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he American Wine Society National Conference in Costa Mesa, California is a

wrap, but what better way to soften winter’s chill than to explore the wines
of California?

Single copies $5.00

In this issue of the Journal we visit Lake County, Napa Valley and San Luis
Obispo courtesy of Ellen Landis, CS, CSW, Roger Morris and George Medovoy.
Lake County’s Mediterranean climate is ideal for grape-growing and
Ellen provides a comprehensive outline of the region. The mecca of American
winemaking hasn’t changed much in the past four decades, according to Roger
Morris, but it has matured. Roger revisits Napa Valley during a memorable road
trip and reports his findings. George Medovoy gives us a “SLO” taste of California wine, courtesy of the San Luis Obispo Wine Country Association. George
hand-picked four wineries to visit and interview.

All the leaves are brown and the sky is gray
I’ve been for a walk on a winter’s day
I’d be safe and warm if I was in L.A.
California dreamin’ on such a winter’s day
Brettanomyces — it’s the fungus among us and something most winemakers
must deal with at some point or another. New contributor Kristine Austin
provides some background and tips on how to prevent this feisty yeast from
forming. Leon Millot is a quality grape in the field that makes an excellent hearty,
sometimes opaque, red wine. J. Stephen Casscles has some history about this
versatile grape which is winter hardy and makes a big wine.
As always, we have “21 Wines to Watch” by Ellen Landis, CS, CSW. In this issue, Ellen
features wines from across the country, with Missouri, Michigan, Oregon,
California, Washington, Ohio and Kansas represented (also Australia). Bottle prices
in this issue’s collection are very affordable, ranging from $8.99 to $60
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NAPA
Road Trip

by Roger Morris

2016

The mecca of American winemaking hasn’t changed that much
in the past four decades – but it certainly has matured an awful lot.

T

he colorful blankets of yellow mustard that drape

bowing to his worldly knowledge and friendly nature. When

the vineyards in early spring have melted

he suggested that while we waited for the sun to ebb

away, replaced by random clusters of wild poppies

to a better light we stop at this great new winery he knew –

growing between the vine rows and along the

Robert Mondavi, less than a dozen years old at the time –

hillsides above Silverado Trail. The springtime fear

who was I to argue?

of frost has faded as well, all for the good, as millions
of flower clusters have by now burst out from their vines, the

But that was then, and this is now.

caps looking in caricature like bobbing heads of just-born

Napa Valley, April 2016 – Day One

puppies squinting in the late April sun.

My base camp is Meadowood, the resort in the wooded

It’s good to be back.

edges of the mountains just off the eastern Valley floor. The
I’ve long ago forgotten
how many road trips I’ve
made over the past four

hot afternoon sun on the drive up from SFO has begun to
mellow, and cool breezes are started to filter in like nighttime
creatures reclaiming the evening forest.

decades from the East

Tonight, I am dining at Stony Hill Vineyard on the

Coast to Napa Valley, but I

northern edge of Spring Mountain, one of the oldest

still well remember my first one. That journey actually wasn’t

family-run wineries in Napa Valley, with only Charles Krug and

about wine, but business. Photographer Charles Moore and
I were scouting locations for illustrating parts of the 1978
DuPont Annual Report to Stockholders, and Charles thought
a stretch of highway winding into the mountains above
Calistoga might just be what we were looking for.
Moore had already made a name for himself by fearlessly
photographing the bloody civil rights marches in the South
during the 1960s and was now employed as an agency
photographer for Black Star. Technically, Moore was working
for me, the editor of the report, but I found myself frequently
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Nichelini having longer tenures. In time, generations have
passed, the roots of vines have penetrated deeper into the
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mountain’s belly, there is more evening light shining up from
the valley floor, but things have not changed that much
since San Franciscans Fred and Eleanor McCrea made their
first harvest here in 1952.
The winery still makes its signature Chardonnay, but also
continues to produce Riesling, Semillon and Gewürztraminer,
although none of these varieties are any longer popular in
the Valley. The third generation, Sarah McCrea, welcomes the
group of wine writers to her patio overlooking the valley. Like
many children of wineries, she worked elsewhere before
returning to the estate and still has a home in San Francisco
with her husband, who is in the financial business.
“We started growing Cabernet Sauvignon in 2009,” she says, a
deference to the valley’s most important grape, as she leads
a tour of the old winery, which has changed little since it was
built over 50 years ago. Rather than retrofit the winery, the Cab
is made elsewhere.

a guitar slung low across his hips. But in truth his history is as a
film cameraman in Europe before going to U.C. Davis, working
with mentor Tony Soter and serving as winemaker at Stags’
Leap Winery before coming here. It is perhaps the format

A link that runs through all this is Mike Chelini, who began

resumé of a typical Napa winemaker – an outside interest, a

making wine with Sarah’s grandfather in 1971 and took over

stint in wine school, serving elsewhere as an apprentice.

after his death in 1977. Chelini’s style could be described as
minimalist, and his whites, particularly the Chardonnay, age as
well as most white Burgundies.
As we walk along rows of aging, head-pruned old vines,
Chelini muses to me that there is a resurgent interest in Napa
Valley these days in “dry farming” – that is, without irrigation –
although he thinks dry farming may always be an outlier.

I ask Morrisey the typical questions:
• Block designations – about 25 in the 42-acre vineyard.
• Nature-friendly practices – organic since 2008 with
flowers and grasses between every 10th row, bluebird
boxes, some composting.
• Pre-pruning – yes, by hand as a protection against
frost damage.

It has been a wet spring in the valley, and as we finish our

• Picking time – night only.

dessert on the patio, the mosquitos start to move in from the

• Wine balance – “I like my wines with a lot of acidity,

redwood forest.
Napa Valley, 2016 – Day Two
Kevin Morrisey jokes – at least I think he’s joking – that
because he doesn’t have an assistant winemaker at Ehlers
Estate Winery, “I don’t travel very much, so I only meet the
people who come here.” I must try to be interesting!
It’s a brilliant morning, and as Morissey takes me on a tour of
this up-valley vineyard, he pauses in the slouch of an aging
rocker. As I take his picture, I am thinking I should Photoshop

A M E R I C A N W I N E S O C I E T Y. O R G

international style.”
• Blending of reds – basic blending about a year
before bottling.
• Skin contact on white wines – no.
• Bunch clusters – yes.
• Malolactic fermentation – no.
• Barrels – small stainless ones as well as wood.
Morrisey has a reputation of actually enjoying showing visitors
around – and getting the winery and tasting room staff of the
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“Purple Haze,” “Bohemian Rapsody.” You may regard this as
either clever or precious – or some of each.
And there is no doubting the quality of Lede’s wines,
especially his high-scoring “Poetry” Cabernet sourced from the
hillside blocks of his 60 acres of vineyard, located beneath his
small, but luxurious Poetry Inn. But what is also impressive is
his young staff whom I join for lunch in a room overlooking
the modern cellar on one side (yes, there is a winemaking egg
there) and the vineyards on the other.
8,000-case facility actively involved in the vineyard cycle. The

Although he still works with Abreu, Lede has turned

winery grows mainly Bordeaux varieties, and each staffer is

operations over to an intelligent and enthusiast young crew

allotted 10 vines that he or she has to tend year-around.

lead by Remi Cohen, VP and general manager, and winemaker

I have visited literally hundreds (thousands?) of wineries on
five continents over the past decades, and I still find myself
wowed by a noontime visit to Cliff Lede Vineyards. Like
many people who came late to Napa Valley, Lede, a Canadian,
has money; unlike many, he has used it wisely.
After in 2002 buying the S. Anderson winery and vineyards
on the edge of Stags Leap District, Lede hired well-regarded
vineyardist and winemaker David Abreu to replant it,
primarily as a Bordeaux-style estate, and to help plan a new
winery and cave. A rock fan, Lede (pronounced LAY-dee) has
collected guitars that can be found around the tasting room.
And rather than giving his vineyard blocks letter names, he

Chris Tynan.
It is always nice to see money well spent.
This evening, I am back on Spring Mountain, but much higher
up at Cain Vineyard.
If I could visit Cain several times a year, I would do so. First, it
is a beautiful estate with green fields and rolling mountaintop
vineyards punctuated by rock outcroppings which remind me
both of Scotland and the Pouilly-Fuissé region of Burgundy.
As we climb to the top of one of these, estate director and
winemaker Chris Howell and I joke about how it is the Cain’s
own private Rock of Solutré.

labeled them after dozens of famous rock songs – “Whole

The other reason to visit often is Howell. If you like to

Lotta Love,”

talk about ideas and concepts, Howell is your man. He
is a contrarian, but an easy-going one who doesn’t try to
force his views on others. But how
many other winemakers would admit
liking savory brettanomyces in their
wines and who will proclaim they aren’t afraid of it getting out of hand?
And who else advocates making
multi-vintage blends – Cain Cuvee –
going back to the old French concept
of combining vintages unless you had
one that stood out?
Tonight, as we return to the winery, we
discuss whether or not we are today
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tasting and evaluating wines properly, that there may be an

and principal owner Allan Chapman are still ripping up and

alternate universe that until the past-half century was the

replanting vines on the estate’s two old land-grant ranches

universe. I mention that recently I’ve been talking to a handful

that once raised cattle and other crops before concentrating

of winemakers who would rather discuss a wine’s mouth-feel

on grapes.

than its flavor, its structure instead of its bouquet.

The wines, especially the reds, are delicious –great structure,

“There was a reason why winemakers used to take a tastevin

firm intensity and lingering flavors. The primary Somerston

into the cellar rather than a Riedel, as we do these days,”

brand is quite limited and highly priced. The secondary Priest

Howell says. A tastevin, he notes, allows us to focus on

Ranch line is more available and affordable, yet still delicious

structure, while a Riedel invites us to linger over the aromas

and premium priced. Becker likes to make wines without

instead. Nothing wrong with aromas, but in approaching

using commercial yeasts and without filtering. Considering

them first, are we diverting our judgment away from a
wine’s primary purpose – to provide us with a beverage to
pair with food?
I’ll think about this later on before I fall asleep in my cabin
at Meadowood.
Napa Valley 2016 – Day Three
Unlike the west side of the Valley where the hills are a
steep-slope divide with Sonoma County, the mountains on
the east side of Napa are deeper and hide spacious upland
valleys. This morning, we climb high into the Vaca Mountains
the scope of the operation, Becker muses that it would be
easy “to get lost in the opportunity.”
Indeed, I leave Somerston Ranch feeling like I have barely
scratched the surface during my visit.
Back on the valley floor, Gamble Family Vineyards also seems
to be hidden, but, unlike the remote Somerston, Gamble is
hidden in plain sight, tucked in behind a small knoll shared
with Oakville neighbors Cardinale and La Jota.
Owner Tom Gamble is the third generation of a family that,
where Somerston Estate farms 215 acres of vines at

beginning in 1916, raised cattle and grew nuts and grapes

elevations that range between 800 to 2,400 feet.

on both sides of the Napa River. Gamble is a good study in
grape-farmer-become-wine-producer. In 2003, he took the

It is a lovely, sprawling place to spend the morning.

plunge and launched Gamble Family Vineyards (all Napa

Winemaker Craig Becker loads us into RV buggies for an

wineries these days seem to have inserted “family” into their

hour-long tour. “We have about 600 sheep [to keep down

names) and is still expanding, recently buying additional

undergrowth] mainly for fire protection,” he says as we wind

property on Mount Veeder, one of five distinct vineyards he

our way across the open landscape. Even though there are

now owns.

lovely vineyards, the estate is still a work in progress, as Becker
A M E R I C A N W I N E S O C I E T Y. O R G
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It would be easy to under-estimate Gamble as a simple

time I have visited the winery, and each time Frank has been

farmer as he moseys through a vineyard trailed by a

there to educate and entertain although he still isn’t totally

happy dog, but he is well-educated and well-spoken with lots

retired from Hollywood.

of business savvy. “I like to buy land,” he says somewhat
sheepishly over a lunch on a farmhouse patio. “But it’s hard to
pencil out [a profit] unless you add a winery.”

