remit if you have not already
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done so. **





ERNEST P. PENINOU
and His New Book on
STANFORD'S VINA RANCH

by Bo Simons

rnest P. Peninou has released a new
E book on Leland Stanford's Vina Ranch.

The book chronicles Stanford's ambi-
tious failure to grow premium wine grapes
in California's northern Sacramento Valley.
Leland Stanford's Great Vina Ranch 1881-
1919 is a handsome volume, printed in an
edition of 500 copies by Arlen and Clara
Philpott, Fairfax, California. It has 163
pages, and includes reference notes and an
index, and some thirty—eight illustrations.
The book is available from Peninou's multi-
faceted company, Yolo Hills Viticultural
Society, P.0. Box 1206, Winters, CA 95694.
The price is $55.00, which includes tax
and shipping costs.

Mr. Peninou's new book piqued the Tendril's
curiosity. We (the actual and the editorial
"we" - Editor Gail Unzelman and Assistant
Editor Bo Simons) sought out Mr. Peninou
and spent several fascinating hours with
him. We met first at the Sonoma County
Wine Library in Healdsburg and followed
that up with a visit to Mr. Peninou's home
in San Francisco.

Ernest Peninou conveys an easy charm, re—
laying vivid anecdotes and interesting bits
of California wine history. He should know
the subject — he has studied and lived it
for most of his life. However, he remains
steadfastly self-effacing and would offer
us little personal information, preferring
instead that we focus on the history and
his books.

We did, however, manage to glean a few
bits of biographical information; we offer
these as a sidelight to Mr. Peninou's books.
He grew up in San Francisco's Park Presidio
district where his father owned and oper-—
ated A. Peninou's French Laundry. One of
his schoolmates was Ed Rossi, and one
of Mr. Peninou's early wine memories is of
the making of grape bricks in the Rossi's
Italian Swiss Colony facilities in San
Francisco during Prohibition. Mr. Peninou

went to Stanford University as an under-—
graduate and was an enology student of
Maynard Amerine's at U.C. Davis. He work-—
ed briefly for Fountain Grove Winery in San-
ta Rosa in 1951. He managed the vineyards
of Madrone Vineyard for Almaden for a num—
ber of years. His Yolo Hills Viticultural
Society, Inc., in addition to publishing
books, makes wine and sells grape rootstock.

Copies of Ernest Peninou's A History of the
Orleans Hill Vineyard and Winery of Arpad
Haraszthy & Company are still available
from Yolo Hills, for $10. This 33—page
pamphlet, published in 1983, chronicles
the Orleans Hill Vineyard through its sev—
eral owners who battled the Central Valley's
savage heat, and phylloxera, to grow and
make quality wine in the Capay Valley
in western Yolo County.

The Publications of Ernest P. Peninou
(in chronological order)

in California. Vol.l: I. How

IT1. From the Missions to 18%.
The California Wine Associa-—
tion. With Sidney Greenleaf, 1954. San
Francisco: Peregrine Press. Printed by
Henry Evans in an edition of 150 copies.
34 pp; 36 pp. 10" x 63".

Winemaking
Wine is Made.
Yol 2 TIN,

Peter Lassen's Bosquejo Rancho 1844-1851.
1965. Red Bluff, CA: The Author. [40]pp.
11" x 83". The text, an introductory chap-—
ter in the history of wine—growing and wine-
making at Vina, was typed and mimeographed
by the students of Red Bluff Union High
School. The edition was very small.

A Directory of California Wine Growers and
Wine Makers in 1860. With Sidney Green—
leaf, 1967. Berkeley: The Tamalpais Press
of Roger Levenson. Illustrations by Henry
Evans. 450 copies. 84 pp. 8" x 5".

A History of the Orleans Hill Vineyard and
Winery of Arpad Haraszthy & Company. 1983.
Winters, CA: The Winters Express. 33 pp.
8" x 5&". [1500 copies]. Illustrated.

Leland Stanford's Great Vina Ranch 1881-
1919. 1991. San Francisco: Yolo Hills Vit-—
icultural Society. 163 pp. 103" x 7". 500
copies printed by Arlen/Clara Philpott.






— — AFRICANA WITH THE PORT - -
by Michael McKirdy

Introduction: For many months now, our
editor has been nudging me (I was going to
say pressing me, but that would be unfair)
for a piece on the day-to-day activities
of a bookseller. I have been prevaricat-—
ing, not because I did not want to write
the piece, only that I could not see the
free time. So...we have compromised. What
follows is an article I wrote for a now
defunct British trade magazine, the Book
World Advertiser, in the April 1982 issue.
It reads just as well as it ever did and
at the end I will add a postscript.

The events took place in Nov/Dec 1981.

or some time now, I have
wished to write a short
piece on the day-to—-day

activities of the special-
ist bookdealer. I know that
I enjoy learning of the
activities of others, for
although the details change, there is much
which is common to us all. In addition, I
had also contemplated writing a short, be-
lated tribute to a colleague who sadly
died last year — Eleanor Lowenstein, pro-—
prietor of the Corner Book Shop in New
York City.

Eleanor Lowenstein operated a sort of gen-—
eral shop, although her main interest and
specialty, like mine, was cookery. Eleanors
shop was at the bottom end of 4th Avenue
where she had carried on business in
her own very distinct way for an incredible
forty years. Both she and her husband,
Walter Goldwater, who dealt quite separate—
ly in Africana, Afro—americana and incu-—
nabula, were known throughout the world,
having made regular buying/pleasure visits
to the U.K. and a wide variety of other
countries during the 'S50s and '60s.

Anyone who has visited the shop will tell
you of the unique way in which Eleanor had
segregated her stock. Downstairs, which I
subsequently found to be a veritable Alad-
din's cave, was, so far as I know, a
definite no—-go area. It was out of bounds
—— not for sale. Upstairs, which housed
the famous Simon/Lowenstein collection,
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was occasionally shown to selected visi-
tors. Behind her desk, which was usually
two feet deep in catalogues and corre-
spondence, were several shelves of older
books. This was a semi no—go area —— it
just depended. In case you were in any
doubt, there was a little expanding trel-
lis fence which served as a warning.

The simple fact was that Eleanor had
no great need to sell much, and she had
quite clear views about what she was going
to sell and to whom.

I had visited the shop several times over
the last few years on brief, rushed trips
to America and, despite these slight prob-
lems, I had always managed to buy enough
to satisfy me. I think that when Eleanor
decided to let ‘you buy, she did, and when
she decided you had enough, that was
it — she stopped producing the boxes and
bags full of what she knew you wanted.

She was a great character, of that there
is no doubt, and she is missed by many.
She had a vibrant way about her and a
great, if somewhat wunusual, sense of
humour. She had a sign in her window which
seemed, to me at least, to sum up much
of her zany humour. It said simply, NO
TEXTBOOKS —— NONE. I really loved that
sign.

When she died, I wrote to her husband
Walter expressing my sympathy and declar-
ing my interest in Eleanor's stock, al-
though I did rather feel I had only a slim
chance against the locals.

Perhaps I should break at this point
to mention the Simon/Lowenstein collection.
André Simon, founder of the Wine & Food
Society, author of countless books on food
and wine, built for himself one of the
finest collections of early books on these
and related subjects. Much of it is now
dispersed except, that is, for the food/
cookery section pre—-1860. This he sold to
Eleanor in 1962 because of his removal
to smaller accommodation and because of his
rapidly failing eyesight. It was a great
collection comprising nearly all of the
important works in French, English and
Latin, virtually all the rare first edi-
tions of the classics, and much else
on domestic life, carving and so forth.
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Eleanor had augmented it considerably
during the years she owned it, and was
midway through cataloguing it and adding
her book—plate, actually a new Simon book-—
plate incorporating her name.

Having explained this bit of background,
I can now return to the story. When
I wrote to Walter, I had no thoughts
of acquiring this collection because I had
been assured on more than one occasion
that its future had been determined and
it would not be coming on to the market.
As it turned out, it did.

In due course Walter replied saying that
he wished to dispose of the entire stock
(which included a considerable quantity of
non—-cookery books of no interest to me)
and the business, all as a going concern
and as a lot, for X dollars. I replied
thanking him and declining, and promptly
forgot about the whole matter.

Months went by and then I suddenly heard
a rumour that a California university had,
through a third party, acquired the Simon/
Lowenstein collection. Shortly after this
came a second letter from Walter telling
that the rumour was true and that the shop
was to be liquidated, and was I interested
in the post—-1860 material —— but "don't
come over specially." I naturally pre-
sumed that by this time the best had gone,
and I once again declined.

Another month or more passed and I had yet
another letter from Walter telling me the
same as before except that he was now
somewhat more negotiable and that "many of
the books are good ones."

It was a dilemma. On the one hand my gut
feeling was that there had to be enough
good books still there to pay for a trip,
on the other hand I had no other reason to
go, and a speculative trip just to buy
from what could have been the remnants
of a dealer's stock plus a trek round the
New York bookshops could end up being
an expensive way to spend two or three
nights in the city (and who really wants
to be in New York in December anyway?).

I went the next day — standby on the first
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flight. I took with me just an overnight
bag in the belief that I would be able
to do what I had to do with just two
nights' stay. Although flying standby
is cheap enough these days, I still find
staying in New York an expensive business.
My modest hotel off Times Square was
$55 a night and, as usual, I found the
all-up cost of 1living averaged out at
about 50 pounds a day when "incidentals"
were added. In any event, I was there for
six days —— all spent at the Corner Book
Shop. ’

I had fondly imagined that I would arrive
at the shop as arranged at 10 a.m. the
following day, spend all of that day
selecting books, negotiate a price and
leave Walter to ship them — allowing me
a pleasant night out and a free day to
shop before flying back.

It was not to be. I arrived as scheduled,
and that, to paraphrase a fellow country-
man, was where my best laid schemes ganged
a-gley. At best, I think, it would be
fair to describe Eleanor's shop as dis-
organised — maybe not to her, but cer-—
tainly to others. In the months that had
passed since the shop had closed, it
had become considerably worse. In all,
I spent two full ten—hour days working
my way through the dusty stock, some
of which had lain where it was literally
for decades. Because Eleanor rarely allow-—
ed customers near the majority of the
books, it never concerned her much to have
the right price on a book. Consequently,
all my selections had to be re-priced
by Walter — another day gone. Finally,
it became clear that it was going to be in
my best interests to pack and ship my own
books. Another two days.

Looking back on the visit as a whole,
it was a curious, almost surrealistic,
mixture of frustration, fatigue and ex-—
citement. The frustration started when
I realised that the prices shown on the
books were irrelevant. In most cases they
went up; occasionally they stayed the
same; a few actually went down. It is
a hard way to buy: a purchaser having ex-
pressed interest in a book, a psychologi-
cal advantage passes from buyer to seller.
All the books were dusty, and when I
say dusty, I mean really dusty. The light-
ing was poor; the space was cramped. Very
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frustrating indeed. My fatigue was a com—
bination of jet-lag and the sheer volume
of books involved. The job involved care-
fully searching through ten to twenty
thousand pieces, of which I bought about
one thousand.

The excitement, which compensated for all
the tribulations, was in finding books
that were scarce, some of which I had
never seen before, and quite a few that
I did not know existed. There is no doubt
that Eleanor had good judgment, not so
much of antiquarian books (I don't think
she ever really came to grips with paying
high prices for anything), but certainly
of good quality, unusual items of the last
century or so, which I fancy she acquired
quite reasonably.

Over 1lunch one day, Walter told me of
a visit they made to Portugal shortly
after the war — I believe in the late '40s.
He bought extensively in Africana and the
like; Eleanor bought, on that visit, main-—
ly on wine. They were the first bookdeal-
ers to have visited the country for many
years, and they bought, literally, tons.
From this buy, I was lucky to find many
volumes on port, including several copies
of the classic bibliography, Esboco de Uma
Bibliografia nos Anais do Instituto do
Porto, published in 1945. She probably
bought stacks of them new, and just buried
them. There they were still, lying in
a heap, undisturbed, I'm sure, for thirty-
five years or more, still marked with
Eleanor's original price (which was not,
of course, what I paid for them).

No doubt this same forward-thinking sixth
sense caused her to buy up copies of
the notorious cookery book by Alice B.
Toklas in the first English printing
of 1954. They also were absolutely mint
and presumably had been purchased new.
The book is extremely scarce now — for a
variety of reasons not all connected with
cookery. Its notorious element stems from
the inclusion of a recipe —— which Toklas
claimed was contributed by a friend and
the nature of which she was unaware —— for
hashish fudge. It apparently escaped the
attention of her English publishers, but
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the recipe was missing when the book sub-
sequently appeared in America.