What has struck me about Frank is that, in spite of impetuously
purchasing a failing winery, is the steady progress he and
Graff, recently promoted to general manager, have made over

A few years ago, I wrote an article on Napa Valley farmers who

the past two decades. Without a lot of flash, but with a steady

only grew grapes and didn’t also make wine. Gamble’s name

resolve, the wines have gotten even better as the business has

was briefly on a fairly long list but, after a little research, it was

grown substantially bigger. And Frank isn’t finished.

scratched out, as were several others. When I was through,
there were less than 10 names on the list of “farmers only” as

Rich, there is probably a TV show in there somewhere.

sources for my article.

Napa Valley 20l6, the Following Week

It isn’t visible, but that is one change in Napa – fewer pure

A few days after that dinner at Frank Family, followed by an

farmers, more winegrowers.

early morning crawl through traffic back to the airport, I am
back in Napa Valley to attend the Robert Mondavi Winery

Rich Frank brings the same focus to owning a winery that he
does to producing films and TV programs, most notably as a
recent studio exec at Walt
Disney. He loves to tell
the story about how he

50th anniversary celebration, a three-day event that will
involve tasting 25 of the 48 vintages
of R ober t M ondavi Caber net
Sauvignon Reserve, including the first
one – 1966.

bought a vacation home
in Napa Valley in the late

I have observed at a distance that Con-

‘80s with the vague idea

stellation Brands is doing a great

of perhaps owning a vine-

job as steward of the famous

yard. One night in 1992,

winery’s reputation, and I am

he was awakened by a

happy to see my impression

friend’s call telling him

is correct. Plus several of

the Kornell Champagne

the top winer y officials from

Cellars, which encom-

the Robert Mondavi era are still

passed historic Larkmead

onboard, including director

winery, was for sale.

of

winemaking

Genevieve

Jannsens. At a gala dinner, the
He told his caller: “Offer them half the price,” figuring he
could do due diligence during a long price negotiation. He
woke up committed to owning a winery. Today, Frank Family
Vineyards consists of 380 acres of grapes and is a label
famous for its Cabernets and Chardonnays, as well as sparkling
wine, all made by veteran winemaker Todd Graff.
Tonight, we are treated to paella simmered over an outdoor

late Mondavi’s wife and partner
at the winery, Margrit, is guest
of honor, and former Mondavi
winemakers, including Warren
Winiarski and Paul Hobbs, show
up to tell stories about making
wines with Bob Mondavi.

fire and served inside the historic winery. It is I think the fifth
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Yet everything still feels the same out here among the vines,
it still smells the same in the cellars, and there are still plenty
of people who want to chat about the newest ways to make
wine – which are often a rediscovery of the oldest ways.
Yes, the Valley has changed since that first visit with Charles
Moore, but not its essence.

About The Author
One afternoon, the other writers and I go out into the
sprawling To Kalon Vineyard that adjoins the winery, perhaps
the most famous plot of vines in the United States. I wander
off into the I-Block of gnarly, head-trained, dry-farmed vines
and reflect on when I first came in 1978, there were fewer than

Roger Morris is a Pennsylvania-based writer who
contributes article to several publications, including
Wine Enthusiast, Town & Country, The Drinks Business, Beverage Media and TheDailyMeal.com. Roger
can be reached at londonbritain@msn.com.

50 wineries in the Valley. Today, there are more than 500.

National President of the American Wine Society, Frank Aquilino
and Sullivan Vineyards & Winery’s Kelleen Sullivan Present

Exclusive 4-day Tuscany Wine Tour & 8-day Cruise
Castello Banfi Winery | Castello di Verrazzano Winery
Rome to Barcelona on Seabourn’s Riviera & Spanish Idyll
Welcome Aboard Party | Winemakers Dinner | Culinary & Wine Education

July 4~July 16, 2017
Join us for an unforgettable experience | sonoma-napawinecruises.com | 877.688.4692
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L

eon Millot is a quality grape in

Leon Millot, along with Marechal Foch, was

In addition, the Institut conducted research

the field that makes an excellent

developed around 1911 and released as

on which varieties were best suited to

t
o
l
l
i
M

hearty, sometimes opaque, red

a commercial variety around 1921.

different soil types. When the province of

wine. Leon Millot is a cross of a

Kuhlmann 194-2 was named after Leon

Alsace was returned to France after World

seedling of Millardet et Grasset 101-14 by

Millot, a local winemaker, tree nursery

War I, Kuhlmann introduced several of his

pollen of Goldriesling. Millardet et Grasset

owner, and president of the Societe

hybrids to the public. As he was an early

101-14 is a riparia x rupestris cross made

Vosgienne de Viticulture.

hybridizer, his hybrid crosses used first and

in 1882 by Professor Millardet

second generation American grape species

i n association with the Marquis de Grasset
that is today

Pierre-Marie-Alexis Millardet

Leon Millot was bred by Eugene Kuhlmann

(1838-1902) was a professor of

botany at the University of Bordeaux

who helped to develop the fungicide
Bordeaux mixture.

(1858-1932) of Alsace, France. Kuhlmann

was appointed director of the Institut
Viticole Oberlin at Colmar, Alsace, in 1915,
which was also known as the Weinbau-

Mgt. 101-14 is more vigorous than the

Institut Oberlin, depending on when France

relatively weak growing rootstock

or Germany controlled the Alsace region.

RipariGloire, but is less vigorous than

The Institut Viticole Oberlin, founded by

3309C. It does well in fresh, clay soils and

Chretien Oberlin (1831-1915 or 1916), was

has small clusters of small round black-

a wine school and viticultural institute

berries. The pollen parent, Goldriesling or

devoted to research to combat phylloxera’s

Riesling Dore was at one time thought to

damage to grapes by pursuing the

be a cross between Riesling and Couriller

breeding of vulnerable native Alsatian

Musque (a Muscat hybrid), however, DNA

grapes with resistant American varieties,

profiling has discounted Courtiller Musque

such as riparia and rupestris, and by graft-

2

as being the pollen parent. Goldriesling is

ing native grapes to resistant American

an early budding and very early ripening

rootstocks.3 It is interesting that while the

white grape that was generally blended

pollen parent of Leon Millot was a white

with other white wines to make the new

variety and most of the grapes grown in

season’s flavorful, but ester-ridden wines in

Alsace were white varieties, that the majority

local Alsatian cafes.

of Kuhlmann’s hybrids were red varieties.

WINE JO URNAL
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such as riparia and rupestris and the

Marechal Foch (Foch), and is more similar

experts seem to believe that it is a superior

European vinifera. Philip Wagner of Boordy

to Foch in its growth habit and the wine

to its cousin Foch.

Vineyards, Maryland, believed that Kuhlmann’s varieties were bred primarily for
Alsatian conditions, which makes them
promising for the northeastern United
States. Kuhlmann’s most widely planted
hybrid varieties, in descending order, are
Marechal Foch, Leon Millot, Lucie
Kuhlmann, Marechal Joffre, and Pinard.
THE CLONE WARS
Reports of the growing habits and wine
attributes of Leon Millot vary widely. This
is because there are either two clones of
Leon Millot, or another variety with the
same genetic makeup, most probably
Lucie Kuhlmann (Kuhlmann 149-3), has
been misidentified as Leon Millot. In 2001,
there were 30 acres of Leon Millot grown in
New York. In France, especially on its home
turf of Alsace, where it covered 210 acres as
of 2008, Leon Millot is used to add color to
pale red wines grown in these cool climate
areas. It is also grown in eastern Switzerland
4

(22 acres), and Denmark (10 acres).

The two Leon Millot clones are called the
Foster (nursery) Millot (or Millot Rouge)
and the Boordy (nursery) Millot (or Millot
Noir). The descriptors below will bear out
why they are referred to this way. For
our purposes here, they will be referred
to as Millot Rouge and Millot Noir. Both
clones provide high sugars of 24 degrees

5

that it produces.

This grape ripens very early, sometimes

or clone of Leon Millot is Millot Noir, which

even before Foch, but generally no more

was distributed by Wagner Nursery, the

than one week later. There is a difference of

now sadly defunct grape nursery owned by

opinion among growers and nurserymen

Philip and Jocelyn Wagner of Riderwood,

as to whether Millot Rouge ripens before

Maryland. It is also a vigorous grower, more

or after Foch. Its early bud break, small

like Baco Noir, and more productive than

cluster size, tight and compact clusters, and

Millot Rouge. It has larger clusters that

shape are similar to Foch, but Millot Rouge

ripen later than Millot Rouge.

is a bit more vigorous in vegetative growth.
Although the berry size of Millot Rouge is
smaller than Foch, it has the same black
color. The variety is very vigorous in the
field, more so than Foch, more productive,
and it has higher acid and sugar levels. The
variety has an early bud break and a poor
secondary crop if hit by a late spring frost.
WINTER HARDY
While very winter hardy, its canes are more
spindly than Foch and winter dieback can
be more pronounced because of the thin
canes. Millot Rouge has good disease
resistance, but due to its thick canopy, it
must be sprayed carefully to minimize
fungus diseases, particularly powdery
mildew and botrytis near harvest time. As it
is susceptible to botrytis, it must be picked
as soon as the disease manifests itself at
harvest time. The grape is productive,
hence spur pruning is recommended
because its yields are satisfactory.

Brix when fully ripe. Note, like siblings who

The wine is medium bodied and fruity, with

have the same genetic makeup, Marechal

lots of berry, blackberry, and bright prune

Foch and Leon Millot are still very different.

notes in a Burgundian style. The berry

Millot Rouge is probably what Kuhlmann
called Leon Millot. This grape, initially
distributed by Foster’s Nursery as Leon
Millot, has the same genetic makeup as
A M E R I C A N W I N E S O C I E T Y. O R G
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notes of Millot Rouge are more herbal,
woody, and complex that Foch, and the
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Millot Noir, it is believed, has the same

dark flavors of cooked mulberries and

Both Millots and Foch are solid wines on

genetic makeup as Millot Rouge and Foch,

blueberries, chokecherries, tobacco,

their own, with good aging potential. They

and while it has some of the attributes of

chocolate, black olives, licorice, and

are also good for blending and benefit

Millot Rouge, there are some significant

charcoal. It is an integrated, but layered,

greatly from wood aging. Foch and Millot

differences. While Millot Rouge clusters and

wine that has elements of leather, bacon,

Rouge can add a nice berry nose to any

plant look more like Foch in many ways,

thyme, aged mahogany, eucalyptus, and

blend and soften its acid profile, while

Millot Noir is a very vigorous vine that also

lots of earth. It has none of the soft berry

Millot Noir has a big tannin structure and

has more spindly, but longer growing canes.

flavors of Millot Rouge. The mouth feel of

dark fruits that can give heft and complexi-

Also, it ripens by mid-season or later, a full

Millot Noir is more viscous like Chancellor.

ty to a blend. Millot Noir adds depth, great

A BIG WINE

on its own, but is a powerful variety,

son-Chatham

so if added to a blend, ensure that it does

Winery, in the

not over power it. Both clones are recom-

Hudson Valley, as

mended for our cool climate regions.

the

one of the winemakers there, we
like the bigness
of Millot Noir. It
is big and complex like a red
Rhone, Spanish
two to three weeks after Foch, and about

red, or Merlot. For many cool climate

one to two weeks after Millot Rouge. The

regions, Millot Noir, may be one of the few

clusters are much larger than Millot Rouge

winter hardy varieties that can consistent-

or Foch and could be classified as medium

ly produce these large complex reds. It is

to medium-large in size, but its berries are

good in the field and cellar, hence we are

small, sometimes very small. The vine is

planting more of it and encourage growers

much more productive than Millot Rouge.

to plant more of this variety as well.

susceptible to botrytis than Foch. Neither
Millot Rouge nor Millot Noir are widely
grown in France.

Here are a few pointers on making wine
with Leon Millot.

First, unlike some

French-American hybrids, the skins are not
bitter nor do they have that “hybrid” taste

It is in the wine that really differentiates

or flavor profile, hence long skin fermenta-

Millot Noir from Millot Rouge. Millot Noir

tions do not need to be avoided. In fact,

is a very big, aromatic, chewy, herbaceous,

long maceration times of 7 to 14 days is fine.

and earthy wine that is more reminiscent

Further, for home winemakers that wish to

of a Rhone or a big Italian or Spanish

make a second wine by re -hydrating

red, rather than a soft, velvety Burgundy.

the grape skins and re-fermenting, the

Its tannin structure is big and color inky. It

second water wine will still have lots of

is rich and complex with big structure, for

color, tannins and flavors.

a hybrid, with a flavor profile that includes
14 |
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to a blend. Millot Noir is a quality wine

Hud-

At

It has good disease resistance, but is more

tannin structure, and very deep red color

Millot Noir, due to its longer growing season,
should be carefully considered before
planting in the coldest of our cool climate
regions that also have short growing seasons.
For these areas, growers should consider
planting the shorter growing season varieties
such as Marechal Joffre (K.187-1), Pinard (K. 191-1),
Lucie Kuhlmann (K. 149-3) and Neron (K.296-1).
In the end, Leon Millot has been overlooked and should be considered for future
plantings in our cool climate regions.
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California’s Lake County
Rises to New Heights

by Ellen Landis, CS, CSW

F

or me, Lake County has always been evocative of

of the 1800s. Some of the earliest vineyards were planted on

childhood summers, learning to water ski on Clear

the land that British actress and independently minded

Lake. Now, it’s the burgeoning and adventurous

socialite Lillie Langtry purchased in 1888. (The Langtry Estate

viticulture of this region that provides a decidedly

is situated in the scenic Guenoc Valley surrounded by rolling

more grown-up rush of discovery.
Situated north of renowned bigger brothers Napa and
Sonoma, and east of the engaging Mendocino County wine
region, Lake County holds in its palms abundant gifts. Its steep
elevation, well-drained volcanic soils, the lake influence,

hills and mountain peaks, where the Langtry Single Vineyard
Wines are made). Lake County produced noteworthy wines
from its hundreds of planted acres prior to the onset of Prohibition in 1920, when the grape industry was virtually wiped
out. Vineyards were replaced with pear and walnut orchards.

surrounding mountains, and wide diurnal shifts (the variance

Three decades after the 1933 repeal of Prohibition, new age

between the high and low temperature on any given day) all

opportunists recognized the suitability of wine grape

shout out: “Plant those vineyards; craft that wine!” The giant

growing, and proceeded to replant vines and/or craft wines

dormant volcano Mount Konocti (at 4,300 feet) remains a focal

in Lake County. Among them are modern day vintners, grape

point along the south side of Clear Lake, the largest natural

growers, and notable winemakers, including:

lake located entirely in California.

Fifth-generation Lake County farmer Myron

In the early 1800s, this land was primarily inhabited by Indian

Holdenried (who, with wife Marilyn, own

tribes, and pioneers bringing in cattle followed. At that time,

Wildhurst Vineyards and Winery/Holdenried Vineyards), began

the landscape was dotted with grain crops, oak trees, horses

growing grapes in 1966 with 30 acres of Zinfandel. Myron is a

and cattle ranches. European settlers and American pioneers

descendant of Lake County’s pioneering Dorn family.

began planting grapes in Lake County during the second half
A M E R I C A N W I N E S O C I E T Y. O R G
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Madelene Lyon (whose family has long been

Degree in Enology at UC Davis, and has been making wine in

into farming) and her late husband Walt,

California for more than forty-seven years.

who began growing grapes in Lake County in 1969.

The Beckstoffers (of Napa Valley fame), who

Third-generation grape grower Ron Bartolucci

planted vineyards in Lake County back in the

began growing grapes here in the 1970s. The

1990s. They own and manage Amber Knolls

family’s start in the world of wine dates back to 1921 when

Vineyard, Red Hills Vineyard and Crimson Ridge Vineyard

Ron’s grandfather Andrea Bartolucci purchased his first vine-

(planted to Cabernet Sauvignon) in the Red Hills AVA.

yard. In 1972, Ron and his father Henry began growing wine
grapes, and developed Bartolucci Vineyards, Inc., and his
daughter Deanna shares his passion. The Bartolucci family
started farming organically in the 1980s, and had their first
vineyard certified organic in 1993. Their four ranches (within
Lake County’s Big Valley and Red Hills AVAs) are planted to
Chardonnay, Sauvignon Blanc, Muscat Canelli, Cabernet
Sauvignon, Malbec, Merlot, Petit Verdot, and Petite Sirah.

Clay Shannon, President and CEO, Shannon Ridge Family of Wines, who originally
planted 60 acres in 1997 on land now a part of the High Valley
AVA. Their vineyards have expanded, covering 9 9 1 a c r e s
planted within Lake County and the Red Hills,
High Valley and Big Valley District AVAs. Varieties include
Chardonnay, Sauvignon Blanc, Cabernet Sauvignon, Petite
Sirah, Pinot Noir and Zinfandel. The Shannon Ranch vineyards

The late Jess Jackson (founder of Kend-

earned the designation “Certified California Sustainable

all-Jackson Winery), whose family pur-

Winegrowing” in 2013. Their brands include Shannon Ridge

chased 80 acres in Lake County in 1974, converting pear and

High Elevation Collection, Shannon Reserve, Buck Shack, High

walnut orchards to wine grape vineyards. Jackson Family Wine’s

Valley Vineyard, Vigilance and Playtime.

Chairman & Proprietor Barbara R. Banke co-founded Jackson
Family Wines with husband Jess. Their children Katie (husband
Shaun Kajiwara), Julia, and Christopher Jackson, and Jess’s
daughters Jennifer Jackson Hartford (husband Don Hartford)
and Laura Jackson Giron (husband Rick Giron) carry on his
legacy. Most of the 300 acres they farm in the Clear Lake AVA
provide the backbone of Kendall-Jackson Sauvignon Blanc.

The late Bill (“Poppo”) Van Pelt, who moved
to Lake County in the 1970s. He bought
590 acres of property along Cache Creek in 1997. Poppo, his
sons and grandsons prepared the land for the vineyard. In
1999 the first grapes were planted at Cache Creek Vineyards
(near the southern end of Clear Lake). Today, the property
includes 73 acres planted to Cabernet Sauvignon, Chardonnay,

Nick Buttitta, who, with his family, moved

Petite Syrah, Sauvignon Blanc and Syrah. Bill’s youngest son

to Lake County in 1991. They first planted

Don Van Pelt manages the vineyards. Contributors to Cache

grapes here in 1994, pursuing a dream of opening their own

Creek’s success include Winemaker Derek Holstein, Vineyard

winery after growing premium wine grapes in California for

Consultant David Weiss, and ranch foreman Poncho Medina.

more than six decades. In 2001 they founded Rosa d’Oro

Cache Creek Vineyards opened their tasting room in 2014.

Vineyards, with a focus on Italian varieties. The Buttittas have
14 acres of vines planted within the Kelsey Bench AVA, including Barbera, Primitivo, Dolcetto, Aglianico, Sangiovese,
Refosco, Nebbiolo, Negroamaro and Sagrantino. The family
remains passionate about their craft; son Pietro Buttitta is their
winemaker, and contributes additional skills as a viticulturist,
chef, and certified sommelier.

industry in 1968. He opened Lake County’s
Steele Winery in 1991 (after making wine at Edmeades
Winery and Kendall-Jackson Winery). Jed earned a Master’s
WINE JO URNAL
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acres in 1999 and 25 acres in 2000. With the addition of 200
acres purchased in 2016, plans include planting another 150
acres of vines over the next few years. Tricycle Wine Partners,
co-founded by Peter Molnar, Arpad Molnar and Michael
Terrien, was established in 2003. The co-founders, along with
winemaker Alex Beloz, craft a variety of wines including Obsidian

Jed Steele, who began his career in the wine
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Ridge Estate Cabernet Sauvignon from the Red Hills AVA.
Fourth-generation farmer David Weiss,
highly respected grape grower and
consultant, whose Bella Vista Farming Company (founded in
A M E R I C A N W I N E S O C I E T Y. O R G

2001) manages hundreds of vineyard acres in Lake County.
Jerry Brassfield (owner, Brassfield Estate
Vineyard & Winer y) who originally
purchased 1,600 acres in 1973, and
planted grapes in 2001 on acreage now within the High
Valley AVA. Today the estate includes 2,500 acres, with 270
acres planted to wine grapes. Varieties include Pinot Noir,
Cabernet Sauvignon, Malbec, Mourvèdre, Tempranillo, Syrah,
Petite Sirah, Pinot Gris, Sauvignon Blanc, Gewürztraminer,
Riesling, Muscat, Chardonnay and Viognier. All Brassfield Estate
wines are crafted from 100% estate grown fruit.

The Guenoc Valley AVA, with its well-drained loamy,
alluvial soils, was established in 1981. It is located at the
southern end of Lake County at an elevation range of 700 feet
to 1,500 feet. Varieties planted here include Semillon,
Sauvignon Blanc, Chardonnay, Marsanne, Viognier, Cabernet
Sauvignon, Malbec, Merlot and Petite Sirah (among others).
This AVA experiences warm days and cool nights; the diurnal
shift can be as broad as 50 degrees.
With its namesake lake perched within it, vineyards in the
Clear Lake AVA (established in 1984) sit at 1,300 to 1,500 feet.
Clear Lake contributes to a cooler climate for the AVA. Alluvi-

Chris and Christine Schlies, who in 2006

al soils with loam, sand and gravel are well drained (a factor

acquired 30 acres in Upper Lake (orig-

often associated with more expressive aromatics in a wine).

inally established by Larry Rogers in 1996;

Cabernet Sauvignon, Chardonnay and Sauvignon Blanc grow

Larry is still involved with vineyard management here). Sandy Bench Vineyard is planted to Sauvignon Blanc, Sauvignon Musqué, and Muscat Canelli. In 2013, their vineyard
was also designated as a “Certified California Sustainable
Winegrowing” vineyard by the California Sustainable
Winegrowing Alliance.

particularly well here.
Benmore Valley AVA ( e t a b l i s h e d
in 1991) in the western portion of Lake
County, is a cooler
region.