At some point Eleanor had acquired a por-
tion of the Waldo Lincoln collection
of American cookery books. This collect-
ion formed the basis of Lincoln's biblio-
graphy of American Cookery books prior
to 1860, a work which Eleanor subsequently
augmented and revised. Few of the early
books remained by the time I arrived,
but there were still two large bookcases
full of turn—of-the—century items -— not
particularly interesting as it happened,
but beautiful copies, many in mint con-
dition (apart from dust). Again, I fancy
they had not been touched since the day
they were deposited in her basement.

And so it went on. Masses of nice little
French books of the '30s, several on
African and South American cookery which
I suspect Walter had a hand in purchasing,
and a fair quantity of wine ephemera which
I bought (but I must confess this was
an indulgence). I also found a good quan-—
tity of early bibliographical matter, some
of which I did not already have. It was a
special joy to find a few auction cata-
logues for which I had been searching
for years.

Eventually I assembled my stack and applied
myself to the business of moving a half-
ton of books from New York to Rottingdean
by way of the American and British postal
systems. Most Americans throw their hands
up in despair at the thought of entrusting
their precious goods to the voracious
machinery of their Post Office. Imagine
my apprehension.
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Well, believe it or not, I am happy to
report a 100 per cent success. I wrapped
my books as carefully as time and circum-
stances allowed, and packed them in card-
board boxes (which I had to beg from local
supermarkets, and that is not as easy
as it sounds). After an hour of negotia-
tions I persuaded the Post Office to part
with twenty of their sacks, which I filled.
The next day, after another two hours
of negotiations, a small "persuasion" and
the payment of several hundred dollars, my
twenty sacks were slung into a huge wire

cage. No insurance possible, no guaran-
tees; cross your fingers and hope for
the best.

On January 8th, less than five weeks later,
the sacks started to arrive. Excitedly
and nervously we began to unpack, and
although the packages had been shaken, we
discovered our books intact and undamaged.

So ended an eventful and unusual buying
trip. Well, not quite ended... There re-
mains the business of selling them ... al-
though, as an experienced friend used
to thump into my head when I first start-
ed, "a thing well bought is already half
sold." Many of the books have already
gone straight to waiting customers.
A fair portion have been catalogued and
will be offered for sale this month. A few
we will keep.

Specialist bookselling is a strange life.
There is no consistent pattern to buying.
There is no telling from where the next
lot will come. Unlike the general dealer,
the specialist can buy only the odd book
at auction. Unlike the general dealer with
shop premises, very few books are brought
to me and there are fewer private calls.
So, when the opportunity arises, no matter
where or when, quick action is called
for — and that includes trips to New York,
even in December.

Postscript: The first thing to mention is
that I was being intentionally vague about
the destination and purchaser of the Simon/
Lowenstein collection. In fact while I was
there, Walter Goldwater told me the whole
story of the business a story I am

unable to repeat here, but suffice to say
that it was bought by a gentleman acting
as an intermediary and that the affair
has had many problems.

Walter has since died and the shop has
gone. I went there on a recent visit
to New York and the premises are no longer
even a shop. Many of the other landmarks
of the area remain, however — the Strand
Bookstore, the Post Office to where I
dragged the sacks, even the stores where
I went to beg for boxes!

The other dealers specialising in the same
subjects at that time were Mr. and Mrs.
Einhorn Maxwell, located in offices just
around the corner. By a strange coinci-
dence, we bought their entire stock of
more than 6,000 books late last year,
almost ten years to the month since the
purchase described in the article. They
also had acquired a 1large portion of
the Lowenstein stock, and it gave me quite
a sense of déja vu to discover piles of the
Lowenstein books (which to me were easy
to spot) buried in with the Einhorn Max-
well stock. The Einhorn Maxwells, too,
seemed to buy books and then squirrel

them away.. @,

LIS BOISSONMS

CORNER BOOK SHOP

102 FOURTH AVENUE NEW YORX, N.Y. 10003
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---— A BOOKBINDER'S ODYSSEY ---
by Ruth Walker

or the last two months I have
been working on the books in
the Sonoma County Wine Library

in Healdsburg, California.
This kind of extensive con-—
servation effort involving a thousand

books is a new experience for me.

My first response to the collection was
the ease with which I could organize what
books needed what. And so, I began eagerly
tending this body of knowledge. Leather
balm, mylar covers, spines replaced, inner
hinges reinforced, new bindings installed.

The most challenging repairs were the
French paperbacks on enology dating from
the late-19th century. Their acid paper
is fragile and must be handled carefully
while working to return them to a user—
friendly status. I have been able to
remove the old, cracked glue on their
spines and install a new cloth mull and
black cloth spine over this, with the orig-
inal cover neatly hinged along the spine.

But, all along, the best part ‘for.me has
been working with a large number of books
comprised of one subject spanning a period
of over 400 years. As the books of an age
evoked their era, the present seemed
to just slip away into the quiet atmos—
phere of the library. As I worked, I
enjoyed a tremendous sense of peace and
timelessness. The Los Angeles riots, the
dilemmas of the Presidential campaign and
the events of my ordinary life fell into
place as cyclical events — good, bad, etc.
Coming and going...I may take action or no
action - in the meantime, these books go on
living, go on informing.

I work on them now - binders worked on
them 100, 200 years ago. Someone will come
along next century —— mend them, shore up

their boards and on they'll go. They are
artifacts of their eras, dispensers of
great perspective, information and aes—
thetic delight. The viticulture books from

Italy and France are as pleasing as a good
wine with dinner. Interacting with them
in quantity evokes moods of sunny days
in timeless vineyards and wine cellars.
Eternal human effort creating fine wines,
distilling experience. Isn't that what
living a life is?

Collecting and maintaining a wine book
library are not necessary to enjoying good
wine. However, reading an Italian book on
vine dressing from the last century opens
up a whole new vista of what wine is about
in a unique historical context that en-—
hances the present.

Books are vigilant, silent partners in our
cultural development — always willing to
point out to -us that nothing is really
new. And, that by integrating our histor-
ical and technical experience, we become
more full-bodied, like a fine wine.

When books first became a source of infor-—
mation transmission, they set the world
ablaze with new perspectives. European
history from 1450 to 1700 was dominated
and enchanted by this upstart "whiz kid,"
just as our era pivots around the delights
of electronic communication.

It is a special opportunity to have both
around at the same time, integrating the
past, present and future into a continuum
of experience that gives us a sense of our
lives and libraries as a part of a greater
whole. g

| I ANLS
gSdis
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——— WAYWARD ANGELS WANT ZINDEX --—-
Have Wine - Need Scanner

have been trying mightily to correct

one of the major publishing over—
sights of recent years. David Darlington
wrote Angels' Visits: An Inquiry into the
Mystery of Zinfandel and Henry Holt pub-
lished it in 1990 without an index. This
truly fascinating study of Zinfandel, its
makers and history, is one of the better
reads in wine literature in recent years.
The book not only reveals the persomalities,
pasts and styles of some of today's ac-
knowledged masters of Zinfandel's various
styles, it also explores the essential and
beguiling mystery of how and why and where
Zinfandel first appeared. The problem is
that the book lacks an index. In a book
jammed with names and ideas, vintages and
wines, this is indeed regrettable.

:E; everal founders of our Wayward Tendrils

Bob Foster set out to remedy this over-—
sight. He contacted the author, David
Darlington, who thought doing an index was
a good idea and gave his permission. Bob
then went to the publisher. The people at
Holt also thought an index was a great
idea. Bob then asked them for the disks
or tapes that had been used to typeset the
book. His idea was to run an indexing
program on the computerized text of the
book, thus saving the hundreds of dollars
that it would cost to have a professional
indexer do the job. Unfortunately, the
publisher had lost, or erased, or could
not locate the magnetic media that con-
tained the word-processed text of the
book. The publisher offered to scan the
book - taking a paper copy and essentially
converting it to a word-processed file -
but the cost was prohibitive.

Undaunted, Bob forged ahead, seeking to find
someone who owns a scanner who would scan
the text of the book. Bob does not have
a twelve-metre yacht or a string of polo
ponies or large piles of money. He does
have a considerable wine cellar and has
offered a case of wine to anyone who could
scan the text of the book into a machine-
readable format. He has been asking every-

_1 1_

one he knows and posting notices every-
where. Now the word is going out to all
Tendrils: If you have a scanner and would
allow its use for this worthwhile project,
and would like a case of fine wine in
exchange, please contact Bob Foster -
14315 Barrymore St, San Diego, CA 92129.

<4 D vie

— Recent Publications -

Might be called "ephemera"...but none—the-
less an important addition to our wine
literature: Torres Wines North America has
produced an educational booklet for child-
ren to introduce them to the fascinating
world of wine. Appropriately titled, The
First Book of Wine, this informative and

attractive 22-page booklet is nicely il-
lustrated with photographs and cartoons.
Copies are available by writing Torres
Wines North America, 221 Caledonia Street,
Sausalito, CA 94965. There is no charge,
but please enclose a self-addressed,
legal-sized envelope.

Champagne and Sparkling Wine: A Selective

Bibliography with Annotations, by Kathy

Thornley, 1990. Bo Simons tells us [see
"Bubbleography" in this issue] about this
recent contribution to the bibliographic
book-shelf. Copies are available from the
author for $10 (includes postage and hand-—
ling): Kathy Thornley, 1920 Neotomas Ave.,
Santa Rosa, CA 95405.

v






Memo from Fred McMillin
Project POW - A Wayward Tendrils
Research Project

June 1993 Headline: WINE BOOK CLUB MEMBERS
UNEARTH EARLY WINE LITERATURE. It may hap-
pen. Legends about the Persian Origin of
Wine (POW) abound. The fictitious (or fac-
tual?) discovery of fermented grape juice
is usually associated with the legendary
Persian King Jamsheed. The date would have
been around 4000 B.C. Yet, the best—known
accounts available in English were written
much later. William Younger's Gods, Men
and Wine cites a version printed in 1815,
although it may have been written earlier.
(Younger, p.27: Sir John Malcolm, History
of Persia, Vol.I, p.l16). Omar Khayyam's
wine discovery tale (12th century A.D.)
may be one of the oldest in English lit-
erature.

Through the efforts of Wayward Tendril
members and Operation POW, we might be
able to turn up an earlier account with
fewer modern embellishments. We can start
with two leads I obtained while living
in Iran (Persia). One deals with Abdul
Kasin Mansur, the other with Aristotle.

Abdul Kasin Mansur - Abdul lived in the
10th century A.D. and wrote a detailed ac-
count of King Jamsheed which, I was told,
includes a POW legend. In 1010 the Persian

poet Firdausi (940-1020) published his
great epic, Shah Namah (Book of Kings) -
60,000 rhyming couplets recounting the

story of Persian kings, legendary and his-
torical. He wrote much about Jamsheed, but
there is no POW legend in his epic poem.
Yet, according to Webster's Biographical
Dictionary, Firdausi's real name was Abul
Quasim Mansur. Is this the same Mansur
who wrote the prose Shah Namah (ca 1000)
that reportedly contains the POW legend?
Note: Omar Khayyam died about 1123 A.D.
Thus, for his POW he might have had know—
ledge of Mansur's version.

Aristotle — While in Iran, I hired a local
scholar to search the Teheran University
Library for Persian Origin of Wine legends.
He found a version attributed to Aristotle
(4th century B.C.) in a book titled Calam—

ity of the Life by Dr Azarakhsh. The trans—

of Life, etec.

lator did not have great skill with the
English language, so the title might be al-
so translated Calamity of Life, Calamities
Sadly, I had no time to
pursue the matter further, then. However,
I kept a record of the scholar's trans-
lation of Aristotle's version of King Jam-
sheed's accidental discovery of winemaking.

If any fellow Tendril can tell me the
location of any book(s) by either Mansur
or Azarakhsh, in any language, I will take
the next steps to secure a careful tran-
scription and close examination of the
material. If we are successful and can
add to the English literature on how wine
was discovered, all members of the Wayward
Tendrils team will receive full credit.

Postscript — For those unfamiliar with POW
legends, they usually contain some, or all,
of the following elements: (1) King Jam-—
sheed, or a relative, stores grapes in
jars at harvest time so they can be eaten
during the winter. (2) The grapes deterio-
rate and a liquid forms which is believed
to be lethal. (3) For suicide or execution,
the fluid is consumed and found to bring
joy, not death. (4) The ruler recognizes
that a great new beverage has been discov-—
ered, which we call "wine."

THE

HISTORY OF PERSIA,

FROM THE

MOST EARLY PERIOD

TO

THE PRESENT TIME:

CONTAINING
AN ACCOUNT

or THE

Religion, Government, Wsages, and Character

ar Tu

INHABITANTS OF THAT KINGDOM.

Y

COLONEL SIR JOHN MALCOLM, K.C.B., K.L.S.

LATE MINISTER PLENIPOTENTIARY TO THE COURT OF PERSIA
FROM THE SUPREME GOVERNMENT OF INDIA.

IN TWO VOLUMES.
VOL. L.