It

E. & J. Gallo Winery, which purchased

essentially

2,300 acres in the Red Hills AVA in 2012,

w i t h

including the highly touted Snows

The

is
a

mountain top valley,

deep, manzanita loam soils.
elevation range spans 2,400 to 3,000 feet.
Chardonnay is thought to be

Lake Vineyard.

the primary variety suited
Fole y Family Wines I nc., which

to this AVA.

purchased a majority stake of Langtry
The Red Hills AVA, estab-

Estate and Vineyards in 2012.

lished in 2004, is located
Scott and Nicole Fraser, who recently

along the southwest side

incor porated Jago Bay Vine yards

of Clear Lake. The red lava

(originally established as a family entity

soil (due to eruptions of

in 2010). The Fraser family planted 17

now dormant, still highly

acres of Cabernet Sauvignon in the Red Hills AVA in 2013, and

visible volcano Mount

the vines are thriving.

Konocti), with its black obsidian,

There are currently 35 wineries and more than 9,450 acres

quartz crystals and volcanic gravel

planted to grapes in Lake County. Vineyards here typically

content, is well drained. Cabernet

sit above 1,000 feet, some reaching an altitude of 3,000 feet

Sauvignon, Cabernet Franc, Barbera,

(many industry professionals concur that higher elevation

Zinfandel, Syrah, Petite Sirah and Sauvignon

vineyards lead to more intense, complex wines).

Blanc vines are among those that flourish
here, at elevations from 1,380 feet to

This wine region encompasses seven designated AVAs:

3,000 feet.

Benmore Valley, Big Valley District, Clear Lake, Guenoc Valley,
High Valley, Kelsey Bench and Red Hills.
A M E R I C A N W I N E S O C I E T Y. O R G
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dark fruit aroma entices as this wine approaches the nose. Layers of concentrated blackberry, strawberry and boysenberry
fruit, roasted coffee bean, black licorice and underlying oak
cascade upon the palate. Rich, smooth and powerful with firm
tannins, it drinks deliciously now, and you will be rewarded
with cellaring, too. SRP: $40 www.brassfieldestate.com
Gregory Graham Wines | 2014 Wedge Block Vineyard
Chardonnay | Big Valley District, Lake County: Inviting floral
scents beckon you into the glass. The wine keeps you fully
engaged as bright flavors of crisp apples, sweet and spicy
Crenshaw melon, hints of honeysuckle and lemon curd unravel.
Elegant and lively with pristine balance, and the aftertaste is
long and memorable. SRP: $25 www.ggwines.com
Steele Wines | 2012 Stymie Merlot | Lake County: A
natural performer from the get go, you’ll love the fresh berry
Established in 2005, the High Valley AVA at the eastern side of

and chocolaty scents. Juicy blueberry, ripe huckleberry,

Clear Lake is a combination of regions on the valley floor and

cocoa and red currants take center stage on the palate,

hillsides at higher elevations (1,600 to 3,000 feet). Well drained

staying vibrant and focused through the extended

red volcanic soil with gravel can be found on the hillsides,

finish. Well-structured, voluptuous and mouth filling with

while fertile alluvial soil covers the floor. Wide diurnal shifts are

firm, chalky tannins and a balance that never wavers. SRP: $42

common here. Varieties grown in this AVA include Barbera,

www.steelewines.com

Cabernet Sauvignon, Cabernet Franc, Merlot, Syrah, Zinfandel,
Petite Sirah, Petit Verdot, Malbec, Grenache, Tempranillo, Pinot
Noir, Chardonnay and Sauvignon Blanc.

Chacewater Winery & Olive Mill | 2014 Muscat Canelli |
Bartolucci Vineyards, Lake County: Fragrant floral and tropical
fruit aromas on the nose get the juices flowing. Ripe pineap-

Skirting the west side of Clear Lake, the Big Valley District

ple, guava and spiced banana cake flavors merge with sweet

AVA, with elevation up to 1,600 feet, was established in 2013.

Meyer lemon and lime zest providing an explosion of vivid

This AVA displays clay, loamy soils, and cool breezes often

flavors. The wine persists with fine balance and lift; dessert in a

create a wide diurnal shift here, too. The Big Valley District AVA

glass! SRP: $17 (375ml) www.chacewaterwine.com

is well suited to varieties including Sauvignon Blanc,
Chardonnay, Viognier, Muscat Canelli, Cabernet Sauvignon,
Cabernet Franc, Zinfandel and Merlot.

Rosa d’Oro Vineyards | 2013 Aglianico | Kelsey Bench,
Lake County: The alluring aroma of plums and earthiness
captures the essence of this expressive grape (which thrives in

Established in 2013, vineyards in the Kelsey Bench AVA hit

volcanic soils, a distinguishing factor in Lake County). Cherry,

elevations up to 1,600 feet. This AVA boasts rich red volcanic

black raspberry, and plummy fruit join earthy, mineral accents,

soils with granite content, providing good drainage. Sauvi-

graphite and subtle leather notes. The flavors entwine in

gnon Blanc, Chardonnay, Muscat Canelli, Viognier, Riesling,

harmony across the palate; well crafted.

Cabernet Franc, Barbera, Merlot, Zinfandel, Primitivo, Refosco,

SRP: $28 www.rosadorovineyards.com

Sangiovese, Nebbiolo, Dolcetto, Aglianico, Negroamaro and
Sagrantino are among the varieties planted here.
Highly recommended wines from Lake County include:
Brassfield Estate Winery | 2013 Volcano Ridge Vineyard
Petite Sirah | High Valley, Lake County: The intense, expressive
18 |
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Wildhurst Vineyards | 2015 Endeavor Stainless Steel
Chardonnay | Big Valley District, Lake County: This brilliant
unoaked Chardonnay is mouth coating and juicy, showcasing
purity of Chardonnay fruit from first entrancing whiff through
the persistent finish. Citrus blossom, green apples, crisp pears,
mineral notes and subtle hints of fresh herbs cavort playfully
A M E R I C A N W I N E S O C I E T Y. O R G

on the palate; elegant and oh so refreshing.

Shannon Ridge Vineyards & Winery | 2013 High Valley

SRP: $24 www.wildhurstvineyards.com

Vineyard Barbera | High Valley, Lake County: From their

Moore Family Winery | 2012 Estate “Syrah’s Vineyard”
Syrah | Red Hills, Lake County: Perfumed aromas greet the
nose with this deep, dark fruited Syrah. Penetrating and
provocative in the mouth as layers of charcuterie, black
raspberry, blueberry, blackberry and black pepper spice
unwind, titillating the taste buds. Full bodied with good

certified sustainably farmed vineyard comes this riveting,
well balanced Barbera. Lush with good depth and balance, it
shows off dark cherry, wild berry, bittersweet chocolate and
plum jam aromas and flavors accented by spice box notes.
Tinges of oak linger through the memorable finish.
SRP: $28 www.shannonridge.com

structure, moderate chalky tannins and a velvety smooth

Steele Wines Shooting Star | 2014 Riesling | Lake County:

texture. SRP: $24 www.moorefamilywinery.com

Lovely varietal correctness on the winning nose and palate.

Rock Wall Wines | 2015 Sauvignon Blanc | Lake County: This
sassy Sauvignon Blanc, a blend of 92% Sauvignon Blanc, 4%
Sauvignon Musqué and 4% Muscat Canelli, glitters with
personality. Aromas and flavors of citrus blossom, guava
nectar, ripe kiwi fruit and spicy pear chutney weave with a hint

A generous brush stroke of fresh cut peaches, hints of citrus
and wet stone minerality whimsically tickle the tongue.
Snappy acids score nicely, creating a refreshing sensation all
the way through the delightful aftertaste.
SRP: $13 www.steelewines.com

of herbs, all supported by rockin’ acidity. Wildly expressive from

Chacewater Winery & Olive Mill | 2015 Sauvignon Blanc |

start to vitalizing finish. SRP: $18 www.rockwallwines.com

Lake County: Crafted of organically grown grapes, this zesty

Cache Creek Vineyards | 2014 Reserve Celebration
Chardonnay | Lake County: This richly textured Burgundian
style Chardonnay opens with scents of Bartlett pears and
subtle toasty oak. Broadening on the palate are layers of
creamy poached pears, citrus backed apples, and a drizzle
of butterscotch wrapped around a firm spine of acidity. Pure,

Sauv Blanc delivers exotic tropical fruit and lemongrass
aromas. Mesmerizing the palate are juicy flavors of tangy star
fruit, fresh pineapple spears and dragon fruit with citrus highlights. Sleek and pure with uber bright acidity keeping
it balanced through the crisp finish.
SRP: $17 www.chacewaterwine.com

luminous and well structured.
SRP: $30 www.cachecreekvineyards.com
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Obsidian Ridge | 2013 Estate Cabernet Sauvignon | Red

In the fall, take in the autumn colors as you meander along

Hills, Lake County: Serious minded up front, this coy beauty,

some of the many trails and parks (Waterfall Loop, Anderson

with cassis, plum, dark berry, well placed oak and brown spice

Marsh State Historic Park and Middletown Trailside Nature

elements, coerces you into falling in love before you know

Preserve County Park, to name a few). Head to a local museum

what happened! The impressive structure, elegant balance,

for a bit of culture, or book a rejuvenating spa treatment. If

heavenly mouthfeel and clear cut definition of aromas

birdwatching is among your favorite activities, seek out a peek

and flavors are all wrapped up in one beautiful, convincing

of egrets, herons, ospreys and magnificent bald eagles.

package. SRP: $30 www.tricyclewine.com
Cache Creek Vineyards | 2014 Estate Rosé of Cabernet |
Lake County: With aromas as fresh and fragrant as a just
snipped floral bouquet, this lively Rosé opens with gusto.
Providing a perfect mingling of fresh churned strawberry
mango sorbet, watermelon, orange zest, a dash of herbs and
a generous splash of acidity, it completely refreshes the palate.
SRP: $18 www.cachecreekvineyards.com
Langtry Estate | 2013 Serpentine Meadow Vineyard Petite
Sirah | Guenoc Valley, Lake County: This luxurious and demonstrative Petite Sirah combines grace and power in the glass.
Black cherry, boysenberry, blackberry, a full twist of black
peppercorns, oak spice and vanilla bean meld symphonically
in the mouth. Solidly structured and well balanced with firm
tannins and a smooth texture; an ageworthy selection.
SRP: $40 www.langtryestate.com

In winter months, stroll the quaint shops, head to local craft
fairs, take in the holiday tree lighting events, the City of
Clearlake Holiday Parade and the Upper Lake Holiday Parade.
Attend a performing arts event, or just sit back and take in
the beauty of snow adorned mountain peaks and the
brilliance of the night sky with moon beams casting down
and stars twinkling.
The Mediterranean type climate (warm summers and cool
winters) is as ideal for residents and visitors of all ages as it is for
grape growers and winemakers here. In addition to vineyards
dotting the landscape, nearly all year around you’ll see sailboats, pedal boats, canoes and kayaks drifting on serene Clear
Lake, birds flying high over sun speckled tree tops, and flowers
blooming. Add the sheen of the moon, bright stars lighting up
the sky, and the freshest, purist air one could ever dream, Lake
County holds charms of its own, and charming it is.

Festivals and Activities
In addition to visiting wineries to uncover your favorites, there
are several special wine events around the county to add
to your fun, such as: A Taste of Lakeport, the Lake County

About The Author

Wine Adventure, Steele Wines Harvest Festival, Lake County

Ellen Landis, CS, CSW, is a published wine writer,

Home Winemakers Festival, Wine & Chocolate and More,

certified sommelier, wine educator and professional

the Lake County Wine Auction, seasonal farmers’

wine judge. She spent four years as a sommelier at

markets throughout the county, the Kelseyville Pear Festival

the Ritz Carlton and 16 years as Wine Director/Som-

and Parade, and the annual Kelseyville Olive Festival.

melier at the award winning boutique hotel she and

Further information about Lake County events can be found

her husband built and operated in Half Moon Bay,

at www.lakecountywineries.org.

CA. They recently sold the hotel to devote more time
to the world of wine. Ellen is a moderator for highly

For exercise buffs, hike up to the top of Mount Konocti for an

acclaimed wine events, judges numerous regional,

invigorating day and you’ll be rewarded with a spectacular

national and international wine competitions each

view, or cast your fishing line for a more tranquil day (Clear

year, and creates and executes wine seminars for

Lake is often called the bass capital of the west). Boating,

individuals and corporations. She has traveled

attending musical performances, experiencing a rodeo,

extensively to wine regions around the globe.

enjoying a nature walk, heading out to the annual Lake County Fair, or simply catching a few sun rays are also

Contact Ellen at: ellen@ellenonwine.com

popular spring and summer activities.
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According to the San Luis Obispo (SLO) Wine Countr y
Association, its 27 wineries produce more than 23 varieties,
including Chardonnay, Pinot Noir, Syrah, Albarino, Grenache, and
Viognier in “small and contiguous” AVAs of the Edna Valley, the
Golden State’s coolest viticulture area, and the Arroyo Grande
Valley, noted for its temperate climate. And with vineyards so close
to the Pacific Ocean, the marriage of coast and wine yields special
events like the annual “Harvest on the Coast,” featuring winemaker
dinners, wine tasting and winery open houses in November.
So with all of this as background, my wife and I set out one
morning on a two-day journey up Highway 101 to discover four of
these wineries. About an hour north of Santa Barbara, we pulled
off at Laetitia Winery and Vineyards in Arroyo Grande and drove up
the hill to Laetitia’s modern tasting room for a meeting with Eric
Hickey, Laetitia’s winemaker and vice-president.

of California Wine Laetitia Winery
by George Medovoy

I

As we sat outside in the pleasant patio, Hickey explained that
Laetitia has French roots going back to 1982, when viticulturists

t has everything you could want in a prime wine

from France discovered that the Arroyo Grande Valley offers

destination: lush vineyards, winemakers up at first light to

characteristics similar to the cool climate of Champagne.

work the harvest, cozy lodging, and great food.

For about 14 years, Maison Deutz produced sparkling wine here.

But that’s not all. Let’s remember those cool ocean breezes that

Its current owner, Selim Zilkha, an adventuresome entrepreneur

waft their way across the splendid vineyards, a notable ingredient

born in 1927 to an Iraqi-Jewish family, acquired the estate in 1998.

of “SLO” Wine Country. This delightful region between San
Francisco and Los Angeles – generally known as the Central Coast
– lies on the coastal side of the Santa Lucia Mountains in San Luis
Obispo County.

Zilkha is joined by his daughter Nadia, an accomplished artist
who grew up in London, studied English Literature at the
University of London and was also the socially-conscious
executive producer of the documentary film, “Tricked,” about
teenage prostitution in America. 		
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Laetitia’s NADIA label uses grapes grown south of the Laetitia

“not a pretentious winery,”

vineyard in the Santa Barbara highlands. The wines – Cabernet,

and though the wines

Sauvignon Blanc, Grenache and Syrah – “really capture the

“are serious,” everyone

location and the terroir of the highlands,” said Nadia, who has

manages to have fun, in-

previously spoken before the American Wine Society. The wines

cluding picnics with wine

are “not heavy, not overpowering in any way…not heavy oak, and

and bocce ball.

not overwhelming, so they go well with food,” she added. Nadia
also writes a wine blog, www.laetitiawine.com/blog.

As for Hickey’s own background, he noted that

Selim Zilkha lived in Lebanon and Egypt until his family left for the

he is “not a traditional

United States in 1941. He received a BA degree from

winemaker in that I don’t

Williams College in Williamstown, Massachusetts and served in

have a degree in enology or winemaking.”

the U.S. Army. While living in England, he founded Mothercare, a popular European chain of stores for the mother-to-be and
her baby. After moving back to the U.S. in 1982, he started Zilkha
Energy Company dealing in gas and oil exploration which, by the
time it was sold, was the largest acreage owner on the shelf in the
Gulf of Mexico. His Zilk ha Renewable

craft: his father, Dave Hickey, Laetitia’s senior winemaker in charge
of sparkling wines, and a French winemaker working at the winery
at the time.
Laetitia, which is located in the Arroyo Valley AVA, is particularly

biggest wind developer in the U.S. when it

well-known for sparkling wines, including non-vintage Laetitia

was sold in 2007.

XD, non-vintage Laetitia Brut Cuvee, and Laetitia Brut Rose, all

oped a black pellet made from wood which
can be used to co-fire or replace coal in
coal plants.
But even with such a significant business record, Zilkha is still “absolutely
fascinated with farming.” “When I
was living in England,” he said, “I

wines, the winery holds a yearly “Bubblyfest,” featuring a demonstration of bottle sabering, a private tasting, and a catered lunch.
To make Laetitia’s sparkling wine, Dave Hickey uses two traditional
basket presses. Commonly found in Champagne, these presses
-- displayed in Laetitia’s tasting room -- represent the only two in
North America and were brought to the U.S. by the vineyard’s
original French owners.
“They’re a lot of work as far as manpower,” Hickey said, “but the

fornia. I was always fascinated with

juice that comes out is pristine because it has had very little

that.” And you could say that his

movement…the juice is almost pre-filtered.”

ally came true when he purchased
Laetitia Winery and Vineyards.
It was a lovely summer morning
with temperatures on the mild side
when we sat down in the patio with
Eric Hickey. Laetitia, he explained, is
:

sold almost exclusively in the tasting room. In celebration of these

always thought of farming in Cali-

dream of farming in California liter-
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days as a “cellar rat,” he credited two people for teaching him the

Energy Company became the second-

At present, Zilkha Biomass Energy has devel-
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Among Laetitia’s other principal wines are Pinot Noir and
Chardonnay, but it also produces Pinot Gris, Pinot Blanc, and
cool-climate Syrah.
On a drive past Laetitia’s hillside vineyards, Hickey stopped to
share a stunning view of the Pacific Ocean about three miles away.
A band of fog obscured the shoreline, and the small seaside town
of Pismo Beach, where my wife and I always look forward to stopA M E R I C A N W I N E S O C I E T Y. O R G

ping for breakfast on drives north, was out there in the distance.

Sinor-LaVallee
After bidding Hickey good-bye, we continued up the coast to the
Bassi vineyard of Sinor-LaVallee Wines near the funky little town of
Avila Beach, population just over 1,600. Mike Sinor, a hearty fellow

worked his way through college at six wineries – in the vineyards,
in the cellars, even house sitting and restoring a winery’s Volkswagen bus.
“I’m not a laboratory guy,” he admitted, “I’m not white collar…I’m
out there in the fields, I’m out there with the crews. I’m very involved with everything.”
Sinor believes the low latitude of this wine area
is what makes it special. “That is very unique,
especially for Pinot Noir,” he said. “My friends in
Burgundy say, ‘How can you do Pinot Noir. It’s
impossible.’ But when you look at the latitude,
it’s like the Rhone Valley…The key is the eastwest running valleys, like Edna Valley. The ocean
breeze comes right in there.”
“Some people think we’re Southern California,
but when they get here, they realize how cold
this is because of the ocean influence.”

wearing a T-shirt emblazoned with the words “Pinot Noir,” greeted

I had a personal taste of this influence when I

us as he rounded up two stray dogs and placed them in the back

joined the harvest at 6:30 a.m. the next morning. To be honest,

of his jeep for the bumpy ride up a dirt trail to find their home.

it was an almost - mystical experience, the stillness of the chilly,

Sinor and Cheri LaVallee were married in Burgundy in 1996 and
acquired the Bassi vineyard in 2013. The vineyard is farmed
organically with biodynamic inputs, and as noted on the winery’s

somewhat foggy morning being broken by workers clipping the
stems of the sweet fruit and then dumping the prized yield,
carried high on their shoulders, into a big vat.

website: “What is good for the wine is also good for the land and

And of course, right

the surrounding environment, so the rewards are ample for

there in the middle of

keeping everything in balance.”

it all was Mike Sinor,

With 30 acres of planted vineyards on the 112-acre site 1.2 miles
from the ocean, Bassi enjoys very moderate temperatures.

eyeing his harvest treasure with great pride.

Protected by Avila Ridge, it has a rather unique microclimate,

In between our visits to

yielding the production of between 1,500-2,000 cases a year with

the wineries, my wife

a focus on Pinot Noir, though the winery also does Chardonnay,

and I settled happi-

Pinot Gris, Syrah and Alborino. Most of the wines are distributed

ly into the Sycamore

through its wine club and the tasting room in Avila Beach

Mineral Springs Resort,

managed by Cheri. The winery has also had some distribution in

ideally located on 100

California, Oklahoma, New York and Connecticut.

wooded acres off Avila Beach Drive near the wineries. Here in a
quiet setting Sycamore offers self-guided hikes ranging from 1.5

Sinor studied industrial technology at CalPoly San Luis Obispo and
A M E R I C A N W I N E S O C I E T Y. O R G
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Peloton’s connection to the cycling theme is reflected in its two
reserve blends, the Criterium, a Bordeaux-style field blend, and
Le Pave, a blend of 80 percent Syrah and 20 percent Grenache.
Le Pave’s inspiration comes from a bicycle race in France. Tricia,
a former middle school math teacher, compared the race, run
almost entirely on rough, rainy and sometimes-muddy cobblestone streets, to Le Pave’s structure -- “a little bit rough but
also very elegant and very cutting edge.”
The winery also does a few different styles of Pinot Noir and
also has in-room hot tubs, hillside hot tubs, an oasis waterfall
lagoon, and a variety of spa treatments.

markets its wines at the tasting room, through its wine club,
and at two local restaurants. It hosts an annual five-course din-

Between May 4-6, 2017, Sycamore will help host

ner with wine that is open to anyone, but club members get

the International Chardonnay Symposium, bringing together

a break on tickets.

winemakers from the U.S. and overseas to Avila Beach, Pismo

Kelsey See Canyon

Beach and the Edna Valley wine country.

For a complete change of pace, one must visit Kelsey See Canyon
During our stay in the area, we also dined at Ocean Grill
restaurant on the Avila Beach promenade. The only thing
better than our fish dinner and the great service was the
spectacular sunset.

Vineyards, about three miles from Avila Beach. The setting in
See Canyon, less than two miles from Highway 101, is totally
unexpected with a creek behind the property, mountains and
hills -- and over 100 peacocks roaming the grounds.

Peloton Cellars

The winery is owned by the Kelsey family – Keith, his mother

Avila Beach is also where the Peloton Cellars tasting room

and father Dick and Delores, and his brother and sister-in-law

is located, tucked in between some shops across the street

Richard and Laurie. Winemaker Jac Jacobs joined the winery

from the pier. Tricia Kesselring is the tasting room manager.

in 2012.