LONDON:
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Bubbleography:
A Selective, Annotated Bibliography on Champagne and
Sparkling Wines

by Bo Simons

Introduction

Champagne is a wine, a region with interational legal standing and a method of making
wine, as well as being a festive state of mind and an adjective and noun meaning the best or
tops. A controversy raged for decades and still persists about what wines may be called
champagne, and that is a whole bibliography in itsell. What | have listed below are some
of the more prominent books and articles dealing with the vanous histoncal, technical and
consumer aspects of Champagne and sparkling wines.

Books

Allegro Vivace: The History of Champagne, Cava and
Sparkling Wines of the World. Barcelona: Frexinet, 1988. 278
pages. Produced as a promotional book by J. Walter Thompson for Frexinet, this
volume was originally published in Spanish. It has lush production values and is slick and
glossy in the best sense of these words. The book looks at the history of Champagne and
sparkling wine production worldwide and is particularly good on Spain.

Baxevanis, John J. The Wines of Champagne, Burgundy,
Eastern and Southern France. Totowa, NJ: Rowman & Little Field,
1987. 280 pages. Baxevanis, a geography professor at an Eastern university and the
editor of The Vinifera Wine Growers Journal, looks with an academic and statstical eye at
Champagne and several other wine regions of France

Bonal, Francois. Le Livre d'Or du Champagne. lausanne:
Editions du Grand-Pont, 1984. 512 pages. A comprehensive scholarly work
masquerading as a lavish coffee table book, this book has striking reproductions of much
of the art that has promoted and celebrated champagne. It also has the text by Bonal, a
leader in the Champagne industry, a recognized expert on Champagne's history and a
regular columnist for Le Journal du Champagne. Bonal traces the history of Champagne
from the Middle Ages to the present and gives a good overview of the economics of
Champagne.

The California Sparkling Wine Industry : Opportunities in
Alternative Packaging. Los Angeles: Anderson Graduate School of
Management at UCLA, 1990. This study, commissioned by the Wine Institute,
argues for a smaller bottle (375 ml) for premuim California methode champenois wines as a
corrective to increasing production and decreasing demand.

Carter, Youngman. Drinking Champagne and Brandy. New

York: Hastings House, 1967. 96 pages. Drinking for Pleasure Series.
Youngman Carter is the artist husband of the mystery writer Margery Allingham and one of
the founding contributors to The Compleat Imbiber senics. His drawings and his writing
convey a graceful and sincere appreciation of Champagne, the wine and the region.

Chappaz, Georges. Le Vignoble et le Vin de Champagne.

Preface du Baron P. Le Roy. Paris: Louis Larmat, 1951. 413 pages. Part
of Louis Larmat's series on the wines of France, this book by Chappaz is a good solid look
at the grape growing and winemaking and history of Champagne.

Davies, Jack L. Rebuilding Schramsberg: The Creation of a
California Champagne House. Jack Davies and Jamie Peterman
Davies; With an introduction by Darrell Corti; An Interview conducted
by Ruth Teiser and Lisa Jacobson in 1989. Berkeley: UC Regional Oral
History Office, 1990. 131 pages. The Wine Spectator California Wineman

Oral History Series. The Davies, Jack and Jamie, tell how they found the ruined
vineyards, winery and house at Schramsberg and built a quality California champagne
house before those three words (quality, California, Champagne) could be used together.
-13-
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~——. "Sparkling Wine." in The University of
California/Sotheby Book of California Wine. Berkeley: UC Press,
1984. Pages 264-280. Jack Davies gives a nice concise summary of the history of
sparkling wine production in Califorma and an excellent understandable summary of the
vanous methods of production.

Domaine Chandon. A User's Guide to Sparkling Wine.
Yountville: Domaine Chandon, 1984. Consumer guide and promotional piece put
out by Domaine Chandon, one of the first ventures by a French Champagne house in
Cahfornia.

Duijker, Hubrecht. The Wines of the Loire, Alsace and
Champagne. Foreword by Hugh Johnson. Photography by Jan Jonker
and Hubrecht ngjker. New York: Cresent Books, 1983. 200 pages.
Duijker 15 a respected name in contemporary French wine wnting, and this work 1s a
translation of a a survey of the the three regions which first appeared in French. While
neither as gaudy nor as scholarly as Bonal's Livre d'Or. this book 1s in English and more
available and affordable.

Faith, Nicolas. The Story of Champagne. Illustrations by John

Lawrence. New York: Facts on File, 1989. 246 pages. Faith, a British wine
writer, gives a good concise view of Champagne's history.

Forbes, Patrick. Champagne: The Wine, The Land and the

People. London: Victor Gollancz, 1972.  For a long time Forbes' book was
considered by many to be THE book on Champagne. Extensive history stretches back
millenia. Anecdotal and readable, yet ngorously correct, Champagne, with its excellent
bibliography and index, remains a necessity for any collection of books on bubbly.

A Glimpse of a Famous Wine Cellar in which are described the
Vineyards of Marne and the methods employed in Champagne.

New York: Francis Diaz, 1906. Charming minute little booklet describing the
methode champenoise and the Champagne region.

Hardy, Georges. Production Methods in Champagne: Based on
materials presented at the 1989 New York Sparkling Wine
Symposium Champagne Comes to Chautauqua. Fredonia, NY:
State University of New York, 1989. 57 Pages. M. Hardy of the Station
(Enotechnique de Champagne provided matenals for a two day seminar in the New York
sparkling wine region. His presentation covered the five phases of Champagne production:
heritage [factors affecting grape quality], birth [harvest crush and primary fermentation],
the clear wines [assembling and blending, cold stabilizaton], tirage (botting and
secondary fermentation], and dosage [disgorging and dosage|]. Together with the briel
introductory matenals by others on the climate and soils of New York and the history of
Champagne, this booklet provides a cogent intorduction to sparkling wine production.

Kaufman, William Irving. Champagne. New York: Park Lane;

Distributed by Crown, 1987. 210 pages. A big coffec table book of Champagne,
not as scholarly as Bonal, not as pretty as Allegro Vivace, Kaulman's Champagne 1s
nonetheless a striking book, commendable for its camest text and for the sumptious
reproductions of Latrecht, Mucha and other graphic artists famous for Champagne posters.

Maumené, Edme Jules. Indications Théoriques et Practiques sur
le Travail des Vins, et in particulier sur celui des Vins

Moussex. Paris: V. Masson, 1858. 630 pages. Maumene, a 19%th Century
French enologist, wrote several books on making wine. In this one he spent quite a bit of
time on the techniques of making Vins Moussex, sparkling wine. The book remains an
important early technical work on the subject.
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Ray, Cyril. Bollinger: The Story of a Champagne. London:
Peter Davies, 1971.

: . Revised and Enlarged Edition. London: Heinemann/Peter
Davies, 1982. Therc are a number of histonies of individual champagne houses. Cyril
Ray, the guiding light of the Compleat Imbiber senies, wnices this one with grace and
authority, elevating the story beyond the usual family/corporate history. Ray includes a
striking description of the Champagne riots of 1911 and many other useful histoncal
incidents. In the second edition there is an added chapter on Madame Bollinger who
directed the company for three decades untl her death in 1977.

La Route du Vin de Champagne. Texts inedits de Armand Lanoux,
Andre Railliet, Roger Dider, Yves Gandon. Vingt lithographies de

Touchagues. Paris: Editions d'Art les Heures Claires, 1966. 189 pages
This is a lovely slipcased work, unbound, in French, with exquisite color lithographs of
the Champagne region.

Simon, Andre L. Champagne. (Constable's Wine Library)
London: Constable & Co. Ltd., 1934. 140 pages
. . Champagne. With a Chapter on American
Champagne by Robert J. Misch. New York: McGraw Hill, 1962.
224 pages.

.The History of Champagne. London: Ebury Press, 1962.
195 pages.

. . New York: Octopus Books, 1971. 195 pages. Probably
the best known and most prolific wine wnter and bibliographer of this century, Andre
Simon was born “n Paris in 1877. He came to London in 1902 as the English agent for the
Champagne house of Pommery and Greno. In 1932 he was crushedwhen Pommery let
him go, but he soon started writing more and so eamning his living and reputation. One of
his first ventures was editing a senes of books on wines of the world for Constable, for
which he wrote the one on champagne. Almost three decades later he came out with
another major monograph on Champagne tiled Champagne in the United States and The
History of Champagne in Brittain. The American Edition has a chapter on Amenican
"Champagne* and and several appendices conspicuiously absent from the English. The
English ediuon was reprinted by Octopus in 1971.

Stevenson, Tom. Champagne. London: Sotheby's Publications, 1986. This
1s probably the most up-to-date and comprehensive work on Champagne in English,
inculdes detailed history, vintage notes, production statistics, glossary and a thorough
index.

Sutaine, Max. Essai sur I'Histoirie des Vins de la Champagne.

Reims: L. Jacquet, 1845. 112 pa&es. Max Sutaine was a Champagne shipper
popular in the United States in the mid-Nineteenth Century. In his hisroucal essay,
Sutaine, among other things, regrets that the great red wines of Champagne are no longer
selling, describes the expansion of the area where grapes known to make sparkling wine in
Champagne has grown, and laments how the newcomers to the Champagne trade appear
rank, noisy newcomers, unheedful of tradition. Sutaine also relates one interesting bit that
helps explain how so many German names appear atop Champagne houses. The French
were unwilling to learn foreign languages and so were forced to hire Greman polygolt
clerks to oversee foreign correspondence. Eventually these enterprising young men used
their inside knowledge to start their own businesses. Attesting to Sutaine's fame in the
U.S. is a piece of music, The Max Sutaine Polka. 1 appears among a wonderful little
collection of wine-related sheet music which Roy Brady collected (now part of the Special
Collecuons of the Henry Madden Library at California State University in Fresno) and
bears the follwing inscription:  "dedicated to the Celebrated Firm of Messr. Max Sutaine &
Co, Reims in Champagne," penned by Jullien and published in New York in 1854,

Thornley, Kathy. Champagne and Sparkling Wine: A Selective
Bibliography with Annotations. Santa Rosa, CA: [the Author], 1990.
Kathy Thomley was a library school student at UC Berkeley when she undertook to make
bibliographic sense out of Champagne. Her unpublished paper is very selective and very
good. Her annotations to 34 books, articles, bibliographies, indexing and abstracting
services stand as models of informed lay descniptuon of specialized matenals.
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Truman, Benjamin Cummings. See How It Sparkles. Los
Angeles: George Rice and Co., 1986. Reprint: Northridge, CA: Wine
Worid Magazine, 1973. Truman, one of Southern California's early boosters and
epicures, wrote this, the first book on wine published in the Southland. He relates a
sketchy history of all wines and then rhapsodizes about Champagne, staung that the best
Champagne is French and the best California Champagne is Arpad Haraszthy's Eclipse.

Vigernons et Vins de Champagne et d'Ailleurs, XVIle-XXe
Siecle. (Series: Etudes Champenoises, No. 6) Reims: Universite de
Reims, Centre d'Etudes Champenoises, Department d'Histoire, 1988. This is
number six of a series of compilations of scholarly articles on the history of the Champagne
region (translated titles: "The Champagne Vintner from the |8th to the 20th Century,"

"The Teaching of Viticulture in the Mame Area 1890 to 1930") and other wine growing
areas ("The Vine in Algena®)

Vizetelly, Henry. Facts about Champagne and Other Sparkling
Wines. London: Ward, Lock & Co., 1879. 235 pages plus ads. Henry
Vizetelly was an English journalist whose 19th Century writings on wine are very readalbe
and usually well researched and accurate. This work is smaller physically and less
profusely illustrated than Vizetelly's magnum opus (below) on Champagne. It does
contain a chapter, *The Sparkling Wines of the United States,” which the lusher work
lacks. Vizetelly mentions Buena Vista in Sonoma, the Chinese labor and the "spurious
sparkling wines" (carbonated) of the United States, among other things.

_____. A History of Champagne; With Notes on the Other
Sparkling Wines of France. London: Vizetelly & Co, 1882. 263 plus 3
pages of a list of Champagne houses and their marks, plus 8 pages of advertisements.
Vizetelly set out to make a truly magnificent book and he succeeded. With hundreds of
steel plate engravings illustrating the text, Vizetelly explores the region, history,
manufacture and folklore of Champagne back over 1,800 years. He explores in detail the
evidence of Dom Perignon's patemity of the wine and searches early records for instances
of effervescent wine. He also explores Champagne in English history and letters.

Wasserman, Sheldon and Pauline. Sparkling Wine. Piscataway, NJ:
New Century Publishers, 1984. The Wassermans have writtren a number of books on
wine. This one looks at sparkling wine production worldwide and includes 30 of
California sparklers and descnptions (somewhat dated now) of 13 Sonoma producers,
more than any other county.

Zoecklein, Bruce. A Review of Methode Champenoise
Production. Blacksburg, VA: Virginia Cooperativer Extension Service,
1989. 31 pages. This pamphlet reviews choices that confront the Methode
Champenoise wine grower and winemaker. "Stylistic decisions are vast and include the
following: viticultural pracuces, cultivars, maturity, pressing vs. crushing, types of press
and press pressures, segregation of press fractions, phenol levels, use of SO2 and the
oxidative condition of the base wine, yeast for primary and secondary fermantation, barrel
fermantation and aging, fermantation temperatures, malolactic fermantation, post primary
fermentation lees stiring, age of cuvee, reserve wine, blending time spent sur lie, nature of
the dosage, CO2 pressure, etc." It contains a bibliography listing over 50 items and
provides an informed entry into the technical literature on making sparkling wine.

Articles

Barrett, Jean T. "The Champagne Challenge: New Selling
Strategies at the High End." Market Watch. Volume 10. Number
1. November, 1990. Pages 20-31. In this article Barrett examines the drop in French
Champagne sales due to high prices, changing drinking habits and the increasing quality
and populanty of domestic sparkling wine.

Berger, Dan. "Battle Royale." Beverage Dynamics. November/

December, 1991. Pages 37+. L A. Times syndicated columnist Berger takes a look
at the problems and the potential of the current sparkling wine market. Skyrocketing prices
for French Champagne widen the opportunities for California bublies, but will the
Califormans ever equal the French for taste and mystique? Berger says no: "There is
nothing like real French Cahmpagne for that indefinable toastiness and fine'fresh baked
bread' aroma character and citrusy-earthy taste.” He nonetheless praises California
sparklers for their "freshness.”





WSS VAP WA LS WIS WIS VUWIAT WA WST WIC WAL S WA AP D oG

Bullard, Robyn. "California bubbly makers join forces." Wine

Spectator. Volume 15. November 15, 1990. Pagel2. A groupof
sparkling wine producers has banded together and call themselves the CM/CV Society, for
Classic Methods / Classic Vaneties Society.

."Mondavi's first bubbly." Wine Spectator . Volume 16.

Feb 15, 1992. Page 8. Mondavi Winery puts out its first sparkling wine by
introducing 1,500 cases of 1985 Napa Valley Brut Chardonnay Reserve and 1985 Brut
Reserve. Both wines sell for $35 a bottle and can be purchased only at the winery.

Carson, L. Pierce. "Still Sparkling After All These Years: Guy
Devaux Retires from Mumm." The Napa Valley Register. March
22, 1992. Page 15. Carson traces Devaux's carcer f[rom his teenage years in war tom
Epemay, though his work with Gold Seal, building that New Y ork sparkling wine
producer from 70,000 to one million cases, and on to the founding and building of
Mumm's Napa Valley.

Champcork Research Team. "Sparkling Wine Corkstopper
Sanitation Improved." Practical Winery and Vineyard. Volume
12. Number 5. March/April, 1992. Pages 53-54. Champcork, a producer of
closures for sparkling wine, studied the methods for the production of the "delgado” or thin
strip of corkbark used for making the disk which faces the wine in a traditional sparkling
wine cork. They came up with a method, called ABC-1, which lessens the hazards of
microbial spoilage.

Deveny, Kathleen. "Desperate Vintners to Glum Consumers:
Cheer Up and Buy Some Holiday Bubbly." The Wall Street

Journal. December 12, 1991. Page B1. WSJ looks at the bleak bubbly market
as it enters its prime scason and highlights efforts of producers to bolster sales.

"Fake Moet Makers Must Pay $900,000+ in Cuba-Panama
Scheme." Wine Business Insider. Volume 2, Number 5. April 3,

1992. Pages 4-5. Two French wine men helped Castro fake Brut Impenal Moet et
Chandon. '%hc faux bubbly was made in a Cuban rum distillery and stored in one of
Noriega's warehouses. Only hurried shipment to France resulted in a bust.

Fisher, Lawrence M. "The Quest for a California Sparkling
Wine to Equal Champagne." The New York Times. Volume 141.

December 25, 1991. Page 11. Living Arts Pages. Fisher joins the battle over
whether any California sparkling wine will match real French Champagne.

Fleming, David. "Champagne Takes First Steps into a New
Economic System." Impact International. Volume 5. Number 11.
June, 1990. Pages 1-10. Fleming details the breakdown in contract negotiations
between producers and growers in Champagne and what effect this will have on the world
sparkling wine industry. Lots of statistics and tabies flesh out the insightful ana}ysns.

Fredericksen, Paul. "One Hundred Years of American

Champagne." Wine Review. June and July issues, 1947. [citation
incomplcle%ecause artilce seen was reprint handout from The Wine Institute without page
numbers] Nicolas Longworth made the first sparkling wine in America in 1847 in Ohio
from Catawba grapes. Benjamin Davis Wilson, a transplanted Tenneseean, made the [irst
California bubbly in San Gabriel in 1855. For more on Wilson see his entry in the books
section of this bibliography.

Fried, Eunice. "California pop! Summer-perfect Sparkling
Wines." Black Enterprise. Volume 15. June, 1985. Page 296+. This
interesting article illustrates that many different consumer groups are largeted by sparkling
wine producers.

Gersh, Martin. "A Sparkling Summer." Vogue. Volume 178.
June, 1988. Page 170. Gersh highlights Scharffenberger sparklers.
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Goldwyn, Craig. "The Night They Invented Champagne." Wine
and Dine Online. (article downloaded from America Online, March
15, 1992) Craig Goldwyn begins with the Alan Jay Lemer lyrics to the song from Gigi
and goes on to give a lively readable history of the Champagne region. This article came
not from a magazine but from a computer accessible service which holds great promise as
an information delivery system

Hamilton, Joan. "California's sparklers are big stars." Business

Week. December 10, 1990. Page 228. Hamilton looks at how California
sparklers are filling the niche vacated by the soaring prices of French Champagne.

HeimofT, Steve. "Domaine Double Take: Domaine Carneros
and Domaine Mumm." Wine Spectator. Volume 15. July 31, 1990.
Page 38+. Two French Champagne houses open startingly different and opulent
maisons in the Cameros.

."New Franco-California joint venture." Wine Spectator.

Volume 15. October 15, 1990. Page 8. Iron Horse Vineyards starts a joint
venture with a French company involving sparkling wine.

Hibler, Michelle. "Sparkling wines." Canadian Consumer.
Volumel9. January, 1989. Pages 29-35.  Canada is the nation to which the
U.S. exports more than any other. This article is a consumer evaluation of the mass
marketed brands of sparkling wine available in Canada. French, German, llalian and
Spanish sparklers are evaluated right alongside several U.S. Brands.

Hollreiser, Eric. "Champagne Makers Fight a War of Words."

Adweek's Marketing Week. Volume 33.No.9. March 2, 1992. Page 5.
Hollreiser chronicles the latest wrinkles in long fight the that Champagne makers have
waged to limit the use of the word Champagne to the product from the Champagne region.

Howie, Mildred. "Bubbling Over into the New Year."
Healdsburg Tribune. January 2, 1992. Page AS.
____. "Bits and Pieces." Healdsburg Tribune. January 10, 1992.
Page 2. Howie manages to be sage, pithy, effervescent, funny and readable every Friday
in her column Wine Words in the Healdsburg Tribune. The two articles cited here explore
the continuing battle over names in bublies (Champagne vs. Sparkling Wine, and Howie's
tip is to call it "Fizz" like the Aussies), the New York Champagne industry, news from
Piper Sonoma, "J*, and Schramsberg, as well as some intriguing mystries surrounding a
1955 bottle of Dom Perignon.

. "The Battle for Bubbles." Healdsburg Tribune. March
20, 1992. Page 2. "There's bubble lines bein' drawn,/ Nobody's right if everybody's
wrong.” My apologies to Steve Stills and the ghost of Buffalo Springfield, but that sums
up Howie's perceptive article on the fight between the CM/CV association and the Charmat
process producers. Howie labels such non-productive infighting silly.

Hurley, Patrick. "Champagne gets a tan." Esquire. Volume 115.

April, 1991. Page 75. Big slick Eastern magazines like Esquire have often ignored
Califorma sparkling wine. Hurley shows he 1s part of the new trend that takes Califronia
sparklers seriously, favorably reviewing several.

Jacobs, Julius L. "The Continuing Renaissance of Schramsberg."

Vintage. Volume 10. February, 1981. Page 28+. This perceptive article
profiles the Davies as of the early 1980's.

. "Korbel's International Quest." Wine and Vines.
Volume 72. Pages 21+. October, 1991. Korbel seeks overscas markets.

Laube, James. "Bubbly for Any Budget." Wine Spectator.

Volume 17. Number 3. May 15, 1992. Pages 22-31. Tasting notes and
buying guide to almost all currently available sparkling wines arranged in five categories:
$10 and less; $20 and less; $30 and less: $40 and less; and over $40.
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."Father-daughter team makes new Jordan bubbly."
Wine Spectator. VolumelS5. March 31, 1991. Page 9. Laube covers the
launching of J, the new sparkhing winc made by Jordan Sparkling Wine, a new company
started by Tom Jordan, of Jordan cabernet fame, and his daughter Judy.

Lubenow, Gerald C. "Champagne's California Twist; A New
Wave of Wine Makers Invades the Napa Valley." Newsweek.
Volume 110. August 24, 1987. Page 40. Newsweek reports on the Franco
American collaborations in Napa.

Mansson, Per-Henrik. "How do they stand up? California
vintners are producing sparkling wines to challenge
Champagne." Wine Spectator Volume 14. May 31, 1989. Pages 29-
31. Mansson reports on the new premium California sparklers going head to head with
French products.

. "Sparkling success: Iron Horse Vineyards braves
Sonoma's 'Siberia' to make some of America's best bubblies."
Wine Spectator. Volume 15. June 15, 1990. Page 43+. Mansson relates
the success story of Sonoma's Iron Horse

Richman, Alan. "All that sparkles is not French." GQ -

Gentlemen's Quarterly. Volume 60. December, 1990. Page 334.
Another happy exception to Eastern downplay of California sparklers, this article contends
that good champagnes from California nival those from France.

Roby, Norm. "Toil and bubble in 1991." Wine Spectator
Volume 16. Nov 30, 1991. Page 19. In hiscolumn Roby takes California
sparkling wine producers to task. 1991 was a good year for potentially excellent
California sparkling wines, but few producers are offering anything exciting. Napa
Valley's Domaine Montreaux is an exception.

Shoffner, Robert. "California sparklers." Washingtonian.

Volume 24. December, 1988. Pages 239-241. Iron Horse, Van der Kamp,
Glona Ferrer and Piper Sonoma are among the Sonoma County Sparklers evaluated in this
survey which shows that even within the beltway, the bastion of Francophile
Champagniacs, they are discovenng how good Sonoma Sparklers are.

Silverman, J. Herbert. "From Hautvillers to Waterloo: The
First Century of Champagne." Wine and Spirits. Volume 11.
Number 2. June, 1992. Pages 16-20. Enjoyable popular article on the early social
and political history of Champagne with emphasis on Ruinart, Moet & Chandon, Cliquot,
Pierrer-Joulet and Roederer.

Sindt, Dee. "Maison Deutz." Wine World Volume 15. Winter,

1986. Page 18+. Sindt reports on a new sparkling wine facility in Santa Barbura
County.

"Spain's Frexinet Plans to Upgrade Its Image in U.S." Wall

Street Journal. February 7, 1991. Page 4. This article shows how Frexinet
built its dominant position in the U.S. by stressing its low price in relation to French
Champagne and now intends Lo bolster its image [or quality.

"They're Making Sparkling Wine by the Method Champen-
oise." Sunset Magazine. Volume 171. October, 1983. Page 104+,
Sunset looks at Napa and Sonoma champagne operations in the early eighties.

WIS WIS e

Wines and Vines. December, Issues. Wines and Vines usually devotes the
entire December issue to champagne, litle 'c' champagne, the term it prefers to sparkling
wine. Industry figures and trends pack each issue and make it a must for understnading the
American manufacture of champagne as well as American markets for champagne and
champagne. In the latest 1ssuc, December, 1991, there is even a survey of American
producers, showing why they call their product cahmpagne or sparkling wine and why.

Zoecklein, Bruce. "Methode Champenoise. Survey, Part I"
Practical Winery and Vineyard. Volume 11. Number 1. May-June,
1990. Pages 51-54.
. "Methode Champenoise Survey, Part Il. Malolactic
Fermentation." Practical Winery and Vineyard. Volume 11.
Number 4. November-December, 1990. Pages 19-20.

. "Methode Champenoise Survey. Part IIL." Practical
Winery and Vineyard Volume 12. Number 1. May-June, 1991.

Pages 60-61. In the books section of this bibliography, there is a work by Zoecklein on
the choices that confront a sparkling winemaker. In this series of artlices Zoecklein
surveyed American winemakers and found out how many winemakers chose which
options at the many decision points from vineyard to dosage.