She and her husband Bill own the winery with his brother Tim,
and two friends, Kjell Ackerstom and
Jeff Brown.
The old-fashioned penny-farthing
bike displayed on the wall represents
the winery’s name, which is French
for bicyclists in a race. Built by Tim,
it also helps explain the fact that Bill
Kesselring, his brother and their two
friends are all avid cyclists, with Bill
actively competing. The Kesselring’s
own a vineyard consulting business,
serving about 6,500 acres on the
Central Coast. This is also where the
winery sources its fruit.
24 |
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Dick Kelsey launched the winery in 1999 after retiring from the

Keith’s cousin, Colleen Gnos, an artist who has painted surf

family tug boat business. He and Delores live on the winery

boards with mermaids on them, creates all of Kelsey’s labels.

grounds in a white-frame house just past the front gate. When
you get here, don’t be surprised if you see a couple of
peacocks lounging on their front porch!
“Dad used to always be interested in making wine,” said Keith.
“He made it with my mom’s side of the family, the Portuguese
side, and when he retired, his dream was starting a winery.”

The winery hosts music every Saturday and Sunday afternoon
with as many as 200 visitors showing up on Sunday. People
come to picnic, enjoy wine, and listen to everything from
Bluegrass to Hawaiian.
As Keith sums up: “It’s just a fun place; everybody’s happy.”
For more details see:

The winery’s barrel room still has a link with the tug boat

www.slowine.com

www.laetitiawine.com

business: it used to be a machine shop for rebuilding tug boat

www.sinorlavallee.com

www.kelseywine.com

engines. Keith retired from the business in 2002, devoting

www.pelotoncellars.com www.oceangrillavila.com

himself full-time to the winery, but he still recalls working

www.sycamoresprings.com

boats with Hollywood, like running “ship-to-shore” for the film

www.thechardonnaysymposium.com

Perfect Storm.
The winery grows about two acres of Chardonnay and a
Zinfandel, Cabernet and Syrah are grown on a family ranch

About The Author

east of Paso Robles. It produces about 4,500 cases of wine a

George Medovoy is a longtime contributor to the

year, all sold at the winery and through a wine club.

Journal. George is a veteran travel writer, whose

With See Canyon so well-known for apples, the winery also

website, www.PostcardsForYou.com, covers regional

produces apple-and-wine blends. Thus, its “Golden Delicious”

California destinations, as well as national and overseas

is a 50-50 blend of apple juice and Chardonnay, and its “Red

travel. George can be reached at tpostcard@aol.com.

quarter acre of Pinot Noir on site, while other varieties like

Delicious” is a blend of sometimes eight different varietals with
apple juice.
A M E R I C A N W I N E S O C I E T Y. O R G
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W

ork ing in the wine industr y, the topic of
Brettanomyces, or to use winemaker’s parlance
“brett,” is bound to come up in conversation.
I hope to provide information so that your own

opinions can be formed with knowledge and not just the view
of the masses. On the other hand, over the years I have come
to realize that information about brett and opinions about
brett are kind of a non sequitur. Every person has a unique
palate, sense of smell and associated memories, which are
often the true influencers of our opinions; those I’ll try to keep
to myself. Information is the goal here.

BRETTANOMYCES
by Kristine Austin

Let’s cover all the basics so we are all on the same page.

Brettanomyces is the name given to the asexual genus and

Brettanomyces is a single-celled eukaryotic microorganism

D ek kera is the name given to the sexual genus.

which we call a yeast and is technically a member of the

Brettanomyces can also be referred to as the non spore-

fungus kingdom. Yeasts can reproduce sexually or asexually.

producing or imperfect or anamorph; they all refer to the same
thing, the lifecycle of the yeast. Thus Dekkera is also referred
to as the spore-producing or sexual or perfect or telemorph.
You’ve probably come across some of all of these words in
reference to Brettanomyces/Dekkera, I’m hoping that I made it
all a little less confusing. The yeast can exist in both states.
A SURVIVOR
Brett is unique in that it can survive harsher conditions than
most of the yeasts (Saccharomyces) that we typically see
performing alcoholic fermentation. It can survive in the post

For classification purposes, the genus name of the sexual and

fermentation conditions of high ethanol, low pH, high SO2,

asexual form of each yeast are different. So in our case

and low nutrient levels.
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Brett has the ability to produce several flavor/aroma com-

bacteria at the same time alcoholic fermentation is taking place.

pounds; the most prevalent are 4-ethylphenol or 4-EP (band-

This allows the winemaker to add SO2 immediately after the

aid medicinal), 4-ethylguaiacol or 4-EG (smoky, cloves), 4-eth-

wine has finished alcoholic fermentation reducing the amount

ylcatechol (medicinal, stables), and isovaleric acid (sweaty,

of time that the wine is susceptible to spoilage organisms.

cheesy, rancid). Texturally the presence of Brettanomyces/
Dekkera is usually felt in astringency, unusually high
astringency or at least uncharacteristically high for the
varietal. I’ve provided typical identifiers, and simplified it
greatly, however the characteristics of “bretty” wines can vary
greatly due to the particular strain of yeast, the substrates
available to the yeast and already present aroma profile of the
wine. For instance, the same strain of brett in two different
wines may produce very different aroma profiles. Like all living
things, we try to explain it the best we can, but the reality is
much more complicated.

The useful innovations don’t stop there; dedicated researchers
have enlightened us to the fact that some strains of lactic acid
bacteria can produce some of the volatile phenol precursors
that are used by Brettanomyces. That’s right, you could actually
be providing more food for Brettanomyces that might be
quietly dormant in your wine or barrel. If you already know
that Brettanomyces has a home in your winery, this is troubling. However there are now strains of bacteria that help to
limit the production of such volatile phenol precursors, called
“phenol negative” bacteria. I don’t want to be misunderstood,
choosing to use a “phenol negative” bacteria does not mean

These aromas are also not necessarily
present during alcoholic fermentation,
in fact that would be rare. Brett usually
grows very slowly and because it can
survive alcoholic fermentation it is
typically detected in the period after
the completion of alcoholic fermentation and before spontaneous malolactic
fermentation (MLF).
The time between the end of primary
fer mentation and the star t of
malolactic fermentation is a very
vulnerable time for the wine. There can
be trace amounts of sugar; there is very
little SO2 in the wine other than that which was naturally

that there will be zero of these precursors for Brettanomyces to

produced by the yeast during fermentation. It is for this

metabolize; it simply does not increase the level.

reason that natural or spontaneous MLF is becoming less
and less appealing and many winemakers are choosing to
inoculate with a strain of lactic acid bacteria in order to reduce
the amount of time during which the wine is vulnerable to
spoilage organisms.
Another option is to co-inoculate. Thanks to a lot of

There are many variables that can influence the level of these
volatile phenol precursors, varietal, viticultural practices,
winemaking practices, just about everything. Alas, there is no
failsafe. However there has been progress and there will be
more progress (sadly sooner in Europe than in the US).
So what are our other options until then.

hard- working scientists, there are now strains of lactic acid
bacteria that allow winemakers to inoculate with lactic acid
A M E R I C A N W I N E S O C I E T Y. O R G
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PREVENTION GUIDELINES

Having good cellar hygiene does not mean that you are

The guidelines for the prevention of Brettanomyces haven’t
changed much, good cellar hygiene, following sanitation
procedures, reducing the lag time between alcoholic
fermentation and MLF, early stabilization, and maintaining
proper SO2 levels. We already covered the time between
alcoholic fermentation and MLF so lets go over a few others.

immune to brett. Even the best looking cellar which uses standard cleaning and sanitation procedures can be unaware of
some seemingly harmless practices. For instance, rinsing the
crush equipment with a little bit of water while taking lunch.
Seems like the right thing to do right? Less sticky, attracting fewer insects, but the reality is that unless you are doing a very thorough rinse with hot water you are just diluting the sugars and

Maintaining levels of free sulfur dioxide in wine has been a

raising the pH making a much more brett-friendly environment.

standard procedure in the prevention of most spoilage

Another culprit of Brettanomyces contamination comes with

organisms. Unfortunately the sensitivity of Brettanomyces

the practice of taking barrel samples both for testing or tasting.

to SO2 is strain dependent, so again there is no absolute.

Most of us use a wine thief to dip into the barrel to take a small

However maintaining the amount of 0.8 molecular free sulfur

sample, but how many of us sanitize the thief between every

dioxide is a good practice. The level of free sulfur dioxide is

barrel. Yep, I said it, every barrel. If you have concerns about

dependent on the pH of the wine thus it is important to know

brett in your barrels, this indeed takes time but it is worth it.

the pH of your wine and adjust accordingly. A standard parts
per million (ppm) across the board for all wines does not
directly translate to the level of free sulfur added.

Probably the most common cause of Brettanomyces contamination within the winery is during the practice of topping
barrels, using wine that is unknowingly already contaminated.
You can avoid this by sterile filtering your topping wine or if
that is not an option, sending a sample out to a wine lab to
be plated and tested. If neither of these are viable options,
treat your topping with the utmost care. Often the topping
wine is neglected being such a small quantity. The best way
to care for your topping wine is to make sure it has the proper
amount of free SO2, that it not stored in a contain with ullage,
and that every time you come into contact with that wine you
are using sufficient sanitation procedures.
It was rumored for a while that if your wine had a pH of 3.3 or
below you didn’t have to worry about brett. This is sadly not
the case. Most strains of Brettanomyces prefer higher pH wines;
generally a wine pH below 3.4 discourages growth but that is
not to say it is impossible. There have been strains discovered
that can survive in a pH below 3. Brettanomyces has also been
known to become injured during fermentation due to stress
(high alcohol, low pH, temperature) but to recover and survive.
These “surviving” cells are not necessarily active but instead dormant. Now if conditions become more favorable (lower SO2
over time, a raise in pH after MLF) Brettanomyces, which might
be present in a dormant state, could become active once again.
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Brettanomyces has the unique ability to

CLASSIFIEDS

metabolize both carbon and nitrogen
sources; Saccharomyces can’t do that. This

ITALIAN WINE TOURS

is why Brettanomyces can become active
after alcoholic fermentation and MLF.
Acknowledging the possible food sources

La Dolce Vita Wine Tours

allows us to pay more attention to the

Sample the best of Barolo, Brunello & more.

ferments that might be more susceptible

Small groups (2-14), gourmet dinners, informative

to contamination. One obvious carbon

guides on 17 itineraries in Italy, Rioja & the Douro Valley.

source is sugar, residual sugar left over after
fermentation. It has also been shown that

Also wine/hiking combos.

brett can feed on ethanol as a carbon

888.746.0022
dolcetours.com

source (at least in the presence of oxygen
and other nutrients usually left over after
yeast autolysis). Another source is a carbohydrate found in barrels called cellobiose.
The disaccharide cellobiose is a compound
that is derived during the oak toasting process. So yes,

plaud your courage. There are undoubtedly instances or wines

Brettanomyces can be present in new barrels, it is not

that could handle or even benefit from some of the effects

particularly common but it has and can happen.

of Brettanomyces. The gamble comes because you don’t get

Utilizing cellobiose, Brettanomyces can survive in the staves of
your barrels. Just as the staves soak up wine, they can also
become a home for Brettanomyces. The other food source is
nitrogen. In the later stages of fermentation, Saccharomyces

to chose which compounds you get or in what quantities.
However, if you are able to experiment with brett in your
winery, on purpose I mean, we will all be giddy with anticipation for your results. Most of us just don’t have that luxury.

cannot utilize nitrogen in the form of diammonium phosphate

In a different light, we would probably be congratulating

or DAP and thus nutrient additions that are made late in

the survival abilities and unique metabolic qualities of

fermentation often result in nitrogen that was not

Brettanomyces. In fact, I was reading some musings on the

metabolized and remains a food source for Brettanomyces.

possibility of using this stress tolerant yeast as a potential

We can choose to do practices that discourage the growth and
spread of this Brettanomyces, but let’s be honest; all we can do
is our best, especially in busy harvest times. So don’t panic if
it does happens to you, your winery is definitely not the first.
The good news is that there are new products out there that
will prevent and even treat Brettanomyces contamination in
wine. I do not have any personal experience with them but I

workhorse in the production of bioethanol. Harnessing the
powers of a yeast to make bioethanol, MLF before alcoholic
fermentation, what’s next! I look forward to the future.

About The Author
Kristine Austin could be considered an over-educated
migrant worker. With a degree in philosophy and a

hear they work quite well. At what cost to the wine? I’m not

degree in enology she travels the world making wine,

sure. So far no one is complaining, but time will tell.

working for great winemakers, doing the hard work and

And for those who don’t wish to get rid of this yeast and are
interested in the effect that Brettanomyces has on wine, I apA M E R I C A N W I N E S O C I E T Y. O R G

getting zero credit (but having very few responsibilities).
Kristine can be reached at kristine.austin@gmail.com
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21 Wines to Watch

Ellen Landis, CS, CSW

Mari Vineyards | 2013 Bel Tramonto | Old Mission Peninsula, Michigan

VanArnam Vineyards | 2014 Melange Blanc | Yakima Valley, Washington

An exquisite blend of 50% Sangiovese and 50% Merlot, this jewel is as pure as it gets.
Tantalizing earth driven scents set the pace for a ride you’ll hope never ends. Impactful on
entry, the wine builds as red cherry, dried blueberry, anise and leather elements join
lively acidity creating a burst of excitement on the palate. The aftertaste lingers with
a gentle kiss of oak.

68% Riesling, 18% Muscat, 7% Chardonnay and 7% Pinot Gris opens with aromas and flavors
of a juicy medley of fruit and a pinch of spice. Think caramelized figs, spiced sweet peaches,
Golden Delicious apples and tropical melon. Energizing and buoyant with a nice level of
balancing acidity.
Food pairing: Parsley and garlic steamed mussels | SRP: $18 | www.vanarnamvineyards.com

Food pairing: Italian sausage soup | SRP: $39 | www.marivineyards.com
Reustle Prayer Rock Vineyards | 2014 Estate Gruner Veltliner
Umpqua Valley, Oregon
Mouthwateringly delicious with spot on varietal characteristics, this Gruner reveals
exacting balance and plenty of verve. Bright aromas and flavors of crisp green apple,
citrus blossom, exotic tropical fruit, white pepper, lemon verbena, a suggestion of licorice
drops, and a clear-cut thread of minerality will charm the socks off you!

McCay Cellars | 2014 The Estate Vineyard Lodi Native Zinfandel
Mokelumne River, Lodi, California
This smartly crafted Zin (from their vineyard planted over 100 years ago in 1915) showcases
pure and elegant fruit with a racy edge. Opening with floral notes, wild berries, earthiness and
a hint of spice on the nose, it bursts onto the palate like a display of fireworks lighting up the sky.
Precise balance and a subtle underpinning of oak lead to an everlasting finish.
Food pairing: Mint pesto lamb chops | SRP: $35 | www.mccaycellars.com

Food pairing: Fresh crab puffs | SRP: $24 | www.reustlevineyards.com
Trojak~Knier Winery | 2014 Sangiovese | Napa Valley, California
Black Star Farms | 2013 Pinot Noir | Leelanau Peninsula, Michigan
Provocative forest floor aromas simply wow the senses. Silky and ethereal on the palate with
intricate layers of red cherry, earthiness, dried cranberry, truffles and exotic spice. The
fruit, tannins, and acidity are precisely dialed in, and the understated alcohol (12%) strikes my
fancy; a remarkably finessed Pinot Noir.

Delightfully engaging on the nose with strawberry and underbrush notes, this tasty gem is
refined and pure. Classic Sangiovese acidity frames strawberry, cranberry, sandalwood, hints of
earth and a dusting of savory dried herbs flowing gently across the palate. The flavors are bright
all the way through, perking up the taste buds.
Food pairing: Margherita pizza | SRP: $44 | www.trojakknier.com

Food pairing: Porcini penne pasta | SRP: $17.50 | www.blackstarfarms.com
WaterFire Vineyards | 2013 Riesling | Antrim County, Michigan
Domaine Della | 2014 Chardonnay | Sonoma Coast, California
This complex Chardonnay shows off classic aromas, nice depth, and a promise of
age-worthiness. Streaming onto the palate are layers of Bosc pears, creamy Gala apples,
blanched almonds, a touch of earth, hints of honeysuckle, buttered toast, fresh lemon
juice and mineral accents. Supple in texture with no hard edges; a finely balanced wine.

Here is a bright and breezy, easy drinking Riesling that opens with a wave of minerality up
front. Crisp green apple and peach skin join subtle herbs, a touch of earth and a generous
squirt of lime juice enlivening the palate. Bracing acidity keeps the wine in balance, and
the finish is clean and thirst quenching.
Food pairing: Fish and chips | SRP: $17.99 | www.waterfirewine.com

Food pairing: Fettuccine Alfredo with shrimp | SRP: $60 | www.domainedella.com
Rotie Cellars | 2014 Northern Blend | Walla Walla Valley, Washington
Groom Wines | 2015 Sauvignon Blanc | Adelaide Hills, Australia
This irresistible Sauvignon Blanc is vibrant and fresh with tropical fruit and fresh squeezed
citrus aromas. Dazzling the palate are layers of passion fruit, kiwi, grapefruit and crisp minerality accented by chopped herbs. Well balanced with gorgeous acidity, it finishes upbeat
with a frisky kick of lime zest.

Expressive aromas of violets and berry fruit tempt the senses. This blend of 95% Syrah
co-fermented with 5% Viognier steps out with a splendid texture. Sweet blueberries,
marionberries, wild blackberries, tobacco, and savory olive relish interlace deliciously on the
palate. Lush, dense, and well balanced with good grip through the spicy aftertaste.
Food pairing: Teriyaki beef strips | SRP: $48 | www.rotiecellars.com

Food pairing: Chicken tortilla soup | SRP: $22 | www.groomwines.com
Ferrante Winery | 2015 Vidal Blanc | Grand River Valley, Ohio
Leelanau Cellars | 2013 Baco Noir | Leelanau Peninsula, Michigan
Lively and stimulating out of the gate is this simply delightful Baco Noir (French-American
hybrid). There is a pleasing theme of earthiness here, linking with wild berries, purple plums,
eucalyptus, dried currants and savory pepper spice. Medium bodied and lithesome, it coats the
palate with yummy flavors that leave you more than satisfied.

Alluring with its fragrance of delicate white flowers, here is a captivating quaff. The smooth
motion of sweet peaches, star fruit, grapefruit and a dash of herbs flowing onto the palate is as
elegant as a well-executed waltz. Skillfully balanced and light on its feet from first sip to final
lasting drop. Bring this award-winning wine home for a song.
Food pairing: Peach and prosciutto canapes | SRP: $9.99 | www.ferrantewinery.com

Food pairing: Rigatoni with tomato cream sauce | SRP: $12 | www.leelanaucellars.com
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Hagafen Cellars | 2015 White Riesling | Lake County, California

2 Lads Winery | 2013 Cabernet Franc | Old Mission Peninsula, Michigan

Pretty scents of citrus blossom and stone fruit enchant the nose. As it rolls onto the
palate, this sleek Riesling offers a flavorsome core of sweet peaches and cream, lemon
curd, and a spoonful of chopped herbs meeting up with a perfect level of acidity. Finely
composed, juicy and vibrant through the extended finish.

Here is a regal Cab Franc that is aromatic and pure with rich textural qualities. A blend of 80%
Cab Franc and 20% Merlot, the fruit experienced good hang time with a late harvest that year
(Nov 20th). Dark cherries, cassis, plum compote, brown spices, graphite and toasted oak
nuances (from 100% French oak aging) flow seamlessly across the palate. Complex and finely
tuned through the extended finish.

Food pairing: Grilled peach and feta salad | SRP: $21 | www.hagafen.com

Food pairing: Garlic spiced lamb dumplings | SRP: $32 | www.2lwinery.com
Oakstone Winery/Obscurity Cellars | 2013 Alicante Bouschet | Fair Play, California
A wonderful example of Alicante Bouschet (a red fleshed grape), this yummy wine offers up
rousing spiced berry aromas. Dazzling the palate are layers of black raspberry, red currants,
crushed black peppercorns, Black Beauty plums and a trace of anise. Pure and balanced, it keeps
you enthused beyond the lip-smacking, lingering finish.
Food pairing: Prosciutto wrapped breadsticks | SRP: $28 | www.oakstone-winery.com
Borjón Winery | 2015 ECKS Rosé | Amador County, California
Scents of mixed berries engage the senses with this bright and crisp rosé. Summertime flavors
of sun ripened strawberries laced with cream, juicy watermelon, a snip of fresh chives and a
generous squeeze of sweet Meyer lemon flow refreshingly onto the palate. A delicious apéritif
or afternoon refresher.
Food pairing: Roasted beet and plum salad | SRP: $17 | www.borjonwinery.com
White Tail Run Winery | 2014 Chambourcin Oaked | Kansas

Tabor Hill Winery | 2013 Dry Traminette | Lake Michigan Shore, Michigan
Tropical fruit and fragrant flowers on the nose will have you envisioning a palm tree studded
beach. Jump in and enjoy the vivid and refreshing flavors. Juicy pineapple, citrus blossom,
melon, fresh lime, figs laced with honey, and a dash of spice converge on the palate and put
you in a mood of merriment.
Food pairing: Lemon thyme ricotta bruschetta | SRP: $16.95 | www.taborhill.com
DuMOL Winery | 2014 Connor Joy Road Vineyard Pinot Noir
Sonoma Coast, California
Compelling floral and damp earth aromas greet the nose with this complex Pinot Noir. Layers of
black cherry, raspberry, pomegranate, exotic spice, wild mushrooms, and anise interlace
gracefully on the palate, with a pleasing edge of minerality and well-integrated oak adding
depth. This gem is meticulous in balance and structure, displays silky tannins, and finishes long
and memorably.

This new oak aged Chambourcin struts out with inviting dark fruit aromatics. Black cherry, brambly wild berry, Black Beauty plums, cranberry, a pinch of savory spice and toasty
notes fill the mouth with a colorful range of flavors. Chalky tannins and nice acids are
well placed; an excellent value wine.

Food pairing: Grilled pork loin with cherry salsa | SRP: $90 | www.dumol.com

Food pairing: Blue cheese stuffed burgers | SRP: $17 | www.whitetailrunwinery.com

Perfumed scents of jasmine and sweet nectarines on the nose are positively arousing. The entry
mirrors the stone fruit, and the wine expands fully on the palate with grilled peaches,
nectarines, fresh honey, apricots, candied pecans and a dusting of nutmeg. Magnificently rich,
yet energetic without any cloying sweetness, and the persistent aftertaste is divine.