FACTS ABOUT

AND OTHER

SPARKLING WINES.
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n Search of Wine Know-
ledge: An association of
wine growers wants to
inform the california
Governor and Legislature
about the nature and
extent of the phylloxera
crisis. They wish to
shed light, not generate
heat, and want articles
and reviews of the literature that are
cogent, evaluative and do not require a
PhD in entomology to understand. They
want not only the current information, but
also source material from when the root
louse ravaged California vineyards in the
1870s, ’80s, and ’90s.

The publicity staff of a winery wants to
promote its new offering of Rhone-type
wines, but can find very little infor-
mation other than shallow tasting notes
and cursory descriptions of the Rhone
varietals. They would particularly like to
see how the different soil and climate
conditions of california influence these
grapes -- Syrah, Mouvedre, Cinsault and
Grenache among the reds; the Viognier,
Condrieu, Marsanne and Roussane among the
whites -- into wines, and how these wines
differ from those produced on the Cote du
Rhone.

A writer is putting finishing touches on
a book-length history of the Dry Creek
Valley. He has most of the primary sources
located and has conducted extensive
interviews with old-timers. He wants some

guotes or excerpts from the literature
of wine, extending back maybe even to
Roman times, to give his narrative
resonance and put the 150 year history
of growing wine grapes in Dry Creek
Valley in the context of the millenia of
the history of wine.

A wine writer crafts an article on
mulled wine and needs to know the
history of flavored and heated wines. He
has heard that in the Middle Ages wine
was heated, flavored with clove and
other spices, strained through cloth,
and thought to cure various ailments. He
needs some authoritative sources to nail
down this hearsay.

A sonoma County grape grower plans to
put several dozen acres under the vine.
He has chosen Pinot Noir as the grape
and wants to find the latest research
done both on selecting the correct
Pinot Noir clones and on the latest
methods of trellising the vine.There are
impressive bodies of research done both
on clonal trials: selecting the most
promising clones of a particular grape
variety; and on canopy management:
creating in the vineyard through
training, trellising and spacing, an
artful arrangement of the vegetative
matter that will increase yield and
improve quality. The grower knows the
research exists but not how to tap into
it.

These informational needs were satisfied
at the sSonoma County Wine Library, a
special collection and service of the
Sonoma County Library. Supported in part
through subscriptions of local growers,
wineries and other wine-related busi-





nesses, the library seeks to support
research and development within the local
wine industry, provide marketing and other
essential business information, collect
materials on the history of winemaking
around the world and preserve the rich
heritage of local grape growing and wine
making.

History: The idea for this wine library
began in 1975 when Mildred Howie, writer
and publicist, and George Vare, then
president of Geyser Peak Winery, helped
form the Russian River Wine Road, a group
of area wineries united to reduce
unnecessary competition and attract vis-
itors to the area. Howie and Vare came to
know Sonoma County’s wine history, an
exquisite and varied tale that begins with
the Russians and the Spanish, includes
Hungarian counts, Mexican generals,
English mystics, montebanks and utopians
of various national origins, the brothers
Gallo and the family Sebastiani, and has
its share of dark secrets and inspiring
moments. Howie saw in the area’s wine
history a bountiful cultural resource that
needed to be preserved. Industry people
agreed that such a rich heritage deserved
a home, and that the industry would
benefit from a cooperatively financed
business and technical library. Another
factor was that since the ’60s Napa had
had a wine library, and Sonoma has always
had a second banana, we-try-harder
attitude about anything Napa did. After
persuading all the Sonoma wine industry
people that allying the wine library with
the public 1library would bring a
professional approach and offer the
advantages of networking, Howie sought out
David sabsay, Director of the Sonoma
county Public Library. He became an
enthusiastic supporter, and helped
establish the framework under which such
a special library would become part of the
public library system. Wineries, grape
growers and wine-related businesses may
subscribe to the Wine Library, making
possibe through their efforts a first
class research facility that would be
beyond the reach of any one of them.
Sabsay was also able to provide the wine
library a home. Healdsburg needed a new
public 1library building, and an extra
thousand square feet for the Wine Library

were included in the plans for the new
building.

Libraries, Wine and All that Jazz:

Fund raising efforts began in earnest.
The Sonoma County Wine Library
Association was formed. The Association
has recently changed its name to the
Wine Library Associates of sonoma County
(WLASC). While subscribing directly to
the Wine Library is the way industry
shows its support, individuals may join
the Associates, help the Library and
participate in the WLASC’s exciting
events. In 1981, the same year that
WLASC incorporated, the first Sonoma
County Wine Auction was put on by the
Healdsburg Kiwanis Club to benefit the
yet-to-be-born Wine Library. In 1983
WLASC mounted the first annual edition
of its enormously successful "Polo, Wine
& All that Jazz" events, a combination
polo match, wine tasting and jazz
concert. Through these and other events,
WLASC have raised and spent hundreds of
thousands of dollars to help make the
Sonoma Couny Wine Library a success.

Library Opens! The new Healdsburg Re-
gional Library opened in November, 1988,
and the Sonoma County Wine Library was
officially dedicated in February, 1989.
In the several years since then, the Li-
brary has handled tens of thousands of
informational requests, and its patrons
have checked out many more thousands of
circulating books. Many researchers have
used the rare books and the Wine
Information Files at the Library. The
word is getting out. The Library has ac-
quired a reputation as an excellent
business and technical library, an im-
pressive historical archive and a richly
rewarding browsing collection for both
the wine professional and the ocenophile.

Purpose, Collections, Activities. The
Library’s stated purpose includes:
provide the latest information on the
science and technology of making wine
and growing grapes; make accessible
materials on the business of wine,
including marketing and economics; and
collect and preserve the history of
wine-making and grape growing world-wide
with a special emphasis on Sonoma





County. Because it serves as a busines and
technical library, the Library emphasizes
magazines and journals, the most current
sources of information. The library sub-
scribes to eighty periodicals in five
languages covering all aspects of wine:
from viticulture to microbiology, from
analytical chemistry to food technology,
from wine appreciation to wine marketing -
the library’s journals keep its users
current.

The book collection is equally impres-
sive. There are approximately 3,000 books
on wine and related topics in nine
languages. They range from beautiful old
treasures in red morocco to current,
highly technical works in wutilitarian
bindings.

Older Books: Many of the older items in
the collection were part of the Library of
the vintner’s Club of san Francisco. These
books were bought by the Sonoma County
Library with the help of the sSonoma
County Wine Library Associates in 1984
before the sonoma County Wine Library even
had a home. Among the treasures from the
vintner’s Club Collection is an English
law, "Limiting and Setling [sic] the Price
of Wine," passed in 1656 by one of Oliver
Cromwell’s Parliaments. There is also
William Prince’s Treatise on the Vine (New
York: T & J Swords,1830),an important
early work in American viticulture.
William Robert Prince, proprietor of the
Prince Nursery and Linnean Botanic Garden
on Long 1Island, described in detail
hundreds of European and American grape
varieties. The early mention in this work
of "zinfardel" helps discredit Arpad
Haraszthy’s claim that his father
introduced 2zinfandel into this country
decades later at Buena Vista. Other
treasures from the Vvintner’s Collection
include the seven volumes of Vviala and
Vermorel’s Traite General de Viticulture:
Ampelographie (Paris: Masson et Cie, 1901-
1910) with their magnificent, lush color
plates of grapes.

The Library has actively acquired books to
amplify the vintner’s club Collection.
Recent acquisitions include the second
edition of Louis Pasteur’s Etude sur le
vin (Paris: F.Savy, 1873) with its color

plates of what Pasteur saw when he
turned his microscope upon wine. The
Library has also bought a copy of Libri
de Reli Rustica printed by Aldus Manutius
in Venice, 1514. There is a gastronomic
diary of A.J.A. Symons, co-founder with
Andre simon of the Wine & Food Society,
recording the meals and wines that
Andre, AJ, Maurice Healy, Ian Campbell
and others enjoyed in 1935. Another
recent addition is the exquisite Mon
Docteur le Vin (Paris: Draeger Freres,
1936) with its vibrant watercolors by
bpufy and its text glorifying the
medicinal properties of wine some sixty
years before Morley safer discovered the
French Paradox.

The Library also recently purchased the
two volumes of Chaptal’s Traite
Theorique et Pratique sur la Culture de
la vigne (Paris: Delalain Fils, 1801).
Chaptal was Napoleon’s Minister of the
Interior, and we remember him best for
lending his name to the process of
Chaptalization, or the adding of sugar
to must to increase the alcoholic
content of the wine. Chaptal should be
remembered for more: he organized the
French production of gun powder; he
developed the method of extracting sugar
from beets; he built the wings of the
Tuireries and the quays of the Seine.
His Traite was the working manual of the
vine and wine, the "first general
treatise we can properly call modern,"
according to Hugh Johnson, who went on
to attribute its success to the fact
that "the chemist who set out the
principles, as far as they were known,
never lost sight of the partic-
ulars."(vintage:The Story of |Wine.
London: Mitchell Beazley, 1989).

The older items in the collection are
housed separately, processed archivally
and enjoy a level of cataloguing that is
truly impressive. Indeed, in a project
started this last summer, the Library is
adding to its online-cataloguing of
these items: to the full MARC (library
talk for MAchine Readable cataloguing)
record of each rare book in the
collection, we are adding notes on
provenance, condition, bibliographical
citings, as well as an annotation that





_4_

summarizes each book’s content and
importance to the history of wine, and as
an artifact in the history of the book. We
may at some future date transfer this data
and print an elegant catalogue in book
form of the collection.

New Materials, New Activities: Among the
current works there are copies of Impact’s
various wine marketing studies, technical
symposia on subjects from canopy
management to winery financing and Rhone
winemaking. The library tries to purchase
nearly all new trade books on wine in
English, and more selectively from French,
German, Italian and sSpanish. The Library
also houses a growing collection of
fiction with a wine setting.

In addition to books and magazines, the
Library has CD-ROM databases dealing with
viticulture and enology, helping provide
access to articles in the technical wine
literature. Maps, micro-film, video-
cassette recordings and a nascent wine
label collection help round out the
collections. The Library creates and
maintains a pamphlet file called the Wine
Information File. This file contains
clippings, the results of database
searches, promotional material and
historical documents from area wineries.
The file is divided into four sections
dealing with company specific topics, the
history, technical, and business aspects
of wine.

To make these materials truly accessible
requires information professionals. I am
the librarian in charge of building the
collections and providing reference at the
Wine Library. There are three other full-
time librarians in the Healdsburg Library,
and they all are familiar with the Wine
Library. Reference service is available in
person and by phone every hour the Library
is open.

The holdings of the Library are catalogued
to full -- and in the case of the rarer
books, beyond -- Library of Congress
standards and are available on the Sonoma
County Library‘’s Dynix online public
access catalog. Terminals are in libraries
throughout the County, but if you have a
computer and a modem, you can dial in and

browse the holdings from anywhere over
the telephone lines.

The Wine Library Associates of Sonoma
County are starting to pursue an
ambitious Oral History program. Members
of the oral History committee intend to
interview those 1living treasures who
have made the Sonoma wine industry what
it is today. As a first step, the
committee has sought and received a
grant to transcribe, edit, index and
publish several interviews. Historian
William Heintz has interviewed hundreds
of people in the Sonoma County wine
industry over the past several decades.
He has chosen five of his best, and the
Sonoma County Wineries Foundation has
awarded a grant of several thousand
dollars to bring these out as handsome
books modeled on the University of
california’s Oral History Series.

The WLASC is sponsoring a series of
educational programs at the Library. Its
first effort, a panel discussion on
"Women in the Business of Wine," was a
rousing success. Future topics include
the craft and business of writing about
wine, agricultural labor, and
ampelography. The Associates have also
sponsored programs on the Zinfandels and
sparkling wines of Sonoma County.

An Invitation, Addresses, Hours: Please
visit us if you are in the area. Join
the Sonoma County Wine Library
Association either as an individual or
subscribe to the Wine Library if your
business is closely tied to the Sonoma
County wine industry. The Library
participates in inter-library loan, so
those parts of its collections which
circulate are available to you through
your local library.

The Sonoma County Wine Library, located
in the Healdsburg Regional Library,
Center and Piper Streets, Healdsburg, CA
95448, is open 9:30 AM to 9:00 PM Monday
through Thursday; 9:30 AM to 6:00 PM
Friday and saturday. call us at 707-433-
3772. our fax number is 707-433-1005.
For detailed information on dialup,
including other phone numbers throughout
Sonoma County, please contact us. Inter-
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library Loan requests should originate
from your local library and be addressed
to the county library headquarters:
Sonoma County Library, Third & E Streets,
Santa Rosa, CA 95404.

[This is the fifth in our series on the
Wine Libraries of the World. sincere
thanks to Bo Simons for giving us this
in-depth view of the Sonoma County Wine
Library. All Wayward Tendril members are
invited to join in this Series and tell
us about their collections. =--GGU]

BOOKS & BOTTLES
By Fred McMillin

In my Saturday seminars we taste wines
and discuss associated literature: we
match wine and books. Here are some of
the winning pairs of recent months. If
you can‘t locate something you want,
phone and I’1l1l tell you where I got mine.

1. south Africa - The Book: 1992
South African Wine Guide, John Platter.
The Wine: Blaauwklippen Winery (25 miles
east of Cape Town) 1991 Chardonnay, $15.
surprising intensity.

2. Brazil - The Book: Wine Regions
of the Southern Hemisphere, H.J. de Blij.
The Wine: Marcus James 1989 Brazilian
Chardonnay, $5. Not complex, but a very
good buy.

3. International - The Book: Char-
donnay, Your International Guide by Alan
Young. The Wine: 1990 Rodney Strong
Reserve Chardonnay, $20: the first
RESERVE Chardonnay ever produced by this
Sonoma County winery. This one IS
complex (and memorable).

4. spain - The Book: The New Wines
of Spain by Tony Lord. The Wine: Temp-
ranillo is Spain’s best red-wine
varietal, and it shows beautifully in the
1985 "Conde de valdemar," $8.

5. France & California - The Book:
The Wines of Bordeaux, by John Baxevanis
contains a wealth of information, such as
Bordeaux Merlot acreage being about twice
that of cabernet sauvignon. Speaking of
Merlot,here are three California wineries
that have done something special with
that grape in their 1989 vintage: Clos
Pegase ($16), cConn Creek ($18) and
Arrowood ($25). satiny but vigorous.

6. International - The Book: Wine
and the vine: An Historical Geography of
Viticulture and the Wine Trade, awesome
scholarship by Tim Unwin. The one photo-
graph in the book of an Americana winery
is that of Robert Mondavi. The Wine: the
best Mondavi in our recent tastings was
a gentle giant, a 1989 Reserve Pinot
Noir, $22.

7. Australia - The Book: Wine Atlas
of Australia & New Zealand, James
Halliday. The Wine: Coonawarra is one of
the smallest wine districts in Australia
(1 mi. by 8 mi.), yet it makes some of
the biggest cabs in the country. If you
doubt this, try Rosemount Estates 1989
Coonawarra Show Reserve Cabernet
sauvignon, $15. Bliss in a bottle!

Quick, take an Alka-Seltzer!

They are astoundingly vivid, undeflected,
radiantly, seethingly alive on the
palate, not just larger than life, but
realer than reality. Drinking them I
have been moved to every emotion under
the sun: wonder, sadness in the face of
such utter beauty, frustration when the
wine was so celestially multifaceted I
couldn’t assimilate all the flavors,
shattering excitement at the sheer
electricity, helpless yielding at the
total seductiveness, tears of gladness,
sorrow and almost rage at one special
wine that was so fiercely beautiful I
felt I couldn’t rise up high enough to
meet it. =-- Terry Theise, quoted in the
Companion Review. [from a recent issue of
the New Yorker]





OUR MEMBERS WRITE . . .

Dear Gail,

"You’ve gone and done it again!!
Vol.2 No.2 is filled with information of
great interest to me as it must be to
others. I am particularly glad to read
about the POW and the shields Library
items.

For some years I have been skirting
the idea of a record of the BW numbers
issued -- as any listing of them shows so
many missing. What has happened to them?
I guess no one cares. I'‘m a nut to want to
see it done, but now that it is available,
I just might take it on! (The BATF
records, that is.)

As an aside, my niece in Oregon has
a scanner and her husband will be glad to
scan the 2in book if no one else closer
comes out of the woods. 1I’ll write Bob.

Cheers!, John Sarles

Angela Stewart writes for our help in
finding a needed book: Visitenkarten des
Weines, 19662, written by Herman Jung and
published by C. Lange, Duisburg, Germany.
she sends her thanks!

Millard Cohen responds to Bob Foster re
the 2Zin scanner: Dear Bob, Although I
can‘t help you now, I expect to have a
scanner sometime within the next six to
nine months and will be happy to work with
you then. =-- Sincerely, Millard Cohen,
Publisher IWFS Newsletter of the Americas.

Oowen Smith, a new Tendril, enclosed a kind
note with his application questionnaire:
"I learned a lot from the first two
Newsletters. Thank you. And, I love the
word Oenotypophily! Here’s another word
for canopy management: viticouture." Owen
added that "he would like to see even a
photocopy of the article "Useless Grape
Varieties" by William Prince that appeared
in Home Gardener (or Practical Gardener?)
in 1863."

Jim Gabler took a moment from his busy
schedule to send along his dues and some
kind words -- both appreciated."Thought
the last issue of the Wayward Tendrils
super -- very interesting reading."

Bo Simons
THE WAYWARD TENDRILS
Dear Bo,
In catching up on my reading (the first
edition of W-T Newsletter), I enjoyed
very much the Zinfandel Bibliography. I
noted that you missed the 1little
book:Ccalifornia wine List, Zinfandels: A
Consumer’s Guide to 125 Zinfandels,
published by Cheshire Booksellers, 1980.
I believe that the tasting notes and
ratings to be quite valuable. We have a
few copies left and would be happy to
offer them to W-T members at $3 each
postpaid. or, both the Zinfandel
Selections: 20 Award Winning Zinfandels
and the above book for $5 postpaid.
Foreign shipments would need to add $2
more for postage.

--Very best regards, Elliott Mackey

-- NEWS & NOTES --

The Cookbook Cottage in Louisville, Ken-
tucky, sent us their latest catalog and
Newsletter in which they tell us that
the cottage "founded in 1987, is the
South’s oldest, continuously operating
bookstore dedicated solely to the world
of comestible literature. We house an
ever-changing stock of about 15,000
items...in many languages, spanning the
hundreds of years of printed history."
Their address is 1279 Bardstown Road,
Louisville, KY, 40204.

Very scarce book for sale:

Copy No.49 of John Windle’s 1980 limited
edition facsimile reprint of Bosqui‘s
1877 Grapes & Grape Vines of California
is being offered for sale by James L.
Johnson for $1275. It is bound in red
quarter morocco and cloth lettered in
gilt, in mint condition. Contact him at
24595 soquel-san Jose Rd, Los Gatos, Ccal
95030. (408) 353-2103.

In the June 1992 issue of Decanter
magazine cColin Parnell reviewed a new
facsimile edition of the rare 1876
classic Port wine book, O Douro
Ilustrado, by Visconde de Villa Maior.
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This facsimilie is published by and
available from the Instituto do Vinho do
Porto [IVP], for $12000 [escudos] plus
$2000 [escudos] for mailing. To order,
send your check to IVP, Rua de Ferreira
Borges, 4000 Porto, Portugal. You can also
request their list of available
publications.

AT LONG LAST!!

Further good news from Elliott at Wine
Appreciation Guild: Tendril member cChas.
Sullivan‘’s eagerly-awaited book on the
history of Napa Valley wine is being
readied for a pre-Christmas December
release. Thank you, CcCharles, the Napa
Valley Wine Library, and the Wine
Appreciation Guild.

- Laam e )

NAPA WINE

A Nustary lrom Mision Dave 1o Present

CHARLES L SCHINY

NAPA WINE — A History from Mission Days to Present
by Charles .. Sullwan  Wuserated by Earl Thollander — Forcuvwrd by Robert Mondau:

NAPA WINL, A History from Mission Days to Present, Charles 1 Sullivan. The Napa Valley
of California has been recognized as a premier wine producing arca since the 1870s. This is the
first book to carcfully examine and explain how Napa acquired this unique reputanion: The soils,
climare, grapes, and human resources that have buile this panorama of vinculral excellence over
160 years. The carliestsertlers, the Spanish missionancs and a parade of Lscinanng characters and
geniuses provide a true story of intrigue and adventure beaer than any fiction. Meticulously
researched by a prominent professor of California history, this book is hased on all original research
sources, okl newspapers. court documents and oral histonies. From the pioncer days of 1836 to
1860 to the mexdern wine boom of the 1970s 10 1991 itis all there. No punches are pulled. Very
entertaining for any reader and absolutely essential for anyone interested in wine or California
history. This book will become a basic reference. Teis produced under the guidance of the Napa
Wine library and is beautifully illustrated with original drawings by Uarl Thollander and
hundreds of histonic photos. Vintage chares from 1880 t0 1991, over 25 tables detaihing acreage,
production staustics, grape mcome and more. 400 pp. hardbound.

260806 $29.95 ISEN# 0.932664-70-9

The Newsletter is pleased to announce that
our own W-T, Michael A. Amorose --
enthusiastic wine taster and generous
contributor to wine literature -- has
produced a new wine tasting guide: A Guide
to Recent Vintage Premium Wines, 1992,

published by The Foundation for the
National Technology Medal. He spent
over 700 hours tasting 1100 wines,
choosing 990 to include in this 119-page
guide. It is not available to the
general public but Michael is happy to
offer copies to Tendril members for $20
each (incl 1lst class post). Or, a box of
20 copies for $400 (Christmas is coming,
he reminds us!) Write him at One Sansome
Street, #3300, san Francisco, CA 94104.
He will be delighted to inscribe your
copy .

WINE BOOK EVENT
AT
CALIFORNIA ANTIQUARIAN
BOOK FAIR
Mark your calendars for the weekend of
February 19-21, 1993 for the california
Antiquarian Book Fair in San Francisco.
WAYWARD TENDRILS is planning a special
event to coincide with the Book Fair.
The event will include an evening of
fine wine and food, a noted wine book
writer, and a tour of a major wine
library. As we go to press details are
not set. We will inform all members once
all the arrangements are solid.

--TO THE READER--

who faulteth not, liveth not; who
mendeth faults is commended: The Printer
hath faulted a little; it may be the
author oversighted more. Thy paine,
Reader, is the least; then erre not thou
most by misconstruing or sharpe cen-
suring; least thou be more uncharitable,
then either of them hath been
heedlesse.--Robartes on Tythes, 1613.
Or, please beare with us while your
Editor learnes a new computer. With
kinde thankes.

--THE WAYWARD TENDRILS is a not-for-
profit organization founded in 1990 for
Wine Book Collectors. Yearly membership
dues are $10 and include subscription to
the WAYWARD TENDRILS Newsletter,
published quarterly. Permission to
reprint is requested. Please address all
correspondence to THE WAYWARD TENDRILS,
P.O. Box 9023, santa Rosa, CA 95405 USA.
Editor: Gail Unzelman. Assistant Editor:
Bo Simons.--






& IN THE WINE LIBRARY '
by Bob Foster

Bonded Wineries and Bonded Wine Cellars Authorized
to Operate, Printed by the Department of the Treasury,
Bureau of Alcohol, Tobacco and Firearms (BATF), Publi-
cation 5120.12, 1990, 58 pages, Free. Every United States
winery must have a license from the federal government in
order to operate. This free list, published by the BATF sets
forth, state by state, every bonded winery by its license
number. At first, publication of this list might seem to be a
waste of taxpayer dollars, but for wine buffs the document
can be a superb consumer aid. Recently, a well known mid-
west wine store was advertising a Pinot Noir under a store
brand label. The advertisement stated that this was excess
production from a renown California producers whose pinot
noirs were on strict allocation to most retail outlets. The ad
was designed to conjure up images of excess production
from places like Calera, Chalone or Williams-Selyem.
However, in the small corner of every box was the notation
B.W. 4594. Using this BATF document revealed that the
wine came from Franciscan Vineyards in Rutherford. This
fine producer is hardly in the stratosphere of Pinot Noir so
clearly implied by the ad.

The document will work well for consumers using this
method, except for those retail outlets who have their own
bonded winery number, purchase juice, and do their own
bottling (often the case with Southern California’s legendary
Trader Joe’s Markets). But for those instances where the
wine is made for a store or restaurant by a particular winery
this document is the key to unlocking the mystery.

One drawback is that the document was printed in
October 1990, so it does not contain the newest licenses
that have been issued. However, a new edition is scheduled
within the next two years. A second problem comes from
the fact that all that is listed is the bonded winery, the name
of the winery and its place of operation. No formal post
office address or telephone number is provided. But in most
instances, this barest of information will answer the ques-
tion, *“Who really made this juice?” To obtain this document
write to BATF Distribution Center, 7943 Angus Court,
Springfield. VA 22153 and request document ATF P
5120.1. Very highly recommended.

Port Wine Quintas of the Douro, Alex Liddell with
photographs by Janet Price, Sotheby's Publications in
association with the Wine Appreciation Guild, London and
San Francisco, 1992, 226 pages, hardback, $39.95.
After the publication of Jim Suckling’s excellent book,
Vintage Port, 1 had thought we had reached the -final realm
for port books. 1 mean how much further could one go after
a book that had tasting notes on every port made in the last
one hundred years and detailed profiles of each of the major
port houses? But what many port lovers often lose sight of
is the fact that the port houses are, for the most part, merely
blending and aging facilities. The actual growing of the
grapes and the making of the initial wine occurs miles up
the Douro river on a myriad of small farms known as
quintas. These guintas. virtually unmentioned in books on
port for nearly one hundred years, are the focus of this
book.