St James School Winery | NV Friendship School Red | Ozark Highlands, Missouri
If you yearn for red wine with a touch of sweetness (1.2%), this estate grown semi dry red blend
of Rougeon is for you. Starts out with an appealing fruity aroma of mixed fresh berries, and
continues down a succulent fruit-driven path throughout. Balanced and round in the mouth, it
finishes with a pleasant citrus note.

Forty-Five North Vineyard & Winery | 2013 Riesling Ice Wine
Old Mission Peninsula, Michigan

Food pairing: Citrus-scented Madeleines | SRP: $95 (375ml) | www.fortyfivenorth.com

Food pairing: Grilled sausage and roasted peppers | SRP: $8.99 | www.stjameswinery.com
Hawley Winery | 2013 Oehlman Vineyard Pinot Noir | Russian River Valley, California
Eucalyptus and cherry notes on the nose and entry will wake you right up. Red cherries, fresh
raspberries and forest floor nuances entwine elegantly as silky tannins carry the wine across the
palate. The underlying oak is well positioned, and there is an ethereal quality about this Pinot
Noir that drives you to reach for more.
Food pairing: Baked rainbow trout | SRP: $42 | www.hawleywine.com
Roth Estate Winery | 2014 Chardonnay | Sonoma Coast, California
The compelling aroma of buttery croissants will keep your nose in the glass for a good long
while. Venturing forward, revel in the layers of fresh pears, cloves, warm spiced apples nestled
in a flaky melt-in-your-mouth crust, a touch of minerality and a splash of tangerine. An
immensely flavorful, well balanced elixir.
Food pairing: Cornish game hens with fruit salsa | SRP $28 | www.rothwinery.com

About The Author
Ellen Landis, CS, CSW, is a published wine writer, certified sommelier,
wine educator and professional wine judge. She spent four years as
a sommelier at the Ritz Carlton and sixteen years as Wine Director/
Sommelier at the award winning boutique hotel she and her
husband built and operated in Half Moon Bay, CA. They recently sold
the hotel to devote more time to the world of wine. Ellen is
a moderator for highly acclaimed wine events, judges numerous
regional, national and international wine competitions each year, and
creates and executes wine seminars for individuals and corporations.
She has traveled extensively to wine regions around the globe.
Contact Ellen at ellen@ellenonwine.com
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newornoteworthy
										

2016 CALIFORNIA HARVEST EARLY
The 2016 California wine grape harvest

Department of Food and Agriculture in

LIMITED EDITION “OUTLANDER” WINE

August 2016.

Wine lovers and fans of the hit TV series

was early, according to the California Wine

“Anticipated El Niño rainfall was less than

Institute, with a mostly normal yield

hoped for (eight inches) in Paso Robles, but

of exceptional quality fruit throughout the

still greater than the prior four vintages of

state. A relatively even growing season

drought, and appears to have had a

followed welcome winter rains that helped

positive effect on yields and quality in our

to alleviate the drought.

Bordeaux and Rhone varietals in 2016,”

“It’s been a good season so far—the grapes
are in great condition, showcasing

by Jim Rink

said Jeff Meier, director of winemaking/
president, J. Lohr Vineyards & Wines. “Yield

“Outlander” can now pre-order The
Outlander Wine Collection from Lot18 in
partnership with Sony Pictures Television.
Pe r f e c t f o r e v e r y o c c a s i o n , t h e
limited edition collection features
four handcrafted blends and uniquely
designed labels to honor the essence of
characters from the bestselling novels by
Diana Gabaldon, adapted for the screen

“It’s been a good season so far—the grapes are in
great condition, showcasing spectacular flavors,”
spectacular flavors,” said Randy Ullom, winemaster at Kendall-Jackson Wines, with vineyards in Sonoma County and statewide.
Cathy Corison, owner/winemaker at Corison Winer y in Napa Valley is equally pleased: “2016 was early, small and
delicious. The entire ripening season

projections for 2016 were slightly below
long-term averages, but most varieties are
coming in at or above estimates—a
welcome outcome for Paso Robles

into the Emmy® and Golden Globe®
nominated series by showrunner
Ronald D. Moore.

growers. Overall, the vintage of 2016 is

With only 2,500 of each specially created

delivering high quality, high color density

bottle, these delicious wines are available

Merlot and Cabernet Sauvignon from the

exclusively at Lot18.com/Outlander while

cooler microclimates and fruit-intensive

supplies last. Just in time for the holidays,

Rhone varietals.”

shipments will begin on November 7. The

In Lodi, Michael David Winery hit the halfway mark at the end of September. “The
harvest pace was steady and extremely
level with little peaks of chaos. Small heat
spikes followed by fairly moderate weather

individually selected wines were carefully
crafted by the team at Lot18 to highlight
their shared characteristics with the
beloved characters Claire Fraser, Jamie
Fraser, Claire Randall, and Frank Randall.

have pushed sugars up in vineyards where

The first 100 orders of any Outlander wine

needed and then allowed time for grow-

at Lot18.com will receive a free set of

ers and wineries to get fruit off in a timely

Out-lander wine charms with purchase.

enjoyed cooler than average daytime highs

manner without major fruit breakdown or

Fear not for customers arriving a little later

and cold nights—perfect for inky, complex

raisining. Fruit looks exceptional so far—

to the site, they’ll receive a special Outland-

wines. Measured in pace, it was also easy on

probably the cleanest Zinfandel crop I have

erStore.com code to receive a discount on

the winemakers.”

seen in some time. The wines are coming

all merchandise. The wine charms, created

out beautifully, and it’s another fantastic

by Toy Vault, come in two different sets of

harvest in Lodi,” said Adam Mettler, director

six, “Characters” and “Love” themed, retailing

of winemaking.

for $19.95 each.

The overall state wine grape crop was
estimated to be near the historical average
of 3.9 million tons by the California
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BOTA BOX GROWS TO 4 MILLION
Delicato Family Vineyards announced today that Bota Box, the consumer-favorite
eco-friendly wine producer of premium 3
and 1.5 liter bag-in-box and 500ml Tetra Pak
wines, has reached another pivotal benchmark for the family-owned winery, by
reaching 4 million cases in sales. Case number four million shipped from the winery
on October 24, 2016,
fulfilling the
order placed
by

South-

ern Glazer’s
Wine & SpirBACARDI INSTALLS BAT CAVES

“Conservation and sustainability have

its in Denver,

Bacardi gives new meaning to the phrase,

been a part of who Bacardi has been since

Colorado. To

“to the bat cave,” as a team of employees,

the very beginning nearly 155 years ago.

commem-

in partnership with Lubee Bat Conservan-

We’ve now come full-circle with these bat

orate

cy, erected several large bat habitats at the

caves as we live out this legacy,” says Julio

achievement,

company’s BACARDÍ® rum bottling facility

Torruella, global environment director for

Chris

Indeli-

campus in Jacksonville, Florida.

Bacardi, about the new bat houses

cato,

Delica-

Within just a few months, the habitats –

installed at the Bacardi Bottling

to Family Vineyards

branded bat caves – will be full of tenants.

Corporation campus.

President and CEO, and Mike

Together, the organizations are working
hard to fight the devastation of habitat
depletion that has occurred for bats, the
world’s only flying mammals.

this

Jackson, Executive Vice President of Sales
The wooden bat caves, which stand 20-

and Marketing, traveled to Southern

feet off the ground, are engraved with both

Glazer’s Wine & Spirits offices in Denver to

the BACARDI and Lubee Bat Conservancy

show their appreciation to Denver Bota Box

logos. The mutual goal between the two

distributor representative, Steve Noorlun,

organizations is to preserve and provide

EVP/General Manager, and his efforts by

crucial habitats for the local bat population

presenting Southern Glazer’s Wine & Spirits

to help maintain the community’s natural

with a commemorative award.

wetlands, farming, and forest areas.
The three bat caves hold up to a total of
500 bats. The two single-chambered bat
caves can house between 50-100 bats, and
the one triple-chambered cave can hold
between 200-300 bats. In just a short few
months, the shelters will likely be active
with many local bats.

A M E R I C A N W I N E S O C I E T Y. O R G

“It’s a great pleasure to receive this year’s
4 millionth case of Bota Box here in
Colorado, this is an extraordinary milestone
for the people of Delicato Family Vineyards
and the Indelicato family,” Noorlun
commented.

“Congratulations,

we’re

proud to be partnered with you and
proud of this achievement.”
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ADVERTISE IN THE AWS WINE JOURNAL TODAY!
When you advertise in the Wine Journal, you align your brand with the oldest and largest consumerbased wine appreciation organization in North America.
Our articles are fresh, creative and educational. We continually work with our writers to deliver articles that
educate our readers and keep them engaged in the wine industry. Issues include articles on…
			People, places, events and trends in the wine industry
			The art and science of winemaking for amateurs and professionals
			Fascinating facts and information about wine and wine tasting
		Travel stories from romantic wineries to exotic locals
		Food, recipes and complimentary wine parings to please any palate

Contact AWS today to place your ad in Wine Journal.
John Hames | 888.297.9070 | executivedirector@americanwinesociety.org
a m e r i c a n w i n e s o c i e t y. o r g

NEXT ISSUE OF
THE JOURNAL

Fall Bright
Finger Lakes NY

Join us in 2017 as we
go off the beaten path!

Winemaking Supplies
shop online & in store

www.fallbright.com
Sangiovese varietals are
the “house reds”
of northern Italy, says
Roger Morris. In the

101winemaking.com

next issue of the

Marcy Mitchell

Journal, learn about
the third Sangiovese:
Vino Nobile.
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Make your own wines!

10110 Hyatt Hill

Keuka Lake east side
Dundee, NY 14837
607-292-3995
winemaking@fallbright.com
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ADVERTISE WITH US!

WHO READS THE JOURNAL?
The Wine Journal reaches
a targeted market of
sophisticated and
knowledgeable wine
consumers. Of the members,
98% drink wine every
week, 60% buy at least
ten cases of wine yearly,
and 35% make wine. 60%
of Wine Journal readers
travel to wine regions
at least once per year.

AD RESERVATION
AND REMITTANCE
American Wine Society
Att: John Hames
PO Box 279 | Englewood, OH 45322
888-AWS-9070 | (fax) 937.529.7888
executivedirector@americanwinesociety.org

Get Intimate Insights Into The Wine World Of

BORDEAUX
BURGUNDY / CHAMPAGNE
GERMANY / ALSACE

www.ombiasypr.com	
  
aschiller@ombiasypr.com	
  
-‐
-‐
-‐
-‐

drink	
  ultra	
  premium	
  wines	
  
dine	
  at	
  Michelin-‐star	
  level	
  
meet	
  the	
  owners/winemakers	
  
share	
  exquisite	
  winepairing	
  meals	
  with	
  
them	
  right	
  at	
  the	
  estate	
  
-‐	
  	
  	
  	
  roam	
  through	
  vineyards	
  and	
  cellars	
  
-‐ immerse	
  yourself	
  in	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  
French	
  and	
  German	
  culture.	
  

A M E R I C A N W I N E S O C I E T Y. O R G

AD SUBMISSION
TECHNICAL QUESTIONS
The Blue Guy, LLC
Att: Steve Porter
2185 Britt Street
Grayson, GA 30017
404.925.2677
steve@theblueguy.com

The American Wine Society

Wine Journal is the official
journal of the American Wine Society,
a non-profit educational organization
dedicated to the education of its
members and the general public
on all aspects of wine.
The Wine Journal is a quarterly
publication and is sent to all
AWS members, either
electronically or in print.
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Address Service
Requested
PO Box 279
Englewood, Ohio 45322

Follow AWS
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