Tho hanlk heoine with a definitional dilemma: what is

single farm often comprised of several non-adjoining pieces
of acreage. The author estimates that there are over 2000
such quintas along the Douro River. Unlike many of the
chateaux of Bordeaux the modern quintas tend to be far less
ornate and far more functional, some almost primitive.

The authors begin by tracing the historical emergence
of the quintas. What is particularly interesting here is the
use of stunning color photographs and liberal quotes from
very old works about port so as to contrast prior eras with
the modern age. Another section covers the layout of a
typical quinta and a discussion of the quinta’s staff. Rather
than stop with such hard empirical materials, the books
spends a fair amount of time discussing life on the quinta
for the average worker. (American readers will immediately
note striking parallels to the use of underpaid, underfed and
poorly clothed Hispanic laborers over the years in Califor-
nia.)

But the heart of the book comes with detailed profiles
of seventy-two of the largest or most prestigious of the
quintas. Each quinta has a writien profile varying in length
trom four paragraphs to four pages. These sections cover
the history of the quinta, the layout and notable features of
the quinta and mention of the main individuals involved.
Rather than clutter these sections of the book with mounds
of technical data, all of that material is complied in half
page charts for each quinta at the back of the book. The
charts have a wealth of information from the altitude of the
vineyard to the percentage of each grape varietal planted.

One interesting feature is that the profiles of the quintas
are laid out in geographic order with directions on how to
get from one quinta to the next clearly explained. Addition-
ally, detailed touring information for each quinta is given.
(Only a few are open to the casual visitor.) The book
concludes with an excellent bibliography and index.

What more could a port lover ask for? This is a well
written book on an unexplored topic filled with valuable
information and profuse color photographs. This is an
absolute must for the dedicated port buff. Very highly
recommended.

Encyclopedia of Spanish and Portugese Wines, Kathryn
McWhirter and Charles Metcalfe, A Fireside Book (Simon
and Schuster), New York, 1992, 128 pp., paperback, $12.95.
Under the direction of noted English wine writer Oz Clarke,
Simon and Schuster in association with Webster’'s Wine
Guides (London) are publishing regional guides on each of
the major wine regions of the world. The first book in the
series was Oz Clarke's widely acclaimed book, The New
Encyclopedia of French Wines. This second book by a
husband and wife team is divided into two major sections;
one long one on Spain and a slightly smaller section on
Portugal. Both parts are set out in the same encyclopedia
format as the first book in the set. There are entries for
regions, producers, varietals and individual wines. Each
entry is illustrated by either a color photograph, a map or a
color reproduction of a wine label. The book is designed as
a transition work for those emerging wine buffs in need of
more information than is available in most general regional
texts but not needing the details found in Duijker's book.
The writing is crisp and detailed but lacks that witty flair in
the books actually authored by Clarke himself. The maps
are very general and look as if they were produced by a
water color artist rather than a cartographer. Nevertheless,
for the newer wine buff there is a wealth of solid, if

-





—= CORNERS BUMPED AND WORN --
by Ruth Walker

hese passages from the diary
of william Hutton, a stocking
maker who became a noted Bir-
mingham bookseller, author,
and bookbinder are excerpted
LD from an account of his life in
a book entitled Men Who Have Risen: A
Book for Boys. It has no author, nor
copyright date listed on the title page.
However, it was printed in London, so
stated.

I found this humble book during one of my
browses in a favorite old used-bookshop
many years ago. Hutton’s account of his
career change and the flavor of the hard
times he overcame fascinated me. His
motto "Despair of nothing that you would
attain, Unwearied diligence your point
will gain" has inspired me to keep going
through many "challenges" in my life.

By the way, this book was rebacked years
ago by someone who valued it also. It is
one of those mid-Victorian red bindings
with a gold stamped front board, bumped
and worn corners, of course.

HUTTON THE BOOKSELLER: PASSAGES FROM THE
AUTOBIOGRAPHY OF WILLIAM HUTTON.

1741. what the mind is bent upon
obtaining, the hand seldom fails in
accomplishing. I detested the frame, as
totally unsuitable to my temper;
therefore I produced no more profit than
necessity demanded. I made shift,
however, with a little overwork and a
little credit, to raise a genteel suit of
clothes, fully adequate to the sphere in
which I moved. The girls eyed me with
some attention; nay, I eyed myself as
much as any of them.

1746. An inclination for books
began to expand; but here, as in music
and dress, money was wanting. The first
article of purchase was three volumes of
the "Gentleman’s Magazine," 1742, 3, and
4. As I could not afford to pay for
binding, I fastened them together in a
most cobbled style. These afforded me a
treat. I could only raise books of small

value, and these in worn-out bindings. I
learned to patch, procured paste,
varnish, &c, and brought them into
tolerable order; erected shelves, and
arranged them in the best manner I was
able. If I purchased shabby books, it is
no wonder that I dealt with a shabby
bookseller, who  kept his  working
apparatus in his shop. It is no wonder,
too, if by repeated visits I became
acquainted with this shabby bookseller,
and often saw him at work; but it is a
wonder and a fact, that I never saw him
perform one act but I could perform it
myself; so strong was the desire to
attain the art. I made no secret of my
progress, and the bookseller rather
encouraged me, and for two reasons: I
bought such rubbish as nobody else would;
and he had often an opportunity of
selling me a cast-off tool for a
shilling, not worth a penny. As I was
below every degree of opposition, a
rivalship was out of the question. The
first book I bound was a very small one,
Shakespeare’s "Venus and Adonis." I
showed it to the bookseller. He seemed
surprised. I could see jealousy in his
eye. However, he recovered in a moment.
He had no doubt but I should break. He
offered me a worn-down press for two
shillings, which no man could use, and
which was laid by for the fire. I
considered the nature of its
construction, bought it, and paid the two
shillings. I then asked him to favour me
with a hammer and a pin, which he brought
with half a conquering smile and half a
sneer. I drove out the garter-pin, which,
being galled, prevented the press from
working, and turned another square, which
perfectly cured the press. He said in
anger, "If I had known, you should not
have had it." However, I could see he
consoled himself with the idea that all
must return in the end. This proved for
forty-two years my best binding press. I
now purchased a tolerable genteel suit of
clothes, and was so careful of them, lest
I should not be able to procure another,
that they continued my best for five
years. The stocking-frame being my own,
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and trade being dead, the hosiers would
not employ me; they could scarcely employ
their own frames. To think that I should
have served seven years to a trade at
which I could not get bread. My sister
took a house, and, to soften the rent, my
brother and I lodged with her.

1747. It had been the pride of my
life, ever since pride commenced, to wear
a watch. I bought a silver one for
thirty-five shillings. It went ill. I
kept it four years, then that and a
guinea for another, which went as ill. I
afterwards exchanged this for a brass
one, which going no better, I sold it for
five shillings; and to complete the watch
farce, I gave the five shillings away,
and went without a watch thirty years.

This year I began to dip into
rhyme. The stream was pleasant, though I
doubt whether it flowed from Helicon.
Many little pieces were the produce of my
pen, which perhaps pleased; however, they
gave no offence, for they slept on my
shelf till the rioters burnt them in
1791.

1748. Every soul who knew me
scoffed at the idea of my bookbinding,
except my sister, who encouraged and
aided; otherwise I must have sunk under
it. I considered that I was naturally of
a frugal temper; that I could watch every
penny; live up a little; that I hated
stocking-making, but not bookbinding;
that if I continued at the frame, I was
certain to be poor; and if I ventured to
leave it, I could not be so. My only fear
was lest I should draw in my friends; for
I had nothing of my own. I had frequently
heard that every man had, some time or
other in his 1life, an opportunity of
rising. As this was a received opinion,
I would not contradict it. I had,
however, watched many years for the high
tide of my affairs, but thought it never
yet had reached me. I still pursued the
two trades. Hurt to see my three volumes
of magazines in so degraded a state, I
took them to pieces, and clothed them in
a superior dress.

1749. It was now time to look out
for a future place of residence. A large
town must be the mark, or there would be
no room for exertion. London was thought
of. This was rejected for two reasons. I
could not venture into such a place

without a capital, and my work was not
likely to pass among a crowd of judges.
My plan was to fix upon some market town,
within a stage of Nottingham, and open
shop there on the market day, till I
should be better prepared to begin the
world at Birmingham.

I fixed upon Southwell as the first
step of elevation. It was fourteen miles
distant, and the town as despicable as
the road to it. I went over to
Michaelmas, took a shop at the rate of
twenty shillings a year, sent a few
boards for shelves, a few tools, and
about two hundredweight of trash, which
might be dignified with the name of
books, and worth, perhaps, a year’s rent
of my shop. I was my own joiner, put up
the shelves and their furniture, and in
one day became the most eminent
bookseller in the place.

During this rainy winter, I set out
at five every saturday morning, carried
a burden of from three pounds’ weight to
thirty, opened shop at ten, starved in it
all day upon bread, cheese, and half-a-
pint of ale, took in from one to six
shillings, shut up at four, and, by
trudging through the solitary night and
the deep roads five hours more, I arrived
at Nottingham by nine, where I always
found a mess of milk porridge by the
fire, prepared by my valuable sister.
Nothing short of a surprising resolution
and rigid economy could have carried me
through this scene.

1750. Returning to Nottingham, I
gave warning to quit at sSouthwell, and
prepared for a total change of life. On
the 10th of April, I entered Birmingham
for the third time, to try if I could be
accommodated with a small shop. If I
could procure any situation, I should be
on the way of procuring a better. on the
1l1th I travelled the streets of
Birmingham, agreed with Mrs. Dix for the
lesser half of her shop, No.6 in Bull
Street, at one shilling a week; and slept
at Lichfield on my way back to
Nottingham.

on May 13th, Mr. Rudsdall, a
dissenting minister of Gainsborough, with
whom my sister had lived as a servant,
travelling from Nottingham to stamford,
requested my company, and offered to pay
my expenses, and give me eighteen pence
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a day for my time. The afternoon was wet
in the extreme. He asked why I did not
bring my great-coat. shame forbade an
answer, or I could have said I had none.
The water completely soaked through my
clothes, but, not being able to penetrate
the skin, it filled my boots. Arriving at
the inn, every traveller, I found, was
wet; and every one produced a change of
apparel but me. I was obliged to sit the
whole evening in my drenched garments,
and to put them on nearly as wet the next
morning! What could I expect but
destruction? Fortunately I sustained no
injury.

It happened that Mr. Rudsdall now
declined housekeeping, his wife being
dead. He told my sister that he should
part with the refuse of his library, and
would sell it to me. She replied, "He has
no money." "We will not differ about
that. Let him come to Gainsborough; he
shall have the books at his own price."
I walked to Gainsborough on the 15th of
May, stayed there the 16th, and came back
on the 17th.

The books were about two hundred
pounds’ weight. Mr. Rudsdall gave me his
corn-chest for their deposit; and for
payment drew the following note, which I
signed: "I promise to pay to Ambrose
Rudsdall, one pound seven shillings, when
I am able." Mr. Rudsdall observed, "You
never need pay this note if you only say
you are not able." The books made a
better show, and were more valuable than
all I possessed beside.

I had now a most severe trial to
undergo: parting with my friends, and
residing wholly among strangers. May 23rd
I left Nottingham, and I arrived at
Birmingham on the 25th. Having little to
do but look into the street, it seemed
singular to see thousands of faces pass,
and not one that I knew. I had entered a
new world.

I had two friends, Mr. Dowler, a
surgeon, who resided opposite me, and Mr.
Grace, a hosier at the Gateway, in the
High Street. Great consequences often
arise from small things. The house
adjoining that of Mr. Grace’s was to be
let. My friends urged me to take it. I
was frightened at the rent, eight pounds.
However, one drew, and the other pushed,
till they placed me there. A small house

is too large for a man without furniture,
and a small rent may be too large for an
income which has nothing certain in it
but the smallness. Having felt the
extreme of poverty, I dreaded nothing so
much; but I believed I had seized the
tide, and I was unwilling to stop. Here
I pursued business in a more elevated
style, and with more success.

1756. Robert Bage, an old and
intimate friend, and a paper-maker, took
me to his inn, where we spent the
evening. He proposed that I should sell
paper for him, which I might either buy
on my own account, or sell on his by
commission. As I could spare one or two
hundred pounds, I chose to purchase;
therefore appropriated a room for the
reception of goods, and hung out a sign -

The Paper Warehouse. From this small
hint I followed the stroke forty years,
and acquired an ample fortune.

1763. We took several pleasurable
journeys; among others, one at Aston, and
in a superior style to what we had done
before. This is the peculiar privilege of
us Birmingham men: if ever we acquire
five pounds extraordinary, we take care
to show it.

1764. Every man has his hobby-
horse, and it is no disgrace prudently to
ride him. He is the prudent man who can
introduce cheap pleasures without
impeding business. About ten of us,
intimate friends, amused ourselves with
playing at tennis. Entertained with the
diversion, we erected a tennis-court, and
met on fine evenings for amusement,
without expense. I was constituted
steward of our 1little fraternity. My
family continued their journeys, and were
in a prosperous state.
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Lust in the Must

and Blood on the Vines:

Some Recent
Wine Genre Fiction

by Bo Simons

Gatsby's Vineyard. by A. E. Maxwell.
New York: Doubleday, 1987. Also in
Paperback: New York: Bantam Books, 1988.

The Bacchus Club Mystery: A further
Adventure of Sherlock Holmes. by
Wayne Howell. Montreal: Kylix Media, 1991.

Emma Chizzit and the Napa Nemesis. by
Mary Bowen Hall. New York: Walker, 1992.

Tangled Vines. by Janet Dailey. Boston:
Little Brown, 1992.

One of the icons of Twentieth Century
American literature, Jay Gatsby, is invoked in
the title and first two paragraphs of A.E.
Maxwell's mystery Gatsby's Vineyard, but
the point Maxwell makes with Fitzgerald's
character is simply that he would "have loved
the Napa Valley." The same qualities of old line
wealth and prestige that Gatsby sought to buy
into in East Egg abound in Napa, but in Napa
social entree requires less genealogy. "The
vintage of the money if Napa is a lot less
important than the vintage of the wines that are
stored and poured there." Using Gatsby does
not make the book great, but, if the book fails to
transcend genre, it remains an engrossing read
with the wine setting a fairly accurate and
believable portrait of the Napa's wine industry.

Maxwell's series hero, Fiddler, narrates
the novel and stars in it. Fiddler lives an
independently wealthy life rescuing those that he
deems need rescuing. He got his wealth from
an uncle who died making a large marijuana
transaction. Fiddler completed the transaction
that ended Uncle Jake's life, and with the help
of his on-again off-again lover and wife, Fiora,
a financial whiz, he turned the pile of dope
money into a fortune respectable both for its size
and apparently respectable origins. During one

of the off-again periods with Fiora, Fiddler had
taken up with Sandra Autry, heiress to the Deep
Purple Vineyard, a legendary plot of land in
Napa whose grapes helped make the 1974 Paris
tasting the watershed point in the international
recognition of California wine. The novel opens
several vears after their love affair with Fiddler
discovering a bottle of Deep Purple at Trader
Joe's at $6.99, coyly advertised as "Deep and
Rich and Purple and So Cheap." Fiddler knows
Sandra is in trouble if she is forced to dump
Deep Purple into Trader Joe's at a quarter its
normal price.

Sure enough, Sandra is up to her pips in
debt as a result of having mortgaged her
vineyard to open up a restaurant, a restaurant
that has had such bad luck one might think that it
has been deliberately sabotaged. Fiddler
convinces his former wife and now lover Fiona
who is so good with money to accompany him
on the rescue mission to Napa. As they arrive
someone tries to burn down Sandra's restaurant.
The next day phylloxera is discovered on the
vines of Deep Purple.

The cast of suspicious characters slither
out of the vines rapidly. There's a noveau riche
neighbor of Sandra's who is surprisingly
magnanimous in his offer to help by buying
Deep Purple. There's Sandra's ex-husband, a
'class A' son-of-a bitch named Bob "Bulldog"
Ramsey, the scion of a Sonoma wine family,
who would like nothing better than to get his
hands on Deep Purple. There's the viticulture
professor who discovered the phylloxera on
Deep Purple's vines...or did he put them there
to bolster his theory about the blight's spread?
There is Guy Rocheford, a Bordeaux vigneron
whose wine came in second to Deep Purple in
the 1974 Paris tasting who is now buying into
the Napa Valley. There's Cynthia Forbes, a
blonde with the "overripe appeal that marks the
late-harvest grapes," and whose restaurants
have put Napa "on the culinary leader board
with their innovative foods and theatrical
presentations,” and who is justifiably fearful of
Sandra's culinary skills.

The narrative moves quickly. Action
crops up convincingly. The essential mystery,
who is trying to ruin Sandra, has enough twists
to satisfy the mystery lover. And Sandra, a
believeable lovely innocent, is portrayed so that
one cares about the outcome.

Maxwell presents a large ammount of
reasonably accurate wine background. At times
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it seems the author wants to fill his narrative
with every bit of wine lore he assimilated, and it
makes the book a bit chunky. If the phylloxera
gambit plays out a bit more melodramatically
than today's current grim reality, Maxwell was
writing this five years ago when phylloxera was
a bit more science fiction than it is now. His
afterword credits Bernard and Belle Rhodes of
Bella Oaks and wine writer Bob Thompson,
among others, with helping him acquire his
wine knowledge.

Fiddler and Fiona have a satisfying
tension between them. Fiddler puts himself in
the way of violence and commits violence to
help his friends. Fiona loves Fiddler but cannot
stand his brutal risk taking. Fiddler is appalled
by Fiona's much cleaner penchant for fiscal
violence. Both of their skills are put to use to

help Sandra. The book is a sprightly,
intriguing if not  compelling  read.
Recommended.

Wayne Howell, a Canadian physician
and oenophile, has written an immensely
enjoyable foray into the world of wine and
Sherlock Holmes titled The Bacchus Club
Mystery.  Since Arthur Conan Doyle forsook
writing any more Sherlock Holmes mysteries
after just four book length mysteries and a few
dozen short stories, hundreds of writers have
tried to continue the adventures of the vastly
popular detective narrated by the bumbling but
amiable Watson. Only a few have succeeded in
coming close to the charm and verve of the
original. Happily Howell's book is one of the
success stories.

Howell gets the bumptious, earnest tone
of Dr. Watson down convincingly and
charmingly. Watson must be a little dense to
both allow the reader to see things in the story
the good doctor cannot and to show off the
brilliance of Holmes. Yet Watson cannot be a
fool. The reader must like Watson for a Holmes
book to work. Howell's Watson manages well.

The book opens with Holmes and
Watson enjoying a glass of Lafite 1886 when
Holmes asks Watson in a paraphrase of the
famous Thurber cartoon, "An interesting little
wine, ..But does not its presumption amuse
you?" Watson becomes confused. One does
not call one of the premier cru Bordeaux
Chateaux a little wine, Watson tells the
detective. Holmes tells Watson to drink the
wine not the label and what's in their glasses has

"a robust nature, hint of residual sugar, and
disappointing aftertaste suggesting a high
proportion of Cabernet Franc." Holmes goes on
to tell Watson that there was no vintage 1886 for
Chateau Lafite because phylloxera had
decimated their vineyards. @ What they are
drinking is some Bordeaux shipper's
unscrupulous labeling of a "cru bourgeois or a
sturdy claret from the east shore of the
Gironde." Watson becomes angry at Holmes
smug trickery and challenges Holmes to identify
a wine tasted blind that he, Watson, will retrieve
from Holme's "not inconsiderable cellar."
Holmes agrees, and when the good doctor
brings back a carefully wrapped bottle of Cornas
1889, he correctly identifies it before even
tasting it. Just how Holmes manages to do this
is something you must read for yourself.

This opening gambit shows Howell has
gotten both Holmes and his wine references
down well. The book takes off from here when
a London wine merchant named Bewdsley calls
upon Holmes and seeks his assistance in
clearing his name. Bewdsley is suspected in the
murder of Lord Bream who was apparently
brained in the cellars of the Bacchus Club with a
bottle of 1878 Chateau Latour, last of the pre-
phylloxera Latours. Bewdsley had means
motive and opportunity to do in Bream, but
Holmes believes in his innocence because
Bewsdsley, though of humble origins, has
excellent taste and had gone to the cellars to
retrieve a bottle to accompany lightly seasoned
lamb and fresh Belgian endive. He would never
have selected a Latour 1878 to accompany such
delicate fare: "its tannic youthfulness would be
an insult."

The plot that finally unravels involves
the British Raj in India, Kali cults, several cases
of the legendary year-of-the-comet burgundy (an
1858 Chambertin), and the complicity of titled
aristocarts and Anglican clergy in a nefarious
scheme that has gone undetected for decades.
Howells conjures foggy, gaslit London with
deft touches and the Bacchus Club as an
Edwardian oenophile's playground whose
members occasionally lose their reserve and
become "un peu Mouton," an euphemism for
roaring drunk. Howell manages to throw in a
great amount of wine lore in such a manner that
it is remarkable and integral to the plot, not at all
ostentatious. He even manages to slip in a
reference to 19th Century Napa at the end.
Highly Recommended.
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Mary Bowen Hall has written several
books featuring a character named Emma
Chizzit, an aging single woman from
Sacramento who supplements her social security
by salvaging victorian structures. In her latest,
Emma Chizzit and the Napa Nemesis,
Hall has put enough elements so that I should
love the book: The Napa wine country, a
missing Robert Louis Stevenson manuscript, an
historical link between Stevenson and Thomas
Lake Harms, the founder of Fountaingrove
(utopian colony and winery), bits about the Bay
Area book scene with the Argonaut and Holmes
Book stores, the Silverado Museum, the Santa
Rosa Library all provide background to Hall's
story. Unfortunately the whole is considerably
less than its parts in this case.

Briefly the action centers around the
discovery that a missing RLS manuscript might
exist. It seems Stevenson, while down on his
luck, wrote a children's adventure book titled
The Silver King on commission for Thomas
Lake Harris. Harris had the book typeset, but in
his hurried departure from Santa Rosa - Harris
left town in a hurry because a sensationalist
reporter infiltrated his cult/colony and reported
sexual shenanigans - the manuscript and galleys
were left behind. Now word has come out that
the book exists. Emma Chizzit is drawn into a
race 1o uncover the lost items.

It sounds like an intriguing premise -
history, literature, architectural  history,
bibliography, wine lore could all figure, but the
book reads like lead. The characters are all one-
note cartoons. The research is perfunctory.
Much of the action is unbelievable. A book like
this makes me mad because it does a disservice
to what I consider, if not sacred, then subjects
deserving respect, wine and books.  Not
Recommended.

It's a mystery that the romance of wine
seldom produces memorable literature.  Any
number of popular novels in the last several
decades have taken the wine industry as their
background. They are mostly of the Falcon
Crest variety - full of sex and glitz and family
feuds with a weak border of vines and a drizzle
of wine. The wine industry in these novels
could and probably should be some other
industry such as the oil indusrty. Howard
Fast's Immigrant books, Sonoma by Lawrence
Sanders fall into this category. Tangled

Vines, a new book by romance author Janet
Dailey, also fits the requirements of this vinous
dynasty sub-genre. Apparently there was not
enough glitz and sex in the wine industry alone
so Ms. Dailey threw in the television industry as
well to serve as dazzling, lifestyles-of-the-rich-
and-wretched backdrops. Her heroine, Kelly
Douglas, a TV reporter with a hidden past in the
Napa Valley, is on the brink of becoming a
nightly TV news anchor when her shameful past
catches up with her.

Meanwhile, the 90-year-old matriarch of
the Rutledge wine clan, Katherine, and her
grandson, "ruggedly handsome vintner" Sam
Rutledge are preparing to foreclose on Kelly's
drunken father, Len Doughtery. Doughtery had
inherited the ten acres of vineyards from his
mother. The ten acre parcel was once part of the
Rutledge estate. Doughtery's father had been
killed in a freak accident at the winery, leaving
his widow destitute and pregnant with Len.
Iron-willed but soft hearted Katherine Rutledge
had given the ten acres and a house to the
widow out of pity and compassion. Now Len
has grown up become a drunk and neglected his
vineyard, mortaged the property to the
Rutledges, drunk up the proceeds of the mortage
and needs to come up with thirty thousand
dollars quickly to retain his land. As he blearily
bemoans his fate in a St.Helena bar called Big
Eddie's by its denizens, he hazily recognizes the
TV news reporter on the barroom tube. Could
that beautiful vision be his long lost daughter?

Meanwhile...Katherine Rutledge's es-
tranged son, Gil, also a ruggedly handsome
vintner, prepares to outfox his mother and snag
Baron Emile Fougere, owner of "Chateau Noir
in France's famed Médoc region" into a strategic
alliance to make world class wine in Napa with a
first growth price tag.

All this stuff takes place in the first
chapter. You see the plot set up and begin to
grind. This is solid commercial storytelling. I
found myself engrossed almost despite my
reservations. If the cliches are thick and the
characters either rugged or alluring or iron
willed or drunken, and even if a lot of
description goes into hairstyles, clothes and
baggage, the story moves and things happen.
The wine background, robust but thin, was dis-
appointing as Holme's faux Lafite, yet the book
moved. Romances are not my preferred
reading, but this one was not bad.
Recommended with Reservations.









